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Boba, bubble tea, pearl milk tea — you h ‘ IN CHARGE campus.singapore
either love it or hate it. Head down to | e us. ness ) —
your nearest mall or neighbourhood store g;‘r‘tlr(‘}';;l‘mrs ca.mpusSG
and you'll likely find a bubble tea stall or l Lindsyay\\’ong
two. And every few months, a new bubble LydiaTan = g T T TS S mES SS S  CCSSSSE S S S SSEmsssssmes
tea brand pops up, with no sign of dying ‘_- Manal Mohammed
out in the near future. What’s the deal? ‘ ~ @ Of B bbles gllrl;lig}oa;
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What’s the hype?

The Timeline of Bubble Tea

Bubble tea isn’t a new phenomenon in Singapore - in fact, it came and left pretty quickly.
Will this current trend last?
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It's slightly more expensive than a
kopitiam, but less than a Starbucks.

Bubble tea stalls are popping up
in every neighbourhood and mall.

Average bubble Current number of

An average customer can have
multiple options for their tea.
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bubble tea brands Gourmet meals in the heartlands

i
The Business Side of Boba

What does it take to run a bubble tea franchise, and what are the profit margins?
Here are some facts and figures.

I
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CHOICE

There are exotic teas, coffees, and fruit juices,
with multiple toppings and preparation styles.

- 4

tea cost per cup

17 Luso Food
Portuguese influence in world food
CHARM

Bubble teas have to look Instaworthy; these are
done with colour, packaging, logo, and toppings.

09 Out of the Box

Innovative fast food marketing

18 Food in Fiction

The most popular Instagram bubble teas feature Eating between the lines

BROWN SUGAR | CHEESE | FRUIT JUICE

Some exotic toppings available include

<= CHARCOAL, COLLAGEN. VODKA

10 Kombucha, Kimchi
and Yogurt

TFermented foods could be harmful to health

19 Korean Tipple

Guide to Korean alcohol

We all know that bubble tea isn’t et
healthy the way we all order them,
but just how bad are they?

132in 1

Fusion fast food

20 Finger Lickin’ Good

Sex still sells food

-

Setting up a bubble tea
franchise can range from %

$80.000 -
$450,000

Some operators say

NET PROFIT

MARGINS 20%-30%

Koi, for instance, made S$45 million in 2017

A cup with regular 34
sweetness contains g of sugar

Maximum human
daily intake should

Student contributors always welcome!

per outlet at a 23% margin. be capped at 50g

4 Want to get into the crazy fast-paced world Be one of our Contributors!

‘4 The master franchisee of One random listing of a bubble tea shop of publishing, or do you just have a thirst Don’t have time for a full-time gig at the office?
Gong Cha Singapore I e Sl o SEREEED e According to Singapore’s Health for writing® If you’re passionate about the Fret not. You can be one of Contributors - you’ll
is Kang Puay Seng, founder of MONTHLY s 40 ooo Promotion Board, pearls add up art of word and love your research, then get to write for both the website and the maga-

:‘.J: Mr.Bean REVENUE . to more than .l o o we’d love to hear from you. zine, and still get to attend events we get invited
3o : | NET s 5 ooo ' . to. You won'’t have to be in the office at all - join
PROFIT . ealenizs Join us as an Intern! our network of Contributors who come from
which will Our doors are always open to those who want to learn the ropes schools all across Singapore.
FEREE about publishing from all aspects. If you love to write, you’ll not
The global bubble tea market will reach Io only get your articles published both in print and online, you’ll If you're interested in coming onboard, do drop
HTH ' : also get first dibs at any events we’re invited to. We’ve also got us an email with CV. We'd love t
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Expertn on Lhe tople belisve that
sonsumers in Singapors will he abls o
and ooltured meat by the snd of next
year. However, thio doem't moan that
aubhire] meal will replace
comrenticnaliy-rrodused meat by then
beoaiico thete masts will ikely only bs
avadlakils 15 a]mqla]!.’r atures ani
restauranis. Bupermarget-levs]
availakiity might only be s peality in
Lthe next 3.6 yeura and even that
remaing highly dependant on ool
lmprovememba.
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The price of cultured moat 1n aAlmoot
septainly Hvullig to he many times higher
than conveniionsily-produced mest st
the boginning, After all, traditional
animal oultivation hae fad a head stant
af hundreds of years, with graduoal

Improvemens in produstivity and
sMioisaoy over Lms.

However, culiured meat hao s
fundmmentally leas ccanplex ::nﬂulﬂ.!l‘.u.
eo the coot of produsing soltored meat
will mndoubtediy b redused v Lims,
Flenee, Lhe true quention is whothar
thars will be oaMsisnt consumees who
are willing %0 oupport theoe slartupe in
Ehelr journey to oammeraialisalion. &
oy meamirs uped in price estimation o
the coot of pell medivm, and the affecthne
reddumlon of meditm price auh
accelerats the pommercialiaaiion of
culitired mest
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With the introduction

of regulations on cultured meat

by Bingapore Food Agency (SFA),
cultured meat is finally no longer a
topic in science fiction, but something
that can affect all of us, In terms of
regulation, there had been much uncertainty
regarding the health concerns of consumption
of such meat, especially when it comes to
traditional definitions of all-natural food.

The approval from Singapore no doubt provides
a much needed confidence boost for many countries!
regulators and consumers alike.

Cultured meat is significantly different from plant-based ones
becausa of their fundamental technologies: Cultured meat is produced in

an incubator where animal cells can proliferate to become meat tissue, while
plant-based meat uses a variety of plant ingredients to emulate real meat (eg.
heme from plant roots emnlates the colour of meat). Under the four sections -
Variety, Beadiness, Time, and Cost — here’s a look at how cultured meat may
fare in the pear future.

@"

Btartups around the world are worling hard to'dovelop commercially wiable prodacts
using c=llilar uﬂ_ﬂr.'u!l.u:'q Thene range from beel affered 'h’j Maogameat | based 1n the
Netherlanda), o chisksn {Fotare Meat Technology, Iarasl), to sgda (JUST, TBA), Lo
our locally‘based Bhisk Mosts reinventing ssafood. This means that not only will we
e r;l.‘jue-c'l.lug oell based steak and ground meat, we-oan alno sxpedt everything eipe
fromt Aah &0 s prodonts

READINESS

The fegulacory approval fromm SPA haes offislally fired off the' maoce fOor companien to get
thair frat products spproved and shipped out. Thers arm many dimsaalons to
rendinean, tnoloding techinolody, market and regutaiory, and all of these nead 1o be
achisved to & certain level befnfe i beoomen avallable

In terma of regulstion, many gqusstions remaln on how suel produsts nee=d Lo be
Iatwelled 1o order to inform consumers, Thip 1a evident in the dobate In the ELT
H.-g'.'luﬂ.linﬁ Lhim J.||11E11I!:ug ulg 'F.ln!.nL-'bnaui el ns “medl” and non-daley milk as "milk’.
Gingapors in indeed the pestbed of aultured meas from around the world and all syen ars
on vhin orusial test markest to donvinos other regulators and conmomerns of the siahility.

WHERE TO GO FREOM HERE

In pomoloaion, thers 1 a lot (o be exoited about oultured meat in Singapore
[(wre Are lterally the world's firsl to approve of the sale’) snd wo can be
among the first to tisde oruslty-fres animal producis. Nonsthelenss, thers
are loads of questions unanswered at the moment and the soojety, together
with regulators, will need to callestivaly dealde on the future of this téchnology. .

After all, =ating o on= of the most peroonal (and some =5y Umportant § sctivities for almost
ovaryone (especially Singaporeans), snd providing consumens an alternative that doesn'L
eompromise thsle orf alfordabillty- might just be the deflining work of our generatinn

With so many dedicated foodies out there, it's no surprise that
£ood has a huge presence in popular culture around the world,
including anime. For many, food in anime has a soothing effect
and is even a source of escapism — lots of people have even
attempted to recreate the food they've seen in anime. Not
only is food presented beautifully in anime, it has also become
the main theme for many of the most popular series.

FOOb WARS!

This action-pocked comedy series is at the forefront when it comes to
food, Sat in an elite culinary schaol in Tokyo, where rich kids helibent on
mastering fine cuisine engage in food batties to prove their cocking skills in
coming up with creative dishes. The series follows Soma Yukhing s Jourmey o
he yaoms to become the best chef ats the acadeny, following in his famity's
footsteps. The hilariously over-the-top anime is about Poodgasm ~ for
instonce, characters clothes Hy ol when they eat something deficious!

