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WHERE TO FIND US

ACTUALLY
orchardgateway #03-18

SABRINA GOH
Capitol Piazza #02-14

SCHOOL OF THE ARTS
1 Zubir Said Drive

ST GAMES CAFE
The Cathay #03-06

SECTS SHOP
Orchard Gateway #04-14

WORKING TITLE
48 Arab St

THE MUFFINRY
112 Telok Ayer Street

THE GARDEN SLUG
Bright Center #01-04

ARTISTRY
17 Jalan Pinang

CUPS N CANVAS
139 Selegie Rd

ICE CREAM CHEFS
12 Jalan Kuras

ISLAND CREAMERY
Serene Centre #01-03

KOMBI ROCKS
66 Yio Chu Kang Road

DULECTFIG
41 Haji Lane

LEFTFOOT
The Cathay #01-19

BEER MARKET
3B River Valley Rd
#01-17/02-02

CUPPLETS
Ngee Ann Poly Blk 16 Clem-
enti Rd #01-03

EIGHTEEN CHEFS
Cineleisure Orchard #04-02
The Cathay #B1-19/20

M:IDEA OFFICE
Ngee Ann Poly Blk 53 Clem-
enti Rd #01-01

THE ROYALS BISTRO
NUS U-Town, Town Plaza
CREATE Tower, #01-03

THREADBARE &
SQUIRREL
Wheelock Place #02-20

TIMBRE @
THE ARTS HOUSE
1 Old Parliament Lane #01-04

TIMBRE @
THE SUBSTATION
45 Armenian Street

VYBE’S HAIRDRESSING
210 New Upper Changi Rd
Blk 210 New Upper Changi 
Rd #01-725

99 PERCENT HAIR STU-
DIO
181 Orchard Road #04-10/11, 
Orchard Central
40 Haji Lane, #01-01
42 East Coast Rd #01-03

W39 BISTRO AND 
BAKERY
39 Jalan Mas Puteh

WALA WALA
31 Lorong Mambong 
Holland V

THE PIPE DISTRICT
Gemini, 45 Science 
Park Road, #01-09



How will you impact your world?
We all have talents and ambitions, but what we need is a place where our creative 
ideas become a reality. 

Curtin University, ranked in the top two per cent of universities worldwide*, offers 
a diverse range of undergraduate courses in art and design, and media and 
communication studies. 

If you want to bring new thinking to the world and make tomorrow better, explore a 
Curtin humanities course today. 

humanities.curtin.edu.au/creativeideas

*2016 Academic Ranking of World Universities.

Make tomorrow better.
CRICOS Provider Code 00301J.     2577HUM
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We have some goodies in store for you! To enter, simply email 
your answers to the respective questions to 
hypesg.trimedia@gmail.com. Include your full name, NRIC 
and phone number in your entry. (Hint: some of the answers are 
found in the respective articles.)

X2
Autographed 
Greyson Chance 
Tote Bag
What is the name of Greyson 
Chance’s latest EP?
(Giveaway courtesy of Universal 
Music Singapore, ends Oct 7)

X1
Autographed Disco 
Hue EP
Who are the Disco Hue 
members?
(Giveaway courtesy of Disco 
Hue, ends Oct 7)

X3pairs 
Innamorati 
Two Tickets
What is the name of 
Innamorati Two’s director?
(Giveaway courtesy of Toy Factory 
Productions, ends Sep 20)

X3pairs

Wicked Tickets
What is the name of the 
actress playing Elphaba?
(Giveaway courtesy of BASE 
Entertainment Asia, ends Sep 20)

X3sets
Artisan Granola Bars
How many granola flavours 
does Eastern Granola offer?
(Giveaway courtesy of Eastern 
Granola, ends Oct 7)

X5
YA Book Bundles
Tell us why you love/would 
love to read young adult 
(YA) books.
(Giveaway courtesy of Penguin 
Books Singapore, ends Oct 7)

X3 
Singaporean   
Colouring Books
Tell us your favourite local 
author and why you love 
his/her work.
(Giveaway courtesy of Epigram 
Books, ends Oct 7)

X1 
Two-box Carpe Librum 
Subscription + Chance 
to Curate Nov/Dec Box
What is the theme of the 
Jul/Aug Carpe Librum box?
(Giveaway courtesy of Carpe 
Librum, ends Sep 20)
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At what age does someone actually come of age?

In many countries around the world, that’s usually someone’s 21st birthday. 
It’s a time of gaining new responsibilities and roles; but also it’s a season to 
celebrate. And so as HYPE turns 21, celebration is the word of the season.

This issue is HYPE’s Coming of Age. Excited to revel, to move into the future, 
but also cautious to learn from the mistakes that we’ve made in the past. 

Issue #45 is full of different personalities who forge their own path, and also 
those who hang onto the lessons from those before us.

We take a look back on the history of npTribune (p10), the longest running 
student newspaper in Singapore, as Ngee Ann Polytechnic’s campus 

newspaper celebrates its 25th birthday.

You could also discover a fresh sound in Falling Feathers (p25), or revisit an 
old one in Take Two’s reincarnation as M1LD1FE (p22).

And in your rush into the future, remember not to leave your heritage behind. 
Brush up on the dialects that you’ve neglected, (p83) and gaze upon the fresh 

blood being injected into old getai stages (p30).

Finally, kick back in some vintage threads in our fashion spread (p44). After 
all, why forget the past when you could use it to inspire your future instead?

Here’s to bigger milestones, and hoping that even as we all get older, we’ll 
learn from past lessons, and get to age with grace.

Darienne Sim

Nicole Fang



A Tribute To npTribune
ISABELLA CAI looks for that something extra that has made npTribune, which turns 

25 this year, the longest running student newspaper in Singapore

As a quarterly newspaper 
back in 1992, npTribune 
set out to be the voice 

of Ngee Ann Polytechnic (NP) 
students, covering in-depth 
campus news and events as well 
as commentaries. Run by final-
year students from the School of 
Film & Media Studies (FMS), the 
publication that has served the 
campus community for a quarter 
century, has been a perfect 
platform for media student to 
practise the art of journalism amid 
realistic scenarios. 

Making its debut as ‘Ngee Ann 
Tribune’, the campus newspaper 
has undergone two name changes: 
once in 2000 to ‘Tribune’ and the 
other in 2008 to ‘npTribune’, its 
current name. 

Apart from name changes,  the 
publication has also seen revisions 
in its focus and scope of news 
coverage over the years. 

In its formative years, most of 
npTribune’s pieces revolved 

around the happenings of the 
Mass Communication (MCM) 
department where a ‘MCM Focus’ 
section was featured. 

However, the editor of npTribune in 
1995/6, Mr Daniel Yong, 47, says 
that he and his team of reporters 
felt that they could achieve a 
lot more than simply being a 
department newspaper. 

Recalling his time working on the 
campus paper, Mr Daniel Yong 
says the opportunity to work on 
something that could leave an 
impact on the students, teachers 
and the community remains one 
of his fondest memories. He adds: 
“[Expanding the news coverage 
to other departments] was an 
achievement, the first step to 
making Ngee Ann Tribune an 
actual full campus newspaper.” 

To further reflect a more realistic 
picture of the local media 
landscape, the paper created 
a Chinese segment between 

April 2003 and October 2008. 
The Chinese section, occupying 
between one and four pages in the 
newspaper, allowed npTribune to 
appeal to a larger audience before 
operations ceased due to the lack 
of manpower. 

Despite this, npTribune was 
determined to continue reaching 
out to the masses, through a 
different approach. Instead of 
only covering event highlights and 
student achievements, the paper 
sought to touch on hard-hitting 
issues that were of significance to 
the student body. 

In Volume 40 Issue 1, reporter 
Jeremy Boo, 28, wrote the piece 
‘They Come Here in Hope of 
Freedom’, which centred on NP’s 
Burmese community in the midst 
of the Saffron Revolution. The 
editor of the issue, Mr Lee Xian 
Jie, 28, says: “We wanted to write 
about what they thought about the 
limits to political expression that 
Singapore imposed on them.”

Daniel Yong (left) & Huang Jia Yi (right)
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npTribune’s 25 already?!

However, the journeys to getting 
these stories have not always 
been smooth sailing. On a few 
occasions, npTribune’s penchant 
for investigative journalism has 
landed it in hot soup. 

Despite receiving the occasional 
backlash and being placed in 
difficult circumstances, npTribune 
has continued to stand its ground 
and push for content that is 
relevant and close to the heart of 
its readers. The vision to cater to 
the needs of its readers despite 
the potential implications of 
publishing “sensitive” stories is 
one reason the publication has 
survived this long. 

In addition to staying aligned with 
its vision, the newspaper had to 
keep up with shifts in traditional 
media platforms to stay relevant. 

In 2014, npTribune made the 
big shift from being a print 
publication to becoming 
an online news portal. 
Senior lecturer at FMS, 

Mr Robin Yee, 50, says that “the 
value of news erodes day by day” 
and thus the move to an online 
platform now allows npTribune to 
deliver more up-to-date content to 
its readers. 

Mr Joshua Tan, 27, a reporter from 
the newspaper’s 2009/10 editorial 
team, laments that the process 
of producing news on a digital 
platform would never beat the 
experiences of formatting stories 
and layouts for a print publication. 

However, he adds that regardless 
of the medium it uses, npTribune 
continues to be a “unique aspect 
of polytechnic education” to give 
Mass Communication students the 
chance to be part of a newspaper’s 
production process. 

Moreover, the freedom from being 
bound by commercial interests 

has allowed npTribune to be 
one of the few platforms where 
“budding reporters can push at the 
boundaries of what is possible for 
journalism in Singapore,” says Mr 
Lee Xian Jie. 

npTribune provides a platform 
for both NP’s young media 
practitioners to get a taste of 
journalism as well as for students 
and staff on campus to receive 
news from a broader perspective. 

Mr Douglas Yong, editor of the 
paper in 2013/14, says that the 
publication further “showcases 
the strength that FMS has and its 
foothold on media education in 
Singapore”. This is what earned 
npTribune the title of ‘longest 
running student newspaper in 
Singapore’ and many like Mr 
Douglas Yong, “hope to see it 
around for [many] years to come”.  
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Ng  Jian Yang (left), Kate Lim (middle) 
& Douglas Yong (right)
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The Voice Of The Editors

Yeo Kai Wen
Founding Photo Editor (2009 - 2010)

Founder of “The Yeo Gallery”

Patricia Karunungan
Editor (2012 - 2013)

Literature Graduate from Nanyang Technological University

Without the npTribune experience, I would not be who 
I am today. It helped me grow as a journalist and a 
storyteller. We had the best mentors and the freedom 
to chase quality stories as a team. No university 
or other institution could have offered that same 
opportunity.”

Out in the market right now as a practitioner, the 
news sense I got from npTribune equipped me with 
a lot more knowledge on how to connect with the 
media. It helps give that edge over the other people 
in terms of bridging the gap between media and 
your business agenda.”

“

“

Ng Jian Yang
Editor (2010 - 2011)
Corporate Communication Executive at DHL Express

Jayne Huang Jia Yi
Chinese Section Editor (2005 - 2006)
Manager (People Experience) at Changi Airport Group

Working on npTribune, the pain was endless… and 
it’s going to be sound a bit cliché but it’s really about 
how you never know until you try because at the 
poly level, without a lot of prior experience in the 
industry, it truly was quite challenging coming up 
with a campus newspaper.”

“

npTribune being the voice of Ngee Ann Polytechnic, we invite editors of 
npTribune to share their experiences working on the publication 

At npTribune, I learnt to find the middle ground 
between what young people ought to read and 
what they actually want to read. I also had to think a 
lot about how to even get people who don’t usually 
read anything other than social media content to 
pick up the newspaper.”

“

12



Stories we remember
 As we celebrate npTribune’s 25th anniversary, let us look back at some noteworthy articles written 

by past final-year Mass Communication students of the School of Film & Media Studies

Cleaners’ Welfare Neglected?

Aside from explaining how the bidding system for the school’s cleaning 
management company worked, the article also raised concerns about 
whether the school was doing its part for the welfare of its employees 
amidst the pay cuts the cleaners were receiving. 

Volume 32, Issue 1 – July 2005

Questions Arise Over Funding For CCAs

2
Two pages detail the debate on whether SDAR (now renamed Student 
Development Office) had been “fair” in distributing funds to the CCAs 
in the school. The writers were unafraid of including the exact figures 
various clubs were receiving for funds and the complaints other clubs 
gave on the matter while going for a balanced, objective report. 

Volume 44, Issue 2 – February 2011

Volume 46, Issue 2 – February 2012

The cover page and centerspread story highlighted the importance of youths’ 
awareness of dementia. The reporters followed a group of student volunteers 
as they spent an afternoon with people with dementia and showcased the 
poignant issues arising from an ageing population in Singapore. 

Youths Unmask Dementia

The editorial team spent a day with the then principal, Mr Chia Mia Chiang, 
touring the campus doing photo shoots and having a chat with him in his 
office. The article revealed more about Mr Chia’s journey in Ngee Ann 
Polytechnic and how the school had changed over his 14-year stint there. 

Mr Chia’s 14-Year Legacy 

1

Volume 50, Issue 2 – February 2013

Photo by Radin Affan
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W hen Ffion Williams started 
her first music class, 
standing onstage to 

perform her own songs was just 
a dream. Fifteen years later, Ffion, 
21, finds herself surrounded by an 
adoring audience.

A local singer-songwriter, Ffion has 
just released her debut extended 
playlist (EP), Bad Habits, and 
headlined her first concert at the 
Substation on Jun 23. Known 
for her soulful vocals, Ffion tugs 
at fans’ heartstrings with her 
emotional, self-composed songs. 

While song-writing comes naturally 
to her today, Ffion can still recall 
the time when she started writing 
her first song.

“In one of my English classes, we 
were learning about metaphors, 
and I kind of applied what I learnt 

in that class into my first song too 
much,” she says. “I don’t even 
know what I was thinking.”

“I felt alone at one point and music 
really helped me understand what 
I was feeling. Hence, I want my 
music to do the same, to at least 
help one person,” says Ffion.

All this came to a head when it was 
finally time to pick songs for her 
debut EP. Ffion remembered vividly 
how the team had to go through 
nearly 30 songs before deciding on 
the top six that eventually made it 
into the album.

“We went through at least 25 to 30 
songs before we settled on these 
few songs, so it was a really long 
and tiresome process,” she says.

Preparing and releasing the album 
took her two years, but despite 
having to go through this draining 
process, Ffion is relieved that 
everything worked out eventually.

Her secret for staying strong? It’s 
all about being “passionate and 
consistent”, Ffion says. 

Local singer Ffion Williams talks to VALYNN LOO about the eventful journey 
of her songwriting career

I felt alone at one 
point and music 
really helped me 
understand what I 
was feeling.”

Ffion Williams

“

Soon after, upon completion of 
her degree in Music Technology 
in LASALLE College of the Arts 
and the NOISE mentorship 
programme, which helps aspiring 
artists deepen relevant skills, Ffion 
was able to write more fluently 
with a better understanding of 
song-writing.

Song-writing may seem like 
simply stringing notes together, 
but Ffion believes there is more 
to it. She names the quality of 
“lyrical content”, “tone of voice” 
and “stage presence” as the top 
qualities for a singer-songwriter.  

Aside from the technical 
aspects, she also aims to share 
her own life experiences in her 
songs, as she believes that 

pouring strong emotions 
into her songs enables 
fans to truly engage with 
her music.

Ffion’s debut EP is now available 
on iTunes and Spotify

Want to win a copy of Ffion’s debut EP? 
Find out how on p98!

Photo courtesy of Secret Signals
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Connect
THE
DOTS
As the National Gallery 
of Singapore hosts 
Southeast Asia’s first major 
retrospective of Yayoi 
Kusama’s work, FARAH 
HAZIRAH and GORDON 
NG dig up everything you 
need to know about the 
enigmatic artist

Yayoi Kusama is a 
diminutive 88-year-
old woman and 

possibly the world’s most 
famous living artist. Just take 

a look at the roughly 384,000 
posts on Instagram tagged with 

her name. 

This year, for the first time in 
Southeast Asia, the National 
Gallery Singapore will be hosting 
a major retrospective of Yayoi 
Kusama’s masterpieces from 
Jun 9 to Sep 3. Named after a 
painting from her most recent and 
ongoing My Eternal Soul series, 
Yayoi Kusama: Life is the Heart of 
a Rainbow will present 120 works 
from seven decades. Visitors will 
also be treated to new and never-
before-seen works by the artist. 

Some of Kusama’s key works that 
will be exhibited at the National 
Gallery of Singapore include No. 
F (1959), an Infinity Net painting 
composed of small tight loops 
painted repeatedly over a plain 
ground, Infinity Mirrored Room 
- Gleaming Lights of the Souls 
(2008), an infinity mirror room 
made up of repetitions of nets and 
dots, and With All My Love For The 
Tulips, I Pray Forever (2013-2017), 
her first ever room installation full 
of repeated forms and images, 
such as phallic objects and dots.

The Artist’s 
History

Even after years of being a working 
artist, Kusama’s relevance in the 
art scene has not waned. On 
the contrary, it is now gaining 
popularity among Singaporeans, 
especially millennials. 

To understand Kusama’s work, it is 
important to have a handle on her 
history and its effects on her art.

For starters, Kusama was born 
in Japan in 1929 to a family of 
merchants who disapproved of 
their daughter’s passion for art. 
At the age of 10, she started 
experiencing vivid hallucinations 
that would go on to influence 
nearly every aspect of her work.

At 19, she enrolled in a Japanese 
art school and studied traditional 
forms of painting before quickly 
becoming bored and frustrated 
with its limitations. Instead, 
interested in the avant-garde 
movement that was flourishing in 
Europe and America, she left for 
Seattle at age 27.

Within a year, she had written a 
letter to modernist pioneer Georgia 

With All My Love for the Tulips, I Pray Forever (2013-2017)

16



Kusama’s 
Influence

Repetition of 
Themes

O’Keeffe and received a reply that 
encouraged Kusama to make the 
move to the faster-paced New 
York City. 

In New York, Kusama rapidly 
gained a name as an avant-
gardist. American sculptor Claes 
Oldenburg, who had lived in the 
same building with Kusama in the 
60s, has been quoted saying “she 
didn’t have the kind of mind that 
identified with movements” and 
that she “just went her own way”. 

It was the ’60s, and New York 
proved fertile ground for Kusama 
to explore other mediums of art: 
installations, performance-type 
events she dubbed ‘happenings’, 
videos and large-scale paintings. 
Events like the Vietnam War 
added a tinge of political protest 
to Kusama’s work; her rising fame 
and influence placed her artworks 
alongside names like Marcel 
Duchamp and Andy Warhol.

Amid international fame and 
notoriety, however, she returned to 
Japan in 1973 following the death 
of her partner Joseph Cornell and 
her own worsening health. In 1975, 
she was checked into the Seiwa 
Hospital for the Mentally Ill in 
Tokyo and has been a permanent 
resident since. Two years after 
being institutionalised, she opened 

Today, Kusama is a legend in 
the art world. Her influence 
has gone beyond the exclusive 
world of gallerists and wealthy 
buyers and entered the common 
consciousness of the everyman. 

While living in New York in the 
1960s, Kusama began to show 
up extensively in Europe, with her 
fame and notoriety. Her popularity 
also exploded as a result of her 
Narcissus Garden piece at the 
Venice Biennale in 1966.

There, she began personally 
peddling the silver balls that 
literally made up her artwork, 
before being stopped by the 
Biennale authorities. They thought 
it was unacceptable that Kusama 
would sell art as if it were a 
commercial product.

The momentous exhibition brought 
Kusama considerable press and 
exposure from all around the 
world, as it helped to position her 

as a reactionary to the consumer-
facing side of the art scene. 

This sort of attitude has influenced 
artists, including most notably 
Damien Hirst and Andy Warhol. 
Warhol, the pop-art master, who 
has been accused by Kusama of 
copying her, and while disputable, 
it is almost impossible to 
divorce the themes of industrial 
reproduction that Kusama first 
began exploring with the purpose-
made and easily repeated motifs in 
her work.

Since the tender age of 10, 
Kusama’s work has covered 
a broad spectrum of thematic 
obsessions: repetition, polka dots, 
sex, feminism, self-obliteration and 
commercialism. Many of these 
stemmed from her hallucinations, 
and she would go on to use 
drawing as a therapeutic method 
to seek solace and overcome the 
anxiety that haunted her. 

Kusama gained the title of the 
‘Polka Dot Princess’ due to her 
obsession with dots and her way 
of using them as a repetitive motif.

a studio just across the road from 
the hospital and continues to work 
there, even until today.

Narcissus Garden (1996), recreated in the City Hall Chamber Photos courtesy of National Gallery Singapore
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The use of such techniques can be 
inferred as a means of exploring 
the concept of infinity and to 
negate the self.

Kusama, however, merely offered 
that “polka dots are fabulous” in 
an interview with the Associated 
Press in 2012, in the article ‘Artist 
Kusama sees the world in dots’. 

One of the turning points in 
Kusama’s career was her Infinity 
Net series.

The paintings, which depicted 
repeated networks of dots and 
semicircles, are still some of her 
most celebrated and demonstrates 
the artist’s use of repetition and 
polka dots.

An early piece, titled No. F (1959) 
marked a shift in her work from 
painting singular abstract forms 
to the insistent and repetitive 
style that has since become her 
signature, and continues to be 
widely used in her following works.

Ika Zahirah, 18, a final-year student 
from Singapore Polytechnic and 
a fan of Kusama’s work was 
endeared to the artist because she 
found that Kusama’s work showed 
her that “simple things like dots 

can be made into an artwork that’s 
very compelling and intriguing.”

The monochromatic shapes 
formed a visual illusion of dizziness 
and hypnotism that seem to invite 
the viewer into Kusama’s world of  
hallucinations that the artist once 
described as “visual and aural” 
that involved violets with human-
like facial expressions speaking 
to her. She once described it as a 
canvas “without beginning, end, 
or centre”, and it represented 
a forward-looking style for the 
schools of Abstract Expressionism 
and Minimalism in New York.

...simple things 
like dots can be 
made into an 
artwork that’s very 
compelling and 
intriguing.”

Ika Zahirah

“

Kusama’s work has also been 
called feminist. Critics have 
debated the source of Kusama’s 
sentiments, but Mr Russell Storer, 

who is in his mid-50s, one of the 
curators of the National Gallery’s 
exhibition, says: “It’s all about fear. 
The fear of sex, the consumption 
of sex or being consumed by 
someone else.”

One of Kusama’s first works to be 
exhibited dates back to 1953. The 
Woman (1953) was a blob with 
dots in the centre floating against 
a black backdrop with red spikes 
surrounding it.

It seemed to represent “vaginal 
imagery” to Ms Beverley Sng, 26, a 
legal secretary and first time viewer 
of Kusama’s work at the National 
Gallery’s exhibition.

Kusama is also asexual, and 
it might be inferred that her 
confrontations with femininity 
and masculinity are derived from 
her aversion to, and fear of, sex, 
according to Decomposition: Post-
disciplinary Performance by Susan 
Leigh Foster, Philip Brett, and Sue-
Ellen Case. 

One of the most commonly 
recurring words used to describe 
Kusama’s work is ‘obliteration’, 
which is a concept of removing 
the individual self through 
overwhelming repetition.

