DOCUMENTARIES / FACTUAL

SLUMFOOD MILLIONAIRE

Embark on a mouth-watering journey through the slums of Asia, the last places on
earth you would expect to find delicious foods. This unique documentary series cele-
brates the flavourful, and often unknown dishes made by talented cooks in the slums
of Manila, Bangkok, Mumbai, Jakarta, Phnom Penh and Kota Kinabalu. Using cheap
and overlooked ingredients, they cook up scrumptious dishes that are famous within
the slums. Their passion and resilence prove that good food need not be expensive.

From waterfall pork to sea urchin rice and even grilled stuffed frogs with pork, a gas-
tronomical adventure awaits you. The cooks will even take you on a tour of their lives
in the hoods. So what are you waiting for?
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EP1: Tondo, Manila

Tondo is Manila's biggest slum and some residents
survive on just US$400 a year. Food vendors like
Loida and Rado have come up with clever ways to
make food that even the underprivileged can afford.
Loida salvages leftover meat that is used to make
stock in hotel restaurants, and repurposes them into
spicy double-cooked chicken, marinated with adobo
flavours and fried into crispy chicken flakes.

Rado takes unwanted pig intestines - the smelly part
near the pig's anus - and puts in the time and love
to extract flavour from other offcuts like pig's head,
to create a scrumptious, tender soup that is always
sold out. Even though pork meat can be an expensive
celebration treat, he offers it as an affordable fatty
treat, with the crispiest pork skin you have ever
tasted.

EP2: Gaya Island, Kota Kinabalu

The residents of Kampung Kesuapan on Gaya Island
come from generations of sea gypsies from Southern
Philippines, known as the Bajau. Shunned by the
mainland, their village is considered an outcast to
the rest of the city's population and their proud
migrant cuisine remains a mystery to most. Home
cooks Zaiton and Jalinah show us their traditional
cuisine, based around their inherited love for exotic
ingredients that are usually overlooked locally.
Zaiton uses her inherited knowledge to remove the
toxins from the pufferfish yet saves the best parts of
the fish - its liver and skin - to prepare a rich and
creamy stew free from poison. She makes a sea
urchin rice dish that infuses each rice grain with the
custardy umami of the sea urchin roe.

Jalinah carries on the culinary traditions of an
ingredient that once saved her great-grandparents
from starvation. Tapioca is made into fluffy, steamed
cakes or crispy chunks and eaten with salty sea
grapes that burst in your mouth.

EP3: Klong Toey, Bangkok

Klong Toey is Bangkok's most notorious slum, known
for its high crime and drug abuse. But its residents
reveal a different side of the slum - a place full of
mouth-watering food on a budget. In the Rom Khlao
neighbourhood, Big Mama takes pork kidney which
notoriously smells like urine, and marinates them
with her signature concoction that makes it a hot
item on her inner-slum food delivery business. Using
tiny shrimp that are usually used to feed pet fish,
she creates a Thai sashimi dish, drenching the live
shrimp in tangy, acidic sauce that makes them
'dance'. Sirathorn, from the 70 Rai community, taps
on her hometown techniques from the Isaan region to
create her affordable delicacies that cost under
US$2. She makes a salty, sweet yet bitter meat salad
coated with a creamy sauce made from blood and
bile, and a delectable medium-grilled pork dish
called 'Waterfall Pork', named so because of its fatty
juices.

EP4: Borei Keila, Phnom Penh

Borei Keila is Phnom Penh's infamous neighbourhood,
home and haven for the city's poor. Its derelict buildings
and seedy reputation have placed the prime downtown
land at the mercy of urban development, but residents
and food sellers Thavy and Pen Rim cannot imagine
living and working anywhere else. The popular dishes at
their humble food stalls use wartime ingredients to
create economical food. Thavy is a master at making frog
dishes, turning the sometimes pungent ingredient into
tender, sweet meat. She makes a succulent stuffed frog
with pork, infused with flavours of lemongrass and
galangal. Her grilled frogs are marinated with the
perfect amount of spice, and served with a zesty lime
pepper sauce. Pen Rim uses a pungent fermented fish
known as prahok, dubbed Cambodian 'fish cheese', as the
base ingredient for two popular dishes; an aromatic
prahok dish minced with herbs and spices and grilled in
a fragrant banana leaf; and a delicious prahok dip filled
with plump fried pea eggplants.

EP5: Kamal Muara, Jakarta

Migrants from Indonesia's Bugis tribes have settled
down in Kamal Muara, a fishing village in North
Jakarta, for generations. They may not have set foot in
their ancestral lands, but they retain their culinary
traditions, continuing to cook dishes unknown to many.
Fisherman's wife Yustini uses unsold fish from her
husband's daily haul to make a unique Indonesian
ceviche called Lawa, which is 'cooked' with vinegar and
combined with smoked coconut and raw crunchy mango.
She makes Kapurung, by manipulating sago starch using
hot and cold water to make a sago 'glue', forming it into
chewy balls with chopsticks, and serving it in a savoury
fish broth.

Javanese-born Rosmawati brings a taste of her
hometown to the Bugis village with her rendition of a
cheap and spicy dish using chicken feet offcuts that are
stewed until they literally fall off the bone.

EP6: Dharavi, Mumbai

Dharavi - the heart of Mumbai - is one of the world's
largest and busiest slums, and its street food runs
through its veins. Our vendors show us how to cut it in
this competitive slum and make a living from its
thriving inner-slum economy.

Malai, an idliwalla from Tamil Nadu shares his secrets
for perfect fluffy steamed rice cakes called idlis,
crunchy lentil fritters called vada, all served with his
trademark tomato chutney.

Sorab is known for his famous Chinese-Indian food - a
finger-licking fusion cuisine created by Indians but
inspired by Chinese spices. He reveals the
closely-guarded recipe to his signature Manchurian
sauce, and shows how to use it to make his famous street
snacks, sweet and sour chow mien you can slurp down in
minutes and Manchurian balls of crunchy cabbage
deep-fried to optimal crispiness.
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