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The Burmese are a nation of 
newspaper readers.

The literacy rate is high and 
power cuts are frequent, 
which means plenty of time 
to read the papers. 

Cover to cover. Every day.
Remember that luxury? 

Well we’re going native…
Make yourself a coff ee.
Give yourself 20 minutes.
Sit and fl ip the pages for a bit.
Travel beyond your every day 
for a second.

Welcome to Burma.
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Where actually is Burma?

It’s ok – lots of people ask. It’s that 
giant piece of land between India, 
China and Thailand.

What’s it like to live there?

It’s a bit like eating chocolates 
from a mixed box, but without the 
menu. 90% of the time it’s salted 
caramel ganache joy: wonderful 
people, idyllic countryside, vibrant, 
colourful cities, a soft melodic 
language, and the excitement of it 
developing before your eyes. Then 
you pop in a cherry liqueur: tummy 
bug roulette, interminable traffic 
jams and 40 degree heat. And on 
a deeper level, grinding poverty 
which will take decades to fix. But 
90% joy is good enough for us.

The Basics

And why should I visit?

Because it’s the most exciting 
country on earth to be in right 
now, and in 10 years’ time it 
will look very different. Also 
the beaches are insane.

Ok great, I’m coming – can 
you help me plan my trip?

Of course! Send us an email: 
hello@kalinko.com

What’s the best bit?

Getting lost in far-flung 
villages at the end of roads 
to nowhere. Especially in the 
magical three-month period 
between December and 
February when it’s cool and 
breezy, and there’s nowhere 
you’d rather be than free-
wheeling down hair-pin bends 
in dappled sunlight.

Why is it now called 
Myanmar?

The Military Government 
changed its name in 1989 to 
rid it of any associations with 
its colonial past. So George 
Orwell lived in Burma, but we 
live in Myanmar.

But they speak Burmese, 
not Myan…marese??

Correct.

What’s the worst bit?

Rats the size of cats. 
Loads of them.

What’s the weirdest bit?

It’s still a cash society. You 
pay for almost everything in 
cash. It’s pretty standard to be 
asked to pay the rent on your 
flat a year upfront, in cash. 
And the biggest denomination 
is a £5 note. Back up the 
truck…

Oh, and betel nut. People 
chew it like we chew gum, 
except that one gives you 
clean teeth and minty-fresh 
breath, and the other makes 
you look like Dracula. 

Also one more thing – people 
have no surnames, just three 
first names. And lots of names 
aren’t gender specific. So you 
might be called Sam Henry 
Mary, daughter of Penelope 
Anne John and Helen Fred 
Steve. Totally normal.



The Race Against Time 

Burma’s on the move. 

After 60 years forced to sit still, 
it’s now sprinting ahead, and while 
this is very exciting, the nostalgic 
amongst us are clinging on to 
remains of a time gone by which 
may eventually go out with the 
betel nut husks. 

Here are some of our favourites:

Trishaws

The Burmese trishaw 
is essentially a bicycle 
with a passenger side car 
attached to it (think Two 
Fat Ladies with no engine). 
Hilariously known as the  
“Sai-Ka” in Burmese, the 
trishaw has been delivering 
people, packages and 
produce all over town since 
the 1930s. 26,000 of them  
still course the streets looking 
for their next 10p ride, or sit 
in the shade of the trees, their 
side cars doubling up nicely 
as a bed for their snoozing 
driver. There’s a chance they’ll 
disappear under the rise of 
taxi apps and a functioning 
bus system, but seeing as 
motorbikes are illegal in 
Yangon, they may hang on  
in there as the easiest way  
to zip through the narrow 
streets of downtown.

Colonial Buildings

Once the hallmarks of a 
modern, progressive city 
of the British Raj, Yangon’s 
remaining colonial buildings 
are in deep trouble. Now 
crumbling and jostling for 
sunlight with the ferns and 
trees rooted in their walls, 
these stunning ghosts of 
another era are disappearing 
every day, replaced by 
ubiquitous modern horrors. 
189 buildings are officially 
listed for conservation, and 
organisations like Turquoise 
Mountain and the Yangon 
Heritage Trust campaign 
tirelessly for more, but this 
isn’t enough, and the fear is 
that ruthless modernisation 
will turn Yangon into a 
homogeneous South-East 
Asian city before long.

