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Cafés concepts by 

Ignite Incorporation Pte Ltd   &  Ellipsis Incorporation Pte Ltd

Charcoal - grilled
‘The Boss’ Burger
#iamathajilane  #iamthebossburger

@iamathajilane
@iamathajilane

674 North Bridge Road (off Haji Lane) 
#01-01   S188804  Tel: 6295 5509

Welcoming our newest edition to our 

popular line of beef burgers – 

Charcoal-grilled ‘The Boss’ Burger.  

Carefully marinated with 7 different 

herbs and charcoal-grilled to 

perfection to retain the juice of the 

beef patty and topped with sautéed 

mushrooms, turkey bacon and special 

sauce comprised of truffle oil and 

chive mayo.  I am…’The Boss’!
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A bubbly personality known to many through his child acting years in 
the 70’s, Lifestyle Chef Mel Dean’s versatility is evident in the multiple 

talents he brings to the field.

UP CLOSE AND PERSONAL 
WITH CHEF MEL

Chef Mel is extremely passionate about 

what he does. He is one of the pioneers 

back in the early 90’s that catered eclec-

tic Halal Fusion and international cuisines. He 

shares his culinary repertoire and enthusi-

asm for food through his interactive cooking 

workshops as well as his live cooking demon-

strations, both locally and overseas. He has 

been invited as a guest judge for several oc-

casions, including inter-school Junior Master 

Chef competitions and King Juara Memasak 

that was aired on Suria, Mediacorp. Chef Mel 

was one of those selected alongside other elite 

Chefs from the Singapore Halal Culinary Fed-

eration to cook for a dignitary’s wedding in 

Penang, serving the King and Queen of Perlis, 

Penang’s Deputy Chief Ministers and other 

distinguished guests.

In this issue, we get up close and per-

sonal with the man himself  as he shares 

with us his journey into the culinary 

world.

A chef, food columnist, food consultant, 
host, speaker, author, trainer, ambassa-
dor and in recent years pop-up restaura-
teur. Kapowww! Share with us the spark 
that ignited this passion for the culinary 
world.
Just like an actor, after all the years of 

acting, the actor might decide to become 

a director or a producer. Therefore, after 

years in this industry doing the same 

thing, I started to look at food and the cu-

linary world from a bird’s eye view. I have 

been in the food related industry since 

1993 and I don’t see myself doing the same 

thing everyday for the rest of my life.

Essentially what I’m doing now is all 

related. It is the same call, which is culi-

nary but in its expanded and diversified 

form. Just like the ingredients in cooking, 

for example coconut milk, you can use it 

for dessert as well as the main course. I 

already have the tools so why stop at A? 

With the skills, I can offer consultation 

and services. I can speak well so I host 

and I can write so I author books. It is 

all about diversifying and expanding my 

repertoire. It does not stop there. The sky 

is the limit. Once you are creative, there 

are so many things that you can do and 

accomplish.

 

A radio and TV/theatre child actor back 
in the 1970s, what was the factor that 
caused the transition from the world of 
glitz and glamour to the world of food?
Being the only child, with my mom work-

ing as a TV producer and actress while my 

dad as a football coach, I was always left 

alone at home. Environment factor forced 

me to learn how to cook. Whether I liked 

it or not I had to fix my own meals. The 

kitchen was like the science lab for me. I 

was the mad food scientist. I started to ex-

periment and create my own concoction. 

It was all about using my senses because 

there were no Youtube videos that I could 

refer to back then.

My mom bought me a microwave. 

That was the start of my experimentation. 

My test subjects were my neighbours – 

the kids. Kids tell the truth. From then 

on, I started getting orders for birthdays, 

functions and kenduri. So that caused 

the transition. I value the passion for 

food more than acting. I was surprised 

myself. Even the producers were 

surprised; asking me why it was so 

sudden that I jumped from acting to 

cooking.

At what age did the pursuit to be-
come a professional chef officially 
started?
I was 21 when I started and I opened 

my first café at the age of 24. That 

café was my training ground. As a 

chef, it is important to know your 

ingredients. If an artist express-

es himself through paintings, I 

express myself through cook-

ing. 

The journey to where you 
are today was definitely 
not an easy ride. What 
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was the toughest challenge that you 
had to face? 

It was when we had to close our business 

in 1999 during the economic downturn. It 

is in such situations that you know your 

true friends. That was my lowest point 

but I was blessed to have the support 

from my loved ones – my wife, family 

and parents. I lost everything, including 

my confidence and self-esteem. Howev-

er, when you have skills, you can always 

rely on them to start again. I began to ac-

cept whatever that had happened and told 

myself to move on. I started working in a 

office but it is not who I am. I had to drag 

myself to work everyday. So I thought I 

had to do something and start back again. 

I started again when facebook and insta-

gram were around. How I restarted was 

by posting on social media requesting for 

orders, to see if I still had it. Slowly orders 

started coming in. During this period, I 

had wonderful people motivating me and 

gifting me books for inspiration and drive.

They say passion alone is not enough. 
What are the 3 main qualities you would 
consider to be important for anyone to 
realise their dream?
1. Be authentic. Be true to yourself. Once 

you are true to yourself, you will focus on 

the choices instead of the challenges. Be 

original and build your own USP. Be the 

trendsetter.

2. Be action oriented. If you do not have 

deadlines and set goals, it is just wishful 

thinking. You have to be disciplined and 

work towards your goals.

3. Perseverance. Have a positive mindset 

and have a good energy level. You have to 

be excited about your own product be-

cause if you are not, how can you expect 

others to be? You need to be positive. This 

will lead you to meet nice people. That 

is why I always say it is nice to be nice. 

During my journey to where I am today, 

it was sometimes about meeting the right 

people at the right time. The door will just 

open for you.

I always have an affirmation on what 

I’m doing before I go to sleep and when I 

wake up. I have a timetable that I set aside 

for work and personal life. I always tell 

myself that no matter how hard the situ-

ation, it is temporary and I will overcome 

it. I always remind myself on the purpose 

of life. I will not let anything be a setback.

The support of your loved ones also 

plays a part to help you move forward. 

Also, when you get positive notes and 

feedbacks from followers, they give you 

the assurance of what you are doing and 

you feel appreciated, giving you the ener-

gy to keep on persevering.

Your bubbly personality is very much 
expressed in your fashion sense. How 
many flat caps do you own?
[Laughs]. On top of the flat caps, I am also 

known for my initial M badge and the 

scarf that I normally tie around my neck. 

As for the caps, I have about 20 of them. 

My shoes colours are always loud by the 

way, likewise my entire outfit. I like to put 

on bright colours and not the safer ones. 

Thus, people know me for being vibrant. I 

always like to share this quote by Jay Dan-

zie, “Your smile is your logo, your person-

ality is your business card, how you leave 

others feeling after having an experience 

with you becomes your trademark.”

 

As how bubble pops, in recent years, 
you had this popping idea of introduc-
ing the first ever halal pop-up restau-
rant here in Singapore. What was the 
main inspiration and drive behind this?
During the time of getting orders through 

social media, I just wanted to have a prop-

er kitchen. I came across this advertise-

ment by La Paella, now known as The 

Culinary Art Studio, mentioning about 

renting out kitchen space. When I went 

over, I realised that it is technically a res-

taurant. Not only does it have a kitchen 

but the dining area as well. So the idea just 

came and I proposed it to the owner. This 

pop-up culture is common in the west but 

not so in Asia. As for halal pop-up I am the 

first, I’ve checked. 

When we did the pop-up restaurant 

for the first time, the response was over-

whelming. It gave me the encouragement 

and so I went on to organise pop-up iftar 

and pop-up supper club.

 

What can readers expect to look out for 
in the coming months from Chef Mel 
Dean?

As how some celebrities would, after 

some time, have their own perfume line, 

in the coming months, I will be launching 

my own spices and herbs collection. This 

was inspired by a makcik from years back 

Continue to Page 6
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For Muslims, Ramadhan is known to be the most important month in the Is-
lamic Calendar. During this month, Muslims around the world observe fast-
ing from dawn till dusk, an act that signifies abstinence from worldly desires 
while striving towards self-improvement as an individual and a community.

WAYS TO HAVE 
A MEANINGFUL 
RAMADHAN & 
APPS THAT
CAN HELP

For Muslims, Ramadhan is known to be 

the most important month in the Islam-

ic Calendar. During this month, Mus-

lims around the world observe fasting from 

dawn till dusk, an act that signifies abstinence 

from worldly desires while striving towards 

self-improvement as an individual and a com-

munity. 

But here’s the question – how do you 

make your Ramadhan a meaningful one? 

How do you ensure that Ramadhan does 

not simply revolve around fasting but in-

cludes a transformation of one’s attitude 

and mindset towards life’s bigger purpose?

Here’s how: 

Reflect on the Words of God
“And We send down of the Qur’an that which 
is a healing and mercy for the believer, but it 
does not increase the wrongdoers except in 
loss.” - Qur’an [17:82] 

The Holy Qur’an is believed to be more 

than just an ancient text; it is a Book of 

Guidance, detailing the aspects of exist-

ence for all God’s Creations. 

More importantly, the Holy Quran was 

revealed during the month of Ramadhan 

and Muslims all over the world commem-

orate its significance by attempting to 

complete reciting it. However, they often 

forget that these Words of God are nutri-

ents for one’s self-building. 

Make a conscious effort this month 

to reflect on Words of the Holy Quran by 

reading its transliteration. Through intro-

spection, you will be able to appreciate the 

in-depth knowledge and precision of the 

religion. 

Before you give yourself the excuse 

that you do not have the luxury to read the 

Quran due to the commitments around 

you – there are numerous Quran mobile 

apps available within your reach nowa-

days. All you need to do is give it the same 

commitment that you would give to your 

worldly affairs.   

Recommended apps:
• Quran Warch Audio free for Muslim

• Quran Audio free for Muslim with Tafsir

Perform dhikr at all times  

“So remember Me; I will remember you. And 
be grateful to Me and do not deny Me.” - 
Qur’an [2:152] 

Studies have shown that human thoughts 

have an impact on the cells within its body. 

Every thought causes neurochemi-

cal changes, shaping the structure of your 

brain as it transmits information to the 

rest of your body. Through parallel labora-

tory findings, it was discovered that repe-

titions of nouns in the brain activates dif-

ferent regions and dormant neural groups 

of the brain which in turn, increasing the 

brain’s working capacity.

An excellent way to achieve this is 

through the remembrance of God, other-

during one of my cooking workshops. 

She suggested that I should have my own 

spices so that she could just buy them off 

the shelves as she felt it was quite hard to 

do the spices on her own. 

The next thing to look out for is my 

upcoming collection of Asian paste and 

my culinary merchandise that will be 

available by the end of this year. 

I will also kickstart Club 16. It is a fine 

dining experience limited to only 16 peo-

ple in a private room, the first of its kind 

to be halal.

This BizVoice Ramadhan Special 

marks my first collaboration with SMCCI 

and insyaAllah we will be working closing 

together from here on. 

Last but not least, more product en-

dorsements by me!

 

How can readers reach out to Chef Mel 
Dean?
You can reach me via the following:

Facebook

www.facebook.com/chefmeldean

Instagram @chefmeldean

Email chefkapowww@gmail.com

 

Shout out to the readers.
When profession meets passion, one can 

do wonders. Live life with gusto, Kapow-

ww!

by Iylia Nurliyana
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wise known as dhikr. Dhikr is believed to 

bring tranquillity to one’s entire self, re-

lieving one’s mind of anxieties and worries 

while producing joy and happiness in one’s 

heart. Hence, start small by remembering 

3-4 names of God a day and before you 

know it, you would have memorized all 99 

names by the end of Ramadhan. 

Recommended Apps:
• Divine Names - Memorize the 99 names

• Asma-ul-Husna / 99 Names of Allah Free

Ignite your thirst for knowledge 

“Seek knowledge even in China.” – 
Prophet Muhammad pbuh (peace be upon 
him)

Knowledge is not just key for a human’s 

development, but it is the catalyst for 

change and unfolding of one’s moral values 

and character.  

With work taking up most of our 

time, we barely have time to seek relevant 

knowledge that could contribute to our 

self-growth. However, the advancement 

of technology, has created a vast pool of 

resources such as online lectures and vid-

eos that are readily available within your 

reach. Try to dedicate an hour a day maxi-

mizing these resources; you’d be surprised 

to discover how Islam has an answer for 

everything because it is a way of life.

Improve the quality of your prayers 
Prayer [noun]
A spiritual communion with God or an ob-
ject of worship, as in supplication, thanksgiv-
ing,adoration, or confession.

Muslims pray 5 times a day to constantly 

remind themselves of a Higher Power that 

governs all things in the Universe. Howev-

er, we often take these prayers for granted 

- constantly rushing through them so we 

can keep up with the fast-paced world that 

we live in. 

