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: NUANCED CHILLIPASTE

i Whatisachillicoward like me doing,

: eatingharissa, the Middle Eastern chilli
i paste (above),right off the spoon?I

: cannotgetenough of this condiment,
made in-house at Pistachio,a

: restaurantinZhongshan Mall.

:  Itsings brightly of preserved

: lemons,which balance out the heat.

i Somany versions | have had are just

: allburn, no subtlety. This nuanced

i condimentis a small part of my meal,
¢ butitisthe onelrememberlong after.
¢ Imixsomeinwith the Moroccan

: Couscous Royale (above right, $38,

i servestwo)itis supposedto

¢ complement, making an already good
: dish even better.Smear some on the

: housemade Merguez sausage that
comes with the couscous,and thatis
: heavenina forkful.

:  Wedgedintoacornerandsitting

: cheek by jowl with a toastand kopi
store, this restaurantin a Balestier

¢ Road mall seems an unlikely place for
good Middle Eastern food, but it has

: already builta following.

: AROMATIC LAKSA
Foryears,Madam Liew Kiaw Hoon's

¢ killerrecipe for laksa was the stuff of

i legend among her extended family,

¢ kampung neighbours and her

¢ children’s friends.

:  Now,anyone can sample a bowl of

i thatlaksaatMadam Liew's Recipes,a
: stallinan East Coast Road coffee

i shopright next to Siglap Centre. Her

: son Leslie Chua, 52, runs the stall with
¢ helpfrom hissisters.

:  Whenheopenedat the end of June,
i therewasjustone dish onthe menu -
: laksa ($4.80).

i Thegravy for Madam Liew's version
. isaromatic with spice. That rempah is
i what makes herlaksa unique. While

: otherversions are heavy with dried

¢ shrimp (never a bad thing in my book),

For one thing, Pistachio makes
terrific pita bread ($4), which is 40cm
long.Cooked onahot stoneinthe
oven until it puffs up, the bread looks
stunning and tastes even better.
| break off pieces and dip them in the
eggplantdip Baba Ghannoush ($8) -
garlicky,smoky and with just a hint of
sweetness from the pomegranate
arilson top.

Red Snapper Fillet Marrakech ($28)
is marinated in chermoula,a North
African fresh herb and spice sauce,
and arrives beautifully flaky. The
aromatic basmatirice served
alongsideis a low glycemic index
version from the Himalayas, says chef
Khaled Elelimi,who runs the
restaurant.

The 49-year-old,who has worked at,
among other places, the Four Seasons
Maldives and the Shangri-La here,
makes much of what he serves
in-house. The harissa alone takes

herrempah allows the spices to shine
instead. The gravy is not
overwhelmed by the dried shrimp or
too much coconut milk.

Sliced fish cake, cockles and
perfectly cooked prawns top the
noodles.Adollop of sambal adds just
the right amount of heat. If you prefer
laksa unfiltered, go for Laksa Goreng
($3.50, above), added to the menu
earlylast month. The rempahiis fried

more than six months. It starts with
the making of preserved lemons,
which takes 15 days, beforeitis
ground with chillies and spices, and
the resulting paste sits,vacuum
packed for six months, developing
flavour.

His attention to detail pays off big
time.

Fordessert, | gowith Um Ali ($16),an
Egyptian pudding made with pastry,
nuts and flakes of coconut and baked
with cream. | expectit to be very
sweet, butitis not. That allows flavour
fromthe crisp coconut and the nuts
tocome through. Turkish coffee
($6.50) ensures |am not inafood
coma for the rest of the day.

WHERE: Pistachio Middle Eastern &
Mediterranean Grill, 01-15 Zhongshan
Mall,20 Ah Hood Road MRT: Novena
TEL: 6262-6400 OPEN: 11.30am to
2.30pm,5.30to 9pm daily

INFO: www.pistachiogrill.com/

with the noodles and thereisno
distraction from liquid or coconut
milk. Squeeze calamansilime into the
noodles to giveitzing.

Madam Liew, an 87-year-old
mother of eight, by allaccounts hale
and hearty, has otherrecipesin her
arsenal - for popiah and chicken
curry,among others. If they are as
good as the laksa, | would happily trek
to Siglapregularly, first checking on
Facebook that the stall, which does
not have aregular day off, is open.
WHERE: Madam Liew's Recipes,

727 East Coast Road, 3838 Eating
Place MRT: Paya Lebar OPEN: 8.30am
to4pmdaily (check Facebook for
days when the stallis closed)

INFO: www.facebook.com/
mdmliewsrecipes
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: menuitem. The first 50 customers will
et teteeetietreaeatietsearaiaseaiesasnsnaan..  alsogetacomplimentary serving of

¢ the new curry mashed potatoes.

: WHERE: 02-05 Westgate Mall,

i 3Gateway Drive MRT: Jurong East

¢ WHEN:Sept 7-0ct 5; weekdays,

i 7.30am-10pm & weekends, 8am -

: 10pm PRICE: $1++ TEL: 6266-8455
¢ INFO: www.stickywings.sg

: Morsels'New Set Menus

: Fusionrestaurant Morsels switched
i outitsalacarte menusearlier this

: yearand hasintroduced more

i streamlined sharing set menus. For

¢ summer-autumn, there are dishes

i suchas pork jowl char siew with

: housemade char siew sauce, paired
with Hokkaido tellin clams,and beef
: rendangtartare featuring Stockyard
¢ Australian Angus oyster blade, cured
: inhousemade rendang paste and

¢ mixed with a Morsels version of

¢ gherkins. Other highlightsinclude

¢ cured Kuhlbarra barramundi,

: cordycep chickenlegand Primrose

i Farms St Louis pork ribs. Diners can

i alsochoose from sharing oromakase
! menus.

