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Beyond subsistence, food serves as an important medium to understand our world. 

Memories on A Plate is more than just plating a dish, the documentary series is about 

the people, relationships and memories that we associate food with and celebrating 

how food brings people together as we uncover the subtler significances that make 

every bite even heartier. Featuring different individuals from all walks of life, the series 

guarantees a memorable and gastronomic journey as we delve into each profile’s 

personal histories and authentic stories while also exploring the cooking techniques 

and methodologies applied by them.

Memories on A Plate: Recipes from Home – possibly Singapore’s first official 

crowdsourced digital recipe book is created to encourage Singapore residents to share 

their favourite home cook recipes and stories.
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Rice Wine Ginger Mee sua

Ingredients: Directions:

50g or 1 bundle of mee sua

1 chicken thigh

1 cup rice wine

1 cup water

2 eggs

5 fresh shiitake mushroom

3 knobs of garlic (finely diced)

1 knob of ginger (finely sliced)

2 knobs of ginger (smashed)

5 sprigs of Thai basil

A bunch of dried black fungus soaked

in hot water until softened (drained)

Sesame oil, soy sauce and white pepper

SERVINGS

1 PERSON

DURATION

± 1 HOUR

METHOD

BOIL

DIFFICULTIES

EASY

This rice wine is specially made by my 95-year-old 
Grandma and it reminds me of my childhood growing 
up in Sembawang, which is a very kampong , where 
a lot of food is grown. This dish is also symbolic of 
my Grandparents’ story, of migrants coming into 
Singapore, bringing their culture to this place called 
home.

Chinese Ginger Wine Chicken is a dish commonly enjoyed by women on confinement. The period 
in which women go through for 30 days after the birth of their child. 

Cynthea’s Story

1. Heat sesame oil in wok, add sliced ginger and 

garlic. Fry till fragrant. Set aside.

2. In another pot, put in smashed ginger and add a 

cup of rice wine and water. Bring to a boil.

3. Add chicken thigh, mushroom and black fungus to 

soup.

4. Simmer for 5 minutes or until chicken is cooked.

5. Add vegetables and noodles. Season with salt and 

pepper. Turn off the heat.

6. Prepare 2 eggs in a bowl, whisk with soy sauce and 

pepper.

7. In a separate pan, fry up the eggs.

8. When omelette is almost done, add a splash of rice 

wine.

9. Serve mee sua soup with omelette, fried ginger and 

Thai basil. Enjoy!

10. Watch step-by-step instructions from:              

vidds.ee/moap-pocket-edition-ricewinemeesua
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米酒姜鸡面线

Cynthea’s Grandma

Scan to watch
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Coconut Chutney

Ingredients:

Directions:

1 cup freshly grated coconut

¼ cup roasted channa dal (pottukadalai)

1-2 green chillies

½ inch fresh ginger

¼ cup coriander leaves and stems

10 mint leaves

½ tsp tamarind paste

Salt, to taste

I grew up with my grandmother in Joo 
Chiat, which was predominantly Peranakan 
Chinese, but essentially a multi-ethnic 
community. Every morning, my grandmother 
makes thosai and idli for me to eat. With 
the thosai, I married what my grandfather 
brought from India with the influences here 
in Singapore, adding black glutinous rice, 
an ingredient used a lot in Southeast Asian 
cooking.

Vasunthara’s Story
1. In a blender, add all ingredients, except those for tempering, and grind to a smooth consistency. 

Add ½ cup warm water if it is too thick to blend. Add salt to taste. Transfer blended chutney into a 

serving bowl.

2. In a small pan over low heat, add coconut oil. Add ingredients for tempering in the order given. 

3. Once the curry leaves are added, immediately pour tempered oil with spices over the blended 

chutney. 

4. Stir in tempered ingredients and serve immediately.

5. Watch step-by-step instructions from: vidds.ee/moap-pocket-edition-thosaikerabu
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SERVINGS

3 PERSON

DURATION

VARIOUS

METHOD

MIXED

DIFFICULTIES

HARD

For tempering :

3 tbsp coconut oil

 ½ tsp mustard seeds

½ tsp cumin seeds

1 tsp split or whole urud dal

½ tsp asafoetida powder

1 dried red chilli

10 curry leaves

Coconut chutney (kayi chattni) is a Southern Indian chutney-side-
dish and condiment, a common in the Indian subcontinent. It is 
served with dosa, idli and vadai.

