ISSUE 21

Spensors
Main SponSor m
Maybank MiRiey

iA

VISA

i
(20



SUBMIT YOUR DESIGNS HERE:
f cAMPUS.SINGAPORE

WHO’S IN CHARGE

Campus Contributors
Benedicta Jenniler
Cristie Kennedy

O
Maybank
Kesavan Loganathan
Olivia Kim
c Prabhu Silvam
Sharmaine Chan

Sugenya Manogaran

Check our website Like us on Facebook
WWWw.campus.com.sg

ISSUE 21:

 CONTENTS

Campus Magazine Singapore
242A River Valley Road 8338399
Tel: (66) 6737-1336

Editor-in-Chief
£ \‘d ron Sl cwart
aaroNE@eampis.com.sg

04: Bizzare Foods in Asia

Assistant Editor Bring a strong stomach...

Samantha Pereira

samantha@campus.com.sg O 6 - W&Ild GI’ = f-l._ll T&l\:{v&n
Creative Director | Designer I Sweet 'Ta.iwa.n

Lynn Ooi | Yun Ng

Editorial Interns
Marion Ang, Nicolette Pereira

%,
2

08: Cover Me Campus

See our 6 finalists and go behind the scenes! 10: Foodie Goodies
Sales Enguiry: Some holiday gift inspirations
ad_query@campus.com.sg

- e e R M E R R R W B W R e R B W R e R e e e

11: Zombie Apocalypse -
Alfood survival gilidpe JP 22: Drinking Rules
Hangover prevention & cures

ol ASKM Pre Ld [Shigapire
Faitl

12: Wine Pairing
; - = 3 F est of Both Worlds
L@ COO I’U nQ" S..hOV\IS nusual desserts in Singapore
; s Allls

How it inspired our writer

17: Campus Cookout

Go behind the scenes at Palate Sensations!

06:9/
%,
Q
/A

REGULAR 8TUFF:
= &

18: Food Blogger

59, Traery T.acst Moraal
Amn interview with 2 foodies 22: Every Last Morsel

' [ & 'I -'
f 1!@ - ‘ s L i J ﬂ cmcos Code: 072354M
JJIL U! ,,

&/

GRAND PRIZE a RUNNERS UP YOUR DESIGN COULD

651000 SS500  “xrae

* Credited to your own Maybank eVibes card. Terms and conditions apply. Check the Facebook app for details.

SUBMISSION THEMES (CHECK OUR FACEBOOK PAGE FOR DETAILS):

»TIMELESS > DOODLES > DARE TO BE DIFFERENT

l.'\;..j

g Online - Campus | citedu.au | 7 . i I Email international@aie.edu.au




| F MR KONOSUKE MATSUSHITA’S LESSON #17:
| “If you wmodel yourself after someone with good

LET'S GET LUS
SOME DRINKS.

Konosuke Matsushita

aeeee  habits, you yourself can cultivate good habits.”

and a top world industrialist.

What
does he see
in her?

HEY! WOW THE
SPREAD LOOKS
000! DID YOU
COOK IT ALL 8Y
YOURSELF?

FINALLY DONE/
HE SHOULD BE
HERE ANY MINUTE,
I HOPE HE LIKES

THIS ACTUALLY

LOOKS DELICIOUS!

SHE MUST'VE SPENT
ALOT OF TIME...

HUH? WHY ARE

YES, AND ITS YOU HERE?! OH, IT'S NO SECRET. 50 SHALL
ALL FOR YOU, T JUST USE MY WE ALL EAT?
S0 ENJOY!

TRUSTY PANASONIC
RICE COOKER!

SR-JHF18
* INDUCTION HEATING SYSTEM
* ALL DIMPLED, DIAMOND
FLUORINE COATED, CHARCOAL
(BINCHOTANI-FINISHED
PAN
*TASTE CATCHER
COOKS ALL
KINDS OF RICE,
PORRIDGE,
CASSERDOLES
AND CAKES
* 1.8L CAPACITY y
* 24 HOUR

DOES IT
TASTE 60007
I MADE LOTS
OF STUFF FOR
YOUu TO TRY!

HEY! HOW ABOUT
LUNCH TOMORROW
AT MY PLACE?

+'s way
too salty! |
Il just+
pretend
+o enjoy
it

T JUST HAVE TO
KsNEggwE¥OO“IOQ MEMORY TIMER
YOU HAVE A " RR e

PRO KITCHEN?

YUM!
THIS TASTES
50 000!

I'VE 60T
PLANS
ALREADY.

CAN T 8E YOUR
GIRLFRIEND
TOO? HAHA,

I DIDN'T
REALLY DO MUCH,.
THIS RICE
COOKER DID IT

I'M ACTUALLY HEADING
TO MY GIRLFRIEND'S
PLACE TOMORROW.

cuter +han

:‘ she r thar
' +o know!

> Trate

YOU HRYE A
GIRLFRIEND?!

YEAH,
SHE'S FROM
YOUR DORM/

NOT CUTE
at all!

MAKING LIFE EASIER WITH
MULTI-COOK FUNCTIONS

PR OMNG
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Singapore is home to many famous delicacies like chicken rice, laksa and chili crabs. On the other
- hand, we also have stranger things like the infamous durian that’s known for its strong stench
and the dark green coloured century eggs opined to appeal only to acquired tastebuds.

_ Delve into the stranger side of our local delicacies, as we reveal some bizarre foods that will make E
—— the hair on the back of your neck stand and your stomach reflexes work twice as hard. Try not to- -
gag as you read on to find out more about these odd foods and where they can be found.

°F 1c.singapore [ ThinkingGroupsG

ENJOY 10% OFF DURING THIS FESTIVE PERIOD.
L JAPAN | ' | N

~ Shirouo no Odorigui (Dancing Icefish) ’
1 ; 5 It has often been said that the fresher the
L - <8 3 food is, the better it tastes. The Japanese,
= : : w ' .

however, have taken this to a whole new

-MARLEY

level.

Shirouo no Odorigui, also known as

: ¥ ey : il '8 | dancing icefish are tiny transparent fishes < 2. \
‘ Y 3 Iy, that are best eaten alive. Ardent fans of -
' | il gL g = this delicacy often associate their eating |
M ; ,.,,! v — A g o i experience of this fish to drinking herbal - ' ~
A_-_A Y‘}A L e it jelly - a slight difference is that you can :
— ¥ 4
2 e9 : L (e Y actually feel the fish 'dance’ in your mouth
i Plg S Bram soup ‘ = before it glides smoothly down your throat.
~  Alocal delicacy in Malaysia and 1
well-known in Singapore, rumour - — - o
— has it that eating an animal’s brain - x - .
e wdl - -

1
. | ! { 7N I
Samsung Galaxy S3 . A : ) :
Midnight Ravers * ‘ .

could lead to an increase in ones’ J
intelligence. Other superstitious Tl E H IM A .
beliefs also include eating fish eyes f A

oy for better vision, chicken feet for 1 Frled Insects and

stronger legs or downing a cup of 1 Sea Creatures

tiger penis wine to help.... Well, you

s——— |  get the story. || You either love them, or you hate them. Stir itU p
e Typically, a bowl of pig brain soup is | Asgrlou take :a. walk alopg the stre.ets of )
drank alone just before going to bed | PBeijing, don't be surprised to notice that .
= so that the nutritional benefits of the _‘ every alternate st9re }s abundant with
——t— brain and herbs can be fully absorbed. " the aroma of... Fried insects and bugs on
It should also not be eaten with a stick.

