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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 the interests of
heartland merchants, hawkers and wet market stall operators; as well as act as the
bridge between the Government agencies and our merchant and hawker association
members.

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



Jl Contents
B#

04 About the 2nd Singapore Hawkers Awards

£ 2 mEnIE /R 52 1 Ay

Forewords ik ia]

08 DrAmy Khor &+

10 Mr Yeo Hiang Meng saw 178 BB 5 4Esem

12 Mr Anthony Low Hock Kee pem X712 4E4Erem
14 MrPerry Ong ESeAR5E4

Hawker Heritage Awards 7]\l 3244 15 7 32
Winners 1§32

18  Hainan Cuisine & Snacks EE/\Iz

20 Inspirasi

22 Western Barbeque

24 XiDe Li F{5F

26 Yu Kee Duck Rice (Yew Kee Duck Rice) Zi2 R &M 4T

Shortlisted Participants \El#&

28 Feng Zhen Lor Mee B® A HE

30 1. Mohamed Ismail Food Stall

32 Kim Hua Guan £#iE

34 Soon Huat Satay Bee Hoon I % #5125k 4
36 Soon Lee Stew Beef (Firepot) £ =%

38 Tai Seng Fish Soup &R &i%

40 Tian Jin Fong Kee XiZ13i2

42 Whampoa Soya Bean EiEE 7k

44 Xin Lu Fishball Noodle %8/l & B4R 4%



Enterprising Hawker Awards 1] Ml 45 ##1/)\ [l 22
Winners 8%

48 Dove Desserts /NMEFilRE

50 Jiao Cai Hotplate BBQ/Seafood It &

52 Kueh Ho Jiak #FHz

54 Lagoon In A Bowl

Shortlisted Participants N\ El&

56 Aminah’s Prata

58 Grandmother Handmade Noodle #ZF T
60 Jiang Nan Soya Bean ;IEE 17k

62 Mei Heng Yong Tou Foo ZEHEFR S /&

64  Ming Xin Gourmet $&:1\MNVE &1 I 324K

66 Shima’s Kitchen

68 Tom's Cityzoom Mee Pok Tar &1 M
7O Tree Coconut Nasi Lemak = Bl FH53% R
72 wild Olives

Promising New Hawker Awards i 77 /)\ilf 22
Winners & &

76 Brostern

78 Mad Roaster

80 97 Nasi Lemak 97 33k K% 4R

82 O'Braim Express

84  The Headless Baker #E&ET

86 Volk —Bk&

Shortlisted Participants \El&

88 DaShao Chong Qing Xiao Mian %/ « EXK/IE

90 He Zhi Rong Korean Cuisine & 2 S &5zt 1138

92 Hoe Peng Fried Hokkien Prawn Mee 7% kb 1@ 24T E
94 Ice On You E LR

96 Man Man Chi {g18Rz

98 Monan Pork Soup E R H%



the 2nd Singapore Hawkers Awards

About

o recognise the efforts of our hawkers in Singapore in their
Tcontinuous push to remain competitive, upskill and upscale, The
Federation of Merchants’ Associations, Singapore (FMAS) organised
the inaugural Singapore Hawkers Awards in December 2020.

In February 2022, FMAS organised the 2nd edition of the awards
with the continued support of the National Environment Agency.
The award nominations could be submitted by members of FMAS,
the hawker associations or the hawkers themselves. The awards
comprised of three categories, namely; 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.

The nomination period for the 2nd Singapore Hawkers Awards
took place from 8 to 27 February 2022 with the awards ceremony
held during the 3rd SG Hawker Seminar at Our Tampines Hub on
11 April 2022. A total of 15 awards were given; inclusive of five
Hawker Heritage Awards, four Enterprising Hawker Awards and six
Promising New Hawker Awards. Each winner received a $500 cash
prize and a certificate.
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FMAS would like to express our heartfelt appreciation to National

Environment Agency for the strong support given to us to organise
the Singapore Hawkers Awards.
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Winners of Hawker Heritage Awards

Hainan Cuisine & Snacks (Blk 22 Kim Keat Palm Market & Food Centre)

Inspirasi (Blk 208B Bedok Interchange Hawker Centre)
Western Barbeque (Blk 51 Old Airport Road Hawker Centre)
Xi De Li (Blk 448 Clementi Centre Hawker Centre)

(

Yu Kee Duck Rice Blk 84 Marine Parade Hawker Centre)

Winners of Enterprising Hawker Awards

Dove Desserts (Blk 22 Kim Keat Palm Market & Food Centre)
Jiao Cai Hotplate BBQ/Seafood (Yishun Park Hawker Centre)

Kueh Ho Jiak (Blk 6 Tanjong Pagar Plaza Food Centre)
Lagoon In A Bowl (Amoy Street Food Centre)

Winners of Promising New Hawker Awards

Brostern (Ci Yuan Hawker Centre)

Mad Roaster (Amoy Street Food Centre)

97 Nasi Lemak (Blk 51 Old Airport Road Hawker Centre)
O’Braim Express (Our Tampines Hub Hawker Centre)

The Headless Baker (Blk 20 Ghim Moh Road Food Centre)
Volk (Taman Jurong Food Centre)
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Dr Amy Khor

VVarmest congratulations to the
winners of the second Singapore
Hawkers Awards organised by the
Federation of Merchants’ Associations,
Singapore (FMAS) in collaboration with
the National Environment Agency (NEA).
The Awards honour the innovative and
entrepreneurial spirit of our hawkers who
have helped to shape our local hawker
scene into a vibrant social culture over
decades.

Out of 111 nominations by fellow
hawkers, 15 hawkers received their awards
in three categories — Promising New
Hawker Awards, Enterprising Hawker
Awards and Hawker Heritage Awards.
These award-winners have raised the
profile of the hawker trade and instilled
pride among the hawker community. We
appreciate the hard work and dedication
of our hawkers in upholding our Hawker
Culture in Singapore, which has been
inscribed on the UNESCO Representative
List of the Intangible Cultural Heritage of
Humanity.

Despite the many challenges faced
by our hawkers during the COVID-19
pandemic, | am heartened that our
hawkers have emerged stronger and
more resilient. Many older hawkers have

Senior Minister of State
Ministry of Sustainability and
the Environment

Ministry of Transport

adopted digital tools, such as e-payment
and online food delivery services. In
recent years, younger hawkers have also
joined the trade. Through NEA Hawkers’
Development Programme, our younger
hawkers have benefited from the support
and mentorship of veteran hawkers
who have so generously shared their
experiences and knowledge.

Even as we move towards a new norm
of living with COVID-19, there have been
disruptions and shifts in global supply
chains due to unexpected international
developments. This has added pressure
to the resilience of our food supply. We
thank our hawkers for their flexibility
and adaptability during these challenging
months. We are confident that our hawkers
will press on to serve Singaporeans
with affordable and delicious hawker
food, while promoting our inclusive and
harmonious multi-racial values.

It will take the collective effort of all
of us, including the hawker community,
hawker advocates and Singaporeans, to
advance our Hawker Culture for future
generations. The  Government  will
continue to work closely with FMAS and
the hawkers’ associations to support our
hawkers on this journey.
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President

was heartened once again to witness 15 of

our hawkers who won the 2nd Singapore
Hawkers Awards for their contribution to
Singapore Hawker Culture in the 3rd SG
Hawkers Seminar held on 11 April 2022.

Merchants’
(FMAS) has
respect for our

The  Federation  of
Associations,  Singapore
tremendous hawkers
who have shown resilience amidst the
challenges brought about by COVID-19
such as a drastic drop in footfall and
rising costs in ingredients. Through this,
our hawkers have showed great resilience
and we now have even seen a rise in new
and younger hawkerpreneurs entering the

trade.

In order to further support our hawkers,
FMAS Hawkers' Division has also been
encouraging and educating our hawkers
to make use of social media platforms for
marketing; adopting cashless payment
solutions as well as making use of food
delivery platforms to adapt to the new

norm.

Mr Yeo Hiang Meng BBM

The Federation of Merchants’ Associations, Singapore

With the strong support of the National
Environment Agency, FMAS organised the
2nd Singapore Hawkers Awards to honour
hawkers for being on top of their league,
whether they are experienced hawkers,
hawkers with enterprising spirit or new
entrants.

There were more than a hundred
of hawkers whom participated in the
2nd Singapore Hawkers Awards. This
award souvenir magazine serves as an
acknowledgement of their efforts and
the significant milestone attained by the
hawker winners.

There are a total of 39 hawker stories,
of which 15 of them are the award winners
together with the rest of the 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 encourage
hawkerpreneurship among the younger
generation thus contributing to our
hawker culture.
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rganised by The Federation of
OMerchants’ Associations, Singapore
(FMAS),
Awards was successful with the strong

the 2nd Singapore Hawkers

support from the National Environment
Agency (NEA) as well as the concerted
efforts from our merchants’ associations,
hawker associations and the hawkers
themselves.

