BEYOND THE PHYSICAL
What is Toa Payoh known for besides its central location, facilities and amenities?
Long-time residents share the memories and spots that define this town for them.

A G O O D T H Y M E W IT H UR B A N FA R M E R S
We speak to the team behind Edible Garden City about the hows, whys and whats of
urban farming, and pick up tips on the best herbs and plants to grow at home.

THE NEW LIFESTYLE
These days, it seems that almost anything can be obtained with the touch of technology.
Find the best apps that bring convenience and more time to your everyday life.

G U I D E T O T O A P AY O H : C O M M U N I T Y

To find out more about Gem Residences,
call or visit us now.
–
www.gemresidences.sg

8332 2000 / 8100 1555
R026595D

R011362C

THE BEST THINGS IN LIFE
AREN’T DIAMONDS

BEYOND THE PHYSICAL
Text by Joy Ho • Photography by Rebecca Toh

Gem Residences will change the way you live. No clutter. More precious time saved. And no fuss. Just like all
the apps on your phone, silently making life easier. There are so many, whether for cleaning services, delivery, or
journey mapping. But really, you just need one. One with the personal touch to answer all your needs and wants.
It’s all at your fingertips — literally. Because here is where life is a cut above the rest.

Dear Mary and Saul,
We hope you had a wonderful family trip! Your
dogs will be picked up for home by this afternoon.
We’ve also watered your herb garden; there should
be a new crop of basil by the weekend. Call us
anytime you want your mail and parcels, it’s all
ready to be sent up to your door!

“那些小孩子放学了就会过来。
他们的父母和外公外婆有时候忙
工作忙生活，（所以）迟一点回
来照顧小孩。我就给他们饼干，
喝水这样。比较安全，好过让他
们乱跑。他们大了，有的搬出去
还是回来叫我 '婆婆' 一声。”
— Mdm Choey

Madam Choey

“Spend time with your
pooch and meet other pet
lovers at the pet pool!”

EDIBLE GARDEN & URBAN FARMING

PET POOL

It started with an innocuous question: “Does anyone
know someone living in Toa Payoh? A resident,
perhaps?” This simple question sparked many further
ones in an extraordinary study of a complex idea:
What constitutes a town?
“What would you use to define a person as a ‘resident’
of Toa Payoh?” A friend asked. “Is Braddell counted?
What about Balestier or Thompson?” Another
Singaporean currently based in London joined in
the discourse. “Your boundaries need to be more
specific. Do I have to stay in one of the lorongs to
be considered?”

EVERYTHING YOU NEED
FROM DAY TO NIGHT,
FROM YOUNG TO OLD*
• On-Demand Concierge Service
• Resident's App for Concierge Requests
• Clubhouse with Kitchen Facilities
• Event Planner On-Demand
• Swimming, Dance & Yoga Classes
• Baking & Cooking Demonstrations
• Free Internet in All Homes**

AQUA ZUMBA CLASSES

Tan Keng Yang

Toa Payoh today is a bustling town known for
its central location and good food that bring
Singaporeans on deliberate visits just to satisfy their
appetites. As one of the oldest matured housing
estates in the city, Toa Payoh is home to a wide
demographic of Singaporeans, from the elderly
relocated from their original kampong vernacular
houses, to the newer generations won over by its wellstructured amenities. Through the decades of change,
the idea of Toa Payoh as a localised community has
become one broadly defined, with one’s affinity to the
neighbourhood going beyond physical boundaries.

The sense of belonging fostered by community spaces
and shared experiences is not a new concept. It in
fact precedes the creation of housing estates, with the
kampong spirit going all the way before the relocation
of families like 82-year-old Mdm Choey Sui Goh’s,
who moved into a two-storey shophouse-model flat
in Toa Payoh Lorong 1 in 1969. Having lived there
for the past 46 years, Mdm Choey and her children
have grown with the changes in the architecture and
infrastructure within and around the neighbourhood.
“In those days, most of us would walk to school. This
meant braving the muddy fields when it rained and
the occasional chase by the village dog,” Mdm Choey’s
daughter, Lim Mei Hoong, chuckled. “Life was tough
but everyone went through it so we tried to look out for
one another as much as we could.”
In typical kampong style, Mdm Choey would often
play host to kindergarten students who studied in the
pre-school next to her shophouse: “The kids would
come over once their classes ended. Their parents and
grandparents were often caught up with work, so I’d
just give them some biscuits and a drink,” she relates.
“It’s safer than letting them run around outside on
their own.”
			