When it comes to performing prayers 

- Take. Your. Time. Nothing can bring you 

peace and put your mind at ease like prayer 

does. Prayers are a means of taking time 

off from your busy lives to remember the 

Creator and giving thanks to Him for the 

countless blessings He has showered you 

with. So cherish such an intimate moment 

with Him by taking the time to recite your 

prayers with careful intent and sincerity. 

Give charity
“And be steadfast in prayer; practise regular 
charity; and bow down your heads with those 
who bow down (in worship).” - Qur’an [2:43]

You would have probably come across 

this verse in the Qur’an multiple times – 

but have you ever pondered on the impor-

The Tea People

+65 9060 8936

Honey Lemon

tance of charity? Helping out the poor has 

always been an emblem of Islam. Fur-

thermore, it is obligatory for Muslims 

to fast during the month of Ramadhan 

in order to equalize the rich and poor 

so that they become more lenient and 

merciful towards the less privileged. 

Aside from having empathy towards 

the underprivileged, Muslims are 

highly encouraged generous during 

this month. The Holy Prophet pbuh 

used to say, “Attract sustenance by 

giving charity”. Did you know 

however that charity may 

not necessarily come 

in monetary form? 

Other forms of char-

ity include smiling 

at others as well as 

giving knowledge to 

those in need. Now 

you do not have an 

excuse to not be-

ing able to perform 

charity! 

H I G H L I G H T S
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Nestled in the heart of foodie haven, 

Balestier, is a vibrant restaurant at the 

Days Hotel Singapore At Zhongshan 

Park named 21 on Rajah. Having been certi-

fied halal in early 2014, 21 on Rajah marries 

the best of nature and modern architecture 

with menu of wholesome and hearty Medi-

terranean cuisine coupled with local favour-

ites and South East Asian Delights at afforda-

ble prices. 

The team from 21 On Rajah under the 

stewardship of Chef de Cuisine, Faustino 

Picardo Ines Jr. along with Executive Chef, 

Melvin Lim will be rolling out an all-you-

can eat deconstructed ‘Mediterr-Asian’ 

Nasi Ambeng family dining experience 

like you’ve never seen before!

Start off your meal with dried dates 

at sunset to give the much needed boost 

of energy to consume the rest of the Iftar 

meal. Then, take your pick from the fresh-

est catch of the ocean with their seafood 

on ice counter, featuring selections such 

as Tiger Prawns, Boston Lobster and Snow 

Crab Legs. Following which, design your 

very own Tapas at the Antipasti station.

Take your pick from familiar favour-

ites like Ayam Panggang, Sambal Prawns, 

and Beef Rendang. These dishes are very 

flavorful, aromatic and the meat is very 

tender. Other favourites like the Slipper 

Lobster in Chilli Crab Sauce and the Lamb 

Moussaka are to die for. I really loved it. 

CONTACT DETAILS:
1 Jalan Rajah, Singapore 329133 
Website: www.21onrajah.com
FB: 21onRajah 
Tel: +65 6808 6847

OPENING HOURS:
Mon-Friday 6am - 10.30pm
Sat-Sunday 6.30am - 11.30pm
Price Range: S$8.90 to S$48

It’s so cheesy and creamy. When com-

bined with the spiced lamb ragu and egg-

plants, it makes it a perfect dish to me. 

The Ramadan Special, Bubur Lambuk, 

and the signature 21 Spiced Basmati and 

Sultana Saffron Rice, specially made in-

house using a selection of fine spices and 

herbs, are guaranteed to have you going 

back for more.

Furthermore, whipping up a dish that 

resonates well with the local community, 

the restaurant will be introducing their 

very own rendition of the Maggi Goreng 

cooked a la minute! A crowd favourite 

among the young and old alike, the chefs 

will be on hand to fry up your favourite 

Maggi Goreng with different spice levels 

and take you on a ‘mamak’ journey!

Another highlight of the buffet will be 

their signature Carving Station. Tantalize 

your taste buds with mouth-watering 

dishes such as the crowd-favourite Slow 

MediterrAsian Pasar Street Market Dinner Buffet

Roasted N.Z. Prime Rib-Eye with 21 On 

Rajah’s Signature Homemade Sauce and 

Roasted Yoghurt-Marinated Lamb Shoul-

der with Mixed Herb Couscous.

As for the curtain calls aka desserts, 

the cream of the crop goes to Roseship 

Bandung and the Milo Lava fondue sta-

tions that will bring your senses to a 

whole new heights. Additionally, there 

will be a Churros Station with a selection 

of Vanilla, Red Velvet and Pandan Fla-

vours to sink your teeth into.

21 ON RAJAH

Hari Raya Special: 

50% OFF 

SECOND 
DINER  

from 6th to 31st July



9JUNE 2016

r E s ta U r a N t s

AFTERWIT CAFÉ
Situated along North Bridge Road is a 

cozy cafe that could easily be missed if 

you do not search hard enough for it. As 

you approach it, you will be greeted by a huge 

red framed door, two barrels, some cacti and 

a Mexican hat. Instantly, you’d recognise it to 

be Afterwit Mexican Taqueria, the only Halal 

Mexican cafe in Singapore. It is more of a café 

than a restaurant because the atmosphere 

here is casual and relaxed. 

The cafe is owned by two friends, Mr 

Mustaffa Kamal and Chef Mohamed Ashraf. 

Afterwit Cafe was set up due to their love for 

Mexican cuisine. “I love Mexican food and 

have many friends from Mexico and Colum-

bia. So we wanted to set up a cafe where din-

ers can enjoy good Mexican food in a casual 

and relaxed atmosphere,” explained 31-year-

old Mustaffa. The two owners put on their 

thinking sombreros and dug deep to think of 

ways to showcase the Mexican culture. Now, 

this can be clearly seen in their decor, mu-

sic, and unique twists on the classic Mexican 

dishes.

Afterwit’s burritos are the main attrac-

tion. The Pato Jarabe de Arce Burrito is made 

with thick slices of maple-glazed duck. The 

moist and tender duck meat pairs nicely with 

the warm melted cheese and black beans. The 

generous serving of Mexican rice wrapped in-

side the burrito was very flavorful and filling. 

Accompanied with a combination of spic-

es and sauces, it is guaranteed to tingle your 

taste buds! Speciality edition burritos incor-

porate various local Singapore flavours like 

Beef Briyani, Beef Dendeng with Satay Sauce, 

Roast Beef with Curry Sauce, Nasi Lemak and 

sambal and many more.

Afterwit carefully considers every ingre-

dient they include to ensure that you get an 

authentic Mexican flavour with every bite. 

Another menu item that you must try is the 

Mexican-style tortilla pizza freshly baked 

CONTACT DETAILS:
778 North Bridge Road,  
Singapore 198746 
Website: www.afterwit.sg
FB: Afterwitsg 
Tel: +65 6299 3508

OPENING HOURS:
Monday - Thursday: 11am - 10pm 
Friday: 11am - 11pm
Sat & Sun: 12pm - 11pm
Price Range: S$10 to S$25

with cheddar, herb and tomato sauce, jala-

peños, mozzarella, olives, onions and refried 

beans. The cheddar and mozzarella stuffed 

quesadillas are served with guacamole and 

sour cream, and sure to satisfy your cravings.

Lastly, counter your fiery chile-loaded 

meal with their sweet treats which include 

churros (oven-baked Spanish doughnuts 

rolled in cinnamon sugar with a choice of 

Milo, Salted Caramel or Thai Milk Tea dip) or 

my personal favourite, Quesadillas con Plá-

tano - two 6-inch tortilla wraps, filled with 

caramel, cinnamon and banana, topped with 

icing sugar, crushed lotus biscuits and your 

choice of gourmet ice cream. Afterwit defi-

nitely brought Mexico to Singapore!

MUST  
TRY PATO 
 JARABE 
DE ARCE
BURITO
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FLAVA: CONTEMPORARY  
ASIAN BISTRO & GRILL

Where flavors come alive, FLAVA 

Contemporary Asian Bistro & Grill 

is an evolution of its previous pop-

ular eatery, Café Mondo at Orchard Central. 

Currently it has opened its new premise in 

Siglap. FLAVA ASIA is set up by a group of 

passionate and dedicated team of individuals, 

committed to providing well prepared food 

and drink creations that stand out. They are 

not afraid to experiment with flavours and 

their presentation. The warm and friendly 

service provided by its staff in a clean, cosy 

and trendy environment makes the whole 

dining experience even better.

Corporate Executive Chef Vincent in-

tends to take diners on a culinary journey 

around Asia with his interpretation of pop-

ular dishes from Asia. He uses strong Asian 

spices and flavours to enhance the classic Eu-

ropean and American favorites. Also on the 

menu, you will notice traces of his Peranakan 

background. 

As a starter, I really enjoyed the Korean 

Spicy Mid Joints ($8), which are crispy mar-

inated mid-joints, tossed in spicy Korean 

sauce, topped with toasted sesame seeds and 

served with kimchi. Regardless, the sauce 

was spicy enough and luckily didn’t drown 

the wings, ensuring that the skin remained 

crispy. Smoked Salmon Kueh Pi Ti with 

Wasabi Mayo & Caviar ($10) is not your typ-

ical Kueh Pi Ti. The visual experience of the 

presentation will result in bringing the hu-

man palate the best experience possible.

The King Prawn Laksa Pesto, which is lin-

guine cooked with clams, crispy King prawns 

sauteed in fusion of Peranakan laksa spices 

and Italian pesto ($22) is a winner to me. The 

amalgamation of herbs such as basil and Vi-

etnamese coriander or daun kesum are used 

in Straits and Indochinese cooking, notably 

for the aromas and flavour. The umami fla-

vours from the rempah, nuts, cheese, gar-

lic and olive oil give a new dimension to this 

dish. 

$10 OFF
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  

CONTACT DETAILS:
907 East Coast Road, #01-03 
Springvale, Singapore 459107 
Website: flavaasia.com
FB: Flavaasia 
Tel: +65 6702 0302

OPENING HOURS:
Mon-Thurs 11am - 11pm
Fri-Sat 11am - 2am
Sun 9.30am - 11pm
Weekdays: Adult S$26++  Child S$16++
Weekend: Adult S$32++  Child S$22++

The next item I tried was the Ikan Siakap 

Bakar ($22); grilled marinated sea bass with 

dry shrimp sambal, wrapped in banana leaf 

served with turmeric  infused basmati rice 

and achar. This grilled sea bass packed a seri-

ous punch, with hot and spicy flavours which 

left a uniquely charred characteristic and aro-

ma.
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AYAM BAKAR OJOLALI
Ayam Bakar Ojolali, located on the third 

level at Lucky Plaza, is synonymous 

for great grilled  Indonesian Food. The 

owner, Mr Kiki Kosasih is one of the pioneers 

of grilled chicken in Singapore. Ayam Bakar 

in Malay translates to Grilled Chicken and 

Ojolali means Unforgettable in Javanese. True 

to its name, the taste is really unforgettable.

One thing I love about Ayam Bakar Ojali 

is that they have perfected the art of cook-

ing succulent chicken. The chicken is cooked 

in a pressure cooker and then grilled, which 

brings out the sweet and savoury flavours 

from the marinade. The char-grilled flavors 

give the chicken another layer of intense fla-

vor. The chicken is very flavorful, juicy, suc-

culent and almost fall off the bone yet still 

retains a nice bite.

Thinking about the two sauces alone 

makes me salivate. The sauces basically con-

sist of Indonesia’s kicap manis (sweet soya 

sauce), sliced shallots, lemongrass and chilli 

CONTACT DETAILS:
304 Orchard Road #03-39, #03-43 
and #03-93 Singapore 238863  
(Lucky Plaza) 
Website: www.ayambakarojolali.com 
Tel: +65 6235 3597

OPENING HOURS:
Monday - Sunday: 12pm - 9pm
Price Range: S$10 to S$20

(the fiery chili sauce is actually homemade 

belachan).

Another signature dish that you must 

try is the Grilled Boneless Milkfish which 

is grilled to perfection. The flesh of the fish 

seems to melt in my mouth. Best eaten by 

dipping the fish into the spicy sambal be-

lachan and kicap manis together, it is sure to 

excite your taste buds. It is the best combina-

tion you can ever imagine!

The Chicken Satays are so lip-smackingly 

delicious because of the marination - an um-

ami blend of spices like cumin, lemongrass, 

coriander, turmeric and made even better 

with tender, smoky, charred, chunky meat 

which is accompanied by the thick peanut 

sauce. 

For those who cannot take the spice as 

much but still would love to try, I would sug-

gest you slurp through the Alpukat or Avoca-

do juice, which is thick, sweet, rich, creamy 

and leaves you wanting more!

Chicken Satay

10% OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  
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Sofra is the kind of eating place the Lion City definitely needs more of: A cheery, friendly establishment serving up tasty, 
overwhelming satisfying dishes at most affordable prices...

Sofra, the name is Turkish for dining, effects a charming Turkish appearance. Here the rich, vibrant flavours of the Turkish kitchen 
are given full play by the dedicated kitchen crew, all of whom hail from Turkey. Their work had won our hearts and stomachs.