Infinity Mirrored Room - Gleaming Light of the Souls (2008)
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This was evident in her 1965 work 
Infinity Mirror Room, which placed 
viewers in a room covered wall to 
ceiling with mirrors and housing 
LED light displays.

In that dizzying setting, Kusama 
aimed to obliterate the viewer’s 
sense of self. In an interview with 
Bomb magazine, the artist defined 
it as “[returning] to the infinite 
universe” through “obliterating 
one’s individual self”.

Ms Adele Tan, who is in her 40s, 
and one of the curators, has 
noted that these installations can 
“physically make you want to 
throw up” and “make your skin 
crawl” as they are “psychosomatic 
phobias that you resist whether 
you’re conscious of it or not”.

Kusama created greater impact 
when French fashion brand Louis 
Vuitton’s then creative director 
Marc Jacobs collaborated with the 
artist on the 2012 collection and 
Kusama’s polka dots found its way 
onto a line of bags, accessories 
and clothing. 

Yee Tian Xin Sandra, 19, a final-
year student from Temasek 
Polytechnic and first time visitor 

of Kusama’s work, says: “I got 
to know of [Yayoi Kusama] after 
seeing articles about her works, 
especially the fashion collaboration 
she had with Marc Jacobs and that 
got me interested in her artwork.”

Her ever-changing themes 
throughout the years has made her 
work relevant.

In this era, her works hold 
“instagrammable” value, as 
visitors and those who appreciate 
her art flood their social media 
timelines with Kusama’s most 
prominent works, which include 
Pumpkin (1994), Obliteration Room 
(2002-present) and Infinity Mirrored 
Room - The Souls of Millions of 
Light Years Away (2016).

Mr Reuben Keehan, who is in 
his 40s, and a curator with the 
Queensland Art Gallery who 
was involved in the National 
Gallery’s exhibition, says: “I think 
it’s relevant partly because it’s 
so popular … exhibitions with 
Kusama in it cause people to ask 
‘why is she so popular’ or ‘why is 
she doing this’, and the very fact 
these questions are asked is a 
critical function of the exhibition 
[for the public].” 

KUSAMA’S
ICONIC WORKS

Narcissus Garden (1966)
In this installation, mirrored 
balls are displayed to create 
a distorted reflection. They 
bounce the image of viewers 
back at themselves, creating 
a dialogue about narcissism 
and vanity.

Infinity Mirrored Room 
- Gleaming Light of the 
Souls (2008)
A more modern iteration of 
Kusama’s obliteration rooms, 
Gleaming Light of the Souls 
uses lights and mirrors for a 
more spectacular experience. 

With All My Love for the 
Tulips, I Pray Forever 
(2013-2017)
One of Kusama’s most photo-
friendly experiential pieces, it 
uses polka dots to blend the 
set’s larger-than-life tulips 
with the wall behind them.

Merchandise sold at the National Gallery Singapore for Kusama’s exhibition, using iconic motifs from Kusama’s works from over the years
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Enchanted
    Memories

Veteran theatre director Ong Keng Sen bids farewell to the 
Singapore International Festival of Arts. ANDREA TAN talks to him 

about what features he has infused into the premier arts event

I t may be just five years but 
Ong Keng Sen, 54, has already  
made huge leaps for the 

Singapore International Festival of 
the Arts (SIFA) . 

For his final year at SIFA, Ong 
chose the theme of Enchantment, 
seeking to “engage the young 
people” and to allow for “full 
expression rather than something 

commercially viable”.

“The main message is to 
not be cynical about life but 
being enchanted by life so we 
begin to fight for our ideals 
and to build a better world 

be it with nature or ecology 
or maybe social inequality and 
public injustice,” says Ong. He 
hopes to bring across thoughts 
of having a more equitable public 
life, as opposed to simply having 
“conspicuous consumption”.

Started in 1977 and organised by 
the then Ministry of Culture the 
Singapore Arts Festival was the 
premier arts event in Singapore 
and perhaps even in Southeast 
Asia. It was largely successful  
but ticket sales and enthusiasm 
for the event dwindled over the 
years. By 2012, the National 
Arts Council (NAC) set up an 
independent company called Arts 
Festival Limited, which revamped 
the festival and launched SIFA 
alongside pre-festival O.P.E.N. 
(Open, Participate, Engage, 
Negotiate) in 2014, both under 
Ong’s direction.

Ong has long been a part of the 
festival, having done several shows 
over the years until he left in 2012 
to pursue his Performance Studies 
Ph.D. in New York. In 2013, he 
agreed to come back for five years 
to revive the festival. 

With Ong’s departure, Gaurav 
Kripalani, 45, currently artistic 
director of the Singapore Repertory 
Theatre, will step into the role.

What SIFA has 
given me is not 
the cynicism in the 
government but a 
renewed belief in 
people.”

Ong Keng Sen

“

Over the past four editions of 
SIFA, Ong gave us an insight into 
how the arts touch many socio-
political issues, and his passion 
for the world shapes the way 
the festival is run. It’s something 
that has clearly resonated with 
Singaporeans, as the 2016 
festival saw 155,000 attendees 
at its shows, according to Sep 
2016 Today article, ‘Singapore 
International Festival of the Arts 
and pre-festival attracts record 
number of attendees’.

This desire to bring Singapore up 
to the international stage stems 
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from the beginning when he 
restructured the festival to reflect 
his vision. “I changed the name 
from Singapore Arts Festival to 
Singapore International Festival 
of the Arts. In changing the name, 
I’m saying that the international 
perspective is important but at the 
same time I’m also saying that the 
Singapore’s perspective is equally 
important,” explains Ong.

It is important to Ong that the 
Singaporean arts presented 
can “come up to the level of 
international work”. He says: 
“There is talent in Singapore 
and that it’s just about giving the 
opportunities at the right time to 
the right individuals.”

Although Ong is getting ready to 
complete his PhD, there’s much 
of him that wishes he could linger 
on. “You always feel like you need 
more energy and time to make 
something happen. … I felt like, I 
could only give [these] five years 
for SIFA. As you enter into it, you 
realise maybe five years is not 
enough,” he says.

Nevertheless, just has Ong has 
given to SIFA, he has received 
from it too. He says: “What SIFA 
has given me is not the cynicism 
in the government but a renewed 
belief in people.”

SIFA 2017’s smaller, more ‘naked’ 
shows, allows Singaporeans to 

Photos courtesy of The Arts House Limited

Catch These Shows
Planning to catch one of the shows in SIFA 2017? 
How about some recommendations by director Ong?

Becoming Graphic
by Sonny Liew, Edith Podesta

Admission: $50

Dates: 
17 Aug & 18 Aug - 8pm
19 Aug & 20 Aug - 3pm & 8pm

“Interesting for young generations 
 because they are looking at Marvel 
 comics and Sonny works with 
 Marvel comics”

Trojan Woman
by Ong Keng Sen

Admission: $85, $65, $45

Dates: 
7, 8, 9, Sept - 8pm

“It’s an emotional story and 
you suddenly realize tradition 
is very close to me as a young 
person.”

Mark
by Daniel Kok

Admission: Free

Dates: 
23, 27, 31 Aug - 5.30pm
2 Sept - 5.30pm

“A production for initiating audiences 
 and to make them realise the 
 potential of expression in the public 
 space where you can mobilise people.”

see true essence of the 
festival, whilst bringing 
political matters forward.

“We have some students 
participating and they 
are discussing topics 
like pluralism, ageing 
in Singapore and the 
quality of care that 
we need,” adds Ong 
about the concept and 
idea of having a more 
inclusive arts festival 
that he hopes will help to   
bolster the togetherness 
of Singaporeans.

Trojan Woman

Becoming Graphic

21



It’s twice the charm for local indie pop band as KIMBERLEY NG talks to the quartet 
about their new identity and direction, post Take Two

Photo by Bernice Ng22



T hey first showed up on 
the scene in 2012 as Take 
Two, performing a mix 

of covers with original songs, 
before finally releasing their first 
extended playlist (EP), PAIRS, 
in 2015. In addition to winning 
the coveted NOISE Singapore 
Music Mentorship title in 2014, 
they also went on to perform in 
Southeast Asia, China and Spain.

But that was then.

Now, following the amicable 
exit of guitarist and founding 
member Johnathan Lim, the 
band is back better than ever, 
now known as M1LDL1FE. Not 
wasting any more time, they’ve 
already released their first single, 
Distraction, on Jun 27, and 
performed their self-titled launch 
on Aug 5.

With more synth and electronic 
influences, the band is armed 
with a fresh and grittier sonic 
palette and have also released 
their eponymous EP on Jul 28. 

Despite the waves of success, 
the band, which is made up of 
vocalist Paddy Ong, 29, guitarist 
Peng Sing, 28, bassist David 
Siow, 29 and drummer Jeryl 
Yeo, 26, insists that they are just 
ordinary guys doing what they 
love: music. 

Though the sudden change in 
name may be confusing to fans, 
in the press release that first 
announced the shift, the band 
explained that “it only felt natural 
that [they] should move forward 
with this new identity”, not only 
due to the band’s ever-evolving 
sound, but also because of the 
change in members. 

With Distraction, the band steps 
into their new skin, and members 
agree that the first single bears 
the strongest resemblance to 
Take Two’s songs. 

“To us, it’s the stepping stone. 
It was the very first song that 
we wrote as a four-piece,” says 
front man Ong, who shares that 
the band experienced difficulties 
coming up with new material 
since Johnathan’s departure, 
owing to a change in the voices 
and instruments available. The 
completion of the song, gave the 
band momentum to write more 
songs and to develop further. 

“It made us feel a bit braver to 
write more stuff and not doubt 
ourselves as much,” he adds.

The upbeat groove of the pop 
song is juxtaposed by the 
bittersweet tale of its lyrics. He 
then goes on to explain that the 
essence of the song is based on 
the distractions that one faces 
in life. 

“You want to focus on a lot of 
things but sometimes your main 
focus might feel like a distraction 
from something else you want 
to focus on in life,” shares the 

vocalist. He elaborates that 
the song does not particularly 
pertain to the distractions faced 
at work or in relationships, but 
applies to “everything in all the 
different aspects of life that you 
want to treat as important but 
whether it’s not enough time or 
not enough energy, sometimes it 
distracts from each other”.

In the two years between the 
releases of their EPs, the band 
was still playing smaller shows 
around Singapore and never 
thought about entirely disbanding 
the group. The members never 
wanted to abandon their dreams 
of a music career.

They, however, feared losing fans 
because of their inactivity and 
lack of new music. But the band 
has cast their worries aside, 
optimistic that their new EP will 
resonate well with listeners.

With regard to their latest 
EP, the band members echo 
similar feelings of anxiety but 
are nonetheless “excited for 
everyone to hear the songs”. 
Fans can expect a fresh sound 
from this EP with the new songs 
setting a different tone for 
performances, which the band 
promises to “make as energetic 
as possible”. 

M1LDL1FE also reveals 
that Backdoor and Super 
Algorithm Digital Me are two 
of the most difficult songs they 
wrote, dubbing the songs as 
“experimental”, and the furthest 
from their old sound. The band 
members wanted to see what 
kind of sound they could create 
when they stepped outside their 
comfort zone. 

The only 
expectations you 
should have are 
of yourself to do 
as well as you 
possibly can.”

Paddy Ong

“
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M1LDL1FE’s latest single 
Distraction is available on 

iTunes and Spotify

 “It’s kind of like we were pushing 
our boat out to sea,” says Ong of 
the songs. “It’s exciting but at the 
same time you don’t know where 
to go or what is the right thing to 
do so that made it a bit hard.” 

The band also divulges that 
Backdoor was only completed the 
day they were meant to record it. 

“While I was recording the drums, 
they were finishing the front half 
of the song,” says Yeo with a grin 
as he points out that the song was 
made quite literally in the studio.

Meanwhile, Peng dubs Super 
Algorithm Digital Me, as the band’s 
coolest song. 

He says: “I think it’s cool because 
the song starts somewhere and it 
ends somewhere else. It goes on 
this little journey and when you 
reach the last part of the song, you 
never would have imagined that a 
song that starts off like that would 
be so intense.”

Though the band goes by a 
different name now, M1LDL1FE 
says that they will continue to 
perform songs from when they 
were still known as Take Two, 
albeit with a few changes to the 
way they’re played. 

Some of their personal favourites 
include In Your Arms and Always 
Been Right Here, tracks that 
contain band’s signature infectious 
energy with their sing-along 
choruses and danceable beats. 

Although the band has 
experienced changes, they don’t 
think that they will stray too far 
from their roots. However, they 
all readily agree that M1LDL1FE 
would experiment with a different 
sound in the future.

“It’s always evolving and you never 
know,” says bassist Siow. 

“I mean influences change,” Ong 
chimes in. “[There are] different 
things you want to say, different 
ways you want to express them.”

When asked about their 
expectations of how listeners will 
take to their new EP, Ong says: 
“Obviously you want people to 
like your music.” He adds that for 
people to enjoy their music, the 
band has to first learn from their 
past experiences. Only then can 
they properly make music that 
both they and their fans enjoy. 

Even though a warm response is 
important for the band, it is not 
their top priority.

“The important thing is to keep 
working at it,” says Ong. “Keep 
making stuff and don’t let the 
expectations kill you. The only 
expectations you should have are 
of yourself to do as well as you 
possibly can.”

Although the band does hope 
to eventually expand beyond 
Singapore and gain international 
exposure, it’s the music that keeps 
them in the business.

As Ong puts it: “The important 
thing is to be still doing music and 
to still be wanting to do music, 
whatever form that may be.”

“That will never change for us.” 

We’ve got two copies of 
M1LDL1FE’s EP up for grabs! 

Head to p98 for 
  more information.

Photos by Bernice Ng
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FLYING HIGH
JJ Ong a.k.a. Falling Feathers talks to WINNIE ONG about 

“annoying music lovers with repetitive tunes”

With a distinctive music 
style accompanied 
with quirky Korean-pop 

dance moves, Falling Feathers 
has ascended the music industry, 
making him one of the fastest 
rising local musicians in Singapore.
 
Falling Feathers, also known as JJ 
Ong, 21, has gained recognition 
for being the first local musician to 
infuse both Western and Korean 
pop. His relatable lyrics and 
snappy tunes have created a buzz 
in the music scene although his 
debut song was only released less 
than a year ago.
 
His debut single, Perfect clinched 
the #5 spot on the Singapore 
iTunes Pop Charts in 2016; a big 
feat for a budding musician. His 
second single, Why So Serious, 
had even better results, charting 
on the Top 100 iTunes Pop 
Charts in Indonesia, Malaysia 
and Philippines.

Falling Feathers was also the 
opening act for American 
pop rock band Mayday 

Parade in 2016 as well as 
American pop band Before You 

Exit in 2017 when they were on 
tour in Singapore. 
 
“The idea of Falling Feathers is 
to make accessible music that is 
easy on the ears. I create songs 
that will annoy you because of 
its repetitive tune, and because 
of that, you remember various 
elements of it,” he shares. 

Ong also derives inspiration from 
groups like 5 Seconds of Summer 
and The Vamps and hopes to 
replicate their success

Ong says: “The idea of what I want 
to do with Falling Feathers is to 
incorporate different ideas so that 
people will notice me.” 

As for the future direction of Falling 
Feathers, Ong says: “There are 
many kinds of pop in the pop 
genre itself. Be it Electronic Dance 
Music Pop, Indie Pop or just plainly 
normal pop. I want to explore all of 
those types.”

He plans to continue his music 
career even after his National 
Service in August, though it’s a 
tough business.

He says: “It is difficult to do music 
full-time because it is hard to earn 
money from it. You have to break 
even. I used to do concert events, 
so that is something that I might 
do in the future as a full-time job.”

Ultimately, however, it’s not just 
money that drives Ong, who adds: 
“I do music because I love it. I 
can’t really say I do it for anyone or 
to change people’s lives but if I do, 
I’d be very happy.” 
 

Falling Feathers’ latest 
single Hush is available on 

YouTube and Spotify

Photo courtesy of Warner Music Singapore 25



Art Works in 
Progress

At-risk youths can now realise their creative potential with the various arts platforms 
available. SARAH ANG and VALYNN LOO find out how craft and character go hand in hand

In 2014, about 5,000 free arts 
activities have been made 
available to young people 

because of arts education grants 
from the Government. This 
year, a $150 miilion boost in the 
Singapore Budget has been given 
to the arts through the Cultural 
Matching Fund, which provides 
dollar-for-dollar matching cash 
donations from outside parties to 
arts and heritage groups.

Some of these organisations are 
Distinct Creative Arts (DCA), which 
puts up In The Making, Singapore 
Street Festival (SSF) and National 
Youth Council, which organises 
SHINE Festival.

DCA’s primary mission is to help 
at-risk youth, transforming them 
from troublemakers into helpful 
members of society. Co-founder 
Aaron Aw, 29, said DCA’s premier 
production, In The Making, was 
inspired by his time working 
at a boys’ home. He felt that 
the programme would help to 
rehabilitate and allow the boys to 
assimilate into society.

He explains: “We used dance 
as the medium to create this 
programme which we pioneered, 
called ‘Stepping Out’, together 
with the kids in the homes. The 
programme was created with the 
intent to let the boys “step out of 
their old life into a brand new life”.

In The Making is a six-month long 
dance programme that runs from 
March to September, during which 
the youths get to pick up skills in 
dance, acting, as well as making 
props and costumes. They also 
prepare tickets and programme 
booklets, allowing them to be in 
charge of even the smallest details 
of the production.

When DCA started In The Making, 
they had only 32 youth dancers 
to put on a 90-minute show. 
After that year’s production, more 
youths became aware of DCA, 
causing numbers to rise. They 
wish to keep providing dance as a 
way for youths to grow and also to 
find themselves.

Fellow DCA co-founder Khye 
Loh, 29, says: “When you can 

Photo by Radin Affan
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tap on the things that [the at-risk 
youth] love, sometimes they are 
very powerful because [the at-risk 
youth] are a very strong influence 
[on other youths].” Hence, getting 
them to channel their energy into 
a productive outlet can benefit not 
only at-risk youth but also those 
around them.

Similarly, SFF provides youths 
with a stage and leaves the entire 
show to the youths themselves. 
Ms Annie Pek, 61, founder of SSF, 
says that there are professionally 
trained mentors in SSF who 
provide support and guidance for 
their performances. With mentors, 
youths can develop their talents.

Mentorship programmes are also 
offered at SHINE Festival, which 
is an annual event for youths 
to showcase their talents and 
interests. The festival also seeks 
to inspire participants to become 
effective youth leaders and role 
models in their communities.

More than 500 youths with 
SHINE Festival get to work with 
industry professionals, and attend  
interactive talks and workshops on 
music and dance. 

Selected youths go 
through an 

intensive mentorship programme 
to prepare for a final showcase.

Mr Axel Teoh, 19, a mentee under 
the SHINE x *SCAPE Talent 
Development Programme, is an 
aspiring rapper who goes by the 
name of Axel Brizzy.

Wishing to expand his 
understanding of the music 
industry and to learn about 
songwriting, he joined the Talent 
Development Programme and was 
mentored by Jon Chua, guitarist of 
local band The Sam Willows. 

Mr Teoh says: “There’s plenty of 
takeaways but the most significant 
one is having the right attitude and 
staying open-minded. The whole 
process of creating has a lot to 
do with your mentality, and if you 
want to achieve a certain standard 
or result, you have to begin with 
the right mindset.”
 
Through the various 
showcases and 
performances, 
youths are 

taught to be self-sufficient and 
independent. With their peers 
walking alongside them through 
the tedious process, they learn 
from and grow with each other. 
 
Ms Low Qin Yuan, 23, another 
participant of SHINE Festival, felt 
that such events are useful and 
essential in getting youths involved 
in not only the arts scene, but 
also in the community. She says: 
“Events like these can help instil 
another kind of vibrancy in what 
youths should be like.” 

Mr Aw adds: “ [DCA’s 
programmes] open up a door for 
us to go into [the youths’] lives to 
bring about certain life-changing 
corrections, values and to 
carry out character 
moulding.” 

Photo by Radin Affan
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West Side Story Returns
The latest adaptation of the popular musical takes you back to savour the 

essence of the original staged 60 years ago, WINNIE ONG discovers
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After 11 long years since its 
last staging in Singapore, 
West Side Story is finally 

returning to the local stage in 
September. Making its debut in 
1957, West Side Story, with its 
themes of love and bigotry, has not 
lost its relevance. If anything, it’s 
even more poignant today.

“It’s top five in my favourite 
musicals list. I love the beautiful 
choreography, the absolutely 
brilliant songs, and its story of 
two people coming from different 
places falling in love with each 
other despite their differences 
and the various obstacles that 
they face along the way,” says Ms 
Melody Ong, 19, an avid musical 
fan who has been a follower of 
West Side Story for 10 years.

Inspired by Shakespeare’s Romeo 
and Juliet, West Side Story 
depicts New York, America in the 
1950s, where two gangs fight 
for dominance in their area of 
residence. The ‘Jets’, who consist 
mostly of Polish Americans, are 
pitted against the ‘Sharks’, who 
are chiefly made up of Puerto 
Rican immigrants. Tony and Maria 
are star-crossed lovers caught 
in the crossfire, and their love is 
scorned by their family and friends. 

West Side Story is known for its 
stellar choreography and perfectly 
crafted scores that bring out the 
atmosphere, joviality and anguish 
of the 1950s in New York. Some 
of their most famous works, which 
include America, I Feel Pretty and 

Tonight, remain relatable to 21st 
century audiences.

Although theatre fans are familiar 
with these few works from West 
Side Story, there are other songs, 
which are given far less credit.

countless adaptations could have 
resulted in its essence being lost 
along the way. However, this 
production promises to keep the 
rawness of the musical alive.

“What makes our production 
different is its ability to stay true to 
the original show back in the ’50s. 
We have a close connection with 
what the show was like back in the 
50s, as we work closely with a few 
who worked on the original show,” 
Hack affirms.

Grand Theatre, MasterCard 
Theatres at Marina Bay 
Sands

Sept 13 – Sept 24

Tue - Fri: 8pm 
Sat (16 Sep): 1pm & 6pm 
Sat (23 Sep): 2pm & 8pm 
Sun: 1pm & 6pm

Ticket prices start at $55 
(excluding $4 booking fee 
per ticket) from Sistic (visit 
sistic.com.sg or call 6348 
5555) or Marina Bay Sands 
(visit marinabaysands.com/
ticketing or call 6688 8826)

Catch West Side Story

What makes 
our production 
different is its 
ability to stay true 
to the original show 
back in the ‘50s.”

Jeslynn Seow

“

“I think that people in the musical 
theatre scene know West Side 
Story very well, but they have 
never performed its music. I 
think that Somewhere, the song 
performed during the ballet scene, 
is the most underrated song,” says 
Kevin Hack, who is playing Tony 
for the production in Singapore, 
with Jenna Burns as his Maria.

Hack and Burns are joined by 
Keely Beirne as Anita and Lance 
Hayes as Riff. Many members of 
this all-American cast have come 
straight from Broadway, having 
played in shows such as Les 
Misérables and Into The Woods.