acidic fruits such as oranges, as it is H

Tarantulas, starfishes, scorpions, centipedes and even seahorses are just a few of
said that it might hinder the body & & -

the many insects and sea critters you may find displayed on trays for tourists to

Revolution

= from ntdlising s bencils. M gawk at in horror at the expense of stall keepers joking amongst themselves. It's
Nesd 4o oae that teste Tan Ko ows worth the try but be careful though. You would not want to go back with an upset The N lP d
— what to do. A tummy. i s

- Sy [ *Promotion is valid from 1 Nov 2012 to 31st December 2012
Balut are duck eggs that —
have been incubated until | TA!WAM
the fetus is feathery and - Duck Tongue ) .
be.a.ky, and then boiled An extremely popular ; Avaliable at:
a‘]é;e' Once yox‘lwglria.ck the b~ dish among the Taiwanese _—
egg open, you see & i i = i oy
small Auck, With its €768 || neis st mavkots and - Epi Centre (All Stores) - Foto Pro (Changi Airport, T1)
closed, veins on its belly, restanrants, duck tongues - =q= 1
and omall undeveloped |7 taste the best when i's i 78 ::" '-'feE:A” frto"? ) 10N Orehard { Plaza S - Photo Mart (Orchard Tovers)
PLIES Lo R o [~ fried. Famed for its orisp | repm - otereo Electronics rcha aza Singapura) - i '
sides. The bones give the | surface that is combined with a soft chewy and creamy . ) gapura) HXR Mobile Gallery (Si IT'I Lim Sq, Lvl 4)
it} INER eges a uniquely crunchy L. interior, this dish has a melt-in-your-mouth effect. A brief -DG Llfestyle (All StOFE-S) - E Commumnications (Bugis+, Lvl 5)
P H’ kL8 p p i MEQ texture. It has been sald If | parinating period, followed by a quick frying in a shallow i
Lk Balut yog e?tﬁt"»?t?le;l.nngdr@vv. ;.tlt pool of oil does the trick for this dish. So next time you Sy - HMVY Sillgapore (All Stores) -Juzz 1 (Pam}'; Parade)

is best if it’s dipped in salt. ¥ Lead to Tai el e = o e i . |

“Wha is this?!” you ask, Wait for ... A 10t of salt. Bon appetitel || domt farsot to toy 1o ot taon o ey om, - Connect IT (Tampines One) -Tech @ Vogue Gallery (Nex Mall / Marina Bay Link)

: E " -IP Case (Parkvay Parade / Nex Mall / West Mall) - Comulus Wheelock)
C Cumps(bwevsier = - . - ; - =-Valentine Music Centre - Mobile Fashion (Al gores)

-— — = = — = (Race Course Road / Sim Lim Tower) - ZALORA (wwZalora.sg)
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PATISSERIES

French patisseries are all the rage in Taiwan,

with many confectioneries helmed by patissiers
trained in France and Italy. Here's your chance
to tastes some of the prettiest looking desserts
you've ever seen.

PAT SSI‘RIL. SPDI\IU\RU \

Ti,

PATISSERIE SADAHARU
AOKI PARIS

www.sadaharuaoki.com

Located at the basement of Formosa
Regent Hotel, Patisserie Sadaharu AOKT
Paris is an explosion in colour.
Macarons, Chocorons and Bonbons
Maquillage of every shade grace the
cool display.

Their first Salon de The, Bellavita, has
a cafe, gourmet food shop and gelato
parlour under one roof .
1 at Xinyi and offers
5 more delightfully arty pieces of
: delectable patisserie - from the classic
\ marron tarte to sublime creations like
\ cassis chocolate - that patrons can
savour with a cup of tea.

\ FRANCIACORTA MAISON DE PATISSERIE

www.franciacorta.com.tw

A pioneer in French confectionery in Taipei, Franciacorta Maison
de Patisserie prides itself on using traditional recipes and
] cooking methods. Their best-selling items are definitely
macarons, which are made by hand from scratch following
traditional recipes, and come in a variety of flavours and
colours, including pink strawberry, green pistachie, yellow
. passionfruit and brown chestnut.

Other classic French desserts include
Mille Feuille, L'Opera and the classic

- French sweet orangette - handmade
candied orange peels (which have
gone through a repeated pickling
process for over a month) dipped
in dark chocolate. As the space
at Yenji Street is small, all
the pretty desserts are for
take-away only.

&l
N1}
sl '

PATISSERIE LA DOUCEUR

www.ladouceur.com.tw

Tucked in a guiet area of Taipei's Da An district,
this small cutesy patisserie is a very popular
place for desserts. A cool glass case near the
entrance displays pretty little cakes, chocolates,
brownies and all things sugary.

The hallmark of La Douceur is its elaborately-
designed desserts which taste as good as they look.
Some noteworthy ones include Tahiti (a giant cream-
and-jam-filled macaron that is
served upright), Claude (a brownie
cake made using 72% chocolate
studded with chocolate pearls and
generously coated in chocolate
glaze), and Carmille (an
elegant pink dessert with
a redcurrent-filled cavity, ‘
studded with silver dragees). e o = Carmille
=_ J

SEASON CUISINE PATISSIARTISM

SEASON CUISINE PATISSIARTISM

fb.com/SEASON.CuisinexPatissiartism

Those with a penchant for photogenic food will find
Season a fun place to take your palate and camera.
Their dishes incorporate elements of both desserts
and savouries, resulting in a unique combination of
flavours - for example, the Mushroom Chocolate
combines crusted mushroom flakes, caramel and
chocolate using molecular gastronomy techniques.

Their signature dish is simply named Plant, which
looks like a mini potted plant with mint leaves
rooted in ‘dirt' made of crumbled chocolate and
cookies that hide a scoop of homemade mint ice cream
underneath. Traditionalists will find satisfaction
in their made-to-order mille feuille which is
assembled in front of diners.

IS TAIWAN, IS ChOCOLATE

— ‘_r::—d*\\_"d’-__’\\\_q__‘——-ﬂ-i“-i'i-'

SPECIALTY STORES

From elaborate servings to cutesy interiors,
check out some of Taipeis quirkiest

| HOW SWEET BAKERY |

www.howsweet.com.tw

This bakery

th a cute polar bear logo

YXinzhuang (vaiped) and today has many outlets island-wide.

'DAZZLING CAFE
www.dazzlingdazzling.com

a Smoe! th

Their very popular Hgg Pud

with Madagasecan
>y served in egg shells

'HELLO KITTY SWEETS
WW llokittysweets.com.tw

w:[th a vanety of sugary goedness, ing:
macaroons, fruits, ic

choo sauce depending: >
result is a delectable pieee of edible art
goes nicely with their fresh fruit teas.

As ;y'oure walld.ng along Da An Road, theres
miss

15 houis at each. tahle. and ;

CHOCOLATES

Chocolates aren't just for Valentine's
Day (which happens in August in
Taiwan) -they take centre stage for

s % f hocolate.
the rest of us chocoholics every day. of pink o

TI NRY & CARY

HENRY & CARY

fb.com/HenryCary

The darling chocolatier of
Taipei, this quaint little
shop has a glass display of
its many chocolate creations
in assorted shapes, colours
and designs. From truffles
to dark chocolate and rock
chocolate, these candies are
rich without going overboard.
The brand is known for its
handmade alcoholic chocolates,
as well as tea and fruit
chocolates.