I serve it with a coconut chutney, which is 
traditionally Indian. The accompanying salad is 
inspired by the Malay kerabu. The ingredients 
are also very reflective of what is usually grown 
in the kampongs in the past.

Rice Dumpling

Thosai with kerabu 
salad & Coconut 
Chutney

Scan to watch

தேங க்ாய ்  சடன் ி
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Kerabu-inspired 
Salad

Ingredients:

DIRECTIONS:

Grated coconut

Cubed mango

Finely minced onions

Halved cherry tomatoes

Finely sliced herbs-coriander, thai basil, lemon 

basil (kemangi leaves), mint and ulam raja 

Sliced red chilli padi 

Fresh calamansi juice

Toasted white and black sesame seeds 

Edible flowers 

Fine salt

1. Add all ingredients and salt into a large bowl. 

2. Gently toss to combine. 

3. Taste and add more salt if needed.

4. Serve immediately.  

Malaysian kerabu dishes typically denote various 
combinations of fresh vegetables and zesty 
dressings that are usually served alongside rice. 
The term kerabu is occasionally used in other 
parts of Southeast Asia to refer to similar salads.

Thosai

Ingredients:
½  cup whole , deskinned urud dal

1 ½  cups parboiled idli rice

½ cup black glutinous rice

½ cup raw rice 

2 cups cold water 

1-2 ice cubes

A dose/dosai is a rice pancake, originating from 
South India, made from a fermented batter 
predominantly consisting of lentils and rice.

DIRECTIONS:
1. Wash and drain urud dal and rice 3 times. 

2. Soak all ingredients separately for 8-10 hours. 

Drain all water.

3. Grind urud dal with ice cubes till foamy and 

cloud-like, about 15 minutes. Transfer ground 

mixture to a large bowl.

4. Grind black glutinous rice with ½ - 1 cup of 

water until it is very finely ground. Transfer to 

the same bowl.

5. Grind parboiled and raw rice with ½-1 cup of 

cold water until it has a very fine semolina 

texture. Transfer to the same bowl.

6. Thoroughly mix all ground mixtures till evenly 

incorporated. 

7. Leave to ferment for 8-20 hours till batter rises 

and has small bubbles on the surface. 

8. Once fully fermented, add salt and mix.

9. Make thosai on a flat pan.

மலேச ியா கலாச ச்ாரத த் ில ் 
இர ுந த் ு  உர ுவாக க்ப ப்டட் 
சாலட.்

ேதாைச
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O
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SERVINGS

5-6 PERSON

DURATION

± 1 HOUR

METHOD

MIXED

DIFFICULTIES

EASY

Ingredients:

Directions:

400g pork belly

300g pork shoulder/butt

100g pork liver

3-4 large red onions

4 cloves garlic

30g ginger (peeled)

5-6 tbsp vegetable oil

5 cloves garlic (chopped)

40g ginger (chopped)

4-5 tbsp feng powder Mix

2-3 tbsp english mustard 

(Colman’s brand preferred)

2-3 tbsp white vinegar

1 cinnamon stick

Water

Salt and sugar to taste

1. Wash and drain pork. Parboil pork until slightly 

firm and colour changes. Remove pork from 

pot and let cool. Reserve and strain stock in 

bowl or measuring cup for later use. Dice pork 

into small cubes and set aside.

2. For Rempah: Blend 4-5 red onions, 4 cloves 

garlic and 20g ginger to a fine paste. Dice 

another 5 cloves of garlic and 30g ginger and 

set aside.

3. Sieve all the ground spice powders together 

into a mixing bowl and mix with a fork. Transfer 

the mix to an air tight container for later use. 

4. Heat 4 tsp vegetable oil in wok/large pan 

on medium heat. Pour in Rempah and fry til 

fragrant. Add Feng powder and fry mixture for 

2-3 minutes to allow spices to bloom. Reduce 

heat if necessary to avoid burning.