As West Side Story has been 
running for more than 60 years, 

Catch this show for yourself with one of the two pair of tickets we 
have up for grabs! Head to p98 to find out how.
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The getai stage is drawing more youth performers. 
LIVIA LEE looks beyond the bright lights to find out 
about the challenges these young performers face

Sitting through a bumpy 
car ride, she focuses on 
her reflection in the mirror, 

struggling to make the final 
touches to her makeup. By the 
time the car comes to a halt, she 
has to be ready. Putting her school 
uniform aside to run out of the 
car, she goes onstage to greet her 
audience with a radiant smile and 
belts out her set list for the night.

Such is the life of many young 
getai singers in Singapore. Getai, 
which translates into ‘song stage’ 
in Mandarin, is an uproarious live 
stage performance.

It is held throughout the Hungry 
Ghosts Festival, which takes place 
during the seventh lunar month, as 
well as festive periods such as the 
Lantern Festival and Chinese New 
Year. These shows are usually held 
at night.

The shows take place at various 
locations around Singapore, at 
void decks or empty fields, on 
selected nights each week. The 
timings and venues of shows can 
be found on lexs.com.sg.

Although getai is usually 
associated with older performers, 

young faces have been showing 
up on the scene.

Ms Anderene Choo, 19, a young 
getai singer, explains why she 
entered the getai scene: “It was my 
interest since young. I always liked 
performing on stage, and [getai] is 
a good platform.”

However, not every getai singer 
has such a passion for the art. 
Some younger singers came into 
the scene because of their parents’ 
intervention, rather than by choice.

would be a good platform to 
showcase their talents.

“I was young. I listened to what 
my parents asked me to do. They 
wanted my sister and I to perform 
together, so they started to find 
organisers to invite us to sing,” 
says Ms Pek Jia Xuan, 20. Jia 
Xuan and her sister, Jia Wei, 19, 
are more commonly known as the 
2Z sisters. Together, they have 
been performing since 2006.

Although getai performers can 
bring in an average of $300 each 
performance, which consists of 
two to three songs, money wasn’t 
the reason behind the 2Z Sisters’ 
entrance into the scene. More 
than anything else, it was born 
out of their own parents’ love for 
the craft, although this is now 
something that has become a 
cause of conflict in the family.

“There were many times when I did 
[think of quitting], especially during 
the exam periods. My sister and I 
got into a really big fight with my 
parents because we thought it was 
unnecessary for us to be working 
at such a young age, and the time 
we spent in getai can be used for 
many other stuff,” she adds.

The 2Z Sisters were brought into 
the getai scene by their parents. 
Since the sisters had taken singing 
and dancing lessons since young, 
their parents decided that getai 

It was my interest 
since young. 
I always liked 
performing on 
stage, and [getai] is 
a good platform.”

Anderene Choo

“
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In fact, many young getai singers 
struggle to keep afloat in their 
studies while also giving their best 
effort in all of their performances.

“It was very difficult [to manage 
studies and performances],” says 
Jia Xuan. “My sister and I ended 
up burning the midnight oil.”

Anderene, a student of Republic 
Polytechnic, is required to fill 
up a reflection journal daily as 
part of her school’s system. On 
performance days, she reaches 
home at 10pm, leaving her with no 
time to complete her assignments.

“I usually negotiate with my 
lecturers. Some lecturers are more 
understanding, and they usually 
let me [hand my assignments in to 
them late],” says Anderene.

For the young getai singers, 
however, time management is only 
one of their problems.

To please older audience 
members, getai singers are 
expected to perform in Mandarin 
and other dialects.

For these young performers who 
grew up in a Mandarin and English 

speaking environment, singing in 
these unfamiliar dialects poses a 
unique challenge.

“Getai [isn’t] that accepted by the 
public, especially my friends. They 
think it’s of a low standard, and 
the singers wear very revealing 
clothes,” says Jia Xuan.

“I’ve read comments online 
saying that getai singers are 
sloppy women. They think it’s 
a cheapskate environment [to 
perform in],” echoes Anderene.

However,  getai performances 
are getting increased attention 
from the mainstream media from 
shows such as Channel 8’s Getai 
Challenge, in which Jia Xuan and 
Jia Wei took part.

“After Getai Challenge, many of 
my friends started recognising 
getai as a professional job. They 
realised that getai singers can sing. 
Now, I think getai is generally well 
accepted,” says Jia Xuan.

For the young getai singers, it’s 
their audience’s response that 
makes the pain worthwhile. 

Anderene says: “I feel motivated 
when I hear the audience’s 
applause. It makes me feel 
appreciated that my effort hasn’t 
gone to waste.” 

Getai [isn’t] that 
accepted by the 
public, especially 
my friends. They 
think it’s of a low 
standard, and the 
singers wear very 
revealing clothes.”

Pek Jia Xuan

“

Singing is just the start of some 
performers’ problems. In addition 
to their getai acts, the 2Z Sisters 
also host shows. As there are no 
scripts provided for them, the 
girls are on their own. Jia Xuan 
says that “there is a sense of 
achievement when people laugh at 
[her] jokes”.

Still, to the young performers, 
these challenges are nothing 
compared to the disapproval of 
their friends.

Photos by Radin Affan
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Return to the roots of Cirque du Soleil with SARAH ANG as 
she speaks with the cast of KOOZA

C irque du Soleil’s latest 
show, KOOZA, open 
until Aug 27, goes back 

to the traditions of the circus: 
acrobatic performances and the 
art of clowning. Loosely inspired 
by the Sanskrit word koza which 
means ‘chest’ or ‘treasure’, the 
show unboxes themes of identity, 
recognition and power through 
death-defying stunts and other 
exciting thrills. 

With an international cast of 
experienced performers, KOOZA 
has been enjoyed by more than  
five million people worldwide.

David Shiner, 63, the show’s 
writer and director, said in a press 
release: “KOOZA is about human 
connection and the world of 
duality, good and bad”. 

Everything in the show is 
controlled by the Trickster, who 
created the world of KOOZA for 
the Innocent. The story follows the 
Innocent, a boy trying to find self-
confidence and to trust in himself, 
meeting with several unsuccessful 
attempts along the way.

Throughout the show, the Innocent 
meets with different characters 

who show him that he can be self-
confident and have power. 

Performing the aerial hoop act, 
Marie-Eve Bisson plays the 
only character who cannot be 
controlled by the Trickster. Bisson, 
37, describes her character to be 
“very rock and roll”. With a daring 
wig of blonde, orange and red hair 
and a powerful character to match, 
she enjoys playing the strong 
independent woman in KOOZA. 

KOOZA is about 
human connection 
and the world of 
duality, good and 
bad.”

David Shiner

“

However, there is also a love story 
between the Trickster and Bisson’s 
character. Bisson explains that 
they perform the show differently 
every night.

“It goes with the feeling and what 
we give to one another on stage so 
that’s the best part,” says Bisson. 

“I love to play 
and have this 
space of playing 
live, what is the feeling 
of the moment.”

Out of all the shows that she 
has done with Cirque du Soleil, 
Bisson feels that KOOZA in 
particular is the one that fits best 
with her personality.

She says that the cast has “very 
good chemistry” and KOOZA is 
the highest level she has seen in 
canopy acts. 

Bisson created her performance 
piece in two weeks after she was 
able to listen to the music and 
get to know her character. She 
sought to match up to the high 
technicality of the show, and so 
pulled out her best tricks and 
added stunts of higher difficulty to 
her performance.

She says: “Because KOOZA is 
such a powerful show, I felt like I 
needed to do even more than what 
I’ve been doing before.”
 
In fact, “phenomenal” is exactly 
how Hayden Spencer would 
describe KOOZA.
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Spencer, 43, who has been 
performing for over 20 years, is 
one of the three clowns in KOOZA. 
Playing the King, he says the 
character is akin to a “seventh 
generation purebred puppy … 
clumsy, over-dramatic and even a 
little bit crazy”.

As a clown, Spencer says that 
being able to perform to audiences 
all across the globe is such a 
wonderful opportunity.

Feeling blessed due to his 
unique opportunity to bring along 
collective experiences and culture 
to the audience in Singapore, 
Spencer says: “There’s nothing 
better than the transaction 
between the audience and clowns, 
and the space in between which is 
filled with laughter and love.”

The beauty of the performers’ 
dedication to the art of blending 
a plot with circus acts to tell a 
story is what makes KOOZA a 
great mix that gives the audience 
a taste of many different emotions 
throughout the show.

As Bisson puts it: “KOOZA is a box 
of emotions.” 

Under the Big Top on 
Bayfront Avenue, next to 
Marina Bay Sands

Jul 13 – Aug 27

Thursday to Saturday each 
week; timings vary

Ticket prices start at $88 
(excluding $4 booking fee 
per ticket) from Sistic (visit 
sistic.com.sg or call 6348 
5555) or Marina Bay Sands 
(visit marinabaysands.com/
ticketing or call 6688 8826)

...I needed to do 
even more than 
what I’ve been 
doing before.”

Marie-Eve Bisson

“

He adds of his character: “The 
King is a highly theatrical beast. I 
try to find the faculties within me 
that represent the fun, frivolity, 
madness and stupidity.”

Photos Courtesy of Sliding Doors Entertainment
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Young Singaporean 
artists share with 

JILLIANE LEE and 
POH LI YING how 
their families have 

inspired them to 
carve out a career 

in the arts

in Fine Arts at LASALLE College of 
the Arts instead.

Fortunately for Ruben, his parents 
were supportive of his decision. 
He says: “Because they are in a 
similar field as well, they [didn’t] 
really judge [me].”

However, unlike his father who was 
a visual arts merchandiser, Ruben 
went on to become a painter. “I 
like that the chaos; whatever I was 
going to do was contained within 
the four corners,” he says. Still, 
this isn’t to say that Mr Pang Che 
Rong has not left an indelible mark 
on his son. 

When Ruben started painting and 
drawing, he started off with simple 

Mr Ruben Pang, 27, inspired by 
his father, Mr Pang Che Rong, 
55, pursued his love for drawing 
throughout his youth and is now 
pursuing a career in the visual arts.
 
Ruben spent a year in Catholic 
Junior College (CJC) before he 
decided to pursue the profession 
seriously. He’d taken Art as an 
O-level subject, but the course 
was not offered as an A-level 
subject in CJC. Not wishing to 
spend more time in the “whole 
assessment cycle”, he gave up on 
junior college altogether, enrolling 

monochromatic pieces, using two 
or three colours. However, as an 
artist himself, the elder Mr Pang 
helped his son find his way to more 
colourful paintings. Encouraging 
Ruben to use a wide assortment 
of colours, and inspiring him to 
experiment with them, Mr Pang 
became Ruben’s mentor.

Over the years, Ruben developed 
his own style, but the colourful 
influence can still be seen in many 
of Ruben’s works that feature 
signature neon colours. 

The elder Mr Pang believes that 
compared to the past, it is “more 
timely” to pursue the arts now 
since “the whole arts scene is 
flourishing”, with more people 

Like father, like son is a 
common refrain. Even till 
this day, there are several 

young artists in Singapore who 
are motivated by the passions 
and professions of their parents 
and who seek to continue building 
upon the legacies of their family. 
Their parents, despite being aware 
of the difficulties and struggles in 
the arts industry, allow and even 
encourage their children to follow 
in their footsteps.

Ruben Pang 
& 

Pang Che Rong
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Pang Che Rong (left) & Ruben Pang (right)
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buying Southeast Asian art. 
Despite his own worries about 
the demand for art pieces in 
Singapore, Mr Pang still supports 
Ruben for “contributing back to 
society” through his work.

Tan Kheng Hua 
&

Lim Shi-An

“[My mother] loves theatre. So, 
naturally it just became a very 
integral part of my life,” says Lim 
Shi-An, 19, the daughter of actress 
Tan Kheng Hua, 54, and actor Lim 
Yu-Beng, 51.
 
Shi-An cites both parents as 
having inspired her love for theatre, 
ultimately leading her to pursue 
her studies at the School Of The 
Arts (SOTA) in 2013. She also 
landed the role of Marianne in the 
Checkpoint Theatre run of Normal 
this year, reprising the same role 
she took on in 2015.  

“I got my first performance when 
I was in kindergarten, it was a 
dance and I was Pocahontas,” 
says Shi-An. “That was the first 
performance and I just did it and 
got selected for the second one, 
and from then on I just really, really 
loved it.“

Ms Tan’s influence on her daughter 
didn’t just stop at her Shi-An’s 
decision to enter the industry. 
Rather, Shi-An feels that now, 
being in the same line as her 
mother has actually brought them 
even closer.

She says: “I was able to go home 
and discuss it with my mother; we 
share our views on things about 
theatre. And that’s where I am 
most grateful for her influence 
as a theatre person because it is 
wonderful to have someone in the 
industry who can discuss what I 
also love to do.”
 
“I think the type of influence I have 
on Shi-An is by osmosis because 
rather than [sharing] the art, I think 
I share a lifestyle,” says Ms Tan.

Lim Shi An (left) & Tan Kheng Hua (right)36



Malini 
&

 Santha Bhaskar

Despite the challenges that Ms 
Tan has faced in making a living 
in theatre, she still supports Shi-
An’s decision in choosing Theatre 
Studies at the National University 
of Singapore and working on a 
theatre-based career. 

More than anything else, all she 
wants for Shi-An is to be able to 
give back to society. “If you can 
just contribute to the world in a 
way that makes you happy, then 
that’s okay already,” says Ms Tan.

I just see how 
much joy it brings 
[my grandmother], 
and how much 
dance is so part of 
her life,”

Malini Bhaskar

“

She hides behind the curtain and 
playfully asks her grandmother to 
sing a song for her to dance to. 
“No, no, no,” she whines as her 
grandmother sings the wrong song 
and joyfully asks her to sing the 
correct one. As her grandmother 
hums the wrong melody again, 
she pouts because she’s unable to 
convey the right song.

This is what Santha Bhaskar, 77, 
dancer and artistic director of 
Bhaskar’s Academy, recounts as 
the nostalgic memories of young 
Malini Bhaskar, 22.

 Bhaskar’s Academy was founded 
in 1959 by Bhaskar’s late husband, 
Mr KP Bhaskar, also Malini’s 
grandfather. Malini grew up in the 
academy, under her grandmother’s 
influence of Indian dance.

Despite that, Ms Bhaskar 
emphasises that she never forced 
dance upon Malini. “I never 
told her, ‘You have to become a 
dancer’. It’s not something which 
we told her, it came from her alone, 
naturally it [happened].”
 
Still, Malini feels that growing up 
in the dance environment played a  
role in her choice to pursue an arts 
career. “I just see how much joy it 
brings [my grandmother], and how 
much dance is so part of her life,” 
Malini shares. 

Malini is among the first batch of 
students to join SOTA when it was 
founded in 2008.

Although she played a part in 
influencing Malini’s decision to 
enter the arts, Ms Bhaskar makes 
sure Malini does not live in her 
shadow but is able to explore 
dance as Malini sees fit.

She adds: “I used to teach her to 
open up, be more open, because 
my generation, my ideas and my 
creative work, might not be the 
same as what she may be thinking 
and what she may bring out.”
 
While she is happy that Malini is 
pursuing dance as a career, Ms 
Bhaskar is also  apprehensive. Her 
past journey in the dance industry 
has shown her how the career is 
“like a roller coaster”, where there 
will be times of success and times 
when there is not enough money. 

However, with government grants 
and greater support for the arts 
in Singapore, Bhaskar’s Academy 
has definitely stabilised.

Still, Mr Pang Che Rong 
encourages all parents to allow 
their children to pursue the arts, if 
it’s what the children want.

He says: “As parents, you must 
know your children, be sensitive to 
them, introduce them to the arts; 
whether they want to do it as a 
career, it’s up to them.” 
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Singapore’s very own Dick Lee and the cast talk to JEAN YEO about 
Wonder Boy, the movie based on his life and times

At 60, composer Dick Lee 
has become no less than a 
household name. However, 

it’s been a tough journey to get 
there, as he will reveal in his 
upcoming film Wonder Boy. 

In his directorial film debut, co-
directed with Daniel Yam, Lee will 
peel back the layers of his life and 
show the struggles that he faced in 
his teenage years with friendship, 
family, love and finding himself 
through music.

The film revolves around Richard, a 
character based off of Lee, and is 
portrayed by Benjamin Kheng, 26, 
actor and member of local band 
The Sam Willows.

“It’s a piece that talks about the 
local music scene and the search 
for an artist’s identity, so it kind 
of made sense,” says Kheng, 
explaining his decision to be part 
of the project.

Set in the ’70s, the movie heavily 
showcases the rough musical 
landscape at the time. “It was 
not conducive for musicians, 
like anyone who wanted to 
write original music,” says Lee. 
The government sought to limit 
“undesirable Western influences”, 
namely pervasive drug culture, 
and the music that was heavily 
associated with it. “For someone 
like me who was trying to make 
music … I felt like a criminal.”

Growing up with the music of 
local cover bands from the early 
’60s, Lee himself was snubbed for 
wanting to write original music. He 
says: “People were just saying like, 
‘Why bother?’ No one’s interested, 
no one really cared.”

Richard later befriends Mark 
(Zachary Ibrahim), with whom he 
forms a band called The Wonder 
Boys, giving the film its title.

As Lee explains, a ‘wonder boy’ is 
how Richard soon begins to see 
himself, going so far as to consider 
himself “God’s gift to music”. This 
conceit is dealt with later in the 
film as Richard is brought down by 
betrayals and insecurities.

Benjamin Kheng, playing Richard
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One such betrayal stems from 
Richard’s friendship with Mark, as 
Mark begins to bully Richard. “He 
ends up making Richard feel more 
alone than he’s been,” Ibrahim 
says. This is when Richard realises 
that he must be responsible for 
himself, as he can’t always depend 
on others.

Contrary to any belief that the film 
was Lee’s brainchild, Lee reveals 
that it was mm2 Entertainment, the 
company producing the film, that 
asked him to tell the story of his 
youth. When Lee considered all the 
young talents he has worked with 
for the past 10 years, he felt that 
he had a lot he could share with 
them that might inspire them.

“Persevering is one of the things 
I had learnt that has helped me 
in my whole life. The movie ends 
with my first album being released, 
but the struggle didn’t end then. 
All through my career, it’s been 
difficult, especially coming from 
[Singapore]. The environment here 
is not great for local musicians, 
and I think a lot of them are still 
feeling that,” Lee says.

Kheng had just come out of clinical 
depression before filming, which 
he describes as “not knowing who 
[he] was anymore on an artistic 
and personal level”, and the film 
allowed him to “[tell] someone 
else’s story for a change”.

“On the personal end, I had to 
learn to disassociate myself from 
my name, and think of [what I do] 
purely as work. No one is better at 
that than Dick himself,” he shares.

whom he has loved and lost along 
the way.

Every scene with a family member 
or loved one is immensely special 
to Kheng, as it felt like “[they] 
were carving out more time or an 
alternate universe for [Lee] to make 
peace with them”.

Wonder Boy, just like all of 
Lee’s musical works, echoes 
sentimentality and rumination, 
with an empowering message 
to believe in oneself and plough 
through all odds. As the man 
himself says, “People ask me 
‘How did you manage to have 
such a long career?’ and all that, 
and I think… the first lesson [of 
persevering through distresses] I 
had learnt back then is the reason 
why I’m still here today.”

It’s a piece that 
talks about the 
local music scene 
and the search for 
an artist’s identity...”

Benjamin Kheng

“

The actors all resound that the 
movie will end on an emotional, 
bittersweet note. The scene, 
presented without dialogue, 
speaks for itself: it’s a montage 
of Richard’s life with the people 

Photos Courtesy of mm2 Entertainment

Julie Tan, playing Richard’s love interest, Linda
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Get ready for an explosion 
of colours and skeletal 
characters that will brighten 

up the scenes of the upcoming 
Pixar film, Coco. Directed by Lee 
Unkrich, it delves into the culture 
behind Dia de los Muertos, a yearly 
Mexican tradition also known as 
the Day of the Dead.

Coco is an animated film revolving 
around Miguel (voiced by Anthony 
Gonzalez), a young Mexican with 
an undying passion for music who 
wishes to follow in the footsteps of 
his musical idol, Ernesto de la Cruz 
(Benjamin Bratt). The problem? 
Music has been forbidden in 
Miguel’s family for years and the 
reason remains a mystery to the 
young protagonist.

Miguel’s efforts mystically 
transport him into the Land of 
the Dead with his loyal canine 
companion, Dante. They work 
together with a trickster, Hector 
(Gael Garcia Bernal), who helps 
Miguel discover the truth behind 
his family’s baffling ban on music.
At Coco‘s panel during D23 Expo, 
the Disney convention where 

the company unveils its latest 
projects, Unkrich and producer 
Darla K. Anderson explained why 
Coco follows closely to the culture 
of Dia de los Muertos: “As artists 
and filmmakers, we couldn’t help 
but be drawn to the striking visuals 
of Dia de los Muertos. But it was 
the celebration’s core themes 
of family, remembrance and 
connection across generations 
that resonated within and truly 
inspired us.” 

However, the journey to produce 
the film has not been a smooth 
one. The idea was pitched in 2010 
with the original title “Dia de los 
Muertos”, resulting in Disney’s 
attempt to trademark the phrase to 
protect the title.

Dia de los Muertos is a 
cornerstone of Mexican culture, 
where Mexicans honour and 
remember their deceased relatives 
by leaving food and adorning 
their graves with Marigolds to 
lead the spirits back to the altars. 
Hence, Disney was criticised for 
being culturally insensitive to the 
Mexican community.

Responding to the backlash, 
Disney changed the title to “Coco” 
in 2013, after the character 
Mama Coco (Ana Ofelia Murguia), 
Miguel’s great-grandmother.

Mama Coco is said to have a 
deep relationship with her great-
grandson, who often shares all his 
dreams and adventures with her. 

To further win back the public and 
demonstrate their dedication to 
upholding the authenticity and 
sensitivity to Mexican culture in 
Coco, Pixar formed a tight cultural 
consultant group and hired an all-
Latino cast for the film. The head 
of the consultant team, cartoonist 
Lalo Alcaraz. 53, was orginally a 
major Disney critic who accused 
the company of ‘stealing’ Mexican 
culture for commercial benefit.
 
From the use of Marigolds, to the 
film’s score and even Miguel’s 
adoring Xoloitzcuintli (a hairless 
Mexican breed of dogs), the film 
will immerse audiences deep into 
the dazzling Mexican culture while 
touching their hearts with the 
gentle theme and storyline.

IN THEATRES
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MELANIS TAI sheds light on the cultural ups and downs in the making of Pixar’s Coco
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JUSTICE LEAGUE 
UNITES

Get ready for the immense action-packed film with ANDREA TAN as DC unveils its super offering

Picking up from Superman’s 
heroic sacrifice at the 
end of 2016’s Batman v 

Superman: Dawn of Justice (BvS), 
Batman (Ben Affleck) and Wonder 
Woman (Gal Gadot) are flying all 
around the globe in search of their 
very own team of extraordinary 
superheroes. This time, they’re 
facing off with their biggest threat 
yet, Steppenwolf.

Regarding Batman’s character, 
director and producer Zack 
Snyder shared with entertainment 
magazine USA Today in March: 
“Justice League [will] be this 
continuation for Batman to evolve 
into a more complete hero.”

