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SONU´S STORY

“GOOD FORTUNE HAS ITS ROOTS IN DISASTER
AND DISASTER LURKS WITH GOOD FORTUNE.”
LAO TZU

dear friends,

The world has changed immeasurably since our last issue of

facing this article are some of the ‘Last of the Sonevians’

SLOWLIFE magazine. All of our lives have been touched

going on our daily paddle board excursion.
I also wanted to begin this issue by sharing a personal story

in some way by the COVID-19 pandemic – little did we

that has been life changing for me, Eva and our business.

know back then that swathes of our planet would go into

As you may already know, we have always been passionate

lockdown, borders would close, and preventative measures

about the concept of wellness, which prompted us to create

such as social distancing would become the norm.

Six Senses many years ago and to this day underlines our

These have been particularly challenging times for the
travel industry, however, I believe that we must adapt and

philosophy at Soneva. I try my best to live a healthy life and

innovate in order to thrive during times of adversity. At

incorporate holistic lifestyle practices into my daily routine.

Soneva, our first and foremost priority has always been the

In spite of my efforts, for most of 2017 I didn’t feel on top

wellbeing of our guests and our Hosts, while ensuring that

form. At least once every month I would come down with what

the inimitable Soneva experience stays true to our vision of

felt like a virus, which lasted for a couple of days at a time. As

sustainable, intelligent luxury. As part of our ‘new normal’,

a firm believer in natural cures, I drank copious amounts of

we have implemented some of the hospitality sector’s

garlic tea or ginger infusions with honey and turmeric, which

strictest health and safety protocols to ensure our ‘one

offered a temporary respite from my symptoms.

island, one resort’ locations remain safe and COVID-free,

By November 2017, I noticed a slight swelling of the left

including new arrival procedures, enhanced cleaning and

lymph node on my neck, particularly when I was stressed

comprehensive sanitation measures, and the development

or exhausted. The following March I underwent a series of

of a state-of-the-art COVID-19 testing centre at Maafaru

blood tests and checks – nothing serious showed up, other

Airport in the Noonu Atoll for fast-track testing of our

than signs of a persistent virus. However, I continued to

guests and hosts, as well as the local community.

deteriorate and I lost a considerable amount of weight.

During the lockdown, when many other resorts closed

In September 2018, Eva and I enjoyed a long weekend

their doors, we made the decision to keep Soneva Fushi and

in Venice. My weight had dropped and I was struggling

Soneva Jani open, welcoming guests who were still able to

to climb up stairs. Eva insisted that I stop over in London

travel and chose to spend their own lockdown with us. In

to carry out further tests. Unfortunately, the results

our secluded haven from the outside world, these guests and

revealed a more serious condition than I had expected,

their families formed strong bonds with each other, sharing

and I was initially diagnosed with Stage 4 Non Hodgkins

experiences, making new memories and creating new, global

B lymphoma. While I was surprised the cancer had not

friendships that will last long after their holidays came to an

been picked up during earlier tests, the positive news was

end. Watching these rapports blossom was a wonderfully

that this late diagnosis was not critical for this particular

positive antidote to the daily news cycle. In fact, the image

type of cancer. With Non Hodgkins B lymphoma, doctors
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often use the word ‘cure’ rather than ‘prolonging life’ –

a whole series of supplementary protocols to build up the

the survival rate is better than other forms of cancer and,

immune system and make the chemotherapy more effective.

while the lymphoma grows rapidly, it can also be treated

I have also adjusted my diet to increase the consumption of

and destroyed relatively quickly.

fruits and vegetables and minimise dairy, red meat and sugar.

Following my diagnosis, I spent many weeks trying to get

I strongly believe that these complementary treatments have

a better understanding of cancer from a variety of sources.

been an extremely important factor in my overall healing

Eva, and my brother Azad, who has had cancer twice, were

process – while fighting the cancer cells, I have also built up

very helpful in providing information. I read numerous

my body’s natural defences so I can begin to heal, naturally.

articles and books, spoke to experts and cancer survivors,

I had my first PET scan in late February 2019, which

and was fortunate to have access to both sides of the fence

showed that the cancer had completely disappeared. I

on this subject – from conventional medicine to alternative

continue to be monitored with bi-annual scans for the

therapies and natural healing. I was very lucky to have

foreseeable future – and I am thankful that recent results

had advice from some of the world’s top cancer institutes,

also came back clear.

including the Dana-Farber Institute in Boston.
The experts at the Dana-Farber Institute discovered that

A TRANSFORMATIVE EXPERIENCE

my original diagnosis was incorrect. In fact, my cancer was

Life is cyclical, with amazing moments and difficult times.

primary mediastinal B-cell lymphoma, which is a rare and

Whether my own health concerns or the upheaval of the

aggressive type of non-Hodgkin lymphoma.

global pandemic, Eva and I have come to regard the tougher
times with great affection, as we realise these make the good

THE PROCESS OF HEALING

times feel that much better when they arrive. Challenging

I began treatment at the Chemothermia Institute in Istanbul,

times and life’s obstacles give us an opportunity to evolve

Turkey. The advantage of Chemothermia compared with

and reshape ourselves – and we can emerge stronger and

the conventional approach in London or Boston is that, in

even better than before. So, in some ways, our recent

addition to standard chemotherapy protocols, it also includes

experiences have been something of a blessing – they have
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certainly offered Eva and I a timely opportunity to stop,

own physical and mental wellness and wellbeing needs. This

assess and recalibrate our lives, as well as learning afresh and

includes reworking our restaurant menus, revamping our

developing along the way.

spa offering with a greater focus on healing and wellbeing

We believe in the significance of seven-year cycles – the

(including the much-anticipated launch of the all-new Soneva

human body changes every one of its cells over a seven-year

Wellness Centre at Soneva Jani), offering more wellness-

period. In business, too, life can follow similar patterns.

related guest experiences, and hosting a line-up of the world’s

Roughly seven years ago our company began to separate

most renowned health and wellness experts across our resorts.

from the Six Senses brand. The following 12 months were

Eva has been such a pillar of support for me over this

a difficult time, and we emerged as Soneva – smaller than

period. When I consider how grateful we are for that time

we had been, but with a clear purpose and direction. In the

together, I am reminded of another saying by Lao Tzu:

intervening years we have grown more resilient and learned

“Bad things often turn out for good.” I would also like to

new lessons along the way.

thank my brother Azad and my family, as well as Maureen

We are about to begin a brand new seven-year cycle at

Cromey, our visiting acupuncturist, and Dr. Lakshman,

Soneva, and exciting times lie ahead. Our dream for Soneva

who will run the Ayurveda Centre at Soneva Jani; as well

has always been to focus more on wellness. The continuing

as all the friends who contacted me during this period with

impact of the pandemic, plus our own personal experience

their wishes of support.

over the last two years has encouraged us to share what

We are looking forward to embarking on this next seven-

we have learned and make wellness our new priority at

year cycle – Eva and I believe it will be our most exciting yet.

Soneva. Our holistic approach will see this new outlook
permeate every part of Soneva, and we will offer even more

Thank you for being part of our journey.

opportunities for our guests to consider and address their

Sonu and Eva
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25 years of

EXCELLENCE
SONEVA CELEBRATES ITS STORIED PAST.

IN OCTOBER 2020, SONEVA CELEBRATED its 25th

combines Soneva’s unique resort experience with the

anniversary. Back in 1995, when Soneva Fushi welcomed

freedom to explore the Indian Ocean.

its first guests, Sonu and Eva Shivdasani had no idea that

Then, in 2016, Soneva reintroduced overwater villas

their intensely personal vision of locally crafted villas and an

to its portfolio when Soneva Jani opened in the Maldives’

environmentally responsible lifestyle would form the basis

picturesque Noonu Atoll. Set in a 5.6-kilometre private

of a successful collection of world-class hotels, resorts and

lagoon, both overwater and island villas have uninterrupted

spas. Yet, that is exactly what happened, starting a trend for

panoramic views across sparkling turquoise waters. In

castaway resorts in the Maldives, and forever changing the

2020, Soneva Fushi further expanded its award-winning

luxury tourism landscape of this island nation and beyond.

offering with the launch of eight new One- and Two-

Eva first fell in love with the Maldives when she visited

Bedroom Water Retreats, the largest and most luxurious of

for a modelling shoot, later bringing Sonu back with her.

their kind in the world.

Together, they discovered Kunfunadhoo, an unspoilt,

Ever since guests first arrived at Soneva Fushi, Soneva’s

uninhabited island in the breath-taking Baa Atoll. They

journey has been one of ground-breaking firsts and

leased the island, building their own home and Soneva Fushi

industry-leading innovation. Throughout 2020 and 2021’s

there, the first-ever luxury hideaway resort in the Maldives.

anniversary festivities, Soneva resorts will be hosting a

Soneva Fushi went on to set the standard in barefoot luxury,

thrilling calendar of events and celebrations to mark the

pioneering a sustainability-led ethos across every aspect of

many milestone achievements that brand has made during

the business.

its 25-year journey.

The location for each Soneva resort has been chosen
because of its stunning natural beauty and sense of seclusion.
Each features private villas with sprawling indoor and
outdoor spaces, one-of-a-kind experiences, and personalised,
innovative F&B offerings and intuitive service.
Soneva Gili (which has since been sold) launched in 2000,
as the first completely overwater resort in the world. Eva
and Sonu then turned their attention to Thailand, opening
Soneva Kiri on the pristine, rainforest-covered island of Koh
Kood in 2009.
In 2011, at the request of returning guests, Sonu and Eva
launched Soneva Villa Ownership. Making history as the
first and only Maldives developer to offer villa ownership on
a renewable leasehold to foreign investors, it offers buyers
the unique opportunity to purchase a fully bespoke homeaway-from-home within Soneva’s resorts.
In 2015, the luxurious, 23-metre Soneva in Aqua yacht

1.

first unfurled its sails in the Maldives. This ‘floating villa’
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IN THE 25 YEARS since the launch of Soneva Fushi, Soneva has continued to expand, evolve and pioneer, with a
wide range of one-of-a-kind initiatives. Some highlights include:
• The SLOW LIFE philosophy, where incredible experiences create unforgettable memories with minimum
impact on the natural world.
• Pioneering ‘barefoot luxury’, encouraging guests to disconnect from technology, reconnect with the earth and
and feel the sand between their toes.
• The iconic, complimentary ice cream parlours, chocolate rooms and delicatessens.
• The Den, a haven of fun and adventure for children of all ages, which have helped Soneva resorts become the
ultimate family destination.
• A long term, sustainable, community conscious vision – from ethical, eco-friendly construction materials, to remaining
100 percent carbon neutral through the introduction of a carbon calculator and environmental levy on all stays.
• Filtering and mineralising Soneva Drinking Water, served in reusable glass bottles to eliminate plastic across
Soneva resorts.
• Eco Centro, the Maldives’ first integrated waste management centre, which opened at Soneva Fushi back in
2007 and today recycles or reuses 90 percent of waste from the resort.
• Soneva Art & Glass, the Maldives’ only hot glass studio, where waste glass is recycled into works of art by the
world’s most renowned glass artists.
• The Soneva Foundation, which supports global and community causes, including the Myanmar and Darfur
Stove Campaigns, the Soneva Forest Restoration Project in Thailand and a Wind Turbine project in India.
• Most recently, the Soneva Namoona initiative, in partnership with Soneva Fushi’s neighbouring islands of
Maalhos, Dharavandhoo and Kihaadhoo. The partnership aims to eliminate single-use plastics in the Maldives
and support sustainable waste management by rolling out Eco Centros and Soneva Water across the islands. It also
focuses on ocean stewardship and encouraging a love of the ocean among children and young people.
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2.

3.

4.

Specially curated by Eva Malmstrom Shivdasani, Soneva's Creative Director and Founder, the following selection of images celebrate
and acknowledge Soneva's 25-year history.To view the full Soneva image archive and learn more about what’s happening during the
anniversary celebrations, visit soneva.com/25-years-of-soneva.
Previous page 1 & 2) When Sonu and I first arrived on Kunfunadhoo, the island caretaker Abdulla Kudafari organised a warm
welcoming committee with children from the local island of Eydhafushi, who offered us flowers and gifts.
3) The first time I visited what is now Soneva Fushi was also the first time a helicopter had ever landed in the Baa Atoll! When we
touched down on the football field on the local island of Eydafushi, it attracted lots of attention from the island’s residents, curious to
see a helicopter for the first time.
4) Sonu was not a very good dump-truck driver. That’s why we promoted him to CEO.
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5.

6.

7.

8.

5) Back in 1989, Soneva Fushi’s caretaker, Abdullah Kudafari, bought his son a bunny as a pet. One day, it vanished into the jungle,
turning up a few days later with the cutest baby bunnies. He had no idea his pet was pregnant. Later on, another bunny family was
introduced from a different island to make sure the population stayed healthy. Today, the friendly Soneva Fushi bunnies have become a
legend in their own right and my sister Amie Malmstrom wrote a book about them.
6) Many years before Soneva Fushi opened on Kunfunadhoo Island, there used to be a small resort – it had opened in 1975 but closed
down by 1979, mainly because the journey for guests to reach the island from Malé was extremely difficult. This picture shows how
Sonu and I found the island when we first visited – the area shown here used to be the old resort’s reception. When Soneva Fushi was
built, the foundations of the reception were re-used to create the existing bar area.
7) Soneva Fushi did not just introduce luxury travel to the Malidves, we also introduced domestic transfers and started by taking
over Hummingbird Helicopters and repositioning the company with four helicopters from the Bulgarian State Helicopter agency. In
the early days, these robust aircrafts served a fantastic purpose by connecting in the Maldives. By 1997, the writing was on the wall
for helicopter transport, and they needed to bring in sea planes. Hummingbird Helicopters changed its name to Trans-Maldivian
Airways (TMA), which is now the largest sea plane operator in the world. Today, helicopter transfers are no longer permitted outside
of government use, but back then helicopters were essential for the operations due to the long and sometimes treacherous journey
between Malé and the Baa Atoll by sea. They were also used for Medivacs, saving around 30 people lost at sea, every year.
8)This is a photo of me in the original Hummingbird Helicopters office in the airport, near the big Banyan Tree which is still there.
When I first visited the Maldives at the end of the 1970s, the ‘immigration counter’ was located in exactly the same spot and had
a small hut with an earth floor. It had a huge, free-standing ‘Welcome to the Maldives’ sign, hand-painted with images from the
archipelago. Immigration didn’t even ask to see travellers’ passports – I had to beg them to put a stamp in mine!
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THE ULTIMATE HOLIDAY

immerse yourself

IN COLOUR

THE FESTIVAL OF COLOUR SET THE TONE FOR A VIVID SPECTRUM OF
BESPOKE EXPERIENCES AT SONEVA.

LIVE YOUR LIFE in vibrant colour. Soneva's Festival of

sporting heroes, wellness and lifestyle gurus, renowned artists

Colour, which ran from 2018 - 2020, offered a wealth of

and authors, more than 50 of the world’s top Michelin-starred

exceptional experiences, one-of-a-kind events and unique

chefs, and preeminent experts covering almost every subject,

collaborations across Soneva’s world-leading resorts. Each

from astronomy to yoga. Guests at Soneva were treated to an

month was infused with a particular colour and theme,

array of colour-themed activities and happenings, from colour-

underscored by a series of short films from acclaimed French

related films at the outdoor Cinema Paradiso, to specially

film director Bruno Aveillan, who was inspired by the many

created cocktails, canapés and so much more.

beautiful hues he found at Soneva. Throughout the campaign,

The Festival of Colour welcomed luminaries including

Soneva released a new film each month, such as ‘Saffron’ in

champion

free-diver

Umberto

Pelizzari,

astronomer

March, and a vibrant ‘Azure’ in July.

Massimo Terenghi, renowned British historian Andrew

With a focus on crafting extraordinary experiences

Roberts, glass artists James Devereux and Louis Thompson,

that takes you on a journey of discovery, Soneva curated a

and an array of Michelin-starred chefs, such as Kiko Moya

sparkling line-up of visiting experts and once-in-a-lifetime

and Noma co-founder Claus Meyer, to share their wealth of

activities. Each month, the calendar included celebrated

knowledge and experience.
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For star-gazers keen to learn more about the night skies

a Sun Power Yoga and Pilates teacher, and is a Universal Tao

over Soneva Fushi, the award-winning astronomer and

Healing Arts facilitator for sacred femininity courses.

science communicator Lars Christensen often returned to

Celebrated healing arts practitioner Bill Curry was also

the resort. Overseeing communications for some of the

at Soneva Jani. Sharing his extensive experience, including

planet’s most important telescopes, such as the Hubble

integrating breath work and relaxation into all of his massage

Space Telescope, his residency was a rare and fantastic

and healing techniques, Curry is also an expert in deep tissue

opportunity to explore the constellations with one of

fusion massage, cranio sacral therapy and Reiki. Soneva Jani

the world’s foremost experts. The acclaimed writer and

is frequently visited by the world-renowned therapist Roger

historian Peter Frankopan shared facts, fictions and

Moore, named by Tatler as one of the top eight therapists

rumours of the ancient Silk Road in December 2019.