Thiz shoe-of-life anime tsn'é Just about food and cooking = its about the
bends one can farm through consuming good food fogether. Az a midde
schocler, Byou Machiko was set on becoming an accomplished cook, She
struggled initicly becouse her food didn't taste good, even though they
locked oppetising. However, Ryou soon redlises that her cooking improves
when ghe is surmounded by people that she's dose to, Many viewers will be
abde to relate to this central theme of how good Food and good compary
con make For the perfect meal,

HE, REIZUNL LOVES RAREN KEObLES

This series iz for ramen lovers. Kotzumi is a beoutitul high schoal girl who
goes to great lengths = Prom dimbing o mountain to foiing a testi = in

‘sagrch of the most deficicus ramen. Ab the same time, she also has to deal

with drama in her own life: her dassmate Yuu OQosawa is infatuated with
her, and somehow ninvitedly Joins Kotzumi on her adventures even as she
prefers to dine alone. Bsing so fixated on ramen, Kotzumi has little interest
in anything sse, and she alsa struggles to make her own bowl of ramen.

Dagashs Kashi fFocuses on tradtiona Japanese candies, or dagashi. The
series centres oround the Shikoda Samily who has run a candy business for
nine generations. The son, Kekonatsy, refuces to toke over the business
until the arrival of Hotaru Shidare = inorder to get Kokonotsu's father to
wirk for her father, she has tio get him to take over the Shikada business.
And =0 beging Hotaru's mission to enfighten Eokonotsu on the Joy of
dagashi. Viewers may feel nostalgic watehing this as it showeasss the cralft
of daponese candies,

Considersd a cassic among anime fans, “Yume-iro Fatissiere” cenfires
arcund kchigo Amano, a ginl with o sweet tooth who attends o prestigious
cuffinary school speciglising in desserts after distovering her amazing
tasting abilities. I spite of the fact thal: she's a beginner lncking skils,
she’s ploced in the some top group as a trio of boys dubbed the "Sweets
Princes” whao are each known for their expertics in a particular descert:
traditional Saponese sweets, candied Blowers, and chocolate. The four
characters work togather in achieving their goals with their sweet
speciattiss.

TARKSEATE!S JAPAN

Bread enthusiast Kazuma Azuma seds out on g mission to give Japana
competitive edge when it comes o bread, particularly in comparison to
European counbries like France, UK, and Germany. Kazuma i blessed with a
superpower ~ he has the ability to cock bread Just with his own hands, As
he starts working at a prestigious bakery chain, he yeams to create an
unique variety of bread thats ke no other. This series will make ary viewer
crave freshily baked bread Sor their next medl. [

STUO HIBL! FILRS

- Altheugh there are no Studio Ghibdi fiims that are specificaly abeat food,

they deserve a special mention = food in these mévies lock appetising and
delicious. Mary of their Hime have some kind of iconic Cood or meal, such as
Calciters breakfast in "Howls Moving Castie”, the nemen in "Porpg™, the
herringand purnpkin pie in “Kikis Delivery Service”, the bento boxes in "My
wwﬂamu the food Peatured in "Spirited Ay, Just to name
a Pew,
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As the saying goes, "we eat with
our eyes’, so it wouldn't be a
stretch to consider that we can
actually 'taste’ the food we see
on screen. This is probably why
there are so many types of
reality programmes that focus
on food these days. Here are
some categories of food-
themed programmes that'll get
you salivating.

]n nina gan

visual eats-

FOOD REALITY TV

¢h§f shm
ABOUT THE FOOD MAKERS

arybody loves a bit of drama, especially when it
@5 to the kitchen! Cocking contests like The

thie maost audacious
rve of the first
{ - it ;-Itl#d aguest f
of the show's resident “lron Chefs” (fram
Ch nd French culsine backgrounds)
using one theme ingredient.

Similarly. Chopped challenges 4 pre al chefs to
wirn a box of mystery Ingredients Into a 3-course
meal in a against the clock MasterChef which
pits together competitive amateur chefs In the
kitchen arena. Is so popular that it has multiple
[ ons, including Junior MasterChef and of

e, MasterChef Singapore.

e of the best as ts of traveliing is trying
I food, and th food-travel
nas allow us to iImagine the treats
Not nni-, do
f the destinati
nciing thair fi

Bourdain pr.al:ticall','
his many food-trave] pi
Parts Unknown

5 ke Msdnlght [:uner and Samural
ase Japanese comfort food in the
¢ Korean dramas like Eccentric! Chef
Muﬂn and Gh Hy Ghostess take behind the
i i F Isirse. Mo
na shortage o

“DAVID CHANG IN
UGLY DELICIOUS

AT SEIENGE FITTA TELL

W5 T Tilé ATV

EIF il

MOST OF LS WATCH SCI-FI FILMS FOR A SLIMPSE OF
WHAT OUR FUTURE MAY BE, WHETHER THEY PORTRAY A
BRISHT OF s&iM FUTLIRE, ONE THING IS FOR SLICE:
FODD IN SCl=-Fl IS BLEAK AND DEHLIMANISED, IT SEEMS
THAT FOOD OF THE FUTLIEE [S NOT SOMETHING TO BE
ENDQYED, BUT RATHER JUST SOMETHING TO SLUSTAIN

NVD WNIN A8

Ol BODIES. HEFE ARE SOME FOOD TRENDS PERICTEDR required.

iV SCI-Fl:

IR WL B TS TELESS

The fpod you see in soi-1 is usually some
reconstituted gloop thal looks as
colouriess a5 it tastes. In "The Matrix”,
fhe Nebuchadnazzor crew ore seen
consuming gruel nicknamed a "bowl off
snof because in the red world, food is
soarce, As the crew stafes,
“gynithetic aminos, vibamins, and
rrinenals. Everything the body nesds.” In
Ehee Putiure, it seems, Food is olated
Prom Plovewr, Moy or comeort,
In Terry Giliam's "Brazil”, there's a
restaurant scene where patrons pick a
ﬂ coloursul dish from a menu, buf theyre
! ! al the same sooop of glop amywy, In
George Orwells 19847, a cabeteria knch
is represented by o “pinkish-grey stew, a
hint of bread, and a cube of cheese,”
Aldous Hudey's “Brove Mew Warld™
depicts a futuristic engineered sociaty
where al food seems synthesised with
amost no natural ingredients or cooking

itz gof

FVRIING 5 DESTROVED

Al our food that we consurne today comes From
Parms = usually lange-seale, industrialiced farms.
with cirmate change and current: industrial
Rarming proctices, sci-f hammers home the
message that we have to change the way we
consume before we destroy our planet. In
Tniterstallar, we sge how the degradation of
Rarming has led to Food shortages, while in
maﬂe Runner 2042°, we see a vast, grey
ural landscope that shows how we néed
to evolve to survive,

SUIEES GRS % FIITITE PRITTEN

We all know that the largest part of the focd
pyramid i carboitpdraties, but in the future,

it's replaced by protein — specifically, bugs. Not

everyona con stomach the idaa, even though
bugs ~ Bke crickets and earthworms = can be
o sustainable Puture protein supply. Bugs an
Peatured in many sci=f movies: Klingons in
“Star Trek” eat serpent worms caled Cogh,
people in "Futurama”™ find alien bugs called
Poepplers addictive, and the passengers of
“Snowpiercer” are-fed Jelly made from
cockroaches.

NTIBIVES BVRE STILL 0N TRz FITTIRE

Despite the trend for Hand food in the future, soi-0 seems to portnay a
lod: of noodle-eating by protagonists. In “Blade Runner”, Rick Deckord is

en ordering namen From a dingy Japanese street diner, while in "The
Exponee”, the cop Joe Miller travels $o Eros searching for Julie Mao and
stops by a noodle cart: for Malangmyeon, ond "Battlestar Galactica™ is
Pomous for Commander Adama’s nocdies. The nocdles in these cases don't
represent the future of food, but rather part of the cyberpunk culture
that's inspired by technologica adwances in Asian metropolises.

PR DEFINES HIRIANITT AND
HIRIRNOTY DEFINES 075 Filo
Oitures, we 6 & word thats dscormected rom co0ng Wi G tokd

the route of “Soylent Creen, where our overpopulated planet survives on
dubsss green crackers made out of humans,

FI0D WO B 30-PRINTED

hot ol Pood Prom the fubure nesds o be bheak,
In the original "Stor Trek”, Pood iz created in
varsous coloured cubes by o machine dubbed the
Replicator, which is copable of turning any
mictecule into a meal, The 3D printing technology
endstis today, and innovartors ane bringing
creativity to the fore by producing 3D-printed
Food, whether it's to create intricate desserts
or printing reak-ife food Bke pizzas For NASA
astronautis. The potentia for 2D-printed Food
to be mass-producad is tremendous, and it could
be the way food con be produced in the fufure,

SOYLENT GREEN
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SWEET « SG

BY NINA GAN 4‘

SINGAPORE’S LOVE/HATE RELATIONSHIP WITH SUGAR

We all know that sugar is bad. Many of us are trying to limit our daily intake of sugar, but it can be hard to
control our intake especially during the festive seasons when we often can’t control what we eat or drink. As
Senior Minister of State for Health Edwin Tong said: “Although we have made progress in encouraging
Singaporeans to exercise more and eat healthier, our daily sugar intake remains high.” But how bad is

SINGAPORE
LOVES
SUGAR

MOH found In 20018 that
Singaporeans wearea
cansuming an average of
12 weaspoons (60g) of
sugar daily - mare than
the 5 teaspoon limit
recommenced |J5' the
WHOM According to HPB
more than half of this
comes fram
sugar-sweetened
beverages (558] - we
actually consumed more
pre-packaged 558s than
marty ather Asian
Jurlsdictions!