The dining experience at Sofra promises many lovely surprises as we embark on a gastronomic tour around Turkey. Two Turkish 
brothers, Mr. Sitki and Mr. Suleyman are running this business since 8th January 2000 and has kept the restaurant faithful to 
Turkish traditions, complete with three chefs that hail direct from Turkey, authentic Turkish food is guaranteed.

Authentic Turkish Cuisine

Sofra Turkish Cafe & Restaurant
100 Beach Road #02-42/44 Shaw Tower Singapore 189702
Tel: (65) 6291 1433  Fax: (65) 6291 1983
Email: info@sofra.com.sg  Website: www.sofra.com.sg
Facebook: www.facebook.com/sofra.sg
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CLASSIFIED CAFE
C 

lassified Cafe is situated within the 

historic Sultan Hotel in the Kampong 

Glam precinct, right in the heart of 

the old Malay Muslim community. With 

whimsical lights and lush greenery growing 

from the walls, the cafe has a homely yet 

fairytale-like ambience. Step inside the 

cafe to enjoy the Classified Cafe’s exciting 

dishes, impeccable service, and warm dining 

atmosphere. 

Its top 5 recommended dishes are:

•  Sous Vide Beef Cheek

•  Sous Vide Mediterranean Lamb Racks 

 Classified Platter

•  Celebrity Masterchef Dato’ Chef Fazley  

 Yaakob’s Daging Salai Linguine

•  Breaded Prawn Risotto Balls & Asean  

 Fries, served with Sambal Minang

The Sous Vide Beef Cheek is a definite 

must-try. The Sous Vide cooking method 

preserves the full flavours from the braised 

seasoning. The result? A shiny caramelised 

beef cheek that melts immediately upon your 

first bite. The gravy further enhances this 

spectacular texture.

Furthermore, the Char Grilled Ribeye 

Steak 250gm, 100 days grain served with 63 

degrees sous vide egg was amazing, cooked 

medium rare to my liking. The meat was so 

succulent, tender and juicy. What’s more, 

when I dipped it into the sous vide egg, I was 

in Cloud 9. Other a la carte items on the menu 

include:

•  Chicken Milanese

•  Oven Baked Salmon

•  Teriyaki Chicken

•  Turkey Bacon Carbonara  

 with Spaghetti

•  Seafood Marinara with Penne

As part of the Ramadhan Specials 

between 5 June and 5 July, the Classified 

Cafe will have a Semi Buffet Dinner from 

6pm to 9pm. The buffet counter will serve  

the following:

•  Drinks (Milk / Juices / Water)

•  Staple food, changed weekly (Fried Bee 

 Hoon / Fried Rice / Mee Goreng)

•  Dates

•  3 types of Malay kuih

•  Roti Kirai with Chicken Curry Porridge

 

Semi Buffet prices:

•  Adult: $23.90 per pax

•  Child (6 to 12 years old): $12.90 per pax

CONTACT DETAILS:
101 Jalan Sultan, #01-02,  
The Sultan Hotel, Singapore 199002 
Website: classifiedcafe.sg
FB: Classifiedcafe 
Tel: +65 6291 9020

OPENING HOURS:
Monday - Sunday: 11am - 10pm
Price Range: S$20 to S$25 per pax

$10 OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  

R A M A D H A n  F o o D  G u I D e  B Y  C H e F  M e L  D e A n
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CROWNE PLAZA
INTRODUCES BUKA 
PUASA FEAST

CONTACT DETAILS:
Crowne Plaza® Changi Airport
75 Airport Boulevard, Singapore 819664 
Website: www.crowneplazadining.com
FB: cpchangi 
Tel: +65 6823 5339

OPENING HOURS:
Monday to Sunday: 6.00pm to 10.00pm

PRICE RANGE:
$48 nett per person (min 30 pax)
$180 nett for 6 pax (Dome set)

Crowne Plaza ® Changi Airport is 

offering a special buffet promotion for 

the Holy month of Ramadan. Their 

extensive Buka Puasa feast comes with 

festive decorations to create a heartwarming 

Ramadan atmosphere for their guests 

to bond with their loved ones, friends and 

colleagues over a sumptuous Iftar spread.

Indulge in the fabulous selection of 

traditional Raya favourites including Beef 

Rendang, Fried Sambal Prawns, Curry 

Mutton with Potato, Ayam Merah Masak, 

Ikan Assam Pedas, Nasi Briyani with Raisin, 

signature Laksa, Sayor Lodeh, Tom Yum 

Seafood Soup, Bubur Cha Cha, assorted Nonya 

Kueh and many more.

Be it a small, intimate get-together 

or a large gathering of up to 300 persons, 

Crowne Plaza ® Changi Airport will be able 

to customise an Iftar feast that meets your 

needs.

Their Buka Puasa Feast is available from 

6 June to 4 July 2016 with buffet prices from 

$48 nett per person. Reservation is required at 

least 3 days prior to event.

Ramadhan  
Buffet 

$48  
nett per person
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EIGHTEEN CHEFS
The first Eighteen Chefs outlet was 

opened in 2007, at Eastpoint Mall, by 

an ex-offender and former drug addict 

Chef  Benny Se Teo.While on an internship 

with Jamie Oliver he heard about the Fifteen 

Foundation. He started Eighteen Chefs 

along similar lines and Eighteen Chefs has 

10 outlets islandwide. “ When I started 

Eighteen Chefs, I was 47 years old. To fail 

was never an option and now we have 10 

outlets islandwide.We positioned ourselves 

as value-for-money while offering  a casual 

and unique dining experience for youths, 

working executives and families.” 

The near-failure in 2010 also spurred 

him to market the brand boldly with 

himself as the poster boy. The larger-than-

life, black-and-white portrait is plastered 

over a wall at each branch. Eighteen Chefs 

inspires troubled youth to find positive ways 

to integrate them back into society, and 

provides them a safe and non-judgemental 

working environment.

Eighteen Chefs won 2 awards at the 

Restaurant Association of Singapore (RAS) 

Epicurean Star Award 2015 - for Best Western 

Chain Restaurant and Best of the Best Chain 

Restaurant.

Be spoilt with a great variety of food 

choices - the first item to on the menu was a 

french loaf packed with intense garlic confit. 

Next, I had the Open Heart Surgery Fried Rice. 

The menu cautions diners, “Warning..may 

cause sudden cardiac arrest!” This dish comes 

with  400 grams of New York Strips, 1 spring 

MINI  
OPEN 

HEART 
SURGERY 

FRIED  
RICE

CONTACT DETAILS:
1. AMK Hub 
53 Ang Mo Kio Avenue 3,  
#04-02, Singapore 569933 
Tel: 64817625 

2. Bukit Panjang Plaza 
1 Jelebu Road, #02-19, Singapore 677743 
Tel: 67670557 
 
3. Bugis Junction  
200 Victoria Street, #04-06  
(Next to Cinema), Singapore 188021 
Tel: 67349741 

4. Cineleisure Orchard  
8 Grange Road, #04-02, (Next to  
Box Office), Singapore 239695 
Tel: 67363800 

5. JCube 
2 Jurong East Central 1
#02-13, Singapore 609711 
Tel: 63343606 

6. Simei EastPoint 
3 Simei Street 6, #01-12
Singapore 528833 
Tel: 67892582 

7. The Star Vista 
1 Vista Exchange Green
#02-22, Singapore 138617  
Tel: 66945975 

8. Bedok Mall  
311 New Upper Changi Road
#02-03/04, Singapore 467360
Tel: 63849948 

9. NEX Serangoon  
23 Serangoon Central, #01-57
Singapore 556083 
Tel: 66344642 

10. The Cathay Dhoby Ghaut  
No.2 Handy Road, #B1-19/20
Singapore 229233 
6733 8089
 
Website: www.eighteenchefs.com

OPENING HOURS:
Monday - Sunday: 11.00am to 10.30pm
Price Range: S$2.80 to S$15.80

Tom Yam Seafood Fusilli

chicken filled with sausages and tomato 

sauce, heart attack fried rice, accompanied 

with garden salad with sour  plum mayo. 

According to Chef Benny, this is Eighteen 

Chef’s signature dish and it reminds him of 

his mom. This dish evokes the warm feeling 

of home.

The Salted Egg Prawn Pasta has a creamy 

liquid golden salted egg sauce which works 

beautifully with the spaghetti. It’s so addictive 

that I keep ordering the same dish every 

time I am here. The Tom Yam Seafood Fusilli, 

featured on TV Suria is the bomb. So flavorful, 

spicy and tangy and for a moment, I thought I 

was in Thailand.

Other amazing menu that you must 

try will be the Japanese Curry Rice, Double 

Cheese Sambal Fries, Eighteen Beef Burger, 

Salmon Fillet in Orange Butter, Black Beauty 

and many more.



BIZVOICE16

R a m a d h a n  F o o d  G u i d e  b y  c h e F  m e l  d e a n

MAKMUR RESTAURANT
Makmur Restaurant was established 

in 1985 and has been serving 

good quality food since then. 

They are committed to providing a variety 

of Malay cuisines catered to our taste buds. 

This 31-year-old eatery started selling Nasi  

Ambeng three years ago after customers 

requested it. This famous dish is catching on 

in Singapore, as customers say it allows them 

to bond with family over food.

      Nasi Ambeng, a celebratory Malay 

dish popular from the 1960s to 1980s, is a 

traditional Javanese sharing dish made up of 

a mountain of rice with different meat and 

vegetable dishes, served on gigantic platters. 

The dish is usually shared among four to six 

people. Most eateries say that Nasi Ambeng 

is popular among middle-aged diners as it 

brings back memories of them tucking into 

the dish with family and neighbours in 

kampungs.

     The Nasi Ambeng at Makmur 

Restaurant has 13 dishes and the price is 

determined by the number of diners. Unlike 

most Nasi Ambeng, where the rice is a dome-

shaped mountain, the rice here is shaped into 

pyramids like Nasi Tumpeng, an Indonesian 

cone-shaped yellow rice dish.

     All of the dishes on the tray 

compliment one another. The spices, herbs 

and chilies used for the beef rendang packs 

the dish with rich bold flavors while the beef 

remains moist and tender. The other main 

CONTACT DETAILS:
734 North Bridge Road, 198702 
Website: www.makmurrestaurant.com 
Tel: +65 6348 4358

OPENING HOURS:
Monday - Sunday: 8:30am - 8:30pm
Price Range: S$10 to S$40

Spicy Cornflakes

10% OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  

dish which is the Lemak Ayam Chilli Padi 

(chicken cooked in a creamy spicy gravy) was 

well infused with the aromatic and flavourful 

spices.

     Urap is a Javanese salad dish of 

blanched and raw vegetables mixed with 

seasoned and spiced grated coconut for 

dressing. It is a side dish that I always look 

forward to. I simply love the combination 

of the crispiness of the long beans, beans 

sprouts and spiced grated coconut. The 

sambal goreng made of soya bean cake or tau 

kwa, tempe, long beans, are simmered in an 

aromatic spice paste. 

     Not forgetting, its sambal belachan, 

so Kapowww! It has a mild sweetness but is 

also very fragrant and fiery. Enjoy it without 

the sambal first to savour the traditional 

taste, then add in as much sambal belachan 

as you wish.Besides Nasi Ambeng, Makmur 

Restaurant also serves Nasi Padang, dishes 

like Asam Pedas Ikan Duri, Pucuk Ubi Masak 

Lemak, Sayur Turi, and Siput Sedut, which 

are also some of the hot favourites.

Makmur Restaurant has provided 

catering for over 1000 events, including 

ministerial visits, parliamentary dinners and 

official launches. Speak to them to discuss the 

appropriate menus for your event!
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PADDINGTON HOUSE 
OF PANCAKES

Discover the World in 100 Pancakes.

re you a pancake lover? If you are 

then you should head to Paddington 

House of Pancakes ( PHOP), a specialty dining 

restaurant at City Square Mall offering 

different types of pancakes from around the 

world. These include Pannekoeks, Galettes, 

American Stacks, Poffertjes, Blitzes, Blinis, 

Crepes, Baked Puff Pancakes and many 

more. PHOP serves both savoury and 

sweet pancakes and you can indulge in a 

hearty, extensive and innovative meal this 

Ramadhan.

I loved the menu, as it shows how most 

of the dishes would actually look like. The 

pictorial representation is a perfect way to 

tickle the imagination and the palate. The 

ambience is extremely impressive too. 

The walls are filled with posters – some 

stating the history of pancakes, and some 

just to inspire you on what to pick! Don’t be 

surprised if it takes you forever to decide. 

After all, it isn’t always a good thing to be 

spoilt for choice. 

I tried the Classic Buckleberry; blueberry 

pancakes served with cream cheese 

scrambled eggs with mushrooms and  

crispy turkey bacon served with generous 

quantities of maple syrup. This dish goes 

really well with the creamy perfectly-made 

eggs. The turkey bacon on the side added a 

nice crunchy touch! 