IS TAIWAN, IS CHOCOLATE

ﬁ " E‘ www.istaiwan.com.tw

From a simple interior decorated with canvas
bags and crafts from local artists, Is Taiwan, Is
Chocolate retails chocolate truffles, candies,
cakes and more. Their products are made to suit
the local tastebuds, and feature ingredients like
oolong and matcha tea, while their dark chocolate
concoctions are made without butter for a less
sweet flavour.

Their handmade chocolates aren't overly fancy,
and their pricing is affordable to most,
including students. Some of their chocolate
concoctions use ingredients like cornflake candy
and multi-coloured chocelate, as well as lavender,
rose and jasmine.

T ——

spending of N300 (5512) is req
pinkparlourhas a

Hello: ifitby' shape ‘ whi]z o‘cher
rowned with Hello Kitties made

BLACK AS CHOCOLATE

www.blackaschocolate.com.tw

Established by singer Stella Huang, the
principle behind this chic chocolate salon
is simplicity - both in their ingredients
as well as their store decor. Their pure
chocolate cakes come in 6-inch sizes which
are categorised under themes like 'A Tease,
‘A Rush' and 'An Overkill) with interesting
flavours including Chocolate Cheese and
Peachy Rose Lychee.

With a number of outlets in Taipei as well
as Taichung and Kaohsiung, Black As
Chocolates outlets retail their chocolate
cakes via a photo flip book. Their first
sit-down cafe is in Xinyi which serves
brownies, truffles and fondue.

heckiouty |

more sweet @xperemces o

o WWWtawa WANNEEEW e

FIND US ON FACEBOOK
| http://www.facebook.com/TTBSIN
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Take the centre sfage of every news channel

5o will the undead takeover really happen? Who's To know, but if survival is the name of

- your game then noutishment s the key to winning this imminent batte. Be sure to sfock
“ﬁ on the following food ems and you could be fighting the good fight a lot longer than
the

rest. .

Even with the ‘use by' and ‘best before’ dafes, camned and jarred
items have The best shelf life. Excluding the rusting that might fake
. Place under cerfam clmnml conditions, canned foods are virfually
mdestructible. So think baked beans and sweet corn he next fime
ou qo qrocery shapping - buf be sure fo get can openers foo - if
ZOt yougve pr!ﬁy much set yourself up for sTarva'(flgrL

4 wdlas |
VAL GUl

~ Someday, we could be on The verge of a zomble apocalypse, as bulletins revolving &
- around viral outbreaks and mindless individuals choosing o gnaw on supple living flesh

A little hard fo find, buf offen sold in
specialised candy shops, a brain candy is
your best bet 1o disiracting the lumbering
zombies, fling a candy or two in Their
direction and you might just manage fo
throw off the zombies for a few minutes
\_ . 50 That you can plan your exit
. e, strateqy, Besides being the
 best deco¥, This chewy
candy is also a great source
for a femporary enerqy
"N boost.

Do not let the dismal news of Twinkies productions coming fo a
halt hinder you from stocking up on this delicious créme-filled
snack. Alfernatively known as the immortal delight, Twinkies are
\q relatively long-lasting confectionery. Tust a word of caution
Though - while They're definitely fasjz tidbits, moderation is
esserfial because you don't want fo be a butterball when the
zombies come feasting,

Zombies are predatory by nature, so
To be one step ahead we would always
have to be on the lookout for safer
locations. With all that fravelling, we

cotvinatnt COCONYE
Uavour

- Petrina & Vincent -

will be on our cover,

as well as on a 2D2N
trip to Bali!

can't be expected o lug around carts
- . of food, so power bars are your best
When the zombie apocalypse does happen, there will be no fime fo cafch opfion. They're light, fasty and you
a few winks, as you would always have fo be up in arms and ready for can be sure ¥°"" e"”iY levels “"g,
any surprise lurking around the next corner - making insomia is the best be constant throughout your nomadic
‘defence o keep you and your loved ones alive. So foad up on all Those Journey.
caffeinated products - from eniergy drinks fo coffee - and you could
Just be delirious enough o frighten away the zombies.

MAKEUPFOREVER: ENGHD.

ACADEMY:: WARLEY




Ked Meal

Red wines have a strong distinct taste which go well with the
intense flavours of beef or [amb. As the festive season

With a profusion of places to have a tipple these days, it
won't hurt to know your wines (if you don't already, that is).

To start with, there are five categories of wine - namely
red, white, rose, sparkling, dessert and fortified wines. The
difference in the wines are dependent on where they
originate, and the blends of grape varieties the wine is
made from.

If you are new to wine, rose wines would be the best
choice for you as they are often light and somewhat sweet.
Among the five types, the sweetest is the dessert wine. As
the name implies, this wine is meant to be drunk as an
accompaniment to or as a dessert course.

Finding the right wine to match with your dinner may
seem like a tough decision. With the ever-changing variety
of flavours and fusions available these days, here is a guide
to help you match your food. There are no hard or fast
rules and the key is to enjoy your wine.

appreaches, try a glass of rich and fruity Bordeaux with roast
lamb.. For simple grilled meat dishes, pair it with a Rioja (a dry
and classic red from Spain), as food and wines of the same
origin usually fit well with each other. For meats with a spicy
marinade, go for a sweet and fruity wine such as an Australian
Shiraz, but for slightly zesty or Greek-styled dishes, opt for a less
fruity and more acidic Italian wine such as Chianti.

White Teat

Pasta sauces are the key when choosing the right wine, as you wouldn't
want to everwhelm the taste of the dish. Balance out a bowl of thick and
creamy Carbonara with a dry, white italian Soave wine. Tomato-based
sauces are slightly trickier to pair with, but the Montepulciano
d'Arbruzzo proves to be a good choeice with its rich, intense taste. As

Chicken is a versatile meat that can be prepared grilled, roasted
or baked, and can be marinated with endless flavours. White
wines have a lighter taste and less body to enhance the flavours
of herbs that are normally used in chicken dishes. Pour a cool

OE.IGII;J

Coffee as we know it is basically derived from
either from either Arabica or Robusta beans,
and the varieties' — like Kilimanjaro and Sumatra
~ are generally names of the location they're
grown in.

HISTORY

Legend has i+ that a man from Ethiopia noticed
goate eating berries from a certain plant that
made them restless at night. He reported it to
the head of a monastery, who discovered it kept
him awake during prayers. Coffee soon spread to
+he Arabian Peninsula. and the rest is history.

COFFEE AROUND THE WORLD

Ethiopia

Known fof ite unique coffee ceremony.

brouned in a pan and ground with a
| pestle. Using a fod called zenezena.
- % +the beans are crushed then boiled in

& /wop;;ﬁ a clay pot over an open furnace and

Ehhiopian green coffee beans are E i

ORIGl

Wwhile there are many varieties of +ea today. the
basic tea (Whether it's Oolong. Green or English
Breakfast) comes Efrom one plant = Camellia sinensis.
The amount of roasting and blending is what gives
+ea its Jifferent flavours.

