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Dear guests,

F R O M  T H E  C O M M A N D E R - I N - C H I E F

Izham Ismail

Group Managing Director

Malaysia Aviation Group

terima kasih
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R E A S O N S  T O  L O V E
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Malaysia

If your love language is gift giving, you’d be pleased to know that the Bank 
Rakyat Year-End Carnival 2024 promises an exciting range of Muslimah 
products when it takes place at Mid Valley Megamall from 20 to 22 December, 
so pencil those dates in. Among the participating brands to watch out for are 
Byhisdaisy for beautifully embroidered kebaya tops and matching batik pario 
bottoms, Atheena for luxurious Cempaka Songket handbags and Cakenis for 
its exciting Nicole swimwear line – a three-piece set comprising a long-sleeved 
swimwear suit, swimming pants and a flowy chiffon kaftan. midvalley.com.my

There’s a certain freedom in travel – 

checking into that boutique hotel, 

indulging in a tasting menu or shopping 

for a designer bag. But with that 

freedom comes the all-too-familiar 

reality check when the bills arrive, 

interest quietly mounting in 

the background. 

Bank Rakyat’s Credit Card-i and 

Explorer Card-i offer a solution. Unlike 

interest-based credit cards where 

unpaid balances can accummulate 

compounded interest – leading to 

higher debt over time – these two use 

a fixed profit rate, so you know exactly 

how much you’re paying. 

The Explorer Card-i, in particular, 

caters to the frequent Malaysian 

traveller with up to 5% cashback on 

flights and hotels, without the hassle 

of minimum spend. It also rewards 

every RM10 spend with a Rakyat 

Reward Point. Now every Malaysian 

can navigate the pleasures of travel 

without the baggage of rising interest. 

bankrakyat.com.my

Charge ahead

Byhisdaisy Atheena CakenisGet ready, shop!
Kuala Lumpur

6

Nights of Fright (NOF) has been spooking 

audiences at Sunway Lagoon since 2013. 

The 10th edition, taking place from 20 

October right up to Halloween, will 

resurrect its greatest scares with a haunted 

theatre, two show stages, four scare 

zones, eight haunted houses and 11 thrill 

rides. NOF10 also debuts “Hantu Hunters”, 

bringing to life the ghost stories from 

Malaysia’s most infamous horror haunts: 

the Karak Expressway and Kellie’s Castle. 

sunwaylagoon.com/nof-10

Selangor

Feeling the thrill
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Ikonik Eye Specialist & 
General Health Centre is 
a trusted Malaysian brand 
synonymous with world-class 
eye care. 

And with over a decade 
of experience, it has been 
recognised by respected 
authorities such as Reader’s 
Digest, The Star and SME 
Corp. 

With more than 10,000 
Google reviews and an 
impressive 4.9-star rating, 

this eye specialist centre 
is well-regarded by its 
patients, who come from 

a comprehensive range of 
services tailored to individuals 
of all ages, from children as 

their 70s. 
Whether you’re aiming to 

reduce your dependence on 
glasses or seeking advanced 
treatment for complex eye 
conditions such as cataracts, 
IKONIK is a trusted 
destination for exceptional  
eye care. 
 
Cutting-edge technology
IKONIK’s treatments are 
driven by the latest in eye care 
innovations as well as state-of-
the-art technology.

It is equipped with the latest 
ophthalmic care facilities that 

including advanced laser 
procedures and minimally 
invasive surgeries. 

To date, over a 100,000 
patients have been treated 
using these treatments.

The clinic is also home 
to a team of highly skilled 
specialists that are dedicated 
to achieving your vision goals. 

Recognising that each 
patient’s needs are unique, 
IKONIK tailors its treatments 
to each individual. 

The experienced team of 
specialists guide patients 
through every step of their 
journey.

From the initial 
consultation to post-treatment 
care, they ensure a stress-free 
experience to make patients 
feel comfortable and at home.

Effective treatments for all

laser eye treatments and 
premium lens implantation, 
which can help patients reduce 
their reliance on glasses. 

Adult patients between 
the ages of 18 to 49 can opt 
for a variety of procedures 
including Flapless Smart™,  
Flapless Trust™, Flapless 
Smart Signature™, LASIK 
and implantable phakic 
contact lenses. 

For older patients, IKONIK 

and lens options that can 
restore both nearsighted  
and farsighted vision. 