Galette is a type of pancake well known 

in Brittany, North West of France and is 

made from organic buckwheat. I tried the 

Lucernewhich which is served like a pizza 

CONTACT DETAILS:
City Square Mall, 180 Kitchener Rd, 
#02-35/36, Singapore 208539 
Website: www.paddingtonpancakes.com 
Tel: +65 6612 9029 
FB: PaddingtonPancakes

OPENING HOURS:
Monday - Sunday: 11.00am – 10pm
Price Range: S$10 to S$20

with mixed seafood, creamy tomato sauce 

and mozzarella on top a thin large galette. 

As the pancake is rather thin, this need to be 

eaten quickly. Otherwise, it will turn soggy. 

The latest chef’s special in the menu 

would be Huevos rancheros; pannekoek 

chips with sunny side egg, tomato sauce and 

mozarella cheese and the Apple pannekoeken 

which comes with  nutella, cheddar grilled 

apples and topped-with 2 scoops of ice 

creams is a must try too.

PHOP’s Big Treasure Box is like what its 

name suggests - a mountain of ice cream, 

fruits, strawberry jam, and maple syrup. As 

you dig further into the ‘treasure chest’, you 

will find round fluffy golden dollar pancakes. 

Warning! Eating this can get pretty messy.

What I like about PHOP is that the 

pancakes are prepared daily at the outlet. A 

little patience is needed as the pancakes are 

flipped upon ordering and served right from 

the pan to the plate. Instead of going around 

the world trying out the different pancakes, 

PHOP now brings the world to you.

Savoury Flapjacks

$5 OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  
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PRATA WALA
Prata Wala prides itself as they are known to 

have the yummiest and most flavourful North 

and South Indian foods and most value added 

pratas in town. Prata Wala view themselves as the 

prata experts and therefore take great care in ensuring 

that the pratas they serve are delicious and that the 

portions are generous. Having 5 outlets island wide, 

this restaurant has a chic and casual ambience, good 

for group dinners and family gatherings.

The smell of Indian spices beckoned me to the 

shop even before I saw it. It’s an attention-grabbing 

restaurant with its glass windows that allow you to 

watch the chefs at work, with a long queue waiting 

to be attended to.  That’s usually an indicator of good 

food right?

I was right, the food here is really good, or should I 

say, Kapowww!

Do not underestimate the portion of the two 

pratas. They have a wider circumference than most 

pratas out there. Crispy and soft, two textures on a 

single canvas. Marvellous!

The mutton curry is cooked well bringing 

out it’s unique taste. Spices like cloves, cardamom, 

coriander powder, mace and nutmeg are usually used 

generously to enhance the flavour of the meat. The 

mutton curry here is  flavourful, spicy and the meat 

just melts in your mouth.

One of the signature dishes here is the Tandoori 

Platter. They are served with freshly baked plain and 

butter naan. It has a nice chewy texture, I can go naan 

and naan and naan!  There’s one dish guaranteed to be 

on every Indian menu: The Chicken Tikka and Kebab, 

which composes of grilled chunks of chicken and 

malai kebab. Tandoored to perfection and best eaten 

with the squeeze of lime and dip in the mint chutney.

This set also comes with Biryani rice which 

is mildly spiced yet aromatic and fragrant. It goes 

well with the side dishes such as Palak Paneer, 

Jaipuri mixed vegetables, Butter Chicken, and 

Chana Masala. My comfort North Indian dish, Palak 

Paneer, is creamy and rich and is such a delight to 

eat - consisting of spinach, tomato gravy sauce and 

paneer in a thick paste. The paste is made from puréed 

spinach, seasoned with garlic, garam masalas and 

other spices.

Butter chicken or murgh makhani are considered 

mild on the spectrum of Indian curries. Prata Wala‘s 

version are full flavored dish that complements the 

chicken well. After a spicy meal the best way to cool 

it off with Gulab Jamun, a sweet dessert concocted 

from milk solids served in a bath of honeyed syrup. 

Kapowww!

$5 OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  

CONTACT DETAILS:
1. Prata Wala Jurong Point
Address: #01-71/72/73/74 JP2
Tel: +65 6795 2530
Opening hours: 24 hours  
(Closed 3am - 5am)

2. Prata Wala Bedok Mall
Address: #01-76
Tel: +65 6702 4030
Opening Hours: 9am - 10pm

3. Prata Wala Junction 8
Address: #B1-24/24A
Tel: +65 6354 1751
Opening Hours: 8.30am - 10pm

4. Prata Wala nex
Address: #02-K5/K6
Tel: +65 6634 2910
Opening Hours: 8.30am - 10pm

5. Prata Wala Tampines Mall
Address: #B1-K21
Tel: +65 6789 1237
Opening Hours: 8.30am - 10pm 
Website: www.pratawala.com 
FB: Pratawala 

OPENING HOURS:
Refer to each outlet’s operating time.
Price Range: S$2.40 to S$40

Curry Prata Set

R A M A D H A n  F o o D  G u I D e  B Y  C H e F  M e L  D e A n
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SAFFRONS CAFETERIA

Situated in the heartlands of Tampines 

is Saffrons Cafeteria. Owned by Mad-

am Beevi Ayoob, this family-friendly 

restaurant is patronized by many. It mainly 

serves favourite local Indian Muslim dishes 

that are rich in flavours and spices.

As we sat down to eat, owner Madam 

Beevi recounted her experiences. The hum-

ble entrepreneur won the Singapore Indian 

Business Leader Award in 2016. Impressively, 

out of the 300 candidates, she was the only 

Muslim! 

I can see why she is so successful. Her 

food speaks for itself. 

Your search for the best tulang 

(bone marrow) stops here! Words 

can’t describe it, pictures don’t do 

it justice, you just have to experi-

ence it for yourself. Forget ser-

vice, forget environment, it’s 

just pure Kapowww food, 

this is as raw as it gets. 

The tulang is meaty and 

the gravy is well-bal-

anced, spicy, sweet 

and sour. The sight 

of you going in for 

the bone marrow, 

messily and happily 

is like a caveman.

The mutton briyani is without a doubt 

the best in the eastern part of Singapore. After 

the initial euphoria, what you get is an ex-

cellent texture, quality and aromatic biryani 

rice. The mutton is so succulent, I could easily 

remove the meat from the bone. 

During the month of Ramadhan, Saffrons 

Cafeteria will also be serving their signature 

and best-seller menu, the Bee Hoon Biryani! 

Another hot favourite is the chicken 

murtabak. Tearing into that hearty creation 

of crisp, pillowy dough filled with spiced ar-

omatic tender chunks of chicken and sweet, 

juicy onion, you’ll know that the sum of its 

parts is greater than the whole. Overall, this 

was a very rustic-looking murtabak with its 

unabashed robustness and grease. And did 

I mention what a guilty pleasure it was to 

munch on the charred crispy edges?

MURTABAK 
DAGING

Mutton Briyani

CONTACT DETAILS:
Blk 201D Tampines Street 21,  
#01-1163, Singapore 529393 
Website: www.Saffron24hours.com
FB: SaffronsCafeteria 
Tel: +65 6787 6010

OPENING HOURS:
Monday - Sunday: 24 hours
Price Range: S$3 to S$20
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CONTACT DETAILS:
60 Joo Chiat Road #01-02,
Champion Hotel Building
Singapore 427726
FB: Sweetest.yatie 
Tel: +65 8204 2003 

OPENING HOURS:
Mon - Saturday 8.30am to 8pm
Sunday 8.30am to 5pm
Closed on Tuesdays 
Price Range: S$8.00 to S$32.00

SWEETESTCHOICE
In the olden days, there were no ovens and 

so the cakes are mostly steamed, fried or 

baked using traditional methods. However, 

times have changed. Many Malay cakes or 

kuih recipes have been developed into many 

versions with different flavors, shapes, and 

colors while maintaining the authenticity of 

their taste. 

Located at No. 60, Joo Chiat Road, they sell 

traditional and modern kuih, cakes and cook-

ies in her cosy shop.

“We should not allow our traditional kuih 

to disappear just like that. The younger gen-

eration should take the initiative and learn so 

that our tradition is preserved,” said Madam 

Yatie Karim, a former banker.

cake is dark in colour and sweet with a hint 

of bitterness from the caramel. Its texture is 

like a sponge cake with more bounce and less 

crumble.

Sweetestchoice by Yatie Karim is also 

famous for various types of cookies such as 

cornflakes, kuih makmur, dahlia, tarts and 

her signature cookies, Chocolate Tarts. Using 

only high grade butter and premium choc-

olate, the tarts are bound to just crumbles in 

your mouth. The combination of sweet and 

bitter chocolate makes it so delicious.

ASSORTED
PINEAPPLE

TARTS

There are more than 20 types of kuih and 

cakes in her shop such as kuih kaswi, on-

deh-ondeh, jonkong, som som, puteri salat, 

bingka, keria, pulut serunding, kuih berlauk 

and many more. The kuih here are delicious, 

moist, and the most importantly, not ex-

tremely sweet. 

Apart from Malay kuih, Madam Yatie also 

sells a variety of cakes such as nutella and du-

rian rolls, steamed fruit cake, kek lapis prune, 

kek lapis betawi and my personal favorite, 

kek sarang labah (Honeycomb cake). The 
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THE RAMEN STALL
M 

odelled after The Ramen House 

(Short Street), The Ramen Stall was 

launched in March 2015. It serves 

traditional Japanese cuisine, altered to suit 

the local palate. Using only the finest and 

freshest ingredients, you can taste the quality 

food at a price that is hard to beat!

What’s in their ramen that keeps people 

coming back for more?

The soup is lovingly prepared by boiling 

meat and bones patiently for 30 hours, to 

achieve a rich, milky and smooth texture. 

Surprisingly, no artificial flavouring, MSG, 

salt, or sugar are added. They don’t take any 

shortcuts - because they spare no expense in 

bringing you the perfect ramen experience!

A hot favourite for chili lovers, the 

Volcano Ramen gives you a spicy kick. Chillis 

are imported from 4 different countries. 

There are 3 levels of spiciness to choose from. 

One man’s spicy is another man’s mild. To 

play it safe, choose a Level 1 or 2, or try the 

soup without the chilli first, then slowly 

mix it in to your preference. Out of all the 

ramen, the dry version was what I enjoyed 

most. Each strand of noodle is coated in 

their homemade sauces and topped off with 

garnishing. I find that the taste of noodles 

went better with its base sauce, mixed with 

the shoyu marinated chicken cha shu, and 

braised egg. Adding the cucumber strips and 

spring onions would add some crunch to 

every bite.

Diners also get to choose from an 

extensive list of other delectable dishes 

ranging from fresh Sashimi to grilled 

Kushiyaki and succulent Teppanyaki dishes. 

One of my favourites will be the Kaisen Don 

made up of salmon, tuna, fish roe, hokki shell, 

mekajiki, egg, cucumber, and ginger slices. 

You can just see the freshness of the raw fish 

from the vibrancy of its colour.

Other hot favourites will be the 

Teppanyaki Beef, firm-looking, yet tender 

and succulent on first bite, juicy, mildly 

peppery and sweet - all at the same time. 

The star of the show has to be the Tukimi 

Komochi which is essentially sotong 

stuffed with cod roe, revealing wonders in 

a tight roulade that burst with a sea-worthy 

explosion.

As for the premium grade unagi, Yakitori 

sauce is applied while the unagi is grilled to 

perfection, to maintain the juiciness of the 

meat. The outer layer of the unagi is being 

torched, leaving it mild salty, crispy on the 

outside and tender on the inside.

Beef Cold-Cut is a cold, savoury  generous 

serving of sliced beef shank. Beautifully 

marinated, the crunchiness of each beef slice 

is due to its tendons.

I ended my dinner with some Matcha 

and original- flavoured yoghurt. It is made 

using Premium grade yoghurt powder which 

is imported from Italy, Japan and Korea. The 

result? So delicious, fresh and healthy.

CONTACT DETAILS:
787 North Bridge Road,  
Singapore 198755 
Website: www.theramenstall.com.sg
FB: theramenstall 
Tel: +65 6655 0800

OPENING HOURS:
Monday - Friday: 6pm - 6am 
Last order: 5.30am during Ramadan
Saturday - Sunday: 12pm - 5am
Last order: 4.30am
Price Range: S$8.90 to S$24.90

1-FOR-1* 
VOLCANO 

RAMEN 
Refer to Ramadhan Classified 
for more details. Terms and 

conditions apply.
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Working Title is a cool cafe that 

is among the stretch of cafes 

along Arab Street. The moment I 

stepped in, I felt the indie and hipster vibe. 

The interior is edgy and the dim lights gave 

a relaxed atmosphere. On the second floor of 

the cafe is a hostel, which is also run by the 

owner of Working Title.

Walking to the back of the cafe, you will 

find an outdoor area. During the day, sunlight 

streaming in from the open rooftop lights up 

the cafe. By night, the cafe transforms into a 

cool hangout spot.

