By Ross Rugdee

Turning away from the sunlight breaking into my mgd tossed myself into a deep sleep upon
the comfort of my bed. It was a beautiful Sundayrmmy and the peaceful atmosphere of this
particular day made my day of absolute rest, sdegng myself to be in a state of peace and
tranquility.

Suddenly | felt someone tapping on my shoulder and opened my eyes slowly, the illusive
form took shape and the image sharpened, it wadauaghter waking me with a warm smile on
her face. She said daddy, get up, | bought bretfdagyou. Choosing rather to spend the day in
the serenity, | told her to go away and let mesl®ait she insisted that | should get up and have
my breakfast hot. So reluctantly |1 got up draggimg feet over to the bathroom to take a
refreshing shower and went to the dining area. Mygtiter told me that she just had breakfast
and this congee is so delicious that she had tawaoyackets for mum and myself.

| sat there going through my nostalgic memory aechambered when | was young, every
evening after sunset, lining the streets in Middiad, there used to be rows of stalls, there were
beautiful savories and delights of the differegtest of cooking from the trishaw rider’s porridge
as we called them since the trishaw riders wilhgataround at that particular stall to take their
rest spot and to have a nice hot meal. Next tophscular stall was one that | used to frequently
patronize. They had a variety of porridge servetth whicken, pork, mince-meat or fish. You can
have your porridge to your own taste and deligtibee with chunks of meat, or mince-meat or
meat balls in your porridge and each and every thmeg were “spot on with their recipe”. It was
so delicious that on a daily account you'd wanh&ad in that direction to pick your favorite
meal. There were other stalls that have noodles, sibw, chicken rice and the lists go on and on.
It became a frequent meeting place for us localthénarea and at any night just being around
these places we will meet all our friends and simple meals into long chats wearing the night
away.

Carefully | took a spoonful and to my amazement sungbrise it was so delicious that it brought
me back to the time of my memories. | liked it soam that | asked my daughter to point me in



the direction so that in future if | want to geistiparticular meal, this congee, | will know where
to go to.

It so happened to be in the food court of Bukit @imwhich is on the left side at the junction of
the red-lights into Jurong Kechil. | went thereeavfdays later and met the guy who owned the
stall. I introduced myself to him and he introdudechself as Lawrence Tang. | told Lawrence
that he had one of the best foods that | have daatel can relate its quality of texture and
fragrance to my younger days when such meal waséa of the day.

Lawrence said that he had practiced this art depecooking for over ten years and his father in
no uncertain terms told him that if he wanted teeha good decent living, make sure that your
sauce is not compromised, that is, if you can heaper sauce to use for your congee, do not do
it. Buy the best, make your own concoctions andwiibe on demand. People will frequent you
and you will love yourself for being the best.

Lawrence, while he was conversing with me, wasgalatly spirited towards our conversation. |
find him to be a fantastic hard worker and evenlevhe was chatting with me he was hands on,
eyes on and fully connected to preparing thoseedishat kept coming in abundance which made
it obvious to anyone who chanced upon this way ys the number one when it comes to the
business of porridge and for home-made noodleshaiechad learnt from his dad who had cross-
over some years back. He told me that his dad wagpeagialist and highly respected and
demanded for his “hor fun” and he was kept busynfraorning till night and only had time for
sleep and work and he really loved what he didwide a true professional of yester-years.

There were places where | have frequented. You tngjghone or two great meals from them on
different occasions, sometimes your meals are tar yxpectations and sometimes to your
disappointment and sometimes totally just not tre been through many of these places, but |
can assure you that with Lawrence Tang it is gaahetime all the time and the demand for his
services and food are on the high end. Don't taenord, pay him a visit and try his delicious
food for yourself. The reality is in the eating alfrd sure you will find yourself most satisfied
and back for more.

After my conversation with Lawrence Tang and hiedycooking, and since | was in the vicinity
and locality, | walked around to look at other gbts that my wife and | take pleasure in and |
came across two other stalls that have sumptuadiglalicious meals that gives you real hearty
contentment.