Through more than a hundred
nominations received, 15 finalists emerged

across three categories of awards respectively.

The award presentation ceremony for
2nd Singapore Hawkers Awards was held
in conjunction with the 3rd SG Hawker
Seminar. Inaugurated on 30 September
2019, the SG Hawker Seminar was an

Mr Anthony Low Hock Kee pBMm
Vice-President / Chairman, Hawkers’ Division
The Federation of Merchants’ Associations, Singapore

initiative mooted by FMAS and supported
by NEA. This seminar serves as a platform
for the hawkers in Singapore to exchange
ideas on current business trends, improve
operations and sustain the hawker trade
for future generations. The 3rd SG Hawker
Seminar was held on 11 April 2022 with
the theme of “Sustaining the Hawker
Trade through Uncertain Times”.

The 4th SG Hawker Seminar and
3rd Singapore Hawkers Awards will be
happening in 2023. We hope more hawkers
will actively participate then. Meanwhile,
FMAS continues to urge more hawkers’
associations to join us for the strategic
planning and execution of more beneficial
initiatives for the hawkers' community.
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Mr Perry Ong

or the second vyear running, the

Federation of Merchants’ Association,
Singapore (FMAS) with the support of
the National Environment Agency (NEA),
have brought more delectable hawker
fare to the forefront with the Singapore
Hawkers Awards. This is of course only
made possible with the infallible spirit
of our hawkers and their blazing passion
towards their culinary craft. To many of
us, Singapore’s hawker scene is our pride
and joy. It is often at a hawker stall that
we find our basic daily meals and it is at
hawker centres where we spend many
precious hours with our loved ones.

City Energy has long been a steadfast
supporter and friend to our hawkers with
more than half of the hawker centres in
Singapore provided with our piped town
gas. Therefore, | am thrilled that the
Singapore Hawkers Awards acknowledge
their admirable efforts in contributing
to our uniquely Singaporean hawker
heritage. With this commemorative book,
many hawkers’ personal stories will be
encapsulated, and they will be given their
very well-deserved spotlight.

I would like to extend my heartfelt
congratulations to the 15 hawkers who

Chief Executive Officer
City Energy Pte. Ltd. (as Trustee of City Energy Trust)

have triumphed against the odds to take
home the Singapore Hawkers Awards in
the categories of Promising New Hawkers,
Hawker Heritage and Enterprising Hawker
respectively. You have nourished us with
our favourite local comfort meals all
through the tough days of the pandemic
and you have kept our hawker scene
bustling with your unbeatable spirit
despite uncertainties and food supply
disruptions.

As Singapore emerges out of
COVID-19 restrictions and society adapts
to a new norm, | am confident that our
hawkers will continue to provide us with
more tantalising culinary gems, especially
with FMAS' sterling efforts in upholding
and promoting our outstanding Hawker
Culture.

It is within our hawker scene that we
partake in our national pastime and find
our quintessential Singaporean identity.
Now, | encourage you to show your strong
support to your neighbourhood hawkers,
as well as to join me on this culinary
journey to sample the mouth-watering
dishes of our award-winning hawkers
featured in this book. | promise you; you
will confirm say, “Shiok!”
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Hawker Heritage Awards
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I Hainan Cuisine & Snacks
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Food heritage preserved
by three generations

elling traditional loaf bread, butter,

kaya and Hainanese kueh “yi bua”,
Hainan Cuisine & Snacks keeps its age-old
tradition alive by passing down the great
culinary skills from the first-generation
owner Mdm Yeoh Min Lin since 1978. This
tradition coupled with fresh ingredients
and handmade snacks that are sold fresh
over the counter daily are key factors for
the heritage snacks of Hainan Cuisine
& Snacks, hence keeping the customers
coming.

With the passing of Mdm Yeoh in
2019, her daughter, Mdm Goh See Mui,
took over the business and is currently
assisted by her siblings and the 3rd-
generation. Hainan Cuisine & Snacks aims

Currently, Mdm Goh See Mui is assiste

d by her siblings and the 3rd-
generation operators of Hainan Cuisine & Snacks to run the stall.

to keep its food heritage alive for the
future generations and continue to sustain
the business through the contribution of
fresh ideas from its 3rd-generation.

Hainan Cuisine & Snacks' operations
include business development, publicity,
publicand mediarelationship, digitalisation,
productivity and automation. In 2021, they
leveraged on the support and funding from
NEA to purchase essential equipment to
improve food preparation processes and
thus increased productivity and relieved
some of the labour-intensive processes
through technology. This improvement will
encourage their younger generation to take
over and continue the legacy.
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Singapore 310022
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Retain the authenticity

Rashid and his family believe that the food offered
by Inspirasi should be made affordable to all.
Rashid#= ft 69 £ A A 26, Inspirasi#f #2465 £
Y, O A5 AR ARE R 2 1FA A,

et up by the late Mr Amat

Bin Ali in 1970 to sell Muslim
food such as mee rebus, mee
soto, soto ayam and porridge.
Inspirasi’s current stall owner is
Mr Rashid Bin Amat, son of Mr
Amat Bin Ali. Today, Rashid and
his siblings are running the daily
operations of the stall.

This  hawker  business
is the source of income for
Rashid’'s family. Each and every
sibling has the opportunity to
contribute, thus creating a sense
of belonging and ownership of
the business that will help the
siblings brave through challenges
in life such as COVID-19.

The aim of Inspirasi is to
always retain the authenticity of
its dishes by following the exact
recipes that have been passed
down by Rashid's late father.
Rashid and his family believe
that the food offered by Inspirasi
should be affordable to all.
Despite the increase in the prices
of ingredients, the prices of the
signature dishes of Inspirasi have
largely remained the same.
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Inspirasi
Blk 208B New Upper Changi

O Road, Bedok Interchange
Hawker Centre #01-64,
Singapore 462208
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I Western Barheque
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Inject trendy Western
snack options

The stall owner of Western Barbeque,
Mr Lim Yew Pui, is currently assisted by
his two children, M's Sharon Lim and Mr
Derek Lim.

Western Barbequej #¢ E #k & 369 %)L
FhE I L F A 75 BB — A H A
LI,

estern Barbeque was set up in 1974
by Mr Lim Yew Pui and his two
friends at Old Airport Road Hawker Centre
to sell western food in the area. In those

days, business was slow as western
food was considered less common and
not many people were willing to try it.
So Yew Pui's two friends decided to
pull out from the business.

With perseverance and the help
of his wife Mdm Susan Huang, Yew Pui
improved his recipes and invented his
signature garlic sauce. In the 1990s,
business improved tremendously.
With further media coverage, such
as features on “Tuesday Reports”
of Channel 8 of MediaCorp, Lianhe
Wanbao and blogger “Miss Tam
Chiak”, the awareness of Western
Barbeque increased  significantly
and their business expanded from
Old Airport Road to second location
(Blk 59 New Upper Changi Road),
bringing their legendary garlic sauce
and Hainanese-styled western cuisines to
more Singaporeans.

Today, Western Barbeque continues
to make their signature garlic sauce. With
Yew Pui's children, Ms Sharon Lim and
Mr Derek Lim, on board, they introduced
trendy and popular western snack options
such as cheese fries, onion rings, waffle
fries, mash potato, butter rice and new
main dishes such as Carbonara Spaghetti
that appeal to the younger consumers.
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Western Barbeque

Blk 51 Old Airport Road, Old
> Airport Road Hawker Centre

#01-53, Singapore 390051
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Gentury-old recipe inherited
by four generatinns

Xi De Li, a homegrown dough fritter
or youtiao maker since 1920s, is one
of the pioneers of the youtiao and dough
food industry in Singapore. Today, it is
helmed by its 4th-generation operators,
Mr Adrian Koh, Ms Valerie Koh and Mr
Pathom Koh.

Started by their great-grandmother,
Mdm Shen Yu Gan, who used to operate
a pushcart along Chin Swee Road, along
with the tradition of hand-kneading the
dough, the business was passed down to
their grandmother, Mdm Shang Ying Qun,
in the 1940s. In 1966, their father, Mr Koh
Cheng Sai, took over the business. Cheng
Sai created the signature “butterfly bun”
as a token of love for his wife, Mdm Ong
Soo Cheng. The family then decided to add
the butterfly bun to their product line-up.
To date, they have retained the original
recipe and taste of the butterfly bun.