Thanaka

This ancient Burmese wonder-
cosmetic is said to protect 
against the sun, wrinkles, 
allergies and acne. While 
the science is unproven, the 
tradition is 2000 years old, 
totally unique to Burma and at 
risk of extinction with the rise 
of Western influence. Already, 
the more internationally 
minded have stopped wearing 
it, and it will surely lose its 
cool as the global cosmetics 
industry takes hold on a new 
market.

Longyi

The Longyi is a sort of ankle 
length sarong, worn every 
day by both men and women 
in Burma. Men’s are usually 
subtly patterned and dark in 
colour, tied at the front in 
a big, swiftly-tied knot which 
is routinely undone, billowed 
around and re-tied with great 
hip-swaying nonchalance.  
Worn with a smart white 
shirt, collarless jacket and 
velvet flip-flops, it becomes 
National Dress. Women’s are 
much more colourful, and 
often paired with matching 
top halves. They are usually 
zipped rather than knotted, 
so luckily no need to readjust 
when you jump off the bus 
with too much zeal. As 
Western clothes become 
more available at more 
accessible prices, the longyi 
will probably disappear as 
an everyday choice, and 
be reserved for formal 
occasions.

Construction Site Safety

This has to be a good one. It’s 
best not to look too closely 
at construction sites, where 
workers drill at concrete 
inches from their flip-flopped 
feet, heave around steel 
girders in wellies, and 
teeter on ladders in clouds 
of welding sparks with 
no safety goggles. Surely 
the context beneath the 
“Safety First” signs that hang 
unconvincingly near these 
death-traps will be enforced 
as regulation increases. 

Frontier Tourism

It is still possible to get lost 
and be the only foreigner for 
miles around…just. It’s no 
longer possible to have the 
Bagan sunset to yourself, 
but venture far enough and 
there are special secluded 
spots to be found. These will 
quickly become more scarce, 
and truly extraordinary 
experiences such as the 
annual Taunggyi Balloon 
Festival (where handmade 
hot air balloons loaded with 
fireworks rise majestically, 
or crash fatally in equal 
proportions) will inevitably 
be regulated into a shadow, 
nanny state version of their 
former selves.

Phone Booths

These are basically already 
defunct (seeing as 80% of the 
population now have mobile 
phones), but some still exist. 
So brilliant.

Manual Farming

Ox and Cart is still the norm 
for 95% of the 21 million 
farmers in Burma. However, 
every now and then we spot 
a JCB or digger chomping 
up a field. Although less 
charming, this is clearly a 
vital development for the 
incredibly fertile lands of the 
erstwhile “Garden of Asia” 
which are long-overdue 
their return to the top of the 
agriculture export food-chain. 

Ancient Craft Skills

Loom weaving is still a 
household skill in parts of 
Burma, where some women 
still make and wear their 
traditional ethnic outfits.
However, the smart-phone 
generation are looking up 
and out from the loom, 
allured by what they consider 
to be more glamorous jobs in 
domestic service in Malaysia 
or office work in Thailand. At 
Kalinko we’re working hard to 
keep these skills alive, across 
as many craft sectors as 
possible, and to give enough 
work to these incredibly 
talented crafters to persuade 
them of the worth of what 
they can do, and the hunger 
of the rest of the world for 
their beautiful products.

Old Public Buses

These have already 
disappeared while we’ve 
been here. In January 2017, 
any bus made before 1995 
was deemed un-roadworthy, 
and was excluded from the 
new bus system with its shiny 
Chinese air-conditioned 
alternatives.  While a blessing 
for those who take them 
every day, and also for those 
who live on noisy bus routes 
and much prefer the softer 
horn of the new buses, this 
is a big change to the road-
scape and the end of an era. 



The Past

Weaving by hand is an 
ancient skill. It was all the 
rage 25,000 years ago in the 
Palaeolithic era. That’s older 
than writing, or metal tools, 
or ploughs. 

Until about 1000 years ago, 
weaving was done at home 
on a domestic scale. Then one 
day the clever Moors in Spain 
worked out how to use their 
feet to speed up the process 
and designed much bigger 
looms. Hand weaving became 
a huge-scale global industry. 

But by 1780 the machine 
looms born in the Industrial 
Revolution had roared 
into action and relegated 
handweaving back to a 
cottage industry, where it has 
been declining ever since.