Everyone knows that
srplus sugar converts
into fats, bringing about
chronic diseases like
obesity, heart diseasa
and type 2 diabetes.

Obesity is considered the ”

strongaost risk factor for
diabetes. In 7 years time
it is estimated that
almost Tout of 5 peaple
In Singapore would
becoma obese The cost
of obesity in Singapore
was already 52.77 billion
I 2016 in tarms of
healthcare speending and
lost productivity.

Singapore is currently ranked second in the
world for diabetes among adults aged 18-65
years old - and 1in 3 Singaporeans has a
lifetime risk of developing diabetes,
according to MOH which declared a Waron
Diabetes in 2016, In addition, an increased
sugar consumption alsa contributes to a
30% increase In risk of acne. premature
wrinkling, increased risk of cancers and
even meantal ilinesses |[ke deprassion

HOW TO DISCERN
SUGARS

Sugar is ultimately an empty calorie: one
teaspoan (or 59) of sugar is equivalent to 20
calories - about the same as wholegrains and
protejns, but it lacks the vitamins minerals

Cuitijias | [ssnc 69 | 06

Singapore’'s love affair with sugar?

SINGAPOREANS
LOVE SUGARY
DRINKS

EXCESS SUGAR
CONTRIBUTES
TO HEART
DISEASE

and assential aming acids In addition
whokegmins digest rmone slowly. keeping your
blood sugar levels balanced, which makes it
Basiar to sustain your energy.

Brown sugar and haonoy are perceted 1o hawe
lower calories: but only marnginally 5o - brown
sugar has 19 calories and honey has 15 calories

Sugar ism'e that visible in the food and drinks
we consume, They'ne used In a number of food
processes, from enbancing flawours in syrups
and sauces to presening canned fruits. and
swestening processed cereals and packaged
drinks. Even whole fruits and foods like honey
and milk contain sugar like fructose. sucrose,
and glucosea, This means that while frult juice
may have mare nutrients than a single can of
sugar-swoetened soda It has the same effiect
on our body, as it's still sugar,

EXCESS SUGAR
CONTRIBUTES TO
OBESITY

THE FUTURE
OF SUGARY
DRINKS IN

SINGAPORE

By the end of thisyeaar, all
pre-packaged
nonsalcoholic drinks soid
in Singapore will be
labelled with a

SerlrinlltESb:N "Nutri-Grade” system. This
FAST EOOD colour-coded system

labets drinks from & (dark
green) o D [red)
depanding on how much
sugar and saturated fat
they contain, with a
maximum of 10% and
2.8% respectively. Right
oo, 7% of pre-packaged
drinks sald fall under
grades C and D, according
ta MOH. From end- 20321
adwartising will be
banned for all
pre-packaged drinks
containing more than 10y
of sugar per 100g

This measurs to fabel the
drinks was implemened
after arher considerations,
including a tatal ban and
3 sugar La, were
eliminated. The latter
would have increased the
cost of Iving for
lower-incame familles
who tend to spend more
on cheap high-caloric sugar-laden processed
food and drinks, according to Head of
Econgmics at NTL, Euston Quah

The labelling will extend to freshby-macde
drinks, fram herbal drinks to bubble teas as
it's clear that they're a substantlal and
growving source of sugar intake for many
Singaporeans

The downside is that we may not realise we'ra
cansuming that much sugar, but you can
start by looking carefully at the sodas. frult
juices, and pre-packaged drinks you consume
- instead of just sugar, they may be labelled
as cane sugar, fructose. or high fructose corn
syrup, And if you need your bubble tea,
consider no sugar.

BY LYDIA TAN

Gourmet Meals in the Heartlands

For most

mare ok Ywiith such o large

Herftoge list However, ﬁgmhwnmnmﬁhspm

wmmmmmb !

dm-l-mudﬂtnmmm‘nl‘

Your meals Not arg
Mwmﬂmﬁﬁsmqmmm
restourant, here are por recommencations for some of

also tend fo be much
Cutural

mwicnl-

mummmgmmﬁ'dﬁmwm

COFFEE BREAK
(#moy Street Food Cantre)

Think of Cotfee Break 05 o cofe in 0 hawker
centre. Take uour pick from their wide drink
selection. from flovoored lothes and mothas fo

?ra.dﬁmmpﬁnnd-lw even have
and nor-catfeinate op!-mﬁr
:peun:mmm

wa-rr!-m l:.l.rppo,'l'rg

wide vark -!msi-;mnrp«mm

prices are mare axpentive than

wn‘aﬁtm: efferings of about §3+ bet
are much cheaper than most cafes in the CBD
'l.-ﬂnh:htﬁwgmmn their drink mixes
umwmhmmmwr

LI YUAN MEE POK
(710 Clementi West Street 2

Formerty known os #h Hoe Mee Foi, thic stoll in
Clemant serves up tradifionol mes pok with o
urique tusist, Bun by o Jopanese mon called Mr
Moyl kuribara. fwo of the more expencive items
an i riend are fhe Jopangse Fusion Mee Fole
with Char Siew and Mag Fok, uibich
bath shand af §30. The Fusion Mee Pok has the
option ok eitheér a miso er base whereas

the Craufish version is more suited For those
who prafer the toste of regular mee pok but
with o fitHe extro added 4o it

specinlises inWestern—fusion Mexican food

JAMES’ QUESADILLAS
AND BRUNCH
(#moy Street Food Centre)

Mexcan food 15 rare of most howkers
centres so this o find inorrsel
Located right next to Cotees Break it

nomely quesadifios, burnitos and rice/salad
Boas. Mmmmﬂg:uﬁm
Frmmm@u# rits and add-on
combinations thast wou can pick from,
Depending on the options you choose, the
prices con vory from §5 fo $1050 50 yeu can
chotte whiat you want based én your bodget
ard preference.

DING HAO SUGARCANE

fﬂmpmmdﬂm‘rd
hsw'gr_iaqmuchm
m‘lbrmw'l wihiy net treat
o drnks ingtead? Juice shalis lnbe
m“pammhw s shall tokes the
cake with its -lifre e e fower that
goes for $15. In additien, they iso sell 15-litre

servi n{nngnfmmluumn 45 per

ree guantity makes it far
si:!r'l uﬂhnqrmﬁmo?ﬁhmmjmﬁ

youre locking to tru this out. make sure to sove
Some Space after your meal!

.

RAMEN TAISHO

Maxwell food Centre)
This 15 no instant ramen — His i the real deol
‘while fhat promizes hi romen, thit
alse means th ﬁmuwm
preces, from 1080 omoards. Besides Hheir
tonkofsu ramer, alzo hoave tsukemen
[dipping ramen) sets and mazemen (soup
ramen] aptans. T¢ yoo bke. you con add on

sicdes, drirks, and & caramel t#mnos
purin in Jopanese) for destert
murmarlrlau.ﬂh{'m*hs

t o Full meal thats dl#hhjg
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Food poigsening — we'vie all bean there
before. Hugging our pofcelain thrones.,
cosplaying the Merlion perfecty. and
relaasing explosive excretory bombs.
e not exacHy the cleansng detox
diet +hat anybody would want

I erder +o prevent such an
unfertenate situation frem happeaning
again. houever, gpart from making sure
that all your food is thoroughly cooked
bafore consumption. heres hold o
make sure that the food is sabe to
even be cocked in +he firet place. aka
if they have (really) expired or net

rrold Spores
:,:;:‘?rera:" e:’i:.a‘e'.r":/

ONE FOR 4LL., ALL FOR ONE

IE you Find mold on a prece of bread. +oss +he whele
loat away, Den't oty Hhat s "a Waste of money”
because the othars are “perfectly fine’. frust ws.
Bread ie porows. and the ting micrescopic spores of
the meold can. spread eaeily thidughaut the entite laaf,
which can cause allergic reactione and respiratery
problems in some people. A dellar or so is Mot werth
the risk and hefty medical bill yeu'll have +o pay when
you're at the doctor's koure later

Luhether it'e on fich. raw meat of sliced deli meat like
ham and salami, a eticky, slimy Feel is never a good
sign. A very distinctive tell-tale sign that i+ has gene
bad would be a foul odour, bat in any case, sheuld you
ke having a blocked riose. you car't ge wiong with
feeling it aut (pun intended).

discelosired
Partions

FRUITS AND VEGETABLES
CANNOT BE SOFTIES

Unless you're having a smeothie, fo fruit of Vegetable
should be mushy of grainy. Other telling signe neclude
drecolowring, Funky smelle. meld. and wrinkly skin +thet /s
peeling auay. it's alfight o censume after simply
cutting awvay the spoilt parts though, if possible. unless
the entire fruit of vegetable ig just one lump of mush
barely holding i+ tagether.