‘Worth Travelling Around the Globe For’, his vast list of

In the realm of wellness, healing arts practitioners

qualifications and experience range from scientific Western

Jessie Quon and Albert Lee took up a residency at Soneva

methodologies to a spiritual, esoteric approach derived from

Jani. An expert in Shiatsu and Jin Shin Do acupressure, and

Eastern Shamanic practices.

certified in SEA Bodywork and Traditional Thai Massage,

Rugby aficionados got to meet some of the sport’s living

Quon’s sessions were tailored to every individual client, to

legends at Soneva during the Festival of Colour. British

ensure they provide the maximum therapeutic benefits and a

rugby veteran James Haskell joined guests at Soneva Fushi,

deep sense of relaxation. Martial arts expert Lee is a lifelong

commentating live on select matches from the first phase

student of meditation and the Qi arts, with extensive formal

of the 2019 Rugby World Cup. Recently retired from the

training in traditional bodywork, holistic medicine and

professional game and recently signed to a mixed martial arts

movement practices.

promoter, Haskell played for some of the UK’s best-known

International wellness consultant Sandra Laznik often

teams, including the Wasps and Highlanders, and won 77 caps

hosted sessions at Soneva Jani. Known for her approach

for his country. Two rugby heroes also visited Soneva during

which combines science with the esoteric, she is a professor

October: Jason Robinson, who commentated on all matches

of sports education, trained in classical and sports massage,

from the Quarter Finals to the Final, was a dual Rugby Union
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and Rugby League champion, captaining the England squad

visitors on the Festival of Colour calendar have included the

until 2007; and Austin Healey, who visited Soneva Kiri to

UK’s Tom Aikens, Prateek Sadhu from Mumbai’s Masque

commentate the same matches, is one of modern rugby’s most

restaurant, and Chef Lu Yao from China. Soneva welcomed

highly regarded players – touring with the Lions between

a glittering array of Michelin-starred chefs, including Julian

1997 and 2001, he has since become a highly successful sports

Royer, co-owner and head chef at Odette, Asia’s number

presenter and columnist.

one restaurant and Germany’s Tim Raue, considered one of

In the world of tennis, former world number one doubles

the world’s top 50 chefs.

player Jonas Björkman took up a coaching residency at

Following on from the success of the Festival of

Soneva Fushi, to share the secrets of his Grand Slam success.

Colour, Soneva has now introduced a permanent 'visiting

Dining was an integral part of the Festival of Colour’s

expert' calendar at all resorts, which is called the Soneva

incredible offering, with an ever-changing roster of the

Stars Programme, and spans the five key holiday periods

world’s most celebrated chefs taking a guest residency in

throughout the year.

Soneva’s kitchens, as well as Michelin-starred cook-offs,
private dinners and immersive food journeys across Soneva’s

Find out more about Soneva Stars and the schedule of vsiting

resorts. A who’s who of the finest culinary masters, previous

experts at soneva.com/sonevastars
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SONEVA FUSHI WATER RETREAT VILLAS

the perfect

OCEAN SETTING
NEW WATER RETREATS BRING OVER WATER LUXURY TO
SONEVA FUSHI’S IDYLLIC ISLAND LIFE.

PERCHED ABOVE THE TURQUOISE DEPTHS of

our unique vision that pioneered the concept of sustainable

the Indian Ocean, Soneva Fushi’s eight new one- and two-

luxury. After more than two decades at the forefront of the

bedroom Water Retreat villas mark the start of a remarkable

global luxury tourism sector and as a bucket-list destination in

new chapter for this iconic Maldives resort. Designed to exist

the Maldives, we strive to evolve with our guests’ ever-changing

in complete harmony with Baa Atoll’s idyllic island setting,

needs. While we will always remain true to the much-loved spirit

the new Water Retreat villas adhere to Soneva’s pioneering

and laid-back ethos of Soneva Fushi, the new Water Retreat

sustainability ethos, as well as its renowned ‘no news, no

villas, the largest in the world, will elevate our offering, ensuring

shoes’ philosophy of barefoot luxury.

that our guests’ experience is more memorable and special than

“We are very proud to announce this exciting new phase for

ever before.”

Soneva Fushi,” says Sonu. “When we first launched Soneva

Accessed via a gently curving jetty near Dolphin Beach, at

Fushi back in 1995, we redefined tourism in the Maldives with

the opposite end of the island to Out of the Blue restaurant,
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the eight Water Retreats have been carefully designed to

children’s sleeping area, the master bedroom features an

ensure the utmost privacy for guests, as well as to make the

emperor-sized bed for the ultimate in comfort. At the push

most of the picture-perfect ocean vistas. Each one comes with

of a button, the ceiling will retract automatically, enabling

its own private pool, as well as a curving slide that plunges

guests to wake with the morning sun, or to sleep under a

directly into the Indian Ocean. With a choice of either

sky blanketed with stars. In the two-bedroom villa, a second

sunrise or sunset views, the villas feature a large al fresco

guest bedroom also includes an en-suite bathroom and

deck, which includes plush sun loungers, a sunken seating

dressing room.

area and catamaran nets over the ocean. They also feature an

The design and choice of location of the Water Retreats

expansive upper level with a dining area and day bed, as well

followed a comprehensive environmental assessment within

as Soneva’s signature outdoor bathroom with direct access to

the resort to ensure that the Baa Atoll’s terrestrial and marine

the sea – ideal for guests looking to shower off after a dip in

ecosystems remained unharmed by construction activity and

the balmy waters, or for a relaxing bath under the stars.

the subsequent use and maintenance of the villas. Like all

Vast floor-to-ceiling windows fill the interior of the Water

Soneva’s carbon neutral properties, construction materials

Retreats with light and a sense of space. The generous living

for the villas were sourced sustainably, while the low-impact

area is inspired by the ocean setting and is a luxe take on

overwater design maintains and complements the natural

castaway chic – from sustainably-sourced materials such as

beauty of the tranquil coastal setting.

reclaimed driftwood, to soft cotton sheets. Every detail, from
a well-stocked wine fridge and mini bar to an ample pantry,
ensure guests’ every need is met.
Flanked by an en-suite bathroom, dressing room and
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surf’ s up

IN THE MALDIVES
SONEVA SURF - THE WORLD’S FIRST SUSTAINABLE
SURFING PROGRAMME.
Written by Azhoora Ahmed, Surf Experience Manager, Soneva.

I THINK I MIGHT just have the best job in the world. My

We have 11 surf breaks in Baa Atoll and 13 in Noonu

office, the Surf Champa, is on the edge of the island and

Atoll. There’s a lot of variety because you have different

when I sit at my desk, I can feel the sand beneath my feet

types of waves, different sized waves and also right or left-

and l look out across the Indian Ocean.

hander waves.

The Soneva Surf Programme is the first fully sustainable

Our locations are a well-kept secret. Usually there is

surf programme in the world. Leaning against the walls

nobody else at the surf break. There is no line up which

of the champa are our sustainable ECOBOARD-verified

makes the whole experience special, though we might be

Firewire surfboards. There is also a collection of Fourth

visited by a pod of dolphins or see manta rays swimming

Element’s Ocean positive swimwear and rash guards made

below us. It’s magical!

from recycled ghost nets. Ghost nets are fishing nets that

I love taking experienced surfers out and seeing their

have been left or lost in the ocean. These nets can be left

reaction to being the only people out on the break. But

tangled on a rocky reef or drifting in the open sea. Each

when you teach younger guests to surf and see their faces

year they trap and often kill millions of marine animals.

light up when they stand up for the first time, that gives me

The mission of Soneva Surf is to demonstrate that

a different type of thrill.

sustainable surfing is possible without sacrificing the

Surfing came really naturally to me. Ever since my first

quality of the experience. So we encourage our guests to

day of surfing, I completing fell in love. Honestly, I don’t

travel light, leave their surf gear at home and make use of

think there is an easy way to describe the feeling I still

the rigorously chosen eco-friendly brands at our resorts. If

get. It’s an adrenalin rush, it’s excitement, it’s like you

they love them, all of the equipment and products we use

have superpowers. Everyone has to try surfing so they can

can be bought and taken home for their next sustainable

feel it.

surfing adventure.

Happiness is definitely contagious. When you teach

The Maldives is only just becoming known as a surf

someone to surf or take them to a special location, you

destination. When people think of the Maldives, they

feel like you have passed something on and that’s the

tend to imagine calm lagoons and natural beauty. But

best feeling in the world. I feel so blessed to be able to do

out at the reef breaks we get really big waves. You don’t

something I love so much and to be able to share it not only

usually see them unless you are looking for them but they

with our guests but also with our local communities.

are impressive enough for us to host international surf

Soneva Surf is part of the larger Soneva Namoona

competitions here.

programme, which firmly believes that people will protect

The Maldivian surf season runs from May through to

what they love. Our theory is that by encouraging more

October. Surfing at Soneva Fushi or Soneva Jani is a bit

Maldivians to spend time in the ocean, the lifeblood of their

of an adventure. It’s exciting because we have surf breaks

homeland, they will become its protectors. As part of the

within 5–35 minutes from each island. If guests want to try

programme, we encourage young Maldivians to surf. So far,

a different break, all they have to do is jump back on the

we have introduced surfing to over 190 students from the

boat and head to the next spot, just 5-10 minutes away.

Baa Atoll and hosted four surfing competitions.
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Being able to do something I love so much within my job

from surfing than I ever did from winning gold medals. It’s

is very special. I was a competitive swimmer in my teens

not about winning medals with surfing, it’s about winning

and that was my whole life but I get an even bigger thrill

at life every day.
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redefining water villas

IN THE MALDIVES
DISCOVER UNIQUE EXPERIENCES AND MAKE LASTING
MEMORIES AT SONEVA JANI.

SONEVA – THE STORY

15

WATER VILLAS IN THE MALDIVES

SURROUNDED ON ALL SIDES by a sparkling private

Nature is celebrated at every turn. The beautifully

lagoon, with unbroken vistas of the Indian Ocean, Soneva

understated interiors, with sun-bleached reclaimed woods

Jani is in a class of its own. Found within the unspoilt natural

and crisp linens, evoke Soneva Jani’s deluxe castaway vibe.

beauty of the Maldives’ Noonu Atoll, it is in fact a small

Glass portholes have been carved into the floor of the water

archipelago which includes the idyllic island of Medhufaru

villas, offering you a peek into the lagoon’s azure depths.

and five private islets, four of which remain untouched.

Perfectly secluded al fresco bathrooms let you bathe and

Soneva Jani’s collection of overwater villas and island

shower in the balmy air, while expansive terraces, complete

sanctuaries is one of the world’s lowest density resorts. Meaning

with oversized daybeds, hammocks and swings, provide the

‘wisdom’ in Sanskrit, every aspect of Soneva Jani’s design –

ideal spot for relaxing. For many guests, the most memorable

from the highest quality sustainably-sourced materials to the

experience is the retractable roof in the master bedroom. At

on-site Waste-to-Wealth recycling facility – was carefully

the touch of a button, it slides back to reveal a star-strewn sky.

considered to ensure that it exists in perfect harmony with its

Unique experiences that make a lifetime of treasured

natural surrounds. Adhering to the celebrated ‘no news, no

memories underline Soneva Jani’s outlook. Every meal and

shoes’ philosophy of Soneva founders, Sonu and Eva, Soneva

moment become a special occasion – tailored to meet your

Jani offers a mindful, laid-back take on luxury.

wildest dreams. Dining at Soneva Jani is a feast of cultures

Soneva Jani is comprised of water villas and island

and cuisines, with much of the produce grown in the islands’

hideaways. Accessed by a jetty that gently winds its way

organic gardens or sustainably caught by local fishermen.

from the main island, the water villas are perched directly

With its beach-side location and idyllic roof terrace, the Crab

over the lagoon, carefully spaced to ensure the utmost

Shack was named the ‘World’s Most Romantic Restaurant’

privacy and each commanding unmatched views over the

by CNN Travel. At So Engaging, the chef’s private table,

water. Every villa has its own private pool and direct access

prepare to indulge in a five-course mystery menu with a front-

to the lagoon’s clear waters, with most featuring their own

row seat to the action in the open kitchen.

water slide from the first floor. On the island, three luxurious

Away from Soneva Jani’s main dining venues, you can

beachfront hideaways are nestled within lush vegetation and

delight in an array of culinary adventures. Polish your

fringed with swaying coconut palms.

skills in the kitchen with an expert-led cooking class in
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The Gathering – the impressive three-storey over-water

mangrove crabs. In fact, only around 100 of the 1,200

structure in the heart of the water villas’ boardwalk. What

islands in the Maldives have a mangrove ecosystem,

better way to start the day than with a private sunrise

which makes it pretty special. The crabs and mangroves of

breakfast on the soft white sands of the North Beach? Or

Soneva Jani have a symbiotic relationship. The mangroves

create your own island tale and spend the day on a Robinson

provide the crabs with food; and in turn, the crabs dig a

Crusoe Castaway Picnic.

network of tunnels underneath the trees which provides

Soneva Jani’s incredible setting will help you discover

the roots with oxygen.

the real meaning of tranquillity – where getting back to

The clean waters of the Medhufaru lagoon and reef

nature means embracing a gentler pace of life. More than

are home to a diverse array of marine life, including Atoll

five kilometres of nature trails invite you to explore, from

native sea turtles, rays and bottle nose dolphins. If you’re

hidden beaches to lush tropical forest with 11 different tree

looking for a fascinating insight into life in the lagoon, take

species and native wildlife including nesting turtles and the

a guided aquatic tour through the Noonu Atoll with Soneva
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Jani’s resident Marine Biologist – a rare opportunity to
learn about the fragile underwater ecosystem, direct from
the expert.
While larger scale conservation and sustainability efforts,
such as bottling Soneva Water in reusable glass and composting
food waste for organic vegetable and herb gardens, are woven
into the fabric of daily life at all of Soneva’s carbon neutral
resorts, preserving the islands’ rich biodiversity has been a
key consideration for even the tiniest of details at Soneva Jani.
Take for example Cinema Paradiso, the outdoor, overwater
cinema – screening a selection of classic and contemporary
films; it’s also the Maldives’ first and only ‘silent cinema,’
where guests are given Bluetooth headphones to ensure the
nearby wildlife remains undisturbed.
An unspoiled piece of paradise, far from the light pollution
of the mainland, Soneva Jani boasts breathtaking views
of the stars above and the magnificent Milky Way. A stargazers delight, as well as those signature retractable roofs in
every villa, the resort has the first overwater observatory in
the Maldives. At So Starstruck, the state-of-the-art 16-inch
telescope rises out of the floor, with an in-house Astronomer
to guide you through the constellations over dinner. If you
want to further explore the night skies, you can arrange an
exclusive private astronomy tour from the comfort of your
own villa, or book a Midnight Astronomy Picnic on the beach
– a unique, personalised insight into cultural astronomy and
how ancient civilisations were guided by the night sky.
A Maldivian treasure island, Soneva Jani’s real riches
come from life’s simplest pleasures – whether appreciating
nature’s bounty with the sand between your toes,
reconnecting with yourself or making memories that will last
long after your holiday comes to an end.
Chapter Two of Soneva Jani, which is already underway,
will see an additional 27 overwater villas on the opposite end
of the island to the original overwater villas, as well as the
new Soneva Wellness Centre.
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a voyage of

DISCOVERY
EMBARK ON A VOYAGE OF DISCOVERY AROUND THAILAND’S
FOURTH LARGEST BUT LEAST INHABITED ISLAND.

THE ISLAND PARADISE of Koh Kood is one of Thailand’s

is said to have stopped by Koh Kood on two occasions to enjoy

untamed treasures. Home to Soneva Kiri, which is nestled

its stunning natural beauty during the 19th century. Today,

amongst the lush rainforest, this remote paradise boasts

Ao Salat fishing village on the north-eastern side of the island,

some of the country’s finest beaches, not to mention post-

which means ‘pirate bay’, offers a tantalising glimpse into

card-perfect views across the Gulf of Thailand.

the island’s chequered nautical past.

While the island is actually the fourth largest in Thailand,

Learn more about the delights of this enchanting island

Koh Kood is also one of the least populated parts of the country

on an exclusive Koh Kood by Sea tour from Soneva Kiri.

– its clean air, crystal clear seas and tranquil ambience are

An idyllic cruise along the bays and beaches of Koh Kood’s

a world away from the hustle and bustle of the well-trodden

picturesque coastline, this five-hour voyage is a unique way

tourist trail. Legend has it that the island was accidentally

to discover the island’s many charms. Don’t forget to pack

discovered by a young Vietnamese prince who took refuge in

some sunscreen and a bathing suit – along the way, the

Thailand during the reign of King Rama I. Even King Rama V

speedboat makes a stop at some of Koh Kood’s most stunning
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beaches and secluded coves. Utterly deserted, you can soak

an authentic taste of traditional Thai cuisine. Enjoy blissful

up some sun on the shore with just the sound of the gently

views over the bay while sipping on a chilled glass of Champagne

lapping waves for company, or snorkel the sparkling azure

or a crisp rosé – brought along and cooled on ice by the

waters to explore the abundant aquatic life.

Soneva team.

As the boat heads southwards, you’ll reach the fishing

If you can tear yourself away, the captain will collect you

village of Ao Yai, where daily life has existed in harmony

from the jetty for the return leg of the journey back to

with the sea for centuries. Almost untouched by the modern

Soneva Kiri. As the boat passes along the coastline, with the

world, its brightly coloured stilt houses above the water and

dense rainforest canopy rising above the shores and towering

fishing boats which work back and forth with the tides each

mountains cloaked in swirling mists, there is not a single sign

day are a window into a Thai way of life from times gone by.

of civilisation. It is hard not to imagine how this small piece

At Ao Yai, the boat stops for a long and laid-back lunch

of paradise must have been in the time of visiting kings,

at local restaurant, Noochy’s. Chef Nooch actually used to

intrepid explorers and pirate adventures.

work at Soneva Kiri and her kitchen serves an ever-changing
menu of the freshest seafood, hand-picked straight from the

The Koh Kood by Sea experience takes approximately five hours

morning’s catch only hours earlier. From crab and prawns to

and includes a seafood lunch with wine.

squid and fish, her perfectly spiced and seasoned dishes are
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expect the unexpected

AT OUT OF THE BLUE
FROM THE INTIMATE CHEF’S TABLE TO THE SUSHI COUNTER
YOU’LL BE SPOILT FOR CHOICE.

WHETHER YOU ARE SEATED at the intimate eight-

At Once Upon a Table, the horseshoe-shaped chef’s table,

seater chef’s table, or the eponymous 50-seater dining

there is no menu. But don’t fret, you’re in the hands of some

area, the ocean palette of the Maldives is never out of sight.

of the most decorated and celebrated chefs in the world. The

Diners have a choice of five unique dining experiences, from

constant parade of culinary masterminds has seen the likes of

international favourites to Asian cuisine. The all-day dining

the three-starred Christian Le Squer and the two-starred Tim

area, Out of the Blue by Sobah, has an array of dishes from

Raue of Netflix fame. Julien Royer from the three-starred

Vietnam and Indonesia alongside wood-fired pizzas, salads,

Odette, which climbed to the number one spot on Asia's 50

grilled meats and seafood. Out of the Blue is poised to take

Best Restaurants 2019 list, hosted a limited number of dinners.

in the Maldivian sunsets, so if you’re not quite ready to

If the Michelin stars weren’t enough, the retractable roof above

tuck into some food there are a number of sun loungers and

the table provides diners with glittering views of the Maldivian

catamaran nets to choose from as you sip a sundowner.

night skies.
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For lovers of sushi, the five-seater sushi counter, So Hands
On, is run by Chef Akira Koba, whose dexterous skills were
honed under the tutelage of some of Japan's best sushi masters.
Diners who sit at the sake-polished hinoki counter table will

views of the Baa Atoll when you’re not engrossed by the

get to watch how these bite-sized morsels are crafted.