HISTORY

Emperor Shen Along was said to be responsible fof the
discovery of tea in 2737 BC. While resting one day. leaves
from a nearby plant landed into his cup of boiling water.
infusing i into a broun. aromatic liguid. After he tried it
tHe rest as they eay. is history.

Cups should be

s, HOW TO BREW TEA

The key to brewing a good cup of +ea
lies in its intricate steps. The tea
pot and cups are aluays pre-heated
with boiling water +o allow the full
flavour of tea leaves +o be released.
The darker and drier the leaves. the
hotter the water with a longer brewing
time. Green and White tea are
prepared at lower temperatures +o
prevent cooking the leaves.

glass of Chardonnay to accompany buttered chicken, or sip on
a refreshing Sauvignon Blanc with a plate
of grilled chicken with herb sauce.

17 e p o served in tiny cups.

with Italian food, it is best paired with Italian wines - indulge in your
spaghetti alle vongole and other seafood pastas with crisp, dry white
wines such as the Frascati, Verdicchio or a dry rosé.

TEA AROUAND THE WORLD

Greece ’-‘43’/;‘;@"
Super strong and thick, Greek
Coffee is prepared in a briki
(special pot) over a stove. Served
with bitter coffee sludge at the
bottom and a foamy head. one +iny cup +raditionally
takes houre to drink as it's meant to be sipped loudly.

Morocco

|

|

I

|

| —

A cup of invigorating Morrocan tea f

| consists of green tea leaves suirled 1§ ‘ /
I with boiling water, dried. and stifred 1
I

|

I

I

|

into another cup of water with sugar
and spearmint leaves, making i+
delightfully sweet and refreshing.

b

Let's not forget about Asian delicacies. Curry dishes ¢ o
with their strong, heavy sauces match well with the . 3 " > -
German Riesling, a sweet wine with a heavy body that 3
balances out the spiciness perfectly. It also pairs well
with Indian food in general, as the sweetness beats the
heat of Indian Cuisine.

2o ward for  dapan
. ;4 ectrs For his

J

sually aith
dc,ardgﬁ'rom India
\/ Commonly drunk across the uorld. the
Masala Chai Tea is a mixture of black
tea, sweetenef, milk and spices.
Traditionally consumed hot and
sweet, the spices are soaked
overnight then simmered in the
morning with the tea leaves and milk.

If you're dying to try something new,
the dapanese-styled ice drip coffee. a
concoction made with cold water dripped
from a high tower for 8 hours, resulting
in a cup of coffee boasting a good body
and close to no acidity at all.

South India

Like ice drip coffee, South Indian
Coffee is dfipped very ;
slouly for several
hours. Boiled milk
is then added.

and then frothed
by pouring it from
cup to cup. a la

teh tarik. ey ’.n -
steel cups

Tibet

Soup or Zea?

|

|

| Tibetan Butter Tea (of po cha).is
\ a uniguely sweet-salty tea that is

| +raditionally made from black +ea and

|

|

|

Sweet and savoury cakes or pastries can be difficult to
match with; if the dessert is sweeter than the wine, the
wine may taste bitter or acidic. Have a slice of lemon
cake with sweet and light Riesling or Moscato with
airy, fluffy chiffon cakes. If you're sweet-toothed and
love chocolate desserts, a young Ruby Port which is
very sweet and low in acidity pairs well with it.

salt that's churned with a lump of
butter and milk.. squee=ed from a
yak. We suggest non-Tibetans +o p
drink this unusual +ea like a soup! —

Campus | Tssue 21 | 13
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For the love of food, many would go extreme
. ends to satisfy a craving. However, if a

moment on the lips means digging deeper
into your pockets, would you still be
interested in the indulgence? If the foodie
in you is still ready to eat at any cost,
‘ Eileil we'\}?& compiled a list of food items
. hat might pique your interest when you
Exorbitant Food are eventually rolling in the dough,

CHOCOPOLOGIE CHOCOLATE BY KNIPSCHILDT

At $3185 for 450grams, this exclusive morsel is considered
to be the most prized chocolate in the world. Delicately
made by the reputable Danish chef, Fritz Knipschildt -
his culinary creation is exorbitantly priced because of
the ingredients he uses, which includes Valrhona cocoa

(a French chocolate manufacturer near Lyon) and black
Walrhona €ocoa 41 o070
ck truffles 3

by Marion Ang and Sharmaine Chan

I'he WWWorld of
Food Bloggers
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s ‘ This is the absolute dream job for food lovers - to be surrounded by endless plates of delectable cakes, hot
piping bowls of noodles, mouth-watering dim sum and sizzling hotplates. This profession requires you to travel
across Singapore (and maybe the world), snap photos of your meals, write about what you ate that day, and the
best thing is, you are paid for it (if you're good enough)! Digging deeper into the lives of two food bloggers,
Daniel and Dawn share their take on what goes on behind-the-scenes.

ade with
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. Daniel Ang

Resident radio DJ and fitness instructor, Daniel “Mornings are spent researching on new

Ang has been blogging about his gastronomical restaurant openings then!'ll head to 2-3 food
adventures since 2008. With humble beginnings,  tastings in the afternoon,” says Daniel. He wraps
it started out as just a hobby on the side line but up the day with more research, writing and

now the polytechnic lecturer has since gained a photo-editing. Throughout the day, he constantly
loyal following and created his own main domain, updateson Facebook, Twitter and Instagram

! www.danielfooddiary.comto cater to all his on-the-go. “Justimagine how busy a food blogger
readers. canbe!”

DENSUKE WATERMELON
Touted to be the cheapest fruit in the world, watermelons
are also hands down ubiquitous. The one exception though
| is the Densuke Watermelon, grown only on the northern

island of Hokkaido, with an estimate of ¢5 harvested every
J year. This black melon is not just known for its
unparalleled sweetness, it also breaks the bank with its
price tag of $7.500.

& Very vare! Only 65 are
harvested every year!

Daniel candidly hints that with regular food
tastings comes a great amount of exercising too,
inorder to manage his weight. “My blogis
updated 4 to 5 times a week, excluding my own
freelance writing. You definitely need the drive
and passion to carrying on writing, to keep
delivering the best,” revealed the 34-year-old.

MATSUTAKE MUSHROOM

Regarded as a symbol of longevity and often sent as a
ceremonial gift by the Japanese, the Matsutake Mushroom is
Japan's answer to the black truffle. Alternatively known
as the Pine Mushroom, this stumpy-looking delicacy is
prided more for its unique aroma of sweet and spice.

: . Prohibitively priced at $1,000 for a mere 450grams, the

s most expensive  Matsutake Mushroom is undoubtedly the world’s most
mushroom expensive mushroom.