The Present 

However, in Burma, it’s still 
going. Just. The therapeutic 
click-clack of loom shuttles 
remains a common refrain in 
some of the country’s more 
rural villages, and plenty 
of older women still weave 
their own clothes. But not 
for long. Cheap imported 
clothes from China and 
the products of Burma’s 
multiplying garment factories 
now provide a far more 
economical and attractive 
solution, particularly for the 
fashion-conscious Facebook 
generation. 

Demand for handmade fabrics 
is dwindling rapidly. They are 
both too expensive and too 
fusty for the mass market. 
Supply is therefore drying up; 
the skills are dying with the 
older generations, and young 
people aren’t interested in 
learning how to do it.

Luckily, in the West, the 
opposite is happening. We’re 
waking up to the dangers of 
fast fashion and recoiling from 
factory-churned products. 
We’re starting to care about 
where things come from and 
who made them, and not 
just our clothes: we want 
our food, cleaning products 
and furniture to come from 
traceable, sustainable 
sources. 

So there’s a happy marriage 
to be made here, and we’re 
doing our best to play Cupid. 

Maker Focus: The Weavers

The backstrap loom is made 
from sticks and a strap. It 
takes two weeks to weave a 
two-metre piece of fabric. This 
is one of our weavers starting 
on the fabric for our Katha 
Cushions. 

Perspective 

Have you ever really looked closely 
at a piece of fabric? 

If it’s been a while, look down 
at what you’re wearing now. 
Assuming you aren’t wearing PVC 
(or just your birthday suit), look 
at all the tiny threads, obediently 
sitting in rows and columns, 
content to lodge there forever for 
your comfort and pleasure.

Now imagine unravelling those 
threads, bleaching them back to 
their natural colour, and leaving  
it in a pile. 

Next, picture picking up that  
pile and starting the process to 
turn it back into a piece of fabric. 
Caveat: you may only use your 
hands, some vegetables and  
water, and some pieces of wood. 

Struggling? Thought so. This is a 
master craft, and the bad news is, 
it’s at serious risk of extinction. 



The Story So Far 

When we started working 
with these weavers, we had 
a few teething problems. 
Our fi rst few batches of fabric 
arrived in Yangon covered 
in mud, or food, and the 
patterns would vary hugely 
in scale between one fabric 
and the next. Often the 
colour would change half way 
through a piece because the 
weaver ran out of yarn and 
didn’t know how to get more.  

So we made some small 
changes. We helped set up a 
small workshop in the middle 
of the village so that they can 
weave side by side rather 
than in their separate homes. 
Like this, they can make sure 
they’re weaving on the same 
scale as each other and have 
constant access to a ready 
supply of yarn. We installed 
a lino fl oor which is easier to 
keep clean than the wooden 
or mud fl oors of their homes. 
We gave them boxes to tidy 
away their looms into at the 
end of the day to protect 
them from dust and dirt 
overnight, and installed a tap 
for them to wash their hands 
and feet before they start 
work, and a separate area 
away from the looms to eat 
lunch in. 

And it worked! We now 
receive batch after batch 
of beautiful, clean, matching 
fabrics. This will all sound 
very elementary, but it’s the 
diff erence between being 
able to sell their craft to 
international buyers or having 
to rely on a less picky but 
smaller and disappearing 
local market.  

The Next Chapter

Now that we’ve got a 
sustainable work-process 
in place, it’s up to us to give 
them enough orders to keep 
them on their looms. Without 
orders and the money they’ll 
make from them, they’ll 
have to resort to farming for 
income, which is the only 
other viable option in the 
village. Forgive the drama, but 
to us this is a bit like putting 
a brain surgeon to work on a 
toll booth.  A terrible, terrible 
waste. 

We also hope that lots of 
orders will persuade the 
younger girls in the village 
of the value of handweaving. 
To encourage them to want 
to learn from their parents 
and grandparents. 

To inherit the passion and 
pride of the craft. To preserve 
it. To save it.

Our Weavers 

Some of the weavers we 
work with at Kalinko live in 
Rakhine state in the West of 
Burma. It takes two days by 
bus, or a two-hour fl ight, a 
fi ve-hour boat ride and a six-
hour drive to get to the village 
from Yangon. Like most rural 
dwellings, it’s completely off - 
grid, and mostly sustained 
by subsistence farming. 

