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Local Fine Produce

Most Singapore 's food ingredients are imported & highly depen-
dent on imports. Many local food processing, agriculture & live-
stock producers are still committed to produce high-quality local
ingredients. “Local Fine Produce” aims to discover the source of
local food ingredients & enjoy the flavours.

Hosts: Bryan Wong & Youyi
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Episode: 13 x 60 minutes
Producer: Wawa Pictures

Language: Chinese Distributor: Mediacorp

For sales enquiries on content distribution:

Grace Chia gracechia@mediacorp.com.sg M
PamelaTeo pamelateoww@mediacorp.com.sg

Tracy Sim  tracysim@mediacop.com.sg mediacorp
http://contentdistribution.mediacorp.sg HERER




EPISODE 1

More than 90% of food in Singapore is imported but
there are some fine locally produced food ingredients
too. This episode, let’s follow Bryan & Youyi to learn
about the cultivation or production process of fat crabs,
aromatic Nanyang coffee, fresh eggs, crispy lettuce &
rare Lingzhi respectively.

EPISODE 2

Nutritious tempeh, fresh goat's milk, springy popiah
skin, crispy cabbage and fresh Dragon Tiger Grouper.
How much effort and creativity do the food producers
put into their produce? Bryan and Youyi continue to
discover the secrets of local fine produce and learn
about the production process too.

EPISODE 3

In this episode, let’s follow Bryan and Youyi to discover
local produce from a quail farm, a wheatgrass and
cactus farm and a barramundi farm in the southern
seas of Singapore. Bryan also finds out how luncheon
meat is produced and get to savour dishes made with
local ingredients at the restaurant.

EPISODE 4

In this episode, Bryan and Youyi take a look at how
waxed sausages, flour and artisanal chocolate are
produced and also check out the process of cultivating
bean sprouts, using technology and eco-friendly
methods to raise shrimps as well as how to grow
nutritious microgreens at home.

EPISODE 5

The ginger and scallion which are used to remove the
fishy smell, the fragrant black vinegar, pasta with
unique wheat aroma, sweet and sour silver honey, fresh
silver perch and patin fish. How much do you know
about these food produce? Bryan & Youyi share more
interesting contents in this episode.

EPISODE 6

Chicken that is reared organically, springy fish balls,
fresh eggplant, refreshing kombucha and the sweet and
fragrant kaya. Would you like to know how these
ingredients are produced? Hosts Bryan and Youyi
continue to explore the fine produce and discover the
good taste.

EPISODE 7

Soy sauce and light soy sauce that are brewed in the
traditional method, crunchy edamame, refreshing white
radish, flavour-enhancing ikan bilis powder, richly
flavoured smoked salmon and Baiye tofu. How are these
common ingredients in our daily life produced? Let’s
follow the hosts to find out more.

EPISODE 8

Edible fungus with a unique taste, rice vermicelli,
nutritious tropical fruits, spicy sambal chili sauce,
ornamental flowers that can be displayed and are
edible. How are these ingredients, which we are
familiar with, produced? Let’s find out more with hosts
Bryan Wong and Lin Youyi.

EPISODE 9

Roti Prata that is crispy on the outside and soft in the
inside, sweet rice wine, juicy duck meat, fragrant
sesame oil and freshly made mozzarella cheese are all
specially produced by our local food producers. Let’s
better understand the production process of these
produce with hosts Bryan & Youyi.

EPISODE 10

The fresh and tender pork, refreshing Chin Chow
products, tofu and tau kwa with a beany aroma, the
nourishing ginseng sprouts as well as the nutritious
fruits and vegetables. How much do you really know
about all these local food produce? Let us follow hosts
Bryan and Youyi to learn more.

EPISODE 11

Crocodile meat that is protein-rich but low in calories,
fresh & mellow oyster sauce, smooth textured Yi Mein,
fresh threadfin, Red Snapper & scalloped lobster as
well as various medicinal herbs. In this episode, hosts
Bryan and Youyi continue to explore the secrets behind
these local food produce.

EPISODE 12

Hosts Bryan & Youyi explore the production process of
rock sugar, brown sugar & Otah as well as learning
about the cultivation process of spirulina & growing of
various herbs. This episode also reveals how local
indoor vertical aquaculture farm uses high technology
to rear Jade Perch & Red Tilapia.

EPISODE 13

The fluffy and tasty bread, fresh watercress and
Brazilian spinach, the nourishing bird’s nests,
aromatic buns as well as the fruits and vegetables that
are cultivated by the devoted urban farmers. In this
last episode, hosts Bryan and Youyi continue to explore
more on our local fine produce.
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