Chef’s culinary theatrics. Out of the Blue’s Bar and Cellar

For something with a little more sizzle, Soneva Fushi’s

has an impressive beverage encyclopaedia that includes a

outdoor Teppanyaki table, So Bespoke, is headed by Chef

collection of more than 250 premium wines by the glass, as

Gede Sujana. This eight-seater counter commands unending

well as beers, spirits, juices and more.
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come for the crab

STAY FOR THE SUNSET
A RUSTIC HOMAGE TO CRUSTACEANS.

THE CRAB SHACK AT SONEVA JANI was recently

using commercial building materials. There’s even a

named the ‘The Most Romantic Restaurant in the World’ by

hammock strung up between two coconut palms if your

CNN Travel, and it’s easy to see why. The artfully dilapidated

lunch requires an impromptu nap. Take your seat around

roof appears to be cobbled together with mismatched bits of

repurposed tree trunks, reclaimed barrels, or along the

wood, all supported by tree trunks that have retained their

communal table made from one gargantuan piece of

natural glory. The décor appears to be made from driftwood,

driftwood with glass inserts.

flotsam and jetsam washed in on the tides. Unlike other so-

Choose from a lunch menu that celebrates the delicate

called crab ‘shacks’ fitted with air conditioning and wall, this

flavour of crab. The specialities are Sri Lankan Mud, Blue,

is an open-air, toes-in-the-sand dining experience, where

Alaskan and Kamchatka crabs (all Marine Stewardship

there are no walls to hide the sugar-white beach and the

Council certified and not boiled alive), with only one

turquoise waves beyond.

special served each day on a rotating basis. The succulent

This whimsical shack takes its design cues from how

crabs are served in hot pans, fresh off the stove. You’ll be

Maldivians used to build their homes before they started

handed a trusty crab cracker with which to conquer your
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dish, and a delightfully dinky metal bucket of warm water

gin and vodka infusions are combined with island fruit, herbs

and lime so you can attempt to minimise the mess. But we

from the organic garden, shrubs and bitters. A sublime pairing

all know that the mess is part of the fun when it comes to

for lunch or sunset.

eating crab.

The romance of the Maldives takes centre stage as the

Try the wok-fried Mud crab with garlic and onion in olive

sun begins its descent. Head up to the first floor where a

oil or Blue crab simmered in generous amounts of butter, white

tiered deck with plush daybeds is just the spot from which to

wine, garlic and fresh herbs from Provence. Mediterranean

take in the sunset with a glass of chilled rosé in hand. Now all

side and seafood dishes like moules à la marinière, paella and

you have to do is revel in the magic as the sky takes on rosy

gazpacho round out the offerings. You can also savour cold or

hues and the colours of the lagoon shift and deepen before

warm seafood platters, just the thing to share between two.

your eyes.

Allow the bar team to create one of the Crab Shack favourites
- which include range of signature cocktails focusing on fresh
botanicals that are produced and grown on the island. Soneva
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great

EXPECTATIONS
WRITTEN BY FATHIMATH SHAAZLEEN, RESORT MANAGER, SONEVA JANI.

IT´S INTERESTING HOW EVERYTHING fell into

In 2009, I joined Soneva Kiri’s team as Rooms Division

place. I sat in my school library one day reading a copy of

Manager. I loved it, but I left in 2011 to return to the Maldives.

Time magazine and came across a reader´s response to an

I took a position at Dusit Thani as Director of Rooms while

article about how frustrating holidays on crowded beaches

studying for a Masters in Hospitality. In 2014, I got my first

are. Instead the reader talked about tranquillity and deserted

Resort Manager position, where I learned so much from my

beaches, saying that they had found an alternative, having

GM before I left to take a year off to be with my newborn son.

just returned from Soneva Fushi in the Maldives.

I can say that up until this point, I didn’t feel that being

I was intrigued and tried to find out more but this was

a woman was a hinderance to my career. But everything

in 1997 or ’98 when we still used dial-up modems so I did

changed once I reached a senior level. Now, being a woman,

not get very far. Shortly after I noticed an advertisment in

mother and Maldivian started to make a difference. A

the paper for a diploma in hospitality. I rang my dad to tell

deciding factor in accepting a job was if I could take my son

him that I had found what I want to do and he told me to

with me to live at the resort, and have my husband visit. While

think about it over the weekend. If I still wanted to do it on

discussing terms after an interview for a senior position at

Monday, he’d support me.

another resort, the HR Manager said, “I’m sure you wouldn’t

Happily I was selected for the programme and passed

mind being the one travelling to see your son and husband.”

with distinction. I soon got a job at a resort as a telephone

They clearly did not understand.

operator but after one week, I asked the General Manager

Over the years, Eva kept in contact with me, be it a

to give me more to do. There was no way I could just sit in

simple message to check on how I was doing, or a short

a room with a phone all week. Within two months, I was

greeting on my birthday – I always looked forward to these

working as a housekeeping supervisor and within a year, I

messages. When she told me that they were looking for

was working in F&B. To me, this was home.

someone to be the Resort Manager at Soneva Jani, it was

I first applied for an F&B position at Soneva Fushi in 2000

Eva who recommended me for the position. So, when I was

but I didn’t get the job. Instead they offered me a position

contacted for the Soneva Jani role, I said yes and went ahead

in guest relations which I accepted. Two years later, Soneva

with the recruitment process. I let them know that I would

introduced Mr. and Ms. Fridays and I became the Mr./Ms.

only accept if I could bring my son. Without any hesitation,

Friday Supervisor. In 2004, I chose to leave for an opportunity

they said, “Yes, of course you can bring him.”

as a Guest Services Manager elsewhere but when I left, Sonu

When I started my career, I didn’t know what to expect

told me that I would always be welcomed back. He must have

as I had no role models. There simply were no female

seen my ambition and my potential because he told me, "I see

Resort Managers or General Managers in the Maldives.

you as a GM one day."

Despite this, I could see myself as a Resort Manager.
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Looking back, perhaps Sonu planted this seed revealing

transition from junior to senior positions and I hope to see

his faith in me all those years ago.

more women in senior roles. I’d also like to see more female

I’m not sure I would be where I am now if I´d had children

villa attendants, which is generally seen as a men’s role

earlier. I was lucky that I was working at a senior level when

because it can be physically demanding. We need to change

I took time off. In the Maldives, for a woman, a career is

the attitudes of women as well as men, otherwise women

not seen as compatible with having a family. A lot of people

won’t apply for the roles. And it is just as important to build

don’t understand how resort operations work. Conservative

a strong community of women at resorts, to make them feel

people don’t like the idea of men and women living and

safe and secure, that they can trust people, and that they will

working alongside each other. Personally, I think it is safer

be treated equally. We put on special evenings and events for

than most corporate offices.

our female Hosts to create bonds. Being away from family

I hope I can be a role model not only to women, but also

can be lonely, we need to make them feel like they belong to

to men working in this industry. When accepting a job in

a family because they do: the Soneva family.

hospitality, my advice for young Maldivian women would be

My dream? I want to be a GM in two years. I want to be

to not think of this as just a job. Make this a career where

the first female Maldivian GM in the country, and I think

you can actually achieve something.

Soneva will be the first to achieve that.

There are more Maldivian women working in resorts now
than when I started out. The industry needs to look at the
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star

STRUCK
PARTNERING WITH THE MICHELIN GUIDE IN THE MALDIVES.

IF WE HAD TO CHOOSE just one thing that we do really
well at Soneva resorts, it’s food. We are constantly striving
to offer our guests the very best dining experience possible,
experiences that not only rival restaurants in the countries
where we operate but on a global level as well.
With this in mind we reached out to the Michelin Guide
to see if we could form a partnership to connect with global
foodies, and further elevate our dining experiences. This
resulted in a partnership that marked their first foray into
the Maldives.
While these days many (if not most) luxury hotels and
resorts around the world organise pop-ups with Michelinstarred chefs, it is usually limited to just a few chefs over limited
periods. For us, we really wanted to incorporate the visiting
Michelin chef experience into our year-round operations,
and continue ‘inspiring a lifetime of rare experiences’. This
meant that we wanted the dinners to be intimate, with plenty
of interactions with the chefs and opportunities for bespoke,
memorable and unique encounters, such as picnics on a
deserted island or cooking classes with the chef.
The partnership resulted in over 50 Michelin-starred
chefs in the Maldives over 18 months, most with two or
three stars. All chefs were invited to curate a special Soneva
menu by making their signature dishes using our organic and
locally sourced ingredients.
“This partnership is an extraordinary opportunity for

and flavours from the chefs, diversify our menus, connect

Soneva’s guests to celebrate culinary excellence in an outstanding

with the global Michelin Guide audience, form friendships

environment. This collaboration is totally in line with Michelin’s

with the visiting chefs and, most importantly, create rare

desire to offer travellers unique fine dining experiences all over

and lasting memories for our guests. We hope this is the

the world,” commented Alexandre Taisne, Michelin Group’s

start of a long association with the Michelin Guide, that can

Food and Beverage Director.

help us place the Maldives firmly on the gourmet map as a

The results of the collaboration? Wonderful, according

foodie destination.

to guests and Hosts alike. We have been able to improve
the quality of the meals onsite by learning new techniques
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meet soneva’ s

MASTER BUILDER
AHMED IBRAHIM MANIK.

working for Soneva I was the Managing Director of Sattar and
Group of Construction in the Maldives.

AHMED, FROM THE ISLAND OF MEEDHOO in the
Maldives’ Dhall Atoll, is affectionately known as Soneva’s
‘Bob the Builder’. He has worked on countless projects,

WHAT ARE YOUR TYPICAL DAYS LIKE?
They are hectic, but I enjoy all the work that myself and the
team take on.

both at Soneva Fushi and Soneva Jani. At 52 years old, his
creative ideas have come to life through the work he does
for Soneva. In his downtime he enjoys going out on the
waters of the Indian Ocean to fish with a pole and line or he

WHAT ARE SOME OF THE CHALLENGES OF BUILDING
ON AN ISLAND THAT YOU HAVE OVERCOME?
Constructing a building or villa in the middle of the Indian
Ocean surrounded only by the sea means we have to get all the
required items and materials imported here. With delays in shipping it can be quite challenging to complete our projects on time.

can be found browsing the internet for websites that spark
his creative imagination.

WHEN DID YOU FIRST START WORKING AT SONEVA?
In 2000 I unofficially started working for Soneva as a contractor.
Then on December 22, 2018, I joined Soneva officially. Before
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WHAT WAS THE FIRST PROJECT YOU WORKED ON?
For Soneva Fushi it was the pool project for villas 56 to 68.

DO YOU HAVE A FAVOURITE PROJECT?
Most of my projects are my favourites. But the Crab Shack at
Soneva Jani is something unique and is made up of lots of my
creative ideas which I brought into being after consulting with
Madam Eva.

DOES YOUR ROLE LET YOU BE CREATIVE?
Yes. In Soneva, I have a huge opportunity to get creative ideas
from Madam Eva and Sonu. Madam Eva always advises me to
think out of the box, to create things that work with the local
environment and use materials which are sustainable. So, I
always follow their advice.

WHICH VILLA AT SONEVA IS YOUR FAVOURITE?
Right now, it would have to be Villa 37 at Soneva Fushi. Villa 37
is full of new design ideas, and the number of tiny details that
help make up the final villa are incredible.

HAS WORKING AT SONEVA IMPROVED YOUR SKILLS?
Yes. It has given me opportunities to come up with creative ideas
and execute them, which has definitely let me both improve and
show my skills.

IS THERE ANY ADVICE YOU CAN GIVE TO SOMEONE
WHO WOULD LIKE TO HAVE A JOB IN CONSTRUCTION?
Safety first! Be wise and listen to your superiors. Start work on time,
manage your time well and try to avoid having to work overtime.

WHAT ARE YOUR BEST SKILLS?
Building a place based on a sketch with creative ideas.

WHAT DO YOU ENJOY MOST ABOUT WORKING AT SONEVA?
Soneva feels like home to me.

Villa 37 at Soneva Fushi.
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the secret flavour

of gardens
SONEVA FUSHI’S PLANT-BASED DINING EXPERIENCE.

SHADES OF GREEN – SONEVA FUSHI

THE NUMBER OF PEOPLE adopting plant-based diets
are increasing for a variety of reasons. Some do it for their
personal health or ethics, while others do it to help safeguard
our planet’s future. But whatever the reason, restaurants are
having to cater to more and more diners who have adopted
this lifestyle. Shades of Green, set in an organic garden, is
the brainchild of Danish chef, Carsten Kyster.
The seeds of this new dining concept were planted in
March 2018, when Chef Carsten stayed at Soneva Fushi.
During his stay he experienced the organic garden lunch, in
the very same gardens that house Shades of Green, which
inspired him to take the dining concept that much further.
Chef Carsten wanted to tap into the global movement
that places an emphasis on fresh organic, and local produce
to promote a healthy lifestyle, while being a climateconscious choice. Your dining experience at Shades of Green
begins with a tour of the garden, where you’ll be invited to

first course is cooked before your eyes above the glowing fire

smell, pick and taste the vegetables, herbs and fruits which

and served hot, then and there.

grow there – all guided by your chef. Along the way you’ll

Take your seat beneath the fruit and pergola trees for

part leaves to find hidden amuse bouche to work up your

the next five courses. Chef Carsten’s menus feature simple

appetite. As the sun begins to sink on the horizon, you’ll be

yet experimental organic, vegan and plant-based dishes that

ushered to plush daybeds that encircle a smoking fire pit. The

marry Maldivian and Southeast Asian cuisines. He adds
his own twist by preparing his dishes using Nordic cooking
techniques like smoking, salting, fermenting and pickling.
His menus celebrate the garden and the seasons (red, green,
yellow, orange and purple), green umami, or centre around
one vegetable or fruit prepared in a multitude of ways.
Each of his menus has six courses with dishes falling
under the names of: cleansing, crispy, raw, grain, fire and
sweet. To accompany the meal there is a cold pressed juice
of the day, flavoured kombucha, fragranced keffir drinks and
cocktails. Expect dishes like aloe vera nam jim, red quinoa
porridge and screw pine fruit lemonade.
Chef Carsten, who is based in Copenhagen, also works
as a food and travel writer, a creative food consultant and
a food stylist when he is not in the kitchen. He has recently
collaborated with Nyhavn Rejser at a number of Soneva’s
dinner events to develop new and innovative food concepts
for guests in Scandinavia. His concepts combined the
flavours of the Indian Ocean with Southeast Asian cuisine
and Nordic flavours.
He has worked and travelled across Southeast Asia over
the last 15 years, and is currently a consultant at The House,
Ginger Farm and Ginger Cafe in Chiang Mai and Bangkok,
Thailand. While there he created Nordic and European
menus using local Asian ingredients. He creates recipes
for the creative and commercial food industries, and has
authored several cookbooks.
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TASTEMAKER
CHARLES BRUN, AREA HEAD SOMMELIER, MALDIVES.

IF WE ASKED OUR GUESTS to vote on their favourite

percent of our wines are organic and biodynamic, and I prefer

Soneva Host, Charles would be among the top nominees,

to support smaller vineyards rather than big producers. Despite

hands down. During the six years he has been with Soneva,

this, all five continents are represented on our wine list of 800

Charles has developed a passionate fan base. He is known for

labels, plus another 250 magnums, all available by the glass.

his incredible knowledge of oenology and for championing

It’s really extensive and our wine list is very open minded. We

smaller producers and rare wines.

have sparkling wine from Russia and the UK. We have wine from

Being French, he knows French and European wines very

China, Thailand, India and other countries that people don’t

well, but is not shy when it comes to recommending New

even realise produce wine. Guests can stay three weeks and try

World, Old World and Ancient World wines, depending

different wines for every course, every night and never repeat a

on each guest’s profile and preferences, although his

wine. Our wine list is better than many you would find in New

recommendations are often as dry as his sense of humour.

York or London. I think this is a really nice advantage for Soneva.

“I grew up in Provence, in France, where my family have their

of artisan producers, rare wines and wines that don’t make it

own winery. After I graduated from college I worked abroad – in

onto our wine list as we only have a few bottles. These are secrets

the US, New Zealand, Italy – on a yacht. I joined Soneva because I

shared between guests and the sommelier, all based on trust. We

wanted to work for a luxury resort and experience life in Asia.

have many repeater guests who are very knowledgeable about

I have actually curated my own “treasure” wine list, comprised

My job is to know exactly which guests are coming and what

wine, and some even own their own vineyards. So, I really have

they drink. I have a good memory and it’s nice for guests to find

to know what I’m talking about. I spend time getting to know

out I’ve remembered their favourite Barolo from two summers

the client and finding out what they like. Maybe I’ll suggest a

ago. I make sure our repeaters’ favourite wines are in stock

wine tasting and based on this I will suggest something a little bit

before they arrive, and I also think about what new selections I

unusual. This interaction between the guest and the sommelier is

want to recommend them. I consult with our chefs and develop

important; our recommendations will determine if they trust us

new pairings. It’s a totally bespoke service. We work with high

or not. If they like a nice burgundy, we’ll find something similar

quality ingredients and some of the world’s best chefs, so I

but special, a bit more adventurous. It they like classics though,

really push myself to come up with the best possible pairing.

we’ll stick to this. If they are adventurous, we can go a bit a wild.