In 1980s, they shifted to Clementi
Centre Food Centre which operates till
today. In 2006, the siblings took over
the business and rebranded it to Xi De
Li. As the business grows, they invested
in technology for their central kitchen.
Production is now divided between manual
labour and automated machines, and there
is no need to hand-knead everything.
With over 60 stand-alone and franchised
outlets across Singapore today, Xi De Li

#J‘

b
8

Mr and Mrs Koh Cheng Sai and their
children, (back row from left) Mr Adrian
Koh, Ms Valerie Koh and Mr Pathom
Koh, are safeguarding the century-old
youtiao recipe.
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now produces
to 10,000 youtiao -
daily as well as
supplies youtiao and
other dough food to _
other hawkers and &
restaurants.
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O BIk 448 Clementi Ave 3,
Clementi Centre Market & Food
Centre #01-39,

Singapore 120448
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Integrated technology

technology into his business.

Since joining Yu Kee Duck Rice, Mr Seah Qin Quan has integrated

B MAN K I8 KA BRI, ek 25 AR L S P,

Yu Kee Duck Rice started as a humble
street-pushcart hawker selling braised
duck rice in Nee Soon in 1961. Till today,
Yu Kee Duck Rice still uses the traditional
Teochew method of braised duck cooking
in a special-braised sauce and also chili-
making that was handed down by the
founder.

Over the years, Yu Kee Duck Rice’s
exceptional blend of braised sauce made
from over ten different types of herbs and
spices with its special chili, are the key
characteristics of the brand that creates
the successful set up of almost 30 outlets
in Singapore.

Mr Seah Boon Lock was the 2nd-

generation owner of Yu Kee Duck Rice
and his son, Mr Seah Qin Quan, is the
3rd-generation operator. Since joining Yu
Kee Duck Rice, Qin Quan has integrated
technology into the business, including
onboarding onto delivery platforms and
also selling the specialty chili of Yu Kee
Duck Rice on e-commerce platforms that
allow customers to place orders online for
braised poultry during festive seasons. Yu
Kee Duck Rice also replaced its traditional
cashier machine with a Point-of-Sales
system that allows the tracking of sales
figures for each category and the analysis
of customers’ trends.
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Yu Kee Duck Rice
(Yew Kee Duck Rice)
N B
¥ RIRR I
Blk 84 Marine Parade Central,
Marine Parade Central
Market & Food Centre #01-10,
Singapore 440084

27



I Feng Zhen Lor Mee

28

R¥xm

Feng Zhen Lor Mee is currently run by Mr Teo Yew Chee and his mother

Mdm Siow Boon Eng.
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Established in 1988, Feng Zhen Lor Mee
is currently run by Mr Teo Yew Chee
and his mother, Mdm Siow Boon Eng. It
was originally based at Jurong West Blk
503, before moving to Taman Jurong Food
Centre in 2000.

As the mother-and-son team
worked tirelessly every day and made
improvements along the way, they
eventually built up a group of regular
customers who patronise their stall
frequently. In 2021 the stall was awarded

a Michelin Plate under the Michelin Guide
Singapore 2021.

In the past, most of the lor mee stalls
featured a whole fried red snapper in the
display case. As the snappers are getting
harder to come by these days, a lot of lor
mee stalls omitted this topping. In order
to retain the original root of lor mee, Feng
Zhen Lor Mee still uses fish slices as the
topping. But they now use batang fishes
(Spanish mackerel) instead because the
latter are more readily available.
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Feng Zhen Lor Mee
REpmE

O 3 Yung Sheng Road,
Taman Jurong Market &
Food Centre #03-146,
Singapore 618499
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Word of mouth to link
the customers

Mr Lokku Abul Jaleel Iqbaldeen is the current
stall owner of 1. Mohamed Ismail Food Stall.

is a family business started
by the parents and has
been well connected by a
group of regular customers.

The current stall
owner of I. Mohamed
Ismail Food Stall, Mr Lokku
Abul Jaleel Igbaldeen, was
a helper of a hawker stall.
Years after he accumulated
enough experience, he
started operating his own
business since 1980.

After the business
was passed on to his son,
Mr Ismail, there are always
new customers coming
over to try their dishes,
and most of them like the
food and through word of
mouth, more customers
began patronising the stall.

As the 2nd-
generation operator, Ismail
is willing to innovate the

ooking and selling roti prata and business such as adopting e-payment

briyani, I. Mohamed Ismail Food Stall modes.
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Lokku Abul Jaleel Iqba[deen L Mohamed Ismail
Food Stall#g 2 £ #£ Z

Blk 221A Boon Lay Place, Boon Lay
O Market and Food Village #01-104,
Singapore 641221

Q I. Mohamed Ismail Food Stall
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Siblings took over
family husiness

Mr Ng Thiam Heng stressed that Kim Hua Guan has been rejecting poor-quality raw
pork and striving to maintain original taste of the barbecued meat.

BRXGEN, ERELETLEBHR, FRIFAT R AR A,

stablished in 1969 with the mission of
bringing high-quality barbecued meat
and pork floss to the customers, Kim Hua
Guan is a famous barbecued meat store in
Singapore. They have been growing their
customer base ever since. Their barbecued
meat, also commonly known as bak kwa,
is all grilled on the spot at the store with a
complex process that includes cooling the
barbecued meat down after grilling and
then adding their secret seasoning.
As one of the most traditional brands
in the barbecued meat industry, the family

business was set up by the parents of the
current owner, Mr Ng Thiam Heng. His
siblings inherited the family business and
aimed to preserve the Chinese traditional
culture.

Thiam Heng emphasized that they
have been rejecting poor-quality raw pork
and striving to maintain the original taste
of the barbecued meat. In addition, better
control of the quality of barbecued meat
through in-house preparation, including
handmade and charcoal frying, are key
factors to their continued success.
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Kim Hua Guan
TER

O Blk 32 New Market Road,
People’s Park Complex Food
Centre #01-1022,
Singapore 050032
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From pushcart hawker
to wholesaler of satay paste

oon Huat Satay Bee

Hoon started as a
pushcart hawker selling
satay bee hoon next to Blk
38 Beo Crescent in 1959. In
the early 1980s, the stall was
moved to a modern hawker
centre nearby Blk 50, and
finally settled down at the
current  ABC  Brickworks
Food Centre.

The stall owner is Mr
Goh Hong Yam, and his son
Mr Goh Jin Tong is the 2nd-
generation operator. Despite
facing challenges of moving
several locations due to
government’s modernisation
plan for hawker centres, Mr
and Mrs Goh Hong Yam
preserved the traditional
way of preparing the satay sauce since its
beginning when they started selling satay
bee hoon.

From 2010, Soon Huat Satay Bee
Hoon started to invest in machines to
semi-automate and standardise its satay
sauce production process to have better
quality control without compromising the
traditional taste. Since then, they are more
confident in expanding the business and
have also become a wholesaler of satay

Mr Goh Hong Yam, the owner of Soon
Huat Satay Bee Hoon, still preserves the
traditional way of preparing the satay
sauce since day one when he started
selling satay bee hoon.
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paste to parties interested in selling satay
bee hoon.
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Family husiness passed
through generations

The family  business  was
started in 1979 at Keong Saik
Road by Mr Tan Soon Hong. His
pig-organ soup was well known
among the local residents of the
area at that time. Thereafter, a
major relocation of hawker stalls
commenced in that area. The
family’s stall was then moved to
Alexandra Village Food Centre.

Following the demise of
Soon Hong, his daughter-in-law
Mdm Teo Neo Kiau took over the
business. She changed to selling of
beef stews as pig blood and lungs
were once the prohibited items
in the mid-1980s. In an attempt
to salvage the business, Neo Kiau
self learnt how to cook beef. The
stall name was Soon Lee Stew Beef
(Firepot) then.

Unfortunately, in 2014, Neo
Kiau had a stroke and that was when the
business started to falter. Her son, Mr
Edwin Tan, as the sole breadwinner of
the family, decided to continue the family
business. He used to work as a tour guide
in Europe, but had to stop his tourism
career since then. He is very particular
about food. He has a great talent in
cooking and even upgraded his culinary
skills at the At-Sunrice Global Chef

Mr Edwin Tan of Soon Lee Stew Bee
(Firepot) had upgraded his culinary skills
at the At-Sunrice GlobalChef Academy.
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Academy. Currently, Ms Tan Zi Xin, the
daughter of Edwin, helps with marketing
and promotion of the stall.
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Q Soon Lee Stew Beef (Firepot)

& Blk 120 Bukit Merah Lane, Alexandra
Village Food Centre #01-16,
Singapore 150120
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dm Chia Thor Kee started

selling prawn noodles in
1968 by using a pushcart. The
quality of her food attracted
a huge group of regular
customers. Throughout the
years, she transitioned from
a pushcart hawker to hawker
that located in a hawker centre
as per the Government policies
at that time.