WHEN DAIRY IS NO LONGER DAANDY

Luthen it comes to milk, yoghurt and cheese that has gene
bad. look out For a pungent. sout emell and/of taste (spH
i out immedictely # Hhat's the case) Milk and yoghurt
after opening can be kept For a week after the prinded
expity date if refrigerated preperly. but when milk becomes
somewhat yoghurt-like, and yeghert becomes somewhat
cheese-like in consistency. chances afe whot you're
H}.iﬂkrﬂg s rﬁg.lﬂ- = it has spoiled.

f your epot non-white mold in a soft cheese |ike Brie, o
nen-kluee in Blue Cheese, chuck the whole thing info a bin
IF yvour spot mold on a kard cheese, then et cut +he moldy
part off and yeu're good +o ge.
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sraid on
f cAmese

WHEN YOUR CANNED
FOOD CANNOT DO

Lthile canined foods may seem
cortaminatien-proct with
extremely long shelf lives. they
can spell too, If +he metal has
baen corraded and +he can has
ot bean etofed in a coal ang
qry place.

Cane with lide that bulge and
can be pressed down on, bave
rust en them. of are leaking er
dented are wsually goners,
possibly contaminated with
bactertia like Cloatridium botulinum which cauees botulisam =
it can paralyse and even il vou with just a emall amoundt
consumed.

derted /5 Aad

Lhen opened. rising bubbles. unnatural looking celewrs.
pengent emelle. and a loud hise escaping From the can are
tell-tale signe of bactetial presence, and that the
condents have gone bad,

EY DARRYL GOH
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INNOVATIVE FAST FOOD ADVERTISING

The world of fast food advertising is as colourful as its products. Never mind the extra grams of sugar and

sodium that would make nutritionists frown - fast food brands want you to know that they're fun and have

personality, a perfect place to have your next meal at. Here are some interasting advertising campaigns
from fast food brands:

WENDY'S DISS RAP MIXTAPE

In recent years, fast food bronds have started using feen lingo to
oppeal to milennials and go viral online. Wendy's social media
strategy has found much success in replying to its competitors
tweats, roasting them to perfection,

Wendy"s ook itz roasting to new helghts in 2008, when it released arap
mixtope titled “We Beefin? which dissed McDonald's and Burger King.
The i0-minute mixtape, which Wendy’s soid was recorded by s
mascot, pulled no punches, using an arsenal of food puns only o fost
food brand could pull off. On “Rest in Greasa”, Wendy's rapped that
she is «fast foods First Lady™, and teased McDonald's for freguently
hawing faulty ice cream machines,

Thia sheer absurdity of the compalgn was encugh to make the mixtape
go viral Two songs gained over ane million streams on Spofify, and the
mixtope trended on U Twitter upon release. While some music crifics
dismissed the songs os +generic, the advertising industry was sfunned
by what appeored o be o wild brainstorming idea come to life,

BURGER KING UK:
SUPPORT OUR
COMPETITORS TOO

A3 food cempanies continue

to retrench empléyees during the pondemic, Burger King UX posted a
nofice en its social media pages last November felling ifs customers to
buy from its competitors, Titled =Order from McDonabd's”, Burger King

_ scid thot rivel food chains and independent food outiets deserve

consumer support as they hire thousands of workers in the UK, Who
wouid ve guessed that Burger King would ene day say that ~getting a Big
Mac is also not such o bad thing?

By humanising a problem shored by almest all feod bronds, Burger King
won praise onling for its condidness and significant media coverage
abroad. it even ingpired copycal versions of the advertisement from

tast feod chaing geress the giobe, such a3 Svbway Singapere.

Cynics would say that this is virtue signalling - many of theze bronds
egrn millions annually while paying minimum woges 1o employees - but
the adverlisement is nonetheless memorable and anciher sign that such
cangid advertisements are the future of fast fecd advertising,

——— e — e — - —
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KFCHEESE

Maony Singoporeans love the cheese souce in KFC's cheesy fries. When
EFC lounched two new special dishes with ifs signature cheese souce last
Nowvember, the norrator in the adverfisement prociaimed that
“gyerything is better with cheese". The camera panned across different
dishes drowning in the souce, inclvding McDonald's fries and a Burger
King Whopper, The advertitement geis bolder - your favourite breakiast
chwee kueh could olso vse more cheese, occording to KFC. I there is
ever a time when KFC would join forces with other fost food brands, we
now know what they would mosi eagerly bring o the table,

SUBWAY'S "MARKETING
BUDGET cuts”

Last Navember, Subway Singopore releated odvertisements which only
occupied half the advertising spoce on billboards, as they hod “spant
all their marketing budgat on more meat in their Meat Stock
sandwiches’. The Powerpoint oesthetic was intentional but clear,
perhops even nicer than those odvertisements which overcompensate
in complexity ond end up missing the point of promoting o product. This
odvertisement was fongue-in-cheek and eye-catching, moking it an
effective way for passers-by to remember Subway's new sandwich.

If youre wondering if Subway Singopore really spent less monay on
marketing, they did not. An odvertising agency likely made a pitch to
keep things amateurish, and they had to purchase the anfire billboard
space despite filling only half of it.

Eeap your ayes peeled for the next odvertisement from fast food
brands. Always at the forefront of frying outlendish ideas, fost food
brands moy inodvertently drive a shift towords more ambitious and
out-of-the-beox campaigns in the advertising world,
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BY MANAL MOHAMMED
LECTURER, MEDICAL MICROBIOLOGY,
LUNIVERSITY OF WESTMINSTER

HOW FERMENTED FOODS COULD BE HARMFUL TO YOUR HEALTH

Fermented foods have become very popular, thanks to claims
about their nutriticnal properties and reported health benefits,
such as improving digestion, boosting immunity and even helping
people lose weight. Some of the most poputar fermented foods
include kefir, kombucha, sauerkraut, 1empeh, natto, miso, kimchi
and sourdough bread,

But though these fermented foods might offer us many health
perks, most people aren't aware that they might not work for
everyone. For some people, fermented foods might cause serious
health issues,

Fermented foods are loaded with microorganisms, such as live
bacteria and yeast (known as probiotics). However, not all
micraorganisms are bad. Many, like probiotics, are harmless and
are even beneficlal 1o us.

During the process of fermentation, probiotics convert
carbohydrates (starch and sugar) into alcohol and/or acids. These
act as a natural preservative and give fermented foods their
distinctive zest and fMavour, Many factors affect fermentation,
including the type of prabiotic, the primary metabolites these
microbes produce (such as lactic acid, or certain aming acids),
and the food undergoing fermentation. For example, probiotic
yogurt is produced by lermenting mitk, most commanly with
lactic acld bacteria that produce lactic acid.

Fermented foods contain high amounts of probiotics, which are
generally considered safe for the majority of people, In fact,
they've been shown 1o have antioxidant, anti-microbial,
anti-fungal, anti-inflammatory, anti-diabetic and
anti-athergscleratic activity, However, some people might
experience severe side effects alter consuming fermented foods.

The most common reaction to lermented foods
is a temporary increase in-gas and bloating.
This is the result of excess gas being produced
after probiotics kill harmful gut bacteria and
fungl, Probiotics secrete antimicrobial peptides
that kill harmiul pathogenic organisms like
Salmenella and E. Coli.

A recent study showed this antimicrobial effect
of probiotic Lactobacilll strains found in
cammercial yogurt, Although bloating after
eating probiotics seems to be a good sign that
the harmful bacteria are being remaved from
the gut, some people might experience severe
bloating, which can be very painful.

Drinking too much kembucha can also lead to

excess sugas and calorie Intake, which may also
= J

lead 1o bipating and gas.