Shortsightedness among 
children, which is increasing 
globally, can also be corrected 
with treatments like Ortho-K 
that can help kids as young as 

Treatment options also 
 

to premium.
With IKONIK’s advanced 

patients of all ages can achieve 
clear vision and enjoy life  

 
To learn more, visit  

ikonik-eyecentre.com or call  

+60 3-9765 1368

G O I N G  P L A C E S  x  I K O N I K

With over a decade of excellence, 
IKONIK offers cutting-edge technology, 
personalised eye care and world-class 
service to deliver outstanding results

Laser-sharp vision
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In a fresh collaboration with Malaysia Airlines, Darren Chin,  

chef and owner of Michelin recognised restaurants, celebrates the 

authenticity, diversity and flavours of Chiang Mai’s cuisine

Words Jason S Ganesan

Chiang Mai 
uncovered
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Located about 700km north 
of Bangkok, it is Thailand’s 
second largest city and was 
once the capital of the ancient 
Lan Na Kingdom. It’s also home 
to diverse and vibrant cultures, 
with many ethnic minority groups 
and subgroups originating from 
other parts of Asia settling on 
its verdant hills.

It was in Chiang Mai 
that Malaysian chef Darren 
Chin, met Pachsita “Nana” 
Kitikornchalowemwong, who 
grew up in Mae Ai, a village in 
the hilly province, and is now 
his wife. It is also where the 
chef recently embarked on a culinary adventure with 
Malaysia Airlines to discover Thai cuisine. 

Trained in France, Darren is behind the Michelin-
starred DC Restaurant in Kuala Lumpur, as well as 
Bref by Darren Chin and Gai by Darren Chin, which are 
both on the Michelin Guide. But his recent assignment 
took him out of his comfort zone to play host for Time 
for Chiang Mai, the four-episode travel series that forms 
part of his collaboration with Malaysia Airlines. The 

the region, from traditional cuisines, street food and 
modern fare, as well as visit hill tribe villages, cultural 
sites and an elephant sanctuary. The show, launched 
in August this year, celebrates the airline’s KL-Chiang 
Mai route. The northern Thailand city is one of three 
new destinations – including the Maldives and Da Nang, 
Vietnam – added to the airline’s international network 
in the last few months.

when Malaysia Airlines came knocking. This collaboration 
was a chance for Darren to really get to know the culture 
and cuisine of the region – a multi-sensory culinary 
journey that would allow him a deep dive into the city 
and province, and its relationship to food.

“THERE IS SO MUCH ORIGINALITY HERE AND NO  
pretence; so much subtraction, so much restraint,” says 
Darren, who found Chiang Mai’s cultural diversity 
so remarkable. While there, he visited the Mueang 
Luang Nuea Tai Lue community and the Hmong Doi 
Pui Village to learn how these communities keep their 

hand through activities like decorating bags, making 
desserts and Phaya Luang dolls, while the Hmong 

“These ethnic micro communities have been cultivating 

“This way of organic living is truly inspiring to witness 

C H I A N G  M A I

Previous spread: 

On the top of Inthanon 

mountain in Chiang Mai

This spread (clockwise 

from left):  A variety 

of local herbs at Green 

Gardens; Darren 

Chin (left) harvesting 

bamboo shoots; 

Anusarn Market;   

women grilling sticky 

rice in Mueang Luang 

Nuea; feeding time  

at the Elephant 

Freedom Project

Thailand’s northern 
jewel, Chiang Mai, is 
famed for panoramic 
mountains, magnificent 
temples and indigenous 
handicraft. 
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biodiversity [that shapes] traditions.” 
He describes the local cuisine as “a true expression of 

terroir” – and terroir is vital to Darren; it is the third of 

where every dish is a tribute to the land, a celebration 

“This is the third cycle of my evolution through my 
food,” he explains. “This collaboration with Malaysia 

to reinvent yourself when you are good at something. 
But rather than reinventing, you can evolve.”

Darren was especially taken by the Tai Lue community 
in Mueang Luang Nuea that live sustainably and in 
complete harmony with the land, with food cultivated 
on their own farms cooked using handmade stoves 
and other traditional methods. “Today we are talking 
about climate change and environmental issues, but 
these micro communities have been living this way for 
a very long time,” he says. “Their adaptation [to] their 
own food culture is woven into the tapestry of what 
Chiang Mai food represents.” 

AN EXPLORATION OF CHIANG MAI’S FOOD SCENE 
would not be complete without examining what constitutes 
modern Thai cuisine. In Time for Chiang Mai, Darren 
samples the nightlife and street food at the Anusarn 
Market, famed for its vendors selling everything from 
clothing to food and souvenirs. He also pops into Michelin 
Bib Gourmand restaurants Magnolia Café and Rasik 
Local Kitchen to learn their techniques, particularly 
their reinterpretations of traditional dishes. 