This village, like many around 
it, is still brimming with 
talented weavers, whose 
minds are full of patterns, 
and fi ngers with the muscle 
memory to weave with 
mesmerising speed.  

These guys weave on 
backstrap looms, which is 
how it has been done since 
the Bronze Age. They make 
their looms themselves using 
sticks and leather, tying 
the ends of the threads to 
something stationary, then 
pulling them tight with their 
waist at the other end. Their 
bodies form part of the loom; 
they weave on their laps, 
passing the thread back 
and forth from right to left 
between the strands. This 
means that the fabric is never 
much wider than their hips, 
and is why most of Kalinko’s 
cushions are about 45cm 
wide.  

Once the whole loom is 
fi lled, you end up with about 
two metres of fabric. This 
takes nearly two weeks. 
The fabrics then get sent by 
bus to Yangon, where our 
seamstresses make them 
into cushions, ready for their 
journey to the UK where 
people who value the craft 
will cherish these pieces 
of treasure from an ancient 
world. 

The girls weaving in the 
workshop we helped set up 
in the middle of the village. 
Now that they weave side 
by side, the fabrics are more 
consistent in scale than they 
were when the girls worked 
from their homes. It also 
means the knowledge transfer 
is easier; the younger weavers 
learn everything from their 
elders. 



Above
One of Yangon’s colourful 
downtown doorways.

Right
A lady from Pan Pet, a village 
in Kayah State. She started 
wearing brass neck rings in 
early adulthood, like lots of 
other women in the village. 
It’s a sign of beauty and 
a tradition they are very 
proud of.











Left
A typist in downtown Yangon. 
He works every day, rain or 
shine. He mostly types up 
contracts and agreements.

Right
A tense game of kya kwet 
in Yangon’s Chinatown. It’s 
a bit like chess, but less 
requirement for bishops. 
Beer tops will do.



Yangon, the old capital of 
Burma, has had a hell of a 
ride. Just a little fishing village 
until the late 18th Century, it 
grew into Rangoon, one of 
the largest ports in the world 
by the 1940s. Under the Brits, 
who had characteristically 
taken charge in the mid-
19th Century, some of the 
city’s most iconic sculptures 
were built. It has the highest 
concentration of colonial era 
buildings of any city in Asia. 

The banks of the Yangon 
River are lined with huge 
government buildings, their 
imposing edifices built with 
cast iron and steel from 
Manchester, studded with 
giant Corinthian columns 
and topped with domes 
and spires. 

The City Left
The diamonds-in-the-rough 
of downtown Yangon. 

Right
The grand arched entrance 
to one of Yangon’s big 
old colonial houses, now 
abandoned, crumbling and 
awaiting its fate. 



However, a combination of 
damage during the war and 
neglect under the military 
government has left the city 
in disrepair. The buildings 
which survive have been 
on pause for 60 years, 
allowed to crumble and 
sprout ferns and trees from 
the cracks in the concrete. 
More alarming perhaps are 
the 1,800 buildings which 
were demolished between 
1990 and 2011 to make way 
for bigger, more profitable 
development projects. 
Hideous aluminium-clad high-
rises stand in the foundations 
of Victorian splendour, and 
vast air-conditioned malls 
now sprawl entire blocks 
where ghosts of the old city 
used to stand. 

On a more domestic scale, 
the narrow, shaded streets 
of downtown were once 
entirely lined with rows of 
terraced four-storey houses, 
their huge domed windows 
surrounded by elegant 
wooden shutters. Plenty still 
remain between the cheap 
apartment blocks built in the 
last 20 years, but their future 
is in question. With the price 
of land at a premium, there 
is little incentive to maintain 
these decrepit buildings, 
their landowners hungry for 
the higher rents yielded by 
modern alternatives. 

Happily, there are 
programmes in place to 
protect Yangon’s large 
public structures, and 189 
buildings are officially listed 
for preservation. However 
there isn’t sufficient funding 
or capacity to include the 
smaller domestic buildings, 
leaving them to flounder on 
their own. 

That was the case until 
Doh Eain (Burmese for “Our 
Home”), a local initiative 
spearheaded by Emilie Röell, 
started work to preserve and 
reuse these smaller heritage 
buildings in a bottom-up, 
citizen led way. They work 
directly with home-owners 
to conserve their homes in 
financially viable ways. Doh 
Eain puts up the initial capital 
and provides architects and 
builders to complete the 
restoration. They then share 
the rental yield until the costs 
are paid off, and the owner 
ends up with a renovated 
asset, with its value unlocked. 

