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‘Allow partial
withdrawal
of CPF
savings at 65’

CPF review panel also
suggests voluntary
Minimum Sum top-up
for higher payout later
Toh Yong Chuan
Manpower Correspondent
A government-appointed panel reviewing the Central Provident
Fund (CPF) is expected to recommend allowing people to make one
partial lump sum withdrawal from
their retirement account at age 65.
It will also ask the Government
to allow those who want to put in
more savings for retirement in order to enjoy higher monthly payouts later to do so.
While the panel will not call for

the Minimum Sum to be adjusted
upwards, it pointed out that the
amount members must leave in the
CPF at age 55 will continue to rise.
This is because savings for retirement need to keep pace with rising
prices and standards of living so
that payouts are adequate, panel
chief Tan Chorh Chuan said at a
media briefing last Friday.
“But the rate at which it will go
up will not be as high as what
we’ve seen in the preceding 10
years,” he said.
Giving a preview of recommendations it will be submitting to the
Government this week, Professor
Tan said his team had three main
factors to consider – adequacy of
savings for retirement, flexibility of
withdrawing the savings and whether it would be simple enough for
people to understand.

Australia wins
Asian Cup final
Host Australia won football’s
Asian Cup after beating South
Korea 2-1 in a gripping final
yesterday, with substitute James
Troisi smashing home the
winner in extra time after
Korean star striker Son Heung
Min snatched a dramatic
injury-time equaliser at the end
of normal time.
The victory in Sydney is the
Socceroos’ first continental title
since leaving Oceania to join
the Asia Football Confederation
nine years ago.
See >>Sport Page 50

‘Deadlock’ over
hostage release
Japan and Jordan are
“deadlocked” in their attempts
to secure the release of two of
their nationals – journalist
Kenji Goto (right) and air force
pilot Muath al-Kasaesbeh
– held hostage by ISIS
militants, officials say.
The situation is
unpredictable and
“anything could
happen”, said
Japan’s foreign
minister.
See >>Top News
Page 4
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Chinese New Year light-up gets a rousing start
Ong Yu Yang, 15, from Nam Sieng Dragon and
Lion Dance Activity Centre, holding up one of
the troupe’s 50 lions during the Chinatown
Chinese New Year celebration official light-up
ceremony yesterday.
To herald the Year of the Goat, Chinatown’s
streets lit up with 338 goat- shaped lanterns
and 1,500 gold coin lanterns.
Prime Minister Lee Hsien Loong officiated at
the launch of the festivities by switching on

the light display.
He was joined by his wife, Madam Ho
Ching, as well as Minister for Social and Family
Development Chan Chun Sing and Tanjong
Pagar GRC MP Lily Neo.
As part of the celebration, which has the
theme Abundance of Joy and Prosperity, a
street bazaar with 440 stalls will run until the
eve of Chinese New Year.
Chinese New Year falls on Feb 19 this year.

“The (whole CPF) system really
is not very easy to understand,” he
said.
CPF members must meet a Minimum Sum when they turn 55. This
amount is locked away until they
turn 65, when they start receiving
monthly payouts.
The first set of recommendations from the panel will focus on
the Minimum Sum and lump sum
withdrawals.
The panel is not expecting the
Minimum Sum to stay at $161,000
– the amount set for those turning
55 from July this year.
It will have to go up to adjust for
inflation, and he hopes the Government will use longer-term inflation
rates to reduce short-term fluctuations, so that people will know earlier what their Minimum Sum will
be, and plan for it.
Prof Tan also revealed that the
panel will ask the Government to
allow people to top up their CPF
savings beyond the Minimum Sum
in order to enjoy higher payouts.
“It’s an option to put in more money if you want to. But if you don’t
want to, you don’t have to.”
Some have called for flexibility
to withdraw more from their retirement accounts.
The panel is in favour of allowing CPF members to withdraw a
lump sum of about 20 per cent of
their retirement savings at age 65,
even if they do not meet the Minimum Sum at age 55.
Prime Minister Lee Hsien Loong
suggested that 20 per cent withdrawal cap at last year’s National
Day Rally when he said the Government was considering whether to
allow CPF members to make lump
sum withdrawals when they retire.
The panel also has suggestions
on ways to help CPF members who
do not meet the Minimum Sum, as
well as freelance workers and housewives with lower CPF savings.
Prof Tan thanked the 400-odd
Singaporeans who attended 10 focus group discussions as well as bodies such as the National Trades Union Congress and Singapore Actuarial Society for giving their views.
The 13-member panel was
formed last September to review aspects of the CPF system, such as the
Minimum Sum, withdrawals, payouts and boosting returns.
He is confident the Government
would “seriously consider” all of
the panel’s recommendations.
A second set of recommendations on CPF payouts and returns
will be submitted to the Government in the middle of the year, he
said.
tohyc@sph.com.sg
See >>Top News Page 8
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AirAsia captain
‘left seat to fix
computer glitch’
Co-pilot apparently
lost control of plane,
say people familiar
with the investigation
Paris – The captain of the AirAsia
plane that crashed into the Java
Sea last December was out of his
seat performing an unorthodox
procedure when his co-pilot apparently lost control of the plane. By
the time he returned it was too
late to save the plane, two people
familiar with the investigation
said.
Details emerging of the final
moments of Flight QZ8501 are
likely to focus attention partly on
maintenance, procedures and
training, though Indonesian officials have stressed publicly that it
is too early to draw any firm conclusions.
The Airbus A320 jet plunged into the Java Sea en route from Surabaya to Singapore on Dec 28, killing all 162 people on board.
It was reported last week that
maintenance problems on the
flight augmentation computer
(FAC), and the way the pilots reacted to them, were at the heart of
the investigation.
The plane had been suffering
maintenance faults with this key
flight control computer for over a
week. One person familiar with
the matter said the captain had
flown on the same plane with the
intermittently faulty device just
days before the crash.
After trying to reset the FAC to
deal with alerts about the device,
the pilots pulled a circuit breaker
to cut its power, Bloomberg reported last Friday.
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Captain Iriyanto is said to have
flown on the same plane with the
faulty flight augmentation computer
just days before the crash.

People familiar with the matter
said it was Captain Iriyanto, an Indonesian, who took this step, rather than his less experienced
French co-pilot Remy Plesel, who
was flying the plane.
The outage would not directly
upset the aircraft but would remove flight envelope protection,
which prevents a pilot from taking
a plane beyond its safety limits. It
left the junior pilot flying the jet
manually in delicate high altitude
conditions.
The decision to cut off the FAC
has surprised people following the
investigation because the usual resetting procedure is to press a button on the overhead panel.
“You don’t pull the circuit
breaker unless it was an absolute
emergency. I don’t know if there
was one in this case, but it is very
unusual,” said one A320 pilot,
who declined to be identified.
It is also significant because to
pull the circuit breaker the captain
had to rise from his seat.
The circuit breakers are on a
wall panel immediately behind

Rain or shine,
this logo holds
the record
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the co-pilot and hard or impossible to reach from the seat on the
left side, where the captain sits.
Shortly afterwards, the junior
pilot pulled the plane into a sharp
climb from which investigators
have said it stalled or lost lift.
The captain eventually resumed control, but he was not in a
position to intervene immediately
to recover the aircraft.
Data already published on the
plane’s trajectory suggests it may
also have been difficult for someone to move around the cockpit in
an upward-tilting and by then possibly unstable aircraft.
“The co-pilot pulled the plane
up, and by the time the captain regained the controls it was too
late,” one of the people familiar
with the investigation said.
Mr Tatang Kurniadi, chief of
Indonesia’s National Transportation Safety Committee, said there
had been no delay in the captain
resuming control but declined further comment. Airbus also declined to comment.
Lawyers for the family of the
French co-pilot say they have filed
a lawsuit against AirAsia in Paris
for “endangering the lives of others” by flying the route without official authorisation on that day. Investigators have said the accident
was not related to the permit issue.
AirAsia did not immediately respond to requests for comment on
the lawsuit.
And although more is becoming known about the chain of
events, people familiar with the investigation warned against making assumptions about the cause
of the accident, which needed
more analysis.
Reuters

More than 3,000 students
and residents of Bishan
North hoisted red and white
umbrellas yesterday to form
Singapore’s largest SG50
logo.
Held at Bishan-Ang Mo
Kio park, the event, which
made it into the Singapore
Book of Records, was led by
Prime Minister Lee Hsien
Loong. It was part of the
constituency’s celebrations
for Singapore’s jubilee year.
There was also a carnival
with game booths, a bouncy
castle for kids and roaming
stilt-walkers.
Organising committee
chairman Dave Teo said the
event took almost a year to
plan, and involved 300
grassroots volunteers.
Speaking to the crowd
before the record-breaking
attempt, Mr Lee said: “There
is one record which we have
set, which I don’t think is in
the Guinness Book (of
Records) and they don’t
have such a category – and
that is the most successful
nation-building experience.”
He noted how, over the
years, Ang Mo Kio and
Bishan have transformed
from pig farms, kampungs
and cemeteries into housing
estates with plenty of
greenery.
“I hope we will work hard
over the next 50 years,” he
said.
Melissa Lin
Top, from left: Umbrellas raised
and at the ready, some 3,000
participants wait for the signal to
open them to form Singapore’s
largest SG50 logo. Young and old
took part, including Defence
Minister Ng Eng Hen, PM Lee and
Senior Minister of State (Finance
and Transport) Josephine Teo.
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Award for youth with dwarfism whose talent and hard work took him from ITE to polytechnic
Amelia Teng
Abandoned by his father, and
made fun of in school, Mr Muhammad Diroy Noordin never had it
easy. The 22-year-old, who like his
mother has dwarfism, sometimes
wondered why he was not born
“normal”.
With few friends, art became his
source of expression.
Now that passion has helped see
him through Temasek Polytechnic
(TP), from which he will soon graduate with a diploma in visual communications.
Yesterday, he was
one of three recipients of the Youth Aspiration Award from
the SPD, an organisation which represents
Singapore’s disabled.
Also honoured
were 15-year-old Gregory Ong, who did
not let cerebral palsy
stop him from
dreaming of representing the nation at
the Paralympics,
and Mr Sim Yu
Xiang,
20,
a
first-year National
University of Singapore sociology student who has Duchenne muscular dystrophy, a muscle degeneration illness.
Mr Sim is passionate
about singing and
his videos are on
YouTube.
They received
$5,000 each to help
them pursue their
talents.
Mr Diroy is the youngest of
three children. His parents divorced when he was in secondary
school. His mother had to bring up
the family on a cleaner’s salary. His
older brother and sister, who do
not have dwarfism, have since
moved out.
In primary school, his classmates would ask why he was born

He went on to study interactive
media design at the Institute of
Technical Education, before joining Temasek Polytechnic in 2011.
“TP is my dream school, even
though I have to take three buses to
get there,” said Mr Diroy, who lives
in a two-room Sengkang flat.
“School is still quite tough, especially when I have to give presentations, because I’m not confident.
But now, when some people still
ask about my condition, I don’t
mind so much because they are only concerned.”
He wants to use his $5,000 for a
new laptop and
graphic design software.
Mr Sim, who
plans to use the
money for singing
lessons, paid tribute
to his mother, Madam Janet Woo, a
housewife. “She is
my greatest support
because she helps
me every day, from
taking me to school
to showering me.”
At yesterday’s
event at Safra Jurong, the SPD also
gave out $35,700 in
bursaries to 73 lowincome students
with disabilities and
those whose parents
have disabilities.
Senior Parliamentary Secretary for Education and Manpower Hawazi Daipi,
who gave out the
Youth Aspiration
awards, said the Government has been
ST PHOTO: MARK CHEONG
providing
more
(From left) Youth Aspiration Award winners Sim Yu Xiang, Muhammad Diroy
training for special education teachNoordin, and Gregory Ong. They each received $5,000 to pursue their
ers and expanding the capacity of
interests. The awards are given by SPD, which represents Singapore’s disabled.
special education schools to help
those with special needs.
that way. “I didn’t know the an- sad faces on the exam paper,” he
But it was also valuable when
swer,” he said. “I thought, ‘Why said.
the community came together to
can’t I just be taller?’ ”
The Normal (Technical) student “build an inclusive society where
Studies were also a struggle be- joined the art club in secondary persons with disabilities are recogcause of family difficulties. “In pri- school, designing logos and posters nised and empowered”, he said.
mary school when I knew I was go- for events. He picked up phoing to fail in English, I would draw toshop skills in Secondary 4.
ateng@sph.com.sg

Art helps
Diroy
stand out
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Hostage efforts in
deadlock: Japan
Tension mounts in
Jordan, Japan as ISIS’
silence stretches past
Thursday deadline
Tokyo – Efforts by Japan and Jordan to secure the release of two of
their nationals being held captive
by Islamic militants is “deadlocked” and the situation is still
highly unpredictable, Japanese officials said.
“It has become deadlocked,”
Japan’s Deputy Foreign Minister
Yasuhide Nakayama said in Jordan
late last Friday, according to Japanese public broadcaster NHK.
“Staying vigilant, we will continue analysing and examining information as the government is making a concerted effort...”
In Tokyo, Prime Minister Shinzo
Abe, Foreign Minister Fumio Kishida and Chief Cabinet Secretary

Yoshihide Suga met at the Prime
Minister’s residence yesterday.
Mr Suga told reporters after the
meeting that the Prime Minister
had told the ministers to handle
the matter with a sense of urgency
“by closely coordinating with Jordan and other countries concerned, as the situation remains extremely severe”.
Mr Kishida was reported by
NHK as saying that the situation
was unpredictable and that “anything could happen”.
The Islamic State in Syria and
Iraq (ISIS) had vowed to kill Jordanian air force pilot Muath al-Kasaesbeh by sunset last Thursday unless
Amman handed over an Iraqi female militant in return for Japanese journalist Kenji Goto.
But Jordan has demanded evidence that the pilot, who crashed
in Syria on Dec 24 last year, is still
alive before freeing would-be suicide bomber Sajida al-Rishawi, who
is on death row.

Jordan has offered to free Rishawi, who was convicted for her part
in triple hotel bombings in Amman
in 2005 that killed 60 people, if ISIS
releases the pilot.
But no communication from
ISIS has surfaced since the deadline
passed. Tension is mounting in
both countries, with family members stepping up emotional appeals
on behalf of their loved ones.
Said Ms Rinko Goto in a statement to the BBC: “My husband
and I have two very young daughters. Our baby girl was only three
weeks old when Kenji left.”
It was her first public comment
since ISIS threatened to kill her husband.
Japan, which plays no military
part in the fight against ISIS, was
thrust into this situation on Jan 20
when a video appeared in which
Mr Goto and Mr Haruna Yukawa, a
self-styled military contractor, were
seen kneeling in the desert.
A masked, knife-wielding mili-

PHOTO: EPA

Relatives of Jordanian hostage Muath al-Kasaesbeh fixing a picture of him at the entrance of a family hall in Amman last
week. The Jordanian government is awaiting proof that he is alive before going ahead with a prisoner swop.

tant said Tokyo had 72 hours to
pay a US$200 million (S$270 million) ransom if it wanted to spare
their lives.
When that deadline expired,
new pictures appeared to show that
Mr Yukawa had been beheaded,

and a voice identifying itself as Mr
Goto demanded the release of
Rishawi.
“If Islamic State was just doing
this for public relations, to make
people afraid, they could have just
killed the hostages right away,”

said Mr Izuru Sugawara, an independent political analyst who has
written several books on security
and intelligence issues. “The fact
they haven’t done this means they
want to get Rishawi back.”
AFP, Reuters, Bloomberg

Sri Lanka appoints minority Tamil as top judge

PHOTO: AFP

Ms Shirani Bandaranayake, whose
2013 sacking was declared illegal, was
restored as Chief Justice for a day.

Colombo – Sri Lanka’s President
Maithripala Sirisena has appointed
a Tamil judge as the new Chief Justice – the first member of the minority community to hold the post in
decades.
Mr Kanagasabapathy Sripavan,
62, was sworn in last Friday, ending
a crisis in the Supreme Court triggered by the sacking of former
Chief Justice Shirani Bandaranayake two years ago.
Mr Sripavan becomes the first
Tamil in the top judicial position in
24 years as Sri Lanka’s new leaders
seek to mend ties with the
country’s largest ethnic minority after a bloody 37-year war.

The appointment comes two
days after Mr Sirisena declared the
controversial impeachment of Ms
Bandaranayake by the previous regime illegal, fulfilling one of the
pledges he made before his surprise
win in last month’s election.
Ms Bandaranayake lost her post
in January 2013 after angering
former president Mahinda Rajapaksa with her judgments against his
regime. Her sacking was widely criticised, with the UN Human Rights
Council calling it an assault on judicial independence.
She was formally restored as
Chief Justice last Wednesday and
stepped down the next day. She

had said she only wanted justice.
The Supreme Court had been accused of political bias since she was
replaced by Mr Mohan Peiris.
The government of Mr Sirisena,
a member of the majority Sinhalese
community, has vowed reconciliation with Tamils six years after the
end of a separatist war that claimed
at least 100,000 lives between 1972
and 2009. The last Tamil Chief Justice was Mr Herbert Thambiah,
who left the position in 1991.
In a separate development,
Crown Resorts, the Australian casino company controlled by billionaire James Packer, has said it will
not proceed with a planned

US$400 million (S$540 million) development in Sri Lanka after a government ruling on gaming
projects.
Sri Lanka on Jan 29 said it will
not allow casinos in planned mixed
developments in Colombo.
Melbourne-based Crown had
proposed to construct a five-star resort with gaming areas in the centre of Colombo, according to a
2013 regulatory statement.
“We respect the Sri Lankan
government’s decision,” the company said in an e-mailed statement.
“On that basis, our project will not
be going ahead.”
AFP, Bloomberg

PHOTO: PRESIDENT.GOV.LK

Mr Kanagasabapathy Sripavan is the
first Tamil to occupy the top judicial
position in 24 years.
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Pioneer heart patient thanks doc – 50 years on
Heartfelt thanks
“I have been
wanting to thank
him for saving
my life 50 years
ago and I finally
managed to do
that.”