Sometimes we choose the wine first and then match the menu

As a sommelier, my job is that of an advisor. It’s like an

– I tell the chefs we want these kinds of canapés, these kinds of

adventure; the guests wait for us to arrive to surprise them. It’s

spices. We work together.

really nice to have people who are educated about wine and

I manage a team of sommeliers between Soneva Fushi and

really spend time with them. We learn from each other; it’s an

Soneva Jani. We are an international team and we complement

amazing experience.”

each other in our knowledge. Even if I am not in the restaurant, I
make sure I know what the guests are drinking. Around 50–60

Watch The Tastemakers
. videos on Soneva´s YouTube channel.
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CHEF ABDULLA SOBAH: CHEF DE CUISINE, MALDIVES.

IF THERE WAS A CULINARY KING of Soneva Fushi,

won so many awards over the years that he’s lost count,

it would be Chef Sobah. He is a man of two worlds: the

although he’s now retired from active competitions and is

Maldivian and the global; the traditional and the modern. He

focused on being a culinary judge.

learns from his mother and his wife, and swaps recipes with

“I am from a traditional Maldivian family. My dad was a

some of the world’s finest Michelin-starred chefs. Sobah is

fisherman and my mum did the cooking. I would sit and watch

at the top of his profession and is, without doubt, the most

my mum and ask so many questions. I wanted to discover the

decorated, awarded and respected chef in the Maldives. He’s

secret of balancing flavours. Sometimes I would ask so many
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questions she would get angry! Now, my wife always cooks at

We have a real community of chefs at Soneva – including

home. I give her suggestions on how to get the perfect taste. She

visiting Michelin-starred chefs – and I believe that our guests

cooks very well. I learn a lot from her.

benefit by what we share with each other.

When I was a child my cub scout group had a jamboree on a

I get good feedback from guests. They say they like my food as

desert island and I was given the job of cooking. I was 14 years

it’s something they’ll never forget. We have a lot of repeat guests.

old and that was the first day I knew I would be a chef. I cooked

The first time they come is often the first time they try Maldivian

‘garudhiya’, a Maldivian fish soup with rice. I still cook it today

cuisine. The next time they come, they ask for me and they bring

at Soneva Fushi.

their friends. I’m proud of this.

Because I specialise in Maldivian cuisine, I understand all

Unfortunately there still aren’t many Maldivian chefs and a

the preparation methods, the ingredients and the history of how

lot of resorts don’t offer Maldivian cuisine. I want to raise the

each dish came about. This is important, as it’s part of the story I

profile of Maldivian cooking, so I’m training local children and

try to communicate to guests, both verbally and through the food

encouraging them to become chefs. This is my passion. I am an

they taste.

Ambassador for Maldivian cuisine. Over the years I have won

My menu is traditional yet refined Maldivian cuisine. My

many awards, but the award I’m most proud of is the “Best Chef

signature has always been the underground cooking style you

in the Maldives”. I am proud of this in my heart.

see all over the Middle East. The fish is caught in the ocean right

I hope that whatever I have learnt and achieved over the years

here. I wrap it in banana leaves from our jungle. The parcel is

can be felt, tasted and experienced by our guests when they eat

packed with fresh coconut and spices and marinated for six hours.

one of my meals. Everything goes into the dishes I prepare: layers

All the flavour stays in the fish, nothing evaporates. I have been

and layers of experience; all my training; the best ingredients; my

perfecting this recipe ever since I started cooking. If you taste it,

awards; and the traditions of my country.

you’ll never forget it.

It has to be the best I can do because when you taste one of

I also cook Thai and Sri Lankan cuisine. I get inspiration

these dishes, you are sampling our national identity and it needs

from the surrounding countries. The ingredients are similar. I

to be perfect.”

can do a lot of things at Soneva. I can promote Maldivian cuisine.
They give me the opportunity to try new things. I have a lot of

Watch The Tastemakers videos on Soneva´s YouTube channel.

freedom to innovate.
One evening, a long time ago, Sonu was hosting a dinner
on Mendhoo, a local island, when some dark clouds passed
overhead and suddenly the rains came; it was absolutely
pouring. Sonu said something like, “Well we are all wet already
and we are all here, so Sobah can you still make something?” I
said sure, I’ll do my best. I didn’t want anyone to go hungry. I
managed to make a fire, then I put the fish in the banana leaves
and put them inside the fire. By the time the fish was ready it
was one of the best fish dishes I had ever cooked, as the humidity
had perfectly steamed the fish. This became our standard, all
totally by accident. I kept playing around with this cooking
method, using different levels of moisture and over many years
I’ve perfected this method.
After I’d been cooking at Soneva for many years, Sonu and
Eva gave me my own restaurant, called Sobah’s, on the island
of Mendhoo. Now, I also run Out of the Blue by Sobah, where
we serve modern Asian and Japanese food created with local
ingredients. Once Upon a Table is one of the best places in the
world to try Michelin quality food. We welcome a lot of visiting
chefs and we learn from each other; we share techniques. We
exchange ideas. I play around with what I see and introduce it
to Maldivian cuisine.
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A SONEVA RECIPE

john burton-race’s

PEAR AND CHOCOLATE
CHOCOLATE NUT GANACHE AND POACHED PEAR WITH PEAR SABAYON.

ingredients
CHOCOLATE BASE

FOR THE PEARS

SABAYON

110g dark chocolate

3 large ripe pears

6 egg yolks

10g unsalted butter

120g caster sugar

150ml syrup from cooking pears

75g whipping cream

Juice of 1 lemon

60g caster sugar

30g walnut halves

Icing sugar to dust

1 tablespoon pear liqueur

30g flaked almonds
30g whole shelled hazelnuts

preparation
PREPARING THE

When brown remove them all from

PREPARING THE SABAYON

CHOCOLATE BASE

the oven and place the hazelnuts on

1. Place the egg yolks in a stainless

1. Preheat the oven to 230°C.

a clean kitchen cloth. Rub the cloth

steel bowl. Whisk in the measured pear

2. Chop the chocolate and place in

together to remove dry skins.

syrup, caster sugar and pear liqueur.

a bowl. Dice the butter.

6. Stir all the prepared nuts into the

2. Pass the mixture through a sieve

3. In a saucepan, bring the cream to

chocolate base.

into another stainless steel bowl and

a boil, pour it all over the chocolate

reserve to one side.

and stir well until the chocolate has

POACHING THE PEARS

completely melted. Piece by piece stir

1. Bring to a boil in a saucepan the sugar,

PLATING

in the butter making sure it melts.

lemon juice and 270ml water. Remove

To plate the dish you can either dunk

4. In a small saucepan of boiling

from the heat and reserve to one side.

the pears in the ganache or drizzle it

water cook the walnuts for 1 minute.

2. Peel and halve the pears and place

over them, get creative.

Remove from the heat and whilst still

them into the prepared syrup. Cover

Then spoon or drizzle the sabayon

warm, peel the skins off with the point

with greaseproof paper.

around the plate to finish.

of a small knife.

3. Poach over gentle heat until

5. Place the almonds and walnuts on

tender, about 5 minutes, depending

John Burton Race was a visiting chef

a tray and toast in the preheated oven

on the size and ripeness of the pears.

at Soneva Fushi in 2019.

until golden brown, about 7 minutes.

Remove the pan from the stove and

On a separate tray roast the hazelnuts.

leave to cool.
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DOWN TO EARTH, CHEF RAVI POOJARY, MALDIVES.

CHEF RAVI HAS CARVED HIS OWN PATH to

During the daytime, I was also working in catering as a

culinary greatness. Determined to succeed from an early

waiter at Indian weddings. These events are usually huge, with

age, his sparkling charm, willingness to learn and heart-felt

at least 1,000 guests – I looked so young, and was asked a lot

perfectionism has seen him work his way up from cooking

of questions about my age, but everybody thought I was doing a

tandoori naans and catering weddings to overseeing the

great job. From there, I started cooking for the catering company,

Down to Earth kitchens at Soneva Fushi. Today, he stands

working alongside a chef before becoming a chef myself. I worked

shoulder-to-shoulder with some of the world’s top chefs,

there for 10 years, starting at 2am and finishing at 7am.

travelling the globe to cook in the world’s finest restaurants.

I’d always dreamed of opening my own restaurant, but I

“My passion for cooking came from my mother. From around

didn’t have any money – I’d used my savings to pay for my

seven or eight years old, I was very engaged with helping out at

home and my three sisters’ weddings. My friend Pinto, who

mealtimes, and she was always calling for me to lend a hand. I

I’d worked with at the catering company, told me there was an

grew up in South India, where we didn’t have very much. We

opportunity here at Soneva. In 2003, I was asked to come and

cooked on a wood fire because we didn’t have gas.

work in the Host canteen. The Hosts were very happy with what

When I was 14, my father became unwell – I’d passed the

I cooked for them, and word got around that I was really good –

seventh standard grade in my government school, but had to

I ended up working there for six years. During that time, I was

drop out for a year, so started working in a hotel as a steward.

coming to the Down to Earth kitchen to work on the tandoor,

I was always asking the chef questions while he was working.

too. I also was invited to work with Chef Sobah at Fresh in the

I really wanted to know how to create these special dishes by

Garden when it first opened – guests would book more than a

myself, but he’d get very angry and shout at me. But, when he

year in advance just to eat there.

left, the new chef started showing me what to do, and I learned

Today, as head chef at Down to Earth, after breakfast and a

more and more each day. The hotel’s tandoori naan maker

morning yoga session, I’m usually in the kitchen by 8.30am and

had also been watching me, and had noticed that I was a hard

I stay until the very last guest leaves. The menu at Down to Earth

worker. During my break, he asked me to come and help him

is my own creation. I always challenge myself in the kitchen – I go

as he needed an assistant. I was so short, I had to stand on my

to bed thinking of recipe ideas, write them down, and then try to

tiptoes to see into the oven. I burned my hand badly as I didn’t

create the dishes and make them better each day. We have so many

know how to use a tandoor, but within a month I had learned

visiting chefs here at Soneva Fushi, we share cooking tips and

enough to be able to cover for him during his holidays. I was still

techniques. Sometimes they’ll keep their ingredients secret, but

just 15 years old.

we’ll experiment using other ingredients and make it even better!
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My naan bread has become famous amongst Soneva’s guests

should feel nourished in their body and soul. Each night at Down

– I’ve been cooking it most of my life, and for 15 years here at

to Earth I visit every table and ask our guests, how is your dinner?

Soneva Fushi. When people ask me how I make it, I tell them it’s

I work hard because I want it to be the best meal they’ve ever

important to always use the scales. Some chefs are lazy and just

eaten. When they are happy, so am I, and it makes all the hard

use their hands, but this way enables me to know precisely what

work worthwhile.”

I’m using and how it will turn out.
I believe that a chef should always trust his own vision. Rather

Watch The Tastemakers videos on Soneva´s YouTube channel.

than following a recipe book, it’s about what you do know. If it is
my own idea, I know exactly how I want to make it, what spices
to use, and how it should look. I always cook from the heart.
Soneva truly feels like my second home, and when I welcome
guests to my restaurant, I am welcoming them to my home. They
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the seafood

PROVIDER
FROM CHEF, TO SEAFOOD EXPORTER, TO HOTELIER
THE STORY OF SOMANTATHAN "GANESH" GANESHANATHAN.

YOU HAVE TO CAST YOUR MIND back to the beginning

Once he had conquered the fisheries exports industries,

for this story. Back to the early days, when Soneva Fushi had

Ganesh set his sights on the hospitality industry and began

only just opened, welcoming guests to a Maldives that was

Amagi Hotels in 2012. Today, the Amagi Group runs and

very different to what it is today. There was a chef at Soneva

operates two hotels in Sri Lanka: Amagi Aria in Negombo

Fushi, who went on to become a seafood provider for resorts

and Amagi Beach in Marawila. Negombo is often called

and eventually opened his own hotel and resort chain. His

‘Little Rome’, attracting visitors to its streets with 17th

name is Somanathan "Ganesh" Ganeshanathan, and today

century churches and forts left by its Portuguese, Dutch and

he is the Chairman of Amagi Hotels.

British occupiers throughout history.

After Ganesh left Soneva Fushi, he returned to his

Amagi Beach, further north along the coast from Amagi Aria

homeland of Sri Lanka, where he decided to take the matter

and Colombo, invites guests with warm sands and the sapphire

of delivering seafood to resorts into his own hands. In the

palette of the Indian Ocean. Marawila is known for its breath-

past, seafood providers would often spray their produce with

taking beaches, charming fishing village and the dense tropical

various chemicals, such as formaldehyde, to help keep them

vegetation that meets the powdery sands. Amagi Beach’s 26

fresh. With his new-found focus on sustainability and the

rooms are all on the ground floor, just steps from the sea.

idea to start to provide sustainable, wild, non-sprayed prawns

Amagi Aria, framed by Negombo’s lagoon, has 68 deluxe

to Soneva and eventually to all of Maldives (an idea which

and luxury suites – some of which come with a private Jacuzzi

he got from Sonu and Eva), Ganesh started Amagi Exports

on the balcony. When Amagi Aria first opened under the name

in 2000. Amagi Exports began providing resorts and hotels

of Amagi Lagoon Resort and Spa, it had just 21 rooms. In late

with seafood they can count on being fresh and chemical free.

2017, it was re-launched as Amagi Aria, with a new seven-

Amagi Exports uses only freshly caught seafood, straight

storey wing, containing 43 deluxe rooms and four suites.

from the fishing boats, all of which is frozen within 12 hours

Today, with its contemporary design, Amagi Aria is

of being pulled from the seas around Sri Lanka. Resorts and

a dining destination for visitors and locals alike and was

hotels in the Indian Ocean, including Soneva, can choose

recently named South West Asia’s winner for Luxury Hotel

from an array of prawns, crab, tuna, squid, barramundi and

for the Best Scenic Environment at the 13th World Luxury

much more. Ganesh has championed a rigorous selection

Hotel Awards 2019. Taking its cues from Somanathan’s love

process that begins with an inspection of the fishing boat and

for cuisine, guests can choose from the international fare at

its levels of hygiene and cleanliness. Amagi Exports gathers

the Catamaran Restaurant, while the Tree House and The

fishing data, with each item going through grading, weighing

Pontoon are perfect for private dining experiences. Moyã,

and tagging.

the newly opened fine dining seafood restaurant, was named

Depending on the requirements, the seafood is washed,

after the Sinhalese word for ’’the place where the lagoon

iced and then blast frozen before it is packed and shipped.

meets the sea’’. Guests can enjoy relaxed evenings on the

They guarantee same-day export, something that any

Grand Lawn or the Sunset Deck, which is a prime location

chef would wish for. This process preserves the freshness

to take in the Sri Lankan sunsets.

and flavour, all without any of the harmful chemicals.

Ganesh has accomplished much since his time in the

Amagi Exports continues to strive to strengthen the Sri

Soneva family. We can only expect that he has even more

Lankan fishing industry, and in 2010 they were awarded

incredible accomplishments brewing in the near future as

the Presidential Award for the Best Seafood Exporter. In

the Amagi brand continues to grow.

September 2019, Amagi Exports was awarded a Bronze
Award by the National Chamber of Exporters of Sri Lanka.
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THE MEAT-FREE BURGER

taking the beef

OUT OF BURGERS
SONEVA FUSHI’S ASPIRATION HAS ALREADY HAD EFFECT, REDUCING
75PERCENT OF BEEF CONSUMPTION OVER NINE MONTHS.
MORE AND MORE PEOPLE are realising the harmful

mung bean protein, making it wholly plant-based and kosher.

effects that the production of meat, particularly beef, has

The patty even has the classic ‘fat’ marbling that you would

on the environment. We’ve all heard that it takes ridiculous

find in a beef patty.

amounts of water to make that one burger you’re thinking of

In line with eco-friendly practices, Soneva took beef off

getting the next time you’re out. But exactly how much water?

all its menus (one can still request beef), and since then its

UN Environment did the maths and found that your average

consumption has dropped by 75 percent over nine months.

beef burger uses a whopping 3,140 litres of water, with 2,500

To take it one step further, rather than using one of the

litres of that being used solely to make a single beef patty.

established meat-free product lines, Soneva’s kitchen teams

Besides the environmental benefits of reducing your red

are coming up with ways to make a meat substitute so good,

meat intake, some studies have listed a whole host of benefits

you won’t be able to tell the difference.

for your health. These include a reduced risk of breast cancer

How are they doing this, you ask? It all comes down to

in women and a reduced risk of colorectal cancer. Lowering

texture, and because it’s Soneva it will be done naturally. To

your red meat consumption will also lower blood pressure

do this, ingredients like xanthan gum, a thickening agent,

and cholesterol levels, which in turn reduces your chance of

are being trialled to improve the texture. Mushrooms and

heart disease and diabetes.

beets can be used to make the base of the patty, rather than

These days, water shortages are becoming alarmingly

potato or soy. Seaweed is another ingredient currently being

more frequent and companies are looking for the next best

tested for this purpose. Seaweed grows in abundance, with

alternative to meat. Now on the market you can find the

different types having distinctive tastes, and it is a largely

Impossible Burger, which uses soy and potato protein to get

untapped resource.

that meaty mouthful, and heme. Heme is part of the protein

Any plant-based base would do, as long as it has that

haemoglobin, that makes meat taste like, well, meat. Heme

umami flavour. To add further depth of flavour, products

is found in both plants and animals, and gives the Impossible

like marmite and vegemite can give that umami kick,

Burger that unmistakeable flavour and aroma. However, the

although because of the yeast these would only work in

plant-based heme that Impossible Burger uses is made by

vegetarian patties. While still in the works, with possibly

fermenting genetically engineered yeast. Thus, making it a

a year of testing ahead, the Soneva meat-free burger is

GMO product, which health-conscious people tend to stay

something that guests can look forward to in the not-too-

away from.

distant future.

