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THE FEDERATION OF —
MERCHANTS’ ASSOCIATIONS,
SINGAPORE

Registered as an association in 1989, The Federation of Merchants’ Associations,
Singapore (FMAS) is a non-profit organisation formed to represent interest of
merchants operating in the Housing and Development Board (HDB) neighbourhood
and town centres, as well as stallholders selling in the National Environment Agency
(NEA) hawker centres and markets.

VISION

To be the Champion for the Neighbourhood Business Community

To be the Bridge between Government and Heartland Retailers/Hawkers

MISSION
Unite Businesses in the Community
Uplift Productivity and Competitiveness

Inject Vibrancy into Neighbourhood Centres
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the 1% Singapore Hawkers Awards

About

n celebration of our hawkers’ effort to safeguard the Hawker Culture
I in Singapore and to recognise their continual push to remain relevant
by tapping on new ways to improve their businesses, The Federation
of Merchants’ Associations, Singapore (FMAS) and Lianhe Wanbao
jointly organised 1st Singapore Hawkers Awards in December 2020
with the support of the National Environment Agency (NEA). The
Awards comprise the Hawker Heritage Awards, Enterprising Hawker
Awards and Promising New Hawker Awards.

Hawker Heritage Awards
To honour hawker brands that have been passed down to the next
generation.

Enterprising Hawker Awards

To acknowledge hawkers who have innovated and implemented
new business models, strategies, processes, or tools to grow their
hawker businesses.

Promising New Hawker Awards
To recognise new hawkers who have shown potential in sustaining
their budding hawker businesses.

Nominations were submitted by either members of The Federation
of Merchants’ Associations, Singapore, the hawker associations or
hawkers. The nomination period was from 7 to 16 December 2020.

The award presentation ceremony for the 1st Singapore
Hawkers Awards was held during 2 SG Hawker Seminar which
was held at Our Tampines Hub on 11 January 2021. A total of 15
prizes were presented, inclusive of six Hawker Heritage Awards,
five Enterprising Hawker Awards and four Promising New Hawker
Awards. Each winner received a $500 cash prize and a certificate.
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The Federation of Merchants’ Associations, Singapore would like to
express our heartfelt appreciation to National Environment Agency for
supporting us to organise the inaugural Singapore Hawkers Awards.
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Winners of Hawker Heritage Awards

Ali Fatimah Food Stall
China Street Fritters
Coffee Break

Garden Street Kway Chap
Gerai Nenek Obek

Ming Fa Fishball

(Redhill Food Centre)

(Maxwell Food Centre)

(Amoy Street Food Centre)

(Serangoon Garden Market & Food Centre)
(Geylang Serai Malay Market and Food Centre)
(Chinatown Complex Food Centre)

Winners of Enterprising Hawker Awards

A Noodle Story

Ah Tan Wings

Ashes Burnnit

Huang Da Fu

XLX Modern Tze Char

(Amoy Street Food Centre)
(Yishun Park Hawker Centre)
(Golden Mile Food Centre)
(Commonwealth Crescent Market)
(Yishun Park Hawker Centre)

Winners of Promising New Hawker Awards

Dot Sugar
Mad Bros Sg
Shaker Lakers

Tian Kee Carrot Cake & Hokkien Mee
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Mad Bros Sg

Shaker Lakers
RFe® NEREM

(Maxwell Food Centre)

(Tanjong Pagar Plaza Market & Food Centre)
(Yishun Park Hawker Centre)

(Blk 84 Marine Parade Food Centre)
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Dr Amy Khor

he COVID-19 pandemic has made the last

two years particularly challenging for many
of us, including our hawkers. | am glad that
our hawkers have shown tremendous tenacity
and grit through it all. No matter the odds,
most have pressed on to serve Singaporeans
with affordable and delicious hawker food.

| applaud The Federation of Merchants’
Associations,  Singapore  (FMAS)  for
collaborating with Lianhe Wanbao and the
National Environment Agency (NEA) to
organise the inaugural Singapore Hawkers
Awards. It seeks to honour exceptional
hawker brands and individuals who have
helped to shape our local hawker scene
through their pursuit of excellence. On 11
January 2021, 15 hawkers received their
awards in three categories — Promising New
Hawker Awards, Enterprising Hawker Awards
and Hawker Heritage Awards — and were
recognised for their contributions towards
strengthening Singapore’s Hawker Culture.

The Singapore Hawkers Awards are
a testament to our hawkers' passion and
commitment to their craft. The years of
dedication, perseverance and hard work
by all our hawkers, past and present, also
culminated in the successful inscription of
Singapore's Hawker Culture on UNESCO's
Representative List of Intangible Cultural
Heritage of Humanity in 2020.

Senior Minister of State
Ministry of Sustainability and
the Environment

Ministry of Transport

With these achievements, | hope that
our hawker community — both experienced
and budding hawkers — will be inspired to
continue serving up exceptional hawker fare
and keep our treasured Hawker Culture alive.

The pandemic has shown us that we
stand stronger when we stand united. The
Government will do its part. We remain
committed to protect the livelihoods of our
hawkers and preserve our Hawker Culture. To
help our hawkers through the pandemic, the
Government has provided support, such as
cash assistance, rental waivers and subsidies
for cleaning services. With the growing trend
of people ordering food online, we are also
partnering FMAS, hawkers’ associations, and
food delivery platforms to help our hawkers
to go digital, and bring our delicious hawker
food to more people across the island.

I am grateful for the support of our key
partners like the FMAS in instilling greater
pride and appreciation for our Hawker
Culture, as well as honouring our hawkers for
their efforts and contribution to our rich food
heritage. We will continue to work closely
with FMAS and the hawkers' associations to
better support our hawkers.

Together, through our collective efforts,
we will safeguard our Hawker Culture for
many more generations to come.
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President

was heartened to witness 15 hawkers who

won the inaugural Singapore Hawkers
Awards for their contribution to safeguarding
Singapore's Hawker Culture in the 2nd SG
Hawker Seminar held on 11 January 2021.

The Federation of  Merchants’
Associations, Singapore (FMAS) has great
respect for the hawkers who have braved
through the difficult COVID-19 period
risking their lives to continue to serve the
community providing food and beverages,
especially during the Circuit Breaker period
in April and May 2020. To support them,
we also secured some sponsors who have
generously donated fabric and disposable
masks, ear protectors and face shields to
protect the hawkers while they braved
FMAS Hawkers’
Division has also been encouraging and

through the pandemic.

educating our hawkers to adopt contactless
payment modes and use food delivery
platforms to adapt to the new norm.

Mr Yeo Hiang Meng BBM

The Federation of Merchants’ Associations, Singapore

With Singapore's successful inscription
the UNESCO's
Representative List of Intangible Cultural

of Hawker Culture on
Heritage of Humanity in 2020, and with
the strong support of National Environment
Agency, it was the responsibility for FMAS to
organise the Singapore Hawkers Awards to
honour hawkers in the top of their league,
whether they are experienced hawkers or
new entrants.

There were more than a hundred
of hawkers who participated in the 1st
Singapore Hawkers Awards. This award
souvenir magazine compiled 36 hawker
stories, of which 15 were the award winners
and the rest were shortlisted participants.
We hope that by sharing the stories of these
exemplary hawkers, fellow hawkers in the
community will be inspired to do better and
more budding hawkers will be inspired to
join the profession and contribute to our rich
food heritage.
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Vice-President

Chairman

Organised by The Federation of
Merchants’  Associations,

(FMAS) and co-organised by Lianhe Wanbao,

Singapore

the 1st Singapore Hawkers Awards was made
possible with the strong support from the
National Environment Agency (NEA) as well
as the concerted efforts from the merchants’
associations, hawkers' associations and
hawkers. We received more than a hundred
nomination forms in December 2020. 36
hawkers were shortlisted and among them, 15
finalists emerged to receive three categories
of awards respectively. This award souvenir
magazine serves to showcase these 36
hawker stories as a contribution to the
Singapore's history on our rich hawker

heritage.

To strengthen the hawkers’ trade and
culture in Singapore, FMAS formed “Hawker
Upgrading Sub-committee” in 2017. Since
then, a series of hawkers' upgrading activities
were held in a systematical manner. This
committee was renamed the ‘Hawkers’

Mr Anthony Low Hock Kee

The Federation of Merchants’ Associations, Singapore

FMAS Hawkers’ Division

Division’ in 2019 to better reflect its role of
serving the hawker community in Singapore.