Along the way, Thor
Kee changed to selling fish
soup. The queues at her stall
continued due to her insistence
on high standard cooking. The
stall name “Tai Seng Fish Soup”
is named after her husband's
name “Tan Tai Seng”. Later,
she passed down the business
to her daughter Mdm Tan
Chai Cheu who continued
upholding the standard. After
the retirement of Chai Cheu,
her son Mr Cheong Pan Chee took over the
business.

Thor Kee still oversees the production
of their chili sauce personally and makes
regular trips to Tai Seng Fish Soup to taste
and test their fish soup to make sure that
their standard does not compromise. In
addition, Chai Cheu is at the stall for half

My Cheong Pan Chee, the 3rd-generation
owner of Tai Seng Fish Soup, upholds
cooking standard of the fish soup.
K& R LT FGIEHA B G0 R
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a day daily to ensure that all aspects of the
operations are done well.
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O 3 Yung Sheng Road,
Taman Jurong Market &
Food Centre #03-145,
Singapore 618499
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Tlan Jin Fong Kee, which originated from
Tian Jin City, China, was founded by Mr
‘REES
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E
TIAN _JIN" FONG Keg

According to Mr Fong William, Tian
Jin Fong Kee pioneered the Chinese
dumpling business in Singapore.
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Fong Chee Yen. After he arrived Singapore
from Tian Jin in 1948, he started the Chinese
dumpling business in a coffee shop located
at the Old Market Street. When the Singapore
Government acquired the coffee shop in
1970, their business shifted to People’s Park,
where it has been operating since. Chee
Yen's son, Mr Fong Lai Fook, took over the
business subsequently.

Currently, Lai Fook’s son, Mr Fong
William, runs the stall at this market
together with his wife, Ms Santina Tan
Swee Siang. According to William, Tian Jin
Fong Kee pioneered the Chinese dumpling
business in Singapore. Initially, their
customers were mainly sailors, pilots and
flight attendants from all over the world,
who have tasted and enjoyed Chinese
dumpling overseas. Through word of mouth,
locals were gradually introduced to eating
Chinese dumplings. The authentic taste
of Tian Jin Fong Kee's dumplings has also
attracted many celebrities, especially those
from overseas, and many have since become
regular customers.

Tian Jin Fong Kee's dumplings were
listed even in Japanese guidebooks since
1990s. This is not only part of the hawker
stall’s history, but also the pride of Singapore
Hawker Culture as a whole.
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Tian Jin Fong Kee

O 49A Serangoon Garden Way,
Serangoon Market & Food Centre
#01-12, Singapore 555945
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Preserve fine tradition
of soya hean drink

hampoa Soya Bean & Grass

Jelly Drinks is a well-known
name among Singaporeans. Founded
in 1968 by Mr Yap Koon Chye, the
household brand has grown from
strength to strength.

In order to make ends meet to
raise his family of nine children, Koon
Chye decided to become a hawker at
the age of 40. He picked up the art
of making authentic traditional soya
bean drink from fellow immigrants
from Southern China.

Prior to establising his roots in
Whampoa Hawker Centre in 1979,
Koon Chye would ply the streets
every day from dawn to dusk to
peddle his hot and freshly-made
soya drink on a tricycle. One can still
trace the footprints of his soya bean
trade in the early days along Dickson
Road, Jalan Besar Stadium and Sungei
Road.

Anyone can make a soya
bean drink perhaps, but making a
traditional first-class soya bean drink
is an art that could only be honed
through years of practice.

The mantle of Whampoa Soya
Bean & Grass Jelly Drinks is now
carried on by the next generation of
the Yaps.

(From left) Ms Yap Hong Siang, Mr Yap Kwee
Choon and Mr Yap Bak Chia are the 2nd-
generation owners of Whampoa Soya Bean.
R A, AR K JE R B E LK GG H
Z R AR,
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Whampoa Soya Bean
HIHETEK
O BIk 335 Smith Street, Chinatown

Complex Food Centre #02-14,
Singapore 050335
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I Xin Lu Fishball Noodle
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The 3rd-generation owner of Xin Lu
Fishball Noodle, Mr Yeo Kwong Yew,
together with his mother, Mdm Tan Kua
Lan, and sister, Ms Ann Yeo, are keeping
the old taste in the memory of the old
neighborhood of Queenstown.
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Yeo’s family has been a hawker for
three generations. Mr Yeo Kwong
Yew's grandfather and father, Mr Yeo Hee
Kiat, started out as street hawkers, selling
fried kway teow, cockles and fishball
noodles etc. In 1959, Hee Kiat delved
into making fish balls with yellowtail
and saury, and sold fishball noodles at a

roadside stall along Margaret Drive. In the
1970s, Xin Lu Fishball Noodle moved to
Margaret Drive Hawker Centre.

Kwong Yew, the 3rd-generation stall
owner, and his sister Ms Ann Yeo, have
been helping out at their father’s stall
since childhood. Today, the siblings run
their father’s business together with two
fishball noodle stalls. When Kwong Yew
took over from his father, old customers
and himself realised that the taste of his
father's recipe has deteriorated. Kwong
Yew then relied on his memory and
found out from his father and uncles
how they did the fishball noodles back
then. Together, they brought the taste
back with the confirmation by their old
customers.

Despite the high price of raw
materials, Kwong Yew insisted not to cut
corners, and on using yellowtail and saury
to make fishballs, with five fishballs per
bowl of noodles. Inheriting his father’s
business of many years, customers are his
driving force. Kwong Yew firmly believes
that it is his responsibility to upkeep his
father's brand and taste of how fishball
noodles should be. After all, he and his
family are not just selling fishball noodles,
but the living memory of people staying
in Queenstown.
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I Dove Desserts
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Ms Helen Lai Ai Lian, the owner of Dove
Desserts, has never ceased to find ways
to increase productivity.

N 45T AT B B E % E MR AR IE PR
&L 89 K

his hawker stall was established by

Mdm Chan Oh Yit as a porridge stall in
1970. In 2004, Oh Yit's daughter, Ms Helen
Lai Ai Lian, took over the porridge stall and
transformed it into Dove Desserts, a stall
that sells traditional desserts of yesteryear,
ranging from chendol, cheng tng, red
bean soup, yam paste, ice kacang to bubor
hitam. The chendol which is homemade by
Helen was rare in those days.

It was hard work from the
beginning. Helen spent more than
six months perfecting a recipe, while
innovating and creating new desserts,
and travelling to Malaysia in search of
the best natural ingredients. Helen'’s
innovative and creative efforts paid
off. Well-known food blogger, Dr Leslie
Tay, labelled her chendol the “Heavenly
Chendol” on his blog. Dove Desserts was
also significantly featured in both print
and broadcast media for innovation and
creativity.

Being enterprising is a strength of
Dove Desserts. This dessert stall has never
ceased to find ways to increase productivity
and to improve further. It uses energy-
saving equipment to shorten cooking time,
adopts digital solutions, forms partnerships
with 3rd-party delivery platforms to
provide food delivery services to customers
and places great importance on customer
service.
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Kim Keat Palm Market & Food
Centre #01-21,

Singapore 310022
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Mr Chew Chee Kiat is the 2nd-
generation owner of Jiao Cai
Hotplate BBQ/Seafood. He left his
corporate job at a bank to help his
mother, Mdm Neo Siew Hway, when
he realised how difficult it was for
Siew Hway to manage the stall on
her own. He started to learn from his
mother. Customers’ compliments and
the motivation of keeping the family
business inspired him to stay on in
the hawker trade.

Jiao Cai Hotplate BBQ/Seafood
started 35 years ago at Woodlands
Food Centre. The stall’s recipes and
cooking skills were brought from
Malaysia to Singapore and have been
improvised by Siew Hway over the
years. Jiao Cai Hotplate BBQ/Seafood
was one of the first few hawker stalls
that started serving sambal BBQ stingray
on hotplates in Singapore, and has been
doing so for the past three decades.

Today, it is located at Yishun Park
Hawker Centre. It continues to serve only
fresh seafood on a hotplate that allows
prolonged heat for the food and makes it a
visual spectacle. The stall gets its seafood
daily from a reliable supplier to ensure
the freshness and quality. Its sambal
chili and chinchalok, based on 40-year-
old recipes, are homemade. The sambal

Mr Chew Chee Kiat, the stall owner of
Jiao Cai Hotplate BBQ/Seafood, gets the
seafood daily from a reliable supplier, to
ensure the freshness and quality.
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recipe is a family secret started by Chee
Kiat’s father in Penang. From there, Siew
Hway improvised and tweaked the recipe
to make it unique. It retains the original
flavour while at the same time, infusing it
to keep up with the changing times.
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Singapore 768867
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From traditional kueh to
home-grown brand

The mother-daughter team of Kueh Ho
Jiak, Mdm Sandy Tan Puay Puay and
Ms Elizabeth Chan, transformed and
modernised the age-old traditional kueh-
making business and made it a home-
grown brand today.
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ueh Ho Jiak is operated by a mother-

daughter team Mdm Sandy Tan
Puay Puay and Ms Elizabeth Chan. They
transformed and modernised the age-
old traditional kueh-making business
and made it a home-grown brand today
that is favoured by many local famous
personalities. Sandy comes from a family
that has been in the food business. She
has culinary skills for many types of local
cuisine, such as Nonya kueh that piqued
her interest most.