With plans to publish a book and open a small ice
cream or cake shop, it seems that his food
journey doesn’t simply stop at writing. His advice
for aspiring food bloggers? The more you do, the
better you get. “Your taste buds, writing and
photography skills have to be ‘trained”.”

o d’

SALVATORE'S LEGACY COCKTAIL

Valued at $10,757 and made in London, the Salvatores

Legacy is the priciest cocktail made. Concocted using

vintage drinks which includes & 1778 Clos de Griffier

Vieux Cognac, 1770 Kummel Ligqueur, 1860 Dubb Orange

‘! Curacao and two dashes of 1900s Angostura Bitters - this
heavenly elixir packs a punch as it is not only the

R world's ‘oldest’ cocktail, it is a Guinness World Record

Photos by Daniel
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Holder too. e B e e |
fioldesx oo If there’s anyone that loves food more than life o W T ~L. ’
itself, it’'s Dawn Teo. A quirky, high-spirited Emeer /
19-year-old girl with a thirst for writing, adventure w Ll
C6 PTZZA and gastronomy, she began her blog at the age of s “*

With gold trimmings and jewels, any dish can usurp the
title of most expensive menu item, but with the C6 - the
ingredients used do make up the large bulk of the price
tag. Known for being a light, hearty pizza and priced at
$450 each, some of its fancy toppings include: lobster

14 as nothing more than simply an avenue to
vent. However, swing by her blog today and you'll
find mouth-watering pictures of her quest to find
the best-hidden finds and local delights in
Singapore, coupled with her own twists forthose  To keep her blog fresh with new content, she

' : thermidor (a mixture of cooked lobster, egg yolks and who have a penchant for everything sweet and looks to food apps and immerses herselfin her
4 All f";ss‘?’;gi?\séysee o Cognac or brandy) black Alaskan cod and a side dip of buttery. The unique name “Dodgydumpling.com” ownimagination for new-fangled ideas: “l would
[GOOONEoS, " e " Russian Osetra caviar. points you to a blog for food lovers and not for be in class, thinking about swimming in
the faint hearted. chocolate, and the next moment | would be

engrossed in ‘foodgawker’ (a wonderful recipe
Enter Dawn's blog and you'll be delighted by the app), browsing and creating recipesin my head.”
photographer’s clean and light-hearted pictures

BLACK IVORY COFFEE
Bumping Kopi Luwak off the pedestal of most valuable

Fee bean i s F Rl e e = : of her creative concoctions — all hand-written The world of food blogging isn’t just a job or

;gfgi;oo, a gln ot_l::;m":'ogﬁfs J’:P:‘l;lfa%lg; 1;;:‘31 iqxf,g::é ePle gged bt - \ o and designed on printable recipe cards for her career; it's alifestyle. For Dawn, it's more than
rare and re:t‘:mégd Made fréﬁ'be'a:ﬁs- esiten S5 e BSte&y{é : T H oL e readers. “My latest recipe was atwist to the usual  just capturing visuals of cakes and pastries. “l like

r Tha.'l. Ele hants énd'sn‘l& exclusively only at fgur ﬁoliﬁa : o e i o B pate a choux - | used a self-developed coffee remembering the great food | eat with the people

Y i:esc rts 11;)(1 : ‘i'.he Maldlves and oTie ; 0 A an, e 12 bevéragi | ’ "’:4 créme instead of creme patisserie in my Ilove. Every dish | photograph carries a memory.
e £ Zoel o s "Ploral a SR it aetEn LW PN 8 profiteroles. My relatives whom | was baking for Terribly cliché, but | like to reminisce about fond
sTissiaa b el e ek 0 Eronk ERliecoy taate EMHI:"‘%F'?"”‘?;;‘Z-‘?E‘;‘S‘Z’Z?%’@Z‘:? 1 are die-hard fans of caffeine!” times through vivid visuals of delicious food.”
make the'cofree, less 21TtV
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In need of quick inspiration for a meal, but clueless
on where to find the best recipe to dazzle your
guests? Basil Pesto Pasta, Seafood Pizza, Creme
Brulee and Fudge Brownies are some of the many
food items we enjoy savouring but endlessly ponder
upon making. But, three different cooking shows
offered me a chance to venture out and cook up a
feast I never thought I could.

Having watched Nigella Express, Take Home Chef
and Rachel Allen Bake!, I have been spending more
time in the kitchen cooking, rather than peeking into
the fridge occasionally for snacks.

Could chocolate mousse be as simple to make as seen
on Nigella Express? \When I tried making this dessert
With 2 cups of marshmallows, 250 grams of dark
chocolate, S0 grams of butter and a teaspoon of
vanilla extract, I began wondering how it would turn
out. Once the batter had been prepared and set
aside in the fridge, I excitedly awaited the end result.
That night, I treated my family to a chewy and light
chocolate mousse. I still enjoy making this when my
Friends come over.

Ingredients are a crucial part of any dish — modify
them or use them as they are. Host Curtin Stone of
Take Home Chef showed me how ingredients like
eggs, bacon and basil could be used to create a
stuffed omelette or even a Frittata. Excited as I was
when I first tried this in my oven, I began
experimenting with more ingredients. Soon I had
developed my own frittata fusion with spices and
chunks of sausage and cheese. This has become a dish
that I mostly prepare on weekends for breakfast.

I have always thought that baking was a difficult art
to master until one Christmas episode of Rachel Allen
Bake! featured my all-time favourite pastry: cinnamon
rolls. I still remember my first attempt; though the
rich cinnamon scent and taste were present, the shape
and size of it looked rather funny. They looked much
better the second and third time I tried it.

This dessert sparked my baking endeavours. I then
moved on to making chewy nutella cookies and
Cinnamon-Apple Walnut Torte — the simplest recipe
to bake in my opinion. It's made with flour, eggs,
light brown sugar, cinnamon, walnuts, Granny Smith
apples, cranberries, sugar and an optional dollop of
ice-cream, and can be served as a pie or a muffin.
Though I made it as a muffin, I hope to make it as a
pie by adding pecan nuts instead of toasted walnuts.

It’s funny how I picked up cooking skills from TV now
that I think about it. Through each dish and recipe
I've tried, I've learnt more and more. So if you're |
looking For eulinary inspiration, all you need to dovis’
grab a remote and tune in. I'm sure you'd end up
cooking that meal you never thought you weuld.
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OUR FINALIST S!
From hundreds of delicious entries, we've selected 3 finalists
who brought their cooking buddies to Palate Sensations Cooking

School on 21 November, where they competedt against each
other to make the best dish with the mystery ingredient: PASTA!
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Our two resident hiog?‘ers- - Dlivia and Kesavan are back, and to
kick-start this food-themed issue theyve chosen to share with us
their worst dining experiences. Read on to find out what went
dreadfully wrong, even hefore they started eating!

_ e
Q: TELLUS ABOUT THEE
WORST DINING EXPERIENCE |
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 for our food was absolutely excriiciating We expected

the food to armive in 20t 30 mindtes but we waited a/solid hour for our
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on leaving us fungry, and boiling with anger! Tortop it

7

// 475
ke

Strn 7
K

. uce
THE BLEND

Reamit

the service

it was Simiar b what. we ordered and that we shaild Jist take 16

We gave the warter an earful and left maedately Afier witngmto 7
- themanagen WMMMWWEEV@MWMM 7
. myifriends, was the worst experience Tve ever had in a restatrant. <

2 pasket of
toodie
TO00dies

lei.ng to figure out what to give your friends for
Christmas? Unlike cheesy sweaters or socks, we all
know that food works well with anyone. Here are
some suggestions for your foodie hamper...

oy ' o T oY .
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Party In Your Mouth

Cadbury Dairy Milk is back with 2 wacky fun-filled flavours.
The first of this Marvellous Creations series is the Jelly
Popping Candy Beanies which is filled with popping candy,
chewy jelly bits and chocolate beanies. The second bar - Jelly
Crunchie Bits has more of a bite to it with its crunchy morsels
and thick jelly bits. Both are available in 300g and 50g.