Inaugurated on 30 September 2019,
the 1st Singapore Hawker Seminar was an
initiative mooted by FMAS and supported
by NEA. This seminar creates a platform
for the hawkers in Singapore to exchange
ideas on current business trends, to improve
operations and to sustain the hawker trade
for future generations. The 2nd SG Hawker
Seminar was held on 11 January 2021. The
award presentation ceremony for the 1st
Singapore Hawkers Awards was held during
the seminar.

The 3rd Singapore Hawker Seminar
and 2nd Singapore Hawkers Awards are
being planned to be held in early 2022. We
hope that more hawkers can participate in
both activities. Meanwhile, we urge more
hawkers’ associations come forward to join
the family of FMAS so that more initiatives
could be carried out to benefit Singapore’s
hawkers.
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Mr Perry Ong

ingapore’s Hawker Culture is one of the
Sstrongest common identities we share.
It is not only an integral way of life, but
also our national pride and joy. Thus, it is
heartening to know that due to the hard work
of the National Heritage Board, the National
Environment Agency and The Federation
of Merchants’ Associations, Singapore
(FMAS), our Hawker Culture was inscribed
on the UNESCO Representative List of the
Intangible Cultural Heritage of Humanity in
December 2020. Of course, this honour can
largely be attributed to the sweat, toil and
grit of our hawkers from heritage and newly
minted backgrounds, who have contributed
to the unique and illustrious Hawker Culture
that we are so proud of today.

City Gas is appreciative of our hawkers’
contributions. As the provider of piped
town gas to more than half of the hawker
centres in Singapore, City Gas has been
an ardent supporter and friend to our
hawkers. Therefore, 1 am very delighted
to congratulate FMAS on the launch of
its inaugural Singapore Hawkers Awards,
and this commemorative book that
monumentalises the entrepreneurial spirit
of our hawkers and their exemplary efforts

Chief Executive Officer
City Gas Pte Ltd (as Trustee)

— through delving into their success stories.

I would also like to express my heartiest
congratulations to the 15 hawkers who
have taken home the Singapore Hawkers
Awards in the categories of Promising New
Hawker, Hawker Heritage and Enterprising
Hawker respectively. During this COVID-19
pandemic, you have lifted our spirits with
good food and kept our hawker heritage
alive in your own way.

Indeed, this pandemic has brought about
unprecedented uncertainty and challenges
to our hawkers. Nevertheless, | believe that
through the Singapore Hawkers Awards
and FMAS' commendable efforts to promote
Hawker Culture and outstanding hawker fare,
more hawkers will continue to receive the
recognition and support they deserve.

Within our Hawker Culture, a melting
pot of food cultures that converge into an
irreplaceable facet of Singapore identity,
there lies a gem yet to be discovered.
| encourage you to tantalise your taste
buds by (safely) venturing beyond your
neighbourhood hawker centre to taste new
hawker fare and the award-winning hawker
dishes featured in this book. Bon appétit /ah!
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Hawker Heritage Awards
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Winners §&%&

18 Ali Fatimah Food Stall

20 China Street Fritters g L& G4
22 Coffee Break Wikt

24 Garden Street Kway Chap WGt
26 Gerai Nenek Obek

28 Ming Fa Fishball WX falsE
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Shortlisted Participants AE&

30 Geylang Briyani Stall

32 Hajjah Jamillah Raj Mohaamed Indian Muslim Food
34 Nur Indah Kitchen

36 Quan Ji i

38 75 Ah Balling Peanut Soup 75745k

40 Snow Mount Hil|

42 Tong Sin Gee [H.D)E

44 Wak Lan



I Ali Fatimah Food Stall

18

Prata Retains Originality
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Roti Prata Plain - 5100 W/ Egg - §150 Plain Prata Min 2 Pes

{-Setvice Please Thank Foul)

Original taste of prata is retamed at All Fatimah
Food Stall with the effort of the stall owner Mr
Hajanazmudeen S/O Abdul Muthaliff and his wife
Mdm Assiah Beeve Binte Mohd Ali.

1978. | have been helping
him at the stall since
1979. | started to learn
how to swing the prata
at the age of 15 and have
been taking turns with my
dad to swing the prata
ever since | mastered the
swinging technique.” Mr
Hajanazmudeen took over
the business in 1997 after
his father passed on. To
retain the originality of
the flavor, the ingredients,
menu and recipe have
remained unchanged since
1978.

As the business is
flourishing, the stall is
only open during breakfast
hours and the food would
be sold out by 10am on
most days. Their customers
often described the prata
as light and crispy for the
plain ones and fluffy for
the egg-prata. The prata
are served with mildly
spicy mutton curry which
pleases the palate. Overall,
the customers enjoy the

li Fatimah Food Stall’ is well known prata dishes and often return for more
for its prata. The stall owner, Mr and would generously recommend them to
Hajanazmudeen s/o Abdul Muthaliff, said: their family members or friends.

“My father started this prata business in



Winner of Hawker Heritage Awards -
IMNE ST R R RIGRE

S5 HAWKER SEMINAR
<

S0 8 W B e Dy Amy Khor
/Aty

e
EEMINAR PENIA i

1] li Fatimah Food Stall”

=N HEMNEER
WA, IR EENES
=HERY. HERERE
ETBMIE: “HORXEM
1978 F FF IR ELEXNENERI
DL, B1979FE K, K
—EfE#Efh, 1558, &

HAME3E a0

Fo T WMEERG. M L EEATHEE DT,
FHEFFIR, REMBERBERG. " WB Ali Fatimah Food Stall Z 417
EBBMERFEEYERE, FTI1997F#F R EPJE FTGE09 R F R,

TR, IRESBERER,
BE20036, E1978E LK, KAWL UE, MUPE. BETS, B1978546)
WREMFIRE, BURISE K. TR, EAMERRIEREI T ERHAE,
Ali Fatimah Food Stall§x AR B
, ERBEEELTFNRER, -k —
PUEMIRE, XANEEDERRE, 9 Ali Fatimah Food Stall
HEBAGRLEER, MOEAMURZE B Rednil rood Conte
FARD. EDEE R ARG 2 SE BRI TN #01-01, Singapore 150085

19



B China Street Fritters
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5 5 & R
Handmade

Started in the olden times, from a
pushcart to a physical stall, the
Ng Family who runs ‘China Street
Fritters’ sells traditional Hokkien
ngoh hiang fritters. After obtaining a
hawker’s license in 1955, the family
started the business in China Street
and subsequently moved to China
Square Market before Mr and Mrs
Ng Kok Hua, the 2nd-generation
owners, finally settled down at the
current Maxwell Food Market.

Unlike most other ngoh hiong
stalls, China Street Fritters offers
a limited choice of food. Their
signature dish is the ‘Four Heavenly
Kings’, which includes pork liver rolls,
ngoh hiang rolls, sausages and egg
slices. Besides this dish, customers
could only choose from a limited
selection of century eggs, beancurd
and fishballs. The ngoh hiang is very
fragrant and mouthwatering, served
with braised sauce and chilli which
complement the ngoh hiang and
made it irresistible.

The uniqueness for China
Street Fritters lies in the handmade
food. They do not purchase supplies

from other external sources, except for
the century eggs, beancurd and fishballs.
Their prices remained the same even

N

Mr and Mrs Ng Kok Hua are
the 2nd-generation owners of
China Street Fritters.

during the Circuit Breaker period. Mr Ng
is proud to be a hawker to serve the wide
community.
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Sai Faye the Hawker Barista

4 offee  Break’ commenced its
Coperation in 1935 through the
efforts of Ms Faye Sai's grandparents.
Today, Faye, a young and vibrant
3rd-generation business owner, has
spearheaded innovation which has given
rise to a new, successful and sustainable
business model for Coffee Break.

Faye's goal is to simplify and
streamline the processes that her

(_,offee Break

COFFEI] 'Nl\ll I‘li.

Sai Faye of Coffee Break is determined
to be the hawker barista.

grandfather and father had created, thus
improving production efficiency. Faye
and her siblings adopted new technology
such as Digital POS System and Kitchen
Display System, which helped to speed
up the ordering process.

During the Circuit Breaker period in
2020, Faye increased Coffee Break's presence
through social media and e-commerce
platforms. They onboarded e-commerce
sites such as Lazada and
Shopee, which provided end-
to-end solutions from listing
to payment to delivery.

Coffee  Break also
enhanced their product
packaging where orders

are now delivered using
plastic bottles instead of
plastic cups and this has
eliminated spillage during
delivery.

