Singaporean Favorites
10 Recipes Of Your Favorite
Singaporean Dishes

Traditional Hainanese
Chicken Rice

Serves [ 4pax ]

Directions

Ingredients

Combine the lemon juice, garlic and chillies in a bowl and add salt to taste. Set
this sauce to one side.

lemon juice - 2 tbsp
chopped garlic cloves - 5
chopped red chilli - 2 tbsp
salt - to taste
whole chicken - 1kg
minced garlic cloves - 6
chopped spring onion - 1
fresh ginger - 4 slices
raw long grain rice - 4 cups

Bring a pot of water to a boil and add some salt. Stuff the chicken with the
spring onion and ginger. Put the bird in the boiling water, breast side down.
Turn the heat down and cover the pot. Simmer the chicken for 40 minutes or
until cooked through.
Put the chicken in an ice water bath for 5 minutes to stop the cooking and
help crisp up the skin. Drain the bird, discard the bones and cut it into bitesize pieces. Reserve the chicken stock and keep it hot.
Heat the oil in a wok over a high heat, then stir-fry the garlic for a minute. Add
the rice and cook for 1 or 2 minutes. Stir in enough of the reserved chicken
stock to reach 1 cm above the top of the rice.
Bring the mixture to a boil, add a teaspoon of salt, and turn the heat down to
low. When you can see steam holes in the rice, cover the wok and stem the
rice for half an hour, or until cooked.
Whisk 60 ml of the hot chicken stock into the chilli sauce. Serve the rice and
poached chicken on a platter, drizzled with the remaining chilli sauce

Steamed Rice Cakes
(Chwee Kueh)

Serves [ 20pc ]

Directions

Ingredients

Whisk rice flour, wheat starch, cornflour, salt, oil and room temperature
water. Add boiling water. Whisk again.

150g rice flour
12g wheat starch
12g cornflour
½tsp salt
2tsp oil
300ml room temp. water
400ml boiling water

150g chopped chai poh
30g garlic, chopped
¼ tsp dark soya sauce

Cook over medium-low heat till just thick enough to coat sides of pot thinly,
stirring constantly. Place pot in water-bath. Stir till half-cool.
Bring steamer to a boil. Place perforated tray in steamer. Arrange moulds,
measuring 6 x 2 cm, slightly apart on tray. Fill moulds with batter to 3 mm
from edge. Cover and bring steamer back to a boil. Steam 20 minutes over
rapidly boiling water. Uncover and if there is water on top, steam uncovered
till water evaporates. Remove cakes from steamer.
Cakes should be mushy just after steaming. Leave to cool down and set. Resteam just before serving if you prefer hot/warm chwee kueh.
To make topping, rinse chai poh twice. Drain in sieve, pressing to remove
excess water. Transfer to mixing bowl. Add garlic and dark soya sauce. Mix
thoroughly.

120ml vegetable oil
2tbsp sugar

Heat wok till hot. Place chai poh mixture in wok. Add enough oil to almost
cover mixture, about 120 ml. Fry over medium-high heat till garlic is golden
brown then reduce heat to low. Add sugar and stir till dissolved. Turn off heat.
To serve, unmould chwee kueh and top with fried chai poh, along with some
oil. Add sambal on the side if you like your chwee kueh spicy.

Prawn Paste Chicken
(Har Cheong Kai)

Serves [ 4 pax ]

Directions

Ingredients

In a bowl, combine the marinade ingredients until a paste is formed.

500 g Chicken Wings
1/2 cup corn flour
vegetable oil

Marinade
1 1/2 tbsp prawn paste
1 tsp sugar
1 tsp sesame oil
1 tsp ginger juice
1/4 tsp oyster sauce
1 tsp shaoxing wine

Marinade the chicken with the sauce for at least an hour or overnight in the
fridge.
Just before deep-frying, add corn flour to the marinade chicken. Stir to coat
evenly, until the flour is dissolved completely into the marinade and forms a
sticky coat on the chicken.
Heat oil in a wok or pot to about 180°C (356°F). Deep fry in batches for about
5 minutes, or until the chicken is golden brown, turning once half way.
During the last minute of deep-frying, turn the heat up slightly to allow the
chicken to crisp well.
Drain excess oil on paper towels before serving.