“Our focus is on the 
sustainable development of 
communities based on their 
own strengths and potential,” 
says Emilie. “We want to help 
people become aware of the 
assets that surround them. 
To help them realise that 
they’re sitting on treasure.”

To date, Doh Eain has 
completed 16 domestic 
renovation projects, with 
three currently underway. 
They have also transformed 
six of Yangon’s rat-infested, 
rubbish clogged back-
alleys into clean, healthy 
recreational spaces featuring 
gardens, street art and 
children’s playgrounds. Four 
more are under development. 
Again, these projects are 
community led, and partially 
community funded; rather 
than waiting for their 
heritage to crumble into 
urgent replacement, the 
neighbourhoods involved 
are inspired and incentivised 
by Doh Eain to care for their 
history. 

“We urge people to stop 
looking at Yangon as a place 
of problems,” explains Emilie. 
“There are many challenges 
here to address such as 
traffic or bad sewage, but 
it is more empowering to 
look at Yangon as a place of 
opportunities. We want to 
focus people’s attention on 
the positive, instil pride in 
everything that makes this 
city so special and unique, 
on all the assets that we can 
further develop and protect.”

And she’s right. The future 
of Yangon, and of Myanmar 
is bright. There is a balance 
to strike between preserving 
heritage and promoting 
modernisation, but with 
sensitive handling and 
support, it could and should 
rise back up to be the jewel of 
Asia it once was. 
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The Food
Burmese food is the most underrated cuisine in Asia. Just like the country, it’s incredibly 
varied and colourful, rammed with textures and flavours, and has a sweet, salty, sour spiciness 
that will knock your flip flops off. In the UK, we’re obsessed with Asian food. But I bet you’ve 
never wondered where all the Burmese restaurants are. It’s just not a thing in London. Or wasn’t, 
until Zaw Mahesh and Dan Anton opened Lahpet, a stall at Maltby Street Market that grew into 
a sell-out Hackney pop-up and is now a huge flagship restaurant in Shoreditch. 

We caught up with Dan and Zaw last time we were in London. 

Which dishes at Lahpet are the most popular, and 
why do you think that is? 
DA: Tea leaf salad. People love its complexity in both 
texture and flavour. Most people outside of Myanmar 
have never eaten tea, so it’s something a bit different. 
It’s also the namesake of the restaurant. 

Some flavours in Burmese food are really different 
for a British palate; are there any dishes that people 
struggle with or find too “Burmese”?
DA: Pon Yay Gyi (fermented bean paste) and 
Balachaung (spicy shrimp relish). Both are very new 
and pungent for the western palate. 
Some people find the Lahpet too 
odd to stomach too, but not many. 

What are the most common 
comments from customers after 
trying the food? 
DA: Yum! They say that the flavours 
and textures are unlike anything 
they’ve had before.

The restaurant is beautiful. It feels 
Burmese, but really contemporary. 
Which elements of Burma did 
you choose to incorporate in the 
interior design? 
DA: We chose copper and bronze 
tones and dark wood to bring in 
some of the richness of Burma. Then 
bamboo window frames and lots of 
plants to make it feel really verdant. 
We also used Kachin fabrics from the north of Burma 
to upholster the bench seating. 

And what about ingredients. Are there things that 
you have to import from Burma? 
ZM: Yes. We can’t get tea leaves, mixed fried beans, 
pickled ginger, jaggery or dried shrimp in London. We 
can’t even get the right raw ingredients to make them 
from scratch, so import these indigenous ingredients. 
It’s important that we stay as close as possible to the 
authentic flavours.  

Do you have any strong food-related childhood 
memories? 
DA: Yes - Ohn-no Kauk Swe (chicken coconut noodle 
soup), Mohinga (catfish noodle soup), Thamin Lethok 
(rice salad, mixed and eaten with your hands), Sipyan 
style pork curry with lots of balachaung and rice.  
All cooked by my aunty or grandma.

ZM: I used to eat out a lot with my friends in Mogok as 
a teenager. So my memories are mostly of street food: 
Tofu Nway (warm tofu) and Meeshay (rice noodles) 
with pork brain are old favourites. My mum’s regular 
chicken curry is my absolute to-die-for dish, but she 
only cooks it on special occasions.