“We started with the “One & Only 

Burger”, and after two years, we realised 

we’ve had over 15 burgers through all our 

menu and we’re doing what we do best with,” 

said Mustaffa Kamal, Owner of Working Title.

However, Working Title has recently 

narrowed down its menu to 13 different 

burger varieties on its menu. There is 

something for everyone, with beef, chicken, 

salmon and vegetarian options to choose 

from. Beef lovers will surely gravitate to the 

beefy Tower of Power. This amazing creation 

comes with double grilled beef patties, gooey 

cheddar cheese, sweet and soft caramelized 

onions, and tater totes. It is a juicy, messy 

monster to lose yourself in. It is an oozy, 

gooey, juicy, magnificent beefy punch.

Holy Guacamole, grilled beef patty 

topped with smashed avocado, caramelised 

o n i o n s ,  c h e d d a r , 

mesclun and tomatoes 

with barbeque sauce 

is a must try. Well 

seasoned with a real 

beefy bite, it paired so 

well with the creamy 

smashed avocado.

A good burger is 

a thing of beauty. The 

Fowl Play is another 

hot favourite, made up 

of chicken patty with smoked duck topped 

with crispy turkey bacon, cheddar, mesclun, 

tomatoes with sriracha mayonnaise. A 

satisfying, messy manifestation of all things 

umami: moist and wonderfully intense 

from the smoked duck with juicy chicken 

patty and sticky cheese - eat to your heart’s 

content! Kapowww!

There are other exciting menu besides 

the gourmet burgers. These include the 

Ribena Wings, stuffed portobello and the 

Truffle Tater Tots. The Truffle Tater Tots was 

a unique and delicious twist on the popular 

Truffle fries served in many cafes.

If you are looking for something sweet to 

pair with your coffee or meal, Working Title 

has a display case full of cakes and pies for you 

to choose from. They also have a lengthy list 

of ice cream sandwiches, churros and sweet 

smoothies and shakes to satisfy your sweet 

tooth.

Looking to add a bit of pizzaz to your 

events? Of Mice And Men is their mobile 

coffee caterer service for Specialty Coffee 

at any indoor or outdoor venue; corporate 

events, conferences, exhibitions, festivals, 

private parties and weddings.

CONTACT DETAILS:
48 Arab Street, Singapore 199745 
Website: www.workingtitle.sg
FB: Working Title - Burger Bar  
Tel: +65 8248 2841

OPENING HOURS:
Mon-Thurs: 11am - 10pm
Fri: 11am - 11pm
Sat-Sun: 10am - 11am
Price Range: S$20 to S$30

WORKING TITLE

Holy Guacamole
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The family that eats together stays 

together and nothing says family 

dining like eating off the same platter. 

What a feast it would be at Ambeng Café by 

Ummi Abdullah! Started by Madam Ummi 

Sa’adah Jan or better known as Ummi who 

owns tingkat delivery service Dapur Ummi 

Abdullah Catering, this 60-seat eatery sells 

about 200 platters of Nasi Ambeng daily. 

“It all started with a humble idea. I dared 

not even imagine it could come to this. But 

with perseverance, here I am.I started selling 

Nasi Ambeng 4 years ago only for catering 

and delivery orders but suddenly I have 

customers coming all way to my catering 

outlet and I am sad  because I do not have a 

restaurant.Even though I was told that the 

Nasi Ambeng trend will end up like bubble 

tea but I think it will last  because to me eating 

Nasi Ambeng not only fosters the family 

bonding by sharing on the same platter but all 

the dishes that you can find in a nasi padang 

too. “ Ummi 

Their signature Nasi Ambeng Sahan 

Sets are the star here. Expect a large serving 

portion, it’s like a feast with different tastes 

and texture all in one tray. Ambeng Cafe by 

Ummi Abdullah serves 4 sets of traditional 

Ambeng Platters. They are the Ambeng 

Original Duo Set A (S$24), Ambeng Original 

Trio Set B (S$34), Ambeng Classic Duo Set C 

(S$38) and Set D (S$48).

NASI
RAWON

Long queue for
Ambeng Cafe

AMBENG CAFÉ 
BY UMMI 
ABDULLAH 

AMBENG 
ORIGINAL 
TRIO SET 
PROMO

refer to ramadhan classified 
for more details. Terms and 

conditions apply. 
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C A F e S

CONTACT DETAILS:
430 Upper Changi Road East Village 
#01-65, Singapore 487048 
Website: Dapurummiabdullah.com.sg
FB: Ambengcafe 
Tel: +65 6384 0495

OPENING HOURS:
Tuesday to Sunday: 12pm - 9pm
Friday: 3pm - 9pm
Closed on Monday

Ramadhan Opening Hours:  
Tuesday – Friday, 3pm to 9pm
 
Price Range: S$8.00 to S$30.00

NASI
JENGANAN

simply divine and aromatic, as the slightly 

spicy coconut gravy infused well with the 

chicken. Please do not confuse this dish with 

Ayam Lemak Cili Padi which is spicier than 

Ayam Kalio. The rest of the dishes were well 

executed with different types of sambal chilli 

used to cater to different ingredients and 

dishes.All of the dishes in the platter really 

meets my taste buds, high quality using fresh 

and good ingredients and follow through the 

standard of procedures (SOP) religiously at all 

times. KAPOWWW!!! 

For Ramadhan Specials, besides Nasi 

Ambeng, another famous rich dish from 

Indonesia which is Nasi Jenganan and Nasi 

Rawon will be served too.

T h e  A m b e n g 

Classic Trio consists 

of fluffy hot white rice, 

Ayam Kalio, Rendang, Ikan 

Sambal  Bali, Sambal Sotong, 

Terung Garam Asam, Sambal 

Goreng, Telor Berlado, Urap, 

Bergedil, Ikan Kering, Serunding, and 

Sambal Belacan.

The most important and basic ingredient 

for Nasi Ambeng is the rendang and by 

having an excellent rendang, half the battle is 

won. The rendang is so flavorful, juicy ,tender 

and I do not need to put much effort chewing 

it. I loved the Ayam Kalio flavors which is 
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& WHY...
A 

nd  Why cafe is a sister cafe to the 

famous I Am Café and All in Café.  

A rustic and classic New-York-City 

vibe and a very welcoming hospitality by the 

friendly staffs.The moment I stepped in I felt 

that I have been transported back in time to 

1920s New York City.The café is decorated 

with dark-wood furnishings, pictures of 

1920s flamboyant New York City line the 

brick wall, vintage lamps and other classic 

memorabilia with Classic Jazz and Funky 

Blues pop-tunes play in the background.

And Why  serves  coffee, mocktails, 

pastries, desserts, salads, sandwiches and 

for the month of Ramadhan, Executive 

Head Chef Nazri had came out with a very 

interesting Modern European infused with 

fusion flavors. You can either choose the set 

dinner or a la carte menu. 

The first dish that were served to me is 

the  Spatchcock with Asian Chimichurri, 

Couscous and Eggplant jam.Spatchcock 

is a historical term for a culled immature 

male chicken, but increasingly denotes a 

preparation technique.The Spatchcock is so 

juicy, tender and flavorful, the chimichurri 

sauce infused with the asian touch  packed 

with flavors and the spices are not over 

pouring , still retains it’s natural flavors and 

the couscous together with the eggplant jam 

is a winning combination and makes it a 

brilliant dish.

The Pulled Beef Sandwich is not your 

ordinary  sandwich, it come with pickled 

cucumber, Asian slaw, Spicy Bbq Sauce and 

chips. This inexpensive chuck roast are seared 

and braised for couple of hours were very 

juicy, bold flavors  with a Bbq  sauce packed to 

bursting with meaty brawn and caramelized 

flavor and spicy from  the chipotle and a zesty 

flavor boost from the citrus and crunchy 

Asian slaw.

The Grilled red snapper served with 

roasted russet potatoes  cucumber relish 

and soy glaze is my favourite, the fish is 

grilled beautifully  to perfection and cleverly 

glazed with kecap manis or soy sauce, most 

importantly  the fish is very fresh, tasty with 

simple oriental flavors.

I am very impressed with the food 

presentation, looks like from a fine dining 

restaurant. According to Chef Nazri,” Before u 

feed the tummy you got to feed the eyes. “and 

I agreed with this notion.

 3 unique and delicious moctails 

concoctions will be introduced during 

Ramadhan which is the Bandung Spice, 

Raspberry Kisses and And Why Apple 

crumble .With its good service, and delicious 

superb food and unique mocktails,  this 

is definitely one of the hippest cafés in 

Kampong Glam! 

Grilled Spatchcock with 
Asian Chimicuri and Couscous

CONTACT DETAILS:
31 Bali Lane, Singapore 189867
FB: andwhyatbalilane 
Tel: +65 6291 0993

OPENING HOURS:
Mon-Tues: 11am - 11pm
Thurs-Sun: 11am - 11pm
Price Range: S$6.90 to S$19.90

$5 OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  
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M o R e

RATU LEMPER
Ratu Leper is making its name this 

year, and the public and media have 

noticed. Hashtags like #ratulemper 

#lemperayamspicy is a trending hashtag 

among foodies on Instagram who have 

tried these beautiful savoury parcels made 

of glutinous rice and filled with seasoned 

shredded chicken.

Founded by Miss Carol Aliya Widjaya, 

Ratu Lemper specializes in the traditional 

Indonesian  lemper. From the exterior, it 

looks like the Malay delicacy, pulut panggang, 

but it is not to be confused because pulut 

panggang is a char grilled rice parcel with a 

spiced filling of pulverised dried prawns or 

serunding whereas lemper is glutinous rice 

filled with savoury shredded chicken and 

steam in banana leaf.

The lemper are all made by hand in 

Carol’s kitchen. As she explains, making 

lemper is not easy. 

The glutinous rice is soaked and cooked 

with coconut milk and salt. The filling is 

made of shredded chicken breast, with 

rempah or paste such as coriander, cumin, 

candlenut, and chillies, which are then rolled 

together with the glutinous rice on a banana 

leaf. After which, it is wrapped and steamed 

to release the distinct pleasant aroma of  

banana leaf and spices.

“It has been a year since I made my first 

lemper just cause I was craving for it and I 

CONTACT DETAILS:
16 Baghdad Street, 
Singapore 199655 
FB: Ratu Lemper 
Email: ratulemper@gmail.com

OPENING HOURS:
Monday - Sunday: 8.30am - 8.30pm
Price Range: S$1.60 onwards

m i s s e d  m y 

h o m e t o w n  i n 

Indonesia. Indeed 

we have come a 

long way since 

then. Every single 

d i s h  I  c o o k e d 

comes from my 

heart and soul. 

They are cooked 

t o  p e r f e c t i o n 

with the freshest 

ingredients and 

absolutely no MSG. 

Every component 

is measured for 

consistency, every 

platter carefully 

handcrafted with 

love,“ said Carol.

I can really taste the spices and intense 

aromatic savoury flavours in every bite. I fell 

in love instantly. The texture of the  glutinous 

rice is so moist and it does not stick to your 

fingers.The folding of the banana leaf is so 

meticulous and neat. Honestly, I am hooked 

and I can have this all day long. This superb 

lemper has all the KAPOWWW factor. Miss 

Carol has added new versions of lemper to 

her collection. This time, she brings lemper 

to another level with her creations of Lemper 

Cake and Pulut Tumpeng.

$3 OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  

R A M A D H A n  F o o D  G u I D e  B Y  C H e F  M e L  D e A n
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AUDANIS BAKES
I n 2006, Audanis was registered as a Sole 

Proprietorship Company. While it started 

off supply children’s traditional clothes for 

Hari Raya, the business was put aside due to 

other work commitments.

“It was then that my passion for baking 

began to bloom, and I sharpened my skill 

when I attended the Heiraz Bakery Academy. 

It was my truth calling. I love it!” exclaims 

Haslinda Mohd Mohtar, founder and owner 

of Audanis Bakes.

Inspired by her teacher, Chef Roszilah M. 

Nor, Haslinda decided to bring her business 

to the next level by selling her bakes at WIS@

Changi.

For the month of Syawal, Audanis 

Bakes will be selling Lapis Cakes, which are 

currently open for order. I had the privilege 

of sampling the Cempedak Lapis, which is 

highly demanded by customers. Audanis 

Bakes uses only the highest quality cempedak 

puree and butter, giving it a very moist 

texture. It is aromatic and so addictive! The 

lapis cake has clean perfect-looking golden 

layers that are a pleasure to the eyes.

These cakes are all handmade to 

perfection, not rolled out on a conveyor belt. 

Baking the Kueh Lapis is not tedious, it just 

needs a lot of patience to build layer by layer. 

I am also hooked on the Prune Cake Lapis 

which is rich, aromatic and tangy.

Impress and Kapowww your guests this 

Syawal with Audanis assorted cakes lapis!

Here are the cakes that they sell:

• Lapis Cempedak - $55/- 

• Lapis Durian - $55/-

• Lapis Prune - $45/-

• Lapis Rempah - $45/-

• Lapis Rainbow Nutella - $45/-

• Assorted Batik Roll - 3 for $50/-

Get a 20% Discount for Raya Cookies too!