5. Add diced pork, garlic and ginger. Stir until well 

incorporated. Fry for a few minutes to allow pork 

belly fat to render. Pour in reserved pork stock 

gradually (100ml at a time) stirring well after 

each addition. Bring the mixture up to a gentle 

boil then reduce the heat slightly to medium low 

and allow it to come down to a gentle simmer.

6. While the curry simmers, add in cinnamon stick, 

2-3 tbsp of English mustard and salt. Taste the 

dish; you should feel it could use a slight bump in 

acidity. This is when you should add 2-3 tbsp of 

white vinegar and mix well. Taste once more for 

seasoning and adjust accordingly.

7. Watch step-by-step instructions from:             

vidds.ee/moap-pocket-edition-curryfeng

Curry Feng Powder Mix:

8 tbsp ground coriander

2 tbsp ground cumin

2 tsp ground fennel

1 tbsp ground turmeric

Powder M
ix can b

e stored 

for up to
 2 mon

ths in t
he 

refrigerat
or or free

zer

Being Chinese-Eurasian, Christmas is a pretty 
big festival for me and Feng is a quintessential 
Christmas Eurasian dish in Singapore. This 
dish has quite a history, going back to the 
days where Portuguese ships would sail 
through our region in search of spices and 
they would carry livestock on their ships. Not 
wanting anything to go to waste, every part 
of the animal were made into stew. With the 
introduction of Singapore spices, Feng came 
about.

PATRICK’s Story
This is a dish which my father made for the 
family, as a way of expressing his love by 
feeding people. I will like to continue his legacy 
in cooking these Eurasian dishes for the people 
I love.

Scan to watch



Memories on a Plate:
Recipes from Home 13

Scan to watch

Steamed fish
WRAPPED In 
banana leaves

Ingredients: Directions:
1 whole fish (cleaned)

2 stalks of lemongrass (bruised)

1 knob ginger (sliced)

1 tsp salt

A few splashes of fish sauce

2 tbsp chinchalok

2 tbsp lime juice 

A few cloves of garlic (chopped)

2 medium shallots (sliced)

3 chilli padi or sambal belachan

Toasted glutinous rice

Ginger flower (sliced)

Coriander and mint leaves

Chincalok sauce: 

Mix cinchalok, lime juice, garlic, chilli 

padi and shallots together. Let the sauce 

sit for at least 15 minutes before serving.

Being in Singapore, I get to taste many 
different foods from different cultures 
and hence this is what is reflected in my 
cooking. A mish-mash of my style and 
the different tastes I have experienced. 
One thing which inspired this dish is my 
memory of hanging out by the sea with 
my cousins and after that at every family 
dinner, we will have fish. This dish is a 
throwback to the typical Teochew dish 
that I ate growing up with a Peranakan 
twist.

CARMEN’s Story

1. Soften banana leaves with and an open flame 

(stove of blow torch)

2. Slice the whole fish to create the slit on both 

sides (for pomfret, cut the slit from the top)

3. Season fish cavity with salt 

4. Stuff fish with bruised ginger and lemongrass

5. Place fish on softened banana leaves, add a few 

splashed of fish sauce and wrap it en papillote 

style (secure the ends of the banana  leaves with 

toothpick similar to an otah)

6. Depending on the size of the fish, steam fish for 

9 to 15 mins.

7. Toast some glutinous rice in a pan

8. Crush the toasted glutinous rice with a pestle

9. Serve with coriander, chopped ginger flower, 

toasted glutinous rice and a few slices of lime.

10. Watch step-by-step instructions from:              

vidds.ee/moap-pocket-edition-steamedfish
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SERVINGS

2-3 PERSON

DURATION

± 1 HOUR

METHOD

STEAM

DIFFICULTIES

MODERATE

香蕉叶蒸的鱼
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LAZY MAMA
CANTONESE
CABBAGE RICE
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Ingredients:

Directions:

100g dried shrimps

1 chinese sausage, aka lap cheong 

(wash with hot water, thinly sliced)

100g sliced pork/chicken (optional) 

1 cup white rice (washed)

5 thinly sliced shallot

2 garlic (crack open but not minced)

½ cabbage (chop into 1cm thick slices)

50g long beans (cut into 1-inch long) 

10 dried shiitake mushrooms (soak in water 

for half a day before slicing. Keep the water 

used for soaking the mushrooms)

1. Heat 5 tbsp of oil in a saucepan. Fry sliced 

shallots until it is fragrant. Remove shallots the 

moment it turns yellow so they don’t get burnt.