And what’s the first thing you eat when you go back 
to Burma?
DA:  Whatever takes my fancy as soon as I hit the 
streets. Probably a salad - love samosa thohk (samosa 
salad)!
ZM: Home cooking. My wife’s mum is always busy 
cooking something delicious.

Are there foodie things that you can’t get in London 
that you really miss from Yangon? 
ZM: Fried crickets (very popular in Burma! and tasty 
too). Oh and a kyaw sone (crispy fritters). 

What do you love most about 
Burma, or miss about it when 
you’re here? 
DA: I actually love the contrast 
between the Yangon and London.  
I love the rawness of Yangon. 
ZM: I miss Kalaw, the small town 
where I was born, and Mogok 
where I grew up. They’re both  
in the hills. I way prefer them  
to Yangon. 

Are there elements of Burmese 
culture that you think the Brits 
could benefit from? 
DA: Yup…friendliness and 
approachability… (laughs) 

What’s your favourite restaurant 
in London? 

DA: Very tricky. Yauatcha Soho has to be one. At the 
moment  
I can’t get enough Peruvian food. Pachamama is also  
a favourite. 
ZM: I don’t really have one… actually I love Beam  
in Crouch End. 

What’s your favourite restaurant in Yangon?
DA: Street food on the road at the back of Thiri 
Minglar market where all the traders eat. 
ZM: Father’s Office on Bo Aung Kyaw Street – great 
food and awesome ambiance. 

Do you think Lahpet customers are inspired to visit 
Burma by eating your food? 
DA: Yes, or if not the experience at least raises 
awareness and intrigue for the country. It happens 
the other way around too – people go to Burma, then 
come to us for Burmese food when they get back.



1 Mya Diamond Cushion | Yellow 60 x 35 cm 
2 Mya Diamond Cushion | Yellow 60 x 35 cm 
3 Kuki Salad Bowl 30 x 30 x 8 cm
4 Kuki Salad Bowl 30 x 30 x 8 cm
5 Mizo Table Lamp 14 x 14 x 43 cm  
6 Zomi Tumblers | Set of 4 | Amber 8 x 8 x 10 cm
7 Zomi Tumblers | Set of 4 | Amber 8 x 8 x 10 cm
8 Dawei Waste Paper Basket 30 x 30 x 32 cm 
9 Savoy Butler’s Tray | Brown 65 x 40 x 75 cm 
10 Katha Side Table 48 x 30 x 63 cm 
11 Kuki Chopping Board 33 x 45 x 1 cm 
12 Asho Pendant Lampshade | Large 50 x 50 x 36 cm 
13 Kaya Placemats | Set of 4 | Orange 36 x 33 cm 
14 Kalaya Stool | Large 32 x 32 x 52 cm 
15 Kalaya Stool | Small 32 x 32 x 24 cm 
16 Amaya Napkins | Set of 4 | Orange 45 x 45 cm
17 Amaya Cushion | Orange Square 48 x 48 cm
18 Amaya Cushion | Orange Rectangle 60 x 35 cm
19 Mya Diamond Cushion | Orange 45 x 30 cm  
20 Mya Diamond Cushion | Orange 45 x 30 cm  
21 Strand Ice Bucket | Orange 20 x 20 x 25 cm 
22 Kanbalu Planter | Large Orange 23 x 23 x 21 cm (7 litre pot)
23 Kanbalu Planter | Medium Orange 20 x 20 x 17 cm (4 litre pot) 
24 Latha Table Mat | Orange  33 x 33 x 1 cm 
25 Latha Placemats | Set of 4 | Orange 27 x 27 x 1 cm
26 Inya Bowl Large | Orange 42 x 42 x 9 cm 
27 Inya Bowl Large | Orange 42 x 42 x 9 cm 
28 Inya Bowl Small | Orange 30 x 30 x 6 cm 
29 Inle Tray | Orange 43 x 43 x 5 cm 
30 Inle Tray | Orange 43 x 43 x 5 cm 
31 Strand Ice Bucket | Dark Blue 20 x 20 x 25 cm 
32 Kanbalu Planter | Small Dark Blue 17 x 17 x 14 cm (2 litre pot) 
33 Kanbalu Planter | Medium Dark Blue 20 x 20 x 17 cm (4 litre pot) 
34 Inle Tray | Dark Blue 43 x 43 x 5 cm 
35 Inle Tray | Dark Blue 43 x 43 x 5 cm 
36 Inya Bowl Large | Dark Blue 42 x 42 x 9 cm 
37 Inya Bowl Large | Dark Blue 42 x 42 x 9 cm 
38 Inya Bowl Small | Dark Blue 30 x 30 x 6 cm 
39 Latha Table Mat | Dark Blue 33 x 33 x 1 cm
40 Latha Placemats | Set of 4 | Dark Blue 27 x 27 x 1 cm 
41 Zomi Tumblers | Set of 4 | Dark Blue 8 x 8 x 10 cm 
42 Zomi High Balls | Set of 4 | Dark Blue 7 x 7 x 13 cm
43 Mya Diamond Cushion | Blue 60 x 35 cm
44 Amaya Cushion | Blue 45 x 45 cm
45 Amaya Cushion | Blue 45 x 45 cm
46 Amaya Napkins | Set of 4 | Blue 45 x 45 cm
47 Lacquer & Eggshell Decorative Bowl | Mandalay Small 30 x 30 x 7 cm
48 Lacquer & Eggshell Decorative Bowl | Mandalay Small  30 x 30 x 7 cm
49 Lacquer & Eggshell Decorative Bowl | Bagan Large 38 x 38 x 8 cm
50 Lacquer & Eggshell Decorative Bowl | Bagan Large 38 x 38 x 8 cm
51 Strand Bathroom Bin | White 20 x 20 x 24 cm 
52 Heho Tissue Box | White Rectangular 25 x 14 x 9 cm
53 Savoy Bathroom Tidy | White 32 x 17 x 13 cm 
54 Minshin Mother of Pearl & Jade Spoons |Set of 4 15 x 2 cm
55 MInshin Mother of Pearl & Jade Knives | Set of 4 15 x 2 cm 
56 Zomi Toothbrush Glass 7 x 7 x 10 cm 
57 Zomi Soap Dish 13 x 9 x 3 cm 
58 Zomi Tumblers | Set of 4 | Clear 8 x 8 x 10 cm 
59 Zomi Tumblers | Set of 4 | Clear 8 x 8 x 10 cm 
60 Zomi High Balls | Set of 4 | Clear 7 x 7 x 13 cm 

