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The pro-
cess of 
eating 

the chili is really en-
joyable. It doesn’t 
hurt going down and 
it doesn’t prevent 
you from getting an-
other spoonful.

J.P. Mestanza
editor2@classactmedia.co.th T

he winner of last Friday’s (Octo-
ber 17) Ghost Chili “Eat A Bowl” 
Challenge at Navrang Mahal was 
not from Thailand. He wasn’t even 
from Asia.

In just 47 seconds, American 
Thomas Tiberii wound up taking 
home the grand prize of a two night 

stay at the Karon Sea Sands Resort, much to 
the surprise of nearly everyone except him.

“I’ve been known to eat pretty quick,” he 
said with a laugh. “In terms of spicyness, 
it was hot, I wouldn’t say it was the hottest 
thing I ever tried. It was a good flavour but 
definitely had heat, there was no waiting 
around for it to sneak up on you.”

Seven competitiors tested their tongues 
and nerves with a special bowl of the restau-
rant’s own style of Bhut Jolokia (ghost chili), 
most of them foreigners with a penchant 
for the hot stuff. One of them was second 

Phuket tongues get spicy kick

An exclusive experience was ready for the table as the House of 
Walker Dinner took place in Phuket from Saturday (11 Oct) to 
Sunday (12 Oct). Some of Phuket's amazing restaurants, Joe’s 
Downstairs and The EL Gaucho Restaurant at Mövenpick Resort & 
Spa Karon Beach Phuket took diners on a “striding man” journey 
with the beloved Mr Walker. The prestigious event was a great 
opportunity for customers to enjoy a luxury dinner with Diageo 
Brand Ambassadors, who provided an executive-style experience 
with one of the best drink brands on the market. 

House of Walker Dinner in Phuket

place winner An-
ton Makhrov, the 
Managing Editor 
of Novosti Phuketa 
and self-proclaimed 
chili addict, who took 
home a premium spa 
package for two after 
downing a bowl in a 
minute and 41 sec-
onds.

“I really thought 
‘Well, that would 
be good to come in 
second’ when I was 
looking at the list of 
prizes,” he said, “because then I can have one 
day at home by myself with no distractions.”

The bowl of the third-spiciest chili in the 
world (according to Guinness World Records) 
brought an unexpected kick to the local’s 
palette, as three of the Thai competitiors took 
well over eight minutes to complete the chal-
lenge – one competitor could not finish.

“This spicy is totally different than Thai 
chili,” said Phatcharee “Apple” Akhama.

“I almost died. Every spoonful I was tak-
ing, I felt like ‘Oh please!’,” said Kanyapoj 
“Polly” Chaiprapan.

Navrang Mahal owner Jaspal Singh told 
The Phuket News that an eating challenge 
was something very different from what they 
had done before. In addition to Curry Fridays 
dinner specials, Singh said they plan to make 
the challenge a semi-regular event.

“You never know what’s going to happen,” 
he said.

The challenge brought out some heavy 
hitters who could hold their own with the 
toughest dishes in both Thai and Indian cui-
sine. People like Steven Smith, an Aussie who 
admitted this wasn’t his first go-around with 
ghost chili.

“A buddy of mine had some growing in 
his garden in Queensland this year,” Smith  
- who finished third in a minute and 53 sec-
onds. “He couldn’t handle it and was with a 
garden hose in his mouth for 45 minutes. He 
gave the rest to me. I really enjoy it.”

Despite the competitor’s thirst for heat, 
the sweat was still pouring from some of their 
pores and rumble was in the belly.

“The process of eating the chili is really 
enjoyable. It doesn’t hurt going down and 
it doesn’t prevent you from getting another 
spoonful,” Makhrov said, “This is a chili for 
chili lovers.”

(Top right) Phuket’s Swiss Hon-
orary Consul, Andrea Kotas Tam-
mathin (finished 4th) and Anton 
Makhrov (2nd) take part in the 
Ghost Chili Challenge. RIGHT: 
Thomas Tiberii and Phatcharee 
“Apple” Akhama enge. 

I
t’s that time of year 
again.

Paresa will invite six 
of the island’s top chefs 

for their annual charity 
dinner “Six of the Best” set 
to take place November 8 at 
the Kamala establishment. 

The event began in 2010 
as a way for the resort to 
help a local school. 

This year, 100 per cent 
of the proceeds of the event 
will go to benefit Phuket 
Barnhem Muang Mai home 
for children in need.

 Executive Chefs from 
six restaurants across the 
island will take part: An-
antara Layan’s Umberto 
Pijjolimi; Aqua Restaurant’s 
Alesandro Alessandro Frau; 
Iniala’s Sandro Aquilera; 

“Six of the Best” set for Nov. 8

Andara’s Miguel Azeredo 
Cirne; Indigo Pearl’s Fabrizio 
Crocetta; and Paresa’s very 
own Luca Mancini.

Each chef will cook a 
course to match selected 
beverages.

Suppliers from across the 
island are also supporting 
the event. Beverages are 
being supplied by BB&B, 
among others, and live en-
tertainment will be provided 

by the Pjae Stanley Band. 
Several prizes will also 

be up for grabs in a series 
of raffles.

The cost of join the eve-
ning is B4,500 per person, 
which includes a cocktail 
reception starting at 6:30pm. 
Dress code is casual.

This is an RSVP-only 
event so make sure you  book 
a place in advance. Email 
pagm@paresaresorts.com.

Paresa is located at 49 Moo 
6 Layi Nakalay Rd, Ka-
mala. Tel: +66 76 302 000. 
www.paresaresorts.com

Diners at last year’s “Six of the Best” event.