Then there is the Beyond Burger, which contains no
GMOs, soy or gluten. Instead, this patty uses pea, rice and
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A SONEVA RECIPE

pere planaguma’s

TAPIOCA DELIGHT
CRISPY TAPIOCA CUBES, SPICY KETCHUP, BASIL AND MINT.

ingredients
TAPIOCA CUBES
1 ltr milk
500g grated Parmesan
500g granulated tapioca flour
3g salt
3g black pepper
3g sugar
1 bunch of mint
1 bunch of basil
SPICY KETCHUP
118ml tomato ketchup
1 tsp Worcestershire sauce
1 tsp spicy horseradish
1 tsp brown sugar
1 tsp of cayenne pepper (or to taste)
¼ tsp of garlic salt

preparation
1. In a casserole bring the milk to boil with the salt, black pepper and sugar.
2. Add the granulated tapioca flour, turn down the heat, and simmer for 5 minutes, stir constantly with a wooden spoon.
3. Add the grated Parmesan, allow it to cook for 5 minutes.
4. Once cooked, pour the mixture into a cold tray.
5. Chill the tray in the fridge for 6 hours.
6. Once cold, cut into 2x2 cm cubes. Fry the cubes in olive oil until browned and crispy,
approximately 3 minutes at 140°C.
7. Combine all the spicy ketchup ingredients, adjust the level of spiciness to your taste.
8. Once fried, place the cubes on a plate with spicy ketchup on top, garnish with baby mint and basil leaves.
Pere Planaguma was a visiting chef at Soneva Fushi in 2019.
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ETHICAL FOIE GRAS

from spanish

MEADOWS AND ACORNS
MIGRATING FROM GAVAGE TO ETHICAL FOIE GRAS.

FOIE GRAS IS SYNONYMOUS with decadence. The rich

the seeds from the yellow bush lupine, which gives their foie

flavours and velvet-like texture, however, are overshadowed

gras the characteristically yellow hue of foie gras produced

by gavage, the method of force-feeding geese and ducks to

through force-feeding geese corn. The sacrifice of the geese

fatten their livers. In the name of sustainable luxury, which

depends on the arrival of the first cold snaps of the year

extends to culinary luxuries, Soneva now partners with

and the atmospheric conditions (in the last few years this

Eduardo Sousa, who produce an ethical foie gras from the

occurred between January and March). The animals are

rolling meadows of Spain.

captured on a night with no moon and are hypnotized with

Eduardo Sousa is a fifth-generation Spanish farmer

an old technique using dazzling light, so it is guaranteed

(his family has been making foie gras since 1812) who has

that they do not suffer. The goose livers are then seasoned

found a way around the barbaric practice of gavage by

and boiled whole for 20 minutes in glass jars, the same jars

utilising the natural migration instinct of the wild European

in which they’re later sold. Feathers are plucked for goose

goose. In 1994, Eduardo Sousa began to market an ethical,

down and some of the meat is cured.

sustainable way of making foie gras. That was how the

The flavours and aromas in Eduardo Sousa´s products

product, Naturally Fat Liver or Foie Naturellement Gras,

come from the acorn, which also gives it a unique texture.

was born. The philosophy encompasses going back to the

Acorn fruit is only available from October to January, and

roots of farming foie gras, as well as upholding the wellbeing

when it is ripe it falls to the ground. This is the “montanera”,

of their geese and the environment in which they live.

or natural fattening period, of the geese. These are the same

Eduardo Sousa´s foie gras is seasonal, small, delicate

acorns, rich in oleic acid, that feed the Iberian pig and

and harvested only in the winter from geese that have total

facilitates fat infiltration. Similarly, the meat from Sousa´s

freedom in the farm’s meadows. They have around 2,000

geese has a shiny, red colouring and fine marbling from

partly domesticated geese. Each year they are visited by their

intra-muscle fat infiltration, resembling that of the more

wild cousins who summer in Denmark, Sweden, Norway,

gamey wild geese.

northern Germany or parts of Russian and the Ukraine.

Eduardo Sousa´s unwavering stance on ethical farming

The wild geese make their migratory journey to Africa each

has seen them rewarded with the organic label and the

autumn, stopping in Spain along the way to eat and store up

quality seal of Spain’s National Association of Ethical Food

energy for the next leg of their voyage. Not surprisingly, a

Producers (ANPAE), which guarantees their commitment

number of them never leave Eduardo Sousa´s meadows,

to conservation and animal welfare. They respect, appreciate

finding a welcoming environment rich in food. The wild geese

and value the ecosystem in which their geese live, never

help to renew the gene pool and maintain the feeding instinct

mistaking the countryside and the meadows for a factory.

of the established flock.

Eduardo Sousa does not seek the maximum performance

The geese fatten themselves up naturally, doubling

of their farms. They know that the quality of their product

their body weight in just a few weeks to prepare for what

is directly linked to the methods of production. A slow and

would be their annual migration. Eduardo Sousa´s geese

careful production, with varieties adapted to the land where

feed on calorie-rich acorns (bellota), olives and figs as they

they grow, that translates into exceptional seasonal products.

wander through more than 500 hectares in the Extremadura

Their foie gras surprises the palette with its unique flavour that

landscape. They are also fed various natural herbs, including

harkens back to its natural origins.
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pearls of

GOLD AND OBSIDIAN
ROSSINI’S ETHICAL CAVIAR IS PURE CULINARY EXCELLENCE.

CAVIAR IS ONE OF THE MOST EXCLUSIVE epicurean

was founded in 1999 by Jacob Marsing-Rossini, and today is

delicacies in the world, whose prices reach dizzying heights.

one of the preferred suppliers to diners who believe in eating

It is made of just simple components, sturgeon roe and salt,

ethically sourced caviar, while also educating those who don't

and yet together they create a symphony of flavours with as

know there are ethical sources of this delicacy.

much diversity as Champagne and wine. While some might

Rossini Caviar farms its own sturgeon, from the hatchery to

prefer the creamy, nutty flavour of Osietra, others may

their low-density ponds which allow the fish to have plenty of

favour the powerful and rich taste of Baerii. The complexity

space to grow, all on a natural, hormone-free diet. They start from

of caviar’s flavour comes from the salting, where the type,

scratch using only their own broth stock, never buying any fish

quality and quantity of salt used are fundamental.

from other sources. This ensures total control over the wellbeing

Sturgeon are an ancient species of fish that have been

of the sturgeons as well as the quality of the final product. Their

around for at least 300 million years, and even survived the

ponds are fed by a natural flow of pure water, either from the

dinosaur extinction. Fishermen have hunted these fish for their

ground or from the river system. It is paramount that they provide

roe and meat for over 2,200 years, ancient Greek and Roman

a relatively constant flow of naturally low temperature water, to

literature refer to caviar, and the Chinese have been trading

avoid causing stress to the female sturgeons.

this culinary commodity from as early as the 10th century AD.

They farm in accordance with nature, using only the

There are 26 species of sturgeon, all of which have been caught

sun to heat the ponds, with close to zero impact on the

for caviar. The two most popular are the Gold Selection - the

surrounding land. Their method of farming caviar is both

Oscietra and the Beluga. The largest species is the Beluga

time consuming and costly, as the sturgeons’ development

sturgeon (Huso Huso), which can grow up to 20 feet long,

is delayed to ensure they enjoy a healthy lifespan, which in

reach more than 100 years old and weigh over two tonnes.

turn produces caviar of superior quality. The Gold Selection

Beginning nearly 30 years ago, the modern commercial

is farmed in China, while Oscietra is farmed 300 kilometers

caviar industry boomed around the Caspian Sea, where all

from Myanmar in the Panxi mountains.

the sturgeon came from at the time. After the collapse of the

Rossini Caviar supplies Soneva Fushi and Soneva Jani

Soviet Union, the poaching and overfishing of sturgeon, and

with three types: the Gold Selection caviar, matured with

the polluting and loss of their natural habitat all but destroyed

Soneva sea salt, the White Sturgeon Caviar and the Oscietra

their wild populations. The Convention on International

Caviar. Soneva Sea Salt Caviar is specially made by Rossini

Trade in Endangered Species (CITES) responded by imposing

Caviar from sea water collected from around Soneva Fushi,

increasingly constrictive quotas, until in 2006 it recommended

bringing a taste of the Maldives into the world of caviar.

a total ban on commercial sturgeon fishing in the Caspian. In

Oscietra pearls are small, firm and dark coloured with a

the wake of the growing demand for sustainably produced

warm brown to golden sheen. The flavour presents a nutty

caviar, sturgeon farms have sprung up all over the world.

and slightly fruity taste with a subtle hint of salt. The Gold

With culinary excellence becoming ever more central to

Selection is one of the most popular varieties of caviar, due

Soneva’s offerings, there was no option but to find an ethical

to its firm texture and larger size. Its colour is on the lighter

source of caviar. We found the perfect partner in Rossini

side and it is characterised by its delicate, crisp pop. The

Caviar, a highly-lauded sustainable producer. Rossini Caviar

flavour is medium intense and well balanced.
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soneva fushi’s

ART & GLASS STUDIO
WASTE TO OTHER-WORLDLY WORKS OF ART AND GLASSWARE.
Written by Soneva's former Barefoot Bookseller, Hugo Wilson.

OPERATING A RESORT on a remote island has unique

side – the main furnace, which rages at 1,150°C; and the

physical and logistical challenges but once again Soneva

aptly named ‘Glory Hole’, which is kept at 1,050°C. The

has seen an opportunity for sustainability and beauty in the

main furnace takes a week to heat up, a week to cool down

creation of the first art and glass studio in the Maldives.

and turns off just once a year. A few fans in the ceiling and a

Significant amounts of materials and supplies are routinely

stand-alone fan beside them is all that keeps the heat at bay

shipped to the island, in order to offer guests exceptional

– with only partial success. Rusted iron blocks and frames

services and exquisite culinary offerings. Once these products

are scattered all around. The studio looks like a fine place to

are consumed, however, another challenge emerges. What

film the next Mad Max movie.

happens to the waste materials like glass bottles from wine,

The former head of the Glass Studio, Evan, arrived at

beer and liquor? Soneva’s former Barefoot Bookseller Hugo

Soneva Fushi after working with glass in Santa Barbara,

Wilson paid a visit to the studio to find out.

California. Seventeen years ago, when he received his
introduction to glass, he was studying neuroscience. At

The techniques required for glassmaking have barely

Soneva, he was in charge of a glassworks studio that

changed over the 5,000 years that glass has been made.

transforms recycled glass into both practical and decorative

During the Middle Ages, the Venetian island of Morano

works of art. There are only three studios in the world that

was the epicentre of glassmaking. It was, however a

operate like this one. Evan has recently been replaced by his

secretive business, and those revealing the clandestine

long-standing colleague, Erin Barr.

techniques to the outside world were punishable by death.

I watch as a molten orange orb is wrapped around a

Today the team has made an exception and I’m welcomed

blowing iron and laid on the metal frame. As life is breathed

rather than threatened.

into the soon-to-be jar, the glass expands like a balloon,

The Soneva Art & Glass Studio is very welcoming

becomes translucent and shimmers like the scales of a

as, to begin with, you find yourself in an air conditioned

fish. Glass is wholly recyclable and efforts by this small

office with shelves stocked with beautiful unique pieces.

team contribute dramatically to Soneva Fushi’s policy of

Paper weights containing bubbles and coloured spirals, a

sustainability. Ninety percent of all materials that arrive on

kaleidoscopic variety of tumblers and textured glass flowers

the island will remain on the island in some form or another.

blooming out of intricate vases. It’s cool and calm.

Today, the team are working on an order of 25 ornately

But that changes when you step inside the studio and

designed jars that will soon have pride of place in Soneva

see where it’s all made. The first thing that hits you is the

Fushi’s plant-based restaurant, Shades of Green. The jars

heat. There are two furnaces that are each blasting side by

are of a unique design and intend to be uniform. That’s
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easier said than done, however, as every movement is

the work produced during their stay at an island exhibition.

reflected in the glass – the precise positions of the atoms

One sculpture, in particular, grabs me. It’s a glass bust

and molecules will vary. Like snowflakes and fingerprints,

of a man created by Martin Janecky, as delicately and

no two glasses are the same.

intricately created as Rodin’s brass. However, whereas

As Erin is explaining the process to me, she picks up the

Rodin’s brass sculptures were made from bronze poured

jacks (giant tweezers) and pushes them into the blazing oven.

into casts, Janecky’s piece has been made from a single

As Evan takes the molten glass from the Glory Hole, he sits

bubble of molten glass, pinched and pulled at for hours into

down at an iron frame that’s used to balance the blowing

the shape it now rests.

iron with the glass on the end. Evan sculpts the glass with the

As I return to the furnace to say my goodbyes, Evan

jacks, Erin rolls the blow pipe back and forth and Nick then

takes off his kevlar sleeves. I see that he’s sporting a nice

blows in at the other end. It’s a serious team effort.

burn on his inner forearm.

Their reputation as original, ethical and highly skilled

“Glass?” I ask. With the amount of potential for

glassmakers has inspired glass artists from around the

accidents around them, day in and day out, I’m pleased

world to join them. Lino Tagliapietra, Clifford Rainey,

(and surprised) that Evan’s small burn is the only visible

Flavie Audi and Howard Bentre, to name just a few. The

damage I can see on any of them.

artist stays for a few weeks, encouraged to source their

Evan shakes his head and laughs, “That’s coral, man.”

materials from what’s available on the island and then sells
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VISITING ARTISTS

crushing it

IN THE MALDIVES
SONEVA FUSHI’S VISITING GLASS ARTISTS.

1)

2)

3)

4)

5)

6)

7)

7)

8)
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VISITING ARTISTS

EACH YEAR, FOUR OR FIVE renowned glass artists

handmade wooden patterns and forms used to create these

from around the world join us at Soneva Fushi as Soneva´s

works were originally crafted by Howard in 1977, and were

Featured Artists. During their three to six week residency,

the first forms that the sculptor ever realised in cast glass.

the artists embark on their own projects to create artwork
in Soneva’s fully equipped, interdisciplinary art studio while

5) PAUL MARIONI AND RICHARD MEITNER

drawing inspiration from the natural beauty of Kunfunadhoo

A founding member of the American Studio Glass movement,

Island and the surrounding turquoise of the Maldivian seas.

Paul Marioni is an internationally recognised artist known

All of their pieces are made using 100% recycled glass and

for his ingenuity and his willingness to push the traditional

any materials they can find on the island. Their finished

limits of art. In Richard's work, he looks, to challenge the

pieces are then exhibited in the Soneva Art Gallery, and are

viewer to question what he or she is viewing. “Magic,”’ he

available for guests to purchase.

says, “is a moment in which something happens that does not fit
into your belief system.”

1) LINO TAGLIAPIETRA
Maestro Lino Tagliapietra was invited to help us launch the

6) MANISH ARORA

Soneva Art and Glass programme in December 2015. The

Manish is one of the most celebrated contemporary

breathtaking sculptures he created during this time were

designers in the fashion world today. He first launched his

displayed in an exhibition in Soneva’s Art Gallery. These works

label ‘Manish Arora’ in 1997, which finally led to Manish

are the only existing artworks by Lino to have been created

exhibiting at London Fashion Week in 2005. He collaborated

from recycled glass waste. Each artwork is signed by the artist

with the Soneva glass team to create a collection under

and inscribed with “Soneva Fushi”, forever linking the works

the theme ‘Life is Beautiful’, bringing out his brand’s core

to our resort; making this series of works extremely rare.

values: happiness, joy and celebration. This was the first time
Manish had ever worked with glass, and during his time at

2) FLAVIE AUDI

Soneva Fushi he learnt the art of glassblowing.

Flavie is a rapidly rising star the in the art world, from Europe
to the Middle East and beyond. She uses materials such as

7) JAMES DEVEREUX AND LOUIS THOMPSON

glass and stone to create ethereal sculptures that emanate a

James and Louis first started working together in 2009 at

sense of weightlessness and suspension.

the Royal College of Art in London, where James became a
hot glass technician and Louis was completing his Masters

3) TOBIAS MØHL

degree. James and Louis have both become known for their

Tobias is a renowned Danish glass artist whose work focuses

techniques of adding inclusions in solid glass sculptural

on sculptural forms that are clearly informed by the lineage

forms and continued to explore the boundaries of glass as a

of functional glass vessels. Although his complex visual

material during their residency with Soneva Art and Glass.

patterns can be traced to the techniques of the Venetians,
his abstract references to nature and subtle palette set him

8) JAMES MASKREY

apart. Møhl’s work is included in the collections of museums

James is a British glass artist with a 25-year career in hot

in New York, Hamburg, Copenhagen and other public and

glass, who works for the University of Sunderland, where

private collections in the United States and Europe.

he gained an MA with distinction. While at Soneva Fushi
he created unique pieces of art inspired by his time on

4) HOWARD BEN TRE

the island and the history of the Maldives. James’ works

Howard is a pioneer in the use of cast glass as a sculptural

appear to contain water, bird and turtle eggs, coral and

medium, he has won critical acclaim for his unique sculptures

old maritime maps and imagery, yet all of it is masterfully

and large scale works of art for public and private spaces. The

crafted out of 100% recycled glass.
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the creation of

TIME AND BEAUTY
HOW JEWELLER GONZAGUE ZURTRASSEN
FOUND HIS WAY TO AN ISLAND OF INSPIRATION.
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GONZAGUE’S LOVE OF BEAUTY and the creation of
pieces that entice our minds and souls runs in his family.
His father is a well-known collector and antiques dealer,
his uncle a famous painter and his brother an artist, but
Gonzague’s passion lies in the hearts of the precious stones
created beneath the Earth’s surface over millennia.
Born in Belgium and a graduate of the Hoge Raad Voor
Diamant (HRD) in Antwerp, Gonzague Zurstrassen has
spent the nearer part of a decade on an island in Thailand
creating his own brand after a chance meeting with Eva
Malmström Shivdasani, co-founder of Soneva.
“My story began a few weeks before I left the famous House
of Mouawad, after 14 years of honing my skills and gaining

When asked where his inspiration comes from, Gonzague

experience. The universe was definitely on its A-game that day

explains that it comes from being curious and from having a

when I met Eva in Bangkok back in 2010, because we immediately

mind that simply can’t stop imagining things.
“My mind doesn’t stop and the simplest of ideas can easily

clicked and this meeting started me on this amazing journey.”
Now, almost 10 years later, Soneva is deeply entwined

become an obsession, relentless until I have completed it and can

with Gonzague’s life. His meeting with Eva brought about the

turn my mind to something else, and then the cycle begins again.