Aware that the kueh-making
trade is losing favours with the younger
generation, Elizabeth, who is experienced
in marketing, knew that to appeal to
younger customers without losing the
support from older customers, Kueh Ho Jiak
needs to upgrade the “instagrammable”
factor of their kueh and to ensure only
fresh natural ingredients are used for the
kueh. Elizabeth left her marketing job to
join Sandy at Kueh Ho Jiak.

The kueh at Kueh Ho Jiak are visually
appealing and delightful to the taste. While
kueh makers tend to use the “tortoise”
mold to make ang ku kueh, Kueh Ho Jiak
uses cute, less common and more creative
mold designs such as teddy bear, fish
and flower. At Kueh Ho Jiak, each kueh is
hand crafted and freshly made daily with
natural ingredients.
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Food concept of
Japanese-Western rice howl
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Mr Zilch Ng Poh Hian of Lagoon In A
Bowl is offering unique food concept
to customers in the Central Business
District.
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ocated at Amoy Street Food Centre,

Lagoon In A Bowl is a hawker stall set
up by Mr Zilch Ng Poh Hian, who used
to work in the information technology
industry. Lagoon In A Bowl offers a
unique food concept to customers in
the Central Business District though
the Japanese-Western fusion rice bowl
made up of butterfly pea and mentaiko
salmon and is extra healthy, fast serving
and instagrammable. The dish is popular
with millennials for featuring trending
ingredients and flavours like the blue
butterfly pea-cooked rice and mentaiko
mayo on the salmon.

Initially, many customers felt that
butterfly pea and mentaiko salmon bowl is
not a traditional hawker food, and it is also
more expensive. But after they tried the
food, they thought it is worth the money,
and they became regular customers. Zilch
believes that till now, the blue pea bowl
at Lagoon In A Bowl is one of its kind in
Singapore. Being enterprising to offer
healthy yet delicious food at affordable
prices is indeed the way to go.

Lagoon In A Bowl offers island-wide
delivery services by engaging Comfort taxi
drivers to make the deliveries to provide
income for the drivers as well as to sustain
the business of Lagoon In A Bowl during
COVID-19 pandemic.
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Lagoon In A Bowl
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O street Food Centre #01-48,
Singapore 069111
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J Aminah’s Prata

Food with authenticity
and love
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Aminah’s Prata is set up by Mr and Mrs Sarthar
Ahmad Bin Meerasah 15 years ago.

Aminah’s Prata-Z Sarthar Ahmad Bin Meerasah
K AT E 15 77 6) 7 49,

56

Established in 2007,
Aminah’s Prata s
selling roti prata, briyani
and goreng. According
to the stall owner Mdm
Aminah Binti Abdul Rajah,
in order to maintain the
authenticity of their main
products which are the
dough and curry, they
prepare these items freshly
daily. They can ensure that
their taste is different and
unique from other stalls.

Aminah’s  husband,
Mr  Sarthar Ahmad Bin
Meerasah is proud that
since they set up the
stall 15 years ago, their
customers always gave
them positive compliments
and remarks on the taste
of their products. To suit
the customers' needs,
they also onboard several
platforms for delivery
services.

“Aminah’s Prata” is
named after Aminah. It
showcases the high level of
love between the stall owner
couple.
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Aminah’s Prata

Blk 117 Aljunied Ave 2,
o Geylang East Centre Market

& Food Centre #01-44,

Singapore 380117
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Flexibility to adapt to
customers' tastes

My Christopher Wong Kong Kiong of
Grandmother Handmade Noodle believes
that the professional ethics of a chef is to
know how to be flexible.

REF T HIGIELZRAELY, FIF
ERAEFE,

stablished in 2015 by the stall owner
Mr Christopher Wong Kong Kiong,

Grandmother Handmade Noodle gives
customers a variety of choices in order
to increase sales from the beginning.
Their customers can choose among mee
hoon kueh, ban mian, thin noodles, rice
vermicelli, kuey teow and mee sua. In term
of soup, they can choose dry, normal soup
or tom yum soup.

Under the allowance given by NEA,
Christopher purchased a relatively large
steamer to sell some steamed products,
such as steamed fish head with soy been
paste, steamed spare ribs, stewed soup,
steamed chicken with black fungus, salted
fish patties etc. These are the traditional,
healthy, authentic and popular dishes. The
large steaming cabinet simplifies their
work process, speeds up the cooking time
and improves their productivity.

Through years of experience in
operating the hawker industry and
observing the needs and preferences of the
customers based in the nearby heartlands,
they are able to add or improve their
menu to suit the tastes of their customers.
Christopher believes that the professional
ethics of a chef is to be flexible, to accept
new things and knowledge, to strive to
improve one's own shortcomings, and to
adapt to future changes.
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Grandmother Handmade Noodle
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SkEyA 4L, Palm Market & Food Centre #01-12,

Singapore 310022
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I Jiang Nan Soya Bean
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Transformation of
mentality and method

Ms Tang Linjuan of Jiang Nan Soya Bean
believes that new elements are available for
more age groups to choose from, which is the
trend of the market now. She is assisted by
her husband Mr Jiang Wei.
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et up by the stall owner Ms Tang

Linjuan in 2014, Jiang Nan Soya Bean is
selling soya bean drink, beancurd dessert,
grass jelly drink, grass jelly, tangyuan
and sugarcane juice. They use an electric
grinder to replace the time-consuming
and labour-intensive grinding of soya

beans by hands, and ensure
that the original taste of
traditional soya bean grinding
is maintained. A variety of
novel combinations have been
carried out on traditional
tastes to provide diners with
more choices.

They joined WhyQ, Hungry
Panda, Grab, Food Panda and
various takeaway platforms to
facilitate customers to order.
They adopted digitalisation
and multiple payment methods
to keep pace with the times.

The stall specially
selected Canadian non-transformed solid
soya beans with accurate grinding process.
The grass jelly is also carrying its unique
taste that has been adjusted. Customers
can choose their favourite flavours such
as ginkgo, lotus seeds, red beans, pearls,
coconut nuts, longan, sea coconut and ata
seeds.

Linjuan believes that new elements
are available for more age groups to choose
from, which is the trend of the market
now. The food delivery platforms have
gradually increased their steady source of
customers. In addition, digital technology
and cashless e-payment modes will slowly
replace cash payment.
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Jiang Nan Soya Bean
IEETEK
Blk 49 Sims Place, Sims Vista

Market & Food Centre #01-57,
Singapore 380049
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I Mei Heng Yong Tou Foo
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Mei Heng Yong Tou Foo was set
up by Mdm Chin Nyet Mei in
2003. She uses advanced technology
to automatically raise and lower the
temperature of the oven. This not
only saves cooking time, but also
preserves the original flavour of
the food, allowing customers to eat
more nutritious food.

Their ingenious signature
highlights attract customers to
come, and Nyet Mei regularly

created new flavours of food, so that
customers can have more choices,
and their tastebuds and attention
can be appealed to. In order to keep
pace with customers’ consumption
tendency, Nyet Mei adopted
cashless e-payment modes, which
are not only hygienic but also save
her time from finding change. The
stall provides food delivery service
to all corners of Singapore, and
also set up a takeaway platform to
expand business volume.

The stall name “Mei Heng Yong
Tou Foo” is a combined name of Nyet
Mei and her husband Mr Goh Bee Heng.
Both of them are working at the stall and
contributing towards Singapore Hawker
Culture together.

The stall name “Mei Heng Yong Tou Foo”
is a combined name of Mdm Chin Nyet
Mei and her husband Mr Goh Bee Heng.
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Mei Heng Yong Tou Foo
EER S E

O BIlk 22 Toa Payoh Lorong 7, Kim Keat
Palm Market & Food Centre #01-22,
Singapore 31022
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and get ready

Mr Ben Kok Kin Foo of Ming Xin Gourmet has working experience in F&B
industry since 1999.

40 o B ] F AR TR G YA AL L 205 69 B4k 225,

ing Xin Gourmet was set up by Mr

Ben Kok Kin Foo in 2019 to sell curry,
braised pork and mixed vegetable rice.
Before setting up this stall, he had been
working for a F&B group since 1999, and
he was an outlet manager in one of the
companies of the group. He worked hard
for his vision and took over from his last
company and ran a stall very successfully

with passion and dedication.