Jane Ng
Madam Maureen Lim Gek Lian was
reading The Sunday Times last
weekend when she paused at “This
Week in 1965”, the page that looks
back at events 50 years ago.
“I saw the picture in the paper
and said to myself, ‘This girl looks
like me’,” said Madam Lim, a cleaner.
She started reading and realised
it was indeed about her, and how
she was one of Singapore’s first
three open-heart surgery patients.
She dashed out to buy four more
copies of the paper, and bought another five the next day. She laminated the article to share with her
family.
Madam Lim, 59, is married to
Mr Tan Chong Kian, 65, an attendant in a recycling company, and
they have four adult children.
She told The Sunday Times that
when she was 10, doctors gave her
just three years to live because of
her worsening health.
She was a “blue baby” with a
hole in her heart, and the slightest
exertion would leave her breathless
and blue in the lips and fingertips.
She became thinner and weaker
and had to be taken to hospital almost weekly.
Then, in 1965, a team of surgeons performed Singapore’s first
open-heart surgery on 19-year-old
Chua Ah Moi and it was successful.
Maureen’s cardiologist told her
adoptive mother, Mrs Irene Lim,
about the breakthrough operation
and that it might give the little girl
a 50 per cent chance of survival.
Mrs Lim, a widowed teacher
with two children, had been best

– MADAM MAUREEN LIM
GEK LIAN, who spoke to
her surgeon, Dr N.K. Yong,
on the phone last Friday,
after reading the article in
The Sunday Times (left)
on Singapore’s open-heart
surgery pioneers

ST PHOTO: KEVIN LIM

Madam Maureen Lim with her husband Mr Tan Chong Kian, and their children (from left) Melvin, 33, Melissa, 32,
Christine, 28, and Christopher, 24, at a playground near their Marine Crescent home.

friends with Maureen’s mother, a
single mum. She adopted Maureen
who was two when her mother
died of kidney failure.
Mrs Lim told The Straits Times
in 1965 that she took a chance on
the new surgery because Maureen
would otherwise “never be able to
marry”.

Not only did Maureen survive
the operation, she also grew up to
marry and have two sons and two
daughters.
Her children were excited to see
her in the news last weekend.
Elder son Melvin Tan, 33, a product engineer, said: “If she had not
gone for the surgery, she wouldn’t

be around today and couldn’t have
given birth to us.”
His sister Christine, 28, a relocation consultant, knew about the
surgery but not that her mother
was a pioneer patient.
“I was shocked,” she said. “It
sounds scary, and she was only 10.
I admire her courage.”

Rogue
doctors
get taste of own medicine
Six doctors nabbed for selling cough syrup with codeine to drug syndicates and addicts

ST PHOTO: KUA CHEE SIONG

Madam Lim’s only reminder of
the operation is a 20cm vertical
scar down her chest.
Apart from a bout of kidney inflammation, she recovered uneventfully.
She recalled her teenage years being a happy and active time when
she could finally join her friends to
run and swim after having watched
them from the sidelines for years.
She also enjoyed jogging and bowling.
After completing her primary education in Balestier Girls’ School,
she went on to MacPherson Secondary and left at Secondary 3 to help
an aunt in her aquarium shop.
At 21, she worked as an au pair
in London for a year, for a family
friend who had married a Briton.
She returned in 1977 because
her adoptive mother was ill and
eventually died in 1978.
Madam Lim got married in 1980
and when she was expecting her

HOOKED ON
CODEINE AT 18
Former codeine addict
Brian, 31, started taking
cough syrup when he was
18. His friends said he could
get high from codeine
without the risk of being
sent to jail, unlike for other
illegal drugs like heroin or
ecstasy.
He was soon hooked,
taking up to 360ml a day.
If he did not do so, he
would suffer from
withdrawal symptoms such
as severe diarrhoea and a
runny nose.
He visited several doctors,
as each would give him a
maximum of two bottles per
visit. When he could not get
enough from them, he
would buy cough syrup
from the black market.
He did not like the black
market cough syrup because
some syndicates added paint
thinner and turpentine or
diluted it with water.
He started taking more
drugs, including ecstasy, and
sleeping pills.
To feed his drug habit,
which cost a few thousand
dollars a month, he worked
for loan sharks and peddled
drugs.
He only stopped after his
parents caught him sniffing
glue and reported him to
the police. Since then, he
has been living in a halfway
house and has stayed off
drugs for the past five years.
Now a chef, he recalled:
“I was stressed by fights
with my girlfriend and not
having enough money, so I
took codeine to relieve
stress. I thought I wouldn’t
be hooked.”
Theresa Tan

Cough syrup containing codeine often comes in 3.8-litre canisters that doctors buy from pharmaceutical firms. Some syndicates smuggle codeine into
Singapore by passing it off as tyre shine, detergent and other items. The cough syrup is often sold in 90ml bottles (above) on the black market.

Theresa Tan
Six doctors were among 10 people
in the medical line caught selling
cough syrup to drug syndicates
and addicts, raking in big money
from the rising black market price
of cough mixtures containing codeine.
Codeine is the active ingredient
in the cough medicine sold by
these doctors, and addicts use it as
a substitute for other drugs to get
high.
Since 2012, one doctor has
been jailed, two have been fined,
another two have been charged in
court and investigations are ongoing against the sixth.
In the worst case so far, a
41-year-old general practitioner
(GP) raked in more than $500,000
in profit in just four months by
supplying 3,500 litres of cough
syrup to three patients.
The buyers repackaged the mixture in small bottles to sell to addicts. The doctor continued his
illicit trade even after the Health
Sciences Authority (HSA) raided

his clinic.
When he was arrested, he had
about $80,000 in cash at home,
which was seized by the authorities. He was jailed for 71/2 months
in 2012 and fined $60,000.
In another case, an 80-year-old
GP sold 500 litres of cough mixture to Malaysian gangsters, and
made a profit of more than
$30,000 in three months before he
was caught. He was fined $35,000
last year.
The HSA declined to name the
doctors involved.
Its deputy group director of
health products regulation, Associate Professor Chan Cheng Leng,
said: “These doctors got involved
out of greed as it’s a fast way of
making money. This is a reprehensible crime.”
She said the black market price
of cough syrup containing codeine
has nearly doubled in recent years.
Doctors pay $40 to $50 for a
3.8-litre canister from pharmaceutical companies, but can sell it for
up to $1,100 on the black market
now.
In 2009, the same canister

fetched only $650.
For addicts, it means that a
90ml bottle of cough syrup now
costs $35, up from $20 in 2009.
Prof Chan said of the doctors involved: “They are the black sheep
in the medical community. Doctors caught selling cough syrup
containing codeine are not common.”
Drug counsellors say addicts
take cough medicine as it is not illegal, and they feel they need not
worry about being jailed for getting high on cough syrup.
But a Central Narcotics Bureau
spokesman told The Sunday Times
that enforcement action will be
taken against those suspected of
abusing codeine.
Mr Don Wong, founder of New
Charis Mission that runs a halfway
house for addicts, said more abusers turned to cough syrup after the
authorities banned another substance, Subutex.
That was a drug used to wean
heroin abusers off their habit, but
it became widely abused by addicts. In 2006, it became illegal to
consume, possess or sell Subutex.

Only doctors and licensed pharmacists can sell cough medicine
containing codeine. They cannot
give a patient more than 240ml
per visit, among other guidelines
to prevent abuse by addicts. Codeine can be addictive and an overdose can be fatal, Prof Chan said.
Besides doctors, some others in
the health-care industry have been
caught selling cough syrup.
A former drug offender, 45, set
up a clinic and hired a doctor to
run it. Although the doctor quit
soon after and the clinic did not
receive patients, he kept the clinic
going and continued ordering
cough medicine containing codeine from pharmaceutical firms.
He even forged orders from three
other clinics to buy the drug.
He sold 3,800 litres of cough
syrup on the black market and
made a profit of $650,000 in less
than six months.
When he was arrested, he had
more than $100,000 in cash in a
Louis Vuitton bag.
He was jailed for one year and
10 months in 2011.
Two clinic assistants have also

been jailed for stealing cough
syrup from their employers.
Last December, a 40-year-old
woman was jailed for four months
for stealing almost 500 litres of
cough syrup containing codeine.
She sold it to her former husband for more than $70,000 and
he intended to sell it on the black
market.
Since 2009, 47 people have
been prosecuted for the illegal sale
of cough mixture containing codeine. The HSA seized almost
12,000 litres of such products with
a street value of $2.5 million between 2009 and 2013.
Offenders face a jail term of up
to two years or a fine of up to
$10,000, or both jail and a fine, for
importing or selling cough mixture containing codeine without a
licence.
Prof Chan said: “We have
stepped up our surveillance and enforcement efforts against those selling cough preparations containing
codeine. We will not hesitate to
take action against them.”
theresat@sph.com.sg

first child the following year, her gynaecologist was concerned that her
heart history might complicate
matters. But she went on to have
four children without problems.
The one thing she always wondered about was what had happened to the surgeon who saved
her life.
She got her answer last Sunday
when she read that Dr N. K. Yong is
now 88 and a well-known wine expert. Madam Lim, who celebrates
her 60th birthday tomorrow, reconnected with Dr Yong on the phone
last Friday.
It was the best present, she said.
“I have been wanting to thank
him for saving my life 50 years ago
and I finally managed to do that.
“I told him I’m well with four
kids and it’s all because of him.
“I also told him to take good
care of himself,” she said.
janeng@sph.com.sg
See>>Think Page 40

‘Onus on
individuals’
to drink
responsibly
Melissa Lin
There is “only so much” that the
authorities can do to curb the problem of nuisance drinkers, so individuals should take it upon themselves
to drink responsibly, said Law
Minister K. Shanmugam yesterday.
Speaking on the sidelines of a
community event, he said that the
Liquor Control Bill was passed in response to public feedback, after a
survey by government feedback
unit Reach found that an “overwhelming majority” of Singaporeans supported curbs on public
drinking.
Said Mr Shanmugam, who is also the Foreign Minister and an MP
for Nee Soon GRC: “When people
come home late, they don’t want
to see others sitting around and
drinking in the void deck. This sort
of public drinking is what’s being
prohibited.”
The law, which is expected to
take effect on April 1, makes it illegal to drink in public places from
10.30pm to 7am. The takeaway sale
of alcohol from 10.30pm will also
be banned.
It is too early to tell whether the
law will result in more people drinking at home and causing a disturbance to their neighbours, but a
new Bill on community mediation
may tackle that problem, he added.
The Community Dispute Resolution Bill, which sets out penalties
for those who cause unreasonable
disturbance to their neighbours,
was introduced in Parliament two
weeks ago.
“In the end, there has got to be
individual responsibility. There’s
only so much the Government can
do,” he said. “I think there can be a
more responsible drinking culture
that Singaporeans can have.”
Dr William Wan, general secretary of the Singapore Kindness
Movement and a trained lawyer,
said that ultimately, it is up to individuals to think about others.
“The law is not able to make
people do the right thing. It can
only prevent people from doing
the wrong thing,” he said. “Othercentredness is still the key – it’s not
just about yourself.”
During yesterday’s community
event, 540 volunteers fanned out
across three divisions in Nee Soon
GRC – Chong Pang, Sembawang
and Marsiling – to give out goodie
bags.
About 1,900 needy households
in rental blocks received the bags,
which contained $50 worth of
items such as biscuits and nuts.
This was part of a three-week
initiative by the North West Community Development Council to
promote a culture of giving back to
the community.
mellinjm@sph.com.sg
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Separate
funerals
for two in
death fall
Amelia Teng

PHOTO: FACEBOOK PAGE OF KEN ONG

Almost 40 family members and close
friends were present at Mandai
Crematorium (left) yesterday to send
off Madam Karen Koh, who died
after she was slashed by her husband
Ken Ong (above). He then turned the
knife on himself. It is believed that his
body remains unclaimed.
ST PHOTO: ONG WEE JIN

Murdered woman cremated
Distraught father
says son-in-law’s
allegations against
family were ‘all false’
Danson Cheong
Madam Karen Koh was cremated
yesterday evening with almost 40
family members and close friends
present at Mandai Crematorium.
She died of her injuries after being slashed by her husband Ken
Ong, 37, on Friday morning in
their Yuan Ching Road home.
As she lay badly wounded in the
three-room apartment’s master bedroom, Mr Ong e-mailed a
2,047-word “Final Note” to the media and others, explaining his actions. He then turned the knife on
himself. Both of them died in hospital.
Yesterday, Madam Koh’s father,
who declined to be named, dismissed the contents of Mr Ong’s
e-mail as a pack of lies.
“It’s all false, all false,” he said in
Mandarin. But he did not wish to
say more. “It’s all in the past now, I
don’t want to talk about it.”

Before the crematorium service
began, Madam Koh’s mother, Madam Cheng Swee Wan, wailed: “She
died so unjustly.”
In the e-mail that Mr Ong sent,
with the subject line “Jurong Murder”, he described his failed marriage and accused his in-laws of
treating him badly.
He also said his wife had shown
him little respect and would not let
him work in her family’s business.
Madam Koh, 39, a Malaysian
and a permanent resident in Singapore, was one of four directors of
TYT Corporation, which specialises
in office furniture.
Her brother Andy and sister-in-law Rachel Tan led the procession out of the crematorium hall
after the service.
Both of them declined to speak
to reporters.
The family went from the crematorium to a temple in Geylang
where more prayers were conducted.
It is believed that Mr Ong’s body
remains unclaimed.
The Sunday Times visited his listed address, a one-room flat in Toa
Payoh, but neighbours said an elderly man in his 70s who lived there

was hospitalised a week ago and
had not been back since.
On Friday morning, while their
five-year-old son was believed to be
in kindergarten, Mr Ong also attacked the family’s Filipino maid,
Ms Jasmen Jamelarin Corpuz,
when she tried to intervene in his
attack on Madam Koh.
The maid was seriously injured
but she fled and survived. She was
slashed on her shoulders, back and
left upper arm.
She was still warded at the National University Hospital yesterday.
At the couple’s Yuan Ching
Road condominium in Jurong yesterday afternoon, a male employee
of TYT Corporation asked to be let
in.
He placed a single white chrysanthemum in front of the home.
Among the mourners at the crematorium yesterday was Madam
Koh’s young son, who was handed
a clutch of white chrysanthemums.
He was carried around his
mother’s coffin before he placed
the flowers inside it – his last goodbye.
PHOTO: FACEBOOK PAGE OF KAREN KOH

Madam Koh filed for divorce after she discovered that her husband had slept
with another woman on their marital bed, according to her divorce papers.

dansonc@sph.com.sg
Additional reporting by
Joyce Lim

Relationship fraught with problems from the start
When she discovered that her husband had slept with another woman on their marital bed, it was the
last straw for 39-year-old Karen
Koh, according to her divorce application. She decided that it was time
to end a relationship that had
spanned more than a decade.
She accused 37-year-old Ken
Ong of being a narcissist and a
chauvinist, wasting money, refusing to work and spending his time
in front of computers and the television instead.
In his reply, he said she acted
like a boss instead of a wife, was selfish and stayed out late with a girlfriend, failed to give him enough of
an allowance, and that her family
refused to give him a job at their
company.

Even from the start, the time she
and him spent together seemed
fraught with problems. She was
from a wealthy family, and one of
four directors of the family’s office
furniture business, TYT Corporation.
He was from a broken family.
He was her first boyfriend when
they started dating 12 years ago.
But they broke up after five years
due to financial issues.
After their break-up, she started
dating another man. She did not
realise that he was married. She got
pregnant, and the couple split up.
Soon after, Mr Ong got in touch
with Madam Koh online. He promised to be a father to the baby.
They married in October 2008,
so they could “correct the things

that we did wrong”, and give the
child a complete family, he said in
his affidavit for the divorce, which
he wrote on his own because he
said he could not afford a lawyer.
To take care of the newborn, Mr
Ong claimed he had to stop work as
a property agent making $2,000 to
$3,000 a month. He wanted to
work at her family’s business, but
she said no, he claimed.
He alleged that he was given an
allowance of only $300 to $500 every month while she kept travelling.
He claimed he was never able to go
out to enjoy himself and had to
make do with instant noodles and
Coca-Cola for food, and computer
games for entertainment.
He also claimed that he had said
yes to a divorce after she agreed to

Bangladesh cuts power
supply to ex-PM’s office
Dhaka – The Bangladesh authorities have cut off power supply to opposition leader Khaleda Zia’s office
in an apparent bid to force her to
call off a crippling anti-government
transport blockade.
Local television showed footage
of a technician from a state-run
power utility climbing a ladder and
cutting the line outside Ms Zia’s office, where she has been holed up
since the protests began early last
month.
“We got permission from police
to cut the power line,” the technician told reporters as he cut the line
yesterday.
Private Channel 24 television
said that Internet and satellite television connections to her office
were also severed.
There was no official comment
from the police or the power company.
Mr Shamsuddin Dider, a spokesman for Ms Zia’s Bangladesh Nationalist Party (BNP), said the
69-year-old leader was “shocked
and surprised” by the move. He
said the mobile phone network
around the office had also been
jammed.