creation of a gallery at Soneva Kiri, where for the first time he

Perpetual motion and never-ending inspiration.”

was able to be the creator of his own destiny. Then in 2016,
Gonzague splits his time between his galleries at Soneva Kiri in

Gonzague opened a gallery at Soneva Jani.
“Eva knows that luxury is something that is rare, but most

Thailand and at Soneva Jani in the Maldives and has recently set

importantly genuine, I believe that my pieces truly reflect this

up a new venture with the Olive Ridley Foundation called Tao by

as they are not simply pieces of jewellery. Instead each of my

GZ, where he donates 10% of the proceeds to the OR foundation

creations carry with them a story and a soul. They are statements

for turtles. www.gzurstrassen.be or on Instagram @gzurstrassen.

to be as much admired as they are to be contemplated upon,”
Gonzague says.
His gems originate from all over the world, but they are
mainly from Thailand, Myanmar, Sri Lanka and India, while
his metals come from a local dealer.
“It is incredibly important to me that my materials are sourced
with a conscience, from people I know and like. I believe that
everything carries with it both an energy and a soul, so it’s very
essential to me that I feel comfortable with the people I work with
as they are an integral part of the DNA of each piece. I have always
been drawn to unaggressive shapes and use lots of unusual colours
– blue paraibas, off-colour diamonds and flashy tourmalines – all
natural stones that are rare due to their limited supplies rather than
their market price.”
Gonzague places great pride in the ethos of his brand, he
believes it is truly unique and one-of-a-kind. He believes that
this is the reason why guests who visit the gallery usually buy
not only one but several pieces.
“My art holds the connection of organic shapes, hidden
messages and symbolism all related to nature. These cannot be
found anywhere else in the world, even though my clients are
well-travelled people that are exposed to the best in life, my pieces
still surprise them.”
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growing

GREEN THUMBS
FROM SONEVA’S GARDEN TO YOURS

WANT TO START YOUR OWN home garden but don’t

Soneva’s YouTube channel under the playlist called ‘Tropical

quite know where to start? Tune in to our new gardening

Organic Gardening’. Youtube.com/soneva

series called Namoona Tutorials, which aims to help

To complement the programme, Soneva is also distributing

communities across the Maldives and beyond become more

seeds free of charge to agricultural enthusiasts and people

self-sufficient, develop useful skills and sustainable practices,

looking to get started on a new, green adventure.

while also advancing the Soneva Namoona programme.
After mastering tried and tested permaculture methods
and techniques, our team created a series of Tropical Organic
Gardening videos, filmed at Soneva Fushi and hosted by
Justin Robertshaw, Soneva’s Waste to Wealth Manager.
Over the course of 10 informative episodes, the topics
include preparing a growing space, planting seeds, the
maintenance of the garden, to harvesting the grown produce.
Other episodes focus on skills and practices used in pest
control, composting, and even how to make and maintain
a worm farm. While the methods and vegetables used in the
series are suited for tropical climes, the skills can be used by
any budding gardener in any garden, even using the limited
space found on city balconies. Each of these episodes seeks
to make gardening more accessible for anyone, anywhere.
Gardening and composting come under the “Reduce” pillar
of Soneva Namoona, as much of the food waste on local
islands is disposed of at sea, often still with the thin plastic
packaging it came in. These pieces of plastic are a threat
to marine life as they smother coral reefs and are regularly
mistaken for food by sea creatures. The Tropical Organic
Gardening series reflects this sustainable system, with all
the methods featured in the tutorials making use of natural
resources which can be found by anyone, and no chemical
fertilizers or pesticides are used.
All the techniques covered in the episodes draw on the
expertise of our Hosts and the existing practices used in the
organic gardens at Soneva Fushi. The series can be found on
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striving for

ZERO

WHEN SUSTAINABILITY MEETS PEST MANAGEMENT.
Written by Sonu Shivdasani.

IMAGINE A MALDIVES without mosquitoes. This no
longer needs to be a dream; it is fast becoming a reality.
In the past 15 months, the mosquito population at Soneva
Fushi, Baa atoll Kunfunadhoo, has collapsed by 98%. Over
the same period, we stopped all chemical fogging. How did
we make the seemingly impossible, possible?
The answer is a revolutionary, integrated approach to
mosquito control, using traps instead of chemical fogging.
Five hundred mosquito traps have been placed all over
Soneva Fushi. The traps come in two types: the BG-GAT
trap targets Asian tiger mosquitoes that have bitten someone
and are searching for a place to lay eggs. A second trap, the
BG-Mosquitaire, attracts mosquitoes searching for blood,
by using a combination of carbon dioxide and lactic acid to

insects such as butterflies, bumble bees and beetles.

make an irresistible aroma mosquitoes mistake for a human.

Since natural pollinators such as bees have come back in

In addition to the traps, Soneva’s mosquito-hunters-in-chief,

abundance, we’ve noticed more wild flowers and fruit bushes

Bart Knols and Akib Jahir, scour the island removing pools of

growing.

stagnant water where mosquitoes lay their eggs, often found

With the increase in insects and fruits on the island, more

in tarpaulins, coconut shells or flower pot saucers.

birds visit. Fireflies are once again spotted at night. There has

By around the end of the year, Soneva Fushi hopes to

also been an uptick in the production of the organic gardens

eliminate the few remaining mosquitoes and declare itself

that produce food for our restaurants.

the Maldives’ first ‘mosquito free island’.

If Soneva Fushi – a big jungly island with lots of people

To reiterate the point, we’ve managed to do this without

– can go mosquito free, then surely every other Maldivian

using chemical fogging. That’s because there’s a dirty little

island can too. In fact, we have already started implementing

secret about mosquito fogging that nobody in the pest

the new mosquito control methods at Soneva Jani in Noonu

control industry that provides fogging services wants to talk

atoll – which will hopefully become the second island in the

about: fogging doesn’t really work.

Maldives to declare itself ‘mosquito free’. Bart has drawn up

Chemical fogging has been done so much in the Maldives

a plan for how Malé can become mosquito-free, by installing

over the past decades that mosquitoes have built up an

1,000 traps and employing a team of mosquito-control

extraordinary level of resistance to the chemicals used.

inspectors.

Before we started our mosquito trap initiative on Soneva

The revolutionary approach to pest control adopted at

Fushi, we used standard WHO insecticide-resistance

Soneva Fushi demonstrates that we can – island by island,

assays and found, to our shock, that the chemicals we

atoll by atoll – rid the Maldives of the menace of mosquitoes.

sprayed year after year, at a high cost, killed less than 25%
of the exposed mosquitoes.
There is another advantage to managing mosquitoes
without using poisonous chemicals: biodiversity on the island
is booming. Soneva Fushi now teems with native Maldivian
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diving into deep

TURQUOISE SEAS
SONEVA IN AQUA’S LIVEABOARD DIVE CHARTERS.
Written by Carissa Nimah, Soneva's Guardian of the Brand.

WE BEGIN OUR LIVEABOARD diving trip in the Maldives
on board Soneva in Aqua. For the first time we’re on a private
liveaboard, just the three of us. We chose the two-night,
three-day Baa Atoll Discovery. Our crew includes a Captain,
Sous Chef, Mr. Friday, Massage Therapist and Dive Master
from the Soleni Dive team. Our trip starts and ends at Soneva
Fushi in the Baa Atoll, with two scheduled dives.
DAY 1
We wake up early, leaving our villa with overnight bags for the
trip. Breakfast was served on the shore before boarding. Having now met our crew and organised our things in the cabins we head off. Soneva in Aqua is just as luxurious as our
two-bedroom Soneva Fushi villa, and comes with its own
bar, sun deck, outdoor Jacuzzi, library, lounge and has WiFi connectivity. Otherwise how else will our daughter update
her Instagram stories? The Captain said we’ll be heading to
a deserted island to snorkel the reef before our Robinson
Crusoe Castaway Picnic. The island was untouched, the
sands were powdery, the snorkelling great and our gourmet
picnic was delightful!
After this we enjoyed a spa treatment from the Soneva in
Aqua spa menu on the upper deck. The perfect way to unwind
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after a day in the sun. As we sipped on sundowners the skies
turned a stunning palette of oranges. That evening we were
in luck, and spotted dolphins as the sun set. A sumptuous
four-course dinner was served onboard, all after we told our
chef what we liked or wanted to try.
Heading below decks, we got comfortable in the luxuriously
fitted Master cabin. We even used the glass-bottomed spa tub!
We were lulled to sleep by the gentle rolling of the yacht.
DAY 2
Awakening with the sun we stretched our muscles with
sunrise yoga on the deck before we set sail to our chosen dive
sites. Breakfast was light, nutritious, exactly what we’d need
for a day above and below the waves. Our Dive Master recommended we do two dives today, the first at Kakka Tila,
the second at Undhudoo. Both are suited to our intermediate
diving experience. We put on our equipment, do our safety
checks and we’re off.
At Kakka Tila we drifted with the current along the side
of a reef, we got to see eagle rays and a nurse shark!
After returning to the yacht and sailing onwards to
Undhudoo we had a light lunch on deck in the sun, taking
in the beauty of the Baa Atoll. We learned the Dhivehi word

diving around Christmas Tree Rock in the Noonu Atoll, and

tila, which means shallow reef. The tila at Undhudoo is long

the wrecks that we could dive in the Lhaviyani Atoll. My

and narrow, and we were told this was a great spot to see

husband is desperate to see more sharks. We bid farewell to

local coral species, including hard and black coral, which is

our crew to spend our last days at Soneva Fushi.

the best backdrop to spot marine life against. Coral fish darted
in and out of the reef, inquisitive and yet watchful of us and
our bubbles. We saw a number of anemones with their pastel
coloured waving tentacles.
That evening we sat together in the on-deck Jacuzzi with
flutes of bubbles in hand as we watched the sun set and
prepared for our final dinner onboard this magnificent yacht.
Dinner was served under a canopy of bright stars with nothing
around us but the dark of the seas, distant light from nearby
islands and the sound of the ocean.
DAY 3
We woke up with a heavy heart this morning as our daughter
came into the bedroom to say she wished we were staying
longer onboard Soneva in Aqua.
Sunrise Tai Chi helped put us back in a good mood,
followed by the amazing spread laid before us by our chef for
breakfast. As we headed back to Soneva Fushi we promised
each other we’d come back again! The Captain told us about
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moore than

MEETS THE EYE
MEET THE MAN RECOGNISED AS ONE OF THE TOP EIGHT THERAPISTS
WORTH TRAVELLING AROUND THE GLOBE FOR.

ORIGINALLY FROM THE UK, Roger Moore is a world-

One of my most popular treatments is my Intuitive Therapy

renowned therapist whose 30 plus years of experience ranges

Treatment, which I created myself. It is medically acknowledged

from the western medical and scientific approach to health, to

that over time, people store emotions in different parts of our

the esoteric spiritual approach to wellbeing and happiness. He

bodies. In the liver we store anger, and in the lungs we store

combines both of these with a third sphere of psychological

sadness and grief. Our spleens hold frustration and impatience,

and spiritual philosophy, thus creating a very holistic, grounded

while the kidneys store fear and worries. This is why children

and rounded approach to wellbeing, happiness and health.

wet themselves when they are scared, and why we have some
expressions in the English language such as “this person is very

Some of his accolades include being voted as one of the

liverish” (to mean they’re angry), or to “vent my spleen”.

“Top Eight Therapists in the World Worth Travelling Around
the World For” by Tatler’s Travel Guide in a “Best of the Best”

I base my treatments on this old knowledge. I see the same

edition. He was also voted by Elite Traveler magazine (USA)

conditions and manifestations in people with the same issues. For

as “The Best Therapist with the Best Therapy” at Chiva Som,

instance, people who have issues with their mothers often have

(Asia) Resort.

pain in their left knees, while problems with their fathers might

“My work is aimed at creating balance and stability in

cause pain in the right knee. People who carry a lot of “weight”

overworked and overstressed professionals (amongst many

about their career or work responsibilities might have pain in

others), and finding their authentic potential through exercise,

their right shoulder, while people who are concerned or troubled

mindfulness, awareness and energetic bodywork.

with their family responsibilities or personal relationships might

I got into this field when I was 21. I was really into sports, and

have pain in the left shoulder.

I was doing a lot of coaching and training. I had a life changing

By the way a person moves or stands, I can judge what is going

experience when one day I overtrained and collapsed. It made me

on in a person’s life. By identifying the deeper problem, I can

realise that you can be extremely fit but also extremely unhealthy

help people heal.

when your life is out of balance, and that being fit and healthy

I combine this knowledge with intuition that I can feel or

are not exclusively the same thing. I changed my approach to

receive about the person. It’s hard to describe, and I often don’t

wellness to be more holistic; incorporating the medical, esoteric

know what it means, but I communicate the information I am

and energetic. I wanted to find and learn the best of therapies

receiving verbally or in a drawing format. It’s actually pretty

from the east and west.

accurate, with a high rate of success. This information might help

I travelled around the world and met some amazing teachers,

someone get information on their next step, their relationship or

who taught me all kinds of different techniques, secrets and

their financial situation. These are the three most common areas

martial arts for the mind and body. Later, I established a practice

people ask me about.

in the UK but I was invited by Chiva Som in 2001 to move to

I discovered I had this intuitive ability when I was working

Asia on a long-term contract, which I accepted – I lived in South

with the British Embassy in Phuket as a volunteer just after the

East Asia for nearly 20 years with my family. We moved back to

Tsunami hit in 2004. I was talking to British parents who had

the UK in late 2019, although I travel to meet with personal and

just lost their son, and I was making a list of what they needed.

corporate clients around the world whenever required.

Instead of focusing on the list, I just had this overwhelming urge
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to do a drawing. The woman asked me what I was doing, and,
very nervously, showed her my drawing and asked if it meant
anything to her. She realized it was a picture of her son, and was
very accurate, even though I knew hardly anything about him. It
was a really emotional moment and I thought that there must be
something more to this. My intuitive ability literally developed
overnight; even now I cannot explain it.
I’ve been working with Soneva for many years, and I have
a lot of repeater clients. Some will call me and see if I’ll be
onsite before they visit. From 2021, I will join Soneva on a more
permanent basis as a part of Soneva’s new Sleep Programme.
Every second month I will be at Soneva in the Maldives to help
co-create sleep programmes with the medical and Ayurvedic
specialists, while also offering guest treatments. The aim is
to work with guests so they can get a better quality of sleep.
This involves looking at diet, exercise, brainwaves and a
bespoke treatment with a progressive sleep box with takeaways
customized for every guest, using combinations that best work
for them, such as teas, essential oils, eye patches, Ayuredic oils
and more.”
More information about Roger can be found at
www.moorewellnessconsultations.com

Roger’s most popular therapies:

The Seven Chakra Massage is designed to stimulate and unblock the seven main chakra energy points in the body, encouraging energy
flow, relaxation and revitalisation. This is very good for people with emotional blockages or issues.
Metamorphosis is a unique therapy which aims to bring changes to a person’s awareness about themselves. This uses a combination
of Reflexology, Reiki, Indian Head Massage and Aura work.
Deep Tissue Positional Release Therapy is a very popular therapy especially at Soneva Jani. This is suitable for people who may have
chronic pain at various points in their body. This treatment involves moving energy around the body.
Chi Nei Tsang is an abdominal ‘Chi’ Massage - this is an ancient Chinese Taoist therapy over 2,500 years old. It focuses on
massaging and unblocking key areas that can affect one’s energy, digestion and emotions, resulting in an improved digestion and
metabolic rate.
Visualisation Regression Therapy uses Shamanic power animal symbology and hypnotic relaxation techniques to go deep into the
subconscious mind. This is to either let go of, heal, recall or transform negative memories, old traumas, limiting negative self belief
patterns and harmful habits, so that one can move forward in life without self conflict or hindrance to achieve ones true potential.
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maintaining

GOOD HEALTH
MAUREEN CROMEY LETS US IN ON HER NATURAL, SENSIBLE, PRACTICAL
AND PRAGMATIC APPROACH TO HEALTH AND WELLNESS.
In conversation with Isabel Gracián.

LIFE’ S A CHALLENGE, but Maureen Cromey has made

love of chocolate or wine or late nights all play their part. We all

it her mission to create balance where there often is none.

have foibles and rather than constantly excluding the fun side of

So I was intrigued to find out more about who she is, what

life I see good health as a balance. We need to be robust with a

her calling entails and how she ended up returning to a small

strong energy and a solid immune system and carry a measure of

island in the Indian Ocean, over and over again.

internal peace and acceptance. That’s what will ensure that we
can roll with the punches that life throws at us.”

Maureen completed her science degree in 1982 and
embarked on her journey by studying acupuncture with Dr

Maureen first met Sonu and Eva in the ’90s when they

Lily Chung in London. “Those days it was a very unusual career

had just opened Soneva Fushi. “It was back then that they were

choice and it required a lot of determination to find good teachers

setting up the Six Senses Spa and understood the value of adding

and to study Chinese medicine. I was one of the lucky ones when

natural medicine to the spa menu alongside the traditional

I was accepted into her course,” Maureen tells me.

treatments,” she tells me. Together they often spoke of the

In 1985 Lily arranged for her students to travel to

benefits of such a combination and so Maureen was invited

Guangzhou to study and practice clinical skills in the

to Soneva Fushi to practice her acupuncture with guests.