Ben trains his staff well with his
years of experience in cooking methods
and makes sure things work up to his
expectations. He also prepares them for
his new outlet. Ben's well-trained staff
are ready to take over any new outlet that
comes by. They will assist Ben to run and
expand business in the future.
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Ming Xin Gourmet
S0 AN EE B PR 4R

O 2 Bukit Panjang Ring Road, Bukit
Panjang Hawker Centre #01-25,
Singapore 679947
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l Shima’

Develop new cuisines hased
on the need of customers

r Kamsol Bin

Ahmad set up
Shima’s  Kitchen in
2014 to sell nasi
padang. At the
beginning, choices
of cuisine did not
cater to any specific
group of customers.
For example, Shima's
Kitchen used to cook
sambal petai only
among other dishes.
After learning and
observing the dining
patterns  of  their
customers,  Shima’s
Kitchen expanded
the range of their
petai choices to petai I
prawns, petai anchovies, fish and petai etc,
to satisfy the tastebuds of their customers.

Compared with other hawker stalls
who don't usually cater flexibility of
dishes to their consumers' tastes, Shima’s
Kitchen works differently. It is definitely
sustainable as Shima's Kitchen can
continue to enhance the options based on
what their consumers want.

Sustainability is possible as Shima’s
Kitchen's chef has the ability to provide
dishes based on consumers’ tastes. The

My and Mrs Kamsol Bin Ahmad of Shima’s
Kitchen have been learning and observing
dining patterns of their customers.

Shima s Kitchen g9 Kamsol Bin Ahmad %
47 T B B 5 o B G B BT

stall explores new dishes on demand and
this keeps their consumers happy and
come back for more.
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Shima’s Kitchen

44 Holland Drive, Holland Drive
¢»> Market & Food Centre #02-12,

Singapore 270044
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l Tom's C

Use social media
platiorms creatively

r Tom Loo Boon Kiat of Tom’s

Cityzoom Mee Pok Tar has
been very passionate about cooking
mee pok for the past 14 years. He is
a very innovative hawker and that
is why he created this stall name.
In addition, Tom also developed
a culture of using his food and
personality to bring happiness to his
customers.

Every morning, there will be
a long queue at his stall that Tom
runs with his mother Mdm Kee Siew
Lian. He uses social media such as
Facebook, Instagram and TikTok
very creatively, where he often sings
and dances and is not afraid to be
bold and share his joys and moments
being a hawker. Tom has many fans
and also has his own T-shirt and
Tote Bag for his followers.

Most importantly, Tom has
a heart for the environment,
switching to use the biodegradable
takeaway bowl during 2020 Circuit
Breaker period when no dine-in was
allowed and can do takeaway only.
He keeps his mee pok affordable at
$3.50 per bowl and takeaway at 20¢
more although the biodegradable
bowl costs much more.
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My Tom Loo Boon Kiat of Tom’s Cityzoom
Mee Pok Tar has a heart for the environment.
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J Tree Coconut Nasi Lemak
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=ERTRRE
Aim to inspire

youny hawkerpreneurs

ST B
Ms Charlene Ong Mei Cheng of Tree
Coconut Nasi Lemak strives to success with
hawkerpreneurship.
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stablished by Mr Ong Chin Heng and his
daughter Ms Charlene Ong Mei Cheng, a
young hawkerpreneur in 2018, Tree Coconut
Nasi Lemak started at a quiet corner of a
hawker centre. Now, it is ran by Charlene
and famous for good nasi lemak. Its business
was badly affected by COVID-19 in 2020,
but rebounded after she set up a delivery

platform.
Tree Coconut Nasi Lemak catered for

The Fullerton Hotel Singapore’s buffet event
in 2021. It was nominated as one of the top
100 Favourite Hawkers by Singapore Mint
and The Straits Times Top 4 Nasi Lemak.
Highly recommended by food bloggers,
YouTubers, garnering more than 200,000
viewers. Charlene launched her own delivery
platform at no cost, and aided some
neighbouring hawker stalls by collaborating
with them to provide Muslim food and
drinks for offices. Charlene appeared in
various media as host for food viewers and
live-cast at YouTube and EatBook. Charlene
also aims to be an inspirational figure to
young hawkerpreneurs.

Charlene stressed that their delivery
platform reduces third-party commission.
It provides more flexibility with pick-up
timing and special instructions. With its
own platform, it is able to communicate and
maintain good relationships with customers,
understand each consumer’s needs and the
demographic the stall is more appealing to.
Moving forward with the current COVID-19
situation and busier work schedule, people
are more inclined to dine at home or some
will become reliant on delivery. Hawkers
have to adapt to changes and able to accept
bulk orders and arrange own delivery fleet.
Payment mode is a lot easier via contactless
payment. Accounting and sales will also be
easier through off-the-shelf solutions.
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Singapore 208877




I Wild Olives
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Setting restaurant western food
standard for hawker centres

L) 57 (DAL

Mr Loh Wai Hoh of Wild Olives brings
restaurant western food standard with
modern concept into hawker centre at
affordable pricing. He is assisted by his
wife Ms Gladys Ho.

Wild Olives#j / 1% 5 W 22 5% 55 % b9
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et up by Mr Loh Wai Hoh in 2018,
Wild Olives brings restaurant-worthy

western food with modern concept
into hawker centre at affordable
pricing, and came out with out-
of-the-box western food that is
generally different from others.
With hard work and innovation, they
manage to attract and retain a lot of
customers from different places.

Their initiatives are unique as
they manage to keep their prices
affordable and huge food portion
as compared with restaurants,
to gain their customers’ loyalty.
With a sense of loyalty, their customers
keep coming back to patronise. The stall
also has different types of food for their
customers to mix and match.

Wai Hoh believes that retaining
the current prices and food portion and
standard of food will keep the customers
satisfied and thus maintain the customers'
base, and the wide variety of unique dishes
will serve to suit their many different
customer’ tastebuds.
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Wild Olives

110 Pasir Ris Central, Pasir Ris
O Central Hawker Centre #02-19,
Singapore 519641
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Bring harmony

oung and enthusiastic Mr

Roimy Tan started his business
in 2020 by setting up Brostern with
an ultimate mission and vision.
He hopes to bring harmony to the
heartlands by selling cheap and
good food to the residents. With the
amount of support from everyone
who learned about their movement,
they were patronised by many
supporters one week within the
opening.

With this sincere intention,
Brostern has lifted the atmosphere
in Ci Yuan Community Centre. Since
then, they were featured in various
media platforms such as Berita
Harian, Suria, Channel NewsAsia
Lianhe Zaobao on interviews like how they
could help the old generation hawkers to
earn more through information technology
like delivery food platforms.

A group of young university students
came to learn about the experience of
being a new entrant in the hawker scene.
They are honoured to be invited by an
association to share their journey during
the COVID-19 outbreak peried and how
they help to bring extra income to the
affected neighbouring hawkers.

In conclusion, Brostern is always
looking into ideas how to give back to the

A P G g, 1J
%
w | B=iNi W

Mr Roimy Tan of Brostern (left) together
with his elder brother Mr Raimy Tan
(centre) and partner Mr Khairul Sulaiman
hope to bring harmony to the heartland
by selling cheap and good food to the
residents.
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community and lending help to those in
need.
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Brostern

51 Hougang Ave 9, Ci Yuan
O Hawker Centre #01-39,
Singapore 538776
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Social enterprise
run by alawyer-hawker

ad Roaster was established by Ms

Madeline Chan Yuen Hun in 2020 to
sell coffee and toast (brioche). Madeline
started this stall as a means to earn money
to support refugees in Thailand. After a
year as a refugee lawyer in Bangkok, she
felt a calling to help refugees who have no
opportunity to earn a livelihood to support
themselves. The refugees colour their art
on the stall’s logo stickers and they earn
50¢ for each cup sold.

Since its start, the stall has built
up its customers' base. The stall is well-

Ms Madeline Chan Yuen
Hun started Mad Roaster
as a means to earn money
to support refugees in
| Thailand.

| H] 6] = Mad Roasteri
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known for its good espresso-based drinks,
delicious chocolate babka, signature honey
butter latte and matcha latte. After starting
the stall at Amoy Street Food Centre,
Madeline started a café at Depot Road.

The unique selling point of Mad
Roaster is the stall offers specialty coffee-
based drinks and high-laminated brioches
at competitive prices. Mad Roaster has
been featured in various articles in 8
Days, EatBook, Kris Flyer, Miss Tam Chiak,
SethLui, Today, Her World, Salt & Light
and video interview by Seth Lui.
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Mad Roaster

7 Maxwell Road, Amoy Street
O Food Centre #02-107,
Singapore 069111
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97Nasi Lemak was set up by Ms Ellis
Phua Tin Peng to sell nasi lemak

and economic bee hoon. Leveraging on
more than a decade of food and beverage
operational experience, Ellis participated
in NEA Hawkers’ Development Programme
in 2020 and underwent the training
stage at Asia Culinary Institute Singapore,
apprenticeship under Ms Jackie Tham of
Hon Ni Kitchen, and completed the whole
programme in April 2021.