The hawker barista’s
positive attitude and
her willingness to adopt
digital solutions has raised
consumers’ awareness of
Coffee Break and improved
the productivity of its
operations. Coffee Break
has shown that it can
adapt to the current market
trends to stay relevant while
retaining their traditional
identity.



Winner of Hawker Heritage Awards -
IMNE ST R R RIGRE

T— EEMNERENE S
T+ muyns F
1935¢ﬁﬂL‘3_ . WS, FR
H%wéb%“_ﬁmﬂfﬁ

EEEROFET, M EER

BEHRHTR AT SR

EEEMNBERRMAER MR FELE
VRRE, MMIESEF N, FEEMMLH
BIRAFF 1A R AFTHR, BlanPOSEIB AL
MEREREAL, WUINRT 2MERHS
iz,

1E2020F MyBEMTIE MEHAE], B2iEE
BEIHRBEANBETFESFEEESTM
HERERHABE. 1A T LazadaFl
ShopeeZ B 7KL M, XLV SIRMH
TNTE, FRERTHHBRFE.,

FzfEBR A AT ~ReEk, WE
EEAZEMARZRAZR, BRE
AN 2ERER, SREEBRM.

Senluilinizeas of Sty
aliniste s of Susalnedil t4 andd

thu Zn !]imuu: ”

AENFRR T ET
Vel AE ]

AX A2 /) iR oA e U7 B9 AR AR A BE LA B it SR

RBWBBABRENER, R8T HENM
HEER AL S5EERIIAIR, RIHBIER T

BRI TIAES, RNREEELSM.

Coffee Break IR
7 Maxwell Road, Amoy

& Street Food Centre #02-78,
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) Garden Street Kway Chap
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Mr Jason Koh Boon Tow gave
up his dream of flying and
turned a hawker in Singapore.

he business started when Mr Jason

Koh Boon Tow's grandfather came
to Singapore from China as a labourer
in the early 1930s. At that time, his
grandfather seized an opportunity to
sell hearty lunch meals to the labourers
using cheap ingredients such as pig
intestines which were high in protein
and savoury. Thereafter, the business
was passed to Jason's father, Mr Koh Ah
Soon, who reluctantly taught Jason the
skills of braising the intestines as this is
time-consuming, laborious and hot, with
constant attention needed besides the hot
pot for many hours.

Many of the baby-boomers are
aware of the kway chap prepared by Ah
Soon manning the stall ‘Garden Street
Kway Chap’ and many of them can still
vividly remember Ah Soon as the man with
a hunchback caused by the long working
hours of standing and chopping.

Jason had witnessed the hard work
by his parents and felt that it would be
a shame to discontinue the stall which is
well loved by many locals. As such, he gave
up the opportunity and dream to become
a commercial pilot, having graduated from
Australia with a commercial pilot license,
and became a hawker in Singapore. He
has not looked back since.
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Serangoon Garden Market &
Food Centre #01-21,
Singapore 555945
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Retaining Traditional Taste
through Four Generations

stablished in 1963, ‘Gerai

Nenek Obek’ was first
started by Mdm Parmah and
subsequently handed over to
her daughter Mdm Sahara
Binte Saini and granddaughter
Mdm Juhana Binte Johan.
Currently, the stall is operated
by Mdm Filzah Miranti Binte
Mohamed  Dawood, the
great-granddaughter of Mdm
Parmah.

Gerai Nenek Obek is
renowned for serving Malay
cuisines  comprising  nasi
rawon, nasi jenganan and
nasi ambeng for the last 58
years. Despite rapid changes
in society, the insistence
on using traditional recipes
has persisted through
generations to retain the
original taste. As the 4th-
| generation owner and with
: a devoted passion for the
business, Filzah has been preparing
more than 30 dishes daily from midnight

2nd- to 4th-generation owners of
Gerai Nenek Obek. From right:
Mdm Sahara Binte Saini, Mdm

Juhana Binte Johan and Mdm to dawn, so that the food can be ready
Filzah Miranti Binte Mohamed and served to their customers from 7am
Dawood. onwards.
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Singapore 402001
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I Ming Fa Fishhall
& &[E

4 ing Fa Fishball’ was established by

Mr Lim Chye Kang in 1946 with a
humble beginning as roadside hawker in
the Chinatown area. In 1975, the fishball
stall was passed to his son, Mr Lim Gek
Meng. They had only one stall then. In
order to maintain the consistency and
quality of their fishballs, Gek Meng
decided to set up their own fishball
factory in 1994. He also started their
first eating house in Upper Thomson in

2004.

Mr Jerome Lim of Ming Fa Fishball
determines to expand his family business

globally.

28

Jerome, Gek Meng's son, joined
the family business in 2012 at the
age of 26. Moving over from a totally
unrelated industry and as the 3rd-
generation operator of Ming Fa Fishball,
he has made a bold decision to help his
father innovate the business through
globalisation and digitalisation.

Firstly, Jerome has successfully
expanded the business to Jakarta, with
an aspiring vision to expand the business
globally in a slow and steady manner.

Secondly, to cater to
the local market during
COVID-19 and to cope with
the Circuit Breaker period
which has resulted in a
prolonged closure of the
stalls, he has created an
e-commerce site which has
kept the business going.
This e-commerce concept
not only increased their
business by 10%, but also
reached a wider group of new
consumers.

Together with the
incentive scheme which has
encouraged his staff to stay, he
is able to meet the challenges
and turned around the business
in the new norm.
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& Complex Food Centre #02-49,
Singapore 050335
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I Geylang Briyani Stall
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Briyani with
Historical Taste

r Sheik Abdul Hannan is the
M3rd—generation operator
of ‘Geylang Briyani Stall’. His
grandparents started operating
the stall in 1964. Thereafter, his
father, Mr Sheik Abdul Hamid
Bin Sheik Daud, took over the
business in the 1980s, and
slowly transformed the menu
to only selling Briyani. The
demand for nasi briyani was
higher than white rice then. The
same menu has been going on
till now. The recipe that used
by his grandfather had been
passed down to his father and
him.

Although Hannan has a
diploma in mechatronics, he
chose to carry on his grandfather’s
briyani  legacy instead. He
took over the role of serving
briyani from his father after
completing National Service
years ago. Hannan and his
family members arrive at their
stall at 6.30am every day to
start preparations. Their briyani
is served with acar mixed fruits

in sweet sour taste, and dalcha Mr Sheik Abdul Hannan and his family
that have brinjal, potato and members arrive at their stall at 6.30am
carrot. every day to start preparations.
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1 Geylang Serai, Geylang Serai
& Malay Market and Food Centre

#02-146,

Singapore 402001
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I Hajjah Jamillah Raj Mohamed Indian Muslim Food
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Wholeheartedly on
Preserving Traditional Taste

4 ajjah Jamillah Raj Mohamed

Indian Muslim Food’ is a
hawker stall selling mee goreng,
bee hoon goreng, nasi goreng,
mutton chop and soup tulang. Its
stall owner, Mdm Noorunnisha
said: “My husband Bajar Rahman
started working at the stall to
help his uncle as a dishwasher
in 1978. He learned the methods
of preparation and the cooking
techniques over time. He took over
the stall after his uncle passed on.
Currently, my husband and | run
the stall and our eldest son, Syed,
is set to take over from us. Syed
has been helping us since he was
young and now, he is working full
time at the stall.”

Mr  Bajar Rahman always
emphasizes the need to preserve the
traditional method of cooking. Till

today, he personally prepares the broth
using the way that his uncle taught him.
Despite the fact that various machineries
are available, he insists on his current
method of preparation as he feels that
the quality and textual of the broth would
be better.

Bajar Rahman has gone through thick
and thin to maintain their stall. Working
through weekends with little breaks has

Traditional taste of food is guarded by
Mr Bajar Rahman (left) and Mr Syed
at Hajjah Jamillah Raj Mohamed
Indian Muslim Food.

taken a toll on his body. He has remained
adamant and successfully held the stall
for the past 42 years. Currently, he is still
working at the stall and guiding Syed so
that the latter can take over smoothly.
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Indian Muslim Food

Blk 14 Haig Road,
Haig Road Food Centre #01-09,
Singapore 430014

Q Hajjah Jamillah Raj Mohamed
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I Nur Indah Kitchen
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Mentor of Local
Culinary Art

n 1986, Mdm Hajjah Roziah Binte Adon
Iestablished ‘Nur Indah Kitchen’ in Changi
Airport Terminal 2, until 1997. In 1992,
she opened a branch at Bedok Corner
Food Centre which sells mainly Nasi Ayam
Penyet. Besides being a committed stall
owner, Hajjah Roziah is also a dedicated
mentor to youngsters, promoting the
local culinary art.