This was a corner stall managed by a gentlemarhanthmily team. He is well known for his
“satay” and his wife specializes in preparing “@i®yster” dish. My wife cannot resist her
special preparation of first class chef delighte $las been to many places to try out this fried
oyster dish, but always leaving her meal unfinistiad to it being too slimy, too oily or having
too much flour, or hardly any oysters. But thisyldghs her portion right where it comes to fried
oysters. It is just right in every detail when d@nges to the oysters, eggs and sauce and when it is
cooked it so crispy and just mouth-watering. Myangssured me that she will always frequent
this stall if she has craving for fried oysterdsttwill be the only stall she will go to for that
particular “fried oysters” dish.

The man is a kindly soft spoken person and hasyapleasant fatherly character. He is the king
of the stall where he organizes and gives instustito his children and workers to operate as a
team. While the gentleman cooks the satay theremldr workers will prepare the orders as they
come in. They will be counting the satay, makingestinat they are well wrapped, the gravy as



well as the condiments such as the cucumbers andt“pce” are given in accordance to orders.
There are three assortments of “satay” and youheae chicken, pork or mutton “satay”. You
can taste any and every one of it - it is done Withfine tune observation where he grills them
over a charcoal fire. His specialty was his peifeism and love for his work, in it that even if he
does make a mistake where it get a little bit andharred side, he will have his scissor in hand
trimming off all the charred area and made sureyba are given only the best of the barbequed
meat. Once | did asked this gentleman since | wagig thirty sticks of the different assortment
of satay and that | wanted to buy another packdti®ofgravy, so as not run out of it while we
enjoy the food. He refused to take money for theasgravy and said to me that you must first be
happy in order for me to feel good and if you nesate just ask. | said to my-self “this is the
man of my heart”. It is satisfaction guaranteed aatlabout how much you can pay me and to
me, he is just a wonderful person and a real psajeal.

On the same row towards the other end, there $sphiticular stall which is called Peter Pan
managed by a diligent and hard-working couple. Myngest son was the one that introduced me
to this particular stall. This woman knows him las tchilly king”. Whenever he has his fish and
chips that come with a good serving, with potatgp,ch good portion of fish, baked beans and
vegetables covered with sauce, this lady will give son eight to ten packet of chilly where he
will spread them all over. My son said that thishis best chilly that he has ever tasted. Knowing
my son all these years, he never liked chilly &taad here he was just swallowing the chilly
sauce as if it was gravy. One day | did try thisgle western meal and it was really good. He has
a good variety of meal where you can have pork chbjgken chop, beef steak, sausages and the
lists just goes on and on. They are not expendial @ompared to many other eating venues
which | have gone to. Regardless of where it imdpeiooked, | find this couple really knew how
to please the taste buds of the Asian that he imgriés with his European dishes.

There are other good food stalls around that | dotmat has long queues and demands. There is
one that | have seen; it is a chicken rice shop witong line of people queuing up. This store
only opened and served at certain hours and tleeglbcleaned out before the day is done. There
is also one old family recipe which is known as 8say “Beehoon”. It is a kind of thin white
noodle with the satay gravy on it mix with an as®ent of meat and this is another heavily
demanded choice of food in this food court

In Astrology we associate food with Venus, sincgiites you that joy, pleasure and the good
taste buds, feeling blessed whether you enjoy iitodr. The Moon rules the feeling and the body
whether you are satisfied in the consumption ofdfoSo the combination of Venus for that
particular day when | was roaming around the foodrcwas in my first house. That was what
inspired me to go shopping for food and to try different samplings and to taste the quality and
goodness that these great food people have ta offer

I must conclude by saying that we are so blesSirigapore. We are practically living in a food
heaven where you can go at anytime of the daygirtnihere will always be someone who puts
in the labor of love preparing the best of mealsuib anyone’s culinary desires.

With that | take this opportunity to wish all myllfav-country citizens, residents and visitors to
Singapore “A Happy and Great National day” withderiand joy for our country and call
“Singapore home” because we have the kind of Leadad Singaporean who really put their
utmost to make it happen, year after year on eridrelsee great things ahead for our country
intellectually, investments wise and a bright fetéwr many years to come.
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