Instant BFull
Roast Coffee

For those enamoured with the
aroma of freshly roasted coffee
beans, the answer 1s UCC'S
Sumiyaki Blend. Known for
being robust and with an
imtense kick, this beverage is a
must have for any coflee lover.
Another of UCC’s signature
found in most homes in Japan
is THE BLEND 117, which is
specially selected out of 500
blends for its strong but
smooth flavour. Both blends
are available in 90g bottles.

hxpress
Hspresso

illy’s Iperespresso coffee capsules are little pockets of
perfectly measured 1009 Arabica coffee that only need to
be slipped into the sleek Francis Francis coffee machine to
brew your coffee from capsule to cup. The coffee doesn’t
come into contact with the machine, so minimal cleaning
and maintenance is required. The result is a perfect, richly
aromatic espresso shot in an instant.

& INoodles
* / in a Cup

1 Y A ‘ ,,r/ During exam periods, you
W‘ e _\;‘-_','" f can save the hassle of cooking
NG & /,‘/ with Nissin’s CupNoodles.
o, o7 AT Their 2 new flavours - Cream
B of Chicken and Black Pepper
Crab - lets you enjoy the best
of both worlds, whether you
feel like a simple chicken
broth or a spicier flavour with
peppery crabs! If you can’t
decide, we suggest you have

both.

Healthy Honey

Manuka honey is a wonder food
known for its antibacterial and
health-enhancing properties.

Pure New Zealand UMF Honey i
in particular, contains an - 1““”]“%
additional ‘Unique Manuka
Factor’ (UMF) which gives it
extraordinary healing qualities
that can be used internally and
externally. It's available from
HoneySpree.

Rurenewzealandz Ul

manuka



11 = 12 Jon 2013 | 1lam - 4pm
LASALLE College of the Arts
Free Ewntry

LASALLE Ope'n House

Esplanade Concert Hall The Meadow,
Ti.zkeks - $69 - $14% Gardens By The Bay

Two Door Cinema Club standard 145 -
Lomeu.souj Feskival 2013

11 Jan 2013 | 9 pm g 26 Jak 2013 | 12pm - midiight

Hitkiag Stnga shores for the
secou?l Etw?e,FoEJ: British indie
trio Tweo Door Cinema Club will
be performing ol our skores
after sellout Fours in the UK, US,
Europe, Australie, Japan and
Soukh Americo. The band has
earned o devoted following and

Sk Jerome’s Laneway Festival is back
for the third year (A a row. This
time, it's going ko be bigger and
better, with a stellar Lineup of new
and kinowh thdie bands such as Bats
for Laskes, Gobye, Kimbra, Kings of
Convenience and mahy more, With

You're young, you're creative,
and you're bubbling over with
crealive ehe.r?-{.. If you Love the
arts and wankt to leam how to
earin a Living doting whak Euu.
enjoy most, visit the LASACLE
Open House 2013 on 11 aihd. 12
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CLEAN AND GREEN SOUND

= 1% e _ A T ;;
i R B e N P W Jdanuary, from liam to “pm. huge critical acclaim, with The & 12 hours of non-stop indie usi

A ‘f T mﬂrﬂmnu@mﬂ“ﬁ o Early goodie bags await you. Times calling them ‘the band af held ok The Meadon@ardens B
b e g o g S ST RSO S, Ap L?ca(:i-.oh es walved c?un‘.h | the moment’, he ik is an event not ko be

9 P b | . i RS PP ) The Bay, ikis ‘

W, PIECE S : em “Immmﬁ - - Opewn House, missed for every music lover, ‘mm <
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17 Jan 2013 | 7pm
S_'r.hgo.iore Indoor Stadium :
Tickets — $155 (floor standing) $115 & $¥6 19 Feb 2013 | 7.30pm

Swedish House Mafia Kallang Theatre

- One Last Tour ';i!::kef:s: $6% - $12%
ars
FOR YOUR CHANCE XL davied ek Sl

TO WIN TICKETS AND : House Mafio males Ekﬂr stop on Canadion indie pop band Stars are returiing to the
PREMIUMS, CHECK OUR our shores on their "One Las Singapore after {Iw'.r almost sold-out erc ok the
FACEBOOK PAGE! f Tour', with Wik smgbes' A s Esplahade ik 2009, The S-plece band consists of

i ‘One’, ‘Miami to Ibiza’ and ‘Save vocalist Torquil Campbell; ke boardist Christ

the World', Expect to hear songs Seligman, singer-quikarist Amg Millan, bassist Evan

their second and final Cranley and Drumimer Pat Mchee. With over 14
compilation album, Ukl Now, albums and EPs, you cai look forward to an im
featuring si.t;\?l.es Like ‘Dot You sive show this yeaT, as the Stars perform songs from
Worry Child Ttheir first number their Latest album The Notth,
one stngle in the UK). The tour,
which also wakes its stop in
Dubai, South Africa and the UK,

has also seenm sold-out concerts . -
e .. PRODUCTIONS

4
-

g e and hand-
YefBogus Thewalletss 8 £aid

E e SR e e S—
: 13 - 16 Dec 2012 | 1pm, 7pm, Fpm

1 & 2 Feb 2013 | 7.30pm ) .Erfgt‘:;:‘;"g}:“mtm

Esrlauade Cowncert Hall v 2
Tickeks - $20 - $9% SLe.e.Pu-\g B;am.d::hl
abre

CLOUD ATLAS Neeme Jarvi & i Trissited by Singapore Tance
(17 January) Nicola BQMQCLQH:L | This festive season, he magical ki
y keling EL
Cast: Halle Berry, Tom Hanks, Hugo Weaving wilth the SSO ~ forests and spells come afive wn Ek-ﬂﬁ31$ ffﬁir';i‘l-? Hors

of Sleeping Beauby Expeck to see spectacular set

e 2 d over
. . 150 stunniing costumes take cenbre stage th rm_ sofahke
The concert showcases famous classical ballets in the world, ?’T\e trou;e feil:ur':: =

25-uear old Scolkish violin some Eh ¢ ;
senvs:?i.on Nicola Benedebti, of Ehe finest dancers from across Asia.

who will be performing Erich +
Korngold's Viclin Coincerto in
D minJor under the baton of
conductor Neeme Jarvi, along
wikth the Sin apore S_jm e
Orchestra. 1%\2 night will also
feature Rackmaninov's
Symphony Neo, 2 and Wagher's
Overture to Riewnzi.

Directed by the Wachowski brothers, Cloud Atlas is based on
the book of the same name which is an explaration of how the
action of individual lives impact one another in the past, pres-
ent and future. The adventure spans across centuries as one
soul is shaped from a killer into a hero, and a single act of
kindness in the past inspires a revolution in the distant future.
Everything seems connected; an 1849 diary of an ocean 4
voyage across to the Pacific; a rebellious clone in futurstic
Korea; and the tale of a tribe living in post-apocalyptic Hawaii
far in the future.