• Pet Pool, Pet Run & Pet Shower Facilities

Continued on Page 5 ...

• 50m Lap Pool
• Salt Water Jacuzzi

A CUT ABOVE THE REST

• Edible Garden & Urban Farming
• Rooftop Sportsbar & Grill Pavilion
• Aqua Zumba Classes
• IT Support
• Parcel Locker System
• Car Rental Service
*Charges may apply for concierge requests and arrangements.
**Terms & conditions apply.
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Welcome to the contemporary lifestyle. Living
at Gem Residences means comfort in a house
fitted with thoughtful design, carrying the ageold refinery of world-class brands like SMEG
and Hansgrohe. Multiple facilities from outdoor
teppanyaki and grill pavilions to a spacious
clubhouse with cooking facilities, and a 50m
swimming pool to unparalleled views from rooftop
spaces, cater for every facet of living. Being in one
of Singapore’s most mature estates also means that

the best hawker food and daily essentials are within
easy reach. Even if you need to step out, the 12,154 sqm
development’s location at Toa Payoh Lorong 5 is just
minutes’ drive from the city’s prime shopping belt and
walking distance from two MRT stations.

fingertips. This is the pleasure of being home:
a triadic luxury of facilities, activities and ondemand concierge services coming together for
a definitive new experience — where one has the
time to enjoy the precious things in life.

We make it even better by integrating concierge
services seamlessly into the everyday. With access
to international priority bookings and personalised
requests for all occasions, the world is at your

For more information:
call us at 8332 2000 or 8100 1555,
or visit our website at www.gemresidences.sg
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Her gesture of kindness followed them all the way into
adulthood. “Even though many of them have moved
out of Toa Payoh, they’ll still drop by just for a quick
‘hello popo’!” Mdm Choey beams.
It may no longer be the same kampong times but
younger generations still find community spirit in
serendipitous spaces. Tan Keng Yang, 24, grew up at
Balestier Road but spent much of his childhood in Toa
Payoh. “I don’t ‘live’ in Toa Payoh, but no matter where
I go, I end up there,” He says. “It has everything and
almost all the buses from my house area wind up at Toa
Payoh Central anyway.”

Toa Payoh
still exudes
the old- world
charm now lost
in some modern
housing estates.

Certain spaces in the neighbourhood also hold special
memories for him. Pointing at a mid-building open
space at Block 79D in Toa Payoh central, Keng Yang
recounted the story of how he had discovered this
area with his friends.
“This block had just been built so not many people
knew this ‘secret’ hideout, and I felt like it was
my personal space,” he paused for a brief moment.
“Actually, it felt like it was our space — one of the
many parts of Toa Payoh that was like home.”

So where does Toa Payoh begin and end? Who can call
themselves a resident of the town? When personal and
collective memories form such a large part of how we
navigate through spaces, perhaps the boundaries can
only be physical. With constant spatial change, the
affinity individuals have with spaces remains strongly
defined by their own memories and stories.

“I’d definitely will want to
continue to stay here, it's really
convenient and it really smells
like home. It's situated at the
central area of Singapore and
it's convenient to wherever I want
to go!”

Just ask Mdm Cheoy and her daughter, who still
watch Toa Payoh change with the times. Both
expressed pleasure in seeing the revitalisation of the
neighbourhood, especially after the entrance of modern
cafes such as Creamier and The Daily Press. “The
youngsters come from all over Singapore!” Mdm Lim
exclaims. “It can be as far as Jurong or Little India."

— Shermin Teo, resident for 20 years

But Mdm Choey knows best what brings people
together, whether it’s a simple snack of biscuits and
a drink or handmade ice-cream crafted with love:
“Everyone loves good food and almost everyone loves
to eat. It doesn’t matter which part of Singapore you
are from. Good food will bring people together,”
she smiles.

“It’s so convenient
to cycle to these
community spaces
around Toa Payoh!”

Page 4

“Practise at the driving
range nearby or enjoy
complimentary golf
at the award-winning
courses of Horizon Hills
Golf & Country Club!”

