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Handy list for foreign travel survival

Ahmad A Talib

THE art of survival when travel ling abroad has been made sonmewhat easi er
t hese days, foodw se at | east. Not so | ong ago, sone people used to | ose
wei ght when they travell ed abroad. They may | ose a coupl e of kil ogranmes,
dependi ng on how | ong they' re abroad and where t hey go.

O course, some peopl e gain a few kil ogranmes, agai n, dependi ng on where
they go and the duration of their stay overseas. Mre inmportantly, sone
may even fall ill mainly because they eat the wong food, or eat food
whi ch are not agreeable to their pal ates.

But | nmet a group of friends recently who had no problens at all with
their diet when travelling abroad. They don't eat at the hotel
restaurants, except when necessary. Not only did they manage to save sone
noney, they al so have no conpl ai nts about the food bei ng bl and, tastel ess
or cold.

These friends are regul ar travel l ers actually. They're not exactly the
jet-set crowd enjoying life at the world's playground. But their work has
taken themto all corners of the world, includingto places not on the
route of the common traveller.

| met themin the course of ny work when covering Prinme Mnister Datuk
Seri Dr Mahathir Mhamad's trip to South Africa, Nam bia and Mozanbi que.
Apart fromone I ndian restaurant and at the breakfast table of a hotel
owned by a Mal aysi an i n Johannesburg, ny friends did their own cooki ng and
enj oy home- cooked di shes all the way.

| did sone cooking of ny own too, but it was nothing conpared to ny
friends. My cooking was very basic - instant-noodles with sone eggs and
nmushroons; and the heating up of the pre-cooked beef rendang or chicken
kurma. Preparing themdoesn't require much skill, and takes little tine.

One norning in Valvis Bay, the port and resort city in Nam bia, | was
invited to lsmail's roomfor breakfast. He said it was nothing special,
and so | joined him | was treated to fried rice with ikan bilis and
coffee. It was good and filling - it kept me going throughout the day.

On anot her occasi on, in Maputo, Myzanbique, | was asked to join a
di fferent group of friends. They had a slightly nore el aborate
arrangenent. W had rice, eggs in special gravy, sanbal ikan bilis goreng
pedas, some cucunber and fruits. My share, shamefully, was a pot of hot
t ea.

A fewinplenents are necessary for foreign travel survival. One of the
nost inportant is a dual-voltage electric cooker. There are a few brands
in the market and they cost quite a bit. But for those of you who travel
abroad often, buying one is a good i nvestnent.

The dual -voltage is i nportant because sone countries have a vol tage of
110v whil e sone have 220v to 240v. One only needs to turn a small knob to
the right or left to select the right voltage.

The cooker al so comes with a small squarish bow which is packaged for
easy carrying.

Frequent travellers al so equip thensel ves with packets of instant
noodl es (three-mnute nee as they are called), pre-cooked di shes packed in
pl astic contai ners which you only need to warmup to eat, sone canned food
i ke sardi ne and canned vegetables. A nulti-function penknife is also a
nust .

Once you arrive at your destination, one of the first places to visit is
a mni-market where you can get sone di shwashi ng detergent, bread, butter



and jam three-in-one coffee or whatever drink you prefer and sone eggs.

Eggs are very versatile. They can be boiled, fried sunny side up or be
made into an onel ette or scranbl ed

These days, with the ringgit as it is, | see nore of ny travelling
friends doing their own cooking in their hotel roons. Except for sone
hotel s, sinple cooking is all owed.

Hotel s won't allow you to do any serious cooking but they generally
don't mind if you just cook sone rice and a can of sardine

I kan masin is a no-no, of course. This is because the snell of the fish
when it's being fried is not a wel cone odour. But sone friends overcone
this by bringing sonme salted eggs i nstead. Having rice, salted eggs, a can
of sardi ne and sone sal ad when overseas can be very satisfying when the
| ocal food doesn't agree with you

It's not al ways possible to cook these sinple di shes when you're
overseas of course. Your assignnent schedul e may be so tight that you
hardly have tine to do sight-seeing, shopping or any formof recreation
But it's inportant that you eat well for that added strength to rush from
one neeting point to another.

I have suggested to these cooking friends to come up with a nore
conpr ehensi ve checkl i st which may be hel pful for other frequent
travellers. And if you have sone i deas which can make this nore
i nteresting and hel pful, please pass themto ne.
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