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Cook At Home With BuonaTerra

Enjoy fresh housemade pasta and signature sauces with
[talian restaurant Buona Terra's newly launched Home
Cooking Series.

The ready-to-cook pasta kit offersachoice of three
classic pastas - tagliolini, tagliatelle and pappardelle -
and three sauces: Amatriciana-style,al pesto and crab
and fresh Sicilian tomato.

Available for drive-through collection and delivery.

For orders made via phone, SMS and WhatsApp,
delivery costs $10 to $20, depending on the area. For
online orders,islandwide delivery is $8 foraminimum
order of $50.

WHERE: 29 Scotts Road

MRT: Newton

WHEN: Noon to 9pm daily

PRICE: $8+ for pastaand and from $32+ for sauce
TEL: Call 6733-0209 or SMS/ WhatsApp 9456-3147
INFO: buonaterra.oddle.me/en_SG

Crossroads’ $15 Nett Takeaway Specials
Takeaway highlights from Crossroads at Singapore
Marriott Tang Plaza Hotel include buttermilk fried
chicken burger, Marriott club sandwich, impossible
spaghettibolognese, spaghetti carbonara,
char hor funand char kway teow.

Pre-orders are required. Available for drive-through
collection atthe hotel's Forecourt.

Enjoy free delivery for orders above $150 nett or pay
$25 nett for orders below the amount.
WHERE: Crossroads, Singapore Marriott Tang Plaza
Hotel, 320 Orchard Road
MRT: Orchard
WHEN: Till June 30
PRICE: $15 nett
TEL:6831-4605
INFO: singaporemarriott.com/dining/promotions

RWS' Dumpling Feast
The five-piece Dumpling Feastis a collaboration among
five dining concepts at Resorts World Sentosa - Feng
Shuilnn, Forest, Tangerine, Syun and Malaysian Food
Street.
Theitems are handmade with seasonal ingredients
and presented in athree-tiered bamboo steamer.
Available for takeaway, collection and delivery (via
Foodpanda, for addresses in Sentosa and Bukit Purmei
only).Order three days inadvance.
WHERE: Resorts World Sentosa, Malaysian Food Street,
Waterfront, Level 1
MRT: Vivocity
WHEN: Till June 22 for pre-order; June 8 to 25 for
collection (117am to 8pm) and delivery
PRICE: $98 nett for a set of five dumplings
TEL:8140-7228
INFO: E-mail malaysianfoodstreet@rwsentosa.com

Handcrafted Rice Dumplings
Among Wah Hao Chinese Restaurant's novel creations
are the premium Abalone & Conpoy Chicken Rice
Dumpling and wholesome Wild Mushroom Five-grain
Vegetarian Rice Dumpling. Popular favourites include
White Pepper Crab Rice Dumpling and Signature Pork &
Salted Egg Rice Dumpling.

Enjoy 20 per cent off a box of four handcraftedrice
dumplings.

Available for drive-through collection. Delivery is free
fororders above $150 or pay $25 a location.
WHERE: Wah Hao Chinese Restaurant, Singapore
Marriott Tang Plaza Hotel, 320 Orchard Road
MRT: Orchard
WHEN: June11to 25
PRICE: From $14 nett apiece
TEL:6831-4605
INFO: singaporemarriott.com/dining

Yan's Father's Day Set Menu

The five-course set by Cantonese restaurantYan
includesdishes such as roast duck, braised seafood
broth with conpoy and fish maw, and seafood soup
noodles with prawns.

Everyorder willcome witha complimentary
vegan-friendly mini preserved vegetables with Heura
chickenrice dumpling a person.

Available for pickup (Coleman Streetentrance or
loading bay along Supreme Court Lane)and
drive-through collection (atloading bay). Delivery is free
for orders of $80 nett and above or pay $10 alocation.
Orders have to be placed 45to 60 minutes in advance
before collection. Thereisa 20 percent discount
for self-collection orders.