Hajjah Roziah was the ambassador for
the Malay Cuisine & Culture from At-Sunrise
Global Chef Academy and she catered
for the students from Johnson & Wales
University of England at her restaurant
from 2015 to 2018. She also conducted
the National Environment Agency’s class
for new hawkers as a hawker’s mentor. In
addition, she conductd culinary cooking
classes at various community clubs. Hajjah
Roziah also participated in the Hawkers’
Mentor Programme for young hawkers
and has trained two interns at her stall.
She was also involved in UNESCO series @
Malay cultural programme. Hajjah Roziah
has won an award for Hawker Entrepreneur
programme and in 2019, she was presented
the Hawker Mentors Appreciation Award
by the National Environment Agency.

Besides Nasi Ayam Penyet, making
prata is one of Hajjah Roziah’s fortes. She

g ¢ e

—

Mdm Hajjah Roziah Binte Adon
of Nur Indah Kitchen actively
involved in mentoring work of
local culinary art.

conducted classes on making prata at
Henderson Community Club, which was
part of National Environment Agency’s
collaboration with ITE College West. From
2010 to 2018, she conducted a prata
consultation class for a home-based
business. This was in collaboration with
Association of Muslim Professionals which
aimed to train new hawkers.

She was one of the consultant chefs
at ‘A Nutrition Place’ in collaboration
with the Health Promotion Board for the
healthy meal diet for school in Singapore
from 2010 to 2020.
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O  Food Centre, Stall No. 7,
Singapore 469572
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Tze Char Coziness
over Three Generations

4 uan Ji' was founded by Mr Tony
QSiew Peng Yin's grandfather
in 1944. It was a street hawker stall
located at Hong Kong Street then. After
that, Quan Ji was run by Tony’s father.
While Tony was still in primary school,
he helped out at the stall to earn some
pocket money. In 2004, Tony witnessed
his father having back pain every day
and even hurt his hands. As such, he
decided to quit his job as a marketing
representative of a brewery company and

[

Mr Tony Siew Peng Yin (right) decided to
quit his job as a marketing representative of
a brewery to learn and inherit the culinary
skills in 2004 after seeing his father’s hands

hurt and had back pain every day.

acquire the culinary skills to inherit the
business.

Under the guidance of his father
and the senior chef, Tony started as
a handyman washing vegetables and
dishes and progressing to cutting
vegetables, handling raw meat and
finally cooking. Three years later, he was
able to operate on his own. The popular
dishes at this Cantonese-styled tze char
stall are prawn-paste chicken, fish-head
bee hoon, braised fish-head with bitter
gourd, beef hor fun, and
yellow cloth noodles. Among
them, ‘Yellow-cloth Noodles’
is their signature dish which
originated from Chinatown in
the 1960s.

Customers who dine at
Quan Ji would often do so
with their family members,
and in the later years,
return with their children or
grandchildren. Not only do
the traditional dishes remain
unchanged throughout the
decades, but the ever friendly
and warm culture of Quan Ji
and its staff is something
that draws customers back
repeatedly to enjoy the
Hawker Culture there.
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7 Maxwell Road, Amoy Street

O Food Centre #01-56/57,
Singapore 069111
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I 75 Ah Balling Peanut Soup
(L3371

Adding Modern Flair
to Traditional Tangyuan

‘75Ah Balling Peanut Soup’ had
a humble beginning more

than 70 years ago. Its founder, Mr Aw
Kim Chye, started the business with
a simple pushcart along Jalan Sultan
in 1947. In 1975, he moved into the
current stall at the Golden Mile Food
Centre.

The recipe of their signature
dish, peanut soup, remains the same
since the very beginning. While
preserving the original recipe of this
traditional dessert, as the business
transitioned to the second generation,
75 Ah Balling Peanut Soup also added
new varieties to their traditional
flavours so as to appeal to the young
generation. Starting out with just one
option, which was peanut tangyuan in
peanut soup, they developed four new
tangyuan flavours and three new soup
flavours over the years. These include
flavours such as yam tangyuan, matcha

tangyuan and'almon'd milk s?up. Balling Peanut Soup is proud to

The business is now in the hands continue the heritage of quality
of Mr Alvin Aw Boon Chee, the third and trust for many years to come.
generation of the family. Alvin is proud

to continue the heritage of quality and
trust in the years to come. The business
has since expanded to two other locations
to cater to more consumers and they are
looking forward for future expansions.

Mr Alvin Aw Boon Chee of 75 Ah
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J Snow Mount
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Inheriting Fried Kway Teow
Business from Grandfather

years ago, Mr Lewis Sze Si Wei's
6 grandfather started frying carrot
cakes in the area of Beauty World. In the
1980s, they shifted to Clementi Centre
Hawker Centre to set up the stall ‘Snow
Mount’ and today, it is still going strong

oy = - ‘'

Mr Lewis Sze Si Wei (right) and his father
Mr Patrick Sze Chong Ee (left) are the
2-generation successors of Snow Mount,
operating the fried kway teow and goreng
pisang businesses together. Centre is Lewis’s

brother Mr Sze Jia Wei.

with Lewis who has taken the stall as the
3rd-generation operator.

Goreng pisang was introduced in the
1980s after Lewis’ father, Mr Patrick Sze
Chong Ee, completed his National Services,
and it is still selling well today. For Lewis, it
took him a few years to acquire
the passion to be a hawker
and to gain the knowledge
and skills. His dream was to
be a regular soldier in the
Singapore Armed Forces. But
after his grandfather passed
away, he felt that if none of
the family members were to
carry the baton forward, it
would be a waste.

Thereafter, Lewis decided
to carry on his grandfather’s
footsteps to sell fried kway
teow. He went on an island-
wide exploration to taste
many different fried kway
teow dishes. Eventually, he
managed to develop his own
method of cooking. Today,
his customers come back to
his stall again and again to
enjoy his fried kway teow.
This has given Lewis a great
sense of satisfaction and
achievement.
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Blk 448 Clementi Ave 3,
Clementi Centre Market &
Food Centre #01-17,
Singapore 120448
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I Tong Sin Gee
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All Handmade Dumplings
with Original Tastes

r Hu Ban Chin established ‘Tong

Sin Gee' at Margaret Drive Food
Centre, Queenstown, in 1972. His son,
Mr Sabastian Hu Chiang Choon, was his
assistant since 1974. In 2014, Ban Chin
passed away and Sabastian took over the
business.

Sabastian said: “We have been
making our dumplings by hand since
day one. This has not changed even now.
We are very proud to do so. Giving our
customers the best is our belief. Even
with the increasing labour cost, we insist
to keep the original method of making

Mr Sabastian Hu Chiang
Choon of Tong Sin Gee insists
to stick to the original method
of making their dumplings to
preserve the original taste.

our dumplings to preserve their original
tastes.”

At Tong Sin Gee, all the foods are
rolled, stuffed and cooked on the spot
before being served to the costomers.
Whether they are dumplings or fried
dumplings, the dough is thin, and the
filling is succulent with soup. Their
specialty is the dual textured fried
dumpling with three different flavours.
The fried dumpling cooked with low
flame is well fried on one side, while the
other side is lightly fried, thus creating
two different tastes.
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Tastebuds Satisfied

£ ak Lan' is a hawker
Wstall founded by Mr
and Mrs Wak Lan in 1963.
The stall was subsequently
handed over to their son
Mr Subarjono Bin Rosland
who is now main cook
after taking over the stall.
Currently, Subarjono’s sons
are also helping at the stall
in hope of continuing the
family legacy.

Started out as a
pushcart stall selling mee
rebus on the streets, the
founder Wak Lan went
on to secure a permanent
stall. As the business grew,
so did the menu. Despite
having more variety, the
best sellers and signature
dishes comprising mee
rebus, kacang phool and
mee soup. They remain in
high demand.

Each recipe of Wak Lan
is fined tune over the years
to cater to the taste buds
of their customers. With no
compromise on the quality,
Wak Lan’s dishes remained

affordable for the customers.