Sport
Did you know that there’s 
no word for “no” in Burmese? 
It will therefore come 
as no surprise that their 
national sport is entirely 
non-competitive. Chinlone 
(“Cane Ball”) is a combination 
of keepie-uppie and dressage 
and has been played on every 
street corner for over 1500 
years. Circular teams of six 
pass a rattan ball between 
them, barefoot, using any 
part of their body except 
their hands or arms to keep 
it aloft. The emphasis is on 
technique and performative 
verve. Nobody wins or loses: 
teams are ranked on their 
technique, quick reactions 
and athleticism. 

Professionally, teams wear 
matching kits of t-shirts and 
shorts, but recreationally you 
just hitch up your longyi into 
a sort of nappy (although 
Monks keep their robes on 
to play, and women don’t tend 
to go in for the longyi-nappy).      

The annual Chinlone festival 
in June attracts 1000 teams 
from all over the country, 
with performances taking 
place from 9am till midnight 
for almost two months. Witty 
commentary and traditional 
live music accompany 
the play, influencing the 
style and speed of their 
movements. Towards the end 
of a performance, the music 
gains in speed and ferocity. 
The commentary accelerates 
and peaks, then with a final 
wallop of the drums the game 
is over. The players bow to the 
audience and leave the ring 
to applause and cheers.

About
In May 2016, after a year 
living in Burma, we began 
our mission to connect the 
country’s artisans to people 
like you. Our aim is to keep 
their industries alive, provide 
skilled work for talented 
people, and to fill homes 
around the world with objects 
that make a difference. 

Each product starts with the 
material. We work closely 
with the makers to combine 
their techniques and patterns 
with our designs. We don’t 
use middlemen, so all 
purchase costs go straight 
to the people that make 
each piece.

And because we live in 
Burma, and have made a 
life here, we aren’t going 
anywhere. We’re in it for 
the long-haul. We promise 
beautiful objects, and 
the knowledge that every 
purchase from you means 
a new order for them. 
It’s that direct.

Handmade in Burma, 
designed for you; for real 
homes with real stories.



kalinko.com
@kalinkohome