DO YOU KNOW ?
Hawker centres, cafes, restaurants and eateries —
take your pick from Toa Payoh’s varied choices
or have them delivered to your doorstep by
the Gem Residences concierge. Check out our
recommendations in the Food issue!
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THE NEW LIFESTYLE
Text by Alexandra Teng • Photography by Rebecca Toh

Ready for a savvy revamp and digital declutter? The answer to keeping your resolutions, living better and feeling more fulfilled
might just be free to download. By simplifying arduous tasks and shaving off minutes from day-to-day undertakings, these apps
allow us to focus on the now and free up time for our loved ones. Read on for a low-down on some of the most functional and
relevant apps around (free unless otherwise stated) — you may be surprised with what they can bring to your life!

Not home to collect
your online shopping
deliveries? Pick up your
parcels from secured
smart lockers only
accessible by you!

STOCKING UP
Redmart makes shopping for groceries and household
products an absolute breeze with everything from
freshly-made flatbreads to beauty products and
maternity care — all in one place. The delivery fee
of $7 is waived with a minimum spend of $49.
Honestbee, on the other hand, allows you to browse
and purchase from individual vendors such as Pet
Lovers Centre, GNC and local supermarkets NTUC
and Cold Storage. Delivery costs $10 and is waived
with a minimum spend of $30.

DINING IN OR OUT
SoShiok makes for a comprehensive local food guide
with contributions from experts and amateurs alike.
Not only great for discovering new restaurants or cafes,
it also provides recipes for any cuisine. With its arm
Chope, you can make reservations at pretty much any
local restaurant without the need for calls.

Need privacy?
Lack of space?
Too little time?
Gem Residences
concierge offers you
the convenience of
on-demand housekeeping and laundry
services.

Foodpanda and Deliveroo are the perfect solutions for
food cravings that emerge in the comfort of home. The
ever-increasing number of restaurants you can choose
from will leave one spoilt for choice. Delivery also costs
less than five dollars.

Get even more convenience from
the comfort of your home with the
Gem Residences concierge app. You
can arrange for your groceries to be
delivered, order that limited-edition
bottle of whiskey, or even book a table
at a Michelin-starred restaurant!

BAG A BIG DEAL

GLOCAL COMMUTE

LEISURE MADE EASY

Carousell is a relatively reliable platform for
Singaporeans to buy, sell and trade items. A quick
search will bring you to beauty products, apparel and
electronics among other tangibles. Remember that
while you’re looking to buy, there is someone looking to
sell, so prices are usually affordable and negotiable.

Citymapper prides itself in being the ultimate global
transit app that does all the math to provide all options
when you’re searching for the shortest route to your
destination. Real-time disruption alerts are certain
to be great lifesavers too.

Magzter is for the avid reader who prefers to read
publications via their mobile device. The app offers
unlimited access to over 100,000 different magazines
from Singapore and beyond with a subscription fee of
just $9.90 a month.

Uber is giving taxi companies in 380 cities a run for
their money with location-based booking and seamless
credit card deduction without the typical surcharges.
The idea of hopping on to a stranger’s car may first
seem bizarre, but the rating system keeps unpleasant
experiences in check. Grab, formerly known as
GrabTaxi, functions similarly by connecting passengers
to taxi or car drivers directly using the phone’s GPS.

Netf lix, which finally made its way to Singapore this
year, also has an app. One can browse and stream
original series, documentaries and feature films on all
their devices, ad-free and on-demand.

Discount haven Groupon also has an app that’s worth
a browse when you’re on the go. Sometimes you can even
come across a bargain almost too good to be true.
Sugar is also a discount app that’s localised to eateries
within your vicinity. In the same format, users purchase
seasonal vouchers for later use. Who knows, you might
find a place you already frequent and have the same
meal for a fraction of its usual price!
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Popcorn is your one-stop app when searching for
cinema showtimes and booking tickets in advance no
matter which theatre you're looking at.

The concierge
can connect you
with experienced
folks to solve
your IT and
network problems
effortlessly.

HELP FROM ALL AROUND
STJobs is a job search app from the portal that has
been running for a good ten years and features
a database of 50,000 employers for job seekers to look
up. Its offshoot FastJobs serves the same function,
but is catered to freelancers and part-timers.
MOH iHealth SG displays clinics, hospitals and
nursing homes nearest to you at a glance. You can
also search up TCM practitioners, dentists and
optometrists. Though probably not for everyday use,
it definitely comes in handy when you least expect it.