Mee Siam

Serves [ 4 pax]

Directions

Ingredients

Combined grated coconut with warm water (A). Squeeze out coconut milk
and set aside. Combine dried tamarind paste with warm water (B) to obtain
juice.

150g grated coconut
560ml warm water (A)
50g dried tamarind paste
50ml warm water (B)
80g soy bean paste

To cook the gravy place coconut milk, soy bean paste, onion (cut into strips)
and 3/4 of the grounded dried chillies, grounded shallots, grounded shrimp
paste and grounded dried prawns in pot.
Simmer for 30 minutes. Then add tamarind juice and sugar to obtain a sweet
and sour taste. Set aside.

1 onion (cut into strips)
50g dried chillies
100g shallots

Heat 6 table spoons of oil in wok till hot. Stir-fry remaining grounded
ingredients till fragrant. Add rice vermicelli, bean sprouts and enough water
to cook rice vermicelli. Place some rice vermicelli in serving dish and pour in
gravy.

10g shrimp paste
40g dried shrimp
300g rice-vermicelli
200g bean sprouts
sugar to taste

Garnish with sliced eggs, bean curd puffs and chives. Drizzle with a little lime
juice.

Oyster Omelette
(Orh Luak)

Serves [ 4 pax ]

Directions

Ingredients

Wash the oysters in cold water and drain well.

10 large fresh oysters

Mix both cornflour and rice flour together with the water to make a fairly thin
batter.

2 tbsp cornflour
1 tbsp rice flour
8 tbsp water
1 tbsp oil
2 cloves garlic, chopped
3 eggs, beaten
1 tbsp soy sauce
1 tbsp sake rice wine
1 pinch white pepper
5 sprigs coriander
1 spring onion

Heat a large heavy frying pan until very hot and add oil. Pour in the batter and
cook for about 15 seconds until batter is half set before adding in the eggs.
When the eggs are almost set, make a hole in the centre by pushing the egg
and batter mixture to the side of the pan. Pour in a little more oil and fry the
garlic for a few seconds.
Mix, then season with soy sauce, sake and pepper. Add oysters and cook just
long enough to heat through.
Garnish and serve immediately with fresh coriander leaves and spring onions.

Traditional Grilled
Tandoori Chicken

Serves [ 6 pax ]

Directions

Ingredients

For marinade, take a bowl and mix yogurt, ginger, garlic, cinnamon, cumin,
black pepper, coriander powder. smoked paprika, salt, red food color, and
lemon juice.

12 to 14 chicken pieces
1cup thick yogurt
1 tsp grounded
1 tsp minced garlic
1 tsp grounded cinnamon

Put chicken pieces in the above marinade and coat them well. Take a zip-lock
bag and put the marinated chicken in them. Zip them and refrigerate for
about 8 to 12 hours.
After 12 hours, take the zip-lock out of the refrigerator and keep it aside for
half an hour at room temperature

1 tsp grounded roasted
1 tsp coriander powder
1 tsp ground black pepper
1 tsp smoked paprika
1 tsp lemon juice
salt - to taste
red food colour - optional

Pre-heat the oven and spray some cooking oil on the grill
Place the marinated chicken legs and pieces on the grill and close the oven lid.
Grill the pieces for 5 minutes and keep flipping the chicken after every 5 to 7
minutes so that the pieces are cooked from all sides.
It takes about 18 to 20 minutes for the chicken to cook completely
Once, it is done, take the chicken pieces out on a tray and serve with
coriander or mint chutney (sauce) with onion rings. Add lemon wedges to add
sourness to it.

Pig Stomach
Soup

Serves [ 4 pax ]

Directions

Ingredients

Pig's stomach should be well prepared. Rinse chicken. Rinse and crack white
pepper. Skinned ginger, smashed.

1 Chicken
1 Pig's Stomach

Pig's stomach, white pepper and ginger in a pot. Add in 1.8L water. Bring to a
boil. Reduce to medium low heat, simmer for 30mins.

1 Ginger, smashed.
15g White Pepper,
1.8L Water.
Sea salt to taste.

Add in chicken, turn heat higher and bring to a boil, and then reduce to
medium low heat, simmer for 2 hours. I used slow cooker, so I leave it there
for 3 hours. Discard the scums that float on top.
Dish up the stomach, leave it cool for a bit if you can't handle the stomach
while it's hot. Chop them into pieces(Like... maybe about2cm x 5cm? It
depends on how big chunk you want it to be). Put the chunked stomach back
to the soup.
Before serving, remember to salt your soup.