For Darren, cooking alongside Rasik’s Chef Waii 
was particularly fruitful. “He taught me the concept, 
theory and mindset of his composition of dishes,” he  
says. “[Chef Waii] makes these dishes very original, 

represent.”
Darren also soaked up traditional Lanna music and 

dance performances while having a khantoke dinner, 
where kaeng hang lay (traditional curry), pla tabtim 
todd (fried tilapia with herbs), and other dishes come 
accompanied by various dips on a small pedestal, at the 
Old Chiang Mai Cultural Centre. He also made time 
for the Elephant Freedom Village, a sanctuary that 
provides ethical elephant experiences such as feeding 
and interacting with the gentle giants at a waterfall to 
gain insight into their special place in Karen culture. 
There he helped bathe elephants, something he'd never 

“It was quite mesmerising to get that close to [them].”
For Darren, Chiang Mai’s unique mix of its diverse 

communities preserving their traditions, along with 
up-and-coming chefs in the city putting their own spin 
on those traditions, is what will make Chiang Mai the 
next food capital of Thailand. 

EVERYTHING DARREN LEARNED IN CHIANG MAI  
turned up on the plate at an epic gala dinner dubbed 
“An Epicurean Journey Through Chiang Mai”, held 
at M Resort and Hotel in Kuala Lumpur. The formal, 

new KL-Chiang Mai route, gave KL’s travel glitterati, 
KOLs and celebrities like tv personality Daphne Iking 
and fashion entrepreneur Christy Ng a taste of the 
airline’s new destination.

Darren opened the special dinner menu with chicken 
khao soi gai (egg noodle soup in curry broth) created with 
the Malaysian palate in mind. The dish was inspired 
by the khao soi he had in the Hmong village, made by 
a Muslim cook of Indian heritage – in Darren’s view, 
hands down the best khao soi in Chiang Mai. 

larb (meat salad), served with a glutinous rice cracker, 
a homage to the Tai Lue community’s embrace of 

C H I A N G  M A I

This spread (clockwise):  

Darren Chin's northern 

Kingfish larb salad; 

wild coral trout in 

hor mok; Darren Chin 

with Malaysia Airlines' 

flight attendants at 

An Epicurean Journey 

Through Chiang Mai  

gala dinner
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with marinated shrimp and roasted coconut cream, 
guests were treated to wild red coral trout in hor mok

of French technique to infuse spices with the Songkhla 
river prawn, served with yellow curry bisque sauce 
and bue kee salad, as well as the aged duck supreme 
in northern spice. 

Interestingly, bue kee, the variety of wild rice 
cultivated by the Pakakayor community in Chiang 
Mai, is traditionally kept within the tribe and is almost 
never exported out. “Showcasing such a rare variety 
of rice was a true testament to celebrating biodiversity 
and enhancing the rich [culinary] heritage of Chiang 
Mai,” Darren says. The course ended on a high note, 
with a rich pandan pudding in coconut cream and an 
egg custard sangkaya (coconut custard). 

It’s clear to see how much pride the chef takes in the  
partnership of shared values – what the airline sums up 

world-class service, and the warmth and beauty of 
its people. It’s a collaboration that has allowed him to 
discover new things about familiar places. “Working 
alongside Malaysia Airlines has opened my mind and 
soul,” Darren says. “This experience has given me the 

culinary cultures have broadened my perspectives on 
sustainable living. Taking time to enjoy these moments 
is sheer luxury.” 

the video series and creating a multi-course menu that 
took guests on a culinary adventure through northern 

way to learn is to travel. “When you travel, you expose 

combinations; learn new techniques, new ideas. You see 
the origins of food – how it is grown, how it is sourced 
and how it is used.”

“
[Darren Chin believes that] when you travel, 

you expose yourself to new things. You taste 

new things, new flavour combinations; learn 

new techniques, new ideas”

Malaysia Airlines flies 

from Kuala Lumpur to  

Chiang Mai 5x weekly. 

Book your flight now at 

malaysiaairlines.com

Buy a Chiang Mai pass on 

Journify and explore the 

city’s top attractions. 

Scan to book Business 

Class Flight + Hotel 

packages to Chiang Mai 

with MHholidays.

Watch the Time for 

Chiang Mai series on 

youtube.com/

MalaysiaAirlines
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Private education emphasises academic excellence,  

critical thinking and global perspectives, preparing students  

for future challenges. Benefit from a holistic learning approach, 

globally accepted curriculums and modern facilities at these  

world-class private education in Kuala Lumpur.

Future-ready
education in KL
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