The power line was cut just
hours after a government minister
reportedly threatened to sever the
office’s electrical supply and force
Ms Zia to starve to death if she did
not call off the nationwide transport blockade.
“Even the food provided to you
by your party officials will not
reach your room. You’ll have to die
there without food,” Shipping Minister Shahjahan Khan told a rally
late last Friday, according to the local Daily Star newspaper.
Ms Zia has stayed in her office in
Dhaka’s upmarket Gulshan district
for weeks after threatening to rally
her supporters against the government of her bitter rival, Prime Minister Sheikh Hasina, on Jan 5, the
first anniversary of a disputed general election.
Her confinement coincided
with the death of her self-exiled
son, who died in Malaysia following a cardiac arrest earlier last
month. His death prompted tens of
thousands of mourners to turn out
last Tuesday in a massive show of
support for the embattled former
premier.
While holed up, Ms Zia has

finance his studies at the Building
and Construction Authority academy, along with giving him an allowance of $1,000 a month. He
claimed she broke the deal.
But she claimed he never wanted to earn a living after her child
was born. When they quarrelled,
she was the one to resume talking
with him. When she came home
late, he would lock the door. And
his request to join her family’s company was turned down to avoid
any misunderstanding between
him and her family.
Early last year, Madam Koh said
she found hair from another woman on their bed. She confronted
him and he admitted that a woman
had visited their flat.
Last Friday morning, Mr Ong

stabbed Madam Koh in their home
before turning the knife on himself. Both died of their wounds.
Dr Thomas Lee, medical director
of the Resilienz Clinic, said there appeared to be a major breakdown in
the marriage with deep fractures in
the couple’s “trust, communications and mutual respect”.
He suggested that Mr Ong could
have been suffering from depression. “In severe cases of depression,
suicidal ideas and even homicidal
ideas can develop.”
Psychiatrist Munidasa Winslow,
who is in private practice, said: “I
think the marriage was in trouble
probably from the start.”
He added that couples with issues should seek counselling or talk
to a third party.
Danson Cheong

Separate funeral arrangements
were made for a couple who
were found dead at the foot of a
block of flats in Chin Swee Road
on Thursday.
Yesterday evening, the
27-year-old Singaporean woman
was cremated in Mandai, even
as a wake in Marsiling began for
the dead 24-year-old man she
was found with.
It is not known if the man is
Singaporean.
At the crematorium yesterday, a relative of the dead woman told reporters to stay away.
According to Chinese
evening newspaper Shin Min
Daily News, the couple had
checked into a hotel in Chinatown earlier on Thursday at
11am. They had been drinking
in a room on the third floor of
the hotel, before leaving at
8.10pm.
The report said the pair, who
wore black, walked to the block
of flats, where they fell from the
26th storey, the highest floor.
Police said they received a
call on Thursday at about
8.30pm, requesting assistance at
Block 53, Chin Swee Road.
A spokesman said the bodies
of a man and woman were
found lying motionless at the
foot of the block when police arrived.
A Singapore Civil Defence
Force spokesman said it received
a call at 8.29pm and an ambulance was sent. He said that a
male and female were pronounced dead by paramedics at
the scene.
“The man suffered fractures
to the skull, both hands, chest
and hip. The woman also suffered fractures to her skull, right
hand, chest and both of her lower legs.”
The incident has been classified as “unnatural deaths” and
police are investigating.
In 2004, the bodies of a
34-year-old woman and her two
daughters, aged two and one,
were found at the foot of the
same block after falling from the
25th floor.
ateng@sph.com.sg
Additional reporting by
Danson Cheong

HELPLINES
L Samaritans of
Singapore:
1800-221-4444
L Singapore Association
for Mental Health:
1800-283-7019
L Institute of Mental
Health’s Mobile Crisis
Service: 6389-2222
L Care Corner
Counselling Centre
(Mandarin):
1800-353-5800

CPF advisory panel to submit
ideas on flexibility and more
Joanna Seow

PHOTO: AFP

Opposition leader Khaleda Zia, who is
confined to her office, has called for a
nationwide transport blockade.

called for a nationwide blockade of
roads, railways and waterways, triggering deadly unrest that has left at
least 40 people dead and nearly 800
vehicles firebombed or damaged.
She also called for a 72-hour
strike from today, despite nationwide high school examinations involving about 1.5 million students.
Ms Zia wants Ms Hasina, her rival for nearly three decades, to call
fresh polls after last year’s controversial elections, which opposition
parties boycotted on the grounds
that they would be rigged.
AFP

The panel tasked with studying
ways to make the Central Provident Fund (CPF) system more flexible will not only submit its official
recommendations on flexibility
this week, but also give ideas on
other areas of concern, said its
chairman Tan Chorh Chuan.
“In the spirit of looking at this
in a somewhat broader way, we
will make some suggestions and
proposals on these (areas) as well,”
he said in an interview last Friday.
These could include ideas to
help people who do not accumulate enough to meet the Minimum Sum in their CPF accounts,
such as housewives.
Helping CPF members to collect enough savings is also something that the labour movement is
concerned about.
Two weeks ago, the National
Trades Union Congress (NTUC) released a list of 15 suggestions on
the CPF, the national savings
plan.
On ways to help CPF members

accumulate savings, the NTUC
had suggested ideas such as raising
CPF rates and allowing more workers to benefit from the Workfare
Income Supplement Scheme.
Commenting on the NTUC suggestions for the first time, Professor Tan called them “very comprehensive and well thought
through”.
Of the NTUC proposals which
fell within the panel’s scope,
many were fairly well aligned with
the panel’s discussions and public
feedback at focus group discussions, he added.
“We’ve looked at the recommendations quite carefully together with the other feedback we’ve
got and they have contributed to
helping us shape our recommendations on the first two (terms of reference),” he said.
He was referring to the first two
of four issues that the panel has
been assigned to tackle.
The first two are how to adjust
the Minimum Sum for future retirees, and the amount and conditions for lump-sum withdrawals at
the draw-down age.

Besides the NTUC and members of the public, the panel also received feedback from two groups
of risk assessment and investment
management professionals. These
were the Singapore Actuarial Society (SAS) and the Investment Management Association of Singapore.
When contacted, the SAS did
not provide details about its paper, which it submitted to the panel last December. Members of its
council plan to meet the panel to
discuss the proposals.
While the panel will give broader suggestions, Prof Tan stressed
that its official recommendations
have to be within the scope of
what it was tasked to study. “It’s
not a panel to review the entire
CPF,” he said.
“There are many, many potential things you could look at within the CPF, but (creating greater
flexibility in the system) was one
of the major elements that there
was a lot of public interest in
which the panel is working to try
to help address.”
joseow@sph.com.sg
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Muis builds villas
to unlock value
of wakaf land
Sale of luxury units in Bukit Timah will go towards mosque upgrading
Yeo Sam Jo
The 110-year-old Al-Huda Mosque in Jalan Haji Alias,
off Sixth Avenue, will be getting new neighbours – six
luxury villas that come with a swimming pool.
And money from the sale of these villas will be
used to fund the current upgrading of the mosque.
Known as Alias Villas, the semi-detached strata
landed units were launched yesterday by Warees Investments, the real estate development arm of the Islamic Religious Council of Singapore (Muis).
The three-storey villas have a 99-year lease and are
expected to be ready by 2017. They range from 3,000
to 3,670 sq ft and will go for at least $1,500 per sq ft,
or around $5 million each.
The launch is part of an ongoing revitalisation
scheme by Warees Investments to enhance the asset
value of wakaf properties, which are built on land bequeathed or willed by Muslims towards religious or
charitable uses. The 30,450 sq ft wakaf land parcel
that will house the villas was donated in 1905 by Indian landowner Navena Choona Narainan Chitty to
trustees for building the Al-Huda mosque.
Upgrading works to the mosque began last June
and are due for completion next month. The $1.1 million upgrading cost is expected to be reimbursed with
money from the sale of the adjacent villas.
“Alias Villas is a reflection of the success of the Singaporean Muslim community,” said Mr Haider M.
Sithawalla, chairman of Warees Investments’ board
of directors.
“What used to be a humble plot of land in the middle of the old Kampung Tempeh is now going to be a
prestigious residential development in the heart of
District 10,” he added, referring to how the area used
to be a kampung from the 1920s to 1980s.
At the launch at Marina Mandarin hotel yesterday,
Minister-in-charge of Muslim Affairs Yaacob Ibrahim
said: “The whole idea is really to unlock the value of
our wakaf. So this is a good example... a mosque
which has been bequeathed with a little piece of
land... We’ve been able to maximise it to generate further income for the mosque and for the beneficiaries
of the wakaf.”
He said he believed the duty of Muis and Warees is
to maximise the potential of the wakaf land because
the benefit goes back to the community.

One-stop website
for Malay heritage
Spanning news features, videos and even a digitised
traditional game, a new website aims to be a one-stop
gateway for resources on the Malay community’s heritage.
The WarisanSG portal, warisansg.com, was
launched yesterday by the Malay Heritage Foundation (MHF). Available in Malay and English, it includes news articles, event listings, picture and video
galleries, and even a cyber version of congkak, a traditional Malay game.
More than 20 Republic Polytechnic and National
University of Singapore students who interned with
the foundation contributed to the site’s content.
A mobile game app and book were also launched
yesterday. The app, Warisan Enigma, is a puzzle game
where players can find out more about the history of
Malay artefacts dating as far back as the 14th century.
The book, Faith, Authority And The Malays: The
Ulama In Contemporary Singapore, is the third of
five books in the Singapore Malays: Our Heritage &
Legacy series.
Written by Mr Norshahril Saat, a doctorate candidate at Australian National University, it looks at the
history of the Islamic religious elite and how Malay
Muslims here respond to the challenges of modernisation while preserving their Islamic heritage.
Ms Sim Ann, Minister of State for Communications and Information, and Education, attended the
launch at the Malay Heritage Centre in Sultan Gate.
She said these initiatives will facilitate the documentation, promotion and preservation of Malay heritage.
“As we celebrate our nation’s 50th birthday this
year, I am heartened by the efforts of individuals and
organisations, such as the MHF, in the documentation and preservation of our local culture and heritage. This is a task that has no end, and is much better
done by many hands and minds.”
Yeo Sam Jo

Wanted:
Your views
The Straits Times is being
revamped to serve you better.
Tell us what you think we can
improve, or what you think
we should not change.

Send your
views to
wehearyou@
sph.com.sg

“So I think this is something which we are obligated to do and we will do our best with the help of the
community.”
yeosamjo@sph.com.sg

ST PHOTO: LIM SIN THAI

Viewing a model
of the six
three-storey villas,
collectively known
as Alias Villas, are
(from left)
chairman of
Warees
Investments
Haider M.
Sithawalla; Muis
CEO Abdul Razak
Hassan Maricar;
Muis president
Mohammad Alami
Musa; Warees
board director
Sallim Abdul Kadir
and Minister-incharge of Muslim
Affairs Yaacob
Ibrahim. With
them are (from
right) Aamer
Architects CEO
Jasni Ngahtemin
and Aamer
Architects
principal Aamer
Taher.
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Economist gets
first female editor
in 172 years
International news
media hails choice of
business affairs editor
as a ‘breakthrough’
Paul Zach
When Britain’s respected weekly,
The Economist, found out it was
losing its editor-in-chief in December, it took the unusual step of
e-mailing a list of 13 applicants for
the opening to its entire staff.
One former editor describes the
atmosphere at the magazine as a
“little bit like the College of Cardinals”, which chooses the pope in
Rome, and one candidate for editor wrote that the e-mail led to “intense lobbying behind the closed
doors of the hutch-like offices”.
There, they promptly shattered
the glass ceiling in yet another of
Britain’s old boys’ clubs.
Tomorrow, a woman moves into the office of editor-in-chief at
The Economist for the first time in
its 172-year history.
It named Ms Zanny Minton Beddoes, 47, as its 17th editor-in-chief
to succeed Mr John Micklethwait,
who left to head Bloomberg News
in New York.
The choice was widely reported
as a “breakthrough” by the international news media, according to
the World Association of Newspapers and News Publishers (WanIfra).
While Time and Newsweek
have had female editors, such
long-standing bastions of journalism as Financial Times, The Wall
Street Journal, The Washington
Post, The Guardian and The Times
of London have never been
helmed by women.
“It’s been ‘one step forward,
two steps back’ for gender equality
behind editors’ desks over the past
year, with two high-ranking female editors-in-chief being ousted
from Le Monde and The New York

Ms Zanny Minton Beddoes (top) has
a tough act to follow, as Mr John
Micklethwait (above) has boosted
circulation and doubled profits.

Times within the same week,”
Wan-Ifra noted.
A gossip columnist for The Spectator, a conservative British magazine, wrote that Ms Minton Beddoes was a popular choice among
her peers and colleagues, and is
known for her intelligence and sartorial style.
“She’s extremely sharp and
wipes the floor with anyone in an
argument,” wrote the columnist
known only as Steerpike.
Ms Minton Beddoes comes highly qualified to lead The Economist,
as Europe grapples with what Mr
Micklethwait called in his “Editor’s
Farewell” yesterday in a rare byline
piece “the near-permanent euro crisis”.
A trained economist and gradu-

ate of both Oxford and Harvard,
she worked for the International
Monetary Fund for two years before joining the publication in
1994. Based in Washington since
1996, she moved to London as
business affairs editor last year.
The Economist Group’s chairman, Mr Rupert Pennant-Rea, describes her as a “fine leader” and “a
true advocate for The Economist
and its values”.
To that end, she has urged both
rich and emerging countries to
tackle inequality, institute more
progressive tax systems and cut fiscal deficits.
As early as 2012, she was taking
the lead in noting: “In the rich
world as a whole, the best route of
all would be further rises in the retirement age.”
In being named editor-in-chief,
she also breaks an age barrier.
Mr Gideon Lichfield, who left
the magazine to help found
Quartz, wrote in his online magazine last week: “The editorship has
traditionally been not only a
man’s job, but a young man’s one.
“Of Minton Beddoes’ 16 predecessors, all but five were under 40
when they were appointed.”
Still, she has a tough act to follow. During his nine years at the
helm, Mr Micklethwait boosted circulation from 1.1 million to
1.6 million in print, digital and audio combined, doubling the
group’s operating profits and seeing the addition of 70,000 Twitter
followers a week.
The recent introduction of an
app already has half a million subscribers.
Thus far, Ms Minton Beddoes’
own reaction to her breakthrough
has been businesslike, and economical, to say the least.
In a terse tweet last Thursday,
she wrote: “Thanks for all the good
wishes. @TheEconomist is an amazing place with extraordinarily talented staff. I’m thrilled to be appointed editor.”
zach@sph.com.sg

Australia boots out
‘course-hopping’
foreign students
Jonathan Pearlman
For The Sunday Times
In Sydney

ST PHOTO: TIFFANY GOH, FILE

Artist Mo Ni and her husband Thomas Egan at the art gallery
(left) hosting her exhibition. The couple first met 18 years ago,
thanks to an article in The Straits Times (above) about the
Chinese artist’s first solo exhibition here.

The broad strokes
of a fine romance
Leong Weng Kam
Senior Writer
Artist Mo Ni’s exhibition of 27
modern works opened at a Bukit Timah gallery yesterday, marking a
special milestone for her and her
American husband Thomas Egan.
It is 18 years since they first
met, thanks to an article in The
Straits Times about the Chinese
artist’s first solo exhibition here.
Headlined “Taken by the flower, artist zooms in on part of orchid”, the report described the

30-something Chengdu-born artist
whose parents were both Chinese
ink painters, and how she had
moved to Singapore five years earlier to teach, as well as her fascination with orchids.
Mr Egan, then 38, single and
working at the American Embassy
here, went to her show after reading the article, which included a
picture of the petite woman with
two of her paintings.
He said: “I went to the show because her works looked like those
of the modern American painter
Georgia O’Keeffe who came from

my home state in Wisconsin.”
Like O’Keeffe, Mo Ni’s semi-abstract and realist works included
large canvases of flowers overpowered with energy and erotic tension.
Brought together by a newspaper story and art, the pair soon
started dating.
Mo Ni, who was divorced with a
13-year-old son at the time, recalled: “I was very apprehensive at
first because I couldn’t speak English and he didn’t understand any
Mandarin.”
They took a Chinese-English

dictionary on their first dates.
“It sounds ridiculous, but I
would point to the words I wanted to say in Chinese so he could
see the English translations,” she
said.
Love blossomed despite the language barrier, helped by her son
Louis, who acted as their interpreter. The couple married in 1999.
Both Singapore permanent residents, they live in a three-room
Housing Board flat in Waterloo
Street. Louis is now 30 and a neurosurgeon in California.
Mo Ni, who graduated from an
art school in Tianjin, won the
2001 UOB Painting of the Year
competition in the representational medium category.
She did three years of post-graduate studies at the Central Academy of Fine Arts in Beijing before
teaching art at the University of

Philadelphia from 2005 and
2009.
Mr Egan, who was head of
Standard Chartered’s technical accounting department until last
December, has enrolled in a
post-graduate diploma course in
financial strategy.
Looking back at their marriage, both say it does seem an unlikely match as he still cannot
speak Mandarin and her English
remains far from fluent.
But he quipped: “That’s perhaps a blessing because it also reduces the chances of us quarrelling.”
wengkam@sph.com.sg
Mo Ni’s Art Exhibition at Ding
Yi Xuan Art Centre, #02-15,
Bukit Timah Plaza, is on daily
from 10am to 6pm (Mondays
to Saturdays), and
1pm to 6pm (Sundays) till Feb
15. Admission is free.

They enter Australia on student visas to take up a recognised course,
but switch to a cheaper unrecognised one soon after their arrival,
in a breach of visa conditions.
A spike in “course-hopping” by
foreign students has led the Australian government to cancel their
visas.
Last year, the government cancelled more than 7,000 student visas as it sought to curb fraudulent
practices in the A$15.7 billion
(S$16.5 billion) international education industry.
“Course-hopping” was the
most common breach and accounted for 4,458 cancellations.
Others include falsifying English
test results and failure to provide
proper papers to show that the student can afford to live and study
in the country.
Figures provided to The Sunday Times by the Department of
Immigration and Border Protection showed that 1,120 Chinese
had their student visas cancelled,
followed by Vietnamese (896),
South Koreans (787), Indians
(548), Thais (400), Indonesians
(321) and Malaysians (308).
Australia had 583,714 international students in total last year,
including 153,155 from China,
62,346 from India and 29,584
from Vietnam. There were 8,438
from Singapore.
To obtain a student visa for Australia, applicants need to be registered for a recognised course,
show they can afford to study and
live in Australia, and have adequate English skills. The visas typically allow students to work for up
to 40 hours a fortnight during
term time, and unlimited hours

during holidays, while family
members can accompany and
work for up to 40 hours a fortnight.
Navitas, the largest listed education provider in Australia, said it
had slowed enrolment over concerns about “course-hopping”
and other fraudulent behaviour.
It said such cases had gone up
after the government made it easier for students to obtain visas and
put the onus on universities and
colleges to check documents and
assess students.
“What we started seeing last
year was a large increase in applications from Nepal and India,” Mr
James Fuller, Navitas’ public and
investor relations manager, told
The Sunday Times. “When we
looked closer, we realised not all
were genuine students.”
He said Navitas detected a “couple of hundred fraudulent visas”
from among its roughly 10,000
students last year. There were 300
to 400 students from Singapore
but none was found to have any
problems.
Government figures showed
that 7,061 visas were cancelled
last year, up from 4,930 in 2013,
and 1,978 in 2012.
The crackdown followed an online campaign by the government
last year to warn foreign students
and education providers of the
consequences of “course-hopping”.
“There is definitely a loophole,” Mr Thomson Ch’ng, president of the Council of International Students Australia, told The Australian.
He said: “(There) are a few rotten apples out there that are leading the way in sending non-genuine students to Australia, and it’s
becoming more widespread.”
jonathanmpearlman@gmail.
com
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Mrs Jane Barrie, the chair of governors at Taunton School, and Sir Jay Tidmarsh
with the long-overdue book borrowed from the school library.