The film also assembles Aquaman 
(Jason Momoa), Cyborg (Ray 
Fisher) and The Flash (Ezra Miller), 
who all join Batman and Wonder 
Woman to finally bring DC’s 
premier team to the big screen. 
“They’re each such awesome 
personalities in the movie,” Snyder 
told USA Today.

As to whether everyone’s favourite 
Kryptonian is set to make a 
reappearance after his apparent 
death in BvS , Snyder said: “It’s 
hard to have a Justice League 
without Superman. That’s how I 
feel about it.”

Even though Snyder has held 
principal roles in each DC 
Extended Universe (DCEU) film to 
date, he stepped out of his roles in 
Justice League in May, following a 
family tragedy. Fortunately for fans, 
the director of The Avengers (2012) 
took Snyder’s place, ensuring that 
the film will still meet its November 
release date.

On the handover, DCEU producer 
Chris Roven told entertainment 
magazine Variety during a Wonder 
Woman premiere: “It was fortunate 
that Zack [Snyder] convinced [Joss 
Whedon], and he agreed to step in 
and finish the movie, to help Zack 
finish his vision. We’re excited 
about that.”

It seems, however, that regardless 
of the behind-the-scene shifts that 
are going on, nothing has quelled 
fans’ excitement for the film.

“Seeing more DC heroes in one 
film makes me more excited as 
there are more opportunities 
for the cast to interact with one 
another,” says Bathan Kim Patrick 
Mendoza, 18, a longtime fan of 
DC Comics. “Also, I want to see 
how different it is to Marvel’s 
Avengers. DC to me feels more 
real compared to Marvel.” 

So mark your calendar and gear 
up for the big release as the 
superheroes work together to fight 
for justice.  

IN THEATRES
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Photo Courtesy of Warner Bros. Entertainment Inc
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A DIFFERENT POIROT
It’s been 43 years since the first - and the last - film adaptation of Agatha Christie’s 
famous book and Kenneth Branagh is worth the watch. LIVIA LEE finds out more

Fight alongside Thor in the intergalactic gladiator ring as SARAH ANG gets to the 
bottom of his latest adventure

Break out your magic hammer 
once again as the Hulk 
joins the god of thunder in 

the third film of the Thor movie 
franchise, Thor: Ragnarok.

The movie sees Thor (Chris 
Hemsworth), battling to stop the 
goddess of the Norse underworld, 
Hela (Cate Blanchett), from 
destroying all of Asgard, the 
mythical land where the Norse 
gods reside. On his journey, Thor 
lands in a gladiatorial contest 
against the Hulk (Mark Ruffalo) 
who used to fight alongside him in 
the Avengers.

The movie is directed by Taika 
Waititi, who is helming his first big 
budget action film. Typically an 
indie comedy director, Waititi was 
hired to add his unique touch to 
the franchise.

While not commercially 
unsuccessful by any stretch, the 
Thor franchise has consistently 
underperformed in comparison 
to the other Marvel Cinematic 
Universe (MCU) films.

Hemsworth welcomed Waititi 
as the director, especially since 
Waititi’s 2010 film Boy had left an 
impression on him. In an interview 
with Mike Reyers for Cinema 
Blend, Hemsworth said: “I think 
[Thor: Ragnarok] needs to be 
injected with that sort of smart wit 
and humour, kind of what James 
Gunn did with Guardians [of the 
Galaxy]. It was like off-centre and 
unpredictable, and I think we can 
definitely use a dose of that.”

While the Thor films have largely 
carried a darker tone than the rest 
of the movies in the MCU, Waititi 
has introduced Thor: Ragnarok 
with spades of his trademark 
humour, if the early looks into the 
film are any indication.

Scenes from the first trailer give 
off a sci-fi vibe along with brighter 
graphics and upbeat tones and 
action-packed soundtrack unlike 
the dark grey hues of the trailers of 
the other Thor movies. Waititi has 
said that the film’s tone and feel 
are inspired by 1970s and 1980s 
sci-fi and fantasy art.

More than just a change in tone, 
viewers can also look forward 
to the change in Thor’s outward 
appearance, with the superhero 
now sporting a shorter hairdo after 
it was cut off by his captors. 

A true testament to the level of 
excitement for the film, fellow 
MCU, director James Gunn of the 
critically and commercially lauded 
Guardians of the Galaxy films,  
expressed his enthusiasm for 
the upcoming movie saying that 
its trailer “might just be the best 
Marvel Studios trailer ever”.

With Waititi expressing that this 
might be the “most adventurous 
and most ‘out there’ of all Marvel 
movies”, Thor: Ragnarok may just 
be what helps to kick off a new era 
for the MCU.

IN THEATRES
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THUNDER ROARS ONCE AGAIN
Photo Courtesy of The Walt Disney Company
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A DIFFERENT POIROT
It’s been 43 years since the first - and the last - film adaptation of Agatha Christie’s 
famous book and Kenneth Branagh is worth the watch. LIVIA LEE finds out more

Hop on board the Orient 
Express and bask in the 
glory of its state-of-the-

art amenities and eclectic mix of 
passengers. But don’t get too 
comfortable: a murder has taken 
place, and everyone is a suspect.

Based on the 1934 novel by 
Agatha Christie, Murder on the 
Orient Express revolves around 
a murder on board the famous 
train. The self-proclaimed ‘world’s 
greatest detective’, Hercules 
Poirot, must solve the case 
while surrounded by deceitful 
passengers, each carrying his own 
deadly secrets.

Johnny Depp, star of movie 
franchise Pirates of the Carribean, 
plays Edward Ratchett, who is 
murdered on the famous train.

Kenneth Branagh does double 
duty as director and actor, as he 
stars as Belgian detective Hercules 
Poirot. The 20th Century Fox film 
also features a star-studded cast: 
Dame Judi Dench from the James 
Bond film series, Star Wars’ Daisy 
Ridley, Willem Dafoe and more.

Past adaptations include Sidney 
Lumet’s 1974 version, Carl 
Schenkel’s 2001 made-for-
television movie adaption and 
Stewart Harcourt’s television series 
Agatha Christie’s Poirot (2010).

Fans have, however, expressed 
disappointment in Poirot’s 
appearance. Detective Hercules 
Poirot spots blue eyes, slicked 
back hair and an upward curled 
grey moustache, far from Christie’s 
description of the famous sleuth: 
twinkling green eyes of a cat and a 
pink-tipped nose. 

A long-time fan of the book, Ms 
Lucy Lim, 63 says: “I think that 
Kenneth Branagh did not portray 
Poirot as who he is. Poirot is 
described as a green-eyed lad, 
and his moustache is supposed to 
be black. But in the trailer, it’s grey 
and his eyes are blue. As a fan of 
the book, I can’t say I’m impressed 
with the trailer, but I still anticipate 
the film adaptation.”

Further proving that he is unafraid 
of deviating from the original, 
Branagh has introduced an 

element of terror in the studio’s 
latest film adaption, a fresh 
addition to Christie’s classic tale.

In an interview with Entertainment 
Weekly, Branagh said: “I realised 
that we could find a way to 
have the fun of Agatha Christie, 
but have the absolutely deadly 
intention behind it. We’re not trying 
to turn it into something it isn’t, 
but I think we’re away from the 
drawing room mystery, and we’re 
into something [else].”

With a wildly talented cast, the 
latest Murder on the Orient 
Express adaptation promises to 
pack new punches and bring new 
delights and perhaps prove that 
not all change is bad, even when it 
comes to the classics. 
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photogrAPHER:  JON LUM

ART DIRECTOR, STYLIST, HAIRSTYLIST & MAKEUP ARTIST: GORDON NG

AssistANTS: Darienne Sim
Nicole Fang

Sergio Koh

MODELS:  gideon loh
jess wong

GIDEON WEARS

Linen shirt: $49.90, Linen 
trousers: $39.90, H&M

brass bracelet: $35.00, TEssellate co.
viscose jacket, cotton belt,

Leather Bracelet, Stylist’s own

JESS WEARS

BRASS Bracelet: $35.00, Brass 
Necklace: $35.00, Tessellate co.

silk blouse, cashmere jumper, 
cotton trousers, cotton belt, 

stylist’s own

In the pursuit of new fashions, why not revisit classic styles and give 
them a twist? This season, old favourites are back and begging to 
be worn with a few simple styling tricks.

In an island of perpetual summer, opt for clothes made of lightweight 
and heat-appropriate linen and fine cotton. The breathability and ease 
of these fabrics make them ideal for wear as single statement pieces 
or layered up.

Simple silhouettes like the short-sleeved camp collar men’s shirt can 
be easily worked into your wardrobe. Patterned, striped, or printed 
versions work easily as a visual statement on their own, while solid-
coloured and lightly-textured versions can form a stylistic backbone to 
any outfit. 

Whichever way you look this season, that which was old is looking 
brand new again.

Something Old,
Something New
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JESS WEARS

Cotton shorts: $39.90, H&M

Cotton hat, cotton shirt, 
stylist’s own
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GIDEON WEARS

COTTON shirt: $34.95, COTTON 
trousers: $59.90, H&M

watch, shoes, model’s own
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GIDEON WEARS

cotton polo shirt: $19.90,  
cotton shirt: $34.95, Linen 
trousers: $39.90, H&M

BRASS Bracelet: $35.00, 
Tessellate co.
leather bracelet: $68.00, gnome 
& Bow

cotton belt, stylist’s own

JESS WEARS

Cotton shorts: $39.90, H&M

BRASS Bracelet: $35.00, Brass 
Necklace: $35.00, Tessellate co.
Cotton hat, cotton shirt, 
stylist’s own

shoes, model’s own

A muted colour story can 
bring the harmony of fabrics 
like lightweight cotton and 
linen together. Pair it with 
matching tones and textured 
accessories for an easy 
colour combination.
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JESS WEARS

jersey top: $284.00,  denim 
gaucho pants: $329.90, guipure 
lace shawl jacket: $659.00, 
whole9yards

necklace, model’s own
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GIDEON WEARS

cotton shirt: $34.95,  viscose 
jacket: $59.90, Linen trousers: 
$59.90, H&M

Leather bracelet, stylist’s
own

51



Available at: Kapok National Design Centre
Price: From $125

Local brand A.DAN was highlighted by international style site 
Highsnobiety as one to watch this year, and we’re on board with their line 

of small leather goods. This season, their “Sunrise” collection takes on 
functionality and aesthetic in colours inspired by daybreak and rendered 

in premium Italian and Japanese leathers.

HOMEGROWN HIDE

Take your outfits to the next level and start with 
the little details. GORDON NG rounds up eight 
accessories worth investing in

NIKE CORTEZ SNEAKERS

Available at: All Nike stores
Price: $129

Nike is celebrating the 45th anniversary of its Cortez shoe, a now-iconic 
staple of sport and style. The ’70s bestseller is now back in a limited 

edition form and it’s as good as ever because of its timeless design and 
casual appeal, far from the runner’s tracks that it started out on.
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O+ SUNGLASSES

Available at: OUE Downtown Gallery
Price: $169

O+ is a local eyewear brand that’s built on master craftsman David 
Hwang’s 30 years of experience and expertise. O+ is proudly in charge of 
the entire process of design to production, meaning what you put on is 

a labour of love from the brand. O+ reimagines and modernises timeless 
eyewear shapes while honouring individuality and quality of craft.

MYRRH GLOBE RING

Available at: Kapok at National Design Centre
Price: $79

The simple and elegant jewellery from local label Myrrh is designed to 
evoke sensuous femininity. We’re partial to the understated style of their 
Globe ring, a simple orb atop two narrow bands. It seems to deconstruct 

tropes of pearls and femininity, and remakes them in a contemporary 
metal material and finish that manages to be both timeless and modern.

Photo by Radin Affan

CLUSE WATCH

Available at: Kapok at National Design Centre 
Price: $149

Take a leaf out of Amsterdam-based brand Cluse and appreciate the finer 
details of quiet luxury. Their line of watches are inspired by the elegance 
of simplicity, and effortlessly combine high quality components such as 
an eggshell white and gold face and case and a textured leather strap 

that’s interchangeable. Perfect for a dressier upgrade.
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NEW BALANCE 520 IN COPPER ROSE

Available at: All New Balance stores
Price: $119

The 520 shoe by New Balance is an inspired revival of a popular 1970s 
silhouette. It’s constructed in suede and mesh in a copper rose hue, 
featuring heritage-inspired details like leather back tabs and vintage 

patterned outsoles. We like that its slightly retro look and comfortable 
wear puts it right at home as an everyday essential.

CASIO G-SHOCK X DASH BERLIN

Available at: Kapok National Design Centre
Price: $149

Casio upgraded its cool factor this year by collaborating with electronic 
dance music DJ Dash Berlin on a limited edition G-Shock watch. This 
version is made in white with rose gold accents and engraving on the 
case back, all personally designed by the DJ. That, with the G-Shock 
line’s reputation for shock-resistant hardiness makes this a timepiece 

that’s both stylish and practical, perfect for upgrading an everday look. 

STALE & CO. CUFF BRACELET

Available at: Kapok at National Design Centre
Price: From $267

Dress up any outfit with the range of sterling silver cuff bracelets from 
Stale & Co. The local brand’s philosophy of craftsmanship means the 

unassumingly simple bracelets come with thoughtful design details like 
twists and oxidised finishes that give the cuffs a worn in look. 

Photo by Radin Affan
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Long Live
Pasar Malam

Night markets may have evolved into whole-day events but the spirit of the 
Pasar Malam as a bonding venue for Singaporeans is embraced by many 

Singaporeans. MELANIS TAI and WINNIE ONG find out more

“P asar Malam used to 
be [a] whole stretch 
on roadsides and 

many things, like lots of flowery 
cloth, cheap cosmetics, different 
candies, fried fritters, homemade 
ice cream were sold. Some things 
have changed with the times but 
I am glad that not everything has 
changed,” says Ms Chan Ah Lan, 
70, as she reminisces in Mandarin 
about her visits to the night market 
over 50 years ago.
 
Pasar Malam (night market in 
Malay) have been around in 
Singapore since the 1950s and are 
still surviving today. It would seem 
that the night market tradition has 
managed to survive even as many 
cultural practices and historical 
buildings in Singapore have 
eroded. However, according to a 
Straits Times (ST) article in Oct 5 
last year, ‘Pasar malam theme park 
to save night markets?’, there has 

been a drop from 20 to 30 Pasar 
Malam a month to simply 12 or 
less over the last five years. 
 
In the 1950s, the Pasar Malam 
was created due to a dearth of 
shopping facilities. The number of 
stalls and bazaars rose with the 
rapidly growing number of public 
housing estates. They were filled 
with thrilling games and delectable 
food and children roamed around 
like free spirits, a scene that has 
gone the way of the street wayang.

Today, although people still visit 
the Pasar Malam for its bustling 
ambience, the construction of 
shopping centres around the island 
has perhaps negated the need for 
the Pasar Malam. Once the sole 
providers of basic necessities and 
a “night life” for ordinary folks, the 
Pasar Malam has been replaced by 
stalls in the housing estates and 
huge shopping malls in the city.

THE PAST 
Traditional Treats Galore

In the past, people thronged the 
Pasar Malam not only for the 
inviting snacks but also for the 
warm atmosphere, and it was akin 
to a year-long festival.
 
There was a wide assemblage 
of stalls, ranging from fruits and 
vegetables to school bags. The 
price of the items was affordable, 
and Singaporeans relied on them 
for value-for-money necessities.
 
But aside from all that, food 
was key to the Pasar Malam 
experience, just as it still is today. 
Snacks such as Ramly Burger, 
roasted sweet potatoes, pure 
sugar cane drinks as well as 
maltose sweets were abundant.

Photo Courtesy of Xavier Lur
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It’s sad because 
I had a lot of fun 
with my friends 
[on the rides] many 
years ago but I 
don’t see kids 
doing the same 
now.”

Zheng Wei Wei

“

However, much of that has 
disappeared with time.

“What I miss is the traditional food 
that we cannot find anymore, like 
kueh lapis,” remarks Mr Tan Kang 
Wei, 21, who has visited the Pasar 
Malam frequently ever since he 
was a child.

THE PRESENT
Food and Fellowship Reign

 
Fast forward to current day 
Singapore, the Pasar Malam is still 
widely patronised by people of 
different ages. In fact, the rise of 
new and trendy food is attracting 
customers of a particular age 
group: the youths.
 
Mr Kenneth Tham Weng Kit, 20, 
works as a chef at a burger stall 
called “What’s That Food” and he 
says: “The food has changed a lot. 
Nowadays, it’s like fashion, they 
follow trends. People like to see 
different colours in food, so the 
stalls try to add more colour into 
the food.”
 

Be it through a play of colours or 
gastronomy techniques, a clear 
trend in Pasar Malam food is the 
evolution into aesthetic treats that 
look great for the camera.
 
Ms Nur Aisyah, 25, co-owner of 
Pasar Malam stall, Yummers in the 
Tumz, at the Geylang Bazaar, says 
that it is their first time marketing 
a dessert brand that targets the 
youths. Yummers sell colossal 
churros decorated with sprinkles 
and colourfully layered Yummers 
juice. “Our target audience is 

basically the youngsters [and 
they] like trendy Instagram-worthy 
food,” Ms Aisyah explains. 
 
Stores selling localised remakes 
and imitations of foreign staples 
are growing in number, and 
Yummers in the Tumz is just 
one of the many. 

Other than colossal churros 
from USA, Taiwanese 
sausages, Thai milk tea 
and kebabs have also 
been popping up at the 
Pasar Malam. However, 
the rise in number of 
foreign snacks has 
also sees the decline 
in traditional food.
 
On top of 
traditional food 
disappearing 
from Pasar 
Malam, so are 
the games and 
amusement 
rides that 
were once 
a common 
sight in the night markets. 

Regular patron Mr Zheng Wei Wei, 
20, says: “It’s sad because I had 
a lot of fun with my friends [on the 
rides] many years ago but I don’t 
see kids doing the same now.”

He also attributes this loss 
of amusement attractions to 
technological advancements, 
which have made the games and 
rides obsolete. With smartphones 
and laptops providing instant 
entertainment wherever one goes, 
the young today have little need 
for games and rides.
 
However, it still seems as though 
the Pasar Malam brings something 
to the table that modern copies 
cannot replace. Patrons like 
Ms Sofea Aiman, 18, enjoy the 
openness of the food stalls in 
the Pasar Malam, which allows 
customers like her to watch as 
food is being prepared.

It’s a concept well received by stall 
owners as well as their patrons. 
Mr Tham, who has worked both 
in night markets and upscale 

hotels and restaurants, 
enjoys the free flow of 
communication that 
the night markets 
allow for.

He says: “When I 
work in a Pasar 
Malam, I can get 
feedback from 
the customers 
instantly. They 
tell you what’s 
good, what’s wrong and what you 
did right. At least you get to talk 
to them and know what they think 
about your food.”

Conversing with new people at the 
Pasar Malam isn’t only limited to 
discussing the quality of foodstuffs 
In fact, many Singaporeans 
believe that the market serves as 
a catalyst for interaction, even 
among strangers.
 
Mr Wayne Lim, 32, who is the 
organiser of the Punggol night 
market, says that one of his 
favourite things about the Pasar 
Malam is that he “can meet 
different kinds of people”.

A Teh-Tarik Seller Making a Drink
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THE FUTURE
Relishing The Past

 
Despite the evident decline in the 
number of Pasar Malam held in 
recent years, its survival is a matter 
that concerns many Singaporeans.

From large government 
organisations to youths, there is 
the belief that the Pasar Malam has 
been interwoven into the fabric of 
our nation.

Seeking to preserve cultures 
and practices that showcase the 
uniqueness of Singapore, the 
Singapore Tourism Board (STB) 

plays a proactive role in keeping 
the night markets alive.

In 2016, STB was open to the 
idea of opening a permanent 
mega night market carnival park 
in Singapore, and was willing 
to discuss it with the relevant 
authorities and industry partners 
on its feasibility, according to 
the same ST article, ‘Pasar 
malam theme park to save night 
markets?’.

While such an extensive measure 
has yet to come to pass, it still 
shows that there is a place in our 
modern city for the night markets.

Many youths like Mr Tan believe 
that there is still a need for the 
Pasar Malam, today. He says: “As 
a traditional and unique occasion 
or event in Singapore, I think it 
is very important to preserve the 
cultural and historical significance 
of Pasar Malam.”

Change is inevitable and the Pasar 
Malam will continue to evolve 
along with the sparks of ideation of 
current and future vendors. 

However, what remains is the 
unwavering spirit of the Pasar 
Malam that is deeply rooted in the 
hearts of Singaporeans. 

Photos by Radin Affan

Bucket Gangster Drink which consists of Ice Cream Soda, Sour Plum and Lemongrass

The Long-Lasting Ramly Burger

Dragon’s Breath Candy From Coyoro

WORD. Bistro’s Handsome Burg, a Rainbow Beef Burger
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   GREEN 
         SKIN

GORDON NG shows you how you can be kinder to your skin with  
products packed with goodness from the Earth

D id you know that only the first five ingredients listed in your skincare products really matter? Because they 
are listed by concentration, the benefits you’ll be reaping will be found right at the top, while the laundry 
list of chemicals and fragrance that make up the rest of the formula are window dressing. 

Recently, homegrown skincare brands built on cutting out unnatural chemicals and focusing on the natural 
ingredients that truly count have mushroomed. The road to success is, of course, tough as these brands are 
competing against international companies in a multi-billion dollar industry.  

Handmade Heroes WANT Skincare Frank Skincare

Local brand Handmade Heroes 
boasts natural, vegan and cruelty-
free products. Founder Lynsey 
Lim, 27, says she was inspired to 
make her own skincare because 
she “was never able to find a 
brand that was truly all-natural”. 

She sums up the Handmade 
Heroes’ philosophy as being a 
kindness “to our skin, bodies, 
environment and animals”. 

HYPE recommends:
The Beauty Warrior Face Mask 
in French Green Clay. The mask 
is crafted with unique blends of 
plant-based ingredients and herbs 
to purify and rejuvenate dull skin. 
It uses a blend of antioxidant-rich 
turmeric and ginger to brighten 
and counter redness in the skin 
while minimising the appearance 
of pores.

While moving to Hong Kong to be 
with her boyfriend, WANT Skincare 
founder Winona Tan, 30, was 
struck by the idea to combine her 
passion for skincare, the process 
of cutting unnecessary chemicals 
from her life and a now-or-never 
moment to start a business.

Ms Tan says that natural products 
“help reduce skin irritations” 
because they are formulated 
without harmful chemicals, making 
them softer on the skin.

HYPE recommends:
The Beet This Honey Cleanser, 
a gentle non-foaming soap that 
dislodges makeup and grime from 
the face without stripping natural 
oils. Honey’s antioxidant properties 
help to restore skin structure, while 
its antimicrobial properties help 
against acne.

Now over two years old, Frank was 
born out of founder Cissy Chen’s, 
33, surprise at realising how 
many toxic chemicals were used 
in cosmetics when she read the 
ingredient lists on products.

The brand’s products all have 
stamps of approval by the United 
States Department of Agriculture 
and Australian Certified Organic, 
meaning you’re getting certified 
natural products. 

HYPE recommends:
Juicier Luxury Face Oil, a blend of 
11 organic oils that do it all. Key 
ingredients like rosehip, argan and 
jojoba are all proven to hydrate 
and moisturise skin. 