People’s Hospital No.2. For Maureen this was a life

“I remember arriving to this heavenly island with my daughter

changing experience. “It was wonderful because the hospital

who was only three at the time. I think I was the first visiting

system totally integrated conventional and traditional treatments.

practitioner and when the treatments turned out to be so popular

My very first day I saw stroke patients who were on a drip and

with guests the whole concept grew from there.”

were simultaneously having scalp acupuncture to restore the

Years later, Maureen continues to return to the island,

damaged cells of the brain tissue. I was taught that the sooner

working with both new and returning guests. “I have found

scalp acupuncture is administered the better the prognosis and

that people respond very well to treatments when they are at

indeed, many of these patients were fully restored and walking

Soneva Fushi. I think that some of this has to do with the fact that

within weeks.”

they can really relax after the sessions and busy people have time

After months working in different hospital departments

to look after themselves when on holiday.” Maureen often does

and receiving extensive clinical experience working with

multiple sessions in a week and really works on the issues

patients every morning and evening, with three hour-long

that have been troubling her patients for some time. “It’s

specialist lectures in between, it was time for Maureen to

great because they perhaps don’t have access to good acupuncture

return to the UK. But she didn’t stay long. “On my return home

at home or the time to address the problems when wrapped up in

I studied Chinese Herbal Medicine with Giovanni Maciocia, but

their daily lives,” she continues.

then returned to Guangzhou to gain further clinical experience

So what makes someone seek Maureen’s help? “Well,

putting my newfound knowledge to good use.”

usually people start acupuncture for a specific problem. It could

Today, Maureen’s approach to health and wellness

be anything from autoimmune conditions, mental health issues,

is both practical and pragmatic. “I am not at all extreme. I

pain, addictions or migraines. A properly trained practitioner

believe that managing our health and well-being should feel

who uses full traditional diagnoses will look at the whole person,

natural and sensible,” Maureen tells me. To Maureen it’s key

lifestyle and previous medical history to make a diagnosis based

to listen to your body and your thoughts and be aware of the

not only on the presenting problem but the underlying condition

changes and effects of your environment. “Our lives and our

of that person. When treating their condition, the initial

environments are challenging. Pollution, stress, overwork, our

presenting problem will improve and also there is a general lift
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in wellbeing. It feels like everything starts to fall into place as

ability to cope with changes and difficult times by the continued

the acupuncture slowly and steadily restores the body’s systems

rebalancing and boosting of our bodies. It is the oldest form of

to full functioning level. The scientific term for this is ‘regulating

preventative medicine. In ancient China the doctors were paid to

internal homeostasis’.”

maintain good health. If their patient fell ill payment was simply
stopped until full health was restored.” Maureen undergoes

It’s clear that people have changed their view
of alternative medicine over the years. Even the

acupuncture every week. Perhaps we all should…

name alternative seems antiquated now – today it’s

www.maureencromey.com

complementary or natural medicine. When Maureen
first started practicing in the early ’80s it was very
unusual to use natural medicine and she was constantly
faced with the question “do you think it works?” Today,
it has become mainstream. With benefits that include
the boosting of natural healing mechanisms within our
bodies, minimising the need for drug use, the restoration
of a strong and effective immunity, and the reduction of
stress hormones in the body, it is almost odd that it has
taken us so long to catch up and pay attention to what
others have known for centuries. If you can reduce the sideeffects of cancer treatments, minimise the use of steroids
in autoimmune disorders or help restore sleep patterns and
regulate hormonal cycles it seems like a no-brainer!
Maureen ends our conversation by saying: “I really
believe that the greatest benefit is general good health, the
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jewels of the

INDIAN OCEAN
FROM TEA PLANTATIONS TO THE WILD COAST.
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VISIT THE INDIAN OCEAN’S most magnificent
isles, Sri Lanka and the Maldives, with the Soneva and
Resplendent Ceylon Package. A creation of the Fernando
family, the Sri Lankan tea growers and founders of Dilmah
Ceylon Tea, Resplendent Ceylon is a collection of small,
luxurious resorts across Sri Lanka. They place giving back
to local communities and safeguarding the environment at
the forefront of what they do through the MJF Foundation
and Dilmah Conservation. Resplendent Ceylon operate
three distinct resorts, Ceylon Tea Trails, Wild Coast Tented
Lodge and Cape Weligama, with more to come in the future.
Find yourself amidst the mist-enshrouded hills at the
world’s first tea bungalow resort that shares a border with
the World Heritage Central Highlands in Sri Lanka’s Ceylon
tea region. Stay in one of the 27 rooms and suites, perched at
an altitude of 1,250 metres. Each bungalow is unique, with
views of the ethereal Castlereagh Lake, and comes with its
own butler, chef, pool, garden and croquet lawn.
Wake up each morning with the ritual of Bed Tea, served by
your butler who will also draw your bath, a gentle and civilised

them in. The 39 villas and suites, some with a private

way to start your day. All your gourmet meals and drinks,

pool, grace the top of a single promontory in the style of a

including spirits and wines, are fully inclusive at Tea Trails, so

traditional Sri Lankan village.

a regular Afternoon Cream Tea is a must. When not lounging

Dine at one of four restaurants and one bar, which

pool side or walking the tea trails, take a tour of the Dunkeld

includes a chef’s table where degustation menus are on

Tea Factory, guided by their resident Tea Planter. Explore

offer. Take a helicopter tour to see the Dambulla Cave

a nearby heritage city, climb Adam’s Peak or indulge in the

Temple, one of the Wonders of the World. Kayak, dive and

signature Tea Infused Dinner. Guests can also learn how to

snorkel your way along the coast or go on an ocean safari

cook local delicacies with a Sri Lankan Cooking Master Class.

for a chance to see the world’s largest mammal, the blue

On the rugged southeast coast near Yala National Park,

whale. Visit the Galle Fort to learn more about its multi-

the Wild Coast Tented Lodge presides over the Indian Ocean.

ethnic history, as well as churches, mosques and museums

The resort’s design blends seamlessly into the wild landscape,

to further illuminate the rich culture here.

the domed structures allows each of the 28 Cocoon tents to

End your immersing travels in the Indian Ocean

mimic the colour and shape of rocks and boulders. In honour

with a stay at Soneva Fushi, nestled in the Baa Atoll

of Yala National Park’s most prestigious resident, when seen

UNESCO Biosphere Reserve. Stay in one of the

from the air, the tents form a leopard’s paw print.

luxurious villas, all of which have their own private

The large, bamboo structures that house the Ten Tuskers

pool. Experience the ultimate blend of luxury and

bar and Dining Pavilion, also designed to mimic boulders,

planet consciousness, whether you are lazing by the

encircle the free-form swimming pool. Dine on safari cuisine

pool or exploring deserted islands.

with Sri Lankan accents at the Dining Pavilion or under the

Savour cuisines from around the world at nine

starry sky on the dunes. Experience the region’s biodiverse

restaurants and bars. Stargaze with a private session at The

shrub jungle, wetlands, plains and forests with game drives

Observatory, treat yourself to unending complimentary

and guided bush walks. Yala is known for its leopard

chocolates and ice creams all day. Snorkel the house reef

population, elephants, bears, mugger crocodiles and birdlife.

in search of exotic marine life and watch the stars on the

Along Sri Lanka’s southern coast, just 30 minutes east

silver screen beneath the night sky. Visit Eco Centro to

of Galle, Cape Weligama overlooks the Indian Ocean from

see how Soneva continues to be a pioneer for sustainable

40-metre-high cliffs. Never miss a sunset as the resort’s

initiatives in the hospitality industry or take a glassblowing

dining venues and 60-metre infinity pool are poised to take

class in the Maldives’ only hot glass studio.
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ASSESSMENT
AT SONEVA, SUSTAINABILITY IS IN OUR DNA.

AS THE CUSTODIANS OF PRISTINE LOCATIONS,

Natural Capital refers to our CO2 emissions and the

we constantly ask ourselves what we can do to preserve this

“services” that we draw on from nature, such as water and land

environment for future generations. What is the best way for

use. This section also accounts for impacts in our supply chain.

us to share these rich resources with our local communities

We have installed a 700 kWp solar PV on Soneva Fushi

for mutual prosperity? What kind of journey do we want to

which provides around 15 percent of our electricity needs. We

embark on with our Hosts who contribute so much to our

plan to expand our renewable energy portfolio, however, even

business? How can we inspire our industry to collectively

at 100 percent renewable energy, this will only account for 19

take responsibility for our impact on the global environment?

percent of our carbon emissions. Therefore, it is imperative

Soneva’s culture is built upon innovation and ingenuity.

that we offset our indirect emissions, such as guest air travel,

Our approach to everything, from reducing our energy

which account for 81 percent of our total emissions.

consumption to increasing our vegetable production, starts

To this end, we have been implementing carbon

from a point of natural curiosity and determination. Our aim

mitigation projects, such as the Myanmar Stoves Campaign,

is not just to create genuinely low impact resorts that are

through the Soneva Foundation since 2009 and, as a result,

havens of tranquillity for our guests, but to demonstrate to

Soneva has been carbon neutral since 2012. To date, this

the entire hospitality industry that whatever is good for our

project alone has offset almost 250,000 tonnes of CO2

guests and the planet is also good for business.

and helped more than 120,000 people in Myanmar have

Therefore it is important that we are equally rigorous and

cleaner air and higher disposable incomes.

innovative in our assessment of the impact of everything we

Managing our carbon footprint is one thing. What was

do, from resort operations to community initiatives.

more surprising to learn from the Total Impact Assessment

To answer this challenge, we have devised a robust

was that 82% of our natural capital cost comes from our

accounting system, the Soneva Total Impact Assessment,

food and beverage production. Measures to reduce our

to measure our total impact on the planet. We have always

natural capital costs include increasing the yield from

had a clarity of purpose, and combining this with underlying

our vegetable gardens to over USD 195,000 in value in

data and analysis allows for more precise sustainability

2019 and removing beef from our menus due to its high

interventions in our operations and supply chain.

environmental impact.

The Soneva Total Impact Assessment presents data

Perhaps our most important investment is in our

and methodology on Natural Capital, Human Capital and

Human Capital: the Hosts that make up Soneva. The

Social Capital.

Women in Soneva programme directly addresses the
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underrepresentation of Maldivian women in the hospitality

are fantastic examples of how personal Host development and

industry by creating a welcoming and safe environment for

community engagement complement each other so well.

all Hosts to live and work in, as well as directly addressing

Our Total Impact Assessment confirms we are making

career opportunities for women.

significant positive social, environmental and economic

Social Capital refers to community outreach and

contributions, and helps demonstrate that social and

partnerships. It is wonderful to see how our Hosts work side-by-

environmental progress should go hand-in-hand.

side our local communities to develop initiatives such as Soneva

Our aim is simple – to make a difference wherever we

Namoona, a comprehensive programme with local Maldivian

can. We strive to be the best employer. We aim to produce

islands to radically reduce single-use plastic and to nurture a

attractive returns for our investors, demonstrating that

new generation of ocean stewards. This also includes Soneva

sustainability is good for business. And, above all, we hope

Water, a community-led social enterprise which provides

that the natural beauty of our resorts inspires our guests to

locally produced drinking water in reusable glass bottles. These

embrace environmental stewardship.
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attempting to

CLEAR THE AIR
HOW THE MYANMAR STOVES CAMPAIGN
IS CREATING REAL CHANGE.

78

MYANMAR STOVES CAMPAIGN

MYANMAR IS THE THIRD LARGEST contributor

efficiency, safety and compatibility with traditional cooking

to deforestation globally, where most of the wood that

methods. You only need three sticks of wood to create enough

is cut down is used for domestic cooking. As the forests

heat for boiling, which cuts fuel requirements by 50 percent.

disappear, the price of wood gets higher, driving more and

The heat and smoke are retained in the central section of

more families into energy poverty. Inefficient cooking on

the stove, providing a much cleaner method of cooking than

open fires significantly increases CO2 in our atmosphere,

an open fire. The combustion chamber has been designed

and indoor cooking on inefficient stoves is a silent killer.

so that sparks do not escape it, greatly reducing the risk of

Air pollution from domestic cooking is responsible for the

household fires.

premature deaths of over 4 million people a year, that is

Ma Khin Myaing became the first owner of the five-

more than HIV/AIDS and malaria combined.

minute stove in her village of Baw D Kone in Myanmar’s

The Myanmar Stoves Campaign is the first Gold Standard

central Dry Zone in 2013. “I used a lot of wood with my old

Foundation certified carbon project in Myanmar, which will

stove and it made my eyes water. This one is different. It needs

see the distribution of fuel-efficient cook stoves to rural

less wood and the fire is contained.” U Win Myaing is married

families. Each stove saves 2.5 tonnes of wood per year and

to Ma Khin Myaing. He supplements his income by selling

reduces air pollution by 80 percent, improving the health

the cook stoves for which he receives a commission. “As a

and safety of the whole community. Reducing time spent

cook stove vendor, I feel like a warrior against global warming.

foraging for wood means people have more time to take

I will do my best, but it is better if we combine our efforts, you

care of their smallholdings and secure a good harvest. Rural

and I.”

families in Myanmar spend up to 40 percent of their income

Chillies are an important cash crop that are harvested

– or the time equivalent – purchasing or collecting firewood.

and blanched before they are dried in the sun for five days.

Since January 2014 to May 2019, the Myanmar Stoves

Dried chillies can be stored for up to a year before being

Campaign has distributed 31,480 stoves across the central

sold to a merchant for export when the price is right. These

dry-zone of Mandalay, Magway and Pyawbwe, as well as

sacks of dried chillies have been purchased by a trader and

the mountainous states of Shan, Mon and Kayin, and the

are about to be exported to Thailand, Indonesia or China.

delta state of Laputta. This means that over 145,000 people

Chillies provide an important entry into the cash economy

have benefited from the use of improved cook stoves, with

in Myanmar’s central Dry Zone. Less time spent foraging

USD 40 saved per household each year. On top of that, over

for firewood for cooking allows local chilli producers to have

1,000 vendors have been trained to sell the stoves, with each

more time to focus on the harvest and the drying process.

certified vendor earning an annual average of USD 300 from

You can support the rapid delivery of stoves via THE

sales commissions.

STOVE PROJECT, a partnership between Cleaner

The Myanmar Stoves Campaign sells cook stoves at a

Climate and the Soneva Foundation, to fund the continued

subsidised cost, complete with a one-year guarantee and

distribution of fuel-efficient cook stoves to improve the lives

service agreement. The typical payback for users is less than

of families in rural Myanmar.

six months. The remaining cost of the stove is recovered

Soneva also provides stoves to war-torn Darfur. Women

through carbon finance. Excess carbon credits generated

in Darfur are particularly vulnerable to violent attacks while

are fed back into the project to help extend the reach and

foraging for wood. This project has created a local industry

benefits to more families.

around the assembly of cook stoves, bringing much needed

The Envirofit SuperSaver GL, known locally as the ‘five-

employment to an area where jobs are scarce.

minute stove’, was selected by the Soneva Foundation for its
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rich in

BIODIVERSITY
A BOTANICAL SURVEY REVEALS THAT MORE THAN 200 PLANT AND TREE
SPECIES HAVE BEEN IDENTIFIED WITHIN SONEVA KIRI.
Soneva Kiri’s Botanical Diversity Report was produced by Soneva’s former resident ecologist, Martijn van Berlo.

NESTLED WITHIN ANCIENT RAINFOREST and

appeal or incredible scent, to creating habitats for local

surrounded by crystal clear waters fringed with mangroves,

wildlife, providing nourishment or medicinal properties, or

Soneva Kiri is found on the unspoiled island of Koh Kood in

protecting the island.

the Gulf of Thailand, which is known for having some of the

The plants and trees discovered at Soneva Kiri over the

most vibrant natural ecology in the country. A recent botanical

course of the botanical survey ranged from species which are

survey, undertaken by the resort’s former resident biologist,

abundant across the tropical world, to examples of otherwise

revealed the rich diversity of Soneva Kiri’s natural environment:

endangered or threatened species which are able to thrive in

over 200 tree and plant species were identified within the

this sparsely populated haven.

resort, with an estimated 1,000 species across the entire island.

One of the most recognisable is certainly the coconut

The thriving ecosystems, combined with the island’s low

palm, an unmissable feature on Soneva Kiri’s beaches that

population and relatively unspoiled environment, mean that

provides dappled shade and shelter. Also easily identified

Koh Kood supports a large diversity of life, and in fact has

is the Caryota ‘fishtail’ palm – common across sub-

more biodiversity than the entire United Kingdom.

tropical Asia, northern Australia and the South Pacific, it

Thailand has an incredible natural biodiversity – featuring

is one of the few types of palm with fronds that split twice,

numerous different ‘eco-regions’ with unique climates and

giving it a unique fishtail appearance. Its most well-known

geography, from seasonally forested mountains in the north

species, Caryota urens, is used locally to produce a potent

of the country, to the lush tropical rainforest in the south.

palm wine.