Better late than never
to return a library book
London – A former businessman
has returned a school book, 65
years after borrowing it, and gave
£1,500 (S$3,000) as compensation.
Sir Jay Tidmarsh, 82, was clearing out his shelves when he came
across the long-forgotten copy of
Ashenden by Somerset Maugham,
the Press Association reported.
When he opened the cover of
the book, a collection of short stories about a British spy during the
World War I, he was surprised to
see the stamp of his alma mater
Taunton School, which he had left
in 1949.
Sir Tidmarsh decided to return
the book to the independent board-

ing school in Somerset, along with
a £1,500 donation to the school library.
“I don’t know why, but I just
happened to open the front cover
and was shocked to see ‘Property of
Taunton School’ printed inside,”
he said.
“I thought I should do the decent thing and return the book –
paying my dues at the same time.”
Sir Tidmarsh was the Lord Lieutenant of Bristol between 1996 and
2007, an honorary position appointed by the Queen.
He made a trip back to Taunton
with his wife, where they were given a lunch in their honour.
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Gri
e
expectations
at condos
BCA to remind condo
managements to allow
grilles for safety, but
designs need approval
Yeo Sam Jo
The Building and Construction Authority (BCA) will send a notice to
management corporations (MCs)
reminding them that home owners
should not be stopped from installing grilles to prevent harm to children.
This was revealed in a letter sent
to The Sunday Times, in response
to several readers writing in to complain about their grille woes.
But residents still have to first
get approval from their MCs on the
design of the grille.
And this could lead to rejections, hassle and unwanted delays,
several condo owners said, calling
for a faster and easier process.
One solution, said Mr Chan Kok
Hong, president of the Association
of Strata Managers, could be to
make all developers and architects
come up with grille designs from
the get-go.
“Once imposed by them, there
won’t be issues with how the grilles
affect the look of the building.”
The problem that some residents face was highlighted when
Dr Sujit Singh Gill was forced to
turn to the Strata Titles Boards
(STB) after the MC of One North
Residences (ONR) twice rejected his
grille plans.
Last month, the STB ruled he
had every right to install the grilles
at his 13th-floor unit to protect his
two young children if they climb
the waist-high balcony glass wall.
In the wake of the ruling, the

condo’s MC wrote to The Straits
Times Forum Page to say it had already suggested other safety measures, like installing grilles inside
the sliding balcony doors. There
was also a “sunken concrete box area” in front of the balcony wall
which cannot be easily crossed.
When asked if these were
enough to guarantee a child’s safety, a spokesman for the MC told
The Sunday Times: “Parental supervision is important as well.”
She added that the MC did not
consider external balcony grille designs because they would mar the
facade’s look and obstruct maintenance.
“The entire design, facade and
structure of ONR is intended to
project an open and fenceless ambience... Many owners view ONR as a
unique development.”
Dr Singh told The Sunday Times
that installing the grilles inside was
a “completely unsatisfactory” solution, as his family would not be
able to use the balcony.
He added that the planter box
ran along only one side of his balcony, and that the balcony’s glass barriers rest on a ledge which a child
can still stand on.
In the past two years, the BCA received feedback on nine cases in
which developers or MCs rejected
requests by unit owners to install
grilles for their windows or balconies. In that time, the STB heard
one case – Dr Singh’s.
Some residents do not want to
take the risk of waiting.
Housewife Estella Young, 36,
was told by Park East
Condominium’s management two
years ago that she could not install
external balcony grilles.
“It’s quite nerve-racking for parents,” said Ms Young, whose son,
now three, had just started to walk
then.

ST PHOTO: CHEW SENG KIM

Sales automation director Christina Teng, with her 16-month-old son Chow Yann An, had installed invisible grilles at her 19th-floor balcony at The Esta last
September, but was later told they were not sanctioned. At the condo’s annual general meeting yesterday, it was decided that Ms Teng could keep her grilles.

She settled for grilles on the inside of her balcony doors instead.
Sales automation director Christina Teng, 45, also ran into obstacles at The Esta at Amber Gardens,
where she lives.
She installed invisible grilles at
her 19th-floor balcony last September after receiving approval from
the condo’s managing agent.
But after another agent took
over in November, she was told
that her grilles were not sanctioned.
It was finally decided at the
condo’s annual general meeting
yesterday that Ms Teng could keep
her grilles, and other residents now
have to follow a similar design.
But the mother of a
16-month-old son said: “I invested
a lot of my time, effort and money
into this. It’s frustrating.
“I only have a simple request –
to make my living space safer.”
yeosamjo@sph.com.sg

BCA LETTER
We refer to the articles and letters on the
installation of safety grilles for condominium
windows and balconies that were published in
The Straits Times.
Under the prescribed by-law of the Building
Maintenance (Strata Management) Regulations
2005, a Subsidiary Proprietor (SP) or owner of an
individual unit shall not be prevented from
installing any locking or other safety
device/structure to improve safety within that
unit, or any safety features to prevent harm to
children. This includes the installation of safety
grilles at the balcony.
To address residents’ safety concerns and ensure
uniformity in the appearance of safety devices or
structures with the rest of the building, the
Management Corporation Strata Title (MCST)
should set design guidelines for the installation of
such features. These design guidelines should then
be passed as a by-law at a general meeting so as to
bind the MCST and all SPs/tenants. All SPs/tenants
must ensure that such installations are consistent
with the design guidelines by-law.

The Building and Construction Authority (BCA)
issued a circular “Installation of Additional Safety
Barrier/Grille at Balcony of a Lot” in 2013 to all
MCSTs to remind them of (1) the above prescribed
by-law that the owner of an individual unit shall
not be prevented from installing any
device/structure that prevents harm to children
and (2) the need to set the design guidelines for
such devices/structures for their development to
address the issue of uniformity of appearance of
such structures with the rest of the building. To
further heighten awareness about this, we will
send another circular to all MCSTs and continue to
raise this issue to the MCSTs whom we meet
periodically through our dialogues.
Chin Chi Leong
Commissioner of Buildings
Group Director, Building Plan
and Management
Building and Construction Authority
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Bid to boost demand for local produce
New AVA task force to
promote locally grown
and reared foods to
eateries, supermarkets
Audrey Tan
Mealtimes in Singapore could soon
have a stronger local flavour, as the
authorities ramp up efforts to encourage consumers and businesses
to buy more local produce.
The Agri-Food and Veterinary
Authority (AVA) last month set up
a local-produce task force to create
greater awareness and promote the
demand of key food items that
have been grown, harvested or
reared in Singapore, The Sunday

Times has learnt.
It aims to work with stakeholders such as supermarkets, farmers
and restaurants to “address challenges (and) develop and implement strategies for the promotion
of local produce”, which includes
eggs, vegetables and fish.
Strategies being discussed include public education and outreach activities, such as community events and promotional campaigns at supermarkets and food
and beverage (F&B) outlets, the
AVA said in response to queries.
The FairPrice supermarket chain
and the Restaurant Association of
Singapore, which has over 300
members accounting for more than
1,600 F&B outlets, said that price
was one challenge in getting people to buy local.

Said the association’s executive
director Lim Rui Shan: “The perception is that local produce is generally priced higher than similar produce from the region... (which)
could be due to relatively higher
production and operating costs.”
But Mr Kenny Eng, president of
farmer coalition Kranji Countryside Association, pointed out that
prices are higher as local farms’ produce meets only a small percentage
of Singapore’s food demand.
He added: “Instead of looking at
price, we should also consider how
local produce is safe and fresh. Foreign imports usually take at least
one or two days to come into Singapore.”
The task force is AVA’s latest initiative to cultivate the local food
scene here.

Last year, it doled out $1.25 million to help farmers produce more
fish. In 2009, it also launched the
Food Fund, which boosts farmers’
productivity by co-funding investments in automation, mechanisation, research and development,
and farm capability upgrading.
The AVA said that local food production “plays a supporting role in
ensuring food supply resilience”,
serving as a buffer in case of sudden
import disruptions.
“While AVA works with local
farmers to boost production and capability, AVA also works with the
industry to promote local produce
to consumers,” said its spokesman.
Mr Victor Chai, director of fresh
and frozen products at FairPrice’s
purchasing and merchandising department, said the supermarket has

Fourth protest held against
Population White Paper
Walter Sim
A few hundred people turned up at
the Speakers’ Corner in Hong Lim
Park yesterday to attend a protest
against issues such as an influx of
foreigners into Singapore.
The event was the fourth in a series of protests against the Population White Paper, which caused an
outcry in 2013 by outlining planning parameters for a bigger population of 6.9 million by 2030.
While yesterday’s turnout was
smaller than at previous protests,
organiser Gilbert Goh said he was
happy with the attendance.
This is because yesterday’s event
was a “much bigger challenge” to
organise than the first three in
2013, he said.
Half of his initial line-up of 10
speakers dropped out at the last
minute, said Mr Goh, who founded
non-profit organisation Transition-

ing to provide support for unemployed people.
He attributed this to a “climate
of fear” after some protesters were
arrested last year for causing a ruckus at Hong Lim Park.
Six people have been charged
with being a public nuisance at a
protest on Sept 27 last year. The protest encroached on a nearby charity
carnival. Their cases are pending.
Three of them – blogger Han
Hui Hui, 23, along with Janet Low
Wai Choo, 54, and Goh Aik Huat,
41 – attended yesterday’s protest.
Speakers at the three-hour event
yesterday included former Singapore Democratic Party chairman Jufrie Mahmood, 63, who spoke
about the recent furore among
Sengkang residents over plans to
build a columbarium near their
homes.
Mr Jufrie, a retiree, said the incident showed that the Government

worked with AVA on initiatives
that promote local produce, such
as the SGFish label that distinguishes locally farmed fish from imports.
“Over the years, we have noticed increasing demand for locally
produced foods as shoppers begin
to appreciate the benefits,” said
Mr Chai.
Sales of locally farmed red snapper, grey mullet and black tilapia
fish, for instance, have shot up by
about 50 per cent, Mr Chai added.
The all-local Kranji Countryside
Farmers’ Market, too, has drawn
more visitors and sold more produce.
Its third and latest edition last
month drew an 8,000-strong
crowd, up from the 4,000 guests it
welcomed in the first fair last June.
This month, a new initiative by

four students from the Nanyang
Technological University’s Wee
Kim Wee School of Communication and Information is aimed at
getting more people to eat local produce.
The students will collaborate
with 10 F&B outlets, including
Plonk, afterglow, East 8 and Portico, which are supporting local produce, such as by sourcing from local farms.
Said one of the students,
Ms Jamie Foo, 22: “Singapore
brands itself as a foodie nation,
with eating as the national pastime. But for a country that eats so
much, we actually produce very little... We should look more at the
food we produce.”
audreyt@sph.com.sg

Volunteers to help the
vulnerable in Tampines
Melissa Lin

ST PHOTO: KEVIN LIM

Issues that received an airing during yesterday’s protest at Hong Lim Park
included the influx of foreigners into Singapore and public transport fare hikes.

had lost touch with ground sentiment.
Mr Nicky Bai, 32, who works in
the travel industry, also took the
stage to call for more protection for
local workers and a greater amount

of job security.
Other issues that received an airing yesterday included public transport fare hikes and inequality in
benefits for single mothers.
waltsim@sph.com.sg

Volunteers will be taught first aid,
and first aid posts with bicycles
will also be set up, to ensure that
vulnerable residents in Tampines
West get timely help.
This is part of a new initiative
by the Singapore Red Cross (SRC),
which mobilises volunteers to provide first aid or befriend elderly or
needy residents.
Volunteers under the Community Led Action for Resilience, or
Clare, as the scheme is called, will
be trained in areas such as first aid
for the elderly. They will also be
taught to help those with chronic
diseases, and about the various assistance schemes available.
In the first year, SRC aims to recruit and train 200 volunteers,
and extend training to 400
caregivers.
The first batch of 40 volunteers
undergoing training were yester-

day given certificates of participation by Mr Masagos Zulkifli, an
MP for Tampines GRC.
“With the launch of Clare in
Tampines West, the elderly in our
constituency can look forward to
better quality of care and making
many more new friends,” said Mr
Masagos, who is also Senior Minister of State for Home Affairs and
Foreign Affairs.
SRC plans to establish three
first aid posts in Tampines West,
which will be equipped with
things such as automated external
defibrillators, stretchers and first
response bicycles.
If effective, the programme will
be replicated in other districts in
Singapore.
SRC chairman Tee Tua Ba said:
“As the population ages, it is essential that as a community, we come
together and work collectively on
initiatives to enhance resilience,
especially for the senior citizens
and the disabled among us.”

mellinjm@sph.com.sg
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New home therapy
fund to help patients

President
Tony Tan and
Mrs Mary Tan
distributing
red packets to
patients
during the
Home
Nursing
Foundation’s
SG50 jubilee
dinner
yesterday.
More than
300
wheelchairbound and
semi-ambulant patients
and
caregivers
attended the
event.

Patients in need of occupational
and physical therapy services at
home can now get financial help
from a new fund set up by
Singapore’s oldest and biggest provider of home nursing services.
Under the fund launched by the
Home Nursing Foundation (HNF)
yesterday, needy patients will enjoy free home therapy, including
those already subsidised by the Government.
The foundation intends to raise
$100,000 by the end of this year for
the fund. This is expected to benefit 200 to 300 patients.
ST PHOTO: KEVIN LIM

More
giving
back to
varsities
NTU, NUS, SMU record increase in
donations from alumni; active
fundraising also helps their cause
Amelia Teng
Donations from alumni of Singapore’s two oldest universities have risen dramatically over the last decade,
nearly 200 times in the case of Nanyang Technological University (NTU). The increase has been fuelled
not just by the growing number of graduates but also
through intensifying ways to reach out to them – including fundraising campaigns by telephone.
NTU received over $3.9 million from more than
14,000 alumni in 2013, up significantly from the
$20,275 donated by 143 people in 2004.
The National University of Singapore (NUS) saw a
10-fold increase from 745 alumni donors in 2004 to
more than 7,700 in 2013. From available figures, the
sum raised jumped from $3.3 million in the 2008 financial year to $13.5 million in financial year 2012.
The Singapore Management University (SMU) has
also seen an increase in donations. It had 147 alumni
donors who gave $19,752 in 2005. This grew to 858
donors who contributed $112,639 in 2013.
Its first batch of about 300 students graduated in

ST PHOTO: CHEW SENG KIM

(From left) NTU graduate Priscilla Ng, SMU’s Tim Mou
Hui and NUS’ Chen Wai Kean are among a growing
group of young alumni who are making a contribution.

2004, and it now has 14,000 alumni members. In contrast, NUS has more than 240,000 alumni and NTU,
more than 190,000 alumni.
Professor Kam Chan Hin, NTU’s senior associate
provost (undergraduate education), said the increasing donations are a result of efforts over the years to
engage alumni. They include the NTU Phonathon, in
which current students call graduates to tell them
about fundraising programmes.
NUS provost Tan Eng Chye said the university has
also been ramping up its fundraising, and even set up
an alumni student advancement committee in 2013
to encourage graduates to give back.
He added: “The halls are particularly aggressive...
They will go back to their connections and (encourage) alumni to donate generously.”
But money is not the only way alumni give back.
NTU graduate Priscilla Ng, 26, helps to sponsor activities such as sports events organised by the hall of
residence she stayed in as a student. “I was blessed because I had a scholarship and my fees for three years
were covered,” said the financial adviser, who has given more than $1,000 to her alma mater since graduating in 2011.
SMU graduate Tim Mou Hui helped to set up a
fund for needy students in 2013, a year after he graduated. Said the 27-year-old, who had received a bursary
and a bond-free scholarship: “The only clause in the
scholarship was to ‘give back’ when I’m able and that
spurred me on.”
Mr Chen Wai Kean, who graduated from NUS
with an engineering degree in 2012 and is pursuing a
master’s degree there, continues to meet students to
think of ways to improve donation drives. Said the
27-year-old: “We look up to established universities
like those in the Ivy League. Their growth is supported by alumni, who donate, share their expertise and
work opportunities, or even set up research centres.
“I don’t see why NUS can’t do that too.”
ateng@sph.com.sg

“The fund will help less privileged patients to also benefit from
home rehabilitation and home improvement services,” said Ms Karen
Lee, chief executive officer of HNF,
at its SG50 jubilee celebration dinner yesterday.
More than 300 wheelchairbound and semi-ambulant patients
and caregivers were present.
President Tony Tan Keng Yam
and Mrs Mary Tan also attended
the event at the Pan Pacific Singapore.
Yeo Sam Jo
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In search of roadkill
Researcher is studying
how many reptiles and
amphibians die here
due to vehicle collisions
Carolyn Khew
On two days last month,
26-year-old Mary-Ruth Low cruised
along leafy roads near forested areas
on her Yamaha motorbike.
Ms Low, a research assistant at
the National University of Singapore (NUS), was not out on joy rides
but going around at a speed of
25kmh to look for animals – dead
ones to be precise.
This may seem like a gory task,
but it is part of a one-year study that
Ms Low started last month to get a
sense of how many reptiles and amphibians die due to collisions with
oncoming vehicles.
Once every two weeks, she and
two others visit 10 sites, including
Old Upper Thomson Road and Mandai Lake Road, to look for animal
carcasses. The areas chosen include
those where roadkill is said to be
found most frequently.
Armed with a handheld GPS (global positioning system) device, a ruler and a point-and-shoot camera,
Ms Low takes pictures of dead animals and records the precise locations where they are found.
She does not usually pick up the
animal carcasses. But if she comes
across a rare species, she will hand it

over to the Lee Kong Chian Natural
History Museum for research purposes.
Asked what made her start this
study, Ms Low, who does research
at NUS on the spatial ecology of reptiles, said there is hardly any documenting of roadkill involving animals such as snakes and monitor lizards.
This was even though “being
ground-dwelling and slow-moving
creatures, they are most prone to
deaths by oncoming traffic”.
“The data is out there but no one
is really looking,” she said. “Hopefully, we can establish baseline data
which can be used for future reference.”
Mr Louis Ng, chief executive of
the Animal Concerns Research and
Education Society (Acres), said animals may be on the roads to bask or
roost at roadside vegetation.
“Land-clearing for developments
pushes native wildlife to use urban
corridors, leading to increased
chances of human-wildlife interactions,” he added.
Last year, Acres received 26 calls
from members of the public about
roadkill involving animals such as
macaques, turtles and snakes. There
have been at least five such calls so
far this year.
When asked, the National Environment Agency (NEA) said it received 2,198 notices of feedback last
year on dead animals sighted, regardless whether they were killed
on the roads or otherwise. In 2013,
the figure was 2,324.