CONTACT DETAILS:
WIS@Changi, 116 Changi Road, 
#01-06, Singapore 419718
Instagram: @audanis_bakes

$20 %* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply.  
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B A K e R Y  A n D  C o n F e C T I o n e R Y

I n July 2007, Madam Zainab set up War-

isan Recipe. Warisan Recipe’s focus was to 

expand its product range to include tra-

ditional cakes and snacks sourced from the 

best manufacturers. Madam Zainab applied 

her uncompromising standard towards this 

business which has won the trust of many 

corporate clients. They would place orders 

with her regularly through her Simei and 

Lengkok Bahru outlets.

This is just the beginning of what this dy-

namic lady is capable of doing. Madam Zain-

ab’s Warisan Group will strive to bring in the 

best traditional malay confectionery to be en-

joyed by every discerning customer who has 

a palate for the finer things in life.

Bahulu Warisan offers 13 flavours of ba-

hulu such as original, raisin, chocolate rice, 

chocolate chip, oreo, pandan, mango, cheese, 

gula melaka, ondeh-ondeh, strawberry, blue-

berry and durian. 

The tastes of bahulu brings us back to 

our childhood days. I can remember like it 

was yesterday how my late grandma used to 

make it with a manual copper spring beater.

I am so lucky to have tasted the freshly 

baked original bahulu from their outlet in 

Boon Lay. Its sweet fragrance will tempt any 

passer-by.

The Original bahulu has always been a 

favourite across generations and it goes very 

well with almost any kind of beverage or 

spread. On its own, the original taste with 

a crispy exterior and a spongy texture just 

crumbles in your mouth. By the time you re-

alize how much you have eaten, a bag full will 

remains as crumbs.

The Chocolate chip bahulu is simply 

delish too. One would never expect that the 

little extra chocolate chips could make such 

a huge different to the snack itself and it’s  

very addictive.

Another favourite would be the Gula 

Melaka Bahulu which added a different di-

mension of sweetness and texture to the ba-

hulu. The refreshing sweetness of the Gula 

Melaka gives the bahulu a very distinct taste.

Besides bahulu, Madam Zainab served 

me her famous marble cake which uses pre-

mium Belgian chocolate instead of cocoa 

powder. It tasted so good! The texture of the 

cake is moist and not too sweet. Nutella horse 

shoe cake, also known as tapak kuda is a must 

try, super moist and oozes of rich velvety 

nutella filling that makes it a perfect match! 

CONTACT DETAILS:
BAHULU WARISAN @ BENDEMEER
Boon Keng MRT Station
Blk 25, #01-591, Bendemeer Road
Singapore 330025
Tel: 62979668
Operation Hours from 8am - 8pm

BAHULU WARISAN@BOON LAY
Boon Lay Shopping Centre, 
Blk 221, #01-120, Boon Lay Place
Singapore 680202
Tel: 62652343
Operation Hours from 9am - 9pm
 
Website: www.warisanrecipe.com
FB: Warisan.Company 
Tel: +65 9837 8002

OPENING HOURS:
Refer to each outlet’s  
operating time.
Price Range: S$5.50 to S$13

BAHULU WARISAN

$5 OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply
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HEIRAZ
Grandma’s Pineapple Tarts: A tradi-

tion passed down from Chef Roszila’s 

grandma to her, it’s a secret Heiraz 

heirloom. So what makes a good pineapple 

tart? Personally to me, it should be  fragrant, 

have a generous filling of pineapple with the 

right amount of sweetness and a buttery 

crumbly base that just melts in your mouth. 

I am glowing because I had the experience of 

tasting the divine pineapple tarts from Hei-

raz. I can’t help popping them into my mouth, 

one after another. It’s very irresistible and 

tempting.

They are having a Tapak Kuda Lap Lip Se-

ries. Representing the Eid Lights that shine 

bright on the eve of Eid, they sell three types 

of Tapak Kuda cakes. First is the Heiraz Ha-

zelnut Tapak kuda. Directly translated into 

‘Horse Shoe’, this Eid treat is hard to miss. The 

Hazelnut cream just oozes out between the 

sandwiched sponge cake oh yes I am on cloud 

nine!

The second is Red Velvet Tapak Kuda. 

Who doesn’t love a little red velvet in their 

life? With a fresh zesty cream cheese filling 

and a smidge of chocolate in the sponge cake, 

it fills my plate with a vibrant colour and 

makes me a happy man.

The third and last is the Pandan Pista-

chio Tapak Kuda. What happens when East 

meets West? Here you have Pandan (from the 

East) and creamy Italian Pistachio (from the 

West), interlocking together in a cake-wich. 

Refreshing tasty, it is a perfect combination 

which gives you that creamy yet unforgetta-

ble texture of the Pistachio. 

Caliente Pizza: Can you say keh-lee-yen-

teh? That’s exactly what Heiraz Pizza stands 

for - sizzling, hot and spicy. Mucho Caliente. 

With a robust chutney base and the fresh-

ly grown garden tomatoes, an earthy mix of 

mushrooms and that sweet taste of grilled 

onions, our pizza is topped with chunks of 

smoked meat. Don’t judge a book by it’s cov-

er, judge it by its content, have a bite as they 

transport you to the Mediterranean borders.

PINEAPPLE
TARTS

Cinnafee

CONTACT DETAILS:
116 Changi Road, #01-23, 
Singapore 419718
FB:  Heiraz 
Tel: +65 9638 0149

OPENING HOURS:
Monday - Friday: 10am - 8pm 
Saturday - Sunday: 10.30am - 7.15pm

B A K e R Y  A n D  C o n F e C T I o n e R Y
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HEIRAZ

VELVET 
CONFECTIONERY

Fast 
Facts

1. HOW DID VELVET CONFECTIONERY 
START?
Velvet Confectionery was born out of a 

passion for spreading happiness through 

food and what better way to do that than with 

sweet treats. Our tagline - Sweeten Your Day 

– is what we aim to do each and every day 

through our bakes!

2. WHAT IS THE MOST POPULAR ITEM 
ON YOUR MENU?
Nutella Drip Cake, Carrot Cake and Red Velvet 

Brownies are our best-selling items.

3. WHERE YOU ARE LOCATED AND 
DID YOU MOVE FROM A PREVIOUS 
LOCATION?
We are nestled in the charming and cosy 

neighbourhood of Robertson Quay along the 

Singapore River. Visit us at 7 Rodyk Street, 

#01-30 Singapore 238215

4. WHAT IS YOUR 
FAVOURITE ITEM ON YOUR 
MENU AND WHY?
One of my all-time favourites is 

the Chocolate Sea Salt Caramel 

Pretzel Cake. A moist Chocolate 

Cake filled with Sea Salt 

Caramel and covered in luscious 

Chocolate Ganache topped with 

Pretzels for a nice crunch. Truly 

the best of both worlds!

5. WHAT IS THE NEWEST 
OR UPCOMING ITEM THAT 
CUSTOMERS SHOULD LOOK 
OUT FOR?
We are constantly introducing 

new and trendy flavours and 

products. The most recent 

addition to our menu is 

Chocolate Custard Crumb Cake. 

Made up of a light Chocolatey 

Cake filled with creamy 

Chocolate Custard topped with 

Chocolate Frosting and finished 

off with Chocolate Crumbs. A 

true chocolate lover’s treat!

CONTACT DETAILS:
7 Rodyk Street, #01-30 Watermark, 
Singapore 238215 
Website: www.velvetconfectionery.com
FB: Velvetconfectionery 
Tel: +65 6238 6234

OPENING HOURS:
Monday: 10.30am - 6.30pm 
Wednesday-Sunday: 10.30am - 6.30pm

$5 OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply

B A K e R Y  A n D  C o n F e C T I o n e R Y

BY ANIqA ZAMAN, OWNER OF  
VELVET CONFECTINERY
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JUMAIN SATAYSFACTION
E 

ven before the Satay Club came about, 

Singapore already had it’s street food, 

proffered by roving hawkers. One of 

them is Haji Abdul Rahman Bin Abdullah 

who came to Singapore in 1910 from Solo, 

Jawa Tengah Indonesia. Balancing a small 

table, a basket full of satay and a pot of hot 

satay gravy from a pole carried on his 

shoulder, he would called out to customers, 

“Satay!..satay!..” Today, his secret recipe 

adhered to by the third generation. That is 

what Jumain Sataysfaction is all about, 

keeping the satay legacy alive and upholding 

the Singapore Satay Heritage.

Jumain Sataysfaction continues to 

innovate and implement new ideas. At a time 

when many perceived satay to be on a stick, 

Jumain Sataysfaction introduced the new 

“satay goreng”. It is fried in a pan, eliminating 

the need for a stick and a barbecue grill.  

“We wanted to make it convenient for our 

customers. The taste is still exactly the same,” 

explains Managing Director Samsiah Suliman

Jumain Sataysfaction is a preferred 

supplier of satay and halal cuisine products 

for leading hotels, gourmet restaurants, 

country clubs, food courts, caterers, and 

leading supermarkets internationally as well 

as at the firm’s own outlet. Not surprisingly, 

it has won numerous awards under the ASLI 

brand, including SG50 Recognition Awards. 

I was honored to be invited by Samsiah 

to her factory in Defu Lane. I was surprised to 

see the array of satay on the table. They have 

a diverse range of skewered products to suit 

every taste. Original Satay, Tender and Less 

Sweet satay  (chicken, mutton, beef), Hot & 

Spicy Chicken, Duck Satay, Beef Tripe Satay, 

Beef Lung Satay, and BBQ Prawns are all 

served with their signature ASLI Satay Sauce.

The success of its tasty skewers can be 

attributed to the quality of the meats and 

the flavourful marinade, an umami blend of 

exotic spices and herbs like cumin, coriander, 

turmeric,  lemongrass. It’s made even better 

with tender, smoky meats that bite off the 

skewer easily. The charred bits of meat add a 

touch of bitterness that I enjoyed, while the 

meat is so juicy, succulent and goes well with 

the myriads of flavors from the ASLI peanut 

sauce. They really deliver Sataysfaction
®

. 

Kapowww!

CONTACT DETAILS:
Asli Village: 5pm - 10 pm 
Lau Pa Sat: 7pm - 1 or 2 am 
Website: www.sataysfaction.com 
Tel: +65 6245 7885

OPENING HOURS:
Refer to each outlet’s operating time.
Price Range: 70 cents per stick for  
all satay

5% OFF* 
Refer to Ramadhan 
Classified for more 
details. Terms and 
conditions apply
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MINISTRY OF ROJAK BY  
ABDHUS SALAM ROJAK
The Ministry of Rojak is an expansion of 

the Abdhus Salam Rojak, which hails 

from the Ayer Rajah hawker centre. 

The Ministry of Rojak is dedicated to provide 

authentic traditional Indian hawker food 

with an innovative twist. It was handpicked 

by the Prime Minister’s Office to represent 

Indian rojak, as one of Singapore’s iconic foods 

during the Singapore Day events in London, 

Sydney and Shanghai. Furthermore in 2015, 

it also represented Singapore in the World 

Street Food Congress with the iconic and 

renowned Anthony Bourdain.

“My dad worked so hard to build the 

Indian Rojak Empire that exists today, and I 

do not want it to be a wasted effort. Despite 

naysayers saying that I would be wasting 

my Honours Degree, I knew it was the right 

thing to do; I was more cut out to run my own 

business. My vision is to preserve Singapore’s 

food heritage and I don’t want Indian rojak 

to be something of Singapore’s past. I want it 

to be something that younger Singaporeans 

can also connect with,” explained Mr Abdhus 

Salam. At only 30 years old, he has already 

been publicly recognised as a young hawker-

preneur, and featured in newspapers, 

magazines and on TV.

I had the “The Rojak Fondue” platter - the 

first of its kind in Singapore and one which 

would excite everyone of all ages. There 

is an extensive variety of fritters to choose 

from, which are then fried after you have 

ordered. Freshness is key. They use freshly 

grated coconut to make its fritters everyday. 

Moreover, its famous spicy sweet potato 

gravy is easily distinguishable from any other. 

It has a smooth nutty touch that lends a nice 

texture.

The crispy prawn fritters served are as 

sinful as it can get. The prawns are dipped 

into the batter and fried until they are crispy. 

When dipped into the sweet sauce, you can 

just taste its umami flavours and crunchy 

texture. The composition is balanced and 

perfect - it is so addictive that I could not stop 

eating. The other food items are also excellent. 

You can choose from ingredients such as 

whole squid, beef lung, boiled potatoes and 

taukwa (firm soya bean cake).

For their Ramadhan special, they will also 

be selling murtabak and air katira.

FREE AIR 
KATHIRA* 

Refer to Ramadhan 
Classified for more details. 

Terms and conditions 
apply.