U

Mr Subarjono Bin Rosland (left)
is now main cook of Wak Lan and
assisted by his sons.
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O Bedok North 216 Food Centre
and Market #01-14,
Singapore 460216

45



Enterprising Hawker Awards

BlIFE ez

Winners §&%&

48 A Noodle Story B4fifi

50 Ah Tan Wings
52 Ashes Burnnit
54 Huang Da Fu #%KHi

56 XLX Modern Tze Char



O SINGAPORE

()

HAWEKERS AWARDS
FRENER

EMTERPRCING HAMEER AWvARDS
NEMRPOER

DS

H926

Shortlisted Participants AE&

58
60
62
64
66
68
70
72

AJ Delights

Chef Sham Fish Maw Pig Stomach Chicken Pgiiiffi st
Kueh Ho Jiak B4z

Lin Da Ma Lei Cha FAIBHES

Long Cha j#2%

Mr Bready

Ramen Taisho HiiA¥F

Uggli Muffins



48

A Noodle Story
I

strategies heyond
Noodie-selling

A multi-pronged enterprising holistic
approach was adopted by Mr Gwern
Khoo Song Beng (top) and Mr Ben
Tham Yan Wah to all aspects of the
business at A Noodle Story.

r Gwern Khoo Song Beng and

Mr Ben Tham Yan Wah are the
stall owners of ‘A Noodle Story’. They
have adopted a multi-pronged holistic
approach to all aspects of their business.
This innovative approach applies to the
areas of human resource management,

operations optimisation and sales and
marketing.

In the area of human resource
management, they have adopted the
Tripartite Employment Standards to
attract and retain human capital. Team
celebrations for achievements and on
special occasions has kept staff morale high.
This is complemented with attractive staff
benefits, career progression opportunities
and work-life balance.

To optimise operations, they
recognised that building good relationships
with suppliers to ensure timely and quality
in supplies and having standard operating
procedures to maintain quality and
consistency are of paramount importance.
Data enabled digitalisation has helped the
company to perform analysis of sales to
improve productivity and increase revenue.
They have also invested in automation
equipment to increase capacity when
needed.

In the area of sales and marketing,
they have set up their social media presence,
developed a digital ordering and delivery
platform, as well as formed partnerships
with 3rd-party delivery platforms.

In all; A Noodle story is an excellent
example of a progressive company in
pursuit of continuous improvements.
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A Noodle Story #BIFHE

7 Maxwell Road, Amoy Street
O  Food Centre #01-39,

Singapore 069111
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Ah Tan Wings

Mr Tan Wee Yang, stall owner
of ‘Ah Tan Wings', adopts a
unique approach as he believes that
marketing will achieve progress
for the business by leaps and
bounds. His approach includes food
collaborations with other hawkers
and restaurants, exhibiting in pop-
up events, participating in local food
festivals, collaborating with chefs
from all over the world to showcase
local foods, and airing behind-the-
scene original story videos in the
shop.

Mr Tan believes in profiling
hawker food on the larger stages.
He said: “Entertaining and engaging
with the stall owner’s stories and
collaborations help to spread his
passion and life as a hawker. This
would definitely bring a whole new
perspective on a hawker’s life in
Singapore.”

He also believes that besides
serving good quality food, marketing
is equally important. This would allow
his customers to connect with him,
understand him better and know the
origin of his food and thus stir up the
interest of his followers to know more
about his journey as a hawker.

Mr Tan added: “Sustainability requires

Mr Tan Wee Yang of Ah Tan
Wings believes in showcasing
hawker food on the larger stages.

a continued effort. Though we have plenty
of local hawker food all around Singapore,
it is very important how each hawker
showcase their food and uniqueness.
This initiative works for me really well
as of now, as it brings much excitement,
entertainment and connection with my
customers. It seems like this is the current
and future trend.”
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51 Yishun Ave 11, Yishun

O Park Hawker Centre #01-40,
Singapore 768867
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New Way of Serving Western
Food in Hawker Centres

rmet Hawker Burgars”

Mr Lee Syafiq Bin Muhammad Ridzuan Lee
of Ashes Burnnit is changing the way on
how western food is being served in hawker
centres.

£ shes Burnnit’ is a stall that

Aserves gourmet burgers for
the masses at affordable prices.
They are changing the way
on how western food is being
served in hawker centres, setting
a trend for the new entrants to
follow and letting one experience
what dining in Singapore streets
is like.

Its stall owner Mr Lee
Syafiq Bin Muhammad Ridzuan
Lee said: “From the signature
cheeseburgers to the thick-cut
fries and best-selling truffle
mushroom burger, you got to try
it to know it. Our second outlet
which was recently opened at
Alexandra Village Food Centre
displays an attractive shop-front
design, with a neon light sign
which profiles hawker burgers in
a unique hawker centre setting.”

In all Ashes Burnnit has
developed a hawker version of a
western food brand by adopting
technologies and social media
marketing which they are
confident will help sustain their
business in the long run.
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3 Huang Da Fu
HAE

Graduated with an accountancy
qualification, Mr Jimmy Teo
Jiun Ming, owner of the hawker
stall named ‘Huang Da Fu’, is of
the opinion that cooking cannot
be based on feeling alone. He
believes that the best way to
achieve perfection is by measuring . e
and controlling every detail in the | OPEN
cooking process. In this way, he is ]

able to ensure that the food cooked &
and served to the customers will
have consistent quality, even when
he is not around to monitor.

Jimmy runs his operation very
differently. He is willing to give the
opportunity to young Singaporeans
who are willing to learn and continue
the Hawker Culture, instead of
passing it on only to his own family
members. With this new approach,
he is able to operate his business
confidently, 24/7.

To reduce manpower, Jimmy
utilises machines and equipment

kR

such as food processors and HPG Mr Jimmy Teo Jiun Ming is
automated noodle  cooker to applying scientific measures
automate and optimise processes. on hawker food preparation
This has made the process smoother at Huang Da Fu.

and more efficient and most
importantly, saves time and achieves
consistent quality.
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B KLX Modern Tze Char
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£ 14 SR—
Ms Keng Pei Sieh (right) and Mr Ting
Boon Kai do not compromise on the
quality of food at XLX Modern Tze
Char.

s Keng Pei Sieh loves cooking and
Moften improvises to simplify the
cooking methods so as to reduce waiting
time but yet never compromise on the
quality. By this approach, ‘XLX Modern Tze
Char’ is able to maintain the taste of the
food with simplification of the cooking
process. To spruce up the menu further,

Pei Sieh started creating new cuisines that
are exclusive to their stall such as seafood
white bee hoon, chilli crayfish hor fun,
signature trigger fish, XLX prawn cake and
lemongrass pork ribs.

To create more space for their staff
and improve sustainability, Pei Sieh and
her partner Mr Ting Boon Kai re-arranged
the layout of the kitchen and used energy-
saving equipment which are environment
friendly. In order to shorten cooking time,
the mundane food-processing jobs have
been outsourced to suppliers. This in turn
free up space in the kitchen as it reduces
the number of equipment required. This
has improved staff turnover rate as the
working environment in the kitchen is now
more conducive.

Pei Sieh added: “Eating is important
to human. We know our task as a hawker,
especially when we prepare our unique
cuisine ‘Seafood White Bee Hoon'. The
soup is cooked wholeheartedly to ensure
that the final quality of the soup meets my
standard before serving the customer. We
use only healthy ingredients and provide a
homely cosy feeling when it is presented
to the customer, so that they feel at
home. We hope to set a high standard and
build a good image for tze char stalls in
Singapore.”
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Hawker Centre #01-28/29
Singapore 768867
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English-styled Muffins
are Halal Gertified

he Singaporean couple and the bakers

behind ‘AJ Delights’, Mr Jerry Soon and
Ms Amy Tham, have always had a passion
for food. Led by their fervent love for
baking, this couple decided to start up a
stall at Alexandra Village Food Centre in
2012. They decided to sell what they loved
baking the most: English-styled muffins.

The range of these delicious muffins
has expanded from just eight different
flavours at the beginning to a whopping
18 flavours today; from the classic double
chocolate with an unbeatable chocolatey
taste, to a fruitier range like blueberry
or banana. The variety of ingredients has
also increased from French blueberries and
pure hazelnut paste to authentic Japanese
green tea powder. Each and every muffin
tastes awesome.

Despite the generous portion and
use of high quality ingredients, these
muffins are kept at affordable prices for
everyone to enjoy. These muffins are also
halal certified in 2017, this expanding
the consumer base who can savour the
muffins.