B R E A K A S W E AT

W H AT E L S E I S U P ?

KFIT gives access to 570 partners and at least 2,000
classes and activities, from yoga to crossfit and even spa
facilities, for $99 a month. You can also enjoy exclusive
discounts when you join from this link: https://access.
kfit.com/invite/enhwi. Passport Asia and GuavaPass
have similar offerings, but are pricier.

You can now seamlessly link up Whatsapp on
your phone with your desktop and carry out longer
conversations there. Simply go to the web messenger
at https://web.whatsapp.com/, scan the QR with your
phone and have them synced in an instant. Viola!

MoveSum is a pedometer that puts your paces into
context. It shows how much of a specific food item you’ve
burnt with the number of steps you took in a day and
helps you set goals for streaks that are seven days long.

Helpling allows users in many countries to hire
a qualified housekeeper who is insured and experienced
for a fixed rate of $20 per hour. Repeat bookings can
also be made.

DO YOU KNOW ?
All the seconds saved can add up to precious
hours, but it can get messy to have too many
apps. At Gem Residences, all you need is one
app for access to a full range of services. Turn
to Page 2 to find out where you can spend the
extra time!
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A GOOD THYME
W IT H A N UR B A N FA R M E R
Text by Shena Na • Photography by Rebecca Toh

Lover of nature with a curious heart and passion for sharing her interest, 29 year-old Tham Siang Yu is an urban farmer
at Edible Garden City — a team championing the “Grow Your Own Food” movement in Singapore. Rooftop gardens
and microgreen farms are her workspaces and she seeks to connect hearts with soil and seeds.

THAT SOUNDS MAGICAL. DO YOU THINK
YOU CAN FIND SOMETHING SIMILAR HERE?
In France, there are farmers’ markets every weekend.
One challenge we face in Singapore is space. Our farmers
are unable to produce enough and so farmers’ markets in
Singapore are rare events. That said, the local produce at
our farmers’ markets are usually sold out by midday and
that means more people are interested in local produce.
It’s a good thing.
HOW IS EDIBLE GARDENING IN SINGAPORE
UNIQUE FROM WHAT YOU’VE EXPERIENCED
ABROAD?
Many young Singaporeans are starting their own
businesses by creating food items from local produce.
It’s a nice initiative — different from the conventional
farmers’ markets, but nice. More people have the chance
to taste homemade jams and pestos. I am hopeful that
one day, they would ask: “Can I make my own jam too?”
and “How can I grow my own veggies?”

from left to right: Tham Siang Yu, Rob Pearce, Bjorn Low, from Edible Garden City

HOW DID YOU BECOME AN URBAN FARMER?
I have always been in search of experiences other
than sightseeing in my travels. An opportunity came
along to work at organic farms in France and I really
enjoyed it. As hoped for, I was deeply involved and got
a lot closer to the locals. The work was meaningful
and bore long-term benefits. I was there for over two
years! Coming home, I felt the need to be in a farm
again. Edible Garden City is perfect as the business is
not about commercial farming. We educate and create
awareness. I see value in that.
WORKING ON ORGANIC FARMS IN FRANCE
MUST BE A SUPERB EXPERIENCE. WHAT DID
YOU FIND MOST INSPIRING?
The respect the locals have for their food and the
presence of a community fascinated me. In one of the
farming villages I was working at, there are only seven
households. Everyone grows different crops and bartertrade their produce. There’s a lot more ‘nearness’ to
your food — you know exactly who grew your carrots
and potatoes, and who made your cheese. It’s amazing.
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URBAN FARMING OR SLOW FOOD?
I think it works both ways. If you’ve already caught
on the slow food movement, you’d have realised the
importance of knowing where your food comes from.
You’d appreciate growing and using ingredients in its
rawest and most natural form — and that would take
you back to growing.
On the flip-side, if you have yet to jump on the slow
food bandwagon but are growing your own kangkong,
basil, and motr, you’ll soon be treating your plants as
organically as possible, because as most of the urban
farmers would say: “I'll not put chemicals in my plants
that I’ll be eating.” So yes, both are equally important.
WHAT PLANTS DO YOU HAVE AT HOME,
AND IS YOUR FAMILY SUPPORTIVE?
There are pumpkin, eggplant, cucumber and bean
plants at home. My mum grows medicinal plants for
her personal use too. She was first inspired to start her
own vegetable garden after I started bringing home
my produce. When I was too drained from work to
maintain my plants at home, she began scooping out
the seeds and planting them. Now, my brother and his
family have a starter kit for their kid to learn how to
harvest basil for cooking.