CONTACT DETAILS:
1 Pasir Ris Central Street 3, 
White Sands, Singapore 518457 
Tel: +65 9800 2127
Price Range: S$1.60 onwards

OPENING HOURS:
Monday - Sunday: 11am - 10pm
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A Gentlemen’s Barbershop has opened 

up in Jurong West to provide haircuts 

and shaves of the highest quality. The 

Black Tie  Barber Shop is one that focuses 

solely on men’s grooming. They specialize in 

detailed haircuts, shaving and moustache/

beard trims.

Recently, The Black Tie Barbershop was 

featured in the national newspaper, The 

Straits Times (16th May 2016). To The Black 

Tie Team, that is one of the key highlights 

in their careers. Barbering is a skill that re-

quires years of learning and training. There 

are many ups and downs. Passion is the only 

thing that keeps the whole team going.

Aging between 22-28 years old, the 

Barbers and the General Manager of The 

Black Tie spent years perfecting their crafts, 

sometimes with minimal pay, just so they 

are able to gain the knowledge needed. For-

merly a Singapore Airlines steward, founder 

Muhammad Tirmidzi Saad is also tapping 

on the knowledge and skills on areas such as 

customer service which he learned during 

his time there. He believes that the level of 

customer service that Singapore Airlines has 

been providing is one of the keys of their in-

ternational success. 

“We are just a small shop in Jurong West 

but, one day, we hope to be able to rub shoul-

ders with the top barbershops here locally 

and globally,” said Tirmidzi.

“There are many services which regular 

salons provide that we don’t do,” he said. “Bar-

bering is an art. We do not want to be provid-

ing many services but be masters of none. 

Here, at our barbershop, we aspire to provide 

the most detailed and satisfying barbering 

experience,” he added.

Each haircut or hot towel shave takes 

about 45 minutes to an hour. This is because 

every head shape and hair texture is differ-

ent. The barbers need to analyse, recommend 

the most suitable hairstyle and execute the 

meticulous haircut needed; to achieve the 

desired hairstyle. Furthermore, just like in 

business, The Black Tie Barbershop does not 

do a particular hairstyle just because it is the 

current fashion trend. 

“Trends go in and out of fashion thus we 

do not want to go down that route. In line 

with our objective, we want to be the barbers 

that focus in the modern classics,” Tirmidzi 

continued. 

Pompadours, quiffs, sideparts and slick-

backs are just some of the evergreen hair-

styles that the barbershop specializes in.

“What we aim to provide here at our shop 

is two things - Quality Cuts & Exceptional 

Customer Service,” said The Black Tie Barber-

shop GM Muhammad Sufiyan Saad. “Based 

on our reviews from customers, we are doing 

great. But the whole team believes that we 

are still not at a level that we strive to be. The 

Black Tie Team won’t stop trying to improve 

so that we are able to provide the highest level 

They are a dedicated group of skilled barbers, specializing in modern classic hairstyles. Providing added grooming 
services like shaving and beard trims, they aim to exceed customers’ expectations and leave them feeling satisfied.

THE BLACK TIE SG:
THE WEST SIDE BARBER

Owner, Muhammad Tirmidzi Saad (far left) with the barbers from The Black Tie SG.

The Black Tie Barbershop is located in 
Blk 456 Jurong West St 41 #01-748.
For more info, please visit The Black 
Tie SG on facebook. They are current-
ly having a Hari Raya Promo where you 
can get a 10% off for your next haircut.

of customer satisfaction,” Sufiyan continued.

There are many factors to consider when 

it comes to running a business, even before 

starting one. That was the main reason why 

Tirmidzi decided to join YEN@SMCCI’s Busi-

ness Bootcamp.

“The cost of joining this bootcamp is not 

that low but the value of the knowledge I re-

ceived is much more,” chuckled Tirmidzi.

One of the most important take-aways 

from the bootcamp was finding the barber-

shop’s Unique Selling Point. With so many 

salons and barbershops in SG, the USP is the 

reason that makes customers want to patron-

ize the shop. It may be a small barbershop but 

the whole team is already dreaming about 

changing the world.

For more information on the YEN@SMC-

CI’s Business Bootcamp, contact Qamarul at 

6297 9296 or email marketing@SMCCI.org.sg

The Black Tie
Barbershop
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For the first time ever, the founders of 

popular online store, RoseValley, will 

be organising CelebFest 2016: Ramadan 

Edition, featuring more than 20 participat-

ing celebrity brands, this June 2016!

CelebFest 2016 will have more than 100 

vendors and aims to be the largest and most 

exciting event housing celebrity brand and 

products under one roof.  It targets to draw 

large crowds to a central location and will 

provide for an unrivalled Ramadan shop-

ping experience. 

CelebFest 2016 will house various es-

tablished and popular celebrity brands from 

countries like Singapore, Malaysia and Indo-

nesia, which will provide shoppers a wide 

range of product choice.  Famous celebrities 

such as Remy Ishak (Malaysia), Yana Sam-

sudin (Malaysia), Siti Nordiana (Malaysia), 

Fasha Sandha (Malaysia), Rossa (Indonesia), 

Nurul Aini (Singapore), Norfasarie (Singa-

pore) and many more will be participating. 

Not only will consumers be able to shop for 

their Hari Raya needs, fans will also get an 

opportunity to meet their favourite celeb-

rities.

Apart from the celebrities, CelebFest 

2016 will also see participation from local 

online businesses such as Adlina Anis, Lulu 

Al Hadad, Diah Mastura, No Skin Attached, 

Afrilia Closet and many more. 

“The celebrity-centric bazaar is also an 

opportunity for online businesses and start-

ups with no physical shop to expand their 

business and widen their market reach to 

potential customers during the festive sea-

son,” said Mr Md Noor Hadi, Founder and 

Director of CelebFest. 

CelebFest 2016: Ramadan Edition will 

start from 17 to 19 June 2016; 10am to 10pm 

at Suntec Convention Centre.

CelebFest 2016 has also appointed 

Tabung Amal Aidilfitri (TAA) as their official 

beneficiary. 

SMCCI members can get their booths at 

a promotional rate. For more information, 

contact Mariam  Mani at 6297 9296 or emai 

projects@SMCCI.org.sg

2016 RAMADAN 
BAZAAR FEATURING 
CELEBRITY BRANDS
The first ever Ramadan Bazaar this June will feature more than 20 celebrity 
brands. Don’t miss this opportunity to meet your favourite celebrities too!
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A*STAR shares how companies they worked with had benefitted.  
Email Ada Lim at ada-lim@scei.a-star.edu.sg for more details. 

BOOSTING F&B BUSINESSES’ 
GROWTH THROUGH TECHNOLOGY 
AND PROCESS RE-ENGINEERING

True to the name of “gastronomic 

capital”, Singapore is host to about 

6,800 food-and-beverage (F&B) 

establishments. This sector is an inte-

gral part of Singaporean’s lives, and a vi-

tal component to the tourism industry.  

The F&B sector is characterised by high-

risk, high business costs (primarily due 

to rental, labour and materials) and high 

churn of concepts. However, the barrier 

of entry is low since an F&B business can 

be started by anyone with some knowl-

edge of preparing food. In such a highly 

competitive environment, F&B com-

panies need to stay ahead by improving 

their operations through technology and 

process innovations. 

Local small and medium-sized enter-

prises have worked with Agency for Sci-

ence, Technology and Research (A*STAR), 

Singapore’s lead public sector agency 

that spearheads economic-oriented re-

search, to enhance their businesses and 

expand their client base in the F&B sec-

tor. For example, Tunity Technologies li-

censed the Supply Chain Track & Trace Continue to Page 40

technology from A*STAR’s Singapore 

Institute of Manufacturing Technology 

(SIMTech). They then customised this 

technology for a sushi restaurant-chain 

and implemented it in seven outlets. This 

technology helps to track sushi plates 

on the conveyor belt - ensuring that the 

food is fresh and safe for consumption. 

Compared to the previous system used 

by the restaurant-chain, this technology 

solution is more effective, and can also 

support future add-on enhancement 
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HOW TO WIN AS A TENANT
negotiations, Financial & Contractual

NEGOTIATIONS
Tenants should keep in mind the follow-

ing:

1. Understand the details of the prem-

ises such as the boundaries, floor areas 

and shared access with other tenants.

2. Operating hours of central air-con-

ditioning and facilities such as loading/

unloading bay.

3. Permitted use of the premises 

should be stipulated in the agreement.

4. Never rely of oral representations. 

It is best to include them in the written 

lease agreement.

5. Be cautious of conditions in the let-

ter such as “subject to management’s ap-

proval and final contract” or “Subject to 

Contract”.

FINANCIAL
Things to note under finance:

1. Gross Rent

2. Gross Turnover Rent

3. Rental Deposits 

4. Payment Schedule 

5. Rent Review

6. Insurance

7. Stamp Duty

8. Personal Guarantee

CONTRACTUAL
Understand the following terms:

1. Lease Agreement

2. Lease Term & Option to Renew

3. Pre-termination of Lease

4. Surrender of Lease

5. Assignment of Lease

6. Sublease

7. Indemnity Clause

8. Fittings Alteration & 

Reinstatement Works

9. Repairs

10. Breach of Contract

11. Dispute Resolution

12. Master Landlord

Put yourself in a better position the next time 

you negotiate. Make fair tenancy a priority. A 

ROHIM NOOR LILA & PARTNERS is here for 

your tenancy needs. 

At A ROHIM NOOR LILA & PARTNERS, 

our primary focus is on addressing your legal 

needs and providing practical and innovative 

legal strategies to help you succeed. We pride 

ourselves on delivering quality legal services 

in the most cost-effective and efficient man-

ner possible.

As business owners, rental forms a sig-

nificant portion of our business cost 

and thus, it is important to under-

stand the rights and responsibilities of ten-

ants since we are in the weaker bargaining 

position. It is critical that we make a wise 

assessment and decision before signing the 

tenancy agreement.

A Business Leasing Guide is always 

helpful for SMEs to understand the typi-

cal terms and conditions in a lease agree-

ment, the implications, restrictive prac-

tices, role and responsibilities. There are 

three main areas in the guide: 

functions. Thus, it can help to ensure high 

food-quality standards more effectively. 

Named “Freshness Assurance Conveyor 

Belt System”, this customised solution 

will be extended to other outlets progres-

sively.

Even smaller F&B players are jump-

ing onto the technology bandwagon. 

Manja Delights Kitchen, a stall selling tra-

ditional kuehs and Hari Raya cookies, ad-

opted Snap2Tell Alive Technology from 

A*STAR’s Institute for Infocomm Re-

search (I2R). By taking a picture of Manja 

Delights Kitchen’s namecard or logo on 

their mobile phones, customers could 

access information such as the address, 

opening hours and the online catalogue. 

This helped the storeowners improve 

productivity as they spent less time an-

swering queries and more time on what 

they did best – making and selling kueh. 

Another F&B company improved its 

processes significantly through A*STAR’s 

Operations MaNagement Innovation 

(OMNI) Programme. Mr Bean, a leading 

soya bean F&B retailer, learned of ways 

to improve productivity through OMNI. 

Through projects led by consultants from 

A*STAR SIMTech, Mr Bean reduced wast-

age of pancakes by 70% through putting 

up standard production information on 

boards, reduced manual searching time 

on point-of-sale systems by about 66% 

by adding pictures and deleting obsolete 

keys, and improved storage inventory 

management by  about 78%. 

F&B operators with a desire to im-

prove their businesses can approach 

A*STAR, to explore how their business 

could benefit from technology and pro-

cess innovations. 
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A. ROHIM NOOR LILA  
& PARTNERS 

Advocates & Solicitors 
Commissioner For Oaths 

Notary Public 

ABDUL ROHIM BIN SARIP
(Managing Partner) 

 
 

 
We practice mainly in the following areas:  

Conveyancing  
Landlord & Tenant  

Commercial Law/Litigation  
Power of Attorney for HDB flats  

Family Law, Adoption & Muslim Law  
Wills, Probate & Administration of Estates  

Workmen’s Compensation Claims  
Corporate Law  
Criminal Law  
Shipping Law  
Syariah Law  

111 North Bridge Road 
#29-03A Peninsula Plaza, Singapore 179098 

Tel: 6337 5447  Fax: 63379863 
Email: arohim@arohimnoorlila.com 
Website: http://arohimnoorlila.com 
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The holy month of Ramadan is a 

spiritual and very personal time 

for Muslims where we focus on 

what is truly important. During this 

holy month of fasting, we are meant to 

be appreciative of our blessings and re-

member the less fortunate. Muslims are 

encouraged to act on this by donating to 

charity as a means to alleviate the suffer-

ing of the poor and purifying ourselves 

from greed. “The Messenger of Allah said: 

‘Charity never decreases wealth. Rather, 

it increases it, it increases it, it increases 

it.” So how does this approach translate 

to your work and your business? How 

do we bring the values of Islam into our 

companies all year round to influence a 

more moral economy?

Your business is a platform not just 

to earn money to provide for your fam-

ilies, but also to give back to society. In-

creasingly, companies in Singapore have 

become more interested in giving back. 