To meet growing customers’ requests
for e-payment, A) Delights has adopted
digital payment solutions such as NETS/
PayWave and SGQR, with the support
of various Government bodies and the
encouragement of FMAS team. Since

Run by the Singaporean couple Mr Jerry
Soon (right) and Ms Amy Tham, the English-
styled and halal-certified muffins at AJ

Delights are characterised by their generous
portion and high-quality ingredients.

2016, they have also worked with 3rd-
party delivery companies to deliver their
muffins to different parts of Singapore.

AJ Delights also caters their muffins
as snacks for many events like business
meeting and parties, etc. Amy has
shared that they leveraged on Deliveroo,
Foodpanda and GrabFood, the three main
food delivery services, for home delivery. As
such, everyone can indeed beat the queue
and delight themselves with AJ Delights’
muffins in the comfort of their homes.
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J Chef Sham Fish Maw Pig Stomach Chicken

RIS BEERELS

Chef Sham the Father of
Lao Huo Tang

n 2008, Mr Shen Xi (widely known as Chef
Sham) set up ‘Shen Xi Lao Huo Tang' in the
Chinatown Complex Food Centre. The name
of the stall signifies that the soup is made
from natural materials from Hong Kong,
and every bowl of soup is made with Chef
Sham’s dedication. Prior to setting up the
stall, he was a part-time lecturer of a local
culinary college, teaching students how to
make soup, dim sum and roasted meat. He
also held free seminars to teach people how
to boil soup on a weekly basis.
Chef Sham said: “As a chef, it is selfish

L ——
Chef Shem said: “Our achievement today
is attributed to the strong support from
the Government’s pro-business policies.
We are extremely grateful for that and will
work harder to strive for better results and
to give back to the society.”

to keep recipes secret. If everyone of us
does so, it won't take long for the culinary
art to disappear. If my children don’t want
to inherit my cooking skills, should | let
these skills disappear? | hope | can do my
best to teach more students, so that these
skills can be handed down.”

Through more than a decade of hard
work, Chef Sham has taught countless
students and has gained recognition as the
‘Father of Lao Huo Tang' in Singapore. In
2020, he successfully developed the dish
‘Chef Sham Fish Maw Pig Stomach Chicken’
which ranked among the top ten dishes in
the Singapore Foodmasters 2020 rating.

During the past 20 years at the
Chinatown Complex Food Centre, Chef
Shem has made use of Singapore’s food-
heaven environment and gained significant
results. They continued to work hard and
have grown from strength to strength. In
the past few years, they have participated
in Singapore Heartland Enterprise Star
Award and Singapore Prestige Brand Award,
which have enabled them to develop their
brand within and outside Singapore.

Chef Shem said: “Our achievement
today is attributed to the strong support
from the Government's pro-business
policies. We are extremely grateful for that
and will work harder to strive for better
results and to give back to the society.”
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Singapore 050335
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Run by a mother-daughter
team, Mdm Sandy Tan Pauy
Puay and Ms Elizabeth Chan,
the ang ku kueh that are
produced by ‘Kueh Ho Jiak’
have no added preservatives
and artificial colourings.
Elizabeth said: “We are a
kueh maker. While trying to
preserve the local culinary
skills  for the future
generations, we also
stepped up from the
traditional flavours
and created new
recipes such as
‘D24 Durian Ang
Ku Kueh’, ‘Hae Bee
Hiam Ang Ku Kueh’ and
‘Cempadak Ang Ku Kueh'.
These modernised flavours can’t be found
elsewhere.”

Kueh Ho Jiak had been voted Top 10
Kuehs in Singapore in 2020. In addition,
there were numerous media exposures
that the stall has gained so far, including
being featured in TV and radio channels of
Mediacorp, as well as various newspapers
and magazines of Singapore Press Holdings.

Elizabeth added: “We plan to set up
more hawker stalls locally and overseas.
We also plan to train more youngsters to

Run by a mother-daughter team
Mdm Sandy Tan Pauy Puay (left)
and Ms Elizabeth Chan, the ang
ku kueh produced by Kueh Ho Jiak
have no added preservatives and
artificial colourings.

work with us to preserve the kueh heritage.
We will keep improving and expanding our
product range and enhancing our presence
in the digital and traditional media
channels.”
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Singapore 081006
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Devoted Lei GCha Advocator,
Inspiring Hawker Mentor

otivated by the lack of variety of

healthy food, little emphasis on
consuming vegetables and a common
misconception that nutritious foods are
normally not delicious, the stall owner of
‘Lin Da Ma Lei Cha’, Mdm Lim Bee Lian,
widely known as Lin Da Ma, strives to
become an advocator of nutritious foods in
hawker centres. Besides a well-guarded lei
cha recipe, Lin Da Ma constantly innovates
her own recipes.

To cater to a group of consumers, a
special mix of pork patty was created for
Lin Da Ma Lei Cha's specialty tou fu and
meatballs. Recently, Lin Da Ma created
a new dish ‘Lei Cha Hand-pulled (cold)
Noodles with Lava Egg’, which is specially
seasoned by her.

Such endeavors have not gone
unrecognised as Lin Da Ma Lei Cha was
accepted into the Hall of Fame and was
awarded the title of ‘People’s Choice in
Best Healthier Hawker Food’ at the 11th
City Hawker Food Hunt 2018. Lin Da Ma
Lei Cha was also invited to be profiled
on various TV programmes such as
‘Old Taste Detective 2’ and ‘Little Food
Hunter'.

As part of contributing to the
community and to the success of the local
hawker scene, Lin Da Ma accepted the
invitation from the National Environment

Lin Da Ma is a devoted lei cha advocator
and enthusiastic hawker mentor.

Agency to be a hawker mentor. Besides
menu innovation, Lin Da Ma has also
embarked on a digital journey, building
digital presence via websites and social
media platforms, creating home delivery
services and adopting e-payment modes.
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B Long Cha

REAT

From Traditional Tea
to Trendy Bubble Tea

r Jimmy Ng Peck Lim is the stall owner
Mof ‘Long Cha'. In the beginning, he
sold coffee and tea at Woodlands Centre.
After moving to Marsiling Mall, besides
selling coffee and tea, Jimmy made his

( gﬂg tea.

A,

LONG CHA

My Jimmy Ng Peck Lim constantly keeps
pace with the changing trends among
young consumers and strives to overcome
challenges brought about by COVID-19.

stall a one-stop drink stall for the elderly
and young customers.

He added bubble tea to his menu to
adapt to the new customer base. Rather
than competing with bubble-tea giants

in shopping centres, he is offering

high-quality yet affordable bubble
Long Cha's range of bubble
teas includes brown-sugar milk,
strawberry fresh milk and old-school
ice-blended drinks such as blue coral
and Oreo ice-blend, which are not
commonly seen nowadays.

Jimmy then set up a Facebook
page to communicate with his
customers. There was a rare occasion
where he missed a topping in his
customer’s order. His customer then
reached out to him via Facebook
Messenger and he quickly delivered
the order.

Being a 53-year-old coffee stall
expert, Jimmy has been using online
delivery services and e-payment
methods for the convenience of
customers. Recently, he has modernised
the signboard to better attract the
younger customers. He constantly
keeps pace with the changing trends
among young generation and strives to
overcome challenges brought about by
COVID-19.
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J Mr Bready

Trendy Management
for Traditional Trade

uat kueh is offered for praying and is
Hoften mass produced in factories. In
the past, most people viewed these dry
and hard items as food for the immortals
and ancestors and will not consume them
after praying.

Mr Jason Hia Kok Soon, the stall owner
of ‘Mr Bready’, said: “Initially when we sold
them, most PMET passers-by looked at
them with skeptical and suspicious eyes,
and would tease their colleagues buying
it to try. After a while, through words of
mouth publicity, these PMET and young
parents turned from being skeptical to
getting excited and came swarming to buy
the limited pieces that we produce on a
daily basis. Thereafter, famous bloggers
such as ‘Miss Tam Chiak’ and ‘Singapore
Foodie' and Chinese newspaper also came
to feature us in their write-ups or video
posts. Due to the publicity, we attracted
quite a number of people to try and we
also start to be featured in more channels”.