Headaches and
m@m‘

Fermented foods rich in problotics =
including yogurt, sauerkraut, and kimehi -
naturally contain biogenic amines produced

{during fermentation}. Amines are ceated by

certain bacteria 1o break down the amino
acids in fermented foods. The most common
ones found In probioticaich foods Include
histamine and tyramine,

Some people are sensitive to histamine and
other amines, and may experience
headaches after eating fermented foods.
Because amines stimulate the central
nervous system, they can Increase or
decrease blood Tlow, which can trigger
headaches and migraines. One study found
that low-histamine diets reduced headaches
In 75% of participants. Taking a problotic
supplement might be therelore preferred,

A amine irfoblerance

Histamine s plentitul in fermented foods. For most, our body's
specific enzymes will naturally digest them. However, some
people don't produce enough of these enzymes. This means
histamine won't be digested and will instead be absorbed nto
the bleodstream.

This can cause a range of histamine
intolerance symptoms. The most common
are jtching, headaches or migraines, runmy
nase [rhinitis), eye redness, fatigue, hives,
and digestive symptoms Include diarrhoea,
nausea, and vomiting.

Howewver, histamine intelerance can 2lso
cause more severe symploms, including
asthma, low blood pressure, frregular
heart rate, circudatory collapse; sudden
peychological changes (such as :
anxiety, aggressiveness, dizziness,

and fack of concentration),

and sleep disorders.

'faﬂoﬂ-fow ilbress

While most fermented foods are safe, it's still possible for them
1o gel contaminated with bacteria that can cause lliness. in
2012, there was an outbreak of 89 cases of Salmonella in the US
because of unpasteurised tempeh.

Twao large outhreaks of Escherichia coli, were reported in South
korean schools in 2013 and 2014, They were associated with
eating contaminated fermented vegetable kimchi.

In most cases, probiotics found in fermented milk products
such as cheese, yogurt, and buttermilk can effectively previent
the growth of certain bacteria, such as Staphylococous aureus
and Staphylococcal enterotoxins which can cause food
poisoning. But in some cases probiotics fail and bacteria can
actually secrete toxins, so the product may be hazardous.

Infection from probictics
while most fermented foods are safe, it's still possible for them
1o gel contaminated with bacteria that can cause llness. In

2012, there was an outbreak of 89 cases of Salmonella in the US
because of unpasteurised tempeh,

Twao large outhreaks of Escherichia coll, were reported in South
Korean schools in 2013 and 2014, They were associated with
eating contaminated fermented vegetable kimchi,

In mest cases, probiotics found in fermented milk products
such as cheese, yogurt, and burtermilk can effectively prevent
the growth af certain bacteria, such as Staphylococcus aureus
and Staphylococcal enterotoxing which can ¢ause food
poisoning. But in some cases probiotics fail and bacieria can
actually secrete toxins, so the product may be hazardous,

Qoitilictic residfance

Probiotic bacteria can carry genes thal confer resistance to
antibigtics. These antibiotic resistance genes may pass 1o other
bacteria found in the food chain and gastrointestinal tract via
horizantal gene transfer. The most commaon antibiotic resistance
genes carried by fermented foods are against enihromycin and
tetracycline, which are used to treat respiratory infections and
some sexually transmilted diseases,

Researchers found resistant probiotic strains in commercially
available dietary supplements, which could mean resistance to
several common types of antibiotics used to treat serious
bacterial infections.

Research has also found six probiotic Bacillus stéains found in
food products (ncluding kimchi, yogurt and olives) are also
resistant to several antibiotics,

and, a recent Malaysian study showed probistic Lactobacill
bacteria in kefir carry resistance to numerous antibiotics,
including ampicillin, penicillin, and tetracycline. These are used
1o treat serious human diseases including bladder infections,
prieumania, gonorrhioea, and meningitis.

Anather study also showed lactic acid bacteria found in Turkish
dairy products were resistant mainky to vancomycin antibiotic,
which is the drug of choice for treatment of MRSA infection.

while there are a wide variety of health benefits that can
happen from consuming fermented Toods, these may not waork
for everyone, While most people will be fine eating fermented
foods, for some they could cause serious health problems.
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Fusion Fast Food

T i Pp— Y Fost food joirts have bacome part and parcel of our iives in this
fiaR Vevey, Switzerland. DANONE EieriBerrr ' olis, whether as o place to grob a quick meal or o convenient
Established 1905 Established 1912 i up with friends

Nestlé is the largest food company in Yoghurt is one of its major products. | 1% cration of the fypes of food uou
the world, producing everything from with brands like Danone and Activia. L evian | Durgers, fried chicken, and piazal, fast food i
candy to baby food, frozen food, and [t als0 owns bottled water brands ! | : Rice burgers. a sta
- __:I:-.j pet food. Brands include Kitkat, Evian and volvie. | these deiys M?:;;“?ﬂ;"g;we the late B0t remain o het
Hescafe, Maggl and Nespresso. AT t further by making the =sune port vendors fodoy have gone o shep
innual revenue (estr: { fruly uni portion using ramen ndodies 1o croake a4
USD 30,85 billion. | ) :

Annual revenue (estk 05D 934 billdiomn.

e Etern burger can alss be con

Zist cenfury although s Sidered o deconstricted ramen of the

Rertion igny for Hee Freakth Cansios

I

PEPSICO BT it

4 Established 195
=9

In addition to beverages like Pepsl,
imtorade, and Tropieana, it also owns a5
impressive share of the chip market with
brands like Lays, Ruffles, and Fritos.

Srecnat -

Established 2012 j 7 1% %
OR*® |

bR

Froduces & whole range of sweet and
gavoury snacks, from Cadbury and
Toblerone to Orecs and Ritz crackers,
Just to name A few.

Annual revenue (estkr 15D 6715 billion. e

Annual revenue (estl: USD2c billion.

g
1

' UNILEVER EERTrrrmR

Establizshed 1529,

ASSOCIATED BRITISH FOODS ERmrr
Established 1935

wwwmummﬁumnrmm!ﬂmmm.p:r;q
MMWMrMShﬂmmhuﬂgum:wngnmﬂup{-
MWMWMMWMFWGMMEDW%BMEH
mmmkﬂn‘mmwmpww.wmhmmmm
corvenience of burritos wsth the sohistochon of sushi This fas e
rominings typicol sushi ingrediants ke roul fish ree. and veqoR b
in & burrite-shaped roll with sheets of norl seosed
aihhtummu.imu.urap.mhihznp&mmeﬂ'wﬁhm

They produce everything from confectionery
to beverages dairy produsts, and pet food.
Brands include kitchen staples

Knorr and Hellmannes, a8

Its the worlds second-largest
producer of sugar and bakers
yeast, with food brands
including Ovaltine, Dorset

1 FINANCE

Cronut i the combination of an American fovourte - the dorw with a

F
well as Lipbon, Magnum, and — P tereals, and "winings. It also - mole. The dich was soid 1o be invented by Peter Yer i chouumioun &Fﬁmﬁﬁmmﬂu e mmmu#hmgrmu;::;&m e Eml
i r = - als, and g, It als i o ¢ .
Lornetto, . @ = owns retail brand Primark San francisca filied unth flavoured cream, ond them Sried in ol Creatad by pusg-h-H chef
. fncel ot hes New York-bosed dessert bar, Crorwts achoally take
ﬂf”“’?—.l revenue festk ﬁunjff_‘}_-':‘ff]' :, Annual revenue (estk 3 doys to rake betause the laminated dooaj whech is robied with Buter
05D 333 billion. s 08D2127 billion.

to form loters, needs to rest in the fricge. Despite the Fact that s not
the healihiest of desserts, there are many versions of this pastry - ke

l}aa:rnu}ar Crocks - since Hhe name Crorwt is trademarked

GENERAL MILLS [Rsetlal-LRo et

Established 1856

- COCA-COLA |ESSERTENNEE
Egtablished 1892,

It doesn't just produce Coca-Cola
- the company owns bottled
water like Dasani as well as
non-alcéoholic beverages 1ike
Schweppes, ALY, Aquarius. Minute
Maild, and Sprite.

— Annual revenue (estk
UsD37.27 billion.

(VRN Washington, US54

Established 1911

In addition to cereals like
Cheerios and Cocon Puffs GH aleo
puts out supermarket DIY food
like 0ld 1 Paso and Bi=squick, ss
well as dairy products 1ike
Yoplait and HAasgen-Daze.

Annusal revenue (estk
Usplsgs billion,

"f"‘llznsmul;ami‘reu'r Sk A
rm-mqmsewttusghwraw ?h*:'n:'rl; m*mn
J:hni P20 WRIE dlerivied {rrrnmw gralion poncolke: bm.aah aly
¥ i
Nhﬁummtu»gwwn_ e
b pired by Thallan Sllings The “Bocz
su:wp:n:;inmEWWMxﬁumm&mnmmum
P mmnm.urdewpmq,sﬁn fhots denser
m:umr ﬁumur?egmrbm BOOTIOs OFE creamed which means fhey

comtoin less ol

KELLOGG'S EEEvEvmin
retablished 1904

cansumed
h-'eﬂk{a.r.mram o i mﬁemgﬂmw‘m i

on its ewwn (Bke bubbie 1 Rece
warld has een teas uming € lecves, which has mﬂsﬂi&‘;::ra -

for cerdures \With

Produces chocolate products

1ike MaMs, Hilky Way, Twix,

and Snickers. Its subsidiary
_Lh" Wrigley produces chewing
gum and mints like Eclipse
and Juicy Fruit.