Use it in place of both your serum 
and moisturiser to maximise the 
organic ingredients’ benefits. 

Photo by Radin Affan58



WANT Skincare

Beet This Honey 
Cleanser

$29.00

HANDMADE HEROES

BEAUTY WARRIOR
FACE MASK

$24.90

FRANK Skincare

JUICIER LUXURY
FACE OIL

$58.00

Available at 
wantskincare.com

Available at 
handmade-heroes.com

Available at 
frankskincare.com

Stand a chance to win Handmade Heroes’ Beauty Warrior Face Mask 
or Frank Skincare’s Juicier Luxury Face Oil! Find out how on p98.
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Forsaking Quality for Quantity 
by ISABELLA CAI

Five minutes before the 9am 
class starts every Monday 
morning, I witness my fellow 

coursemates’ weekly fashion show 
from my usual fourth row seat in 
Lecture Theatre 73B as they stroll 
through the front door. A quick 
scan allows me to quickly capture 
what the latest fashion trends are.

Oftentimes, these ‘fashion shows’ 
leave me feeling outdated. I 
frequently joke with my friends that 
my clothes come not from trendy 
stores but from “four years ago”, 
implicating my sparse clothes 
shopping habits. The absence 
of swanky embroidered denim 
pieces and sleek camisoles in 
my wardrobe isn’t a result of 
exceptional self-control but the 
fact that I simply don’t have the 
money for new clothes.

“There must be a way I can dress 
like the mannequins in stores; I 
mean how are all my friends doing 
it? Where does their moolah come 
from?” I thought to myself. Then 
I found the one website where 

everybody went to feed their 
fashion desires without breaking 
the bank: taobao.com. 

The online shopping website 
from China is the go-to source of 
clothing for many young women 
and it’s not hard to figure out why. 
Clothes can be priced at as low as 
$1 a piece and shipping prices are 
affordable. But it’s not all rainbows 
and unicorns. 

Items priced at the lower end of 
the spectrum disintegrate quickly 
perhaps because of their low 
production value. Colours start 
to fade, fabrics start to peel and 
‘Size S’ pieces become a ‘Size 
XL’ or the other way around. If the 
cheap clothes purchased don’t 
disintegrate within a couple of 
months, there’s a high chance 
that your purchases have become 
passé. Sooner or later, this pile of 
unwanted clothing finds its place 
in a dusty corner of the room. 

Besides being an accumulating 
waste of space in the house, 

cheap clothes also come at an 
environmental cost. Since proper 
recycling of clothes is rare and 
nearly impossible when they’re 
poorly made, nearly all unwanted 
and disposed clothes end up in 
our landfill. 

While it may bring you instant 
gratification to treat yourself to 
cheap, stylish clothing, there are 
many more perks to practising 
delayed gratification. 

Saving up to purchase higher 
quality clothing prevents you from 
impulse buying. In the long run, 
you save money and wardrobe 
space. There is also a greater 
likelihood that more expensive 
clothes are accompanied by more 
ethical production processes. 
You’ll also leave a smaller carbon 
footprint as a result of the longer 
lifespan of your clothes. 

“Are you sure you want to delete 
your Taobao account?” 

“Yes.” 

Since proper 
recycling of clothes 
is rare and nearly 
impossible when 
they’re poorly made, 
nearly all unwanted 
and disposed clothes 
end up in our landfill.” 

“
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As you scroll listlessly 
through your Instagram 
feed, 27-year-old Ms Teresa 

Lim’s photo of herself playing violin 
in a bathtub may seem ordinary at 
first glance. Look closer: she’s set 
against a backdrop spun entirely 
out of thread. 

This is just one in a series of wacky 
photos the local embroidery artist-
cum-illustrator has made for her 
latest Instagram series, tagged 
with #mysewcialmedia. 

Stitching scenes of the Maldives 
and Los Angeles taken from her 
friends’ social media, Ms Teresa 
Lim would then insert herself into 
the embroidery using Photoshop. 
She then showcases her creations 
to the more than 65,000 followers 
she has on her Instagram account, 
@teeteeheehee.

In 2016, Vogue Magazine declared 
the revival of embroidery as “the 
most fashionable update for fall”. 
From runways like Gucci to high-
street fashion stores like Topshop, 
embroidery has made a striking 
fashion statement. But much credit 
for this art form’s comeback goes 
to social media. 

Videos detailing the elaborate 
stitching process, photos tagged 
with #hoopart and accounts 

dedicated to sharing works with 
tens of thousands of followers, 
like @embroidery_instaguild and 
@tessa_perlow, are all part of the 
embroidery trend on Instagram.

These Instagram posts were 
precisely what spurred Miss Seet 
Mingli, 22, to try out the craft. 
In 2014, the Fashion Media and 
Industries graduate from LASALLE 
College of the Arts attended a 
workshop by Ms Teresa Lim after 
being inspired by the numerous 
embroidery artists on Instagram.

She says: “People haven’t had 
much exposure to embroidery in 
the past… but with social media 
now and many talented artists, it 
brings a whole new perspective to 
this craft.” 

Ms Lisa Lim, 33, a freelance 
copyeditor who sells embroidery 
hoop art on Etsy, also recognises 
that social media serves as a 
platform for “crafters and artists 
to share their process and create 
contemporary designs that appeal 
to the younger demographic.” 

Today, embroidery artists and 
enthusiasts are experimenting with 
all kinds of materials. 

Ms Teresa Lim says: “Artists 
are becoming very radical [in 

expressing] things that people do 
not associate embroidery [with].” 

Her own series of stitched 
illustrations titled Etiquette, 
“explores the notion of female 
identity”. On her website, Ms 
Teresa Lim acknowledges that 
embroidery has been historically 
perceived as a symbol of 
“subservience and domestication” 
for women.

Hence, she intentionally uses 
embroidery to defy conventional 
femininity with unexpected, crude 
depictions of women. Her bold 
choice of subject matter, she 
would like to think, makes her 
pieces modern. 

“I also like to experiment with 
material, so recently I started 
embroidering with plastic,” she 
adds. Other materials that have 
stood out in embroidery include 
paint and felt. 

The freedom in meshing mediums 
in a novel, fresh way, allows 
youths to unleash their creativity, 
express themselves and have fun 
experimenting with the craft. 

Ms Lisa Lim says: “Modern 
embroidery is the changed 
approach to embroidery; less rigid, 
more exploratory.” 

The traditional art of embroidery seems to have found 
new, young fans. JEAN YEO explores the trend

Photos Courtesy of Teresa Lim
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Has Singapore design created an identity of its own after more than half a century? 
GORDON NG investigates

I t’s a great time for design in 
Singapore now. Just take a walk 
through the National Design 

Centre’s Fifty Years of Singapore 
Design exhibition and you’ll see 
a display of landmark creative 
achievements that came out of the 
country the past half century. 

Today is perhaps one of the 
best times to be a part of the 
creative industries. Mr Pann Lim, 
44, veteran adman, founder and 

creative director of leading local  
creative agency Kinetic, says: 
“The design scene [here] has been 
around since the ’70s and has 
definitely developed and made big 
steps internationally.” 

In fact, considering the creative 
industry’s flourishing state since 
the ’60s and ’70s, one would 
imagine that an aesthetic signature 
or style might have taken root. But 
what is the Singaporean design 

identity, and is there even one? 
The collective response, it seems, 
is no. 

Mr Sean Kelvin Khoo, 36, a graphic 
design lecturer with Temasek 
Polytechnic’s School of Design, 
explains: “An identity, given 
time, can be established either 
ideologically or stylistically. In view 
of the push for globalisation and 
commercial nature of most design 
work [here], I don’t think there is 
a good platform to build a design 
identity yet.”

WHITHER 
SINGAPOREAN DESIGN?

Clara Yee for private commission

Clara Yee for Per Lindstrand
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The industry itself also seems 
to be not in a rush to define or 
intentionally carve out an identity. 
In fact, there are some who think 
it simply not essential because 
creative agencies and designers 
work to commercial briefs. As 
such, the nature of their work lends 
itself to solving a specific problem 
rather than loftier issues of identity. 

Mr Lim, himself an alumnus of 
international advertising firms 
DDB and Batey, believes that 
Kinetic’s commercial projects 
should balance meeting a client’s 
objectives with a strong concept: “I 
always ask the team ‘is it fresh?’”

Mr Khoo adds: “As much as I 
would like to be able to identify 
with a national design identity, 
what would it be good for? To sell 
more souvenirs to tourists?”

On that note, it would be remiss 
not to consider the growing 
number of locally designed trinkets 
and souvenirs for sale. Multi-label 
stores like Naiise, Kapok, Pact and 
Keepers have sprung up in popular 
shopping malls, stocking a mix of 
international and local brands.
 
Often, the souvenirs are fashioned 
after elements of Singaporean 

culture like cushions made to look 
like ang ku kueh, pineapple tarts, 
hawker centre mugs, etc.

In a 2014 article in Today, Dr 
Terence Chong, a senior fellow at 
the Institute of Southeast Asian 
Studies is quoted saying that  
“there is a fetish for nostalgia out 
there” but warns that “nostalgia is 
the gentle narcotic for a bruised 
soul. It can be canned and sold”. 

Quoted in the same article, 
Dr Chua Ai Lin, a National 
University of Singapore historian 
and President of the Singapore 
Heritage Society said that such 
designs are popular due to 
Singaporeans’ inability to keep up 
with the country’s development. 

The opinions of working designers, 
however, seem to oppose those 
from academia. “These are great!” 
says Mr Lim about the themed 
souvenirs. “It’s a nice idea that’s 
clearly about Singapore, and it’s 
taken so long to get such support 
from Singaporeans.” 

Ms Clara Yee, 28, founder of her 
own creative agency, Into the 
Wild, says that such products 
have “its time and place” and that 
she acknowledges it’s “necessary 
place as part of a spectrum of 
design languages and objects”.

The industry’s future seems bright, 
despite the lack of a singular 
identity and a need for one. 

Ms Yee, who represents the new 
blood of the industry, says: “It’s an 
exciting time to be in the creative 
industry in Asia now… a new wave 
in design is due soon and it’s going 
to come from Asia.” 

As much as I 
would like to be 
able to identify 
with a national 
design identity, 
what would it be 
good for? To sell 
more souvenirs to 
tourists?”

Sean Kelvin Khoo

“

This isn’t limited to private retailers. 
Institutions like the National 
Gallery, Singapore Art Museum 
and the National Museum, among 
other, have gift shops that sell 
such nostalgia-inflected souvenirs.

Photos Courtesy of Clara Yee

Clara Yee for New Opera Theatre 
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MELANIS TAI goes back in time as she explores the alleys for the 
walls that tell tales of old Singapore

Walk down Eu Chin Street 
and step into a living 
room tinted by the golden 

memories of old Singapore. This 
is Home, a mural of a traditional 
home in Singapore.

Hidden amongst the nooks of 
Tiong Bahru lies Mr Yip Yew 
Chong’s Tiong Bahru murals: 
Home, Pasar, Fortune Teller and 
Bird Singing Corner. An accountant 
on weekdays, the 48-year-old has 
made his mark on more than 20 
walls in Singapore since August 
2015 despite no formal art training.

Scattered across Singapore, Mr 
Yip’s murals tell stories of the 
country’s past culture and heritage.

“Just like me reading from 
the [history] books, and now 
presenting it on the wall, [I hope] 
people learn about the history 
of this area, which I found very 
interesting,” said Mr Yip in an 
interview with The Straits Times in 
March 2017.

Amongst all of Mr Yip’s murals, 
Home occupies a special place in 
his heart. 

“There’s a nostalgic homely feel 
when you look at it,” Mr Yip says.

From the rattan chair to the old 
rotary phone, these are objects 
reminiscent of the homes in olden 
day Singapore.

“Most objects are things I had in 
my old homes. I combined the 
memories of my two homes in the 
mural,” explains Mr Yip.

With some houses still furnished 
the traditional way in the present 
Tiong Bahru estates, Mr Yip knows 
that some visitors tend to take 
a ‘peek’ into these homes and 
thought that his mural could act as 
an alternate showroom for them. 

In fact, for visitors, an eight 
minutes’ walk from Home would 
lead them to Pasar, the mural 
which illustrates a market of 
hawkers selling steaming bowls of 
Laksa and Putu Mayam wrapped 
up in banana leaves.

Home by Yip Yew Chong | Photo by Melanis Tai
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Tiong Bahru market, previously 
known as Seng Poh Market, is an 
iconic place in the neighbourhood. 

Filled with sentimental value, 
the old neighbourhood was “my 
childhood playground where 
my cousins, siblings and I ran 
around the estate to hunt for the 
Saga red love seeds littered from 
the estates’ many Saga trees,” 
mentioned Mr Yip in his blog. 

I don’t try to draw 
something that is 
out of what is in 
that environment, 
otherwise it will 
spoil the place.”

Yip Yew Chong

“
Follow the Trail

1

2

3

Mr Yip’s favourite mural: 
Home, was painted in 

March 2016 and is located 
at Eu Chin Street, Block 74.

The Pasar and Fortune 
Teller murals are located 
nearby at Block 73, right 

next to Tiong Bahru 
Community Centre. 

Walk down the alley and 
across the street will be 

the next mural at Seng Poh 
Lane, Block 71: Bird Singing 

Corner.

Mr Yip’s memories also include a 
fortune teller who would sit outside 
the market. 

With only a picture of the iconic 
fortune teller, Mr Yip brought the 
black-and-white photo to life on 
the wall. Named Fortune Teller, 
this mural sits beside Pasar on Eng 
Watt Street. 

Claimed by Mr Yip as an icon 
of Tiong Bahru heritage, Bird 
Singing Corner with its caged birds 
hanging from the ceiling completes 
the series of murals he has painted 
in the neighbourhood. 

Situated along a corridor, the 
pillars before the mural would 
have destroyed the initial artwork 
had Mr Yip not painted them too, 
including them in his design. 

Although his mural is separated 
into two walls, his use of the 
environment has given the artwork 
a more cohesive feel. 

“All my murals are trying to blend 
in with the environment,” Mr Yip 
explains. “I don’t try to draw 
something that is out of what is in 
that environment, otherwise it will 
spoil the place.”

Be it on Instagram or Mr Yip’s 
blog, many have tried to reach 
out to show their support for his 
work. Their appreciation was what 
motivated Mr Yip to continue 
painting murals.

“When people bother to analyse it, 
hunt for it, take photos and tag me, 
it feels like people really support 
and appreciate it.”

His murals are so recognised 
that they are even presented as 
multimedia instalments at the 
National Museum of Singapore.
 
“I never dreamt that this would 
happen, and in just two years? I 
feel like it is a great achievement,” 
Mr Yip reveals with glee. 

Pasar by Yip Yew Chong | Photo courtesy of Yip Yew Chong
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ZINES FOR THE WIN
Local zines are on the rise and CHERYL LIM flips through the pages to see 
what’s the draw

Technological advancements 
may have caused the 
gradual decline of print 

publications but home-grown 
magazines in Singapore have 
helped to create a revived demand 
for print.

In recent years, there has been 
an emergence of home-grown 
‘zines’, the informal term for a 
self-published magazine. Partially 
born out of the government’s 
newfound focus on the local arts 
scene, the passion for these ‘zines’ 
was especially evident during 
Singapore Art Book Fair (SABF) 
2017, which took place from Apr 
28 to 30. 

Helmed by independent bookstore 
and publisher BooksActually, the 
fair provided local titles, especially 
contemporary art books and 
‘zines’, with a platform to parade 
their craft to the public. 

The current recognition accorded 
to such ‘zines’ is a far cry from 
2013 when BooksActually kick-
started the fair. This year saw an 
exceptional growth in the local 
‘zine’ landscape, with 10 more 
exhibitors from 34 in 2016. 

magazine sells at $26 and their 
second issue will be out in 
September 2017. 

“I think people just wanted 
variations of content, things that 
they’ve never seen before and this 
sparked the opportunity of creating 
something of their own to fill the 
gap [in the market],” she says.

Other self-published magazines 
that have emerged in the past 
few years include Staple, Mynah 
and Galavant, each of them are 
available on their respective 
website. Magazine distributor 
Magpie Magazines and local 
design retailer Naiise have also 
helped to further boost the growth 
of home-grown ‘zines’ by allowing 
sales distribution to be more 
readily accessible to the public.

Ms Pearlin Siow, 41, founder of 
Boss Of Me, a company that helps 

I think people just 
wanted variations 
of content, things 
that they’ve never 
seen before...”

Racy Lim

“

Editor-in-chief of SAND Magazine, 
Ms Racy Lim, 22, describes 
Singapore’s local ‘zine’ community 
as “vibrant”, with their first 
issue shining light on the local 
creative community. Launched 
in December 2016, the biannual 
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authors publish their work, told 
The New Paper that there has 
been an increase of at least 80 per 
cent in the number of people who 
self-publish their works, compared 
to when the company was set up 
in 2011. 

Whether these independent 
publications focus more on 
literature, design, photography or 
the creative lifestyle, it is clear that 
most are fuelled by passion and 
the desire to leave their imprint on 
the local arts scene. 

Ms Renée Ting, 25, festival 
director of SABF and manager of 
BooksActually, says: “I think the 
increase comes from everybody 
who’s doing their own thing. The 
local self-publishing scene is not 
saturated yet [so] people are still 
very open to new ideas. There’s 
still a lot of room for young people 
and designers to come out and do 
their thing [without being] lost in a 
sea of creativity.”

This growth is a good barometer of 
where a country stands in terms of 
its cultural maturity and creativity. 

“It’s not just in the way we create 
things, but also in the way we 
receive things,” Ms Ting observes.
‘Zines’ are often used as a platform 
to bring social issues to light. 

Some of the more popular topics 
include politics, entrepreneurship, 
LGBTQ and feminism. 

The Local Rebel, a group of 
youth intersectional feminists, 
has leveraged on print to spread 
their activism and raise awareness 
about social issues. 

The magazine’s editor-in-chief, 
Aisyah Amir, 20, explains: “Our 
arts scene is very small but it is 
passionate, so a ‘zine’ being [a] 
very unique form of expression to 
each brand, is quite appealing.” 

Squelch Zines, a ‘zine’ store by 
three LASELLE College of the Arts 
graduates, focuses on building an 
active and nurturing community 
for unique creatives to share their 
stories, knowledge and experience 
through ‘zines’. Their Zine Jam 
workshop hopes to encourage 
everyone to explore new methods 
of craft and hand-make their own 
‘zines’ from scratch. 

Ms Janice Chua, 28, co-founder of 
Squelch Zines, explains: “Anyone 
can make a ‘zine’. 

“You just need to think about what 
you want to say, what your content 
is going to be like and how you’re 
going to convey your message. 
There are no constraints at all.”

According to Ms Ting, as much 
as things are going online, people 
would always find their way back 
to their traditional roots and pick 
up a book or magazine. 

She asserts: “Ultimately, 
something tactical is very essential 
to human beings. We always need 
to touch things, feel things and be 
in contact with things and people.”

Print may decline but it may have 
a new lease of life through this 
new wave of home-grown ‘zines’. 
Magpie Magazine’s co-founder, 
Annabelle Fernandez, Ms Lim 
says: “Print is forever.”

Photo Courtesy of BooksActually

SAND Magazine Second Edition
Photo Courtesy of SAND Magazine
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FIVE BOULEVARDS
an Old World for the Young

Join INGE SHI as she uncovers the wonder behind one of Tianjin’s most iconic 
landmarks, the Five Boulevards

“And this is Singapore,” 
the cab driver says as 
he points to a road that 

looks absolutely nothing like the 
greenery of our garden city.

I gawk, and he laughs at my 
reaction. “Now it’s called Dali 
Foreigner Street, but the British 
used to call it Singapore Street.”

The amazement at one of Tianjin’s 
foremost historical sites doesn’t 
end there. Sightseeing at the Five 
Boulevards, known as Wudadao 
to locals, is best experienced on 
horse-drawn carts.

Even so, what really completes the 
experience of a different century 
is the leaning lamp-posts and 
red clay bricks peeking out from 
every corner of the grid arranged 
Western-style houses. One would 
think shopping malls would be the 
favourite haunt of young people, 
but the Boulevards’ rustic streets 
and old-world feel is surprisingly 
popular among young adults and 
college students.

According to a survey conducted 
by Nankai University College of 

Tourism and Service Management 
in 2015, Five Boulevards had 11.25 
million visits during 2015’s long 
weekend on 1 May alone. Most of 
these visitors are aged below 35.

“These are not just any ordinary 
buildings,” says Ms Hao Yuan 
Yuan, a 23-year-old graphic 
designer who brought a friend 
to Five Boulevards. “These are 
French and German architecture. 
And we came here to see it.”

Boasting more than 230 buildings 
of various European styles, from 
Spanish garden villas to elaborate 
French mansions, the Boulevards’ 
impressive assortment of 
architectural styles is a fascinating 
window into 19th-century Tianjin. 
These concession-era buildings 
were built to house Western 
dignitaries when Tianjin was first 
opened to foreign trade in 1860.

Yet, under the preserved European 
allure and past gated fences of 
colourful courtyards lie shops of 
every nature imaginable.

Along Chongqing Street, where 
most of the best dining spots are 

situated, novelty boutiques such 
as antique cafés and craft beer 
breweries line the road. 

Those seeking a relaxing break or 
a quiet chat would love ANYHOW 
Café’s widely-spaced tables, which 
provide a pleasant location to 
settle after a long day of walking. 

The Five Boulevards also offers 
a large variety of foreign cuisine, 
such as authentic Japanese hotpot 
and American burgers.

China National Tourist Office says 
the best time to visit is during 
summer and fall. Mrs Dong Huan 
Yeng, 72, has lived here for more 
than 40 years and says that Five 
Boulevards is at its most beautiful 
in May. The flower trees along the 
avenues start blooming in late 
April. By May, white blossoms 
blanket the streets.

A peaceful enclave inside Tianjin’s 
bustling cityscape, with the 
charisma of a bygone era, Five 
Boulevards is a must-visit for all 
tourists. Who knows, homesick 
travellers might just find a piece of 
home along Singapore Street.

Five Boulevards in Tianjin | Photo by Inge Shi
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Strolling along the paths of cultural attractions 
in Tianjin, DAPHNE KANG discovers the rich 
history that defines the metropolis

Western-style architecture, 
bustling ancient streets, 
the glistening Haihe River 

and iconic street snacks are just a 
fraction of what Tianjin in northern 
China offers. Amid the skyscrapers 
are pockets of heritage and culture 
that one could easily miss.

“If there is anything that sets 
Tianjin apart from the other major 
cities in China, it would be that the 
people here are positive and warm. 
Also, Tianjin is a mix of people from 
many localities brought together 
in one city,” says Ms Chang Lian 
Hui, 33, the owner of a Japanese 
restaurant in Tianjin. 

According to chinatouronline.
com, Western nations compelled 
the Qing regime to cede eastern 

Tianjin to them, dividing it 
up among themselves. 
This led to a proliferation 

of many different styles 
of architecture brought 
together uniquely in one 
small area.

Located in the south 
of downtown, in the 
Heping district of 

Tianjin is Wudadao or Five Great 
Boulevards. More than 230 
buildings with architecture styles 
ranging from the Renaissance, 
Greek and Romantic to Eclectic 
and Carson serve as a showcase 
of the city’s charming history. 