According to Jason, their innovative
products are all handmade, which lead
to a limited supply situation and hence
unable to meet the high demand. Thus,
they are looking into machinery to
help them ease the laborious manual
work. Also, as they have quite a lot of
customers from different profiles, like
the non-tech savvy elderly, mild-tech

Mr Jason Hia Kok Soon of Mr Bready
is exploring using an app to improve
order taking, schedule planning and
inventory management.

savvy middle-class people and the very
tech savvy youngsters, they take orders
through different modes like phone calls,
Facebook Messenger, Instagram message,
WhatsApp and SMS. Thus, the order
taking process is quite disorderly and
they are also exploring using an app to
improve order taking, schedule planning
and inventory management.
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I Ramen Taisho
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Established in 2015, ‘Ramen Taisho’
is operated by a Singaporean couple,
Mr Tan Hock Soon and Ms Kalene Chung,
serving Japanese cuisines such as Japanese
ramen, gyoza, karaage and pudding to the
locals.

Hock Soon said: “Operating a food stall
is tough, but we are determined to find a

My Tan Hock Soon (right) and Ms Kalene Chung of
Ramen Taisho use equipment with high productivity
to keep preparation time to the minimum while not
compromising food quality.

way to scale up this hawker business.” They
use equipment with high productivity such
as a special-pressure cooker, sous-vide
cooker and vacuum sealer. This helps to
keep the preparation time to the minimum
while not compromising food quality. All
cooking methods are formulated using
timers and equipment that do not require
a highly-skilled person
to operate, hence easily
scalable and can be
handed over to the next
operator easily.

Ramen Taisho was
awarded the 12th City
Hawker Food Hunt with
the title of ‘People’s
Choice in International
Food’ in 2019. Hock
Soon added: “We are
able to come out with
new ramen flavours
and have always been
doing researches for
new flavours. We have
created many  new
flavours which we have
yet to launch. With our
fragrant soup base, we
are able to continually
create new flavours to
meet future needs.”
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J Uggli Muffins

72

Transformation from
Tze Char to Muffin-Baking

£ ggli Muffins’ is a hawker

stall in Toa Payoh selling
muffins, cookies and mooncakes
etc. Its stall owner is Mr Anton
Tan. Anton's parents started
their tze char business in 1968.
Anton were helping at the stall
since young. His parents’ food
products were popular then and
were featured as pioneer batch of
hawkers on TV.

Anton took over the stall in
2004 after his father passed away.
He continued with about two years
in the same tze char trade and
subsequently switched to baking
muffins. From muffins, he expanded
to more offerings such as whole
macadamia cookies, mooncakes and
alcoholic tiramisu etc.

With the culinary experience,
Uggli Muffins has formulated
a secret recipe and a unique
method of baking. Browned in
the oven to a rich, dark shade,
each handmade muffin has its
own crusty, caramelised top,
intensifying its flavours and
fragrance. This, combined with
their naturally irregular shapes,
is what made each muffin unique
and delicious.
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Mr Anton Tan of Uggli Muffins
successfully transited from tze char
to muffin-baking.
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Young Hawkers
withaTouch of Heritage

r Chua Boon Kok and Mr

Leong Mun Wai are young
hawkers running a Hong Kong-
styled dessert stall ‘Dot Sugar’,
with the skills picked up from
their grandmother who used to
be a roadside hawker in 1950s.
The desire to keep the family’s
legacy alive by carrying on her
tradition is what propelled Boon
Kok and Mun Wai to become
hawkers .

Boon Kok expressed that
the selling points of their
hawker stall are: Firstly, the
Hong Kong-styled retro design
which is eye-catchy amongst
the hawker stalls. Secondly,
it sells a variety of affordable
products, including desserts,
milk tea and Italian coffee,
which provide customers with a wide
variety of choices every day. Thirdly,
friendly service so that all customers can
be energised after patronising their stall.
Fourthly, inheriting the dessert cooking
style of their grandmother and continually
adding innovative ideas to the products.

Boon Kok also expressed their plan
for expanding Dot Sugar with a central
kitchen to prepare the desserts to be
delivered to the various outlets in order

Mr Chua Boon Kok (right) and Mr
Leong Mun Wai of Dot Sugar hope
more people are able to enjoy their
grandmother’s style of dessert.

to maintain the standard and taste.
In this way, more people will be able
to enjoy their grandmother’s style of
dessert and get to sample the century-
old recipe.
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Mr Carmal Ahmad of Mad Bros Sg
successfully developed halal Japanese
ramen.

Halal Japanese Ramen
made his move to pursue his
hawker stall named ‘Mad Bros
Japanese ramen, he specialises
from scratch. It took him two
hard work is rewarded with the
ramen and curry dishes.
ideas from flowing, even though
and he developed a strategy to
spurred his interest to move
promote his products. He also

Leaving his career in the finance .‘ MAD BRos SG
passion in the food and beverage
Sg’. As he wanted to allow the
in halal ramen. Many admire his
years and many trips to Japan to
widely-recognised and popular
Carmal never stops his
the Circuit Breaker stumbled his
cater to an island-wide delivery
into digital platforms and work
plans to open a new outlet in the

- -
Painstakingly-developed
sector, Mr Carmal Ahmad
industry through opening his e
Muslim community to savour
persistence and patience to start
learn and perfect his skills. His
chicken broth-based Japanese
business from operating and his
path. It motivated him even more
service. The Circuit Breaker
with social media influencers to
near future.
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B Shaker Lakers

Enhance Asian Flavours
with Western Touch

& (> haker Lakers’ is run by two business

partners, an Irish chef once based in
New York as an executive chef, Mr Michael
Joseph Quinn, and the other is Singaporean,
Ms Gillian Constance Pua, who believes in
business transformation. When they first
started the stall, they have an objective in
mind, which is, to attract the new generation
to dine at the hawker centres. To the younger
generation, some may find that dining in
hawker centres is boring and for the older,
they would like to change this mindset.

The motto of Shaker Lakers is to
enhance Asian flavours with a Western

Shaker Lakers is set up
by Ms Gilliam Constance
Pua (left) and Mr Michael
Joseph Quinn.

touch. They created various burgers that
were very popular among their customers.
They enjoy creating new and interesting
pasta and burgers with local flavours to
continue to attract regular customers. They
also serve chef specials every week, where
customers can try something different. An
example of their chef specials is the curry
chicken burger where they incorporated
jackfruit into the curry mayo.

Gillian said: “You can find new and
interesting foods from the hawker stalls.
Unlike restaurants and cafés, they are
much more affordable.”
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B Tian Kee Carrot Cake & Hokkien Mee

82

Re® MEEEE

n 2019, Ms Elayne Ang, who
has worked in a bank for more
than 15 years, decided to take
the leap to switch to an entirely
different industry. Together with
her partner Mr Samuel Tan, they
set up a hawker stall ‘Tian Kee
Carrot Cake & Hokkien Mee’ at
Marine Parade Food Centre, selling
fried carrot cakes and fried Hokkien
mee. Served with the irresistible
big prawns, every plate of their
Hokkien mee has strong ‘wok hei’.

Samuel and Elayne have
been enjoying cooking very much.
Prior to becoming hawkers,
they used their home as the
culinary training ground. At the
beginning, they had totally no
experience as hawkers. In order
to improve the quality of their
food, the only way is to practise
hard and never give up. Besides
that, they travelled island-wide
trying their competitors’ foods to learn
and refine their culinary skills.

Soon they came up with their
signature dish, the crispy black carrot
cake, which has become a hot seller on
their menu. They also make an effort to
understand customers’ preferences and
try to cater to special requests whenever

Tian Kee Carrot Cake & Hokkien

Mee is set up by Ms Elayne Ang
(left) and Mr Samuel Tan.

possible. One of their specially-created
dishes, oyster eggs, is moist and flavorful
using large oysters from Korea.
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I Ah Zhong Roasted Delights

84

he hawker stall
T‘Ah Zhong Roasted
Delights’ sells  roasted
ducks, roasted pork, grilled
pork and soy sauce chicken.
Their signature dish s
roasted duck with dong
quai (Chinese herb). The
uniqueness of the stall lies
in its on-the-spot roasting
every morning.

The stall owner, Mr
Tan Kim Chiong, started his
hawker career at the age of
15 and worked as a chef of
a roasted food stall at the
age of 17. He emphasizes
on having a clean dining
area, using the best and
freshest ingredients, foods which need to
taste delicious and a good service attitude.
His stall is currently rated A in terms of
hygiene level.

Kim Chiong added: “It is important to
let the customers to have a wide variety
of food choices.” In line with the current
trend, he uses a digital ordering solution.
He hopes to attract more satisfied
customers and to operate the stall in a
steady manner. As a new entrant of hawker
industry since 2018, he does not have any
expansion plan in the near future.

