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question with four close friends of mine, all havin g played a role in the food and beverages industry 
at one point in their lives.  

My Eurasian friend took my question with a bright s mile and cheerful disposition. “How do I benefit 
from it, considering the times you say? Well, Roy… The only food I can think being worth my time 
would have to be the European dish we all know and love called spaghetti. Little money, plenty of 
happiness! Why, I see of late, many people have bee n eating those spaghetti dishes in the cafes and 
find themselves sated with a delightful meal. Any p lace in Singapore will charge eaters $4 to $6 a 
plate, but I believe I can discount that to $3 or e ven $2.50 without compromising the portions. It 
works towards a recessionary food, and many people will come to eat it to fill their tummies, and 
keep coming back for more. “ 



Another one of my friend was of Chinese heritage, a nd a humble father who devoted his life and 
efforts to raising his children through high school  and eventually, University. To achieve that, he 
would wake up at 5 am and work to the bone with his  two assistants to sell mixed rice to the locals. 
Even with those two assistants, he found the worklo ad immensely heavy and would drag himself 
through each day of his life. “During those days, I  thought about it. Chicken rice was the ticket. I 
would always look out the window from the MRT (Mass  Rapid Transport) and watch those hawker 
stalls next to the stations. They are at most MRT s tations, and that makes up the most of their sales.  
It’s a good portion, and satisfies you well. When I  was younger I could clean up two plates! Now I 
struggle through ½ and keep the other portion for d inner! I guess being 68 does a lot to your 
metabolism. Anyway, just watching them manage with two workers and just cook chicken and sweet 
meat and rice… Little leftovers and heaps of profit … Easy to cook… That’s the ticket to easy work 
and earning money.” 

My Malaysian friend from KL naturally had a differe nt take on my question. Sipping his Chendol 
drink while I set my kopi o (black coffee without m ilk and without sugar) down before me. “Of course 
we’re talking about the Malaysian signature dish, N asi Lemak. Chicken, curry, rendang and rice. You 
cannot go wrong with it! Just cut all the meat into  little bite size pieces, and mix it into dry curry  or a 
gravy to compliment the meat and you can dress it u p differently. Depending on what they customer 
wants, you can charge $2 or even $1.50 if they only  want the nasi lemak and abit of rendang. The 
variety and cheap nature of the meal will drive foo d lovers to the store. “ It was obvious that my 
good friend was decidedly convinced that his idea w ould pull people delving in the F&B line out of a 
tight economy. 

Of all the opinions I received thus far, the most w ell-thought out and economic food strategy was 
thought up by my Indian friend, whom I have known f or a good 50 years.  

“These are tough times. No doubt about it, there is  very little money around. People will have to 
make peace with the decision to level down and look s for what works better and go back to basics.  

With this in mind, if I go back into the business t omorrow, I’d hire a foreign worker. Cheap labour, 
and very diligent, I find. He will be pushed to mas s-producing what the locals here know and love as 
roti . I’ll purchase a cold fridge to store stacks of th is roti  and these will be used as support stock for 
the rush periods. This way, I cut downtime and boos t production, speeding up sales.  The best part 
about it is the cost of the roti , being 50 cents a piece.  

As you know, this Indian bread was a staple food fo r foreign workers who used to live here and had 
meager pay. A piece of roti , some tea or water and that was enough to fill you  up for the day. You 
hardly need anything to complement the simple taste  of the roti  but there is curry available for free, 
just for those who like to dip their bread into som ething spicy and add more flavour. 

50 cents for one. Just imagine, a family can buy 10  pieces for $5 and it will last them for that entir e 
day! For those with a suffering budget,  this becom es a very viable option.” 

Indeed, he had thought this through very carefully,  to the systemic of details even.  

The only thing I felt was neglected was the point o f location. As each of them had very different 
mindsets as to what sorts of food should be worked with, they needed to consider the target 
population, and whereabouts could they achieve the most amount of sales?   

These are the ideas of my friends, the ones whom ha ve “been there, done that” and have brought 
about the essence of their knowledge through my que stion. If any of you love the food business and 
want to try and make it right, here you go. 
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