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Singapore is in the midst of a gastronomic explosion. In the recently announced Asia’s Best 50 Restaurants,
Singapore took up 10 spots. In the closely-watched Michelin Guide Singapore, as many as 29 local eateries
were awarded one to three Michelin stars. A few home-grown chefs made it to the list too. Singapore’s

culinary masters are going places. But what's their magic?

Food Heroes is an 8-part series that covers some of Singapore’s most coveted dining spots to dissect the
lives of these ground-breaking local chefs and restaurateurs. Discover their magic via this beautifully-shot

ode to how they are pushing the envelope, and keeping diners satiated.
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FOOD HEROES

Episode 1: Janice Wong - 2AM Dessert Bar

From progressive desserts to food art installations, Janice
Wong continues to push boundaries. Her latest experiment?
Edible toys.
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Episode 2: Jason Tan - Corner House

One of Singapore's most celebrated French chefs is Jason Tan.
Watch how he transforms the humble onion into high-end
French cuisine.
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Episode 3: Hashida “Hatch” Kenjiro

Having apprenticed nearly all his life for his famous sushi chef
father in Tokyo, Hashida Kenjiro needed a breakthrough. Watch
how he transforms his father’s legendary creations into modern
Japanese dining.
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Episode 4: Julien Royer - Odette
Growing up in a farm, Julien Royer translates his respect
for ingredients into delectable dishes in his 2-Michelin star

restaurant.
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Episode 5: Loh Lik Peng

Restaurateur Loh Lik Peng's collection of restaurants in
Singapore establishes him as the trendsetter in Singapore’s
culinary scene.
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Episode 6: Han Li Guang - Labyrinth

Han Li Guang distils the flavours of Singapore’s street food into
surprising dishes like chilli crab ice-cream and new-age chicken
rice.
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Episode 7: Malcolm Lee - Candlenut

Chef Malcolm Lee's restaurant is his tribute to new Peranakan
cuisine, fueled by a passion to keep the food culture alive.
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Episode 8: André Chiang - Restaurant André

Discover the thinking behind Chef André Chiang's innovative
creations, and the driving force behind his dogged pursuit of
a culinary dream.
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