HOW DO YOU THINK URBAN FARMING
AFFECTS THE COMMUNITY?
For one, initiatives by private and public housing
estates provide community spaces that are conducive
for all ages to bond. Everyone has something to see,
touch and smell. It’s experiential. One of my clients
brings her son to water the garden together every
morning. For them, this is bonding time. Something
as simple as that can slowly build relationships with the
people you live with.
COULD THIS BE THE NEXT BIG THING
IN SINGAPORE?
Urban farming may seem like a new fad for the young,
but my personal observation is that it’s been here for
a long time. There’s an older generation that has been
growing plants in the community gardens at HDB
estates long before this explosion of interest in urban
farming. We visit these uncles and aunties and find out
that many are into edible gardening because of health
issues. They’d tell us: “Ahh, I feel so much better ‘cos I
know exactly what goes into my food.” Urban farming
is an old trade that had been dying here. Edible Garden
City wishes to bridge that gap between the younger
and older generations, and to get the young interested
in carrying on this tradition.

IF YOU’RE STUCK ON AN ISLAND WITH
NOTHING BUT ONE PLANT, WHICH WOULD
IT BE?
(Laughs) This is something I’ve seriously thought
about. The answer is simple — sweet potato. I love root
vegetables, the tubers… and these are what I’d like to
grow eventually in my own farm. Sweet potatoes grow
easily and fill you up, and you can eat the leaves too!
Trade gardening secrets
and maybe even bartertrade your produce
with neighbours in the
Edible Garden plots!

DO YOU KNOW ?
Be an urban farmer at Gem Residences with
your own rented garden plot. Enjoy the
satisfaction of using your own herbs in cooking
and meet like-minded green thumbs within
your residential estate.
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HERBS FOR YOUR
KITCHEN GARDEN

A REFINED WORLD
F O R W O R L D LY R E S I D E N T S

Text by Shena Na • Photography by Rebecca Toh

There’s nothing more satisfying that snipping off fresh herbs from your own plant
to add that “oomph” of flavours to your cooking. Check out these herb plants to start with.

THAI BASIL

CURRY LE AF

Description
Commonly known as “sweet Thai”, the Thai basil plant
(ocimum basilicum var. thyrsiflora) is a member of the
mint family. It has the sweet flavour reminiscent of
anise, licorice and clove, and is generally used as a fresh
herb in recipes.

Description
Curry leaf (murraya koenigii) is native to India and
a favoured herb in many Asian dish recipes. The leaf is
small and shiny with a pungent aroma. The tree grows
up to 20 feet in height.

Growing Tip(s)
Thai Basil is a sun lover. Allow 6 hours under direct,
unobstructed sunlight daily. Water weekly from the
base, avoiding the leaves. The plant grows to a height
between 12 to 18 inches, with leaves of 1 to 2 inches
long on purple stems. It bears purple flowers and is
a perennial plant.
Harvest Tip(s)
Mornings are the best timing for harvesting as the
plants’ essential oils and flavours are at their peak.
Water prior to harvesting for an intensified flavour.
Use(s)
Blend to make Thai pesto, freeze with juices for
popsicles, infuse with vinegar or oil to flavour food such
as chicken, pork and beef. Crush the leaves and inhale
the basil aroma to refresh after a long stressful day.

LEMONGRASS

Growing Tip(s)
Full exposure to sunlight and well-drained soil are
requirements for a strong curry leaf plant. It is most
important to leave the roots undisturbed. When
changing pots, move the plant with soil kept intact
around its roots.
Harvest Tip(s)
The curry leaf plant is pervasive — the more you
harvest, the bushier the plant becomes. There will be
an endless supply to harvest.
Use(s)
Add to gravy, stews and soups for extra flavour and to
absorb its antioxidant properties. The juice or paste of
the leaves can be use topically for quick healing of skin
irritation and to strengthen hair roots.

