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A TASTE OF FESTIVAL

Every culture and its festivals celebrate with their own unique and distinctive dishes, and in multi-racial
Singapore, we often see a kaleidoscope of cuisines. A Taste of Festival features how the various groups in
Singapore prepare and celebrate their festivals through food. Watch as they convey their feelings for their

culture through the cooking of unique festive dishes.
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ATASTE OF FESTIVAL

Episode 1: Teochew & Hakka 8. =R

Chinese New Year is the most important festival of the year to all
Chinese. Host Pornsak introduces Teochew and Hakka Chinese
New Year dishes and learns to cook the dishes, which include
Teochew Braised Pig Trotters, Three Treasures, Sweet Tau Kwa &
Hakka Radish Balls, Salted Chicken and stir-fry dishes. R[O#TE
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Episode 2: Hokkien & Hainanese {g§&. Y8/

The different Chinese dialect groups have different traditional
Lunar New Year dishes. The Hokkiens enjoy steamboat, Fried
Mee Sua and Ngoh Hiang while the Hainanese cannot miss their
Chap Chye during Lunar New Year. Let's learn to cook Buddha
Jumps Over the Wall and Steamed Fish Maw with Chef KT and
a home chef respectively. REBROEA, BERDHES
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Episode 3: Cantonese & Peranakan ["Z. 1 &4A

In this episode, the host introduces the characteristics of
Cantonese and Peranakan Lunar New Year dishes and learns to
make Roasted Chicken Stuffed with Prawns. While Chef Benson
will demonstrate cooking Pork Knuckles with Red Fermented
Bean Curd. Other dishes such as Ayam Buah Keluak and Itek
Sioh are also featured. fEIX—ETEHE, TRHABNE R
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Episode 4: Birthdays &8

Birthday is a day of celebrating life. This episode, the host
introduces children’s birthday celebration dishes, such as
Ang Ku Kueh, Glutinous Rice, Yi Bua and Slobber Cookies for
Anti-Drooling Ceremony. Learn how to make fancy chiffon
cakes and other children’s party dishes from a baker and Chef
Cao Yong respectively. 1348, BREEGHNES. X—&,
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Episode 5: Birthdays &8 (Part 2)

Besides a variety of birthday cakes, this episode also features
longevity peaches and longevity noodles for the elderly,
be it traditional Egg Mee Sua, Teochew Longevity Noodles,
Braised E-Fu Noodles or Mee Sua in consommé. Chef Angus
also shares the recipe for preparing longevity noodles with
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Episode 6: Wedding 1§%

Wedding is a major event in one's life. Let's learn banquet
dishes from various restaurants, such as Chrysanthemum
Fish, Passion Fruit Salad Prawns, Sous Vide Grilled Pork Ribs
and also Peranakan wedding customs and wedding cakes.
Chef Miller also demonstrates a betrothal dish — Steamed
CodFishwithCoconutWater. %518, @ AEPRSLE RS TRA
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Episode 7: Valentine's Day & Qixi Festival AT L9H
Valentine's Day is a sweet and romantic day for many. Besides
inviting experts and chefs to share the traditions and festive
food of the Qixi Festival, a pastry chef is also invited to
demonstrate the making of chocolates as Valentine's Day gifts,

while Chef Enoch demonstrates two Valentine's Day dishes
made with sea bass. IEAT, —HESRENBZ. £
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Episode 8: Qingming Festival jE08T

Qingming Festival is a day of remembering our ancestors.
Dishes of the festival from various dialect groups featured are
Black Bean Cakes, Ai Pan, Qingming Rice, White Sugar Cakes,
Popiah and a dessert soup made with Skunkvine. Chef Ivan will
demonstrate the preparation of crispy roast pork wonton. 5585
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Episode 9: Dragon boat Festival #8415

This episode, host introduces Hokkien five-spice meat
dumpling, Nonya dumpling and dumplings of various dialect
groups, customs such as eating prawn mee on the start of
summer, Lixia egg and taking part in a dragon boat race. Chef
Justin demonstrates how to make Cantonese dumpling with
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Episode 10: Temple Celebration £3BEKE1

The host invites experts to share the origin of Hungry Ghost
Festival and learns about sesame rice dough, tortoise bun
& other offerings. He also attends a temple fair. Chef Benson
demonstrates how to make tasty and creative vegetarian dishes
at home as one has to go vegetarian before the temple fair.
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Episode 11: Mid-Autumn Festival pfk5

The Mid-Autumn Festival is a day of family reunion. Besides
introducing the making of the Cantonese, Teochew and
Hainanese moon cakes, the host also invites restaurant chefs to
share the cooking methods of hairy crabs. Chef Jeremmy also
demonstrates how to cook two creative Mid-Autumn Festival
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Episode 12: Winter Solstice Festival &

One is considered a year older after eating tangyuan on
Winter Solstice Festival. Host visits home chefs to try out Laba
congee, Fuzhou and Hakka tangyuan and also learns about the
traditional Winter Solstice dishes in Northeast China and Korea.
Chef Thomas brings on an innovative tangyuan dish. ZZ[7,
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Episode 13: Christmas R

Christmas is a global festival. This final episode, host introduces
various Christmas dishes like Christmas pudding, roast turkey,
gingerbread & log cake. Chef Brandon also demonstrates
to cook Oysters with Champagne Sauce and Oven Roasted
Chicken with White Wine Mushroom Cream Sauce & Chestnut
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