It dominates the breakfast cereal
market with brands like Froot
Loops, Rice Krispies, and Frosted
lakes. It also owns breakfast
foods 1ike Pop Tarts, Nutri-grain,
and Egpo.

In conchusion fast food reed not be the some odd b
can be Irnovative and fun fo eat i€ there's creahivity o
curiosity o 4ry new things

Annual revenue (estk
Us$33 billion. Annual revenue (estk
USp13.55 billiion.
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Chicken is the world's most popular meat, consumed by anyone
regardless of age, ethnicity or religion. Whether you prefer your
fried chicken spicy, extra crispy or bite-sized, there’s a chicken
out there for you. Perhaps the world loves fried chicken because
there are so many different ways to marinate, season, coat; and

fryit.

Southern Fried Chicken
USA

The Southern LS version of fried chicken is the
masticonic - its coated in the classic quartet of
flour, pepper, salt and buttermilk, and then friad
toacrispinoll. From KFCto Popayes, they e the
mast popular form of fried chicken: the
Japanese eat KFC meals as Christmas dinner,
and a ‘chicken and waffie’ combomeal lsa
Southerm specialty.

Fried chicken was created inthe 1800s by
African Amaerican slaves who combined Scottish
frying techniques with African seasoning —thay
used chicken as it was the only livestock they
could farm. The dish soon became popular for
everyone in the South, but because preparing
them was a labour-intensive process, it was only
eaten during special cocasions like Sunday
dinners after church, Fried chickén is often
served withsides like Hush Puppies [deep-frigd
cornmeal batter), cornbread, or biscuits (bread
similar to scong).
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FRIED CHICKEN AROUND THE WORLD

By Nina Gan

Ayam goreng
Indonesia, Malaysia, Singapore

we'reall familiar with ayam gorengwhich ks popular in Singapore, Malaysia, and
Indonesla. This dish ditches the heavy breading for a spicy mixtura which
usually consists of salt, garfic, turmeric, ground shallots, tamarind juice,
galangal, and lemongrass. The chicken pleces are soaked and marinated inthe
mixture prior to frying, and usually already have a yellow tint courtesy of
turmeric,

The chicken is often deepfried in either palm or coconut oll until golden yellow:

Regional variations exist - the Javanese ayam goreng kremes adds crispy
granties of deep-fried splcad flour, and the ayam penvet s basically smashed
before serving. Ayar gorengis typically sarved with rice and sambaltdrasi
(chilll withshrimp paste) or sambal kecap fchill and shallot insweet S0y sauce)
asacondiment

Tori Karaage
Japan

Terl karaageis made with-bite-sized chicken marinated in a mixtura of soy
sauce, sake, garlic, and ginger prior to being battered and then deep-fried,
creating a dish that's crispy on the cutside and moistinside. The dishis
available at convenience stores like Lawson.or FamilyiMart as a fast food item,
and it’s especially popular in Japanese gastropubs (izakaya) where it's usually
paired with beeror sake,

Karaagewas behaved to ba created
inKyushu inthe20s - its'stilla
famous regional specialty where
you can find karaage variations
fike the chickan nanbanand
toriten (tempura chicken),
Since it's madewith small,
boneless bits of chicken

{most cormmondy thighmeat),
it was popularised after

Wl due to the food
shortagesin Japan,
specifically for

chicken

Korean Fried Chicken
South Korea

Everybody loves Korean fried chicken -asa
meal, anjuor snack, often served with pickied
radishes and beer, 115 popularity lles inits
crispiness as a result of double-frying, leaving
thia skincrunchier and less greasy. Prior to
frying, the chickenis usually seasoned with
spices, sugar, and salt.

Tha dish bacame populat in the 70s - prior to
that, chicken was only stewed - which was the
time when beer was introduced, In fact,
chicken and baar became such a popular
combe that thare's a hame for It chimaek,
Today, there are numerous chimaek festivals
celebrated across South Korea; the idea of
chimaek js balieved to be popularised ocutside
South Korea by the K-drama "My Love From
the Stars”.

Taiwanese Popcorn
Chicken

Taiwan

Populariy known as popcom chicken or yansiji
{salted fried chicken) this crispy Taiwanese
snack s popular atnight markeats, Tha little
bire-sized pieces of chicken are marinated in
soy sauce, sugar, garlic; and rice wine, than
dredged in potatastarch befora being deep
fried; it's twice-deap fried, firstinlow
temperatura and then in high heat to add
crunch, It's served with salt and pepper
seasoning garnished with deep-fried basil
leavesand chilies.

Taiwan is also famous for another night
market chicken treat: giant-sized ji pal
(chicken steak) which can be as big as your
face. Thay're mada with chicken braast that's
pounded flat, marinated ina sweet and salty
soy sauce mixture, coated in flour and then
deep-fried until crispy while remaining julcy on
tha inside.

Canh Ga Chién Nwo'c
Mam (Fish Sauce
Chicken Wings)
Vietnam

These Vietnainess fish sauce-glazed chicken
wings ara sweet, sour, spicy, and glossy, This
simple but dadicious dish s very popularat
every baer-sanving restaurant in Vistnam.
Ciinh Ga Chign Nirdc Mdm s usually served
with white riceor a simple salad for a delicious
maaal.

The chicken s first marinated with somea
seasoning that contains fish sauce, brown
sugar, vinagar, garlic, and black papper, thin
lightly dusted in tapioca or comnstarch and
deep-fried untilerispy. When done, they e
tassad in a sweet fishsauce glaze that
includes sugar, gariic, ginger, lime juice; and
chilli for that zingy flavaur, Then thay're
usually sprinklad with shaliots, chill or fried
garlic for textura, Thefish savcaglaze s
sometimes served as a dipping sauce instead,

Pollo Frito
Central America

Pollofrito - iterally "fried chicken® - is chicken
that's marinatedin a mixture of lemon julce,
arange juice, annatto-citrus paste, and spices
like garlic and oreganowhich gives it a tangy,
aarthy flavourand reddish hue. It's then
battered inacdrnmeal coating which givesit
the gcrunchance it's deep-fried. Garnishied
with a squeere of ime, this dish is usually
served with corntortillas alongside fried
plantains or fluffy yellow rice and black beahs.

Sold in frituras Bcross the Dominican Republic,

the popular chicken chain Polle Camparo
serves its tangy, spicy fried chicken with sides
likeyuca fries, sweet plantains, and beans.
First opened in Guatemalain the 1970s, its
signature fried chickenspread ke wildfire
across Central Amierica: it now has aver 400
branches worldwide.

Chicken/israeli

Schnitzel
Israel S/

Thaschnitzel is basically a pounded piace of
meat that's breaded and deep-fried, Austrian
inorigin, it was brought to lsrael by immigrants
in the 20th century. Tha original schnitzel
recipe used either pork {which is treif, or
haram) or veal {(which was expensive and hard
toobitaln), so the Jews adapted the dish by
using chicken instead to suit their kosher diet.

Whilethe Austrians eat schnitzel with french
fries, the Israelian schnitzelis served with
typical Middie Eastarn dips like tahini fmade
from toasted sesame)or hummus {mashed
chickpeas)and lemon juice. The julces was
once used to mask the flavour of meat gona
bad in the days befars refrigeration, but the

"habit stuck and people still @at schnitzel witha

squeeze of lamon these days.

Pollo Fritto (Tuscan

Fried Chicken)
Italy

While italy sn't known Tor its fried chicken, this
dish eomes from the Jawish community of
Tuscany. The chickenis first marinated in the
Mediterranean flavours courtesy of gardic,
leman, olive o, resemany before baing
dredged in flour, dippedinegg batter, and
flash fried until golden, Sometimes, sage,
parsley, and artichoke hearts arg also dipped
inthe same batter, flashfried and served
alongside thechicken. The meal is complated
with a serving of roasted potatoes, arugula
salad, and shaved Parmesan

The bright, lemony marinade is a parfect
counterpoint to the rich julciness of the fried
chicken, and s often garnished with a squeaze
aflemon, often sccompanied by 8 glass of
local white wing,




By ‘!ﬂn Loon

l These days, it's not difficult to fiisd Korean food in
Singapore - from Korean Fried Chicken fo Bibimbap and

Army Stew, there’s no shortage of dishes to try,
depending on your craving. It comes as no surprise then,

that these beloved staples also appear in many

K-dramas, another one of our obsessions. Here are some

Knman dlshes you see in K-—dramas e v o Ol e B

FISH|SAUSAGE|IEON

Sawsages in Korea are vaually made of
fish, and this mostalaio dishwasa
popular luwekbox staple aad is s times
seryed a8 2 banehan {1ide dishl. Figh
salae jeon 18 a tlassle quick dish, and is
weade with savsage dipped i e9q and
fiour, then fried. It was featured in Keply
1958 a nostalgie drama that featuresa
Iot of elassie Korzan food. and Sur-woo
16 Kyung-pyol was feased beeause of
this jeon.