2. Using the same oil, fry dried shrimps for 3 

minutes, add garlic and fry again. 

3. Add mushrooms, lap cheong and sliced pork/

chicken into the fried dried shrimps and fry for 

3 minutes. 

4. Add in salt, long beans and cabbage and fry for 

5 minutes. 

5. Cook 1 cup of white rice in a claypot. Add 

slightly more water than what you would 

normally do when using rice cooker. i.e. if you 

usually add 1 finger phalange of water above 

rice level, make it 1.5 phalanges instead. 

6. Put cabbage, mushroom, lap cheong, dried 

shrimps and long beans on top of the rice. Cover 

the pot with lid. Cook for about 10-15 minutes. 

Use the smallest possible fire on your gas stove if 

you don’t have a charcoal stove. 

7. Stir rice and veggies to mix everything up. Add 

dark soy sauce, sesame oil, and mix well. Cover 

and cook for another 5-7 minutes or until rice 

is no longer wet. This is dependent on the heat 

you use.  

8. Remove from heat, leave for 5 minutes before 

opening the cover. Add pepper and fried shallots.

9. Serve. 

2 tbsp dark soy sauce

1 tsp sesame oil

5 tbsp oil

1 tsp salt 

1 tbsp pepper

This is what my mum used to cook for lunch 
for us when she was busy rushing to complete 
her work. It was meant to be a fuss free, 
simplified version of claypot rice but at the 
same time, it was a very old traditional one-pot 
cantonese dish. The thing which always makes 
the rice so fragrant is the lap cheong, and we 

Woo Ying Yan’s Story

always fought for the burnt rice which stuck 
to the claypot. The ingredients are cheap but 
eating it always made us very happy, somehow 
chipping away the rice from the claypot is quite 
therapeutic. We recently started cooking this 
again during the circuit breaker and definitely 
brought back memories of my childhood.  
 
Along the way, things evolved. I started seeing 
healthier versions of the dish popping up on 
the internet, e.g. no lap cheong, removed skin 
from chicken, use of lean pork, no stir-frying 
before hand. Everything was just thrown into 
an electric rice cooker so that it is less oily.  

These are just adaptations to keep up with 
time, but certainly doesn’t remove this very 
fundamental, traditional way of cooking for 
cantonese which is to simmer/brew things 
slowly over low heat. It is also a reminder to me 
that great things that come after a long toil is 
worth the wait in life. 

懒妈妈广东白菜饭

SERVINGS

2-3 PERSON

DURATION

± 1 HOUR

METHOD

MIXED

DIFFICULTIES

EASY
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Ingredients: Directions:
1 sachet of 3-in-1 coffee powder

6 pcs pork ribs

2 tbsp oyster sauce

2 egg whites

2 tbsp corn starch

½ tbsp five spice powder

2 sprinkles pepper

2 sprinkles salt

2 tbsp sugar

½ cup water

Spring onion to finish (chopped)

1. Marinate pork ribs with oyster sauce, pepper, 

salt, egg whites, five spice powder, and corn 

starch.

2. Leave it in the fridge for 1 hour.

3. Deep fry the pork ribs until it is cooked. Set 

aside.

4. Simmer coffee powder with water and sugar 

in a saucepan. Stir until caramelised.

5. Add fried pork ribs into the pan. Stir for 3 

minutes until it absorbs the sauce.

6. Finish off with sprinkles of spring onion.

7. Serve be st with rice.
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SERVINGS

2 PERSON

DURATION

± 1 HOUR

METHOD

MIXED

DIFFICULTIES

EASY

Coffee is a big part of singaporeans life and the 
recipe is representative of our nation. Haven’t 
had or seen coffee Pork Ribs abroad. And this 
is representative of zichar culture in SG. Good 
memories of wholesome dinners with family and 
friends.