While Koh Kood is one of Thailand’s larger islands, it is also

The scents and colours of the flowering plant and tree

one of its most untouched habitats, with Soneva Kiri designed

species at Soneva Kiri are a true feast for the senses. Across

to exist in perfect harmony with the natural environment.

the resort, Plumeria, more commonly known as frangipani,

The island is classified as a tropical rainforest, which

can be spotted by their beautiful white flowers which infuse

is regarded as the most biodiverse ecosystem on earth. As

the air with their heavenly fragrance. With distinctive

a comparison – an undisturbed European forest will have

clusters of sweet-smelling, star-shaped flowers, Ridley’s

an average of around 10 larger tree species per hectare,

hoya is a creeping vine that is abundant in Southeast Asia’s

whereas a tropical rainforest may contain more than

tropical forests. While often cultivated as an ornamental

300 over the same area. At Soneva Kiri and on the rest

plant, it grows naturally on Koh Kood and is often found

of the island, this abundant plant life is part of a complex

growing over the island’s waterfalls. The island is also home

ecosystem that supports life on and around the island.

to a large number of orchid varieties, with at least 20 species

It serves an astonishing array of purposes, from visual

spotted growing on rocks and trees near the Secret Waterfall.
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Growing up to 10 metres tall, the beauty of Witt’s Bell

Lagerstroemia, or crape myrtle, comes into bloom. This is an

Gardenia is often hidden within the dense rainforest canopy.

incredible sight at Soneva Kiri, where large swathes of the

Found in several places across Koh Kood, it only reveals its

forest canopy turn a vivid purple.

presence when its flowers drop after they bloom, creating a

From food and medicines to materials, many of the tree

thick carpet of thousands of fragrant bell-shaped blossoms

species on the island have long been used by the local population

on the forest floor.

as sustenance. Rubber trees, Hevea brasiliensis, are native to

Flowering late in the dry season, the Cassia fistula, or

South America but have thrived in Koh Kood’s climate and soil

golden rain tree, is the national flower of Thailand, with

– before tourism came to the island, they were cultivated in

its vibrant yellow colour symbolising the Thai royal family.

rubber plantations and were one of the local population’s main

Also flowering in the dry season is the distinctive Butea

sources of income. An abundance of fruit tree varieties include

monosperma, or flame-of-the-forest – found near Soneva

the Anacardium occidentale (better known as the cashew), with

Kiri’s The View restaurant, its flame-like flowers make the

its edible nut and cashew apple, a sweet variety of mangosteen

surrounding forest appear like it is on fire, and it has often

with bright red skin (which is much-loved by the island’s

been depicted in ancient folk stories. In the rainy season, the

monkeys), the Muntingia calabura, or Jamaica cherry, which
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used for thatching roofs or basket weaving, while its sugary

yields large quantities of sweet red berries, and the Ziziphus

sap is fermented for alcohol or bio-fuel. The island is also home

jujube, or jujube, with its purplish, date-like fruit.
Many species of trees and plants discovered during the

to a number of carnivorous Lentibulariaceae, or bladderwort,

survey are perfectly adapted to suit Koh Kood’s unique island

species. Prized for its beautiful, orchid-like flowers, it grows in

ecosystem, as well as protect it. Mangrove forests along the

streams and waterfalls to catch tiny, water-borne prey.

island’s western coast not only teem with aquatic life, they

Perhaps one of the rarest species found on Koh Kood

also offer protection against erosion and flooding, and can

is the Hopea pierrei, or merawan. This rainforest tree can

absorb high levels of carbon dioxide and other greenhouse

grow to heights of around 30 metres and is prized for its

gases. Mangrove trees such as Bruguieria gymnorrhiza (black

high quality timber. Due to deforestation and logging across

mangrove) are able to thrive within the salty and waterlogged

parts of Thailand and the Malay Peninsula, the merawan is

soil, as well as other plants and trees such as the Nypa

classified as endangered. However, the species continues to
thrive on Koh Kood, and can be identified by its pink flowers

fruticans, or mangrove palm. Found near Benz’s restaurant,

and winged fruits on the forest floor.

the mangrove palm is the only palm species believed to grow
in these particular conditions – in Thailand, its leaves are often

83

RESORT MADE COCONUT OIL

nuts for

COCONUTS
SONEVA’S RESORT-MADE COCONUT OIL.

ENTWINED WITH TROPICAL LIFE, the coconut has

evaporate. Once this has happened, any fine particles are

always held an important place in the lives of those who grew

then extracted. The pure coconut oil is then bottled and used

up in the shade of its swaying palms. From eating the white,

in the kitchens and the spa at both Soneva Fushi and Soneva

nutty flesh to drinking its refreshing and electrolyte-packed

Jani. At Eco Centro we produce approximately 30 litres of

water, and all the way to using its husks for composting, its

oil from around 750 coconuts per month.

uses are seemingly endless.

But what makes coconut oil so great? Coconut oil

In countries like Papua New Guinea they’ve been

contains the rare medium chain triglycerides (MCT), which

using virgin coconut oil for centuries as a moisturiser and

are easily and quickly digested, absorbed and metabolised

hair treatment. Coconut oil has had an important place in

by the body. When consumed, these types of fats go straight

Ayurvedic medicine for the last 5,000 years. In Thailand

to the liver, where they are used as a quick energy source

and Sri Lanka coconut oil is used for cooking, its smoke

or converted into ketones. Ketones are beneficial to brain

point (232°C to be exact) making it ideal for cooking at

function, and are currently being studied as an alternative

high temperatures. Coconut milk and cream are also a large

treatment for epilepsy, Alzheimer’s and other conditions.

staple in the diets of Thais and Sri Lankans. In the Philippines

Coconut oil is packed with nutritional benefits, as well

coconut oil is commonly used to treat cuts and burns.

as antibacterial, antifungal and antiviral properties. This is

To make this incredibly versatile oil, mature coconuts

because 12-carbon lauric acid makes up roughly 50 percent

are collected from around Soneva Fushi regularly and taken

of the fatty acids in coconut oil. When lauric acid is digested

to Eco Centro. The husks are removed and some of these

it forms monolaurin, and both lauric acid and monolaurin

coconuts are sent to the kitchen to be used in various dishes,

can eliminate harmful pathogens. Coconut oil also contains

or for making coconut milk.

natural saturated fats that help increase the good HDL

An average of 1,600 coconuts are collected each month.

cholesterol, and they may also aid in turning bad LDL

The meat is removed from the shell and dried in direct

cholesterol into a less harmful form.

sunlight. The drying process is important for the resulting

All in all, adding coconut oil to your diet and cabinet will

taste and quality of the oil. The dried coconut flesh is then

help you reap these amazing benefits from a completely

put through a press, which yields oil.

natural source. Your body will thank you later!

This oil is then filtered and what is extracted is left out in
the sun, this lets the oil settle and any residual moisture can
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Alison Teal and a local island plastic clean up taken by @HiSarahLee
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reimagining waste

MANAGEMENT

A POSITIVE VISION FOR TACKLING PLASTIC WASTE IN THE MALDIVES.
Written by Maria Padget. Photos by Matt Porteous.

SOME OF THE MOST cherished memories for visitors to

government of the Maldives to create a prototype that could

the Maldives will be of walking along white sandy beaches

reimagine waste management in the Maldives.

and swimming in clear turquoise water teaming with fish.

Khady Hamid, former Community Engagement Manager

These small coral islands are considered to be among the

for Soneva, explains the origins of the name.

most beautiful locations on our planet. Seemingly fragile,

“In Dhivehi, Namoona refers to something that is

their ecosystems have developed over thousands of years

exemplary, ideal, an exception. It is a fitting name for the

into some of the most complex reef systems in the world.

initiative because in many ways this is an exception to a

These miraculous dots arising out of the Indian Ocean

typical Corporate Social Responsibility project. Starting

have withstood monsoons, tsunamis, storm surges and sea

from the kinds of partnerships involved and the emphasis on

swells. They are more resilient than they appear.

local ownership and empowerment, the ambition behind the

But more recently they have been facing one of their toughest

project is anything but typical.

challenges to date – the scourge of marine plastic litter.

“And Soneva is enabling this! In this manner – Soneva is

It is possible there is no place remaining on the planet

also a namoona and setting the bar for any business that aims

untouched by plastic. From almost nine kilometres high at

to do the right thing for the planet and people.”

the top of Everest, to eleven kilometres deep at the bottom

At the heart of the initiative is a radical reduction in the

of the Mariana Trench, plastic refuse is everywhere.

volume of plastic coming on to the islands in the first place.

Its effect on marine and bird life can be devastating, and

Soneva has assisted the council of Maalhos to establish a

current scientific research aims to establish the potential

water bottling plant that desalinates and mineralises sea

effect of microplastics on human health.

water before bottling it in reusable glass bottles, using the

Tackling a problem that recognises no physical limits

same system as the water served to guests at Soneva resorts.

requires an innovative approach. Resorts clean their beaches

Abdulla Shujau is Island Council President for Maalhos.

daily and this routine helps keep plastic waste out of the

He has seen a marked reduction in plastic waste since

ocean. But local islands don’t have the same resources at

introducing the new bottled water. “We started selling water

their disposal for processing their waste, or for transporting

in November last year and we’ve already reduced plastic

waste to the islands.

bottles by about 60%. Now most of the guesthouses and

In response, Soneva Fushi recently launched Soneva

80% of the households use our water.

Namoona, an initiative inspired by the Soneva philosophy

What I want is for this island to be very clean, very

that waste is a valuable asset. In a country with few municipal

beautiful, so we don’t see any waste on the road, and the

waste facilities and complicated inter-island transport

waste we bring here can create value.”

logistics, tackling plastic in isolation will only go so far – the

Recycling and responsible disposal of remaining waste

whole waste stream needs to be considered.

forms the second strand of the programme. Soneva

Soneva Namoona is a partnership between three local

recycles or reuses 90% of resort waste at their Eco Centro

islands – Maalhos, Dharavandhoo and Kihaadhoo –

waste management centres and it is this waste-to-wealth

Soneva, marine plastic foundation Common Seas, and the

philosophy that is being adopted on local islands.
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Providing desalinated and mineralised water in reusable glass bottles has
seen waste from single use plastic bottles drop by 60 percent on Maalhos.

President Nasheed of the Maldives speaking on the former open burning
waste site at the inauguration of Maalhos Eco Centro.

Maalhos is the first island to open a Soneva sponsored

“Waste was not a problem for us 40 years ago. We did

Eco Centro with upgraded machinery that includes a wood

not depend on a lot of things that we see today, plastic, non-

chipper and a glass crusher. Since opening Eco Centro,

biodegradable waste. I guess with more and more tourism

Maalhos has become the first local island in the Maldives to

and more and more development we began to depend

stop the open burning of waste. Abdulla Shujau explains how

increasingly on waste that could not be dealt with on the

this will benefit the community.

island. Primarily our waste was biodegradable and went back

“We can make charcoal from wood waste, we can use

into the earth so we didn’t really need to worry about it.

crushed glass in construction. If we have the right machinery,

“People don’t immediately think that when they throw a

we can shred plastic into small pieces. We can teach people

plastic bottle of water away how it comes back to us again

how to reuse things so that the amount of waste brought

by the fish eating it, how that destroys the coral reefs and

here is less. We should reuse whatever we can.

ends up on our beaches. Now you can really take the little bit

“The beauty of these small islands is a gift from nature and

of sand in your hand and see little pieces of broken plastic.

we have to maintain this. This land on this tiny island is not

Sometimes we mistake it for multi-coloured coral pieces but

just for us. There may be many, many generations will come

if you look close you can see it is blue, green and red plastic.

a after us so we have to be responsible to deliver this as it is

“I’m really looking forward to seeing Soneva Namoona

created by God.”

properly implemented. And then to show it to other islands:

The Maldives is no exception to any other country around

look we can do this.”

the world in terms of how plastic packaging has become

The third and potentially the most critical component of

ubiquitous. With a corresponding increase in visitor numbers

Soneva Namoona is to inspire a love of the ocean and the

to the islands, a new approach to waste is necessary on a

local environment. With a nod to both the inspiration of

national scale.

teen climate activist Greta Thunberg and the response to

Aminath Shauna is Policy Secretary in the President’s

plastic waste from the global surfing community, Soneva

Office. She is observing the Soneva Namoona project with

is nurturing a new generation of ocean stewards through

a view to implementing a national waste-to-wealth strategy.

Soneva Namoona.
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Azhoora Ahmed is nurturing a local community of
surfers with a focus on getting girls on boards.

Aminath Shauna, Policy Secretary, President’s Office.

Azhoo Ahmed runs the Inspire pillar of the Namoona
programme. This includes bringing surfing to local
communities. The national swimming champion at the age
of 16, her petite frame is in contrast to her physical stamina
and her gritty determination.
“The vision for Soneva Namoona is massive and it makes
me so proud to be a part of it. The surf programme is kind of
laying out the foundation for it. The community will learn to
swim first, then go snorkelling, fall in love with the reef and
get a feel of what the ocean is like. Then surfing is really the
next thing to do.
“My goal for this programme is to create a big community
of surfers who can lead the next generation, especially girls

President Nasheed of the Maldives plays cricket on the former open
burning waste site at the inauguration of Maalhos Eco Centro.

because for me growing up there weren’t many girls surfing.
“I still remember my first wave that I stood up for, I felt
like I was flying, I felt like I had a superpower. The thrill,
the speed that it takes you, the fact that you can control you

“If we work together, we are sure we can create the

body along with the wave, it’s just magical. Everybody needs

right environment for the Maldives to be the world’s most

to have that feeling.”

progressive country on single use plastic. If we project

In eighteen months, Soneva Namoona has progressed

forwards just a few years, we can see that all islands will have

from a pilot project on three islands to a plan to expand

thriving waste- to-wealth centres; there will be no plastic bags;

across the whole of Baa Atoll by the end of 2021. The last

no plastic straws; islands will have their own water bottling

word on the scale of ambition goes to Sonu Shivdasani,

plants; no guesthouses or resorts will serve water in single use

Chairman and CEO of Soneva.

bottles. Then we will truly be Namoona Maldives.”
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the rise

OF SANTOSH
EVA TELLS THE STORY OF DEPUTY CONSTRUCTION DIRECTOR
SANTOSH’S PATH TO GREATNESS.
25 YEARS AGO we were building Soneva Fushi, our first

him one day for the size of the little pocket where the chips

born. It was all so exciting and I think I was on site every

are kept on the backgammon table and in return he sent me

day, running around, making sure no one cut down any trees

a 3D drawing of the entire table!

or branches. We moved the villas to accommodate the trees,

As a designer, I knew that this was not an easy thing to do,

not the other way around; a concept that no one understood.

even with the proper education. So I asked him how he did

For me it was so important that the resort would be perfect,

it? He told me that he actually was a fully trained carpenter!

totally ecological and exactly how I wanted it.

This took me completely by surprise so I asked him why he

I always chatted with the construction workers who used

would come to Maldives to work as a construction worker

to laugh at me for walking barefoot around the site, luckily

and gardener when he could work at home as a carpenter? He

avoiding nails, screws, etc. There were two young guys that

told me that Bangladeshis are very poor and even if you study

I often talked to and who were a bit more fluent in English.

you cannot make a good living. He had been very happy that

Santosh and Jahangir were both very young, only 17, and I

we had given him a job as a gardener at the resort, especially

would continually worry about them. They had both come

considering that we refused to pay the gardeners the going rate

from Bangladesh and had to pay a lot of money in order to

in the Maldives at the time, and instead paid them double. I

get work in the Maldives, which, when we heard of this,

would simply have been too ashamed to pay them so little.

made sure that we employed as many as we could from the

Santosh’s success continued to grow. He began taking every

construction site. Moving forward we asked our Hosts to

course online that he could find and eventually evolved beyond

recommend family and friends instead to ensure that we did

our wildest dreams. Today he is our Deputy Construction

not benefit the profiteers in Bangladesh.

Director and is so proud of the projects and villas that he has

One day I told Santosh: “You and Jahangir are very

been in charge of building. This year it is our 25th anniversary but

intelligent young men. If your English improves, you can go very

it is also Santosh’s 25th anniversary with Soneva and I couldn’t

far. Please remember, nothing is impossible, and we all start from

be happier for him and for us, I feel like a very proud mother.

the beginning. All we know, we have learned going through life.”
The next time I went to the UK I bought an English

Footnote: In 1980, the Maldives was amongst the 20 poorest

dictionary for Santosh and some English magazines for

countries in the world, we were part of changing that. When we

practicing, and he bought himself an English course, and

first opened Soneva Fushi, it was very hard to find Maldivian

would sit and study in his free time. Unfortunately, Jahangir

Hosts for the hotels, as Maldivian parents were not happy to

was not as proactive and eventually left the Maldives and I

let their children work in resorts, worrying that it would have

have not heard from him again.

the wrong influence on their offspring. Girls were not allowed

Once the construction was complete Santosh was hired

at all to work in resorts or live on an island that was not the one

by the resort as a gardener and he was doing such a good job

of their family. Therefore a lot of Bangladeshis, Indians and

that he was offered the position of Head Gardener at Soneva

Sri Lankans were employed to run the show, and I would like

Gili for the construction and pre-opening of the resort.

every young Maldivians today to understand this and to be very

As time passed we found ourselves contacting Santosh

thankful to all foreigners who worked very hard to help put the

for a great deal of information that we needed as he was the

Maldives on the tourist maps. If they hadn´t it would have taken

most dependable person on the island. I remember asking

many more decades.
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a lifetime

WITH SONEVA
SANTOSH SHARES HIS JOURNEY OF LEARNING, GROWTH,
SELF-IMPROVEMENT AND DEDICATION.
I ARRIVED IN THE MALDIVES on September 1, 1995. At the

In my 25 years at Soneva, I have had many promotions. I have

time, I was just 17 years old with little formal education, and

been a Gardener, Assistant Head Gardener, Head Gardener,

had arrived from Bangladesh. Travelling from Bangladesh to

Garden Supervisor, Project Foreman, Landscaper, Construction

the Maldives, and all the travel papers it had required, had left

Manager, Island Guardian Manager and Logistics Manager.

me with a large amount of debt to pay off. It was a very scary

Today I am the Deputy Construction Director.

situation, but my family was poor and I needed to take this risk to

I know that when Sonu asks me to do something difficult, it

be able to support them.

is because he believes in me. If you work honestly and do your

When I arrived in the Maldives, I found myself working at

very best, there is nowhere better to work than Soneva. I have

Soneva Fushi before it opened to guests. I joined the Soneva family

demonstrated my commitment to the company, and in return

in an entry position with a beginner’s salary. Back then, I didn’t

they have rewarded me with responsibility, a salary I am proud

speak English well, but Eva and Sonu took a great interest in

of and, most importantly, belief in myself. I don’t have any

me, encouraging me to continue my studies while working. Eva

formal education, certificates or diplomas, but my trajectory in

gave me magazines and newspaper articles in English to read

the company tells you everything you need to know.

and an English-Bengali dictionary to help me translate words I

Nowadays, I try to use my experience to help and guide new

didn’t know. Eva also suggested I watch the BBC, CNN and the

Hosts. Hopefully I can be an inspiration to those who arrive in a

National Geographic channels.

similar situation to the one I was in 25 years ago and I can be a

Eva encouraged me to be confident enough in everything that

mentor to help them on their journey.”

I do, big or small. She was always talking to me and pushing me
to do new things. Sonu taught me to believe in myself. He would
give me a task and let me do it on my own, without sacrificing
what we believe, which helped me improve year on year.
I loved the challenges in every new task that Sonu gave me
because I knew that he believed I could do them and that I would
not stop until the task is done. He is the one who taught me that
the world is big and there are more things to learn, so don't
stop learning, keep pushing yourself to achieve things that you
thought were not possible. I would never be in my current position
if not for Sonu and Eva's constant encouragement, and their trust
and belief in my abilities.
Not long after this, the company brought in an English teacher
and I attended every session. Throughout my career at Soneva I have
continued to enrol in any and all training courses that are available,
as I highly value lifelong learning and constant self-improvement. We
have so much to learn from each other, regardless of status or rank.
My “can do” approach to my job, and my willingness to
learn, has made me accomplish much throughout my career.
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