Weekend

ISSUE 25 - 27 JANUARY 2019 MAG AZINE BUSINESSTIMES.COM.SG

L SO

N B 3 RS 1
I £ ; “ v @
h _ . i




12 FOOD 25 - 27 JANUARY 2019 FOOD 13

THE SAUCE OF
GOOD COOKING

In the spirit of Chinese New Year feasting, we revisit traditional artisanal sauces
and condiments for your reunion cook-off

D KIE HUIQUN

OYSTER SAUCE AND
MUSTARD

Beaides being ched-ovner of hn sven restanrants
itxctdling the rwa Michelin-srarsed Waki Ghin,
Tetsuya Wakudn i also known for his mnge of
fersal fechicts - the larest belng thie very Asian
ovyster sauce, Undile the regitlar sapermacket
vttty which wonoe 100 per cére made from actoal
ayaners, Tetauyn's Opster Sasnce s frine ghel Ifsh gnd
ai-mami boml char will [[fo everpihing from a
wiiple pasta o elahwmaze festive Juhes viach 23 Pen
Capar Doed Oysier winh Black Bloss.

Check ont his Tasmanzan Waenbsi Mussard as
well, which is lightly spicy and ddivers a modess
kick with o moch of sweetness, Tey if with smoked
snl mie o for 2 baxtive twiss, witlh Chipese roasi
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Priced ot 5527 aad 1519 o bootle respectivedy af Culhe
Pempeey: Also svailoble of COMD SMarketploce arl
KAMPOT PEPPER Wik hin by Tetsuys Wiskuda ot Manng Bey Sands
The hamhle Cambodnn peppercors has hecarse an ‘it spice of sarti,
thanks to the efloris of people [Eke former elvil serenne Las Poan-Piaw,
a Smpaparean whio fosrded Himg Spices. The company dpecialises in
harresting aromatic Kimpor black, white and red pepper - takoen fom the |
same plaits bai ar different Himed of the vear. Handpicked amil processed,
the sum-dried peppercarns are a mmst-have in professional kitchens,

thanks to its different Tavor profile - black is strangee aiwl spicier ahile

redl ix fragrant asnd almost frudty, Whine has 2 milder, Bedhal Axoonr.

Priced frove S519. 80 8o 1518 for A0p of SPRMRMT as port af it Combadie

showcase (il #ar 31, Abo ovatloble of hangspices éam, Bedmart, Lozads,
and Gaunmet Srocery af Tobasbmays B2 Fosd Hafl,
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CHINESE SAUSAGES

Teck Sang (abave) a supplior of maditiosal Cliness
frved stutfs and dried grods, sells Hong Eoog-ayle
far cheomg made Iy Singapare since 1968 by ldeal
Frod Industries. Chase fram dap cheamg [aeailalde
it exirat-bean and premium, with a good mis of lean
ok and fach, liver sisiags or vin cheong mads
with duck liver, and Dengpizn sausage, which &
shurier, pumper and sweeter tham the useal fop
e lrany, These frm, vavisry-nweet ernsagss with
poad hive are made from an old family recipe, While
imachines are weed 1o Gl rhe casings, the old schoal
sausages re seill shaped and ved by hand.

1f youa're a Fan of Canadian perk, check ous
the |'I1I.'rn|:l-:l|||:| il.lic:.' |'..?[l |I-.-r|rrq' =naile b:f w—lrlp
Wing Co. Led, which has been wmaking them for
prnratliong wsing o recipe broaghts m Vancouyver
Froim Soitheern Ching by che Fonp Gomiby over 1080
vears dgn, Two vareries are avallable dnd sold in
vacumm packaping — regalir bip cheong and guan
cheong imacle with park and pork luer,
Teck Sang sausmges ank priced of SE26 per bg.
Available ot 11 Hewg Kong Street, Tel §533 1133,
¥rimg Wing soissges are priced ot 591850 par

pockege. Avaiabie o Culne Dempray, Cold Stanag,
WTLAE, OO Morketplace and seline an Badmare