“It is an iconic area of Tianjin 
because of its history and 
architecture. One house is 
different from the other; there 
are no replicas because people 
in the past built those houses 
themselves,” says Mr Meng, 66, 
who has been living in Wudadao 
with his wife since the 1980s. 

Located in the city centre of Tianjin 
among looming skyscrapers lies 
Guwenhuajie, or Ancient Cultural 
Street. The street offers an 
immense range of cultural relics, 
folk crafts and popular local street 
snacks. Walking down the five-
metre-wide path, one can enjoy 
the intricate folk style architecture 
dating back to the Qing Dynasty. 

Right in the heart of the Ancient 
Cultural Street is the Temple of the 
Queen of Heaven. Originally built 
in 1326, the temple is the only one 

in northern China dedicated to the 
much revered Mazu, according 
to TripAdvisor. Locals worship 
Mazu for peace and protection, 
and incense burns vibrantly in the 
Taoist temple even today.

“I believe in Mazu because she 
has brought me many blessings,” 
says Mrs Li, 86, as she offers 
sacrifices to the goddess. 

Situated at 70 Anshan Road, 
Heping district in Tianjin is 
Jingyuan or Garden of Serenity, 
the house of the last emperor of 
China, Aisin Gioro Puyi. According 
to chinahighlights.com, Jingyuan 
covers an area of 3,360 square 
meters and is a two-storey 
Spanish-style building. 

According to tjjingyuan.com, 
following his expulsion from the 
Forbidden City in 1924, Puyi 
moved to Tianjin with his empress, 
Wan Rong, and concubine Wenxiu, 
and lived at Jingyuan from 1927 
to 1931. 

Despite the metropolis that is 
Tianjin, there are historical gems 
waiting to be discovered. 

Photo by Daphne Kang
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Clicking The Share Button
by POH LI YING

Scrolling through your 
Instagram feed, you see 
your friends visiting the 

majestic waterfalls, enjoying the 
most intricately plated cakes, 
and the couple with the happiest 
smiles. But behind those photos, 
does the joy remain?

In 2013, I stepped out of 
Singapore’s shores for the first 
time, and went on a school trip to 
Beijing, China. I made it a point to 
document every single detail of the 
visit. I spent the entire eight-day 
trip snapping photos of everything 
from the Peking duck to the 
Great Wall of China, and updated 
my social media with every new 
location I went to.

As I look through the photos 
occasionally now, the attractions 
look so foreign to me, as if I 
had never visited them. Friends 
commented on the photos: “Looks 
amazing, hope you’re having fun.”

But when I look back, I cannot 
even remember the atmosphere 

of the place. I had spent too much 
time looking at them through the 
camera lens, the film masking the 
actual beauty of the scenery.  

As cafés come up with more 
Instagram-worthy food, café-
hoppers rush to the latest 
innovation armed with DSLRs, 
hoping to capture the most 
aesthetic photos. I have seen 
people spend up to half an hour 
trying to get the perfect shot, 
and by the time they settle down 
to taste the food, their friends 
complain that the food is no longer 
at its ideal temperature. 
 
Interestingly, researchers of 
Charles Sturt University have 
associated these acts to feelings 
of loneliness. In their study, they 
noted that compared to those 
who don’t, 14 per cent more of 
those who described themselves 
as lonely choose to sharing their 
personal information on Facebook. 

In another example, a study 
done by Personality and Social 

Psychology Bulletin showed that 
individuals tend to post more 
about their relationship on days 
they feel insecure about their 
partner’s feelings towards them.

Just imagine a couple out on a 
date, and one partner uploads a 
photo about the date on social 
media. With one partner busy 
refreshing his or her notifications 
for these vilifying comments, the 
couple is bound to be deprived 
of quality time together, widening 
their emotional distance and 
adding on to the insecurity.

Food. Attractions. Your significant 
other. In our pursuit to update our 
lives on social media, we often 
forget to enjoy them for what 
they are. If we are not going to 
experience them how they were 
meant to be, how far is that from 
searching up their images online?

Instead of trying to show others 
that we are enjoying ourselves, 
maybe it’s time we learn to truly 
do so. 

I had spent too 
much time looking 
at them through the 
camera lens, the 
film masking the 
actual beauty of the 
scenery.”

“
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Stroke of History
Calligraphy is alive as young calligraphers in China trade their electronic devices for 

the ancient ink and brush, says ELIZABETH LEE 

Instead of swiping their mobile 
phones, more Chinese youths 
seem to be wielding the bamboo 

brush and ink.

This comes after the Chinese 
government announced its plans 
in 2017 to groom 7,000 calligraphy 
teachers in the next five years 
in order to conduct compulsory 
lessons for Chinese students.

“There’s been an increase in the 
number of youths coming into 
my store to buy materials. Lots 
of younger people are picking 
up calligraphy because they 
appreciate the aesthetics of 
the art,” Mr Liu Lie Cheng, 50, 
says. Mr Liu owns a shop selling 
Chinese calligraphy and paintings 
as well as materials for calligraphy.

Chinese calligraphy or shufa is 
the art of writing developed over 
many years. Ancient Chinese 
calligraphers were highly educated 
individuals revered by people. 

Mr Tang Xiao Xuan, 20, a university 
student who has been practising 
calligraphy for seven years, says: 

“Chinese characters have a lot of 
meaning behind them since they 
are pictorial. But I think it’s cool 
that younger people are picking 
up calligraphy now, no matter if 
it’s because it’s trendy or because 
they are passionate about it.”

The process of learning requires 
calligraphy students copy ancient 
exemplary texts and the way their 
teachers write before they begin to 
develop their own style. This often 
takes years of practice to perfect. 

Calligraphy also helps to improve a 
person’s personality and mindset. 
Mr Tang says: “The first thing 
that we learn in calligraphy is to 
have a clear and calm mind. We 
then develop patience. This often 
translates into our everyday lives.” 

However, older members of the 
calligraphy community feel that the 
youths have yet to understand the 
essence of this Chinese art.

“People only recognise the 
words and their meanings. They 
don’t understand the origin and 
the deeper meaning behind the 

Chinese characters,” says Mr Feng 
Shi Gang, 60, one of Tianjin’s top 
calligraphers with works in many 
exhibitions across Tianjin.

The introduction of Simplified 
Chinese took people further away 
from understanding calligraphy 
which uses Traditional Chinese 
instead, Mr Feng explains.

He adds: “Japan and Taiwan are 
a lot closer to calligraphy than we 
are. Taiwan is the closest because 
they are still using traditional 
Chinese so people recognise and 
understand the calligraphy more.”

In Singapore, many students go 
through a two-session course to 
write simple Chinese calligraphy 
but it is not as widely practised 
as in China, Japan, and Taiwan. 
Instead we often find calligraphers 
in Chinatown catering to tourists.

Mr Feng says, “It’s always good 
to appreciate your roots and 
learn more about Chinese culture. 
Culture will never die as long as 
there are people still learning and 
practising it.”

Photo by Elizabeth Lee
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This book store nestled in the corner of Hebei Road in Tianjin, China, is a 
treasure trove of dreams, as KENNICE FOO finds out

The signage of the store 
is small and modest, 
suspended shyly from the 

second level of the shop-house. In 
fact, had you not been looking up, 
you might even have missed the 
store completely.  

However, this bookstore is not 
one to be overlooked. Opened 
in 2014, Paradise Time Travel 
Bookstore organises for volunteers 
a month-long road trip to Tibet 
annually. According to Tianjin Daily 
Newspaper Online, the bookstore 
donated 200 bags to students in 
Tibet last year. 

Mr Liu Xuan Yi, 45, co-owner of 
the bookstore, says: “We aim 
to tell the world a message; be 
it foreigners or locals, visitors 
have the opportunity to see the 
diverse cultures of China through a 
window which is our bookstore.” 

Paradise Time Travel Bookstore 
houses an array of books, with 
the occasional English classics, 
such as Wuthering Heights, hidden 
amongst Chinese books. With a 
concept similar to that of a library, 
visitors can pop in and spend their 
day there reading books while 
sipping coffee or Chinese tea.

“It’s poised and has an authentic 
style; you can feel the literary and 
artistic atmosphere,” says Li Xin 
Yu, 25, a teacher. 

One may wonder how such an 
unusual concept came about. 
“It all started with the Sichuan 
earthquake in 2008,” Mr Xu He 
Yang, 41, one of the owners of 
the bookshop, says in Mandarin. 
“It crippled Sichuan, devastating 
the tourism industry. As publicists 
in the tourism field, we thought of 
ways to help Sichuan.” he adds.

It’s poised and has 
an authentic style; 
you can feel the 
literary and artistic 
atmosphere.”

Li Xin Yu

“

“Drawing tourists to Sichuan is a 
form of support. Hence, that year, 
together with the media team, 
we drove 107 cars from Tianjin 
to Sichuan, across five provinces 
to publicise Sichuan as a tourist 
destination, projecting the place as 
safe and enjoyable,” says Ms Xu.

It is rare to find an organisation and 
a bookstore like this anywhere, 
with the pure purpose of doing 
good and spreading the joy of 
reading and travelling. 

However, their passion is what 
keep Paradise Time Travel 
Bookstore going. “We barely earn 
enough every month; just enough 
to pay the rent,” sighs Mr Bi. 

Regardless, the founding members 
still insist on running the business. 
“We try to help the people around 
us, and we want to start from here. 
From us,” says Ms Xu, as she 
places her hand over her heart.

Paradise Time Travel Bookstore 
may look like any other shop on 
the street, but it’s not. There is 
more to this quaint little bookstore; 
it houses big dreams and tells 
stories that transcend time. 

Where to Find
Apart from Tianjin, you 
can find Paradise Time 

Travel Bookstore at Jiaxing 
(Zhejiang), Lhasa (Tibet) 

and Beijing.

Paradise Time Travel Bookstore in Tianjin | Photo by Kennice Foo

BOOKMARK THIS BOOKSTORE
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Sweet, sour, salty, bitter. 
These are the four basic 
tastes we have come to 

know and love. However, few know 
there is another unique taste the 
Japanese call “umami”.

Derived from the Japanese word 
umai, which means delicious, 
umami has also been defined as 
“savoury” and “pleasant”. 

It was first discovered in Japan 
around a century ago when a 
Japanese chemist, Kikunae Ikeda, 
established that the amino acid, 
glutamate acid, contributed to the 
unique flavour of seaweed. 

In 2014, the concept of umami 
began to make its way onto 
mainstream media, with several 
mentions on food blogs, 
magazines, cooking YouTube 
channels and even popular anime 
series, Shokugeki no Souma. 

But what exactly is umami?

According to Ms Ong Ke Min, 24, a 
food nutritionist from local nutrition 
consultancy company Health Can 
Be Fun, it is characterised as a 
meaty, broth-like flavour on the 
taste buds and can be found in 
foods such as cheese, tomatoes, 
mushrooms and beef.

Mr Soh Wen Ming, 34, director of 
WOLF Burgers, adds: “If you have 
tasted something that you deeply 
enjoy and is very satisfying, but 
you can’t really put a finger on 
whether it’s salty, sweet, sour or 
bitter, then you’re probably tasting 
something that is umami.” 

He adds that the umami flavour 
cannot be defined as any of the 

CHEESE

PORK

TOMATOES

MUSHROOMS

SHRIMPS

four basic tastes, but is more of 
a savoury flavour that is “deeply 
satisfying” and “comforting”.

“How it works is that the taste 
receptors on the surface of 
each taste bud interacts with 
specific molecules, sending the 
corresponding flavour sensation to 
the brain,” Ms Ong explains.

“Umami receptors sense the 
molecule, glutamate,” says Ms 
Ong. “Free glutamate in our foods, 
either naturally occurring or from 
added monosodium glutamate 
(MSG), interacts with an umami 
receptor which signals an umami 
taste sensation.”

While umami has also been 
considered the ‘protein taste’, Ms 
Ong says that umami receptors do 
not detect proteins from raw meat.

However, there are several ways 
to bring out the mouth-watering 
umami flavour, Mr Soh shares, 
including fermentation, slow 
cooking and roasting. 

According to umamiinfo.com, 
umami scores in food also tend to 
increase after maturation.

“[The umami taste can also be 
achieved by] combining different 
foods that have high levels of 
glutamates but when individually 
consumed is perceived possibly as 
individual [salty, sweet, bitter and 
sour] flavours.”

“The food industry has been trying 
to substitute the salty taste in 
food with umami,” says Ms Ong, 
“because it boosts overall flavour 
in savoury recipes formulas by 
reducing salt usage.” 

It’s savoury and may one day be a substitute for salt. 
MARIE QUEK puts her palate to the test
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The Best Thing Since Sliced Bread

I f you think that the Pork Floss 
Bun from Breadtalk is good, 
prepare to be humbled by the 

baking scene in Tianjin.  
 
Gone are the days of the traditional 
golden-brown bun. Breads of 
quirky shapes and colours are now 
perched upon bakery shelves; not 
to mention the curious flavours 
these inventions hold.  
 
A tasty example would be the 
Orange Peel Charcoal Doughnut 
(25 yuan/S$5.20) found at 
ANYHOW, a minimalistic cafe 
located on the stretch of Wudadao.   
 
Four times the size of a regular 
doughnut, this treat is frosted with 
lemon icing, and the zesty aroma 
of the doughnut tempts your sweet 
tooth to sink right in.

The sweet custard filling bursts in 
your mouth, melting in your mouth 
within seconds. To constrast 
with the smooth filling are bits of 
crunchy orange peel, offering a tart 
tang. The citrus notes end every 
bite with a refreshing aftertaste. 

Most people in Tianjin attribute 
this trend to the transition of 
taste. Youths nowadays are more 
adventurous with their food, 
preferring Western flavours to 
traditional ones.  
 
Clutching a bag of baked 
goods, Ms Tang, a 25-year-old 
policewoman, was on her way 
out of ANYHOW cafe with her 
breakfast for the next day.  
 
“Bread is now less of a staple 
food, and has transformed into 
something more sophisticated,” 
she says. “More expensive and 
refined ingredients are used in 
the creation of bread now, as 
compared to a few years back.” 
This shift in the perception of 
bread in Tianjin has opened up 
new doors for both bakers and 
consumers alike. 
 
For anyone with a sweet 
tooth, Donut Gathering (Tuanzi 
Tiantianquan) is sure to hit the 
spot. Opened just two years ago, 
the shop specialises in doughnuts, 
catering especially to children. 

As the brains behind the operation, 
Mrs Yu, 33, does the designing, 
while her husband brings her 
creations to life. The shop carries 
a series of donuts adorned with 
fondant cartoon figurines.  
 
“My designs are often inspired by 
Disney animations, as well as the 
whims of the children visiting my 
shop,” she says. She adds that 
when she sees kids carrying bags 
with new characters on them, 
she keeps them in mind for the 
drawing board. 
 
Their bestseller is an original 
creation that will whisk you back 
to your childhood. The Balls of 
Sweetness (Tian Tian Dun), costs 
15 yuan (S$3) each, and is inspired 
by Glazed Haw Candy (Bingtang 
Hulu). The string of five bite-sized 
balls of dough are tasters of the 
store’s popular flavours, like 
chocolate with peanuts or matcha. 
 
Singaporeans often make remarks 
about China’s lack of originality, 
but the baking scene in Tianjin can 
definitely teach us a thing or two.

HAYMUN WIN explores bakeries, eats good bread, and finds out about the 
latest trend in the baking scene in Tianjin
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Doughnuts and Tian Tian Dun sold at Donut Gathering

Singaporean Cuisine Makeover
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Out with the old, in with the new, but why choose when you can have both? 
JILLIANE LEE tastes ‘mod-Sin’

GRUB

WANTON
STRAY by FatCat

Singaporean Cuisine Makeover
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Yu Sheng Bowl at STRAY by FatCat Har Cheong Gai Burger at Grub

‘Mod-Sin’, a term coined 
by locally renowned 
chef Willin Low of 

Wild Rocket, is short for ‘Modern 
Singaporean Cuisine’ and is a 
fusion of Singaporean Cuisine and 
modern cooking techniques. Here 
are some places you can taste 
‘mod-Sin’ at: 

Typically only eaten during Chinese 
New Year, the Yu Sheng, or raw 
fish, has been reconstructed to fit 
into a bowl at STRAY by FatCat.  
 
The dish, Yu Sheng Bowl, is made 
up of sushi rice topped with slices 
of raw salmon, shreds of radish 
and carrots and crispy crackers 
held together by a citrusy sauce.  
 
Ms Tan Ying Qi, 28, owner of 
STRAY attributes the dish’s 
popularity to the mini Prosperity 
Toss stacked atop the dish. 

Despite the similar ingredients, 
differences in taste and look gives 
it the twist typical in ‘mod-Sin’.

She says: “[The] main difference 
would be the cut of fresh salmon. 
We cut ours in cubes for a 
better mouthful. There’s also 
fine adjustments made to the 
seasonings, and the addition of 
tobiko (flying fish roe) for extra 
taste and visuals.”

Tucked away in a small road along 
Amoy Street, a noodle bar that 
goes by the name, WANTON, 
serves up ‘mod-Sin’ side dishes 
that goes well with their noodles.  
 
Originally from Hokkien and 
Teochew descent, Bak Kut Teh is 
served as a soup with meaty pork 
ribs boiled in a complex broth of 
herbs and spices. However, at 
WANTON, the pork ribs are stir 
fried and seasoned with spices, 
and are accompanied with sautéed 
baby leeks, fried tau pok and 
crispy cuttlefish.  
 
Owner of WANTON, Mr Benson 
Ng, 30, says: “I wanted to make 
it dry, because no one has done 

that before. It allows customers 
to appreciate the traditional taste 
of the old [Bak Kut Teh], and 
the improvised, new taste of my 
modern [Stir Fried Bak Kut Teh].”

Traditionally served at cooked food 
stalls in hawker centres, the Har 
Cheong Gai is fried chicken coated 
in shrimp paste batter.  
 
However at GRUB, the Har 
Cheong Gai is made into a burger. 
 
“We created this dish because we 
wanted to fuse both Asian and 
Western cuisine,” said Mr Mervyn 
Phan, 48, owner of GRUB. “By 
incorporating the Har Cheong Gai 
patty into a burger, it created the 
best of both worlds.” 
 
Mr Phan attributes the burger’s 
popularity to “the perfect blend of 
tastes, between all the ingredients 
in the burger.” 

He says: “The patty adds the right 
touch to enhance the burger.”
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Battle of the Brews
JEAN YEO and MARIE QUEK spill the beans on Singapore’s coffee culture

sensitive to the intensity of smell, 
blend and acidity of the coffee.

Groundstory patron, Ms Lea 
Chong, 32, agrees that these are 
the reasons she turns to coffee 
joints for her fix instead, as there 
is more room for customisation. 
“Sometimes I want to ask for decaf 
or soy milk, but I can’t get that if I 
go to a hawker centre,” she says.

“Artisanal coffee is more assorted, 
but [traditional] coffee is pretty 
standard, you either add milk or 
sugar,” says hawker stall owner, Mr 
Tan Boon San, 52.

Aside from customisable options, 
there are other factors that set 
artisanal coffee and traditional 
coffee apart.

menu of artisanal coffee, have 
given cafés an edge over hawker 
centres serving traditional kopi. 

“I think part of [the reason people 
enjoy artisanal coffee more] is the 
culture that we’re in now,” says 
Ms Gale Tan, 22, manager of the 
café, Groundstory. “A lot of people 
like it for the aesthetics, the latte 
art especially, [and] want to take 
Instagram photos.”

But is there more to a cup of 
coffee than its aesthetics? 

“People are now able to appreciate 
artisanal coffee. [It] is a good 
pastime as well to go around and 
try different coffees,” Ms Tan says. 
She shares that people who drink 
artisanal coffee may become more 

W ould you like your coffee 
with milk? Less sugar? 
Served in a cone? Well, 

you can have all that – and more.

At MavRx Coffee Apothecary, you 
can order the exclusive Chocolate 
Cone Coffee and sip the coffee  
from a waffle cone. “It is served 
in extremely limited quantities, 
100 to 150 cones in one year, 
personally carried in by the boss 
from California, US, and is not on 
the menu,” says Mr Ace Wong, 27, 
MavRx’s senior barista.

Local cafés have been pushing 
out increasingly eccentric 
coffee creations into the market, 
beckoning curious customers 
to give them a try. These new 
creations, along with their regular 

Chocolate Cone Coffee at MavRx Coffee Apothecary76



Mr Lim Jit Min, 29, owner of 
Central Perk café, says that 
artisanal coffee is typically made of 
espresso, or pressed coffee beans, 
while traditional kopi is made using 
a sock.

“[Traditional coffee has] no extra 
additives,” says Mr Wong Lock 
Teng, 70, owner of Ah Seng Hai 
Nam Coffee. “[We just take the 
coffee beans], roast them in a 
pan, grind it into powder and sell.” 
He explains that some artisanal 
coffee contains cocoa and added 
flavourings to give the coffee a 
richer taste.

Despite the low price of traditional 
kopi, Mr Wong takes pride in 
making his well-loved coffee. “We 
cannot scrimp on the quality of 
our ingredients,” says Mr Wong. 
“If the coffee sock has worn thin, 
you need to change it. You can’t 
keep using it to brew coffee for 
customers.” He explains that if 
he continues using an old coffee 
sock, the coffee would lose its 
authentic taste.

Perhaps the primary reason for 
people hitting the cafés is the 
cozy set-up. Though Instagram 
influencer Ms Jucia Chong, 27, 
had been enticed by a photo of 
Groundstory’s cakes to visit the 
café with her sister, she says she 
seeks “the ambience, the comfort, 

the whole package”, rather than to 
snap photos while she is there.

From hawker Mr Tan’s perspective, 
the ambience really boils down 
to just two practical things. “They 
have aircon [and] WiFi… of course 
youngsters will enjoy going to 
cafés more,” he quips. “They sit 
there for hours just playing [on 
their phones] with the free WiFi. 
The most important thing is the 
aircon, because Singapore’s 
weather is too hot.”

Mr Tan also notes that youths 
usually visit cafés either alone or 
with friends rather than with their 
families. “Their parents want to 
save money. If you bring your 
family to a café to have a meal and 
coffee, one person spends $10 to 
$20, four to five people will need 
to spend more than $40 to $50. If 
you’re going alone, it’s different, 
[and you can afford to] follow 
trends,” he says.

At the end of the day, youths may 
come to realise that extravagant 
café culture has to make way for 
practicality. “As youngsters grow 
up and [start to have concerns like] 
buying housing and bills, they will 
no longer visit cafés. Coffee is not 
essential and visiting cafés is an 
unnecessary luxury.”
 
In spite of this, Ms Karina Curlewis, 
26, a regular at MavRx, confesses 
that she would still continue 
patronising a café purely for the 
environment it provides, even if 
the coffee served is mediocre. “I’d 
probably order something else. 
But setting does make a huge 
difference for me, so I would come 
back based on interior and vibe.”

Ms Curlewis claims she even 
prefers the atmosphere at MavRx 
to less personal mainstream coffee 
chains like Starbucks. “There’s 
more character and it feels like a 
little living room away from home, 
because there’s unique decoration, 
open space; it’s a nice little step 
away from the office environment 
to refresh the brain,” she says. She 
swings by the quaint coffee shop 
daily between breaks and has even 
developed a fond friendship with 
the “lovely” baristas there.