WHERE: National Gallery Singapore,

1St Andrew's Road

MRT: City Hall

WHEN: Till June 30, 11lam t0 9.30pm

PRICE: $68 nett a person (minimum of two persons)
TEL: Call 6384-5585 or WhatsApp 9769-4283
INFO: www.yan.com.sg/estore

Hearty Father's Day Celebration At

Parkroyal on Beach Road

SiChuan Dou Hua Restaurant is offering two set menus
for Father's Day:the “Fit For AKing" Eight-Course Set
Menu and “The Family Fortune” Six-Course Set Menu.

With every order of either set,customers will receive
six pieces of housemade longevity buns and agift pack
(while stocks last) of organic handmade longevity
noodle word art.

Available for pickup, drive-through collection.
Delivery is $3. Enjoy 10 per cent off on orders (minimum
of $48) made via Parkroyal on Beach Road's e-shop.
WHERE: Si Chuan Dou Hua Restaurant,

Parkroyal on Beach Road, 7500 Beach Road

MRT: Nicoll Highway

WHEN: Till June 30,11.30am to 10pm

PRICE: $68 a person for"Fit For AKing" Eight-Course Set
Menu; $188 for four persons for “The Family Fortune”
Six-Course Set Menu

TEL:6505-5722

INFO: E-mail douhua.prsin@parkroyalhotels.com or go
to shop-parkroyalbeachroad.panpacific.com/en_SG

FoodPi

: VEGGING OUT
One of my colleagues uses a lovely
: termtoexpresssurprise or delight.

"Oh mytian!"shesays.Tianis

Chinese for day, sky or heaven.You
: decide, depending onyour degree of
delight.

So OMT pops into my headwhen

food from SPRMRKT arrives at my door.

| love its new, vegetable forward

menu. Fresh,crunchy and light are

¢ whatlwantin food textures right now
: becauselamjust alittle overrich

: food.Allthose hot carbs have been

. great.Theygive such comfort. But

i whenlthinkaboutgoing back to the
: office,and how | am going tofitinto

i myworkclothes, I figure I'd better get
: myacttogether.

My act will be to order some

delicious food from the restaurant,
i which hasoutposts at Dempsey Hill
: andCluny Court.

: MAJESTIC FOOD

. lhavetried,invain,to book atable at
: Majestic Restaurant in Marina One. It
. isjam packed onweekends,when |
want todine there. But now, | can

: orderthefood and haveitdelivered.
: Perfect.

The choices are many but | know

what | want, from the photos | have
: seenon my friends'social media
: accounts.

Sothefirst thinglclickonis

Homemade Hor Fun With Seafood, Kai
¢ Lan Egg Wash Sauce ($24, right), a

: generous portion that will serve two.

: Whatmy friends sayis true - therice

: noodles boast good wok hei. Thereis
i agenerous helping of seafood too -

: prawns,scallops and squid tentacles,
: plusacouple of pearls of salmon roe.
: Itcomesdrowning ingravy,and might
¢ seem perplexing.But think of the

: distance those noodles have to travel
i togettoyou,anditallmakessense.

: Youdon'twantaboxofdried up

¢ horfun, trust me.

Anotherexcellent optionis Black

: Chicken Soup With Chinese Herbs

: And Conpoy ($28,good for four). This

¢ isjust $2 more thana similar soup

: (without conpoy) from an eating

. houselwrote aboutrecently. That

: soup hasamorerobust herbal flavour
: but Majestic's version is deeply

: satisfying too,and thatdried seafood
: vibeadds tons of umamito every

: spoonful.

Ifyou like your char siew witha

: good fat to meat ratio (more fat than
meat),order Kurobuta Pork Char Siew
: From Master Chef ($16).1love the QQ
texture of the fat, the tender meat

~ ¢ TanHsueh Yun Food Editor recommends

Allthe foodisdeliciousand light
but Nasu ($12,above) makes me
murmur OMT, OMT,OMT as | dip the
matchstick pieces of crisp,deep fried
eggplantinto the honeyyogurt dip.
There is soft baked eggplant too, the
deep purple Japanese variety grown
in Malaysia.

