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With National Day round the comer, BT Weekend spotlights some individuals 
who are helping to take Singapore's culinary scene to greater heights 

Adding local flavour 
turn it into a pizza Modem %gapocean 
a h h e  is no* style," he dtdks. "A ren- 
dangwiltstillbearendangwhenlseweit, 
it's just that the procees of getting there 
might be diff&entU 

This means braising his meats in the 
oven rather than s t h h g  it tirelessly over 
thestoveas thebibiksofyoremlgbthave 
done - both saving on time and helping to 
maintain uniformity of cooking, he ex- - 

"I donPt want to get too p r o ~ v ~  I 
~ t i n w m t t o ~ ~ e s t h 8 t I w o u l d l i I K e  
to eat every day," he says. Still, acknowl- 
edging the current s h a d  plate revolu- 
tionP he, too* be tdmmhghla portion 
Bizes~peoplecantrymoredismesinone 
SeatingRiceswillbeshrunkaccordingly, 
with spending averaging $20 to $30 a 
head, A tasting menu for tolnlsts and Per- 
~ [ o o d ~ w i l l ~ b e c r a f f e d .  

WMehistlrst~wasverymucha 
familyarn-gmndmasharedherreci- 
pes, mum helped out in the kitchen, and 
Undes,auntieeandfdendspitchedinas 
wait-& - his sophomore effort wiU be 
mbypKtfesionaIs. 

Mast of his kitchen team are cammtly 
doing interm stlnts in various restaurants 
until the new  lace is readv, and hell also 
b e g e t t i n g o n k a  femikchefaurent- 
lywoddag in a Michelin star-rated cestau- - k t  in ~ & g  Kong, he lets slipl declining 
to elaborate further. 

"Croiits,  tapas bars and ooffee plac- 

rn es may be the 'in' things right now, but 

1 there will be a resurgence of interest in 
~ l o c a l w o n c e h a v d t e r s s t a r t ~ -  
ing armd people are no longer able to find 

OF BOTH WORLOS 
FILE -OS their favourite dishes," he says. 

Chef Wcolm Lee (top) says that "ItwashardfindingstaffwhenweBrst 
while 60% of the menu in hls started. F%anahn fwd is pemived to be 
new restaurant will consist of so old-fashioned that even I didnst want 
Pemakan dassics such, as ayam 7% buah keluak (above) and chicken to ward coak with it. But this now new style, that we it's have aditkent come sto- for- 

curry (left), the rest of it will imrdw W. 
s l i i  more innovative tweaks 'There are some who d y  be- 
to old favourites lleve in learning and preserving the local 

cuisine and the way we do it is very differ- 
entfmmhowothersdoit,sobratsanadd- 

PmmdSmtBhoWmm mately 65 seats, a k w  private rooms, and, While 60 per cent of the menu at his * inteRSC" he ""- And it*s an 
in heping with Mr Lee's modem tastes, a new r w t  comprise that's not only restricted to locals. 

M.koLnL.r simple decor featuring lots of natural favo~m aimed u the mod- He recalls of his Singspore Toutism 
candlenut Kitchen 
Cfo be mpened k t w t h k ~ r ]  bht. happy - so expect A 

you usual n p h  Bodsponsored Mp a 

I 
"*@)'ow of -and ku& pie tee -the of it i"g dem0-n at the C u w  Insti- 

have to move on with the times. We don't bture mtly more i n n O M b  a tute of America in Napa Valley late last 
W H ~ ~ N  bdal~im first set up candle- stay shophouses punding spIces all ~ ~ a l l - n e w p o r k ~ ~ ~  m- "Many of the sfitdents there now 
nut K i W  in 2010 with the aim of mod- dayawe md-* workinb* iflg braised p& m- -on& bb a want to come to S o u t h - w t a  It used 
emising Peranakan cuisineI eyebrows and use iPads and iphone~,"  say^ the be- mq then deep fiea to be they to w to fiance b d  
wereraisad. spectacled Stngapore Management Unl- Italytotcain,andnowthey'reall~ 
% young apt d t y  alumnus. His earnest, sIightlynerv- ,Hm do I get the to go to my- 

with the excitement of a ywng dild 
has just round a - And a q Of sia, ~ h d a n d  and Singapore to learn 

to honed take rscipes on the of consmathre 5- Oudd Noaya time- ma- rhyterl g t ~ ~ ~ C O ~ t  kan fwd is m known for its vegetables* Even Claus Meyer, co-owner of the 
tIiacb? el0w-e- 

so to add wme8sy fresh- World's Best Noma, has -- 
He continues "It's the same for h a m -  - and some do&. dls rubO p ~ d  fis - d o n  singap- But the new-genemtion Per- and -a why ahodd we has used the break to dine in competitors' 

gradually won over his mitics - one g,t a& with a certain that our r85-6 and travel to B-k, wfrere food with the openfng of Nam Nam, his 
Singapore Peranakan-themed eatery in sous-videbafbuahMwkfatime-and f u m i ~ h ~ m ] o o k ~ w a y , ~ & a t o ~  hehashmdmuchfodderfornewideas 
C o p ~ i n , o l a ~ L e e w o f m s  now, two years later, his food has not only - hao to be coolred that wayl* 

been showcased around the world, he's al- 
'Iprn not trying to take a rendang Meran mtaucateurl who he met on the 

so a m d  enough supporters behind his W s  Singaporevisit last year: -He's heip- 
cum vision to launch a more mbi- 'h not hying to a rendang and turn it ing us db the madretirig. It can only be a 
tious sdphomore elkt into a piah. ~ d e m  ~ingamrsn cuisine is not 

Csndlenut Kitchen, on a hiatus since 
thelease on its Neil ~ o a d  premises ended my svk. A will ;dl be a rendang when 
in ~ebntary, reoreopen in a -as- I sew(: it, t h ~  p m e s ~  of g&g 

w d  
"When people now ask 'Which restau- 

rantshouldIgtototryPenuralranfood 
when I'm in S i r e ? ' ,  we want to be 
the first name they think ot" DY 
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