Carcasses
used as
research
specimens

“NEA clears such animal carcasses that it comes across as part of its
scheduled cleaning rounds or in response to public feedback, in the interest of public health,” said an NEA
spokesman, who added that the
agency is responsible for clearing animal carcasses in public areas, except estates maintained by the town
councils.
Wildlife experts have suggested
building “road calming measures”
such as speed bumps and animal
crossing signs near roadkill-prone areas to minimise such occurrences.
At Mandai Lake Road, signs are
placed along both sides of the road
leading to the Singapore Zoo to
warn motorists of possible animals
ahead.
In some instances, rarer wildlife
such as pangolins, leopard cats and
the critically endangered Banded
Leaf Monkey have fallen prey to oncoming traffic.
Mr Nick Baker, who is helping in
Ms Low’s study, started his own recording of roadkill incidents along
Old Upper Thomson Road since he
moved to the area in 2012.
Mr Baker, a member of the Vertebrate Study Group of the Nature Society (Singapore), said the road is a
hot spot as it used to be part of the
Grand Prix circuit in the 1960s.
“Inconsiderate drivers use the
road to show off their fast cars,” he
said. “Many other drivers are simply
not observant enough to see animals on the road.”
kcarolyn@sph.com.sg
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NUS research assistant Mary-Ruth Low has been cruising along roads near
forested areas on her motorbike to document roadkill involving animals such
as snakes and monitor lizards.

Not all animals die in vain.
Over at the new Lee Kong Chian
Natural History Museum, some get
turned into research specimens in
their afterlife.
Its museum officer Marcus Chua
told The Sunday Times that each
specimen is “valuable to science”.
For example, the stomach contents of the animal can provide information about its diet, he said.
A portion of the animal tissue is
preserved or cryogenically frozen at
very low temperatures and kept in
the tissue collection for genetic research. “Eventually, the whole animal is preserved for future scientific
work. Sometimes, the right person
may come by years down the road
and make a striking discovery,”
said Mr Chua, 31.
Many of these specimens are also used for science education workshops and public awareness exhibitions at the museum, which will
open in April.
About one-third, or 11, of the 32
carcasses collected last year were believed to be roadkill, said Mr Chua.
While snakes and birds make up
most of the salvaged specimens,
the museum has some rarer finds.
They include an endangered
leopard cat collected in 2001, a
greater-mouse deer, and a
smooth-coated otter received last
week.
“I think knowing what is out
there and being killed on the roads
is the first step,” said Mr Chua.
“But using the data to find out
which species may be imperilled by
vehicular traffic, and how to go
about reducing this mortality for
the conservation of biodiversity is
the next step.”
Those who spot a wild animal
carcass can inform the museum on
6516-5082 or visit its website at
http://lkcnhm.net/dead-wildlife/.
They may also call the Animal
Concerns Research and Education
Society on its 24-hour hotline,
9783-7782.
Carolyn Khew
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Montreal – All commercial flights
worldwide could soon send out an
automated signal every minute in
times of distress to help rescuers
find downed aircraft more easily.
The new measure is in response
to last year’s disappearance of Malaysia Airlines Flight MH370 en
route from Kuala Lumpur to Beijing. The missing aircraft, with 239
people on board, remains one of
history’s great aviation mysteries.
The new tracking rule, prepared
by an industry working group,
would be phased in by the end of
this year, said the International Civil Aviation Organisation (ICAO), a
United Nations agency.
The initiative will be presented
to delegates from all 191 ICAO
member states at a meeting in Montreal from tomorrow to Thursday,
and “a final proposal” will be submitted to the ICAO Council within
six months for ratification.
The measure has unanimous
support among ICAO member
states, a source said last Friday,
meaning it is virtually assured to be
brought in.
Although radar can now track a
plane, coverage fades when aircraft
are out at sea or the plane is flying
below a certain altitude.
Under the new rule, airlines will
be required to track their aircraft using a system that gives their location at 15-minute intervals.
If an “abnormal event” is detected, including a change in direction
or deviation from a flight path, the
signal rate hastens to every minute.
Airlines would be responsible
for sharing the data with the authorities in cases of emergencies.
“It’s the start of tracking (flights)
every minute in emergency situations that is the most effective in
the short term,” the source said.
Following a distress signal,
search and rescue teams would be
able to zero in on an aircraft within
six nautical miles of its last known
position.
The ICAO will also ask airlines
to equip their aircraft with ejectable black boxes. These would float
and be more easily retrievable in
case of a crash over water.
They will be mandatory on new
aircraft built after 2021, the source
told Agence France-Presse.
A strong ICAO mandate to impose flight tracking would still
need national measures to take ef-

WHAT’S ON
THE AGENDA
L Tracking planes: Call to
endorse a proposed global
flight tracking system called
the Global Aeronautical
Distress and Safety System,
or GADSS.
Aircraft would be required
to report their locations at
least once every 15 minutes,
or every one minute during
an emergency or potential
emergency.
The same plan calls for a
new, separate “autonomous
distress tracking system” that
could be activated from the
ground, and ejectable flight
recorders.

Tracking
flights
by the
minute

L Who finds missing
planes: Australia, which has
led a nearly year-long hunt
for MH370, wants ICAO to
clarify who should be
responsible for such searches
once rescue efforts are called
off.
Australia set aside A$80
million to A$90 million
(S$84 million to S$94
million) last year for the
search, already the most
expensive ever undertaken.
Malaysia has said it would
split the costs.

ICAO expected to pass rule that will help
pinpoint location of planes in distress

PHOTO: AFP

Under the new rule, airlines will be required to track their aircraft using a system that gives their location at 15-minute intervals. If an “abnormal event” is
detected, including a change in direction or deviation from a flight path, the signal rate hastens to every minute.

fect. The European Union is expected to move quickly to make them
law, an EU official said.
The disappearance of MH370
and the downing of MH17 over
Ukraine pose one of the biggest
challenges to the 70-year-old UN organisation since security threats in
the 1970s and 1980s.
“Like hijackings in the 1970s,
the Korean Airlines 007 fighter jet
shootdown, and the Pan Am 103
bombing, the downing of MH17

represents an abhorrent, watershed
moment in civil aviation history,”
said Pillsbury Law partner Kenneth
Quinn, a former US official who
was part of a task force on the issue.
But officials at the meeting expect to have to juggle political sensitivities and arguments over the
budgets of cash-squeezed airlines.
Airlines have called for controls
on weapons such as the high-altitude ground-to-air missile suspected of shooting down MH17 over

eastern Ukraine last July, and greater sharing of intelligence information on threats.
MH17 was hit during fighting between Ukraine and pro-Russian separatist rebels in eastern Ukraine.
The United States says the plane
was hit with a ground-to-air missile
by rebels. Russia says a Ukrainian
military aircraft downed it.
But getting collaboration when
it comes to disputed territory can
be tough. Some major intelligence

agencies were invited to take part
in preparatory ICAO talks on conflict zones but did not show up,
two people familiar with the discussions said.
Faced with the reluctance of
most countries to share highly sensitive information, the ICAO has
proposed overhauling a system of
notices to pilots to ensure that
what data already exists is more
widely available and able to be
cross-checked.

L Flights over war zones:
ICAO to ask member states
to approve a test website
where states and agencies
could publish public
warnings about conflict
zones. The United States has
said it would support the
proposal.
Reuters

“No system for identifying, verifying and sharing threat information is fail-safe, but a centralised database at ICAO at least ensures that
identified threat information gets
shared on a more widespread and
timely basis,” Mr Quinn said.
That is likely to disappoint airlines that have said it is the responsibility of states to tell them what
they know.
AFP, Reuters
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India test-fires
missile from
mobile launcher
New Delhi – India succeeded for the first time in using a mobile launcher to test-fire a long-range missile
capable of delivering a nuclear warhead deep inside rival China.
Although Saturday’s launch was the third test of
the Agni V missile, it was the first time the weapon
had been fired from a canister mounted on a truck
rather than from a concrete launch pad used in previous trials. The mobile launcher gives the military
more operational flexibility.
Analysts say the Agni V has the range to strike any
target in China, including military installations in
the far north-east, narrowing the huge gap with
China’s missile systems.
While the shorter-range missiles were developed
with old rival Pakistan in mind, longer-range missiles
reflect India’s shift in focus towards China. The two
nations have a legacy of mistrust from a bloody border war in 1962.
India, the world’s biggest arms importer, is in the
midst of a US$100 billion (S$135 billion) defence upPHOTO: AFP
grade programme.
The Agni V blasting off from a canister atop a mobile truck
AFP
on Wheeler Island, off the eastern state of Orissa, yesterday.

ISIS ‘chemical
weapons
expert killed’
His death in US-led coalition air
strike is likely to temporarily
disrupt terror network: US officials
Washington – A US-led coalition air strike killed a
chemical weapons specialist with the Islamic State in
Iraq and Syria (ISIS) group, who once worked for late
Iraqi dictator Saddam Hussein.
US military officers said last Friday that the air raid
carried out on Jan 24 near Mosul took out Abu Malik,
whose training “provided the terrorist group with expertise to pursue a chemical weapons capability”.
Malik had worked at a chemical weapons production plant under Saddam’s regime and later forged an
affiliation with Al-Qaeda in Iraq in 2005, before joining the extremist ISIS group, according to United

States Central Command.
“His death is expected to temporarily degrade and
disrupt the terrorist network and diminish IS’ ability
to potentially produce and use chemical weapons
against innocent people,” it said, using another name
for ISIS.
US officials had not publicly referred to Malik previously as a key figure.
There have been reports of ISIS using chlorine gas,
but no evidence that the group has accumulated a significant chemical weapons cache.
The BBC reported that last year, Iraqi police officers suffered from dizziness and vomiting after clashing with fighters north of Baghdad. It was thought
chlorine gas may have been to blame.
Chlorine gas is classified as a “choking agent”,
burning the lungs when inhaled in large quantities.
But it is nowhere near as dangerous as nerve gases.
Malik had been “involved in operations to produce chemical weapons in 2005, and planned attacks
in Mosul with AQI (Al-Qaeda in Iraq)”, said a defence
official.
The US-led coalition has claimed recent successes,
including killing top leaders and recapturing some territory held by the extremist group. But the coalition
has also suggested that a victory against ISIS could
take years, given the obstacles, including a lack of
readiness on the part of Iraq’s security forces.
Separately, the cyberfront of the war against ISIS
has become more difficult as the group has been increasingly concealing its online presence, experts say.
Mr Philippe Chadrys, in charge of the fight against
terrorism at France’s judicial police, said some ISIS
fighters previously posted details on Facebook, which
“gives us elements to build a case” for prosecution.
But last autumn, the group published guidelines
for members, asking fighters not to give too many
details about ongoing operations.
Mr Chadrys also said that the militant group was
becoming increasingly specialised in computing, mastering encryption software and methods to better
erase data.
The group’s change in tactics has had police resorting to calling in cryptography and computing experts, but there are never enough of them, which
slows down investigations.
AFP

IN BRIEF
Suu Kyi’s gates to be auctioned
Yangon – A set of gates that became an
enduring symbol of Myanmar democracy
champion Aung San Suu Kyi’s years under
house arrest are to be auctioned at a starting
price of 200 million kyats (S$264,000), a
businessman who now owns them said
yesterday.
The gates once stood at the entrance to the
crumbling mansion where Ms Suu Kyi was
confined for much of the 1990s and 2000s.
AFP

Jacko’s mother loses appeal
Los Angeles – Concert promoter AEG was in
no way responsible for Michael Jackson’s
death, a California court ruled on Friday, as it
rejected an appeal brought by the singer’s
mother. Mrs Katherine Jackson had initially
sued AEG for negligence in 2013, principally
for having hired Conrad Murray, the doctor
who looked after the pop star as he prepared
for his “This Is It” series of comeback shows
that were to have been held in London.
AFP

Daily Mail buys Elite Daily
New York – The Daily Mail, a British tabloid
that became an online behemoth with fast,
salacious stories, announced on Friday it had
bought Elite Daily, a website aimed at
millennials, as part of a plan to become a
larger media conglomerate.
New York Times
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China tones down criticism of Alibaba
State watchdog says
report slamming firm
is a meeting memo
without ‘judicial effect’
Beijing – China eased away from a
confrontation with Alibaba, saying
last week’s report criticising the
e-commerce company for failing to
root out counterfeit goods did not
have “judicial effect”.
Mr Jack Ma, Alibaba’s billionaire
chairman, met Mr Zhang Mao,
chief of State Administration for Industry and Commerce (SAIC) on
Friday, promising to step up anti-piracy spending, according to a statement on the regulator’s website.
“We will actively cooperate with
the government and increase in-

vestment to strengthen our existing anti-counterfeit team,” Mr Ma
said, as cited in the SAIC statement.
“We’ll enhance daily online and
offline inspection and spot check
to solve the problem with the authorities together.”
The meeting may mark an easing of tensions between the company and the government.
The SAIC issued a “white paper”
last week that accused Alibaba of allowing merchants to operate without required licences, to run unauthorised stores that co-opt famous
brands and to sell fake wine and
handbags. It also said Alibaba employees took bribes and the company did not fix flaws in its customer
feedback and internal credit-scoring systems.

Lychee link to
mysterious
epidemic in India
New Delhi – A mysterious annual epidemic in northern India
in which thousands of young
children suffer convulsions,
lapse into comas and die
has been linked to a
toxin found in lychee fruit.
Investigators
are testing a variety of possible poisons as
catalysts for the
malady, including
pesticides and heavy
metals.
But the region is
India’s lychee centre, and
the epidemic occurs every year
just as the fruit ripen. So a toxin

The SAIC now says the report is
essentially a meeting memo without “judicial effect”, according to a
separate statement from the regulator. The government said earlier
that the SAIC meeting that prompted the report happened in July, but
that publication was delayed to last
week to avoid affecting Alibaba’s
US$25 billion (S$33.7 billion) initial public offering (IPO) in September.
Alibaba, which dropped 4.4 per
cent on Wednesday after the initial
SAIC report, gained as much as
2.4 per cent in New York trading
on Friday.
Mr Zhang said Alibaba has an important role in e-commerce and increasing job and entrepreneurship
opportunities, according to the SA-

found in lychee seeds has become a focus of further testing,
said senior epidemiologist Padmini Srikantiah at the Centres
for Disease Control and Prevention (CDC) in the United States.
“It’s likely to be some sort of
toxin” that causes a sharp drop
in blood sugar levels that then
leads to seizures, said Dr Srikantiah, one of the authors of an article on the investigation in Morbidity and Mortality Weekly Report, a publication of the US
agency.
The affected children begin arriving every year in mid-May,
brought to overburdened hospitals by panic-stricken mothers
who generally report that their
young children, healthy just
hours before, awoke with a
scream in the middle of the
night, suffered convulsions and
then became unconscious.
The mysterious illness is believed to afflict tens of thousands of people a year and kill
thousands.
The first reports of the disease
date to 1995, when nearly 1,000
children were sickened and 300

Mr Jack Ma has promised to step up
anti-piracy spending and work with
the authorities to solve the problem.

died in Muzaffarpur in Bihar
state. Smaller epidemics have followed almost every year since,
and similar outbreaks reported
in lychee-growing regions of
Bangladesh and Vietnam.
Doctors would work to calm
the convulsions and keep the
children hydrated, then watch
helplessly as a third of them die,
often within hours.
Then, as suddenly as it started, the outbreak stops with the
onset of the monsoon rains in
July.
The newly reported investigation, led by Indian epidemiologists with assistance from the
CDC, has given doctors another
tool by suggesting they quickly
assess the children’s blood sugar
levels and provide intravenous
glucose if levels are too low.
The hope is that further testing will reveal whether the lychee toxin is the cause and perhaps help find an antidote.
Why the sickened kids’ siblings and immediate neighbours
are so rarely affected is still unknown.
New York Times

IC. Alibaba pledged to enhance
communication with the government to strengthen marketplace
management, according to the
statement.
Alibaba had earlier said government inspectors applied standards
inconsistently and did not give merchants enough time to respond to
accusations. “We believe the
flawed approach taken in the report, and the tactic of releasing a
so-called ‘white paper’ specifically
targeting us, was so unfair that we
felt compelled to take the extraordinary step of preparing a formal
complaint to the SAIC,” vice-chairman Joseph Tsai said on Thursday.
Alibaba has worked to get rid of
counterfeits as it expands internationally, saying it removed 90 mil-

lion listings for products that
breached intellectual property
rights before its IPO.
The crackdown is part of
Alibaba’s effort to build its reputation after becoming Asia’s largest
technology company.
In December, Alibaba said it
spent US$161 million from the beginning of 2013 to November to
block counterfeit products and
boost consumer protection.
“The risks of counterfeit goods
still exist, and political risks still exist” for Alibaba, said Mr Cyrus Mewawalla, managing director of London-based CM Research.
“The SAIC has merely highlighted what investors have known all
along, that Alibaba’s platform does
have problems with counterfeits
and fake orders,” he said.
Bloomberg
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Queensland
polls upset
a threat
to Abbott