GARY HO’s Story

Coffee 
Pork Ribs
咖啡排骨

Illustration created by macrovector - www.freepik.com
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Hokkien 
Prawn Mee

Ingredients: Directions:
1kg of prawn heads and shells

2-4 pieces of big pork bones

800ml water

Soaked shrimps

Pork belly (sliced)

Squid (sliced)

Prawns (peeled)

Beansprouts

Chives

Handful of garlic (smashed and minced)

Chopped onion

White laksa bee hoon

Yellow noodles

Egg

Fish sauce, sugar, soy sauce (for seasoning)

Lime

I always enjoy cooking this for my family though 
there’s quite abit of work in cooking the soup 
stock, but every mouth you taste, you can taste 
the harmony of all the ingredients and the 
rich umami prawn taste- it’s the same for the 
harmony in a family and the racial harmony we 
enjoy in Singapore. We combine together and 
create an unbearable taste of our own.

Guo Xiaoling’s Story

1. Heat up oil in a wok over high heat. Fry smashed 

garlic and onion untill fragrant.

2. Add soaked shrimps, prawn head and shells. 

Optional: Use spatula to extract prawn juice by 

crushing its head. Stir until fragrant,

3. Bring a large pot of water to the boil. Pour stirred 

ingredients into the pot.

4. Blanch pork belly, prawns and sotong and set 

aside. Let it simmer for 1 hour. Add some fish 

sauce and rock sugar to taste.

5. Heat up oil in a wok. Fry an egg with minced 

garlic. Add a handful of laksa bee hoon and 

yellow noodles. Add 1 tsp of fish sauce soy sauce 

to taste.

6. Put blanched prawns, pork belly and sotong into 

the wok. Add in some beansprouts and chives.

7. Pour soup stock in to the wok. Let it simmer.

8. Dish up, squeeze some lime and Voilà!
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SERVINGS

1 PERSON

DURATION

30 MIN

METHOD

STIR FRY

DIFFICULTIES

EASY

福建蝦麵

Hokkien mee is a Southeast Asian dish, popular in Indonesian, Malaysian, Singaporean and Thai 
cuisines, that has its origins in the cuisine of China’s Fujian (Hokkien) province.
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Ingredients: Directions:
1 cup small onions

10 cloves garlic

1 cup dry chilies

1 cup dry shrimp (soak for 15 minutes)

1 tbsp bean paste (tauchu)

250 grams bee hoon (soaked until soft)

2 cup chives (cut into 5cm length)

2 cups kasturi lime juice

2 cups bean sprouts

200 grams prawn (peeled)

2 tbsp soy sauce

1 tsp salt

1 tbsp sugar

3 tbsp oil

1. Blend small onions, garlic, dry chilies and dry 

shrimp together with a blender.

2. Heat oil in a wok over high heat, fry blended 

ingredients until fragrant.

3. Add bean paste and prawns into the mix.

4. When the prawns are cooked, add chives and 

bean sprouts. Stir constantly for 2 mins.

5. Add 2 cups of water, soy sauce, salt and 

sugar.

6. Add bee hoon, stir until it is cooked without 

any liquid left.

7. Turn off the heat, pour kasturi lime juice into 

the mix. Give everything a quick stir before 

dishing out.

8. Serve while hot.
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SERVINGS

3 PERSON

DURATION

± 30 MIN

METHOD

STIR FRY

DIFFICULTIES

EASY

This dish reminds me of how lucky I was to have a mom who loved to cook for her family and loved 
good food. Mee Siam is special because it is loved by all her children and loved by all those who had 
tried it. Growing up in a multicultural society exposed my mom to many varieties of food including 
spicy food. All those who have tried her Mee Siam will ask for the recipe. - Sherly Chng

Fried Mee Siam
炒面暹
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LAKSA
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Chicken Stock: Chicken Stock:

Laksa broth:

Laksa broth:

Assemble Laksa:

Noodles + Toppings:

Laksa Chilli Sauce:

Laksa Chilli Sauce:

Garnishes:

1. Boil chicken stock, water and drumsticks in a 

medium saucepan over high heat. Bring to simmer, 

then reduce heat to medium high. 

2. Cook for 25 minutes or until the flesh fall off the 

bone and when liquid is reduced by 1/3. 