TTEOKBOKKI

Tteokhokkiis a dish of chewy,
tubular riee eakes bathed in spiey
gochivjang saves and it's a popular
street food in Korea, Onee a dish
for rovals, a simplified version was
ereated i the 19503 in Sindang,
and today the area is kpown as
“Tteokbokki Town™ where you ean
et a variety of Heokbokki This
dizh is mentioned in a lot of
dramas, from Exfraordinary Youto
The Hefrs, whith featured a
tteokbokki restavrant that was
symbolie 1o owe of the eharasters,

BUNGEOPPANG

Sold from street earts, bongeoppang
is & fish-shaped pastry filled with
sweet red bean paste (sometimes
eustard or other flavours that's
popular In winter. Adapted from
Japanese falvak i was infrodeced
1o Korea i the 19508 and has seen a
resurgemes with a bumgengpang map
marking the stalls’ loeations with
brief reviews. Fumgeappang was
featured in nmawy dramas, llke
Legend of the Blve Sea, Weleome to
Waikiki Z and Flease Pon't Pafe
Fim, to name a few.

JAJANGMYEON

Jajangmyeon i a thick noodle
dish bathed b signaters ehonfang
[tk bean savee], and will often
eawve your feeth blaek. In Korea, this |
dizh is often consumed on Black Pay
by sinales who didn’t ressive
presents for Vakentine's and White
Pay. They would gather and
‘comumlserate’ over all things black,
ineluding food. Jajamaymenis
featured promisently in the drama
Coffes Prineewhere Emm-Chan
(Yoom Eun-hyel proves how mech of
it she ean eat.
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SUNDUBU-JJIGAE

Sondubo-figacis a sovr-spiey
soft tofu stew made with fish
stock, radish, seaweed, and
kitpehi; sometimes, there's pork
belly slices, assorted meat, and
egns. 1t's a great eomfort food fo
have o raimy days or when
you're fecling under the weather,
The dish featured prominently in
ftaewon Clase - Fark Seo-Joon’s
character, Sae-ro-yi, enjoyed it
with his father so moeh It was
his favoarite comfort food,

Norusgifis 2 seorched riee "eracker”
produced by seorehing cooked rive over
heat, resulting in browned, toasted rise.
I8 sticky yet erlspy and moity in
flanour, with a delightfully agoressive
ehew. Hwas ones a frugal Korean home
eook’s way of vsing up every last gratin
of riee, and these days, H's a popelar
snack. In Graash Landing On You
profagonist and helress Yoon Se-Ri [Sow
Ye-jinl muwehes on thess, dipped hito
sugar, durfg her time in the North.

SAMGYETANG

Samayetang [yineeng
ehiekonl is a fraditional
Koreap soup eowtalring a
whole yourg ehieken, with
garlie, rice, jujube, and
ginseng. [t's a popular
stamlwa food traditionally
eatem during suwomer, heeause
for Koreans, eating the hot
soup is "fighting heat with
heat.” In Pescendents of the
Sow, Shi-Jin (Song Joong-kil
and Pae-youna (Jin Gool are
seem preparing samgyefang
for thelr girlfriends — thanks
o the show, sales of ginseng
sheyroketed!

JIAPAGURI

Japaguri, or ram-don, is 2 combination of
twio differewt Korean instant noodles:
“Jlapaghetti® and "Meogurl.” Japaghetti
is an Instant fafangmyeon, and Neogeriis
a spiey vdon dish, so the combination
makes it savoury-sweet and spley. The
Dsear-winning film Parasite was probably
respomaihle for introdoeing the world to
this dish - fi the filw, King Chung Sook
[lang Hye-jinl hastily prepared the dish,
served with premivem beef steale

PIRI PIRI
CHICKEN
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PORTUGAL’S INFLUENCE
IN THE WORLD’S DISHES

When we think of Western culinary influences, we tend to think French or Htalian.
But the Portuguese have been more instrumental in influencing cvisines around

the world than you think - this is becouse bock in the I5th century, the
Portuguese were big time explorers who soiled the world, from South Americao
to Africa and the Far East in search of spices and gold. They hod staked claims
from Macau to Brazil and Africa, and left their culinary influences wherever
they travelled.

They introduced African coffee bushes to Brazil, ond Brazilion peppers to Africa,

They also brought their cooking styles to Goa, Singapore, Jopan. and beyond.
Here are some dishes around the world that are influenced by the Portuguese.

TEMPURA, JAPAN

While we think of tempura as o Jopanese dish, it was octually infroduced by the
Portuguess in Nogasaki in the i6th centur y. Before they leff in 1639 after neorly o century
there, the Portuguese left behind the recipe for peixinhes do horto, a botlered and fried

green bean dish which is normally consumed when Catholics go meatiess. The nome
Hempura’ comes from quatuor annl tempera, referring to the Ember Days of mealless
fasting. The Joponess later adapted the recipe 1o include other vegetables and secfood,
and the rest is history.

VINDALOO, INDIA

When the Portuguese turned up in Goa during the I5th century, they brought with them their
gorlicky, wine-spiked pork dish called corne de vinha d'olhos. However, they hod to odopt the
dizh using local ingredients, 3o they reploced the wine with locolly-fermented palm wine, ond

odded local ingredients like tamarind, black pepper., cinnamon, cardamom, and mest
importantly, with chile peppers the Portuguese brought with them from the Americas, The
word vindaloo was adapted from vin-d'alho, meaning ‘wine and garlic,

MINCHI, MACAU

Mocanese culsine s the ullimaote fusion culsine, born In the 15th century from the need to
recreale Portuguese dishes using local, avallable ingredients. One of the most iconlc
Macanese dishes is minchi - a stir-fry mixture of cheap cuts of minced meat (beel or

park] in soy souce served with cubed iried pototoes and plain rice (with ego on top). It
biends Canfonese flovours with the minced meal and fried pototoes of Porfuguese
origin. Minchi comes from the English word ‘minced,’ indicating the Anglophone
influence of Hong Kong.

DEVIL'S CURRY, MALAYSIA & SINGAPORE

The Portuguase left o colourivl mark in the Singopore culinary scane, most notably in
Evrasion food - o fusion of the Eurepean ond Malays or Chinese cuisine thai's imbued
with a lot of spice. A famous staple is the spicy stew caolled debal, or Devil's Curry, which
was created by Portuguese troders in Malocca who made use of spices thay cowld find
and added heat. Debal means ‘leftovers’ in the local Kristang longuage, and it wos onca
a lwxury dish reserved for Christmas time as it waos made from the haliday leftovers. In
Singapore, the dish is pork-bosed.

FEIJOADA, BRAIZIL

Brozil's national dish is the fefjooda, a stew containing beans and all kinds of pork and
beef (like off-cuts and savsages), which is influenced by the Pertuguese. s name comes
from feijoo which is Parteguese for ‘beans’; and is adapted from the Poriuguesa
cassoulet using Brazilion ingredients like beans. There ore varionts of feijooda found
acraoss Brazil as well as in other former Portuguese colonies - along the Africon coast,
fish is used instead of meat, and in Timor Leste, Kidney beans, pigs ears and feel, and
papaya leoves ore odded.

PIRI PIRI CHICKEN, MOZAMBIQUE

Curing the ISth century. the biggest culinary influence the Portuguese brought with them
to Mezombigue was the invention of piri-piri, a spicy savce we all associate with
Hando's. The main ingredient is the African bird's eye chilll, aleng with lemon, garlic,
vinegar, and paprika for flovouring. Piri-piri sovece is used a3 o baste for everything
from steak to seafood, and is alse commenly used in their staple roast chicken dish
called galinha osada, which is roasted over open fires and seasoned with piri-piri savce
belore being cooked.



Whenwas the last time you read a book that made
you hungry, or crave a certain morsel? Literature is
nat just about thrilling plots, heart-tugging drama;
ar mind-toggling mystery - food too can play 2
starfing rode, serving as a cultural ldentity or a point
of nostalgia. In "oy Luck Club™ (Amy Tan], we see
dumplings. nocdles, and eranges transformed into
tokons of good luck, Fortune, and wedl-being. In
Babette’s Feast” (Karen Blixen), plous villagers
rediscover their sense of taste after they're treated
toa Feast prepared by a rencwned chef, In “Eat,
Pray, Love”™ (Elizabeth Gilbert), Elizabeth travels
from Rtaly to India and Bali in search of delicious
bounty after finding hesself at the crossroads of life

When exoeptional culinary and literary artistry
combineg, the results are satisfying in more ways
than one.Here are some literary works in which
food plays a starring role.