Paid maternity
leave a pipe dream
for most Americans
Culture of individualism,
concerns for business
interests have impeded
adoption of such policies
Melissa Sim
US Correspondent
In Washington
Midway through her pregnancy,
Ms Katie Freeman began to worry
about how the family would support itself when she went on unpaid maternity leave.
The 26-year-old is a cafe general
manager and her husband is a
full-time student with a part-time
job. The options were either for
her to keep her leave short, or for
him to suspend his studies and
find a full-time job, neither of
which was satisfactory.
As a last resort, last month, Ms
Freeman asked her boss at Laughing Planet Cafe in Oregon, where
she has worked for close to four
years, for some paid leave.
She was pleasantly surprised
when she was told the company
would change its policy and offer
12 weeks of paid parental leave.
“This will help with hospital
bills, rent and living expenses. It also means my husband can continue with his education and work
just part-time,” said the happy
mother-to-be.
Ms Freeman is one of a lucky
few in this country.
While most working mothers in
Singapore take as given that they
will get four months of paid mater-

nity leave, only 12 per cent of
American workers in the private
sector, and 16 per cent in state and
local governments, have access to
any kind of paid family leave.
The United States is one of only
two countries – the other being Papua New Guinea – that does not
mandate paid maternity leave. It relies on the Family Medical Leave
Act, which grants up to 12 weeks
of unpaid leave a year for those in
full-time jobs and in companies
with 50 or more workers.
Raising hopes that changes may
be on the way, President Barack
Obama last month proposed that
federal workers be given six weeks
of paid parental leave. He also proposed a US$2.2 billion (S$3 billion) fund to help states create
paid leave programmes.
Only California, New Jersey
and Rhode Island now have such a
programme. In California, the first
state to come up with one in 2002,
parents get up to six weeks off at
55 per cent of pay, capped at a maximum of about US$1,100 a week.
Still, it remains to be seen if the
US will ever have a law for paid maternity leave. Historically, the
country has never been in favour
of such programmes.
“A greater emphasis on
individualism and a reluctance to
accept collectivism is embedded
deeply in our political culture,”
said public policy professor Steven
Wisensale at the University of
Connecticut. “The belief is that
families should address their own
needs as much as possible and
government should not intervene
in family matters such as

maternity leave,” he said.
This explains why a 2013 Bill
aimed at giving parents three
months of paid leave at 66 per cent
of their salary, subject to a maximum cap, is languishing in Congress.
Most mothers currently resort
to cobbling together annual leave
and sick leave or taking no-pay
leave to spend time with their newborns.
Ms Jeannine Sato, 41, who lives
in North Carolina, did a combination that gave her six weeks when
she had her first child eight years
ago.
“Six weeks was not enough
time, but they said come back or
risk being fired,” she told The Sunday Times.
“I’m the breadwinner in the
family... and I felt I had to choose
between my baby and my livelihood,” said Ms Sato, who was an
executive at a large non-governmental organisation at the time.
Activists worry especially about
the low-income who, they say, cannot afford being unpaid for any
length of time.
Supporters say providing maternity leave makes sense for the economy at large by ensuring women
do not drop out of the workforce.
The business lobbies, of course,
do not see it this way.
The California Chamber of
Commerce (CalCham), for example, drew a link between paid family leave and the higher cost of doing business.
Ms Jennifer Barrera, CalCham
policy advocate, said that when
employers of all sizes are burdened

PHOTO: COURTESY OF KATIE FREEMAN

Ms Katie Freeman, general manager of a cafe in Oregon, is one of the lucky
few who will get to enjoy paid maternity leave after she delivers.

with administering these programmes, it “inhibits their ability
to conduct business and grow jobs
in the state”.
Labour lawyer Liz Morris, deputy director of the Centre for WorkLife Law at the University of California, disagrees. In the states with
paid leave policies, she said, “most
businesses report that the programmes have had no adverse effect on their profitability, and
many reported a positive effect on
profitability, turnover, and morale”.
One often-cited example is
Google. When the company increased paid maternity leave from
12 to 18 weeks in 2007, attrition

among new mothers dropped by
half.
“Providing maternity leave allows companies to retain women
while reducing employee turnover
and absenteeism,” said Ms Morris.
Ms Freeman’s boss Franz Spielvogel, chief executive of Laughing
Planet Cafe, which has 270 staff,
found that making the right move
also paid dividends in terms of
customers’ goodwill.
“I’m very surprised by it frankly. What I thought was a very
small step in the right direction appears to be quite a big deal,” said
Mr Spielvogel.
simlinoi@sph.com.sg

Perth – Australia’s opposition Labor party has pulled off an electoral
upset and is poised to oust the ruling Liberal-National Party (LNP) in
Queensland state, in a voter backlash that threatens the political future of Prime Minister Tony Abbott.
The Conservative government
that ruled Queensland with a massive majority now looks set to lose
office after one term, in a result attributed to its plan to sell public assets and cut government services,
as well as the rising unpopularity of
Mr Abbott, the nation’s federal conservative leader.
With 70 per cent of the votes
counted yesterday, Labor looks to
have secured 44 seats, just one shy
of the 45 needed to govern in the
89-seat legislative assembly. The
LNP looks set to hold on to 33
seats.
The poor election results may
trigger open warfare inside the Liberal-National coalition, with one
federal government MP suggesting
that Mr Abbott may not remain as
Prime Minister, the Sydney Morning Herald (SMH) reported.
Ms Jane Prentice, a Queensland-based Liberal-National backbencher, warned on live TV yesterday evening that Mr Abbott could
face a leadership challenge if he did
not nail a critical address to the National Press Club tomorrow.
“Tony has said he has listened
and learnt. He is making a keynote
speech on Monday at the press club
and we can’t continue as we are,”
she told the Australian Broadcasting Corporation. “We are not taking the people with us. We are getting bad feedback.”
Backbenchers and ministers
have been expressing growing
doubts over Mr Abbott’s leadership
in recent weeks, but the majority of
the dissatisfaction has been kept behind closed doors, SMH reported.
Reuters
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A brush with
Botero on
the train
A woman sweeping on
a train depicting a
painting from
Colombian artist
Fernando Botero’s
collection, The Circus,
in Medellin, Antioquia
department,
Colombia.
The Tren de la
Cultura, or Train of
Culture, was designed
to offer commuters a
glimpse of what to
expect at Botero’s
exhibition, which was
slated to open
tomorrow at the
Antioquia museum
and will feature 42
paintings. The artist’s
signature style, known
as Boterismo, depicts
people in large,
exaggerated volume.
PHOTO: AFP

Furore
over
3-parent
babies
Procedure of adding healthy
mitochondria to egg before
fertilising sparks controversy
London – When Mrs Sharon Bernardi’s firstborn died
within 28 hours after birth, her doctors were baffled,
unable to put their fingers on the exact cause of
death.
Then, her second baby came along and died, followed by a third who also died mysteriously shortly
after birth. By then, doctors suspected a genetic condition, but tests failed to turn up any evidence.
Today, at the age of 48, Mrs Bernardi has lost all
seven of her children, mostly newborns. Her fourth
child, Edward, managed to live past 21 years of age –
until his death in 2011.
Mr Edward Bernardi had Leigh’s disease, a disorder
that affects the central nervous system and triggers
painful seizures, which was caused by a defect in his
mother’s mitochondria.
Mitochondria are compartments in every body
cell, except red blood cells, that generate most of the
energy needed by the body to sustain itself. Failures
of the mitochondria will eventually lead to organ failure.
Doctors believed that all of Mrs Bernardi other children were killed by diseases caused by defects in her
mitochondrial DNA. She herself inherited the Leigh’s
gene from her mother, who endured three stillbirths,
the Huffington Post reported.
“This is going to sound strange but I was relieved
that, at last, I had an answer,” said Mrs Bernardi from
Sunderland, England, according to BBC.
There is no cure for mitochondrial disorders. But a
medical breakthrough developed over the years and
supported by ministers in Britain might put an end to
the anguish of Mrs Bernardi and thousands of other
women with similar genetic problems in Britain.
On Tuesday, MPs will debate whether to allow scientists to carry out the ground-breaking procedure,
which involves adding a donor woman’s healthy mitochondria to the mother’s egg before fertilising the
egg with the father’s sperm.
If the procedure survives the MPs’ vote, Britain
could become the first country to allow it by the end
of this year, the Mirror reported.
But the Church of England and the Catholic
Church in England and Wales have called on the government to block the creation of such in-vitro fertilisation babies with DNA from three parents, questioning the safety and ethicality of the technique, said
BBC.
The Human Genetics Alert, an independent London-based watchdog group, also called attention to
the risk of a consumer eugenic market in “enhanced
designer babies”.
But scientists from Britain’s Newcastle University,
who have led the research, have pointed out that mitochondrial genes only help produce mitochondria,
and have no role in shaping any other characteristics
such as appearance or character.
About one in every 6,500 babies is born with mitochondrial disease. Nearly 2,500 women in Britain
would benefit from the new fertility technique, a
study published in the New England Journal of Medicine suggested.
Mrs Bernardi, who has mobility problems caused
by the disease, said the proposed technique was not
about changing the colour of a child’s eyes or hair.
“We’re not playing God or anything,” she was
quoted as saying by BBC.
“I would ask them (the Church of England) desperately to please look at the bigger picture and look at
the children who have been affected by this dreadful
disease.
“No child should be born with a disease that’s going to cut their life short.”
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Former German
president dies
Berlin – Former president
Richard von Weizsaecker
(left), who challenged German attitudes about the
Holocaust by arguing that
the country had been liberated by the Nazi defeat
in 1945, died yesterday at
the age of 94, the current
president’s office said.
A member of one of
Germany’s most distinguished aristocratic families, Mr von Weizsaecker also presided over the reunification of East and West Germany in 1990, 11
months after the fall of the Berlin Wall.
He was most remembered for a landmark speech
in May 1985 marking the 40th anniversary of the
end of World War II, in which he urged Germans to
come to terms with responsibility for the Holocaust.
He stirred some controversy at home by saying
Germany was liberated by the Third Reich’s downfall.
“All of us – whether guilty or not, whether young
or old – must accept the past. We are all affected by
its consequences and liable for it,” he had said.
After a career in law and business, Mr von
Weizsaecker entered politics in 1969 and became
the president of West Germany in 1984.
He used the largely ceremonial post to serve as
the “conscience of Germany” and spoke out often
about the country’s special responsibility after
World War II.
Reuters

Babies in
hospital
blast get
DNA tests
Bid to reunite parents with nine
newborns rescued from Mexico
gas explosion without bracelets

PHOTO: EUROPEAN PRESSPHOTO AGENCY

Mexican President Enrique Pena Nieto, flanked by his wife Angelica Rivera and Mexico City Mayor Miguel Angel Mancera,
visiting victims of the maternity hospital gas explosion, which injured over 70 people and killed a nurse and two infants.

Mexico City – Plunged into chaos just hours after entering this world, nine babies found alive after a gas
blast in a Mexican maternity hospital underwent
DNA tests in a bid to reunite them with their parents.
The blast on Thursday devastated the hospital on
the western edge of Mexico City, sending a fireball into the air and killing a nurse and two infants.
But dozens of people, including mothers and newborns, who were inside at the time survived, many
cut by broken glass. More than 70 people were injured, 18 of whom remain in intensive care as of Friday.
“We have nine DNA tests pending,” Mexico City
Mayor Miguel Angel Mancera said. “There are parents
who have identified their children, but as the babies
did not have bracelets on, we have to follow a protocol to identify them.”
Several babies were found under the rubble. Scores
of rescue workers dug through the concrete and twisted metal for survivors. Mr Mancera said some babies
survived because their mothers sheltered them with
their bodies during the blast.
A leak in a hose from a gas delivery truck, which
was fuelling the tanks in the hospital’s kitchen, was
believed to have triggered the explosion in Cuajimalpa district, officials said.
The powerful blast flattened some 70 per cent of
the hospital.
Mexican President Enrique Pena Nieto has visited
some of the victims in hospital.
According to official reports, 42 people have been
discharged from several hospitals and 30 remain warded.
Many areas of Mexico City have no mains gas supply and rely on deliveries from gas trucks.
Mr Mancera said the gas truck company involved
had been operating in Mexico City since 2007.
Gas Express Nieto issued a statement late Thursday
saying it was cooperating with the authorities and
that it “complies with regulations, including (having)
an insurance policy for civil liabilities”.
It added that it “deeply regretted the incident”.
The three truck operators who were injured in the
blast were sent to the Attorney-General’s office, according to Mr Mancera.
Reuters, Xinhua

Measles outbreak
stirs criticism of
anti-vaccine group
Huntington Beach (California) – Their children
have been sent home from school. Their families are
barred from birthday parties and neighbourhood play
dates. Online, people call them negligent and criminal.
As officials in 14 states grapple to contain a measles outbreak that began near here at Disneyland, the
parents at the heart of America’s anti-vaccine movement are being blamed for incubating an otherwise
preventable public-health crisis.
In recent days, as new measles cases popped up in
Nebraska, Minnesota and Marin County in California, the White House urged parents to listen to the science that supports inoculations.
But in California, anti-vaccine parents whose children have endured bouts of whooping cough and
chickenpox largely defended their choice to raise
their children on natural foods, essential oils and no
vaccinations.
“There is absolutely no reason to get the shot,”
said Ms Crystal McDonald, who decided with her chiropractor husband to raise their four children without vaccines after doing due research on the issue.
Her daughter, 16, one of 66 students sent home
from school for two weeks because they did not have
full measles immunisations, suggested getting vaccination as she did not want to miss lessons. But her
mother objected. “I said, ‘I’d rather you miss an entire
semester than you get the shot’,” said Ms McDonald.
Another parent, Ms Kelly McMenimen, said she decided not to vaccinate her eight-year-old son as she
did not want “so many toxins” entering the slender
body of the bright-eyed boy who loves maths and
geography.
Ms Ciel Lorenzen, who has two children aged
seven and 10, said “vaccines don’t feel right for me
and my family”. She added: “It’s good to explore alternatives rather than go with the panic of everyone
around you.”
As worries and anger over this outbreak have
spread, some families who support vaccines have said
they do not want to be in the same waiting room as
unvaccinated families.
Dr Eric Ball, a paediatrician in southern Orange
County, has treated unvaccinated children for years.
But his staff is meeting next week to discuss a ban.
“Our patients are really scared,” said Dr Ball, who has
tried without success to persuade parents to vaccinate
their children. “Our nightmare would be for someone
to show up at our door with the measles.”
New York Times
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Romney out
of 2016 run
for president
Ex-Republican nominee’s
withdrawal frees up party
resources to back a new
candidate, likely Jeb Bush

likely to boost Mr Jeb Bush, the brother
of former president George W. Bush.
Mr Romney, the 2012 Republican
nominee, announced that he would
not run in a statement he read to supporters in a conference call from New
York last Friday.
“After putting considerable thought
into making another run for president, I
have decided it is best to give other leaders in the party the opportunity to become our next nominee,” he said.
But the news has revealed as much
about his party as it did about the
former Massachusetts governor’s weaknesses as a candidate.
Republican leaders, especially the

Washington – Republican Mitt Romney has bowed out of next year’s United
States presidential race after considering
a third run, telling supporters it was
time for the next generation of party
leaders to seek the White House.
Mr Romney’s decision helps clarify
an emerging Republican field split between potential establishment candidates and conservative voices, and is

Storms

Cloudy

Weather Vane
Bali
Colombo
Kuching
Perth

Clear

Showers

Hong Kong
Toronto
London
Adelaide

Jakarta
Honolulu
Johannesburg
Melbourne

Shenzhen
Miami
Jerusalem
Madrid

Singapore
Today: Fair and occasionally windy.
Outlook: Monday: Cloudy. Late morning and early
afternoon passing showers. Tuesday: Cloudy. Late
morning and early afternoon thundery showers.

32
24

Air Quality

Sunrise

Sunset

PSI: 48 (Good)
24-hour reading up
to 4pm yesterday

Moonrise

Moonset

7.17am

7.20pm

5.15pm

4.53am

Forecast details in at 6.30pm

Tides

North
Windy

Today: 3.35am (1.7m),
9.24am (2.7m), 4.15pm
(0.7m), 11.22pm (2.6m).
Desaru:3.26am (1.9m),
8.07am (2.4m), 3.22pm
(0.9m), 10.56pm (2.7m).
Port Dickson: 5.30am (2.3m),
12.23pm (0.7m), 5.54pm
(2m).Mersing: 3.56am (2m),
6.05am (2m), 1.16pm (1m),
9.32pm (3.1m)

South
Windy

East
Windy

Tomorrow: 4.22am (1.7m),
10.09am (2.8m), 4.52pm
(0.6m), 11.54pm (2.7m).
Desaru: 4.11am (1.9m),
9.05am (2.4m), 4.03pm
(0.9m), 11.28pm (2.7m).
Port Dickson: 12.15am (0.4m),
6.07am (2.4m), 1.05pm
(0.6m), 6.33pm (2.2m).
Mersing: 4.23am (1.9m),
7.12am (2.1m), 2.01pm
(0.9m), 10.08pm (3.2m)

West
Windy

Central
Windy

For updates and more details, call Meteorological
Service Singapore: 6542-7788

World

Asia

25/30C
Bali
24/31C
B.S. Begawan
25/34C
Bangkok
16/29C
Bangalore
-08/04C
Beijing
1/8C
Busan
24/29C
Cebu
02/07C
Chengdu
22/28C
Chennai
16/32C
Chiang Mai
23/31C
Colombo
11/24C
Dhaka
11/16C
Guangzhou
24/30C
Hat Yai
18/21C
Hanoi
Ho Chi Minh City 21/31C
13/17C
Hong Kong
24/30C
Jakarta
17/27C
Karachi
5/16C
Kathmandu
15/26C
Kolkata
25/32C
Kota Kinabalu
25/32C
Kuala Lumpur
24/32C
Kuching
4/18C
Kunming
23/30C
Manila
16/32C
Mumbai
7/19C
New Delhi
4/7C
Osaka
23/32C
Phnom Penh
24/33C
Phuket
-8/2C
Pyongyang
-8/1C
Seoul
2/6C
Shanghai
13/20C
Shenzhen
12/15C
Taipei
03/10C
Tokyo
10/16C
Xiamen
-2/4C
Xian
21/34C
Yangon

Storms
Storms
Rain
Fog
Fair
Clear
Cloudy
Cloudy
Clear
Fog
Storms
Clear
Cloudy
Storms
Rain
Cloudy
Cloudy
Showers
Clear
Clear
Fair
Rain
Showers
Storms
Cloudy
Cloudy
Clear
Fog
Cloudy
Cloudy
Rain
Clear
Fair
Cloudy
Clear
Cloudy
Fair
Cloudy
Clear
Fair