ROCK SUGAR

It may nat be that well lnown that Cheng Yew
Heng Candy Factary is Singepore's oldest and anly
s mnulacturer, and has been making its own
rick supar since 1947, Cane siagar is hrst melted
down 10 creare a supersammrated ligoid, which =
then tramsbermed imo giomd sambess sieel vars and
albwed b st in srorage doe more chan ewo weeks
ta allow natiral orystalfration m hnppen. The rocle
siggar i tham romoved from thie vaes by hamd and
left to deap-dry before being broken down to size,
sorped and packed for sale,

Priced of 543,50 and sold in lseton Supemmrrkets under

Chang Arand. Al nvallable undaer Cheng Brand orbies
an Lanade and Shopee

FLOUNDER POWDER AND
OSMANTHUS SYRUP

Pat Chim, un §7year-old compamy based In Hong
Kang, is kenomn for (8 cxquisice visegars, bl ity
Flounder Powder aisd Camanthus Syop aee ol
noerwortiy. The former is made fromsun-dned
floaander fish that is foassed weth rose wise, then
wround in o swane mill w g Eiepowdes Add ipm
womitnns, fred vegerables or maat balli for 2 hoos
in Hawaur.

HOMEGROWN SAUCES

Local artissinal sanee maker Kwong Waoh Hing
Factory has been making ity sova sauce the
traditiomal way since 1943 - fermmented under
the siwii fiir mere tham o pear i grive it @ mit b
layered favour ot cverwhelmed by salhiness.
he Premmhory Dark Sov Sance hes o roomded
svonrines: and deficate swecs afcertaste -
particibarly pood lor braising licoids and &
L'lﬂr[:ll. L[5 l.'. .'|!HII- h;ﬂ A mnp « b prenvium
smces michidivg the friey soscet-seur Plam

SPICE MIX AND
AGED TANGERINE PEEL

If crispy sivbak is on your merm, oy mocinading
yuur pork belly in onling recailer Handpicked's
Fyonya Reast Pack Mix froen Peiming, Based on a
: secrer famdly recipe spanning thres generations, it's
Frer the syrup, fragrant sssinnthite fowers are i ER3Rw gynieyy, - aomis sl 13 spices roasted individsally over charceal

XO ABALONE SAUCE Lkt : i, ' g

firsr meticulavshy sieved t0 remeone stens and heforg beirg groumd and seasoned with salt. 1t ako
stecls, keaving only the peraly, Tlie tradftinn) gond for roast duck, ngoh hang or hraised dishes

I'his premom condiment by HAGS is made with dricd abalome which did not make ehe

Sauce thar complements farty roass duck, and eut as itk saenattioe delicicy, The sbalene fe reltrdrated for n day and 4 hall, bebore it i wrip i then reduced o ke n ymooth, thick IF yons're conoking the Leer, he mire to drop in

s I Bt e e B S A efusnd wish chidkm seock for another fve days and then mansally oot into cubes, s cemsistency, Add a spaonfil of delicare sweetness 1o same of Handpicked's 30-year-old aged taperine

fish and heabing II;I'1I. ciokod with rehydrated diied scalliops, shriimm and roughly chopped candlemts, garlic g yoan |gkatinous rice halls), ssmarthos jelly ar peel from Xinhui in Guangzhes, The older the peel
Ay SR anal cnsons for tegture, The result 12 an promeose KO sauce with bits of abalooe and even phatinous rice cakiss P the berrer the Navowr and aromes, srd snly those

Fremim Smece A0 ATEm); Fium X T EENEE r .l

Souuce 554,50 {300g); and Spicy Preserved Soys stlbop dievery bite, pirloed ae 47 awd 536,50 ot Fat Chun Speciofty 59 e abave 10 prars old can be called aged prel

Bean paste 584 (3505 arr solf omllee ot wr k. Pricedar 5533 90 per baitle (180g): 5862.70 far Zbostles. Avaffobie of Tekrshimape Chinese 17-15 South Sridge Rl Tel: G438 0450 timy Ericed ot 5815 per fD0g for the spice poweder and 2535

cam.sg. Ao ovailoble of Fongs Oroband BI. Mew Year Fair, B2 Tokasfimoyn Sguare 6l Feb 3. Avalodie ot www.hoos.com sy by end Jan, i hitp e patchu, com)shog_singapee fav B0y of nged tamgerine peel ot wrew hondpoked. ag
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