LIKE WATER FOR
CHOCOLATE

by Laura Esquivel (1993)

The nevel is sebin turm-of-the-centuny Mexico. Tita,
the youngest af three daughters, is forbidden to
marry a8 it's hor duty to care for her mother in old
age. Things get weird when she and Pedra fall in
love — he marries Tita's sister just so they can bo
together Writtenin 12 monthly installments, each
chapter contains a recipe Tita makes to tie the story
together, filling the pages with the tastes and
aromas of Mexican cooking armidst the tale of Tita
and Pedro's unconsumimated passion,
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THE COINCIDENCE OF
COCONUT CAKE

by Amy E. Reichert (2015)

Setin Milwaukee, this is a romantic novel about
Lou, & chefwith a struggling French restaurant,
and a food critic named Al whosa scathing
review may just bring down her restaurant,

The two unknowingly cross paths at a pub and
become travel companions as they explare the
city's local delicacies {and their mutual
attraction). While it’s a love story, the bookis
more like a love letter to Milwaukee — it focuses
on the sights, sounds, and of course, the foods
of the city.

NATALIE TAN’S BOOK OF
LUCK & FORTUNE

by Roselle Lim {2019)

When Natalie Tan returns heme to Chinatown
upon the loss of her estranged mother, she's
surprised to learn that her neighbourhiood has
lost its lustre, and that she's inherited heriate
grandmother’s restaurant. According to a
soothsayer, she must cook three recipes from
her grandmeother s cookbook to help her
neighbours and the restaurant return to glory.
Each recipe in the book is flled with an intention
of peace, love, and luck, and Natalie's
description ofwhat sho eats or cooks —the
aromas, textures, and flavours - engages all
YOUr Senses

JOURNEX
RICHARD €, MORA1S

JAEL MCHENRY.

THE HUNDRED-FOOT
JOURNEY
by Richard C. Morais (2008)

Hassan Haji is an'unlikely gourmand who
recounts his fife’s journey from Mumbai ta
France.-As a boy, his life was coloured by his
love of food, but a tragedy farced his family
out of India and into asmall village in the
French Alps. There, the family set up an Indian
restaurant opposite an esteemed French
refais, and a food warerupts. The book
describes the cooking, preparation, and
ingredients of both Indian and French cuisine
in detail, highlighting that food can create
and close the gulf between different cultures.

THE KITCHEN DAUGHTER
by fael McHenry (2011)

Ginny Selvaggio s a 26-year-old with
Asperger's Syndrome whose parents have died
inan-accident. Cooking is herstress outlet -
one day while cooking her grandmother’s
bread soup récipe, Giany inadvertently
summaons her ghost, She realises she can
summaon ghosts of recipe authors whengver
she cooks, but she only has a short time with
cach of them, as they vanish once the dishes’
aroma wafts away. Using food as a conduit to
the dead, the book features a multitude of
recipes and interesting personalities she meats
along the way.

BY YIN LOON

KOREAN TIPPLE

GUIDE TO ITS ALCOHOLIC DRINKS

Most of us are probably familiar with Korean tipples like makgeolli and soju, but there's soc many more types of
booze from the land of K-drama. With the exception of makgeolli and beer, alcoholic drinks are commonly
served in small shot-sized glasses, and in Korea, it's customary to order some anju - food designed to be paired
with alcoholic beverages - when drinking.
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BY NINA GAN

&= FINGZR LICKIN' GO0OD

SEX STILL SELLS F00D

Ueing sex to sell is a recipe as old as time - it's been used to hawk everything from cars to
jeane. Even in Singapore, were no stranger to seeing sex utilised to sell food. In Marigold
yoghurt's "Simply Trresistible” commercial, the lady is seducing the man by eating the
yoghurt seductively. Fast food brand Carl's Jr titdillated audiences with their
sexually-charged posters baring taglines like "Everybody Loves Big Breasts” while Burger
King had their "It'll Blow Your Mind Away" tagline accompanied by an image of a whate
implied to be a sex doll and their "Super Seven Incher”.

STRESS

One of the most frequently-asked questions is no doubt “what do you
want to eat?” — it’s one that pops up just before lunch and dinner.
Sometimes, this question can be a source of stress or tension, o
especially when you’re trying to decide among friends or family. This is
where this little game comes in — leave the choice to chance!

Yoeor

Fast forward to 2020, and fast food brands have somehow continued the trend with their
not-so-suggestive ada.

CUP NOODLES HONG KONG

In Hong Kong, Cup Noodles themed their
sexually-eliarped comnercinl with a
trending topde in their country: the
Cowid-1% epread at elite tai tal danece

cliba.

1. Place the arrow in
the middle of the
circle, and secure it
with g pin or pen.

The commercial Cup Hoodles creatod
was posted on their Facebook papge.
festuring & L ging out with
her younger maie dancer
protl. Shet in
htolub with
raids he prepares her Qup
and feeds her. What's eringey
¢ fast that every bite she takes
little too slose to him body - in

In late November, ir:-:*.g ka‘:‘:g nEd thelir
fourth wave of Cowvid-17 cames sparked
by i tai dance clubs” where rich
well-drepsed middlie-aged thi this

2. Sp'in the arrow ang
let it pick your food!

dadies of leisire! dance with thedr
cbvioualy younger male compAliion:s

ot ghe's practically eating from
sed prmpit!

who're dressed in tightly fitiad
ehdrts, Hore than &0 cabpes have been
linkend to these clubs,

e Ad would have you believe that
we'n trying to sedlce her beefy

ncer, but shie’s just going for the

Seafood Chowler Cup Noodles

ne abandons her muncled

ekther in favour of the

Ihepe ledies Are no stranger to

- ir =g o~ e oy s -
.1.mp1:u.1i_,_ serious noney - many of
these men Arc paid handcomely, and

E 2 . ¥ % =
ﬁct{‘!“:il!‘:E’ to local media |-.1e|:>'|1.:,- - o 5 r
ey = 42y : he tagline is about
ferried into jlong Kong from dainland rorl s B
W ek
China' - for their lessons and company. R e
of Cup Noodles™
e R T —————
Rather than refecting the hunk, XFQ i& This 15 ute movie is about Je

trying to make & sex icon out of
Colonel Sanders - never mind that he's
ol !‘.-.“.ol:E'i- o be your g:&n.-!!";i.::ar.
LAET year, KFu portrayed a sexy.
winite-haired Sanders in &
JAPANE: :I.:_l'-.& atoes da I.En;
ealled "I Love You, Colonel Say L
Finger Lickin' Sood Dating Simulator”
whers pl Ayelrs Ale soak E.'JITL': acHool
students who have to win Sanders'
favours

& well-to-do young woman whos
expected to marry the wealthy DBilly.
e's sctually in love with her
3 cook - A gexy, middle-aged
Sanders played by Hario
seich rejects Billy's
propoBERl in faveur of fiarland, wha
plans to use his "seerot Decipe” to
change the world.

E-{Ilﬁf.L

Dbvicusly, there are plot twists one
being that Jessica's mother is I
an Affair wilh il i:,.' even As she's

This FOAT, o I -'a_'\ge'.ir!b- EOAD OpETA

lovers with their relsase of a3 Bteamy echeming to foree Jessica to marry
a ovie” ealled "A Recipe for him (gaspl, Throw in & kKidnap-and
e tion" an US-based drama channel, torcures soene And multiple threats

Lifetime. "Recipe” focuses more oh
dysfunctional families. suspense
forbidden love than it does KFC
eacret herba and splces, alt
splee is the flavour helo

of wurder, and you've got a perfect
recipe for a daytime soap opera: The
final scene ends ob A froubling
cliffhanger, suggpesting the
possibility of a sequel.

3EX SYMBOLS WILL ENDURE THE TESTOF TIAE

it t::-.e end of the doy, whether you prefer mlnbirooms to musslen ora
hugky foak over a wealthy heir the bams far these comsercials is
sexual in pature. Ith & form of titiliation that feels 14ks o guilty
Gin, but prabe eyeballs for humour and derring-do. This iden of u r
sex to sell anything hne been sround since forever, amd {411 5r4l11 be
hers for a long time to ecome =
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How far can two wheels take me?
How many valleys passed, how many kilometers traveled,

How many friendly smiles met...how many memories made?

From coastline to tree line...surf to snow. ..wetlands to highlands...

So much inspiring beauty and challenging terrain.
| found it all...cycling in Taiwan!

Stunning Beauty at Every Turn

Talwan

THE HEART OF ASIA