RANE NN

WRECK-IT RALPH n S

(20 December)

Cast: John C Reilly, Jack McBrayer, Sarah Silverman)

22 - 23 Feb 2013 | ?.3:_:»rpm
School of the Arts (SOTA) Concert Hall
Tickets: S§22 - $6%

Music of The Night ($50)

Set in a video game world, Ralph (John C. Reilly) plays a *bad
guy’in a classic arcade game, but longs to be as wel!-!iked as.his
game's good guy, Fix it Felix (Jack McBrayer). With the arrival of
a modern, first-person shooter game, Ralph sees it as his ticket

Based oh the award-winning musical
; of a 19605 rock Y roll group, The
Till 17 Feb 2013 | ?Fm Four Seasons, which comprises

to heroism and happiness. He sneaks into the game with the <
intent to win a mecpjgl, but instead wrecks everything and Finnish Maestro Okika Konw and I:i'\e Stngapore Symphony . Sawnds Theakre, Fm:\k;_e V_'ﬂi-l-'h Bob Gaudio, Tormmy
accidentally unleashes a fatal enemy that threatens every game Orchestra "'I'“' be Pe)'formihg S+ L1s cloksle Shrehade e Bl Sorail ‘DE_\!LI:-o and Nick Massi, Jersg:, e

in the arcade. Ralph's only hope now is Vanellope von Schweetz for Strings ih E ondon and Mozattls: HaFfxer Sum ‘:I"“’“;l sl $ e $165 ok 'F'-‘rlﬂ_l-l-p Lo dledgart e Ree
(Sarah Silverman), a young troublemaking "glitch” who might alongside pianist Thomas Heckt as he kakes on Falla’s < &Fg:)a rer 1t kells the true story of
just be the one to transform Ralph into the ‘good guy'. Nights in the Gardens D; SP"‘ i 3@1"523 BOjs hors O?T;‘ B toll.ar kt?:lbecome

: € MOSE success musicians

Un pop music kist with over 175
mi.iticrh records sold worldwide,

Catipus | Issie 21 | 21



BY OLIvIAa KiM, KESAVAN LOGANATHAN + NICOLETTE PEREIRA

DRINKING RVULES

S0 i4% the wornivg after the garty. and you wake wp feeling as thowh the weight of the wold is
vesking ot youwe head . You try to vecall 3:4:1( haggened Last wight but youw it a blank wall and
exgevience 4 ’rthBb'm% wideaine. Does this sound, §awiliae? I? it does, wou ave having o handover.

The next %hm% that Cowes do wiind s how 4o beat the handover. AL‘H’\O\A%"\ Yheve 15 wo instant Cuve,
theve ave a few things that you Can do both before and after the hangover to helq save you from
avother bad handover. ALL you have to do 1s to follow these ABSOLUT RULES!

BEFORE DRINKING @Lw RULE #3. BE LATE)

Never be an early bird when wﬂe-}\nx»fﬂem{s
L

Lor drinks unles you indend to dv a Lot
=\ ABSOLVT RULE #) Be flexible with yowr iwe and Xnow when | :
\FILL YOVR STOMACH Yo Leave. Qv'mk‘mta Less 15 aludys the safest &- =

. i Lo enswee that uow don't det uouvsel £
Yes. e akwit that dcobl dastes bedter when | b T sabest Bt F unee & Pt b
having it on an ewgly stowach. hut NEYER s fo shick with o wove than a glass ov beo.

ever drink alcokel on an ewiphy stowach. This
is becdnse if you do so. the alCokol will be
&'\VCL’(L‘% absovhed From Your stowialh and
Yeansfewed, do the Liver which pases it ondo Your

blood sheeaw. Once 4 cotain awount of .
aleohol gases into yow Blood. 14 wilL only be ABSOLUT RULE #Y. .
a watter of Yiwe hefoe yow end, g dvank. DRTNIE WATER. .

Loner youv Chances of dettivg a
handover the viext wioring as wader
helps to newtvealise the alcohol in
your body. You face a higher chance
of 3&%&'\“34 havgover if the aleohol
in oue bho g i not Cowy Le%el_\{‘
devowgosed ek, s0 avoid carbonated
dvinks while you've taking alcohol
and dvink wiove water instead ¥
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B e s s ' o By: Bugenya Manogaran and Chelladurai

Both Worlds

Some curious desserts..

Think sweet treats and we all have an old CHocoLATE
favourite = like tiramisu or molten Java cake PRATA SAUSAG,€

= we ean ngme at the JraP of a hat. The C]:Eocolathe‘ P;ra.ta. tgi.usige
HOWQVO.(. with a new wave °€ QJV'-"‘"'UY'°05 ;i?oﬁ%%ingwmingihe I;S;stsc;?esi\reet and
cke{’s QN‘ curiovs ePicureans, Sweet treats savoury. With the prata pan-fried till it’s
have taken on a whole new direction,

crisp, it's then topped with dark choco-
late fudge sauce and rolled with a sausage
; , of your choice. While this dessert raises
SQ here & a ST o many eyebrows, you'll be very surprised

' . : + ~ (" 5 JQSS@("'S ‘H\Q"’ are n°+a at how well the ingredients go together.
only unigue twists on old faveurites, ‘Hn.e‘)/ re

ideal for a sinfol Christmas Freat! Just leave FOUND AT: Gogo Franics
Your diet plan uatil aext year..

APPLE CRUMPBLE
CHEESECAKE

Combined from two humble !
favourites — an apple pie and a. e
cheesecake - the Apple Crumble
Cheesecake is a. medley of sweet-
ness. With the tartness of buttery
soft apples overlaying a healthy
portion of creamy cheese filling
and a crisp biscuit base, this tvrist
on two classics will soon be a
common sighting on every
dessert menu.

TeH TARTK CE CREAM

Are you a Teh Tarik lover or anice cream
lover? If you fall under both categories, then the
Teh Tarik ice eream is definitely for you. This
frozen dessert is a local concoetion hand-made

FOUND AT: Le Bon Vivant : :
using the ingredients that malke up this milky
e drink. 8o the next time you plan on drinking a

cup of Teh Tarik, consider having it frozen to
keep cool during a hot day.

' § —_ et Don't fordet do dvink water when i
ABSOLVT RULE #2.
WHERE YOV SIT.
Youte pobably thinking, Why does
s'\Hm% rlwAvvﬁEwﬂﬂl' wiattee?  hul 40u
Can sdve WM ‘t)ua, toing ot o sit
veav geople who habitually fill
mev-ﬁbn&g‘ clses glases ad Love
detting yeople druak. Your friends ave
probably just being QLG\}'E‘ML‘ buk £ i
90u value the friendship. 56} out of
theiv s\%H for 4 while.

you've dwinking alcohol. This is Yo
" .
AFTER DRINKING

FOUND AT: Island Creamery

Food widht be the Last thing on youe wind, when having a

// ABSOLVT RULE #6. EA ' ,.f ’

So, dss:mﬂﬂ% that wou aLved&% wade the wistake of handover. but this Could be the best uay Lo r\m‘fs@ Your ’
dvinking on an ewipy stowaCh, dvinking uay over your bafee feriod Go for siwgle breakfast foods and, dvinks '
i E ! L r" e . in the woomtind. such as boast and Jwice. Pop in a4 hanana as ¢ ‘3
Liwiid d“& i dl"’“‘J\ W -H\C L 4w never 0\!‘\% to &H“k welll, 43 14 wr‘&. widke up for the excess awownd of polassium DONUr I RodeE&