Mr Ganesan, 40, points out that 
the ambience is important not just 
for one’s own pleasure, but 

Sometimes I want 
to ask for decaf or 
soy milk, but I can’t 
get that if I go to a 
hawker centre.”

Lea Chong

“

Groundstory café | Photos by Marie Quek77



HOW DO YOU LIKE 
YOUR COFFEE?

HYPE did a survey with local 
youths aged 17-25 and here’s 
the kind of coffee they prefer. 

Traditional
Kopi

(35.3%)

Artisanal
Coffee

(64.7%)

vs

Artisanal coffee was preferred 
for its range of flavours and 
customisable options while 

traditional kopi was favoured for 
its affordability and the strength 

of its brew. 

also to complement the company 
and scenario. “[If] you want to 
date a girl, [do] you bring her to a 
kopitiam or café? So you know it 
depends,” he says. 

“I mean if I’m alone, I’m going to 
have a coffee [at a hawker centre] 
for a dollar [and] it will do, then I’m 
going back to work. But if you’re 
going to ask someone to join you, 
like friends, and then chit chat… 
then I would go to those cafés for 
comfort and hang out.”
 
But is ambience really worth the 
splurge? “If it’s justified, why not?” 
he replies.
 
While the young café culture 
eagerly stirs excitement with 
outlandish concoctions and great 
ambience, all hope is not lost for 
the kopi stall uncle, as he thrive 
with his loyal following of families 
and old regulars. 

“I think artisanal coffee is 
sustainable because… you won’t 
have your typical uncles going to 
cafés, but you’ll always have your 

teenage crowd and your younger 
people who enjoy sitting around 
and visiting these places. But at 
the same time, I think regular kopi 
is also sustainable because you 
can’t have artisanal coffee every 
other day,” says Mr Ganesan.

[If] you want to 
date a girl, [do] 
you bring her to a 
kopitiam or café? 
So you know it 
depends.”

Ganesan

“

The local coffee scene thereby 
strikes a fine balance, allowing 
coffee addicts options of where to 
get their life-giving brew – whether 
it’s from the humble kopitiam or 
the charming café. 

“[The coffee culture is] definitely 
very eminent and strong in 

Singapore, because almost every 
corner there’s a coffee joint or a 
local hawker coffee area,” says 
Ms Curlewis. “You can tell that 
everyone drinks coffee here, so it’s 
good that if I need a coffee fix, I 
can definitely find something.” 

Kopi at Amoy Food Centre | Photo by Marie Quek78



SHANNON ANG delves into the 
dangerous reality clean eating when 
taken to the extremes

Clean eating has been the 
rage on social media in 
recent years with many 

jumping on the bandwagon by 
committing to juice cleanses, 
consuming organic produce and 
even eliminating certain foods. 

Complete abstinence from 
processed foods, no savoury 
sauces and the avoidance of white 
sugar. That’s a glimpse into the 
diet of Ms Nina Devouge, 32, who 
has been practising clean eating 
since 2010. To her, the motivation 
behind clean eating is never about 
shedding weight.

“The weight is just an added 
bonus. It’s more of how you feel 
when putting the foods into the 
body. I feel good knowing what I 
eat,” she emphasises.

However, when the line between 
eating healthily and being 
constantly fixated on a diet 

is crossed, one may develop 
othorexia nervosa, an informally 
recognised medical condition. 
Orthorexia exists when eating 
healthy food “dominates a person 
to such an extent that other areas 
of life suffer,” says Dr Lee Huei 
Yen, Head & Senior Consultant of 
the Department of Psychiatry at 
Singapore General Hospital. 

The overzealous adherence to a 
clean diet can affect an individual 
physically, either causing a 
loss of excessive weight or 
malnourishment. Emotionally, one 
would also be filled with “chronic 
concerns about eating pure and 
healthy foods” to the point where it 
can affect social life.

“With orthorexics being stringent 
with their diets, there is a high 
tendency they avoid social 
gatherings involving food. They 
can also be very critical and 
judgmental of what others around 
them eat, leading to a downplay 
on their social lives,” shares Ms 
Ong Ke Min, 24, a nutritionist at 

local nutrition consultancy 
company, Health Can 

Be Fun.

Another nutritionist 
from the same 
company, Mr 
Koh Yu Yuan, 27, 

also claims that the “elimination of 
nutrients like calcium and iron can 
ultimately result in osteoporosis 
and anemia respectively”.

Having attended to a case 
involving a severely underweight 
individual with a Body Mass Index 
of 14, he thinks of clean eating 
as a lifestyle choice rather than a 
strict diet regime.

The obsession with every morsel 
of food consumed can be so 
severe that it leads to anxiety over 
food preparation or feeling guilty 
when not abiding by the diet they 
perceive to be “healthy”.

“This is why some medical 
experts have seen it as part of an 
obsessive compulsive disorder or 
an anxiety disorder rather than an 
eating disorder,” explains Dr Lee 
on the little-researched condition.

Ultimately, one can prevent 
from spiraling into the pitfall of 
dangers of extreme clean eating 
if moderation and research is 
exercised as Dr Ken Ung Eng 
Khean, psychiatrist at Adam Road 
Medical Centre aptly puts it in the 
Latin saying: “Caveat Emptor”, let 
the buyer beware. 

He says: “Before accepting the 
practice, do your homework. Don’t 
be quick to believe what you see 
online. Be wary.” 

Photo by Radin Affan
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Rose 
tinted

Tastebuds
Flowers you can eat have found their way onto 

the menus of restaurants. The proof is still in the 
pudding, as POH LI YING discovers

G orgeous flowers sprinkled 
on your meal may make for 
an aesthetically pleasing 

photo, but do edible flowers taste 
as good as they look? 

Mainly used in tea for their health 
benefits, fragrant edible flowers are 
also used in our foods occasionally 
to enhance taste and visuals. 

In Jun 2017, The Guardian 
published an article that 
highlighted “edible flowers [as] 
summer’s hottest food trend”, 
especially when social media is all 
abuzz with the news. 

Ms Jamie Lee, 21, chef-in-
charge at 2am:dessertbar 
says: “Everybody Instagrams 
nowadays; so it’s common for 
the presentation to look nice as 
customers might not order a dish if 
it doesn’t look good.”

But do the flowers contribute to 
the taste? Or are they merely for 
decorative purposes? 

The head chef of the restaurant 
Pollen, Mr Steve Allen, 37, seems 
to think it’s simply for decoration. 

He says: “We tend not to use 
flowers because it’s kind of 
gimmicky. People put edible 
flowers on plates just cause they 
look good, but there are not many 
flowers that have a lot of flavour.”

Pollen may be situated in the 
Flower Dome at Marina Bay 
Sands, but Pollen uses mainly 
herbs in the dishes as it gives more 
flavour than flowers. 

“If it doesn’t taste any good but 
looks amazing, then what’s the 
point? We don’t use anything for 
decoration purposes, so everything 
has the element of flavour or else 
there is no point putting them on 
the plate.”

Echoing the same sentiments, Ms 
Lee believes that other than visual 
appeal, there is little meaning in 
adding edible flowers to a dish. 

She says: “ A lot of the guests 
are not used to seeing plants like 
micro herbs and flowers in their 

Iberico pork collar, carrot, whipped feta, dukkah, 
pickled ginger at Pollen | Photo courtesy of Pollen80



desserts. They will usually take it 
out and they won’t eat it, so I find 
that it’s kind of pointless.”

However, Ms Lee also shares that 
in Japan where edible flowers 
are cheaper and fresher, flowers 
can be seen frequently used in 
desserts, as female Japanese 
customers want desserts that are 
feminine in taste and look. 

FLOWER POWER

She says: “[Flowers in Japan] last 
for about two weeks. They are all 
very crisp and there’s a floral note 
to the taste that you can’t find 
in Singapore. In Singapore, the 
flowers taste like weird flour, the 
taste is just not the same and it’s 
hard to find.”

Nonetheless, there are cafés 
in Singapore who have found 

success in adding edible flowers 
into their menu. 

At Bravery Café, their signature 
coffee has lavender infused into 
the drink. According to Mr Shakir 
Mudzakker, 43, the owner of the 
café, the lavender mixes well 
with the caffeine, as it doesn’t 
overpower the coffee. 

He says: “We came up with a drink 
that still has the caffeine taste, as 
well as something new, through 
the lavender aroma and flavour.” 

Similarly, rose and lavender latte 
are served at the Dazzling Café, 
with alcohol added into the former 
to make the drink sweeter. In fact, 
Ms Choel Chiang, 26, trainee 
supervisor of the café, says that 
more than 80 per cent of their 
patrons likes their floral lattes. 

“[Edible flowers] are quite 
interesting and are aesthetically 
pleasing,” says Leow Mei Qi, 16, a 
customer who frequents cafes that 
serve edible flowers.

Indeed, the taste for edible flowers 
is a personal preference. 

“It depends on whether people 
can accept the flavour,” says 
Ms Chiang. “The smell of the 
dry flowers can be too strong 
sometimes, so not everyone can 
accept it, but looks wise it’s nice.” 

Could edible flowers be your 
cup of tea? Here are some 
benefits of some floral teas:

Elderflower Tea

Chamomile Tea

Lavender Tea

Hibiscus Flower Tea

Echinacea Tea

Helps fight common 
cold and flu

Helps fight insomnia

Helps calm the mind and body 
and soothe an upset stomach

Helps lower blood pressure, 
reduce high cholesterol and 

strengthen the immune system

Helps prevent or cure the 
common cold

We came up with 
a drink that still 
has the caffeine 
taste, as well 
as something 
new, through the 
lavender aroma 
and flavour.”

Shakir Mudzakker

“

Rose Latte at Dazzling Café | Photo by Nicole Fang 81



Poké Bowls
Not to be confused with Pokémon, 
the poké bowl is a vibrant 
Hawaiian raw fish salad made up 
of rice topped with fresh sashimi, 
vibrant vegetables and a sprinkle 
of toasted sesame seeds. 

Get a taste of the poké bowl at 
Aloha Poké, the pioneer of the 
poké bowl trend in Singapore.

Grain Bowls
Made from grains like quinoa or 

rice, food with high level of protein 
and vegetables whisked together 

in a bowl, the grain bowl is a 
combination of hearty, flavourful 

and colourful that adds up to a 
meal that is customisable and 

infinitely adaptable. 

Use your creativity and mix up 
your own bowl at Grain Traders. 

Acai Bowls
If you’re up for dessert, the acai 
bowl is a healthy option that’s 
similar to ice cream. Made up of 
puréed acai berries, the creamy, 
purple base is usually topped with 
granola bits, fresh fruits and a 
sprinkle of chia seeds. 

Head on down to An Acai Affair for 
your share of acai goodness!

KIMBERLEY NG cannot resist feasting her eyes on food bowls that 
taste as good as they look  

Aloha Poké, 92 Amoy 
Street, Singapore 069911 
Tel: 6221 6165
Opening Hours: 
11.30am – 2.30pm, 
5.30pm – 11pm 
(Mon-Sat, Closed Sun)

Grain Traders 138 
Market St, #01-01/02/03 
CapitaGreen, 048946
Tel: 6384 6559
Opening Hours:
8AM-8PM (Mon-Fri)

An Acai Affair, 101 East 
Coast Road, Singapore 
428796
Tel: 9792 0837
Opening Hours: 
12pm – 10pm (Sun-Thu), 
12pm – 11.30pm (Fri-Sat)

Photo Courtesy of Aloha Poké

Photo Courtesy of The Uniform

Photo by Kimberley Ng
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With renewed interest in Chinese dialects, especially among youths, 
LIVIA LEE and KIMBERLEY NG set out to engage those keen on their revival

“J iak ba buay?” Grandma 
asks, worry lacing her 
words as she asks if 

you’ve eaten. You nod and the 
conversation comes to an end 
because you can’t speak dialect, 
even though you understand it. 
Although, just barely.

Learning how to speak dialects 
has many benefits. One of the 
most rewarding benefit is being 
able to communicate with more 
people, especially those from the 
older generation. 

Ms Pek Jia Wei, 19, a getai 
singer, says: “When I was in 
secondary school, we went to 
an old folks’ home. There were a 
lot of elderly people, and most of 
my classmates didn’t know how 
to speak dialect. I became the 
host, and it made the elderly really 
happy. The teachers were happy 
as well, because they weren’t 
fluent and they needed someone 
to speak to the elderly.” 

Ms Pek feels that it is important 
to speak and understand dialect 
to learn from the elderly who have 
more experience in life.

Echoing the same sentiments, 
Ms Ruth Koh, 19, a student from 
Ngee Ann Polytechnic says: 
“Communicating with the elderly 
is a large motivator in [learning 
dialects]. I feel that it’s important 
to gather as much knowledge 
and experience from them before 
they leave, as they have so much 
to give that we cannot begin to 
receive unless we bridge that 
communication gap.”

Surprisingly, another benefit 
to learning dialects could be 
staving off dementia. Cantonese, 
Hokkien and Teochew have nine, 
six and seven tones respectively, 
mimicking singing. In fact, just 
like singing, speaking in dialect 
requires one to accurately 
speak with the correct tone. To 
achieve this, frequent practice is 
required, which exercises and also 
stimulates the brain.

“Cantonese is a full octave. People 
who know music, or who can sing, 
will have different electrical parts 
of the brain being stimulated. It’s 
just like singing. To sing something 
accurately, you have to repeat it 
over and over. So that part of the 

brain is being exercised,” says Ms 
Chan Wai Han, the publisher of 
Ethos Books.

Teowchew HokkienCantonese

...it’s important to 
gather as much 
knowledge and 
experience from 
them before they 
leave, as they 
have so much 
to give that we 
cannot begin to 
receive unless 
we bridge that 
communication 
gap.”

Ruth Koh

“

“If you are an English and 
Mathematics [person], then your 
chances of getting dementia is low 
because it’s a mix. But if you’re 
purely an English language person, 

Dialogue on Dialects
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Results of 103 respondents from a survey conducted in Singapore by HYPE 

80%
8 out of 10 respondents 

have stated that they 
are interested in learning 

dialects.

54%
More than half of the 

respondents revealed that 
they could not speak any 

dialects.

Learning Enhanced

The use of dialects went on a 
decline when in 1979, the Speak 
Mandarin Campaign was launched 
to bridge the language barrier 
among the Chinese dialect groups. 
Subsequently, a ban on the use 
of dialects in local media was 
imposed by the government. 

“The Speak Mandarin Campaign 
was in full swing back then. I 
was in charge of going house to 
house, with another colleague, 
a newspaper man, to interview 
families. And on [knowing] that 
they can speak Mandarin, we 
would give them one full set of 
Encyclopedia Britannica [as an 
incentive],” says Ms Chan. “And 
every night after the interview, [a] 
reporter would go back and write 
a story about [a] family speaking 
Mandarin or learning Mandarin. 
So that was the year I think that 
dialect started to die.” 

The campaign has been effective 
in getting Chinese Singaporeans 

One of the easiest ways to pick 
up dialect is through television 
dramas. It is a popular choice for 
many, as they are able to learn 
while being entertained. 

“I started watching (TVB dramas) 
in Cantonese and it indeed 
sounded better,” says Ms Guay Ee 
Ling, 30, who originally watched 
TVB dramas that were dubbed 
in Mandarin. After her friend 
suggested for her to view the 

dramas in its original Cantonese 
dialogue, she was able to pick 
up Cantonese by listening to 
the dialogue and looking at the 
subtitles simultaneously. 

Besides learning through dramas, 
dialect classes are also readily 
available. The classes are usually 
small, and is ideal for people 
interested in increasing their 
proficiency in dialects. 

Mr Bobby Tan, 26, a medical 
student at Duke-NUS Medical 
School, took Hokkien classes that 
were organised by his school, 
as he believes that knowing 
the dialect would help him 
communicate with older patients 
for a proper diagnosis. 

“The ability to speak in dialect 
also helps in terms of smoother 
communication in explaining their 
conditions, reassuring them and 
responding to their concerns and 
worries,” he says. 

To Mr Tan, family influence plays a 
large role in sculpting perceptions 
of dialects. He believes that the 
preservation of dialects is valuable 
in terms of Singapore’s culture 
and heritage. However, he admits 
that “it may be too impractical and 
intrusive” should the government 
implement compulsory initiatives 
to learn dialects.

Though family plays a huge factor, 
Ms Chan explains that one needs 

Dialects Revived

then you are more likely to get 
dementia. It’s a brain switching 
thing. The more you keep your 
mind active and really churning, 
the more it will definitely help to 
stave off dementia and a lot more 
mental issues.”

to speak Mandarin instead of their 
respective dialects.

However, there appears to be a 
renewed interest in learning how to 
speak dialect recently. 

A survey conducted by HYPE with 
103 respondents, shows 79.4 per 
cent interested in learning dialects, 
with 81 per cent of youths aged 
between 13 and 24 indicating their 
interest in it. 

This rise in interest in dialects 
has mainstream media also 
churning out content in dialect,  
including the upcoming dialect 
film anthology, 667, and local 
drama series Jiak Ba Buay, both 
produced and directed by local 
film director Royston Tan.
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38%

28%

of the 
respondents 
likes to learn 

dialects through 
TV dramas.

of the 
respondents 
likes to learn 

dialects through 
online platforms.

Public Perception

a wholesome environment to learn 
dialects. This includes conversing 
in dialects with one’s peers in 
school, at the workplace and in 
daily social interactions.

“My husband is 100 per cent 
Teochew (both his parents are 
Teochew). He communicates 
with his family and relatives in 
that dialect most of the time.  For 
me, I’m 100 per cent Hokkien 
(50 per cent Peranakan; my 
mom’s a Nyonya). Growing up in 
a Peranakan family, we normally 
conversed in Baba Malay (a 
mishmash of Bahasa Melayu and 
Hokkien),” writes Mrs Dawn Teo, 
34, a blogger. 

As education is important in 
Singapore, parents expose their 
children to English and their 
mother tongue early because 
it is beneficial to their studies. 
However, since dialects are not 
taught or used in school, parents 
do not accord it much importance 
and choose not to teach them it. 

“Speaking dialect has often been 
associated with people who are 
uneducated or lack the necessary 
skills to converse in English,” says 
Ms Koh. 

She acknowledges that dialects 
are dying and emphasises the 
importance of “staying close to 
your roots”. 

With dialects like Cantonese 
and Hokkien gaining momentum 
through television dramas and 
being an avenue for learning 
dialects, Ms Koh still wishes to 
see dialects being portrayed 
in channels that are more 
applicable and relatable to young 
Singaporeans in order to motivate 
them to learn dialects. 

“The government definitely has to 
do more. Only two out of 10 [of my 
friends] can speak dialect,” says 
Ms Pek.

Speaking dialect 
has often been 
associated with 
people who are 
uneducated or 
lack the necessary 
skills to converse in 
English.”

Ruth Koh

“

She wanted her daughter to 
follow the tradition of speaking 
dialect, and used My First Book 
of Teochew Words written by Koh 
Kuan Eng to teach her child.

At the end of the day, dialects are 
still an integral part of Singapore’s 
rich culture and identity. They 
are essential in bringing people 
together and allowing them to 
reconnect with their roots. 

My First Book of Teochew 
Words comes in a set 

with other books on other 
dialects like My First Book 
of Hokkien Words and My 
First Book of Cantonese 

Words. 

They are available on 
Sibey Nostalgic, a website 

dedicated to restoring 
dialects as part of our 
cultural heritage and 
roots. Apart from the 

book set My First Set of 
Dialect Books, Set of five 
Dialect Storybooks is also 

available. 

These books are ideal for 
visual learners and people 
who are learning dialect at 

the beginner level.

Dialect It Yourself

Vectors Courtesy of Freepik
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Golden brown teddy bears 
clad in red and white 
uniforms with a distinctive 

plus sign emblazoned on their 
chests rest proudly. 

These golden brown teddy 
bears bearing the iconic Red 
Cross emblem were made in 
commemoration of Singapore Red 
Cross Youth’s 65th anniversary.  

Established in 1952 as the Junior 
Red Cross, the Singapore Red 
Cross Youth has since grown 
in skills and numbers. While 
the organisation focuses on 
engaging youths in both local 
and international humanitarian 
activities, the volunteer instructors 
(VI) are the ones who guide and 
groom cadets along the way.

Having been a part of Red Cross 
Youth for 14 years, Ms Ng Hui 
Chun, an executive of Red Cross 
Youth, has seen the organisation 
grow while she nurtured batches 
by batches of volunteers.

The 27-year-old says: “The Red 
Cross Youth in the past, being a 
strict uniformed group, placed 
more emphasis on the training of 
discipline through the focus on 

footdrill, leadership camps and 
training programmes. 

However, the Red Cross Youth 
today places more emphasis on 
character development, with the 
objective of developing young 
humanitarian leaders.”

VI Jeslynn Seow Jing Ting, 25, 
the Head of First Aid, believes 
that it is important for cadets 
and volunteers to know the 
community’s needs in order to give 
them the help they need. 

an edge, even outside the 
organisation. “I was given a lot of 
discipline training which helps with 
time management,” she admits. 
“These are life skills that you don’t 
get much elsewhere.”

Echoing this, Ms Ng says: 
“Being in the Red Cross Youth 
has developed my personal 
character into being a resilient and 
disciplined individual.”

Members of Red Cross Youth are 
also equipped with the knowledge 
and skills that they have learnt 
from the organisation.  

Undeniably, the Singapore Red 
Cross Youth has given members 
more than just skills and 
knowledge but heartfelt bonds that 
last as well.

To VI Teo Yew Xuan, 18, the 
greatest impact on him was the 
friendship that he has forged 
with the other Red Cross Youth 
members in his chapter.

“Sometimes, when the going gets 
tough, you definitely need your 
friends to be around to push you 
forward to sustain what you’re 
doing in Red Cross”. 

I was given a lot of 
discipline training 
which helps with 
time management. 
These are life skills 
that you don’t get 
much elsewhere.”

Jeslynn Seow

“

However, the Singapore Red Cross 
Youth does not only help society. 
Ms Seow explains how the 
discipline training gives her 

Celebrate with 
Singapore Red Cross 
Youth as MELANIS TAI 
learns what goes on 
behind the scenes
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   WHAT IS 
  BUDGETING? 

Financial literacy is more than just 
being able to manage your money; 
it also consists of being disciplined 
and following financial principles. 
 
The director of the Institute 
for Financial Literacy (IFL), Mr 
Vijayarengan Maheantharan, 59, 
says: “Most Singaporeans don’t 
budget their finances, they only do 
it mentally but they don’t actually 
record it down or use an app.” 
 
However, disregarding one’s 
spending habit can potentially lead 
to lifestyle inflation, when one’s 
spending increases with income.
 
Unlike normal inflation, where 
the increase in the general price 
level of goods and services in 
the economy is continuous, 
lifestyle inflation can be avoided if 
individuals are cautious about their 
spending habits. 

Whether you’re still 
studying, about to 
graduate or have 

just landed a job, managing 
your finances will always be an 
integral aspect of life. Yet, money 
management has taken a backseat 
in many youths’ priorities. 