3. Set broth aside. Shred chicken meat from the skin 

and bone. Leave shredded chicken meat in another 

bowl. Discard chicken skin and bone.

1. Heat oil in a saucepan over medium low heat. Add 

garlic and ginger, sauté for 20 seconds, then add 

lemongrass and chillis. Cook for 1 minute.

2. Add laksa paste. Turn heat up to medium and cook 

for 2 minutes. Stir constantly until fragrant.

3. Add chicken stock, coconut milk, fish sauce and 2 tsp 

laksa chilli sauce. Cover pan with lid and let it simmer 

for 10 minutes.

4. Add lime juice and fish sauce to taste. Add tofu puffs. 

Turn off the heat and cover with lid on for 5 minutes.

1. Prepare vermicelli noodles and hokkien noodle 

according to instruction from each packet. Mix.

2. Divide noodles into 2 bowls. Top it with shredded 

chicken.

3. Pour laksa broth over the meat. Add beansprouts 

for topping. Sprinkle with your choice of garnish.

4. Serve with chilli sauce on the side.

1. Mix ingredients together in a small bowl. Set aside 

for 20 minutes.

Laksa is a unique dish to me because its one 
of the first spicy dish i have tried when i was 
young. My mother love to bring me for laksa 
as it was also her favourite dish. I particularly 
love the stall Katong Laksa where we have to 
eat without chopsticks. Laksa is a dish that is 
very flavourful. I love it with tofu puffs.

Sometimes, we get to eat cockles as well. 
We can get cheap and expensive laksa in 
Singapore. This is a very popular dish in South 
East Asia. The coconut milk makes it very tasty. 
This Peranakan cuisine has been around for 
many years and there are many different ways 
of cooking it. I hope you will enjoy my recipe.

Adeline Tan’s Story

SERVINGS

2 PERSON

DURATION

± 1 HOUR

METHOD

BOIL

DIFFICULTIES

MODERATE

2 cups (500 ml) chicken stock or broth

1 cup (250 ml) water

3 chicken drumsticks 

1½ tbsp oil

2 garlic cloves 

2 cm or 4/5” piece of ginger

1 lemongrass

2 bird's eye chilli (chilli padi)

½ cup laksa paste 

400g can coconut milk 

2 tsp fish sauce

½ tsp sugar

1½ tsp soy sauce

½ garlic clove

1½ tsp laksa paste 

1 tbsp Sriracha sauce 

1 tbsp chilli paste from jar 

1 tbsp vegetable oil

Fresh coriander or cilantro 

Lime wedges

Vermicelli noodles (rice noodles)

Hokkien noodles (yellow noodles)

Bean sprouts

Tofu puffs
叻沙
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Osmanthus 
EgG

Ingredients: Directions:
1 red onion (thinly sliced)

1 red chilli (deseeded and sliced vertically)

1 small carrot (peeled and finely julienned)

1 piece black fungus (soaked, cleaned and 

thinly sliced)

4 pieces filament crab sticks (sliced lengthwise)

3 shiitake mushrooms (thinly sliced)

1 cup of water (with some shirodashi)

2 sprigs spring onions (thinly sliced lengthwise)

3 eggs (beaten with some light soy sauce, 

pepper and mirin)

Mung bean glass vermicelli (soaked, about ⅓ 

cup, snipped much shorter)

Salt and pepper, to taste
I remember struggling to sit tall as a little kid at 
wedding dinner tables in the 80s so that I could 
see what the huge cold dish platter contained. As 
if it was a huge treasure chest filled with yummy 
ingredients. Osmanthus egg used to be a hot 
favourite in every cold dish platter. However, 
this traditional dish is slowly becoming extinct as 
modern palettes become more developed.

Soh hwei min’s Story

1. Heat frying pan on high heat, add in 1.5 tbsp oil. 

Check that the wok is hot enough.

2. Add onions, stir fry for 15 seconds, and then add chilli 

for another 15 seconds.

3. Add sliced carrots, black fungus, shiitake mushrooms 

and filament crab sticks. Stir fry for 15 seconds.