With  the support from that
programme, Ellis is now able to share
her “inspired-by-mum” rendition of the
national dish with others — using only
quality ingredients at affordable hawker
prices. Her business is thriving with many
return customers from different races,

Ms Ellis Phua Tin
Peng of 97 Nasi
| Lemak is determined
to help proliferate the
hawker culture to all
races by way of nasi
lemak.

975 % M AR 1% 59
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including Malays and Indians. Although
Ellis only started business in December
2020, her nasi lemak is already selling
more than 400 plates daily on weekdays
and 500 plates daily on weekends.

The food of 97 Nasi Lemak are halal
certified. The stall has expanded another
adjoining stall with added varieties of food
which customers can choose to add on top
of the standard set menu.

As a passionate hawkerpreneur,
Ellis appreciates the Government’s
effort to promote hawker culture and
preserve the unique heritage that is
an integral part of the way of life for
Singaporeans. She is determined to help
proliferate the hawker culture to all
races by way of nasi lemak.



Winner of Promising New Hawker Awarcm

= ¥i ol

|

[ \)

9 I, 5k X H 3% 1R 2 B
3% 9T 3T AR 3 LA £
RWMME TR, EETZE
MEBRZEZRR, BEANHE
2020F IR BSMERKER
A/ NIREZ TR, FHAETMN =
EERESIE, WML
BN, H1E2021F48
SEREMITRI,
EIZITRINEZET, BEFNIERE
BEALREM, URENDNRNIE, 5
HttADZH "SEBEL" WARLE
. WHESRZER L, B STRKE
MELE, BEIRANMDEA. BRE
FHEEF2020F 128 A FRE W, Bty
MR IRELERBESXRELHAI00E, A
REAEH5004,
97 IR XA AR IRV B YR SBEIA
iF, 3&%ESHERMAMEM RS -1

MERE

BHINERFE
= WweeEE
Winners of Promising Mew Hawbker Award ;_ Lo

FRARPRAL, $BINT RIS, PR LG
HALEERER S FIRIRE,

TR =N RBRMPIRELR, &
TR RBTRRIF DRI, [
MRS FriE9ss . bz FoEI AR IR BN
BRI R IR,

97 L3k KLY #B 3R IR
O BIlk 51 Old Airport Road,
Old Airport Road Hawker Centre
#01-96/97,
Singapore 390051
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Traditional dessert
transformed to modern dish

With years of hawker experiences
combined with their education

in Paralegal Studies and International
Business Management respectively, Mr
Sheikh Abdul Muhaimin Baledram and
his wife, Mdm Nur'azizah Ibrahim, set
up O’Braim Express to sell halal fried
fritters and traditional fried desserts.
The signature dish of O’braim Express is
choco cheese banana, which is differenat
from the traditional pisang goreng. The
stallholders added on chocolate rice,
condensed milk and shredded cheese
on the fried banana in serving hot. This
modern dish which transformed from the
traditional dessert attracts customers
from all age groups. The sweetness of
milk, bitterness of chocolate and salty
of the shredded cheese match perfectly
with the hot fried banana.

The O’braim Express took part in
the event organised by Our Tampines
Hub named What’s for Lunch. They
cooperated with Our Tampines Hub for
promoting their creative dish to the
public.

To further enhance their services,
they provide packaging which suits their
consumers who wish to send a dessert
gift for an event. Alongside that, they
have platter-sized banana fritters to
cater to functions and gatherings.

~ 0'Braim ~

Mr Sheikh Abdul Muhaimin Baledram
set up O’Braim Express with years of
hawker experiences. He is assisted by his
wife Mdm Nur’azizah Ibrahim to operate
the stall.

PIH R Ak 22369 Mr  Sheikh — Abdul
Muhaimin ¢/ = O'Braim Express, fb6§5&
4 Nur’azizah Ibrahim th 2} ft 22 & #i (=,
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I The Headless Baker
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Baking hohbhy

Ms Amber Pong Xu Leng, who was
originally engaged in marketing,
was not quite sure what she wanted
in life before 30 years old. She applied
for a working holiday visa to work in a
French bakery in Melbourne, Australia.
Although Amber did not formally learn
baking, her employer was willing to hire
her after reading her blog on baking-
finished products. Before returning to
Singapore in 2020, she began to think
about her future, and later decided
to start a business through the NEA
Hawkers’ Development Programme. In
January 2020, she set up The Headless
Baker at Ghim Moh Food Centre.

The reason why Amber did not
consider starting a business in an air-
conditioned café was that she hoped that
more people would have the opportunity to
taste her cakes. She believes that some may
also feel uncomfortable going to a café. By
setting up stall in a cooked food centre, the
price can be lower. If she wants to expand
her business, she will still look for the stalls
in the cooked food centre.

There is a dazzling array of items
sold at The Headless Baker, ranging from
canelé, muffins, lemon pistachio cakes to
earl lavender cakes, all priced at less than
$5. Not long after the stall opened, Amber's
businese was hit by COVID-19. Despite this,

Baking is the hobby ad career for Ms
Amber Pong Xu Leng of The Headless
Baker. She is assisted by her father Mr
Pong Weng Fatt to operate the stall.

PG A A T E S T H G XA, L

she believed that there were still people
walking around in the cooked food centres
and markets, and her stall is also doing
takeaway business, so it had little impact.
It's just that fewer people come from other
precincts, and they do more business with
regular customers nearby. Customers came
earlier then and bought portions for two to
three days. The stall can also arrange for
home delivery, though customers will have
to pay for the delivery.
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The Headless Baker ZEFEAN

Blk 20 Ghim Moh Road, Ghim
O Moh Market & Food Centre

#01-64, Singapore 270020
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Provide

et up by Mr Eldad Tan Lian Sheng in
Szozo, Volk is selling Japanese-styled
skewers and healthy grain bowls. Eldad
believes that it is important to build up
his own regular customers' base through
word of mouth, draw media to discover
and do interviews although the stall is
located at an unassuming corner of a
hawker centre.

Eldad stressed that Volk has also been
training new staff and keeping standard
operation procedure in order to open
throughout the entire week whenever
possible, this proved a success in business
continuity/growth plan. The unique selling
point for Volk is its balance of protein,

According to Mr Eldad
Tan Lian Sheng, the
i unique selling point for
Volk is its balance of
protein, grain and side
dishes.
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grain and side dishes (vegetables).

Many a times protein (meat) is the
main highlight of other grain bowl stall
but at Volk, they focus a lot on the side
dishes as well. They have at least six side
dishes to accompany the bowl — pickled
guava, kimchi, cherry tomato, wakame
seaweed, broccoli and other side dishes
which they rotate frequently.

According to Eldad, they are the
only stall that sell salad bowls in Taman
Jurong. But they are more than just a
salad shop. Volk is there to provide an
alternate healthier choice in the midst
of stalls which serve stronger indulgent
flavours.
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Volk —Bt &
3 Yung Sheng Road, Taman

o Jurong Market & Food Centre
#03-170, Singapore 618499
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Jll DaShao

Snicy dining experience
at hawker centre

Set up by Mr Wei Liang Chen in
2019, DaShao Chong Qing Xiao

Mian is selling Chong Qing mala e

noodles. According to Liang Chen,
the spicy ingredients used at this
stall are all made in China, which
are more authentic than the local
chili peppers produced elsewhere.
The stall has launched omelette
oil fried eggs, which uses branded
eggs and olive oil, but only sells at
50¢ for health and satisfaction of
customers instead of making profit.

Liang Chen revealed that
there is a unique recipe and he is
confident that their spicy noodles
are currently second to none in
Singapore. He has always been
careful to make good food, from
purchasing, production, sales to
after-sales, all are packaged by
one person and he is very confident
about the quality control.

The stall has been featured
in the media such as Channel 8
programme “Singapore Foodcourt”,
Asia One report, YouTube “The
Birth of a Singapore Hawker”,
Facebook “Singapore Foodie -
Miss Tam Chiak”, EatBook and
Googlemap (4.8 star).