According to a 2015 article on 
Channel NewsAsia, Singaporeans’ 
understanding of money 
management is inadequate 
because of the lack of education. 
 
In a survey done by HYPE with 
100 respondents aged 17 to 25, 

six in 10 acknowledge the value 
of financial literacy, but only 

21.3 per cent think that they 
are financially literate. 

Although many are 
pessimistic about 
their financial 
readiness, only one 
in 20 has attended 

a financial literacy workshop, 
displaying the lack of initiative to 
understand financial matters. 

Mr Michael Lee, 58, founder of 
independent financial advisor 
Cornerstone Planners, says that 
financial literacy is being able 
to understand not only financial 
products, but also your own 
financial position at the phase of 
life you’re going through.
 
He says: “Many youths are very 
reliant on the funding from their 
parents. They don’t understand 
what lifestyle inflation and 
capitalism syndrome are, since 
nobody teaches them in school.” 
 
Echoing this, Ms Loh Yun Jin, 19, a 
Catholic Junior College graduate, 
says that financial literacy is a 
topic that is not taught by schools 
or parents. 

“It’s a foreign and unattractive 
topic,” Ms Loh says, “but it’s 
a wake-up call for us who are 

becoming adults.” 

“Save first, spend later” 
seems a simple principle 
yet many youths do 
otherwise. CHERYL LIM 
and ISABELLA CAI look 
into how youths can 
become more savvy about 
money

DON’T LOSE 
I N T E R E $ T

It’s a foreign and 
unattractive topic,” 
she says, “but it’s a 
wake-up call for us 
who are becoming 
adults.” 

Loh Yun Jin

“

Mr Lee says: “Since we are a 
rather affluent society, most youths 
tend to spend future money. It’s 
scary because your earnings won’t 
get such increments to match your 
lifestyle. If not managed properly, 
you can suffer from overspending 
and then debt.”
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of your income, then saving the 
remaining 10 per cent. However, 
‘B’ refers to saving 10 per cent 
first, then spending the rest. This 
concept has propelled Singapore 
to have one of the highest savings 
rate worldwide. 
 
Mr Lee adds: “It might seem the 
same mathematically, but research 
has found that people who chose 
model B generally saved more 
than model A. Likewise for our 
government, they adopt model 
B as they take and save 20 per 
cent of your salary to put into your 
Central Provident Fund.” 

  SHOULD YOU 
  START INVESTING? 

Besides saving, money can also be 
accumulated through investments. 
While a scary term to most youth, 
investments can range from fairly 
safe ones with low returns, to risky 
ones with potentially high returns. 

As the line between needs and 
wants blurs, youths grow into a 
habit of spending future money. 
Resisting the urge to whip out your 
card to spend what you haven’t 
earned can prevent you from going 
into consumer debt.

While it’s tempting to fulfil our 
wants, spending future money 
can easily lead to lifestyle inflation 
when we are unable to exercise 
self-control. 
  
A solution is to practice “delayed 
gratification”. Instead of spending 
impulsively, re-evaluate your need 
for the item and sit on it for a few 
days. You might come to realise 
that you don’t need it, saving 
money in the process. 

  ARE SAVINGS 
  PLANS ESSENTIAL?

 
“Start [saving] as young as 
possible,” says Mr Maheantharan. 
“I always tell parents to tell their 

The grass is always 
greener on the 
side, but go to the 
other side and see 
what the water bill 
is! There is a price 
to pay. Low risk 
doesn’t mean no 
risk.”

Michael Lee

“

kids to make 
saving a habit from 
young. Starting 
with a piggy bank 
at home, then 
bringing it to the 
bank can go a 
long way.”
 
The most 

common type of 
bank accounts – 

savings plans – are a 
risk-free way for people 

to accumulate a small 
amount of interest monthly.

  
Such plans help keep 

our money insured, while 
discouraging us from spending 
the money deposited. Similar to 
compound interest, the longer 
your money is kept inside the 
saving plans account, the higher 
the interest generated. 

Additionally, with most banks 
leveraging on a digital banking 
system, it’s easier to check on 
your transaction history and 
monthly bank statements. 
 
Mr Benedict Koh, 19, a Banking 
and Finance student at Ngee Ann 
Polytechnic, says: “I always try to 
keep to my 70-30 rule so I try to 
save 30 per cent of whatever I get 
and spend the other 70 on either 
my wants or needs.” 
 
It’s important to adopt the ‘save 
first’ mentality once you start 
earning money. According to Mr 
Lee, the concept of ‘A’ or ‘B’ is 
a principle people should follow. 
‘A’ refers to spending 90 per cent 

A common misconception about 
investing is that it’s all about 
making big money. Instead, 
investments should be viewed as 
a way to make extra money. The 
most important tip before going 
into investing is to only invest in 
what you can afford to lose. 
 
It’s advised that one should 
not venture into investments 
unless clearly aware of financial 
principles. One trap that many 
youth fall into is signing up for 
Investment-Linked Plans (ILPs). 

Vectors Courtesy of Freepik

88



SEEDLY SPENDEEEXPENSIFY

This app is best for you if you 
use your bank account regularly 
and rely heavily on cash and 
credit cards to pay for your 
expenses. It’s a user-friendly app 
that syncs your bank accounts 
and automatically categorises 
your expenses. Monthly reports 
are churned out for you to review 
what you’ve spent the most on 
and you have the option to set 
your monthly budget too! 

Available on Web, iOS App 
Store, Google Play Store, and 
Windows 8

A digital wallet with many 
features, Spendee is great 
for helping you get into the 
habit of budgeting. The app 
allows you to set different 
budgets and helps calculate 
the recommended amount you 
should be spending daily in 
order to keep to your budget. All 
currencies are also supported on 
Spendee, which means that you 
can keep track of your spending 
even while aboard. 

Available on Web, iOS App Store 
and Google Play Store

For those who have wallets 
stuffed with receipts, this app 
scans and stores your receipts 
digitally. Expensify features a 
SmartScan function whereby 
they analyse photos of your 
receipts and help you categorise 
your expenditure. Especially 
great for those who are tasked 
to purchase items on behalf of 
others, the app allows you to 
categorise receipts as “billable” 
and/or “reimbursable”. 

Available on Web, iOS App Store 
and Google Play Store

A Tap Away For Better Money Management
An easy way of keeping track of your money is through financial planning mobile apps. We tested out these free 

apps to see which is the best. 

ILPs are products usually offered 
by insurance agents populating 
places such as MRTs and 
shopping centre atriums. They 
propose the plan as a two-in-one 
package deal offering components 
of both insurance and investments. 

The catch? Mandatory monthly 
deposits and restrictions on how 
much and when you can withdraw 
your money. 
 
Often, individuals with ILPs fail to 
recoup their capital, as investment 
returns are not guaranteed and 
investment risks are borne fully by 
the individual. 

Many also do not take into 
consideration the company’s 

Mr Lee says: “The grass is always 
greener on the side, but go to the 
other side and see what the water 
bill is. There’s a price to pay. Low 
risk doesn’t mean no risk.”
 
The safest way to approach 
ILPs is simple: if you don’t fully 
understand all the nitty-gritty 
details of the plan, don’t sign up 
for it. While insurance agents 
might present ILPs as a ‘best 
of both worlds’ package, it can 
quickly become your worst 
nightmare if you let the hidden 
terms and conditions get the 
better of you and your finances. 

Many youths are 
very reliant on the 
funding from their 
parents. They don’t 
understand what 
lifestyle inflation 
and capitalism 
syndromye are...” 

Mr Michael Lee, 58

“

administrative, supplementary 
and benefit fees, which can be a 
substantial amount.
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Social enterprises are becoming more creative in empowering disabled individuals and 
making Singapore a more inclusive society. 

ANDREA TAN and SHANNON ANG take the first step to learn more

There is a disparity between 
thought and action when 
it comes to special-needs 

individuals. That’s what a 2016 
survey done by philanthropy 
organisation Lien Foundation, 
unveiled about Singaporeans. 
Most embrace the idea of societal 
inclusion but do not walk the talk.

Thankfully, there are some who 
are finding new ways to help 
the special needs community 
integrate into society. In fact, 
in 2016, the number of social 
enterprises in Singapore rose, 
some helping to address the issue 
of marginalisation between the 
handicapped and able-bodied.

These social enterprises provide 
training and opportunities for the 
disabled community, paving the 
way for gradual integration of the 
handicapped into society. 

But how effective are they in 
promoting inclusivity? 

Dignity Kitchen: Finding Dignity in the Kitchen

During training, they learn culinary 
skills and the basics of running a 
stall. After the training programme 
of six to eight weeks, they are 
given a stall in Dignity Kitchen from 
which to earn income.
 
Mr Lau Liang Peng, 44, who runs a 
Western food stall and suffers from 
a spinal cord injury caused by a 
brain infection, says: “It is a good 
experience working here because 
you get to see a lot.”

At Dignity Kitchen, buying a cup of 
Milo is not as simple as in a regular 
coffee shop. Here, the hawkers 
are hearing-impaired. Using sign 
language is a norm here but if 
you are unfamiliar with it, you can 
simply point to the photo chart 
and nod to confirm your order. 

This hawker centre was started in 
2010 after Mr Koh Seng Choon, 
58, founder and director of Dignity 
Kitchen, saw that the existence 
of the disabled community is not 
visible within our society. 
 

“I realised that there is another 
part of Singapore that people don’t 
really see,” he says.

Currently, Dignity Kitchen helps 
those with physical, mental, social 
and intellectual disabilities. As 
Singapore’s first hawker training 
school for the disabled and 
disadvantaged, Dignity Kitchen 
equips them with skills and 
provides them with employment, 
helping them to better integrate 
into society. 
 

Dignity Kitchen 
– Singapore’s 

first hawker 
centre run by 

challenged and 
disadvantaged 

people
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Despite the hawkers’ positive 
responses, there are still obstacles.

Mr Roger Chong Chee Meng, 48, a 
rojak stall hawker who suffers from 
a speech impediment, finds it hard 
to communicate with the public. 
Customers need to point and use 

simple terms for him to be able to 
understand them. 
 
While the disabled and the 
disadvantaged face many 
challenges, the biggest challenge 
is the lack of empathy. 

 “People came, laughed and even 
joked about this initiative. One 
guy even said to me, you must 
be mental to get mental people to 
cook. The hawker cried. It’s simple. 
If you see them flare up or have a 
meltdown, people dare not come 
and eat,” says Mr Koh. 

Personalised Love: Craft-makers of Today

With a silent disposition, Ms Siti 
Halizah, 20, nimbly sewed on 
intricate designs onto leather. 
 
Diagnosed with Mild Intellectual 
Disability (MID) in primary 
school, she was one of the 
artisans leading a leather-crafting 
workshop at Presbyterian High 
School. The session saw the 
school’s staff learning basic 
techniques from the artisans with 
some assistance from trainers. 

“I’m not sure how to interact with 
them, but during the workshop, 
I was impressed that they are 
pretty good at sewing,” said Mr 
Ng Hwee Huat, 46, an Information 
and Communication Technology 
executive from the school.
 
Founded on the strong belief that 
each special-needs individual 
is gifted, local social 

enterprise, Personalised Love, 
organises these social integration 
workshops to empower special-
needs individuals to be craftsmen. 

The three-year-old social 
enterprise hires individuals 
aged 18 to 22 with a range of 
disabilities, like autism, MID and 
cerebal palsy. As for those aged 16 
to 18, training of leather-crafting 
skills is provided as a pathway to 
employment in the field. 
 
“To empower them means that 
after we teach them skills, we 
bring them to different settings. 
Their whole life, they’ve only met 
people like themselves without 
mixing around with people like us, 
or people their age,” says Mr Tong 
Hon Kei, 23, Personalised Love’s 
management executive.

The workshops first started off 
with the artisans teaching at 
kindergartens, but now include 
collaborations with primary and 
secondary schools, as well as 
organisations such as Academy of 
Singapore Teachers.

Mr Tong says: “The difference 
made is when teachers come and 
visit, they are so surprised that 
[autistic people] can actually sit 
there and do work for up to three 
to four hours.”

Although the artisans still 
struggle to talk with their 
speech impairement, overall, the 
initiative has garnered positive 
feedback and painted people with 
disabilities in a different light.
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Leather crafting 
with the artisans 
of Personalised 
Love
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Trainee at Dignity 
Kitchen learning 
to make coffee

Finished leather 
products made 
at Personalised 
Love

Artisans at Per-
sonalised Love 
demonstrates 

how to  
leather craft
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WISE: Where Fashion Meets Social Cause 

“Treat us normally first, that’s all 
we are asking for,” Ms Radheana 
binte Zamri, 24, says on the best 
way an able-bodied individual can 
help the disabled.
 
Ms Radheana is partially blind 
in the right eye because of 
complications with diabetes, a 
condition she has had since she 
was eight. She was also diagnosed 
with kidney failure recently and 
now undergoes 12 hours of 
dialysis weekly.

Despite her disability, the former 
animation student from Nanyang 
Polytechnic doesn’t let it get in 
the way of becoming a valued 
employee at retail-centric social 
enabler, WISE Enterprise.
 
WISE was set up after Ms Soon 
Kok Tiang, 49, founder and 
executive director of the social 
enterprise suggested the idea of 
pooling resources to set up an 
organisation that will encourage 
working professionals to support 
the socially disadvantaged 
community in a sustainable and 
meaningful way.

This resulted in the creation of a 
“unique retail social experience” 

that employs individuals with 
disabilities and severe medical 
conditions to be fashion 
consultants who promote the 
brand, Flax. 

Flax sells stylish leather handbags, 
briefcases, wallets and laptop 
sleeves designed by youths with 
muscular dystrophy from Muscular 
Dystrophy Association Singapore 
(MDAS) alongside Head of Product 
Design Team, Ms Rina Khoo.

“Our key motivation is to empower 
the lives of the severely disabled 
or medically unfit individuals so 
that they can attain financial self-
reliance and fulfilment through 
employment opportunities,” shares 
Ms Soon.

Although WISE has an online store, 
they’ve also set up a showroom at 
AZ@Paya Lebar so that consumers 
can shop and interact with the 
fashion consultants.

To accommodate the employees 
with special needs, WISE makes 
special efforts to redesign the work 
environment to address mobility 
issues for the wheelchair-bound 
as well as arrange the pairings for 
each working shift.

Ms Radheana, who is visually 
impaired but physically mobile, 
works alongside fellow colleague, 
Ms Evelyn Tiew, 53, who suffers 
from Rheumatoid Arthritis, an 
autoimmune disease that causes 
chronic inflammation of the joints. 

As her fingers are deformed, she 
relies on Ms Radheana to act as 
her hands while she does the 
verbal promotion. 

Having received both retail training 
in-house and at the Singapore 
Institute of Retail Studies, the pair 
are grateful for the opportunities 
provided and have shared that 
they feel more confident after 
working at WISE.

However, Ms Radheana remains 
on the fence about whether 
society is mature enough to create 
a level playing field for disabled 
individuals, such as herself.
 
She says: “Whenever I go out with 
my colleague, people will hog the 
lift door and for a brief moment 
some will stare and stand still 
without giving way. Their reactions 
towards the disabled are delayed 
and not automatic.” 

Ms Evelyn Tiew 
works as a fash-
ion consultant at 
WISE Enterprise
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by SHANNON ANG

My parents never explicitly 
educated me about the 
Chinese saying that a 

neighbour living nearby is better 
than a distant relative but their 
actions have illustrated the 
poignant truth of the old saying.

My neighbours, an elderly couple, 
often hold huge family buffets and 
run out of stools for their guests. 
Out of goodwill, my father lends 
them the stools. Other times, 
when no one is at home during 
the monthly block cleaning, my 
neighbours help to keep our shoes 
in our cupboard so that they do 
not get wet. 

However, recent statistics from the 
Singapore Kindness Movement’s 
Graciousness Index on Jun 27 
uncovered the opposite of what I 
was exposed to since young.

Ironically, with most of us living 
in close proximity to each other, 
Singaporean residents are 
becoming less concerned with 
neighbourliness and are having 

fewer interactions with their 
neighbours. Sadly, most don’t see 
it as a bad thing.

According to a Today article 
titled ‘More people prefer privacy 
over neighbourliness: Poll’ also 
published on Jun 27, 15 per 
cent of the 3,066 respondents 
surveyed avoided neighbourliness 
to maintain their privacy while 
some thought it was unnecessary 
to socialise with neighbours. While 
some exchange greetings or make 
small talk, that’s as far as it goes.

However, at the core of 
neighbourliness is the initiative and 
sincerity of one person to kick-
start a conversation with another.

If privacy remains the ultimate 
priority, no amount of physical 
common spaces or initiatives can 
tackle the root of the problem: the 
lack of a simple desire to make 
new friends.

Despite busy schedules, living in 
a digital age has perhaps made 

a new kind of neighbourliness 
possible. Tapping onto virtual 
spaces as a starting point, there is 
the potential for neighbourliness to 
be gradually revived and hopefully 
even revitalised.

Having moved to an executive 
condominium recently, my parents 
have become part of an online 
community in the Facebook and 
Whatsapp groups created by one 
of the neighbours. Everyone is 
entitled to share his/her opinions 
on common issues regarding 
safety and security and even 
initiate group activities such as 
meet-the-neighbours sessions.

As the notion of community 
spirit evolves, the key to good 
neighbourliness is a change in 
attitude and perspective. The 
young generation might be 
unfamiliar with the conventional 
idea of the kampung spirit but 
what sets us apart from the olden 
days is the wide array of platforms 
we now have to connect with our 
neighbours virtually. 

... at the core of 
neighbourliness is 
the initiative and 
sincerity of one 
person to kick-start 
a conversation with 
another.”

“

Better Virtual Neighbours 
     than Nothing
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The Stuff of Dreams
by CHERYL LIM

“The man who asks a 
question is a fool for a 
minute, the man who 

does not ask is a fool for life,” said 
Confucius, the great sage.

We’re all born curious. Since 
young, we’ve been trained to 
follow the five W’s and one H 
method, but whether this is a 
justified barometer of our curiosity 
is another story. 

As we grow older, the sight of 
hands being raised up in class 
becomes rarer. 

There’s also the stigma of asking 
“stupid” questions, which has 
caused many of us to retreat 
into our shell. But do “stupid” 
questions really exist? According 
to an article by The Straits Times 
in January 2017, though many 
Singaporeans excel in academic 
work, their intelligence doesn’t 
stretch beyond the books.

As an aspiring journalist, it was 
only recently that I started to probe 

deeper and become more critical. 
It’s essential for a journalist to have 
a keen nose for stories and news, 
regardless of my comfort.

Fear kills curiosity; passion thrives 
on it. Curiosity is an internal 
compass; the main driving force 
for passions and dreams. Yet, 
it has been buried at the back 
of our minds and we become 
accustomed to mindlessly 
receiving without evaluating.

A study conducted by Nanyang 
Technological University in 2016 
also revealed that more than 70 
per cent of Singaporean teenagers 
aged 10 to 14 hardly follow the 
news and one in three of them is 
not curious about world issues. 
Often, we don’t go out of our way 
to explore world issues, simply 
because we have no reason to. If 
it’s not graded or required in class, 
we tend to overlook them, satisfied 
with knowing the bare minimum.

How many parents have scolded 
their children for asking too many 

“whys”? How many teachers 
have chided their students for 
asking too many questions or 
humiliated them for asking “stupid” 
questions? All these have done 
is discourage us from further 
exploring our naïve fascinations.

In 2014, outdoor education 
became a compulsory curricular 
component in primary and 
secondary schools. Exploring 
beyond the classroom plays a 
pivotal role in boosting character 
development and nurturing 
curiosity and creativity, going 
beyond just training the students 
to be adept at answering 
examination questions. 
 
Unless we reignite our inner 
child, the lack of curiosity 
breeds more close-minded and 
judgmental individuals with 
narrow perspectives. It’s through 
questioning and evaluating that we 
can delve deeper and develop our 
intuition. Now, would you rather 
look like a fool for asking or be one 
for not asking? 

Fear kills curiosity; 
passion thrives on 
it. Curiosity is an 
internal compass; the 
main driving force 
for passions and 
dreams.”

“
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Enslaved by your Screen
by Kimberley Ng

On most Friday nights, I 
would spend my evening 
catching up on television 

dramas that I had missed out on 
earlier in the week. One particularly 
cosy Friday night, I was curled up 
on the couch, my laptop propped 
up on my lap as I surfed the web. 
It was a simple end to the hectic 
week and all was calm. However, 
my phone started flashing with 
notifications from various social 
media sites.

I soon learned from the influx 
of notifications that four of my 
friends had gone out for dinner 
sans me. My initial reaction upon 
seeing them was envy. Envy then 
morphed into feelings of anxiety 
and self-doubt. Was I intentionally 
excluded from their Friday night 
plans? Suddenly my simple 
domestic pleasures seemed to 
pale in comparison to what my 
friends were doing.  

Perhaps I was overthinking. 
How could a small update on 
Instagram dictate my mood? But 

if my worries resonate with you, 
that could be because they have 
become emblematic of the digital 
era, and most social media users 
will recognise the symptoms of 
FOMO, or “fear of missing out”. 

In fact, many young adults today 
may recognise this problem.

In Aug 2013, the Oxford English 
Dictionary defined FOMO as, 
“Anxiety that an exciting or 
interesting event may currently 
be happening elsewhere, often 
aroused by posts seen on a social 
media website”. 

Why have we allowed social media 
to run our lives? Have we become 
slaves to technology? 

In a Mar 6 2017 article published 
in The Telegraph titled ‘Too much 
social media ‘increases loneliness 
and envy - study’, there was a 
relationship found between those 
who spent more time on social 
media, and an increase in their 
social isolation.

People use social media to feel 
more connected but it can also 
make people feel more alone 
when FOMO kicks in. When we 
turn to checking our social media 
accounts 100 times a day, it 
creates a vicious cycle that traps 
us in the pursuit of keeping up. An 
unhealthy routine of obsessively 
watching my friends’ social media 
updates, followed by feelings of 
envy and sometimes loneliness, 
has made me realise that I had 
become enslaved to social media.

Perhaps the key to freeing 
ourselves from the shackles of 
social media is to first decline to 
feed into it. What we should fear 
is missing out on our own lives 
because we keep our eyes glued 
to the screens. 

The next time you check your 
device and start to have negative 
thoughts about everyone else 
having more fun than you, switch 
off your phone.

You’ll thank yourself later.

Why have we 
allowed social 
media to run our 
lives? Have we 
become slaves to 
technology? “

“
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We have some prizes in store for you! To enter, simply email your answers to the respective questions 
to hypesg.trimedia@gmail.com. Include your full name, NRIC and phone number in your entry 
(Hint: some of the answers can be found in their respective articles!).

x2 M1LDL1FE EP

x1 Handmade Heroes
Beauty Warrior Face Mask

x1 Frank Skincare
Jucier Luxury Face Oil

x2 Pair of 
West Side Story Tickets

x2 Ffion EP

Question:
What was the band’s old name?

(ends on Oct 8)

Question:
Who is the founder of 
Handmade Heroes?

(ends on Oct 8)

Question:
How many organic oils are inside 

the Juicier Luxury Face Oil?
(ends on Oct 8)

Question:
What are the names of 

the two lead characters?
(ends on Sep 6)

Question:
When was Ffion’s debut concert?

(ends on Oct 8)
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