4. Add in the water, bring to a boil, season with a 

little salt and pepper (be careful of the salt here as 

shirodashi is already salty, can replace with a few 

dashes of light soy sauce instead). Taste and adjust 

according to your preferences.

5. Add in glass vermicelli and let it simmer until only 20-

30 percent of the original liquid is visible.

6. Add in the beaten eggs and some spring onions and 

mix everything until the liquid dries up.

7. Dish up everything into a bowl and press down. 

Cover bowl with serving plate and flip it upside down 

firmly on a plate. Remove bowl

8. Garnish with spring onions. Ready to serve
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SERVINGS

1-2 PERSON

DURATION

± 40 MINS

METHOD

STIR FRY

DIFFICULTIES

EASY

桂花翅

Recreating this dish at home is like a trip down memory lane, bringing back good old childhood 
memories. The use of glass vermicelli and crab sticks instead of sharks’ fins and real crab meat 
makes this an affordable dish for all to enjoy. - Soh Hwei Min
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Black
Sesame Kuih

Ingredients: Directions:
200g black sesame paste

80g granulated sugar

250ml water (room temperature)

A pinch of salt

3 tsp corn flour

18cm or 7 inch round baking tin

Sprinkles of sesame seeds (for garnish)

This black sesame kuih snack used to be 
made by my late Hakka Grandma. While it 
may not be the most colorful or aesthetically 
pleasing dish, I enjoyed eating it alot for its 
soft yet, springy texture.

The fondest memory I have of Grandma’s 
black sesame kuih was me bringing a box of it 
for an outing during primary school, eager to 
share my favourite snack with my classmates. 
However, everyone avoided trying it, leaning 

Drew Su’s Story

1. Mix all black sesame paste, sugar, water, corn flour 

and salt in a pot. Boil it on low heat.

2. Stir slowly and continuously.

3. Once mixture starts to thicken, turn off the heat 

and transfer into a baking tin.

4. Bring the tin into a steamer. Steam for 15 minutes.

5. Remove from steamer and let it cool completely.

6. Sprinkle some sesame seeds for garnish.

7. Cut and serve.
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黑芝麻糕

Nowadays when I bake and eat Black Sesame Kuih, I am reminded of my beloved Grandma, and the 
many Hakka women of her times who have a well-earned reputation for being tough, tenacious and 
self-reliant. I think this unassuming Black Sesame Kuih is a good representation of them and the stellar 
qualities they possessed. - Drew Su

more towards pizzas, fried chicken wings 
and other familiar dishes.

Little did I expect to find half of the box 
was eaten towards the end of the picnic. 
And I spied my teacher stuffing morsels 
of the snack into her mouth as we were 
packing up. While the kuih does not look 
alluring due to the nature of its ingredients, 
Grandma’s kuih does taste good!

SERVINGS

3-5 PERSON

DURATION

± 30 MIN

METHOD

MIXED

DIFFICULTIES

EASY
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Scan to watch Memories on A Plate Pocket Edition on Viddsee or visit: 
vidds.ee/moap-pocket-edition

Special T hanks
This project has been made possible by the contributions of the community, individuals 

with a passion for creating meaningful dishes and sharing the stories behind them. 

Firstly, we would like to thank the profiles who have been a part of the Memories on A 

Plate: Pocket Edition, Cynthea, who shared her grandma’s recipe for Rice Wine Ginger 

Mee Sua, Vasunthara, who created the Thosai with Kerabu Salad & Coconut Chutney 

dish inspired by the different cultures she’s seen growing up, Patrick, for introducing 

us to Eurasian flavour through Curry Feng and Carmen, for showing us how to make 

Steamed Fish Wrapped In Banana Leaves, inspired by her family dinners.

Next, we also want to extend our utmost gratitude to the individuals who shared their 

favourite Singaporean recipes with us, Woo Ying Yan (Lazy Mama Cantonese Cabbage 

Rice), Gary Ho (Coffee Pork Ribs), Guo Xiaoling (Hokkien Prawn Mee), Sherly Chng (Fried 

Mee Siam), Soh Hwei Min (Osmanthus Egg) and Drew Su (Black Sesame Kuih). Thank you 

for the thought and creativity that goes into your dishes and for making these delicious 

dishes available to more people out there!
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