This has manifested in various ways, in-

cluding financial and in-kind donations, 

employee volunteering, pro-bono ser-

vices, and service on non-profit boards 

among others.  

J’s Wok & Grill, for example, is a rep-

utable catering and restaurant business 

in Singapore that believes in “Business 

with a heart, the profit for charity, a way 

for humanity.” Giving back is part of J’s 

Wok DNA - they regularly donate a por-

tion of their proceeds to Jamiyah Singa-

pore, an organisation that focuses on the 

welfare and development of the Muslim 

Community. J’s Wok is a company that 

has integrated corporate giving into their 

business functions in a way that sup-

ports their business interest. This Rama-

dan, for example, J’s Wok is selling Nasi 

Ambeng Amal through a coupon system 

with profits going to Jamiyah Singapore.

Giving is key to their business, how-

ever, J’s Wok does not rely on their char-

ity to bring in sales. They remain com-

petitive through their quality and low 

prices as well as their delivery service. 

Other ways they give throughout the 

year include offering discounts four days 

a week to people who play a social role in 

society i.e. teachers, charity workers, and 

civil servants. 

The National Volunteer & Philan-

thropy Centre (NVPC) in partnership 

with the Singapore Business Federation 

Foundation (SBFF) has developed a flag-

ship programme to engage companies 

on their giving journey. This programme 

is supported by the Ministry of Culture, 

Community and Youth (MCCY) and Sin-

gapore Malay Chamber of Commerce & 

Joy Wong is a Project Associate at the 
National Volunteer & Philanthropy 
Centre (NVPC)

GIVING THROUGH 
YOUR COMPANY

“Your business is a platform not just to 
earn money to provide for your families, 

but also to give back to society.”

Take the first step to become a 
Company of Good by visiting com-
panyofgood.sg or find out more 
by contacting companyofgood@
nvpc.org.sg. 

JOY
WONG

Industry (SMCCI) amongst other trade 

associations and chambers of commerce. 

Launching this June, the Company 

of Good is a programme to guide com-

panies on how to give better– the pro-

gramme will enable businesses to un-

derstand their existing giving profiles; 

build their knowledge, capabilities on 

holistic and impactful giving; and part-

ner with like-minded businesses to ex-

change ideas to give better and collab-

orate. We believe that “Goodness is the 

Business of Every Organisation” and in-

vite you to join Company of Good.



43JUNE 2016

r E s ta U r a N t s



BIZVOICE44

B u S I n e S S  T I P S

When was the last time you needed to 

resolve some business issues? 

As a new entrepreneur, you 

might be saying, Just now! But as a seasoned 

business owner you will be saying, all the time!

The resourceful ones among you will form 

mastermind groups with fellow entrepreneur 

friends, helping one another out. You might 

even engage a professional business coach to 

suss out your blind spots and break through 

your challenges. These are smart moves, going 

to great lengths setting up mechanisms to help 

yourselves out. 

Ironically, most SMCCI members don’t 

know that there is a powerful resource within 

their easy reach. And they are waiting to be 

tapped on. They are the Business Advisors at 

our SME Centre – Raj Kumar and Karmila 

Sanimin. Unfortunately, members who know 

about the business advisory service tend to be 

very apprehensive about meeting the advisors. 

Here are five reasons why your fears are 

unfounded. 

They know your blind spots.
“I have worked with a lot of micro SMEs. Issues 

of manpower, training and cash flow are very 

common among them,” says Karmila. “The 

business owners typically get bogged down 

with fighting fires in their business. With all 

their energy spent on keeping their operations 

going, they don’t have enough time and re-

sources to take an objective view of the state of 

their business from different angles.”

“This is where we as advisors can uncover 

their blind spots and help point them to the 

right path.”

Raj, who has had more than three years 

experience as an advisor and who has been a 

director of a consultancy firm heading their 

Resource Planning Unit, understands the posi-

tion of business owners. 

“I work with many long-time entrepre-

neurs who struggle to streamline their work-

flow processes in hopes of becoming more 

efficient and boost business productivity. But 

they are in the problem. So it is challenging for 

them to identify real cost saving strategies. All 

they need is an outside view. And that is where 

we advisors provide the real value,” says Raj.

They know what help you need.
“Business owners know that our government 

is giving grants but their scope of awareness 

tends to be limited to PIC, CDG and ICV,” says 

Raj. “There are so many more options. As an 

advisor, we keep track of all available grants. 

When we understand your unique challenges, 

we will be able to match the right grants that 

can help you move forward.”

“Generally, business owners are strong 

in the technical skills of their trade but are 

clueless when it comes to marketing. I have 

worked with many SMEs that are not target-

ing the right platform, or even marketing to 

the right customers. They are essentially wast-

ing their money.”

Karmila, who oversees WDA programmes, 

highlights what entrepreneurs are missing 

out on. “There are so many programmes that 

a business owner can tap into, such as P-Max 

programme, WorkPro, Enterprise Training 

Support, SkillsFuture, Earn and Learn Pro-

gramme, and Reskilling for Job Programme. 

These are just a few of them,” she says. 

They understand your fears.
“Too often we encounter business owners who 

are too afraid to “owe” the government. They 

think that by taking grants, they are borrowing 

money from the government. This is far from 

the truth,” Karmila points out.

“While different schemes have different 

criteria, they are not the same as borrowing 

money from the bank where you have to pay 

back the loan with interest.”

“We also want to reassure you that all dis-

cussions we have with you are confidential. 

Our priority is to solve your problems, not just 

talk about it.”

They can help, but only if you allow them 
to.
As business advisors, Raj and Karmila will pro-

vide you with ideas and recommendations to 

improve your business model by using your 

own industry expertise. 

Raj shares a personal experience helping 

his client in the manufacturing industry. “The 

client have been running their business for 

more than 10 years. Yet they have not made 

any improvements in their workflow process-

es.” 

“Like many entrepreneurs, they were not 

aware of their own blind spots and assistance 

schemes available to them to improve their 

productivity. They were simply too busy keep-

ing their operations going.”

“I conducted a business needs analysis and 

identified the exact reasons as to why they can 

become more efficient. Based on their busi-

ness model, I assisted them with a grant appli-

cation that got them implementing new tech-

nologies. They were able to maintain the same 

number of staff yet generate more revenue.”

They are waiting for you.
Raj and Karmila finds a lot of joy in helping 

SMEs find clarity and overcome their chal-

lenges. “We get the greatest satisfaction when 

an SME implements our suggestions that 

lead to business growth and improvement,” 

says Raj. “We truly want to embark on a jour-

ney with you towards positive change,” adds 

Karmila.

You don’t have to be bold to take this first 

step. Just see Raj and Karmila as members 

of your mastermind group and as business 

coaches. What’s more, they are offering their 

advisory services for free! Isn’t that what a 

friend would do for you?

MEET OUR BUSINESS ADVISORS:  
KARMILA & RAJ

Contact our business advisors at  
6293 3822 or email gadvisory@
smecentre-smcci.sg to schedule a 
session today.

Contact
Us
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Reducing the 7 Types of Waste in the F&B 

Industry. There are seven common 

types of waste, as listed below. How-

ever, not all methods are applicable for every 

SME. Hence, SMEs should observe the situa-

tion and adopt the right method.

DEFECTS
In an effort to improve, F&Bs may have pro-

vided services which do not meet customers’ 

specifications. This ‘wastage’ can be reduced 

by training employees well. By adopting a 

‘Quality Assurance’ framework, the SMEs can 

ensure that they get the processes right and 

hold the employees responsible in avoiding 

errors on their part.

OVER PRODUCTION
Poor planning may result in overproduc-

tion. To overcome this, F&Bs can produce 

their products only when the sales come in - 

known as the ‘Just in Time’ system. The actual 

demand can be worked out through a plan 

which takes into account special events and 

days.

WAITING
Waiting for things to be fixed or waiting for 

goods to be delivered leads to a lot of time 

wasted. Instead, organisations can adopt 

process mapping, which includes setting a 

standard deadline for accepting orders.

TRANSPORT
Much time is wasted transporting products 

from one place to another. This can be curbed 

7 WAYS TO HANDLE
WASTE MANAGEMENT

All companies strive to increase their efficiency and productivity in its operations. One way to do so is by reducing 
any wastage. Here at the SME Centre @ SMCCI, we have the 7W approach to help you identify areas of wastage that 

you may or may not be aware of, and help you to manage them.

Our Business Advisors can help you 
tailor the 7W template specially to 
your company’s needs, and guide 
you through every step of the way.

Contact our business advisors at  
6293 3822 or email gadvisory@
smecentre-smcci.sg to schedule a 
session today.

Contact
Us

IDENTIFY
a. Observe key processes and workflows.

b. Identify the waste by using the 7W Audit 

Template.

PLAN
a. Look through all forms of methods to re-

duce the waste.

b. Choose a method or a combination of 

methods that best suits the SME.

TAKE ACTION
Implement the chosen method.

OBSERVE THE RESULTS
Repeat the steps above to further reduce the 

waste.

Contributed by Raj Kumar, our Business 
Advisor of SME Center@SMCCI.

by reducing the distance between the differ-

ent operations in the organisation. 

INVENTORY
Wastage can also occur when inventory is 

held in excess of what is required. By plan-

ning its resources and adopting a system to 

capture their data, an SME can monitor its 

demand trends and thus hold the required 

amount of inventory. 

MOVEMENT
A lack of standard operating procedures or in-

effective work methods may result in unnec-

essary or inefficient movements at work. The 

workplace layout can be improved to min-

imise unnecessary movement. In F&Bs, all 

necessary products and equipment should be 

placed within reach and good housekeeping 

methods should be practised.

OVER PROCESSING
F&Bs may do more than required in some ar-

eas. For example, they may be using a rather 

sophisticated tool which is more expensive 

when simpler tools may just be as effective. 

This could be caused by a lack of clear un-

derstanding. Thus, to minimise the waste in 

this area, the F&B can identify and change 

areas which are over processed by giving clear 

guidelines and written instructions.

How Does an SMe use The 7W?
SMEs can adopt the following steps to devel-

op an action plan to carry out waste reduction 

systematically.
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WELCOMING
NEW MEMBERS
TO SMCCI

Beauty & Wellness
ByHerbs Wellness LLP

Enmed Pte Ltd
Frangipani Wellness Spa

Honey Doll Me Up
Naserimahn

Nurjannah Tayib
Nurul Amirah
The Black Tie

Construction & Facilities 
Management

Ok Ventures Pte Ltd

Education & Training
Alternative Avenue

Imfree
Orange Ladder

Pips & Ally

Energy & Logistics
Hy-5 Solution Pte Ltd

Majestic Logistics Pte Ltd

F&B
Artisanal Impressions Pte Ltd

Audanis Bakes
Bahulu Warisan

Classified Cafe Pte Ltd
Crowne Plaza Changi Airport

Dapur Ummi Abdullah Catering &  
Management Pte Ltd

Delice Pte Ltd (Paddington House  
of Pancakes)

Eighteen Chefs Holdings Pte Ltd

Froot Gem Enterprise
HalalTrade SG

Heira’z
Hoki Hoki Asia Pacific Pte Ltd

Islamic Restaurant
Jeewa Ltd

Kapowww By Chef Mel Dean Pte Ltd
Ministry of Rojak by Abdhus Salam Rojak
Penta Asia Food LLP (Ayam Bakar Ojolali)

Pines Food Delight Pte Ltd
Prata Wala

Ratu Heritage Foods Pte Ltd
Saffron Restaurant Pte Ltd

Scan-Food Pte Ltd
Sheikh Holdings Pte Ltd

Shereen’s Kitchen (SK) Pte Ltd
SMR Catering Pte Ltd

Sweetest Choice
Tai Eng Pte Ltd

The Ramen Stall (NBR) II Pte Ltd
Wilder

Investment & Finance
Insightful Analytics Pte Ltd

Procorp Alliance Pte Ltd

Legal & Consultancy
MG Chambers LLC

Omega Consulting & Management Services 
Pte Ltd

Media, Arts & Culture
Blissful Studios
Make & Think

Zainal & Zainal LLP

Retail & Commerce
Ayra Safiyyah

Cantiq.Co
Diana By Design

Ishtara Jewellery Pte Ltd
Isrudy Silk & Tie Collection

K&S Suterasemai
Leaconfield Capital Pte Ltd

Lully Selb
Mutlu Group Pte Ltd

Princess Arabia Fashion

Technology & Systems
LifeStak Pte Ltd

Moving Menu Studio Pte Ltd
Muhammad Amin Bin Nordin

TakaTack Technologies Pte Ltd
Techstep Pte Ltd

Tourism & Hospitality
IGIT Consulting Pte Ltd

Tri-ways Tours & Travel Pte Ltd

Wedding & Events
Bee’s Catering Services

Event Venture

Others
Abdul Wafi

Sumiati Ra’at
Yatim Mustafa Bin Mohd

Najib Bin Zakaria
Muhammad Amin Bin Nordin
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