PEPPERMINT

WHICH HOME
GARDENER
WOULD YOU BE?
THE HOME CHEF
The home chef is inspired by fresh ingredients,
new flavours and grandma’s food. He or she will
have a garden bursting with aromas, flavours and
colours. Bushes of green explode at every corner
with popular plants such as kang kong and
amaranth. Blue butterfly-pea flowers blossom
and call out to be used in blue rice or hot tea.
While the home chef cares more for the quality
of the plants than the aesthetic, the garden will
be thriving with all sorts of potted fresh herbs,
vegetables and fruits in a rustic, farm-like beauty.
THE OFFICE WARRIOR
The office warrior moves fast and lives life
to the fullest. Greens in the garden reflect his
or her strong personality, one of which are the
hardy succulents that flower independently,
requiring little to none watering. Aloe vera
is a popular choice for serving dual purposes
— both for its refreshing look as well as flesh
and juice that can be effectively transformed
into an uplifting drink or a soothing skin cream.
Minimalist and clean, the garden spot could be
confined in a terrarium or hanging high as an
air plant.

HORIZON HILLS GOLF & COUNTRY CLUB
Such is the distinctiveness of the Horizon Hills golf course.
With a superb balance of risks and rewards, skilled golfers can
attack holes on challenging fairways while amateur and young
golfers watch and learn.
Enjoy complimentary* golf at Asia’s Best Golf Development
(CNBC Property Awards 2015). Horizon Hills Golf & Country
Club is a short 30 minutes drive across the causeway.
*Terms and Conditions apply.
International community of buyers from UK, Denmark, South Africa, China, Japan, Hong Kong, South Korea, Australia & Singapore • Integrated residential and commercial township • 11 unique precincts

GUA R D I A N A N G E L
Illustrated by Lee Chee Chew

THE WILD CHILD
Description
Just as its name implies, the lemongrass (cymbopogon
citratus) smells of lemons, only milder and sweeter.
The taste is slightly citrusy without being sour.
Growing Tip(s)
Lemongrass are tall and grow in a cluster of two to
five feet high. They thrive in warm, moist and humid
conditions. Interestingly, a bathroom makes a good
spot with its humidity and moisture. Just be sure to
place the plant by a window with strong sunlight.
Harvest Tip(s)
The most edible part of the lemongrass is its white
base that is close to the roots. This marks the spot
for snapping or cutting, or simply to twist and pull
it from the ground. Start with older stalks that have
a diameter of ¼ to ½ inch.
Use(s)
The white base is used for cooking Asian dishes,
such as Thai curry and noodle soups. The entire
plant, with the exception of its roots, makes for good
tea. Its oils are effective in repelling insects and work
well as a disinfectant.
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Description
The peppermint (Mentha × piperita) grows wild
in wet shaded spots and can grow up to 2 feet tall.
Its refreshing aroma, minty taste and therapeutic
properties make the peppermint plant one of the first
few choices to grow at home.
Growing Tip(s)
As one of the easiest herbs to grow, the peppermint’s
roots has a tendency to spread too vigorously. Cultivate
in containers or surround the plant with wood edging
in a garden.
Harvest Tip(s)
For a longer harvesting season, pinch off the flowering
buds. Avoid picking the leaves until the herb reaches
1 foot in height to prevent weakening the plant.
Use(s)
To be enjoyed fresh or dried. The mint leaves add
zest to salad or fruit cocktails. Boil and drink as a
refreshing mint tea to relieve digestion and calm the
nerves. The stems and tops can be mixed into a hot
bath to ease tired muscles and stiff joints.

The wild child simply wants to have fun.
Young or old, the wild child enjoys sinking
fingers into soil and harvesting all kinds of
fruits and vegetables. Lettuce are entertaining
to harvest, while beans of all sorts are fun to
pluck and pop. The wild child is eccentric and
sensitive, easily drawn to scent and texture. His
or her garden teases the senses not just by touch,
but sight and smell too. There will be a citrusy,
minty scent in the air, perfumed by the lemon
balm and mint plants. Flowers of the butterfly
pea plants and tarragon sprinkle colours of blue
and yellow everywhere.

DO YOU KNOW ?
These herbs are perfect complements to your
fresh grills at any one of the outdoor cooking
areas or breezy rooftop pavilions. You’d be
surprised at the new dimensions they can bring
to bakes. Join the classes at the clubhouse to
find out more!
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"Can relax at the
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waiting for my kids
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