Americas
Buenos Aires
Caracas
Chicago
Dallas
Honolulu
Los Angeles
Mexico City
Miami
New York
Rio de Janeiro
San Francisco

23/29C
18/26C
-9/-1C
-1/15C
18/27C
12/21C
7/22C
20/23C
-9/-2C
25/28C
11/17C

Clear
Rain
Snow
Rain
Showers
Fair
Clear
Clear
Snow
Rain
Fair

Santiago
Toronto
Vancouver
Washington

16/32C
-16/-4C
4/10C
-8/1C

Clear
Cloudy
Cloudy
Fair

Middle East
16/22C
2/16C
19/29C
4/15C
12/20C
21/34C
9/23C
7/20C

Clear
Clear
Clear
Clear
Clear
Clear
Clear
Clear

27/31C
5/23C
18/24C
15/23C
15/29C

Showers
Clear
Rain
Showers
Clear

0/4C
Amsterdam
12/20C
Athens
1/10C
Barcelona
-2/3C
Berlin
0/3C
Brussels
-1/1C
Copenhagen
-1/3C
Frankfurt
-3/1C
Geneva
-1/0C
Helsinki
10/16C
Istanbul
7/12C
Lisbon
1/5C
London
0/6C
Madrid
Manchester -16/-12C
-2/2C
Moscow
3/6C
Paris
-1/3C
Prague
6/11C
Rome
-1/1C
Stockholm
0/6C
Venice
1/4C
Vienna
-1/2C
Zurich

Rain
Clear
Clear
Snow
Snow
Snow
Snow
Snow
Snow
Showers
Clear
Cloudy
Clear
Clear
Snow
Showers
Cloudy
Rain
Snow
Cloudy
Cloudy
Snow

Bahrain
Damascus
Dubai
Jerusalem
Kuwait City
Mecca
Riyadh
Tel Aviv

Africa
Abidjan
Cairo
Casablanca
Johannesburg
Nairobi

Europe

Australia/NZ
Adelaide
Auckland
Brisbane
Christchurch
Melbourne
Perth
Sydney
Wellington

13/21C
20/25C
21/32C
18/30C
13/21C
20/35C
17/26C
16/24C

Cloudy
Cloudy
Clear
Clear
Showers
Storms
Fair
Cloudy
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Mr Romney was said to have felt that he
would not be able to present a sufficient
contrast against Democrat Hillary Clinton.

party’s wealthiest donors, are in an impatient and determined mood, eager to
turn to a new face they believe can defeat what they anticipate will be a
strong, well-funded Democratic opponent: Mrs Hillary Clinton.
Republicans see Mr Bush as a more
“exciting” candidate than Mr Romney,

said one financier. Many potential Romney rivals for the Republican nomination praised him for pulling out.
In his statement, Mr Romney sounded reluctant to bow out, noting that he
was leading in many national polls, as
well as in key swing states.
A former adviser said Mr Romney felt
he would win the Republican presidential primary, but he did not think he
would present a sufficient “new versus
old” contrast for the battle against Mrs
Clinton, the former first lady, New York
senator and secretary of state.
Mr Romney’s withdrawal now frees
up scores of Republican establishment
donors and campaign operatives.
Potential candidates, such as Florida
Senator Marco Rubio, Wisconsin Governor Scott Walker and New Jersey Governor Chris Christie, all will have a better
chance for money and media attention
with Mr Romney on the sidelines.
His departure could also deprive
Democrats of what they had hoped for:
A protracted and damaging confrontation between Mr Bush and Mr Romney.
Mr Bush, however, still has his work
cut out. While he has fared well among
the party’s moneyed donor class, its
grassroots activists – crucial to the early
nominating states – have yet to coalesce
around any candidate in a still evolving
field.
Reuters, New York Times
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Be a bad customer
at your own peril
Businesses are rating
customers on the
Internet and shunning
those labelled difficult

PHOTO: AFP

The bottom line in environmental sanitation
The Toilet Cafe sits on the campus of Safai
Vidyalaya or The Environmental Sanitation
Institute in Ahmedabad, Gujarat. At this cafe,
participants attending workshops there may be
seen tucking into lunch, perched on toilet seats.
The Toilet Cafe is believed to be the first of its
kind in India. It is a part of Safai Vidyalaya,

which was started by India’s “toilet man”, the
late Ishwarbhai Patel, two years ago.
The non-governmental organisation is based
on the Gandhian values of environmentalism
that strive to provide a better quality of life to
rural people and the urban poor of India by
improving their sanitation situation.

New York – People routinely use
the Internet to review services
from plumbers to hairdressers.
Now the tables are turned. Companies are rating their customers,
shunning those who do not make
the grade.
Mr Hussein Kanji insists he is
not a bad Uber passenger.
“I’ve asked drivers to turn up or
down heat, to not play music loudly, or to roll up windows,” Mr Kanji, a London venture capitalist,
said. “I can’t imagine why they
would lower my passenger score.”
They did and his wait for a ride
suddenly became interminable.
Customer reviews are a new
form of credit report, one that measures comportment instead of finances. Although such ratings
have been tried, notably by eBay,
the practice has taken off with the
rise of the on-demand economy.
Strangers may be eager to drive
you places or rent you their house,
but they require some level of confidence, using reviews to weed out
those they do not wish to serve.
In response, some consumers
are becoming more polite and
prompt. But the knowledge that
they may be rated is also encouraging people to submit more upbeat
reviews themselves, even if the experience was less than stellar.
When services choose whom to
serve, no one wants to be labelled
difficult.
Issues have also been raised
about who owns the data about behaviour, what they can do with it,
and whether people even know it
is being collected.
Ms Catherine Sandoval, a mem-

UBER DRIVERS SEEK EMPLOYEE STATUS
Los Angeles – Uber drivers
may have to be treated as
employees rather than
independent contractors, a
federal judge said, a day after
another judge in San Francisco
gave the same warning to Lyft.
The car service companies
are fighting challenges to the
business model they use,
which provides drivers with
mobile phone apps to pick up
riders. The drivers contend
that they are employees who
are entitled to minimum wage,
reimbursement for expenses
and other benefits.
“The idea that Uber is
simply a software platform – I
don’t find that a very
persuasive argument,” United
States District Judge Edward
Chen said in court last Friday.

ber of the California Public Utilities Commission, which regulates
cab services, said: “Now you’re being graded as a passenger, as a
guest, as a customer. The information is stored and shared. There’s
little transparency.”
The new platforms which let reviews go both ways vary in their
transparency about the process.
Yelp is straightforward: Businesses
can post replies to critical customers. On Lyft, the second-biggest of
the new cab companies, passengers are vaguely warned that “a
low star rating” means requests for
rides may not be accepted.
But it does not seem to take
much to annoy some Uber drivers.
On one online forum, an anonymous driver said he gave poor reviews to “people who are generally
negative and would tend to bring
down my mood”.
Part of the confusion stems

Lawsuits against Uber, Lyft
and other car booking firms
have mounted as they seek to
crack the estimated US$11
billion (S$14.9 billion) US taxi
and limousine market.
The judge noted that Uber
sets rates by which drivers are
paid and screens them, but Mr
Robert Hendricks, an attorney
for Uber, said that Uber is an
intellectual property company,
not a transportation business.
Last Friday’s hearing ended
without a ruling. The judge is
considering Uber’s request to
dismiss the case before a trial.
Uber, founded in 2009, is
the most highly valued US
technology start-up. It raised
US$1.2 billion last month at a
valuation of US$40 billion.
Bloomberg

from the fact that the rental economy sees everything as either horrible or great. Lyft tells passengers reviewing drivers that “anything lower than 5 indicates that you were
somehow unhappy with the ride”.
Even as the rules are being
worked out, experts believe the services will aggregate their reviews.
“If you’re a really good Uber passenger, that may be useful information for Amtrak or American Airlines. But if you add in your reputation from Airbnb plus OpenTable
plus eBay, it starts to get useful globally,” said Mr Michael Fertik,
chief executive of Reputation.com,
a reputation management company. He added: “It’s inevitable that
these review systems are coming.
What I’m worried about is whether
they’re accurate enough. Otherwise, we’re going to get a
‘disinformation economy’.”
New York Times
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Athens – Finance Minister Yanis
Varoufakis has set the clock ticking
on Greece’s stand-off with the European Union, saying he is ready
to take his chances without a financial backstop rather than submit to
more austerity.
The new government may be
operating without a financial safety net for the first time in five years
by March after Mr Varoufakis challenged the EU to agree to a new
framework of support that allows
for more spending.
Greece will not engage with officials from the “troika” of international creditors who have been policing the conditions of its rescue
since 2010, he added at a press conference last Friday.
The troika consists of the European Central Bank (ECB), the International Monetary Fund and the
European Commission.

Greece set to face
cash crunch
Mr Varoufakis spoke after his
talks with Mr Jeroen Dijsselbloem,
president of the euro zone group
of 19 finance ministers. It was the
first unofficial meeting on bailout
terms after the Greek elections last
Sunday, which put in office a coalition led by an anti-austerity party.
Mr Varoufakis said he was open
to reforms to restore Greece’s competitiveness but he would not accept “the continuation of a selffuelled crisis” of deflation and un-

Finance minister will
not engage with
officials from troika of
international creditors
sustainable debt that have resulted
from the austerity measures imposed as part of a bailout of 240 billion euros (S$367 billion).
Mr Varoufakis echoed the insistence of leaders of his party, Syriza,

that they engage directly with the
troika’s top officials, saying that
the government would work with
“the legitimate institutions of the
European Union and the International Monetary Fund”, rather
than with the envoys they have
been sending.
The standoff could see Greek
banks effectively excluded from
ECB liquidity operations and the
government with no source of
funding, having rejected European

aid while still shut out of international markets. Last month, then
Prime Minister Antonis Samaras
said the government may run
short of funds as early as March.
Adding to tensions between the
new government and its international creditors, German Chancellor Angela Merkel yesterday rejected the prospect of debt relief for
Greece.
“There has already been voluntary debt forgiveness by private
creditors, banks have already
slashed billions from Greece’s
debt,” Dr Merkel said in an interview with the Hamburger Abendblatt newspaper. “I do not envisage fresh debt cancellation.”
“Europe will continue to show
its solidarity with Greece, as with
other countries hard hit by the crisis if these countries carry out reforms and cost-saving measures,”
she said.
Bloomberg, New York Times

Massive anti-austerity
march in Madrid
Madrid – Tens of thousands of
people took to the streets in
Spain’s capital yesterday in support of new anti-austerity party Podemos, to kick off a year of campaigning they hope will end with
the ouster of Prime Minister Mariano Rajoy.
The party, formed just a year
ago, is leading in most opinion
polls and has been energised by
the recent election victory of its
hard-left ally Syriza in Greece.
“Greece, brothers, here we
come,” the crowd shouted. “Tick
tock, tick tock, Mariano – you
won’t survive till summer.”
The emergence of Podemos
(“We Can”) has matched similar
movements in Italy, Ireland and
Greece, where many voters have

grown tired after years of austerity.
While Spain’s economy is growing
at the fastest pace in seven years,
its 24 per cent unemployment rate
means many voters are still to feel
the effects of the recovery.
Syriza beat mainstream Greek
parties by pledging to end austerity, as Podemos aims to do in
Spain’s general election due in November.
Pensioner Antonia Fernandez,
69, lives with her husband on a
combined pension cheque of 700
euros a month and said she lost
faith with the government because
of its handling of the economic crisis and its austerity policies.
“If we want to have a future, we
need jobs,” she said.
Bloomberg, AFP, Reuters

PHOTO: EUROPEAN PRESSPHOTO AGENCY

Thousands of people attending the “March for Change” in Madrid yesterday. Anti-austerity party Podemos organised
the march to kick off a year of campaigning supporters hope will end with the ouster of Prime Minister Mariano Rajoy.

Minsheng
chief quits
amid reports
of graft probe
Beijing – China Minsheng Banking
Corp yesterday said its president
Mao Xiaofeng had resigned for personal reasons, hours after several
Chinese media outlets reported he
was being investigated by China’s
anti-corruption watchdog.
Minsheng is the country’s biggest private lender and Mr Mao, 42,
is the youngest president of a listed
Chinese bank.
The reports said he had been taken away earlier this week by the
Central Commission for Discipline
Inspection, the ruling Communist
Party’s top anti-corruption body, to
“assist with investigations”.
Mr Mao, who was appointed
president last August, didn’t have
any disagreement with the board,
the bank said in a statement yesterday.
The board has accepted Mr
Mao’s resignation and has appointed chairman Hong Qi as acting president.
Chinese President Xi Jinping
has been cracking down on graft
since assuming the party’s top post
in 2012, targeting both high-level
“tigers” and low-level “flies”.
It is unclear to which official Mr
Mao’s reported detention could be
linked.
Investigative magazine Caijing
yesterday cited “rumours” that he
may have been taken away due to
his connections to the wife of
former official Ling Jihua.
Mr Ling, who was chief of staff
to former president Hu Jintao, was
detained last month following rumours that he had attempted to
cover up the lurid 2012 death of his
son in a Ferrari crash.
His wife, Ms Gu Liping, has also
reportedly been detained.
Reuters, Bloomberg, AFP
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US oil rig
count
drops to
3-year low
94 rigs pulled out in a
single week in biggest
retreat; Chevron axes
Poland shale efforts
New York – United States drillers
pulled 94 oil rigs out of fields in a
single week, the biggest retreat to
date, as crude prices capped the
longest stretch of monthly declines since 2009.
The oil rig count fell to a threeyear low of 1,223, said oil-field services company Baker Hughes. The
Permian Basin of Texas and New
Mexico, the biggest US oil field,
was hit hardest, losing 25 rigs.
Separately, Chevron has said it

would abandon efforts to find and
produce natural gas from shale
rock in Poland, in perhaps the biggest setback yet to fledgling efforts
to start a European shale oil industry to help replace the region’s
dwindling fuel resources.
This announcement was made
on the same day Chevron reported
a nearly 30 per cent drop in earnings for the fourth quarter last year
compared with a year earlier, to
US$3.5 billion (S$4.7 billion). It also cut its drilling budget by the
most in 12 years, suspended share
buybacks and laid off workers.
US shale development, while
boosting the country’s energy sector, has contributed to the global
collapse in oil prices, prompting

Panasonic to
shut down
TV plant in
Shandong

PHOTO: REUTERS

A petrol station in Los Angeles, California. US shale development, while boosting the country’s energy sector, has
contributed to the global oil price collapse, prompting producers to curb spending and contractors to fire thousands.

producers to curb spending, service contractors to fire thousands
and at least one oil-rich county in
California to declare a fiscal emergency.
Banks including Societe Generale SA have said prices may fall below US$40 a barrel as global supplies surge and the Organisation of
Petroleum Exporting Countries
(Opec) resists calls to curb output.
Societe Generale oil research
head Mike Wittner said: “The risk

is... we go into a US$30 to US$40 a
barrel range if the market is too impatient and doesn’t want to wait
for lower rig counts and lower well
completions. Then, you start getting below operating costs.”
Drilling contractor Helmerich
& Payne said it may cut 2,000 jobs,
after clients ended rig deals early.
Opec, which accounts for about
40 per cent of global oil supplies,
has meanwhile held its ground
after agreeing in November to

US investors pay dearly for cheap oil price
New York – Investors have a message for suffering US oil drillers:
We feel your pain.
They have pumped more than
US$1.4 trillion (S$1.9 trillion) into
the oil and gas industry in the past
five years as oil prices averaged
more than US$91 a barrel. The
cash infusion helped push US
crude production to the highest in
more than 30 years, according to
data compiled by Bloomberg.
Now that oil prices are below

US$46, any euphoria over cheaper
energy will be tempered by losses
that are starting to show up in investment funds, retirement accounts and bank balance sheets.
The bear market has wiped out
a total of US$393 billion since last
June – US$353 billion from the
shares of 76 companies in the
Bloomberg Intelligence North
America Exploration & Production
Index, and almost US$40 billion
from high-yield energy bonds, issued by many shale drillers.

“The only thing people are noticing now is that petrol prices are
dropping,” said an industry lawyer. They “haven’t noticed yet that
it’s also hitting their portfolios”.
The money flowing into oil and
gas companies worldwide in the
last five years came from a variety
of sources. The industry completed US$286 billion in joint ventures, investments and spinoffs,
raised US$353 billion in initial public offerings and follow-on share

sales, and borrowed US$786 billion in bonds and loans.
The crash caught investors and
lenders by surprise. Energy XXI,
which has over US$3.8 billion in
debt, is one of more than 80 oil
and gas companies whose bonds
have fallen to distressed levels,
meaning their yields are more
than 10 percentage points above
Treasury debt, as investors bet the
obligations will not be repaid.
Bloomberg

maintain output targets.
Saudi Arabia, the group’s biggest producer, will not “singlehandedly balance the market in a
downturn”, said Saudi Arabian Oil
chief executive Khalid Al-Falih.
Shale gas and oil have turned
around the energy industry in the
US, helping to increase domestic
oil product by about 80 per cent in
the last seven years.
But Europe, heavily reliant on
imported fuel, has had trouble getting started with shale. Efforts
have been frustrated by obstinate
geology and stiff public opposition. Shale drilling involves blasting chemicals underground to unlock oil or gas, which environmentalists fear poses risks to soil,
groundwater and human health.
Britain tried to kick-start the sector, but efforts were met with scepticism. Germany has yet to allow
exploration to confirm if its geology is suitable for shale drilling.
While Poland was agreeable to
shale exploration, oil companies
have yet to successfully extract oil
or gas from its underground rock
formations. Chevron is the latest
company to leave Poland, after
ExxonMobil and Eni of Italy.
Bloomberg, New York Times

Tokyo – Panasonic has stopped
making TVs in China and plans to
liquidate its joint venture in Shandong, the latest in a string of Japanese electronics companies exiting
overseas TV markets amid strong
pricing pressure.
A company source, who did not
want to be identified because the
move had not yet been announced
to the roughly 300 workers at the
Shandong plant, said yesterday
that Panasonic had ended production there last Friday.
The Nikkei earlier reported that
Panasonic would withdraw from
TV production in China and Mexico. The report said the company
was expected to sell the Mexican
plant, which has produced about
500,000 units a year, most of which
were shipped to the United States.
Reuters could not confirm the
company’s plans to exit Mexico. It
currently has two plants in that
country, part of the company’s
nine TV manufacturing plants, excluding Shandong.
A fierce price war has made the
global TV market unprofitable for
many Japanese electronics makers.
Panasonic said in late October last
year that it was transferring its unprofitable Sanyo television unit in
the US, which supplies sets to
Wal-Mart stores, to Funai Electric
in return for royalties.
Toshiba said last Thursday that
it would stop making and selling
TVs in North America, and was considering similar exits from other
countries.
Sharp has licensed its TV brand
in Europe to Universal Media Corp
Slovakia as part of an effort to trim
costs and pull back from loss-making operations. Sony has spun off
its struggling TV business into a separate entity, although chief executive officer Kazuo Hirai has said the
company does not plan to sell or
shut down the unit.
Reuters
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Cough up for coffee
if you’re eyeing
commodities

INSIDE INVEST
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Crude oil has taken a battering, but there are bright spots amid gloom
Jacqueline Woo

ST PHOTO: LAU FOOK KONG

Zurich Life Singapore chief executive Peter Huber with his wife Karin, their son Alejandro and daughter Alina.
The 43-year-old says he wants to pass on the strong work and money ethic he developed to his own children.