Mr Tan Kim Chiong of Ah Zhong
Roasted Delights emphasizes on
having a clean dining area, using
the best and freshest ingredients,
foods which need to taste delicious
and a good service attitude.
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J Geylang 29 Charcoal Fried Hokkien Mee
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Legacy of Charcoal-fried
Hokkien Mee is Kent

rd-generation operator of ‘Geylang
329 Charcoal Fried Hokkien Mee’
has perfected its signature charcoal-
fried Hokkien mee over the past three
generations. Their Hokkien Mee are
meticulously fried over red-hot charcoal
(which is very rare in the industry now)
to infuse ‘wok hei’ into every plate.

Ms Lilian See of Geylang 29 Charcoal

Fried Hokkien Mee said: “Using
charcoal to fry Hokkien mee is our
tradition and we will continue with
this legacy.”

Working together with her husband
and chef Mr Tan Zhi Zhong, the stall owner
Ms Lilian See said: “Using charcoal to fry
Hokkien mee is our tradition and we will
continue with this legacy.” The Hokkien
mee is packed with strong seafood umami
and is luxuriously rich and glossy, due
to the copious amount of seafood used
in their stocks. Fresh prawns,
chunky squid rings, dark-red
sambal chili and the all-time
favourite pork lard are heaped
all over the dish, giving a
pleasant mix of both colour and
flavour. Side dishes such as juicy
pork belly satay can be ordered
to add zest to the Hokkien mee.

Lilian is proud of herself
for being able to continue
the legacy with the unique
traditional skills from her
father. It has been two years
since the opening of her own
stall at East Coast Lagoon and
she has managed to garner
a loyal customer base that
patronise her stall on a regular
basis. She sincerely hopes
that everyone can enjoy their
family’s unique charcoal-fried
Hokkien mee for generations to
come.
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I Hakka Fun HamCha and Yong Tou Fu
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Having Fun when
Taking Hakka Guisines

akka Fun HamCha and Yong Tou

Fu' sells Hakka dishes, including
hamcha (also known as lei cha) and yong
tou fu. The stall owner Ms Michelle Yee
Wen Lee believes that among the wide
range of hawker foods, hamcha is a non-
mainstream meal and is also relatively
rare at the stalls. However, she is of the
opinion that as long as you insist on
presenting a good taste with authentic
materials, you will have supporters from
the diners.

Michelle entered the hawker industry
in 2018. She was unaware of the hamcha
dish before she met her husband Mr Alan
Kok Kim Leong. It was during one of the
holiday periods when her mother-in-law
made hamcha for the family, that she
came across delicacy. The couple were
originally performing clerical jobs, but felt
that their jobs were boring, and hence to
switch to become hawkers. They make
their own Hakka yong tou fu with the
recipe from Michelle's mother. Whether
hamcha or yong tou fu, the ingredients
are handmade, and even the chili sauce is
specially made.

Michelle said that people who are
not familiar with Hakka cuisines used to
call hamcha as ‘Hakka rice in English. The
couple took inspiration from it and named
their stall ‘Hakka Fun', hoping that the

%%ﬁ%%ﬁﬂﬁﬂ

HAKKA HAMCHA & YONG TOU FU

Ms Michelle Yee Wen Lee (standing) and
Mr Alan Kok Kim Leong of Hakka Fun
HamCha and Yong Tou Fu hope that the
diners would have fun when dining at
their stall.

diners would have fun when dining at their
stall. Although they are using traditional
secret recipes, Michelle believes that they
need to improve their recipes to meet
the tastebuds of the public. In the future,
she aims to continue share the culinary
art and hopes to have the opportunity
to participate in various activities to help
more hawkers grow together.
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I New World Congee
it 57 m

Hong Kong-styled Gongees
at Aifordable Prices

‘New World Congee' is a hawker stall include pork congee, shredded chicken
selling Hong Kong-styled congees. congee, peanut minced meat congee,
The nine types of delicious congees sold scallop congee, handmade meatball lean

meat congee, century egg
lean meat congee, sliced fish
congee, happiness congee
and mixed fish congee.
Besides these congees, they

w;“":‘“ v e iall M A also sell crispy noodles and

macaroni.

Although New World
Congee is a new entrant to
the hawker industry, the stall
owner Mr Alvin Ng is very
experienced as he is a 4th-
generation hawker since his
great grandfather, and has
been preparing hawker foods
for many years. Equipped with
extraordinary culinary skills,
Alvin established his own stall
in 2019.

The congees made by
the stall are unique as with
a thick, creamy silky, smooth
snow-white texture. Alvin
proudly said: “We made our
own congees. As keep our
operations cost to a minimum,
the prices of our congees are

Equipped with extraordinary culinary skills, " \
My Alvin Ng established New World Congee relatively affordable.
in 2019.
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Story hehind

Ithough Mr Jim Yeow

Kin Mun was an interior
designer for more than ten
years, he decided to be a hawker
with the skills imparted by his
father. He seized the opportunity
presented by the Incubation Stall
Programme organised by the
National Environment Agency.
The programme offered an
average of 40% rental rebate for
pre-fitted stalls over a period of
15 months. Jim was one of the
few stallholders who decided to
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HAMIMADE WANTON HOGDLES

become a full-fledged hawker
after successfully undergoing
the programme. This stall name
is ‘One Mouth Noodle’.

Jim said: “Business was progressing
fairly well until the outbreak of COVID-19,
resulting in a 50% plunge in sales. | was
torn between carrying on and giving
up the business. Fortunately, business
started picking up after | started to offer
food delivery, and I've since decided to
progress to a full-fledged hawker.” Now,
online ordering of One Mouth Noodle via
GrabFood or Jim's Facebook is possible.

At One Mouth Noodle, everything
is made by hand. Every day at 2pm, Jim
makes a fresh batch of egg noodles. He
kneads by hand, mixing flour and eggs

At One Mouth Noodle, everything is
handmade by Mr Jim Yeow Kin Mun.

until they form a smooth and elastic
dough. Thereafter, he uses a machine to
press the dough into flat sheets, repeating
the pressing process many times. He will
add more flour if the flattened noodles
start cracking or get too dry. Jim repeats
the pressing process until both sheets are
thin enough for shredding. Jim admitted:
“Wonton is a dish | am most familiar with.
But | feel I am only at 65% of my father’s
standard even though he imparted his
skills to me unreservedly.”
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O  Yishun Park Hawker Centre
#01-12,
Singapore 768867

93



£8 2 F) LS PR
VICTORIA WHOLESALE CENTRE

101 Kallang Avenue Singapore 339508



1* Singapore Hawkers Awards Souvenir Magazine

E— BTN /R 22 55T

Advisors Jiija)[H] : Yeo Hiang Meng #%[a]BBBM Chew Mok Lee FEiATN

Organising Committee of 1st Singapore Hawkers Awards £—EH M ML ESES:
Anthony Low Hock Kee XI#&12 Lim Eng Hock #kRk=E
Lim Hai Teck #i&4&

Judging Panel i£8H]: Eric Teo ##3k MelDean SRBala
Hoon Thing Leong #t S RPBM Tang Ai Wei Ng Keng Wei

Coordinators 1§ : Doris Chow AZ2: Jon Lee ZK3 Tan Ann Nee FRZ4E
Henry Chia #{3(38 Teo Sum Lim 3Zx#k

Photos by BB /FiE#t:  National Environment Agency ERIFEF

Participating hawkers 335 /\Ig

Publisher HRE#H1#3: The Federation of Merchants’ Associations, Singapore FiiliE&ERHBELS
Blk 1 Joo Chiat Road, #05-1019 Joo Chiat Complex, Singapore 420001
Tel 1% : 67414670
Email B#f  : enquiry@fmas.org.sg
Website Mt : www.fmas.org.sg

Facebook ¥ : www.facebook.com/sgfmas

Design and Printing iZi+ 5EPRI: PCL Printers (Pte) Limited S5 ENRIZE$TFANBIRA T
Tel FE3E: 6745 8733

Publication Date tHREHEA: September 2021

All Rights Reserved
MR BEDLR



A it
cknowledgements

TH N ent

Agency
Sponsor:

Atk asr
Strategic  Enterprise é « culinary
Partners: Sing% pore singapore

ACET Iratiute of anyang Polytechnic



SMARTCwMM

Internet Of Things Specialist
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City Gas congratulates all
winners of the Singapore
Hawkers Awards!

CITYGAS
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