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through the ever-growing list of celebrity chef outposts in Singapore, each
restaurant title credited with its usually more famous epicurean master: Osia by
Scott Webster, Osteria Mozza by Mario Batali, Cut by Wolfgang Puck, Chinois by Susur Lee,
Don't flip. This is Singapore's new kitchen order, the current chapter bookmarked in
one of the world’s most flamboyant fusion cuisines, now lit by the culinary cosmos of
aligned Michelin stars. But it's no longer just an infusion of foreign gastronomy. Both
local and homegrown chefs are defining dining destinations, starting with Iggy's, Les Amis
and Restaurant André at 26, 53 and 68 on the prestigious World's Best Restaurants list,
in addition to five spots in The Miele Guide’s Asia Top 20. In fact, an Asian edition of the
World's Best Restaurants was recently launched — in Singapore. We have arrived, too, and
on our own terms. And no one knows that better, nor embraces it with more gourmet
gusto, than Ignatius Chan, Iggy’s owner and host with the most verve, one of the first to
establish an internationally acclaimed fine dining room on the island in 2004.

You might be forgiven for thinking you've wandered into a library while thumbing

“Singapore is not only known for street food culture but
we have a developed and very high-quality fine dining
scene in that it offers great variety — Japanese, Chinese,
Western and ethnic dining,” says Chan.

“The Singapore Tourism Board has done a lot in the past two years to promote and
support gastronomy. It understands the intangible value of local talents.”

As William Drew, Editor of World's Best Restaurants organiser Restaurant Magazine, puts
it, “Singapore is proven to be a key culinary centre...probably now in the world as a whole
in gastronomic terms. It has successfully fostered its own homegrown talent and the world
is taking notice.”

Celebrity chefs, according to World Gourmet Summit organiser and food and hospitality
consultant Peter Knipp, “make a difference to gastronomy above and beyond the shores
of where they come from”. Justin Quek, one of the original Les Amis founders, trained in
France before returning home, then opened renowned restaurants in Taipei and Shanghai
prior to a second homecoming and Sky On 57 on the rooftop of Marina Bay Sands, a
symbolic pinnacle of where Singapore stands in fine dining circles these days. Restaurant
André’s Taiwan-born André Chiang is a classic example of a talented chef who also
apprenticed in France before finding his place of recognition in Singapore.

“The awakening came 25 years ago and started to gain momentum with the World
Gourmet Summit,” says Knipp, who coined the term "centre of gastronomic development”
to describe how Singapore has firmly embedded itself as a world-class commodity in the
epicurean scene. He believes the demand for this level of homegrown fine dining built up
five years ago and took off with the advent of the foreign celebrity chefs. At the same time,

young chefs who had spent time travelling and cooking with the best master chefs started
returning to showcase these skills while respecting their Southeast Asian roots. Singapore
has decidedly gone from the systematic Dewey decimal cataloguing of its dishes to a cloud
of international influences combined with the freshest regional ingredients. Michael Han,
who trained at Noma in Copenhagen, is our closest line to Rene Redzepi without having
to leave the country, and serves dishes such as “Wagyu Beef Cheek and Alliums, Asian Pear
and Wood Sorrel” and “Pineapple with Chinese Five Spice, Coconut and Brie” at FiftyThree
on Armenian Street.

MELTING POT
We've always had to import and adapt the food of other nations, since the first
immigrants landed on our shores in the early 1800s. Innovation has boomed with the
economy, building on a notoriously precious food culture that gained fame and trendy
credentials through the adulations of Anthony Bourdain, New York Times food writer R.W. 9
Apple, and The New Yorker's Calvin Trillin. Singaporean cuisine is unique to an extreme, and
gourmets would be hard-pressed to find it reproduced authentically or tastily elsewhere
in the world. Just imagine what happens when it's infused with the unbridled creativity of 55
chefs who think beyond the recipe card. You get degustations that will never e
see the light of day anywhere else.
“I came home to show Singapore has something to offer,” says Quek, of
setting up Sky on 57 in 2010.

"I serve French food with Asian influences, and
have created a very colourful culture because
of my French palate. We showcase more
than five cuisines in each of our dishes.

Quek refers to his offering as “Franco-Asian” — the foie
gras xiao long bao, lobster Hokkien mee, shark cartilage
velouté, and steamed king crab with laksa emulsion are
stand-outs — and has just one simple response when
his peers and guests from around the world voice their
enthusiasm for his presentations: “That’s Singapore.”

"Asians come from a humble beginning,” adds Quek. “We
all prefer hawker food, but when we've arrived, we want a
better environment.” He also points to the fact that Asia is
the hottest spot in the world at the moment, drawing people
who come here for business, a new cultural experience, and
for many, purely to eat.

Ignatius Chan