=

Mr Wei Liang Chen of DaShao
Chong Qing Xiao Mian is confident
that their spicy noodles are currently
second to none in Singapore.
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Centre #01-81, Singapore 380017

Q DaShao Chong Qing Xiao Mian




SZRHHE

Let customers eat safely is the
hasic role of a hawker

Rong Rong was very worried

&, E ZHI RONG
% Z % n i *'l S Beata clnsne 4 about the business. Their stall

Ms Bu Rong Rong and her husband Mr Huang Zhifeng
of He Zhi Rong Korean Cuisine are very supportive to
the various activities organised by the Government.
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He Zhi Rong Korean Cuisine was set
up by Ms Bu Rong Rong in 2020.
Currently, she feels very fulfilled with
the Korean food stall that she opened
with her husband Mr Huang Zhifeng.
Initially, they had no idea and knowledge
on how to set up a hawker stall. Zhifeng
was a construction worker and she was
a housewife. They opened their stall
under the advice of her mother. At that
time of stall opening, Singapore started
to encounter the outbreak of COVID-19.

is located in an old estate,
and the crowd is not as much
as that of commercial areas.
They can only do business
with the nearby residents
and to attract more repeated
customers.

They focus a lot on food
hygiene and freshness. Their
food is always tasted before
serving to their customers. In
addition, they are also very
supportive of the various
activities organised by the
Government. They do not
have many stalls and they
cherish the first stall and
hope that their food and
services can be enjoyed by the customers.

Rong Rong felt honoured to be
nominated for the Singapore Hawkers
Awards. To her, this is a trust in her and
their stall. They assure that they will
continue to provide high-quality food
and services to the nearby residents, meet
the needs of the customers according to
their requirements, and keep their stall
hygienic at all times. Rong Rong believes
that allowing the customers to eat safely
and healthily is the basic role of a hawker.
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He Zhi Rong Korean Cuisine

Q BZREBNAPEE

O Blk 676 Woodlands Dr 71, Kampung
Admiralty Hawker Centre #02-03,
Singapore 730676
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n 2020, Ms Goh Bee Peng set up
Hoe Peng Fried Hokkien Prawn
Mee to sell fried Hokkien prawn mee
after being a housewife for ten years.
She was one of the new hawkers
that was nurtured under the NEA
Hawkers' Development Programme.
Hoe Peng Fried Hokkien Prawn Mee
uses its own recipe of fried chili and
the pork lard is well liked by the
customers. With the fried Hokkien
prawn mee mixed with the prawn
broth, the customers are able to
smell the excellent “wok hei” (food
aroma).

Bee Peng revealed that she
learnt the correct way of frying chili
from her grandmother who used
to be a hawker when young. She
also humbly admitted that she is yet to
achieve success in the hawker industry,
but during the past 18 months of running
hawker business, she managed to build
her regular customers' base. She also
managed to achieve bulk orders for a few
rounds. In summary, she successfully fried
with “wok hei” instead of the “chao ta”
(overly-cooked) taste.

Bee Peng plans to increase their
capacity to cater for more customers and
to add in more items for the stall in the
future.

Ms Goh Bee Peng of Hoe Peng Fried
Hokkien Prawn Mee uses own recipe of
fried chili and the pork lard is well liked
by the customers.
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Hoe Peng Fried Hokkien Prawn Mee
REMEENNE

O 49A Serangoon Garden Way, Serangoon
Garden Market & Food Centre #01-11,
Singapore 555945
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Instagramabie products
attract younger crowds

M r Ng Wee Seng set up Ice On You
to sell modern Thai desserts
and ice blenders beverages. He has
gained many regular customers
over the first two years of operation
and this allows him to pull through
COVID-19 pandemic. The stall was
invited to open a branch stall in
Eatbox. Eatbox is a foodcourt that is
targeting the young adults.

According to Wee Seng,
the stall's unique selling point is
bringing new products and new
image to current hawker scene to
attract more younger generation
to dine in at hawker centres, and
selling products at affordable prices.
On top of that, Wee Seng also came
out with his own recipe for all his
products which the customers may
not find elsewhere. Their products
are very instagrammable and attract
the younger crowd. The prices are
set at affordable level to attract
customers.

Currently, Ice On You has
opened up its second outlet. They
are looking to set up more stalls
when the COVID-19 is over. Wee
Seng is the current EXCO member
of Ghim Moh Market & Shops
Merchants Association.

Mr Ng Wee Seng set up Ice On You to
sellmodern Thai desserts and blenders.
FABI 6] Z N K Fe A7 Z _E AR
A FEH



Shortlisted Participant of Promising New Hawker Awards -
BHINEREAEE

BEiE—EN~ R
55| 542 il =

202 F, BHEF0 L/ RHE

WELEMR, UAEEAR
ZEMER. EEENHRE, WRET
WEZEE, XEMEBEIETHR
8. ZMAX B EatboxFF iR
B, EatboxR—RUFRBRAN
RENKOERMRE.

BHEAR, ZRUHRR
=N B B/ Rl SR SR
mMHFTEER, ARSI FR-KE
PIRFPOAE, HUKENNEHE
Fm. RERNRE, ENMHRA R
RETECHES, FRREEEMMT
HEMENT R, BN~ RELRFE
Instagram—ifj, 5| % FEHM AR
AAZNEAFHBREIFS.

BAl, ELREZTRTE= R
I, HBHRBERN, WAFERLE
Zhu. AFFURBREBREEKIES
HIEEE.

Ice On You Z 1R

Blk 20 Ghim Moh Road, Ghim Moh
O Market & Food Centre #01-01,
Singapore 270020
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Many of Man Man Chi’s foods are

handmade with recipes and skills
passed down from Mr Cheah Kok Hean’s
ancestors.
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g, AR AR IEFLH T KGR
RITF T HTEA,

et up by Mr Cheah Kok Hean in 2019,

Man Man Chi is selling curry chee
cheong fun, mushroom chee cheong fun,
sweet sauce chee cheong fun, rice kueh,
soon kueh, glutinous rice, chwee kueh,
yam cake, nonya kueh, pumpkin cake
and carrot cake. Soon after Man Man

Chi started out its operation, COVID-19
pandemic began in Singapore. It was
a tough road to achieve sales and to
introduce Malaysian food such as curry
chee cheong fun, the signature dish of
Man Man Chi, to Singaporeans.

Thanks to Hawker United Facebook
Group during the Circuit Breaker period
in 2020, Man Man Chi was able to gain
publicity and achieve more sales through
delivery orders. From there, Man Man
Chi received many positive feedback on
their food and also helped to streamline
and make their deliveries more efficient.
Man Man Chi is also onboard with several
delivery platforms such as Grabfood and
Food Panda to be of reach to more people
in other parts of Singapore.

Man Man Chi is also greatly humbled
to be featured on Food King’s June 2020
episode “Food King Singapore: $3 vs $300
Delivery!” which attracted many people
from all over Singapore to come and try
out their food thereafter. Many of Man
Man Chi’s foods, such as soon kueh, yam
cake and curry are handmade with recipes
and skills passed down from Kok Hean’s
ancestors from Ipoh, Malaysia. Many of
their customers had feedback that their
food are unique to the other hawker
foods in Singapore and has the taste of
hometown.
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Man Man Chi 18181
51 Hougang Ave 9, Ci Yuan

O Hawker Centre #01-38,

Singapore 538776
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I Monan Pork Soup

REBERT

r Liew Chuk Kee and his wife set up

Monan Pork Soup at the end of 2019
to sell their very own home-cooked pork
soup. The growth of the stall was hindered
by COVID-19 pandemic as Chinatown saw
a drop in footfall of locals, office workers
and tourists, due to the Circuit Breaker
and various safe management measures,
just a few months after they started their
hawker stall. Given this context, they
had seen a lot of fellow hawkers in the
hawker centre and nearby hawker centres
giving up. Nevertheless, Mohan Pork Soup
managed to build a considerable base of
regular customers overtime across the
pandemic period, be it the senior citizens
living in the area, office workers who are
working around the area or people who
are staying some distance away but would
patronise their stall during the weekend.
Therefore, the current growth of the stall
is still being sustained is remarkable. The
growth trajectory may even be higher as
Singapore continues to open up.

Monan Pork Soup has a tasty Asian
fusion clear soup base that is localised to
suit fellow Singaporeans’ tastebuds. It is
a daikon-based (white radish) pork soup
cooked with different cuts of pork meat,
pork bones and pork organs.

The natural sweetness of daikon and
a combination of pork cuts are cooked to
perfection with their very own concoctions.
With a slight tinge of natural pork collagen
along with daikon’s goodness, the soup

My Liew Chuk Kee of Monan Pork Soup is
trying to create a fusion pork soup taste
and make it a staple for Singaporeans.
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base is not only tasty, but also brings
about health benefits.

Chuk Kee and his wife aspire to create
Singapore’s very own unique fusion pork
soup taste and that could be a staple for
Singaporeans.

Despite the fact that business was hit
by COVID-19 in 2020, they believe in their
products, and continues to keep to their
faith, to bring affordable and delicious
food to Singaporeans.
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O Blk 335 Smith Street, Chinatown
Complex Food Centre #02-137,
Singapore 050335

Q Monan Pork Soup
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