: WHERE: 01-04, 25 Dempsey Road

: MRT:Botanic Gardens WHEN: Lunch:
¢ Tue-Sat(noon-3pm),Sun (1lam-

¢ 3pm)Dinner: Tue - Thu (6 - 10pm), Fri -
¢ Sat(6-10.30pm) PRICE: Set lunch:

! $45++-$65++; setdinner: $85++ -

i $115++ omakase lunch/dinner

: menus: $95++/$135++

¢ TEL:6266-3822 INFO: E-mail

: reservations@morsels.com.sg

: Unlimited Appetisers With

: Taiwan Porridge At Goodwood's
: Coffee Lounge

i Goodwood Park Hotel's Coffee

: Lounge, known forits Taiwan

i porridge and local fare, is launching
: itsunlimited appetisers and Taiwan
i porridge menu and introducing eight
: small platesto gowithasteaming

¢ bowl of rice or porridge. These include
: eggplantwith chilli oil, chive flowers
T W ey v DU
sauce, braised kao fu (resembling the
¢ texture of tofu), chilled jellyfish flower :
¢ with cucumber, sambal anchovies
i and stir-fried silver fish.

: WHERE: Goodwood Park Hotel,

i 22Scotts Road MRT: Orchard/Newton
: WHEN: Tomorrow - Oct 7, noon -
¢ 230pm&6-10.30pm

¢ PRICE: $28.80++aperson

¢ TEL:6730-1746 INFO: E-mail

i coffee_lounge@goodwoodpark
: hotel.com

: $1Wings At Sticky Wings

i Sticky Wings celebratesits first

¢ anniversary with three new Asian

i heritage flavours. Customers will be

: treated toone new mystery flavour

i eachweek at $1++ for each chicken

: wing (limited to three a customer)and
¢ canwin $50 Sticky Wings vouchers by

i voting for their favourite flavour. The
: winning flavour willbecome a regular

. High Octane Festivities

: AtPan Pacific

: Besidesitsrace-inspired decor,

i PanPacific Singapore is ready for the
: Singapore Grand Prix with events and
offers such as the Bubble Lift Race, a
: pre-race barbecue buffet at Poolside
: Patio,arevved-up Sunday

¢ champagne brunchat Edge,

: apost-race supper menu,aDJ

i appearance andracedining

¢ highlights.

i WHERE: Level 3 Pan Pacific Singapore,
: 7Raffles Boulevard MRT: Promenade
i WHEN: Sept 16,noon - 3.30pm

: PRICE: Brunch: $158++-$388++an

i adult,$79++ achild (six- 12 years old)
: TEL:6826-8240 INFO: E-mail

i dining.ppsin@panpacific.com

i Glutinous Rice Balls With

: ChuiHuayLim And Jumbo

: Seafood Set Menus

i Incelebration of the Mid-Autumn

¢ Festival, the set menus of Jumbo

: Seafood outlets (except NSRCC) and

: ChuiHuay Lim Teochew Cuisine will

: come with glutinousrice balls. At Chui
i Huay Lim, sesame glutinous rice balls
: inwalnut paste will be served with

i everyorder of the three-in-one set

* menu ($238++aset), which features
i specialities such as Teochew-style

: hotpotwith seafood andTeochew-

i styleroasted suckling pig (half). At

: Jumbo Seafood outlets, the sesame

i glutinous rice ball dessert will

: accompany every order of premium

i setmenus ($688++-$988++).

: WHERE: ChuiHuay Lim Teochew

i Cuisine, 01-02 Chui Huay Lim Club,

¢ 190Keng Lee Road (Newton MRT);

¢ Jumbo Seafood outlets at Fast Coast
¢ Seafood Centre, Riverside Point, The

i Riverwalk & Dempsey Hill

: WHEN: Sept 14 - 24 PRICE: Set menus:
: $238++-$988++TEL:6732-3637

: (ChuiHuay Lim),6442-3435 (East

i Coast),6532-3435 (Riverside),

¢ 6534-3435 (Riverwalk),6479-3435

(Dempsey) INFO: jumbogroup.sg
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Discover the beauty and mystery of
aquatic animals weird and wacky
at Spooky Seas: Meet the Quirky!

$60 ;5

2XSEA. Aquarium

escet (rve-lel

; Sentosa
Singapore
a Genting Resort

-

A school holiday jam-packed with e
awaits at Resorts World Sentosa.

Experience cutting-edge rides
and attractions based on your
favourite films and TV series.

S72 k

Universal Studios Singapore™ Adult One-Day Ticket

xciting events and activities

>
>
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+ Free Limited Edition Ez-Link Card
and Retail Voucher worth $20*

+ The Maritime Experiential Museum
Adult One-Day Tickets

Experience endless ways to enjoy
family time including snorkeling and
up-close encounters with friendly fish!

$60 .-

2X Adventure Cove Waterpark
+ The Maritime Experiential Museum
Adult One-Day Tickets

An unparalleled sleepover
experience featuring over
100,000 marine animals!

$158/5138

(Adult/Child)
Ocean Dreams at S.E.A. Aquarium

Buy now at www.rws.fun/sg
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*Valid from 1 September to 31 October. Terms and conditions apply.
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