Donut brownies are a combination of ingredients
‘used in both brownies and donuts. A treat to both the
eyes and the palate, this ring-shaped slice of heaven
is served with a variety of glazes and toppings.
Imagine the richness of

a brownie in the shape of

ain” phase, heve ave sowe thivgs yow Can do then o

w Lot duvi we drinkivd session.
winimise the effecks. f T ! FR:ED ”lARS

Eating Chocolate o half boiLed a4 EQ'K BALLS

e4gs 1 also veCowmended as both :
= / Contain ingvedients that kecompo Deep-Fried Mars Bars - often served as a whole

chocolate bar dunked in batter and fried - are

g e AbCaliol T your hobi. B
{ ABSOLVT RULE #S. 60 T THE TOILET ) e proof that anything can be deep fried. Fried o donut, and you gan
Becanse dleohol acts as 4 diwehic. it flushes ont Mars Ba'].ls are slightly ditferent, as this tasty Imagine the sugar rush
51 ke Syt ipi bo ‘{“ér Wa%c‘v L\ell.gs. ;n eglenish these “\; treat is first chopped up then fried and before it would create.
e ¥ . . ; ) ] being drizzled with chocolate sauce. If you think
t:;*oﬁ;‘t rC ' Ee;ﬁvi\r ;t:tot n?f;mn{ N?i:of“& i = you can handle more sugar, it can be addition- FOUND AT: Browtfee
Tuns L C ! 3 . &
Hoviey waler and isotonic dvinks ave also effective . o NOT HAVE ally served with a scoop of ice cream.
when \1"‘?{‘% o 6{4 ouer 4 lﬂ.ﬂ\eﬁovev. ”dw Yo cAN mgﬂ snngrv:“gbmﬁ‘r ”'w‘r FOUND AT Chippy

WORRY ABOVT THE HANGO
s COME THE DAY AFTER. CHEERS!




The crunchy and delectapie cereql
Fies s One Of Their pesT-sejers
and it [eaves YOou Wwith O sweet
GfTertaste. There is QSO q jaroe
VOreTY Of dps TO choOose fom

raNGING. £rom Wasaki TO Thelr
FOMOUS - SOFY SaUce. riainy

recommended fOr fres fans,

N Of 5 YOOUT Shops
Serve unique flavours Of frozen YOourT
WiTh @ Wide range Of TOPPINGS. SimPlY
SWifl @ cup Of frozen
YOOUrT Yourselr: and
add anY Of Their
cORUrfU TOPPINGS!

617 Bukit Timah Rd
z T: 6468 8940
www.soguri.com.sg

TUCACE

TUCkSHhOP S @ hidden 9em
Tucked away in PaYa Lepar.
WITh TS [aid-back and
chiled-OuT atmosPhere, its a
great ploce TO caTch up Over
Q cup OF cOffee Or a Quick
and SATISEING Unch Their
SIONATUrE Fish & Chips has
crisp batTer With a SOfT and
mMOIST TexXTure nside. paired
With @ Warm bow| Of
hOmemade mushroom Soup.
Trear YOurself To a delicate
and Gt Creme Bruee Latte,
served With mini cOkes, TO
cOMPIETe YOUur meal

d 0
OIEN LR
b1 D)

18 \j T b
Uz 170 ﬁ”,// rrafliring

Tucked away in The east,
Garden SUo s a quanT
Tt cafe That Offers
fusTic cOmfOrt f0od
HOnY 10ved fOr their
all-day breaefasts and
Brownie pOPSicleS TOpped
WiTh Q@ @enerous serving
Of cregmy vanila ice
cream, other must-try
items ncude The Yoy
SAMONn Cake and
Hansels meathall PAsSTO.

-
Z
=
2
Z
Z
=z
Z
Z
Z.

27
/]
7 m
37 T
Yo W

o 77

g 55 Lorong L Telok Kurau
Z T: 63460504
W: thegardenslug.com
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Year-end festive dinners

donT have TO make a hoe
v N YOUr POcketn Feqst On
SOME cOMfOrt fOOd in These
, POckeTl- £rendy joINTS, Check
Our Facel PACE £Or Our
2 DAYS OF RESTAUranT Deqis:

LOcaTed Qlona Orchard Road, Tthis
cassic diner OFfers American
cOMFOrT £OOd ThaTs SatsHNG et
INEXPENSIVE. From Theillr ChisTmas
COeCTIONn, TrY The BIScUt & Gravy,
a HONVOUrfUl Turkey breast braised
in rich oravy and wedoed petween
SOUThern biscuits, IT woudnT pe
ChriSTmas WIThOUT sweets, so

Y The Banana ST - 4

PANaNG cUPcoke sTudded Wity
WQINUT and TOPPEd WiTh
French buttercream and
chOcolate ganache - and
The: Templtingd moist red Ngee Ann City Tower A #B1-01
VeNeT LOO Cake which T: 6238 6705

'LS lq\fere‘d W\Th c'reo‘m Chee_s@ W: www.pigquenique.com.sg

A cOsUgl and relaxing joint,
This restaurant features a
healthy menu Of NUTHTICUS Yet
Tasty oried paninis, Wraes,
salads and fresh smooThies.
FIaVOUrFUl WiTth every pite, The - =
TrUe BlUe Set consists Of a
classic Panini Sandwich - fresh
Sices Of SpicY chicken and IOW
QT dressinG packed between
slices Of bread, oried to
PRrfecTion - Which is served
WITh @ refreshing,
fresniy-vlended gluebery
SMOOThie TO cleanse The
palaTe and cOmpleTe Yyour
Wholesome meal

Alexandra Retail Centre (ARC)
#01-30
W: fb.com/freshhealthycafe.singapore

LOcOTRd N The midde Of BUKT
MeYalh CentYal S Le BON iVaNT
- O cOfe Thal makes creamy
cheesecakes 1 a varer] of
FHAMOUFS, incdinG BaileYs. and
Ear Grey, This danty cofe is
QiSO revered for iTs OTther
deSSerTs, incMding delectable
MATcha Macarons and o
POTENT TIrGMISU cOKe, YOU cOn
QSO CET YOour savoury fix With
Their Take On O favourtes fke
HOm & Cheese Wilh apple sices
and QUiche LOmraine. Top it al
Off With Thelr vanetry Of
OrQanic. Teas O coffee.

Blk 164 Bukit Merah Central #01-3625 :
T: 6272 1338
W: fb.com/LeBonVivantCafe

i A

exam efully into the festive mood. _‘
over, and you're getting 2o | |
S sl '73 :lr;gx: 1a;omca 1e)fvel of stress involved wiz,grtth: nt;tzgnal q os |
e eret'? If you're one of those indecisive types pooh temgllers.
A ‘ve got a solution for you: paper 10 , |
with them), then we £ . -
DIRECTIONS Y |

1. Cut out this square template.

2. Fold along the lines. If you don't know how to fold it, shame on
you. Fold the solid lines so that all 4 points meet, then flip the
paper to its back, and repeat the process. Then crease the dotted
lines by folding them inwards.

3. The result should look like the photo above.

4. Start the game by first picking your starch base, followed by your
sauce (twice), and then open the final flap to reveal the filling!

P e —
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