InKim Chi ($12), Korean fermented
cabbage is mixed with cream cheese
tomake adip forcucumber spears
and thin sheets of flaxseed studded
crackers. | would love more spice and
tanginthedip but thenlfinishall of it
inonesitting.

Ifall this sounds too virtuous for
you, then order Crab ($18),a dip made
with blue swimmer crab, spinach,
cream and parmesan cheese. It isjust
rich enoughto feel decadent, but will
not bringonafoodcoma.Thereis
grilled bread todipintoit, butthe
cucumber spears and flax crackers

and the not-too-sweet marinade. It
comes with two sauces; one
forgettable,and the other witha
bright yellow hue.Itis passion fruit,an
excellentdipping sauce for the pork
because the light tartness balances
outtherichness.

Other things I like include Poached
Dace Fish Ball With Scallion Ginger
Sauce ($6.80 for four). Next time |
order it, I'll cook some egg noodles
andtoss it with the fishballsand
sauce, sodeliciousitis. Fresh Pork
Dumplings With Chives ($9.80 for
eight) is livened up by finely chopped
freshgarlic,and are worth suffering
the post meal dragon breath.

| am mildly disappointed with

rice.

work beautifully too.

My main course of Mackerel ($27) is
lighttoo.Thereisaslight sweet vibe to
thefishand it comes from coconut
sugar.The tamarindisa tad elusive.
Lovely curly kale tossed with butter
and atangy tomato salsa round off
thedish.

The perfect drink to go with my
mealis Pineapple Chilli Lime ($8.50),
with a little heat from Tabasco. Add
rum,vodka or gin for $5. Do it, | say.

Thattangy, piquantdrink really
makes my tian.

WHERE: SPRMRKT at 8 Dempsey Hill,
01-15A;and 02-13 Cluny Court

INFO: Goto e.sprmrkt.com.sgto order,

or callor WhatsApp the outlets on
8129-8166 (Dempsey) and 9736-4170
(Cluny Court). Islandwide delivery
costs $10. Payment is via PayNow or
PayLah.Delivery is also available via
Deliveroo, Foodpandaand GrabFood.

PHOTOS: TAN HSUEH
YUN, SPRMRKT

Panfried Carrot Cake With Pork In XO
Sauce ($15). The texture of the radish
cake is beautifully soft, but the XO
sauceis not punchy,and thereis not
enough of it. This, however, is easily
fixed.

As Singapore moves towards
opening up again, Majestic is joining a
growing list of restaurantslam
determined togoto.May it happen
soon.

WHERE: Majestic Restaurant

INFO: Go to www.chope.co/
singapore-restaurants/restaurant/
majestic-restaurant,delivery hours
are 11.30am to 9pm daily. The
islandwide delivery charge is $5.

almonds and golden raisins. But the main event is the
meaty shank; aromatic and earthy,and almost
fall-off-the-bone tender.

Therice andlamb are good enough on theirown, but
like pairing the rice with spoonfuls of the mango, chilliand
onion mixed with yogurt thatcomes as part of the set.
The sweet-tart mango offsets some of the richness of
the biryani.If you are the sort that shies away from tart
flavours, there isample curry gravy to spoonover the

Butitis the Old Style Mee Goreng ($7.90) that makes me
situp andorder.| haven't had mee gorengin avery long
time,and lam glad to see thisversionisn't like some
versions | have seen,which are coloured that weird
fluorescentred. The noodles travel well, and don't seize
up.And there is plenty of it for at least two people.

Allthe old school elements are there: chunks of
tomatoes,onions raw and cooked, starchy peas,and
cubes of potatoes (for some carb on carb action). Big,
fresh prawns are very welcome too. And sois sliced

| am pretty sure half of youare rolling your eyes at my
sudden craving for vegetables. The other half have turned

the page. No carbs, no life, is what you are thinking, right?