Steamed Drunken
Prawns

Serves [ 4 pax ]

Directions

Ingredients

Place prawns in a deep vessel with lid (I use my 4.2l slow cooker pot).

10 Live prawns (shrimps)

Drizzle 2 tbsp. Shaoxing wine over prawns and close the lid for about 10
minutes (until the prawns stopped jumping).

3 tbsp Shaoxing wine
Handful of wolfberries
3 Thick spring onion stalks
3-5 slices of ginger

Trim the feelers off the prawns, arrange them in a single layer on a deep
steaming plate. Pour the Shaoxing wine over.
Place spring onions stalks, ginger and wolfberries on top. Drizzle one more
tbsp. Shaoxing wine over the ingredients.

Spring onion (cut to strips)
Coriander to serve

Steam until the prawns turn completely red (this takes only a few minutes -do
not over cook). Garnish with spring onions strips and coriander.

Roti Prata

Serves [ 4 pax ]

Directions

Ingredients

Sift flour and salt together. Rub 30g of ghee into the sifted flour. Add boiling
water, sugar and milk gradually and knead well (about 10 - 15 mins) to form a
smooth soft dough, divide into tennis ball size portion (8-10 equal portions),
rub with remaining ghee or oil, cover and let it rest for a couple of hours.

375 g wheat or plain flour
1 1/2 tsp salt
a little sugar
1/2 cup boiling water
1/4 cup milk

Oil the work top and work each ball into a very thin sheet - first flatten with
your oiled palms, then thin further by pulling the edges (professionals do it by
flipping the dough in the air in a circular motion), adding enough oil to
prevent sticking. Oil the surface and fold into a square (egg can be added
before folding).

180 g ghee or oil
Alternatively, you can thin out the sheet, oil and roll it up, coil in up like a sea
shell, flatten and oil again and repeat the flattening one or two more times.
Egg Plants - cubed & boiled
Potatoes - cubed & boiled
Curry powder
Onion - finely sliced
Salt
Coconut milk or yoghurt

Fry in a oiled pan on both sides till brown spots appear and crispy. Crush by
pressing it together with both hands and serve immediately.
The bread can be eaten on its own with a sprinkle of sugar, or with any meat
or vegetable curry.
To cook the curry first fry the onion in oil till soft and brown, add curry
powder and fry till fragrant. Add stock and the rest of the ingredients, last the
coconut milk. Season with salt if necessary.

Chicken Satay

Serves [ 4 pax ]

Directions

Ingredients

Soak the bamboo skewers in water for at least 3 hours. This helps to prevent
them from burning too easily during grilling.

1/2kg chicken breast
2 lemongrass (lower
portion)
1 tsp sliced fresh turmeric
1 tbsp roasted peanuts
1/2 tsp cumin seeds
1/2 tsp coriander seeds
4 finely chopped shallots
1/2 tsp cinnamon powder
1 tbsp cooking oil
1 tsp sugar
1 tsp salt
bamboo skewers
1 large onion, cut into cubes
1 large cucumber, cut cubes

Take one stalk of lemongrass and slice finely. Using a mortar and pestle or a
food processor, blend the lemongrass, turmeric, peanuts, cumin seeds,
coriander seeds, salt and sugar into a fine paste. Mix in the shallots, cinnamon
powder and cooking oil. Marinate the chicken with this paste for at least
three hours.
Drain the water from the bamboo skewers. Thread four to five pieces of the
marinated meat on each skewer, just like one might do with kebabs. Scrunch
the meat up tightly against each other so that they stay in place. The meat
should occupy slightly less than half the stick.
Mix three quarters cup of water with a tablespoon of sugar and a tablespoon
of oil in a cup or beaker. This is the barbecue sprinkle.
Take the remaining lemongrass stalk and lightly pound the end where the
root had been cut off.
Put the meaty part of the skewer over the barbecue and grill on low heat,
turning it over every two minutes.
Dip the lemon grass stalk in the barbecue sprinkle and use it to baste the
chicken often. The chicken will take 10 to 15 minutes to cook. Make sure that
all traces of blood inside the meat are gone before serving.