Well okay, | have a place which offers good carbs. The
kind of hearty, rustic food you are craving right now.

The Black Sheep Cafein Sin Ming is a place | go to for
light-as-air biryani.

Lamb Shank Biryani ($24, above) is meant to serve two,
but thereisenoughrice for three. At least. Therice on the
plate? About a third of what's actually in the box. The fluffy
basmatiriceis fragrant,and it is studded with sliced

cucumber with ketchup, which is essential to mee goreng,
| feel.

| am a happy camper untill think about the office
clothes, no doubt getting tighter.

But while looking at the menu again, | spot something
new: Swiss Club Kway Teow With Beef And Spinach ($9.90).
Help.

WHERE: The Black Sheep Cafe, B1-30 Thomson V Two, 11
Sin Ming Road INFO: Go to www.theblacksheepcafe.com/
menu.htm to see what is available. Order via WhatsApp on
9272-1842.There is free delivery, available daily, for orders
above $100, otherwise delivery costs $6 to $15 depending
ondistance. Payment is via PayNow.

: FOOD CRAFTERS UNITE

i Onegood thing - there are not
many, it must be said - that has
: comeoutofthecoronavirus

: pandemic s this new can-do

¢ spiritinthe food and beverage
: industry. Pretty much overnight,
. restaurantsand hawker stalls

: pivotedto takeawaysand

. deliveries, bars are selling

: bottled and bagged cocktails,

i andwine tasting sessionsare

: happening over Zoom.

Agroup of local crafters have

: come under the Shermay.com

¢ umbrellato sell their wares.

: MsShermay Lee, food
consultant, cookbook author

: andthe founder of Shermay's

: Singapore Fine Food, is well

: known for her punchy and tangy
¢ Cilicuka, Nonya Curry Powder

: and keropok,among other

: delectables.

Now, you can go to her website

: andorder from other brands.

: Thereis Ayam Brand, Batu

: Lesung Spice Company, Straits

¢ Preservesand Mekhala.Thereis
: also AMuse, which makes

: Nespresso-compatible tea pods,
PPP Coffee, with its Nespresso-

: compatible coffee pods,andthe
: Olive Oil Skincare Company.

| am familiar with most of the

¢ brands but have not heard of the
¢ Olive Oil Skincare Company until
¢ now. Its Rose Geranium Body

: Wash ($36 fora500ml bottle)

: hasabeautiful scent that

: cheersme up noend.

Straits Preserves' Peaconut

Butterwith gula melaka ($6 fora
: 210gjar),is new tomealso,

: althoughlam familiar with its
jams.This local take on peanut

. buttercombines the nuts with

i coconutand is sweetened wit

: organic coconutsugar. Itis

: delicious ontoast or pancakes.
¢ Theoriginal Peaconut Butter ($6
: fora210gjar) has no added

: sugar.

Thiswebsiteis fullof good

¢ things to order for friends. Mine

: loved the Batu Lesung Spice

i Company Paste Gift Box ($24),

: which contains one pack each of
: Rendang Rempah, Panggang

: BBQMarinade and Classic Curry
: paste.l have tried all three and

: canvouchforthem.

My other picks would be

¢ Shermay's Cilicuka Original ($10
: fora240mljar)touseasa

¢ dipping sauce, the Sambal Hijau
¢ ($10 for a240mljar) becauseitis
: sogood withfried riceand

i empingcrackers ($12fora250g
: bucket); and the Singapore Meat
: Marinade Original ($11fora

: 240mljar,above).ltisaneasy

: andfuss-free way to marinate

: chickenwings and pork collar for
¢ grilling. Serve with cilicukaon

. theside.

: WHERE: Goto

: www.shermay.comINFO: Local

: delivery isfree for orders of $45
. ormore andwill take two to
three working days. Deliveryis

¢ $7fororderslessthan $45,and
: thereisalso express same day

¢ delivery at $20, on weekdays

: only,order before 2pm.