KNOW WHERE
YOUR MONEY IS

OPTIONS FOR
INVESTORS

SCORING THAT
CREDIT REPORT

Understand your investments
and be truthful to yourself
about how much you are
spending and saving, says
Zurich Life Singapore chief
executive Peter Huber.
See >>Page 32

Find out what’s new on the
insurance product and
overseas property fronts.
See >>Pages 33&35

Revamped credit report still
leaves much to be desired in
terms of how to improve
one’s credit standing, argues
Rachael Boon.
See >>Page 36

Like what you have read? E-mail stinvest@sph.com.sg
with your feedback and suggestions.

Investing in commodities is something of a high-wire act these days
with risks pretty much everywhere
you care to look, so it’s no wonder
analysts are advising caution.
There has been a bear market for
the best part of a year now with few
signs of things getting any better
soon, given that commodities from
crude oil to copper to corn face excess supply on the back of falling
demand.
These markets also have to grapple with the “rapidly rising” cost of
storing a physical commodity, says
Mr Stefan Graber, commodity strategist at Credit Suisse Private Banking.
The CRB index, a major benchmark gauge that tracks commodity
prices, has fallen about 30 per cent
since its peak in June last year.
Crude oil is leading the slump,
with prices near six-year lows.
That has dampened the invest-

ment outlook for commodities as a
whole, says Mr Avtar Sandu, senior
commodity manager at Phillip Futures.
The strengthening United States
dollar has not helped either, he
adds.
Mr Graber says the near-term
prospects for commodities are expected to remain “subdued”, yet
some analysts see bright spots amid
the doom and gloom.
Mr Didier Duret, chief investment officer of ABN Amro Private
Banking, believes the oil price
plunge spells “fantastic news” for
the global economy.
It will provide a “considerable
tailwind to economic growth” in
the coming months, he says, as net
importers, including the US, the euro zone and Asia’s largest economies, are expected to benefit from a
large windfall, thanks to lower oil
prices.
“Although it is a zero-sum gain –
someone’s win is someone else’s
loss – consumers are far more likely

to spend the funds in the coming
quarters,” adds Mr Duret.
It is not the end of the growth
story for countries like China, India
and Indonesia given their demographics and rate of urbanisation,
says a DBS spokesman.
Certain commodities could also
buck the trend in the light of weather shocks, say analysts.
While the ongoing drought in
Brazil has hit coffee production, it
has also boosted prices, notes Mr
Duret. Brazil is the world’s main
producer of coffee.
The heavy monsoon rains in Malaysia, the second-largest producer
of palm oil after Indonesia, sent
prices for the tropical oil soaring to
a six-month high earlier last
month.
The Sunday Times assesses some
of the more popular commodities
among investors and explains the
various ways you can invest.
TURN TO PAGE 30
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Prospects and
pitfalls in
different markets
FROM PAGE 29
Palm oil faces
“weather wildcard”
Palm oil prices on the global benchmark Bursa Malaysia Derivatives
shot to RM2,394 a tonne earlier last
month – the highest in six months
– as output fell by the most in eight
years following floods that damaged crops.
But this was short-lived, as prices then slumped 11 per cent to
RM2,106 on Jan 30, weighed down
by softer demand and falling crude
prices.
“Aside from falling oil prices,
growth concerns in key export
palm oil destinations, specifically
India, the European Union and China, may deny palm oil of any significant upside in the coming year,”
says OCBC economist Barnabas
Gan.
India, which is Malaysia’s top
palm oil export market, is likely to
raise taxes on refined vegetable oils
to protect local producers.
But Mr Gan is also looking out
for a possible El Nino effect this
year, which could spell an upside
in palm oil prices.
Initiatives from Malaysia and Indonesia aimed at increasing biofuel
consumption could help lift prices
as well, he adds.
Biofuel demand in Indonesia is
slated to be 2.8 million tonnes
more this year than the 1.8 million
tonne increase last year.
This will reduce this year’s export quantity to 19.5 million
tonnes, down from the 20 million
tonnes last year.
Mr Gan expects palm oil to
trade at RM2,300 a tonne this year.
Bumper crop
in soya beans
Agricultural grains had a boom
year in 2014, soya beans in particu-

lar. The crop logged the most
growth in total stocks for the year,
up 38 per cent compared with the
year before, as well as in annual production, with an increase of 11 per
cent.
The average price of grains has
fallen 13 per cent since the start of
last year as a result, according to
the International Grain Council’s
Grain and Oilseeds Index.
The strong US dollar also translated to lower US export grain prices, says Mr Duret.
With more soya beans poised to
enter the market, he expects prices
for the crop to fall to an average of
US$9.45 a bushel this year, from
US$12.50 a bushel last year.
He adds that grain prices this
year are likely to be affected by lower crude oil prices in terms of costs.
Robust outlook
for coffee
Severe drought continues to affect
Brazil, even though there was a
brief respite in the last two months
of last year, with good rainfall over
the country’s crop areas.
This sent prices up early last
month on the back of further potential losses in production, says
Mr Duret.
Mr Sandu adds that prices may
get a further boost if “the effect of
the drought is worse than expected”.
He expects coffee to trade at an
average of US$1.80 a pound this
year, up from US$1.55 last year.
Is gold on
the rebound?
Gold has gained some lustre this
year after the six-year rally faltered
last year, as investors are shifting
money to safe haven assets amid
growing market volatility, says
United Overseas Bank.
OCBC’s Mr Gan notes that phys-
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ical buyers, drawn by low gold prices, have been invited back to the table, as seen in burgeoning demand
in China and India.
But he adds that an increase in
the number of physical gold buyers
– they make up only about 10 per
cent of the total gold trade – is “likely insufficient to inject a substantial upside” in the value of gold.
More compelling is the recovery
of the US economy, which will
bring with it a stronger US dollar

$46.79 per barrel
$961.50 per bushel
$170.90 per pound
$1,293.30 per ounce
$5,545.30 per tonne
$2,097.75 per tonne

ounce last year.
Mr Davis Hall, global head of foreign exchange and precious metals
at Credit Agricole Private Banking,
expects gold to be the “shock absorber surprise of the year”.
“A cautionary buffer portfolio allocation may not massively enhance returns but it is likely to protect wealth as volatility returns in
full force,” he says.
He expects gold prices to range
between US$1,180 and US$1,400
this year.
While platinum is trading at a
discount to gold currently, Mr Graber points to a likely recovery in
the silver-white metal “once
gold’s bounce begins to fizzle out
again”.
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and an increase in interest rates,
says Mr Gan.
“The higher interest rate environment and the likely tame global
inflation outlook, given low oil prices, should further support real interest rates and leave gold in the backseat (compared with interest-yielding assets such as equities and
bonds),” he says.
He expects gold prices to average US$1,000 an ounce this year,
down from about US$1,265 an

Macro-environment for
base metals is challenging
Copper faced “heavy unwinding activity” last month as prices
dropped 12 per cent to the
mid-US$5,000 range, notes Mr
Graber.
“Weakening manufacturing activity outside the United States continues to paint a cautious demand
picture for metals.”
He says that copper remains
“the weakest link” among the base
metals, as supply is expanding firmly even as firms appear set to cut
back on capital spending and further cost deflation.
On the other hand, Mr Sandu is
most optimistic about zinc, as there
is a “looming supply and demand
deficit”.
He expects the shortage of supply to push zinc prices to US$2,300
a tonne, an increase over last year’s
figure of US$2,162 a tonne, espe-

cially as growth rates in China are
stabilising.
How can investors gain
exposure to commodities?
Trading the commodity itself – whether physically or in futures – is likely the simplest and most direct way
for investors to put their money in
the commodity market.
But besides gold jewellery, bars
or coins, it makes little sense to
hold on to other types of commodities physically, which would entail
transport, storage and insurance
costs.
Investors can open a futures account and trade via a brokerage
house, which requires less capital
than investing in stocks.
Futures are standardised contracts listed on an exchange. They
involve buyers and sellers agreeing
to buy or sell a quantity of a particular commodity at a pre-determined
price, for delivery and payment at a
later date.
There is also the option of investing in commodity exchange-traded
funds (ETFs), which track the movement of commodity indices and
are traded like stocks.
Some ETFs focus on a single commodity and hold it in physical storage, while others invest in a mix of
commodity futures for diversified
exposure.
SPDR Gold Shares, for instance,
allows investors to invest in gold. It
is one of the largest physically
backed gold ETFs in the world.
Mutual funds and unit trusts offer investors the opportunity to
dabble in trading commodities as
well, with the help of a professional
investment manager who can compile a basket of products aimed at
achieving an investor’s financial objectives.
Investors can bank on commodity trading companies listed on the
Singapore Exchange. Some of the
bigger players are Olam International, Noble Group, Golden Agri-Resources and Wilmar International.
This, however, requires investors to look beyond the prospects
of the commodities themselves.
Factors such as the company’s
business model, balance sheet, cashflow, management track record
and long-term plans should come
into play as well.
tsjwoo@sph.com.sg
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Home
truths in
Invest
survey
Local investors prefer to bank on
S’pore markets, and stocks are
the runaway investment of choice
There’s no place like home, at least when it comes to
the investment strategy for people here.
The Sunday Times Invest survey conducted with
DBS Bank found that 36.1 per cent of the 568 respondents indicated they were putting most of their investments in Singapore.
It was the most popular response, well ahead of
the 10.4 per cent who said they would invest overseas
when asked to describe their plans.
Location was not as crucial as the timing of investments for the rest of the respondents.
A total of 27.5 per cent said they would adopt a
wait-and-see approach, while 26 per cent reckoned
they would invest in the first quarter.
When asked to pick an overseas market to invest
in, the United States came up tops with 48.4 per cent
choosing it, followed by 30.5 per cent for emerging
markets.
Britain was chosen by 11.8 per cent of respondents
while Australia received 9.1 per cent of the votes. One
respondent did not indicate a preference.
Stocks were by far the runaway investment of
choice, garnering 66.5 per cent of the votes. Unit
trusts came in a distant second with 13.6 per cent,
while the beleaguered property market was third at
11.8 per cent, followed by fixed deposits at 8.1 per
cent.
Not surprisingly, with most considering stock investments, the biggest worry for 40.5 per cent of the
respondents was the volatile stock market.
Political tensions around the world were the top
concern for 25 per cent of respondents, while rising
interest rates weighed heavily on 20.8 per cent of
them and 13.7 per cent said their top fear was fluctuating currencies.
The poll was conducted via SMS last Sunday and
Monday.
Mok Fei Fei

What are your investing
plans in 2015?
At the start of 2015, many of you may be
reviewing and planning your investments.
Last week, we asked for your views on which
countries you would be interested to invest in
and the timing of your investments. Take our
second survey on investing attitudes:
1. If you have yet to invest, what is holding
you back?
A: Markets are very volatile
B: Waiting to amass more funds
C: Information overload; information is
confusing
D: Feel safer if the money is kept in the bank
2. Which areas are you interested in
finding out more?
A: Property
B: Stocks
C: Unit trusts
D: Foreign currencies
3. What are you most concerned about, in
terms of investments?
A: Returns are not large enough
B: Losing more than 20 per cent
C: Foreign currency exchange risk
D: Not knowing what is the extent of my
exposure
4. If you are looking to invest in
Singapore, which of the following areas
would have the first priority?
A: Stocks
B: Property
C: Fixed deposits
D: Unit trusts
SMS your answers to 146077877 with the
following message: sutinvest <space>
Answer 1 <space> Answer 2 <space>
Answer 3 <space> Answer 4 <space> NRIC
<space> E-mail <space> Name
For example, your answers could be sutinvest
A B C D S1234567D abc@email.com
Jane Tan
Send your answers in by midnight on
Monday, Feb 2, 2015. Ten winners will be
chosen from the responses and each will get a
$50 grocery voucher, sponsored by DBS Bank.
Winners will be informed via e-mail. Please
note that SMSes may be chargeable by your
mobile provider.

Brought to you by:
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‘Earn your
money’ is
CEO’s
work ethos
Zurich Life’s chief exec
attributes strong work
ethic to growing-up
years in Switzerland
Rachael Boon
Insurance executive Peter Huber
learnt from an early age that a
strong work ethic – and a good bicycle – can bring rewards.
Mr Huber, now the chief executive of Zurich Life Singapore, had
various part-time jobs during his
school holidays, including one that
required him to pedal all over town
on his bike, distributing flowers.
“When you bring in the flowers,
people are usually quite happy
about getting them and they always gave you some tips, especially
around holidays, like Valentine’s
Day, when you got the most tips,”
he says.
Mr Huber, 43, also had the
chance to experience the famed
Swiss precision up close when he
worked in factories making small
technical products.
“Despite the dull work, it was for
high-precision instruments, so you
had to really stay focused on getting the quality right,” says the
Swiss and Spanish citizen.
“The quality measurement was
really tight, so if you got it wrong
you had to throw it away and, if
you had to do that, it would cost a
lot of money. I admire people who
do this their whole lives.”
Mr Huber wants to pass on the
same strong work and money ethic
he developed to his children – Alina, nine, and Alejandro, five.
“I remind my children that not
everything is free. They are still
young, but my daughter has realised it and asks, ‘If I wash your bike,
will I get $2?’ I have not seen her do
it yet though,” he adds with a
laugh.
“I think there is that understanding there and they are prepared to
work.”
Mr Huber, who studied law in
Switzerland and finance in London, has been in Singapore since
2013, and has developed a soft spot
for laksa.
He began his career in business
consulting with Arthur Andersen,
now known as Accenture.
This is his second stint in Singapore. The first was in 2011 when he
stayed for 19 months working for
Allianz before returning to Switzerland for a year.

The executive has had some crazy luck with stocks over the years,
including “a great story” about
cashing out at the right time.
The dot.com bubble had burst
just after he cashed out on his technology stocks, which helped to pay
for the down payment on his first
property.
As part of his master’s in science
in finance at the London Business
School, he took a financial centre
study trip to New York in March
2000 and was on hand to witness
the Nasdaq’s biggest upswing in its
history up to that point.
He flew home soon after and
saw an opportunity to buy his first
property.
“I was flying back that evening
to Zurich. I was sitting in the plane,
reading the newspaper and I saw an
advertisement about properties in
Kusnacht, which is next to Zurich,”
he recalls.
“I landed at 11am and I called
them up and went to see them. I
called my wife in the afternoon
and told her I had just put our
names down to buy it. She said,
‘What?’”
He and his wife went down to
take a look at the property on a Saturday and he sold all his stocks the
following Monday “because I needed to use the money to make a
down payment and, coincidentally, I was lucky to exit before the
market really started to burst”.
The crash erased US$5 trillion in
market value of the technology
companies then.
Mr Huber says: “I was lucky. I
cashed in because I needed to use
the money. I’ll never forget it. Biggest swing, sit in the plane, buy the
property and the market tanks.”
Q: Are you a spender or saver?
I believe in saving; I think it is very
important to save. The earlier you
start, the better, because the power
of compounding is not as well
known as it should be.
I say the same thing to our customers – you should buy protection when you are young. It is the
cheapest then and will give you
peace of mind in the long run.
It is the same thing when it
comes to saving. I don’t mind
spending, don’t get me wrong. I am
fortunate to have a good lifestyle,
but nevertheless, it is important to
put your money aside.
Q: How much do you charge to
your credit cards every month?
It depends on business trips, holidays and so on. On average, it is

blue-chip stock market index – was
doing well. A lot of Swiss companies were doing well. There was generally a lot of hype at the time.
At a certain point in time, I trusted discretionary managed portfolios but I realised during the next financial crisis that I did not understand some of the fundamentals.
I had some investment in a US
commercial real estate fund, which
I still hold today, but it is now
closed so you cannot sell it. You really need to be comfortable with
what you have and understand it
in detail.
My awareness around investing
has changed and I spend a little bit
more time looking at it.
Last year, I bought two structured notes and they got recalled
10 days after I bought them.
It was fine because I got the money and coupon back, but when you
have spent the time studying and
analysing a certain product, and
then it is recalled, it can be quite irritating. It is their right and you
know that, but it is frustrating and
you have to start all over again.
If I don’t understand an instrument, I will not even look at it. I always tell the bankers to explain
things to me, and if they cannot,
there is no point.
Some structured products are so
complex, honestly, and I have a financial degree.

ST PHOTO: LAU FOOK KONG

Mr Peter Huber, 43, with (from left) daughter Alina, nine, son Alejandro, five, and wife Karin Ohmann Huber. Mr Huber,
who studied law in Switzerland and finance in London, has been in Singapore since 2013.

WORST AND BEST BETS
Q: What is your worst
investment to date?
My Spanish property. I bought
it at a very bad moment, at
the height of the real estate
bubble in Spain in October
2007. I will never forget that.
The euro was at
1.50-something to the Swiss
franc. But it is okay, it is not
speculative for me. It is really
our holiday home and we plan
to have it for the long term.
Q: What is your best
investment to date?
The properties I bought in
Switzerland have done really

roughly between $3,000 and
$4,000 a month.
Q: What financial planning have
you done for yourself?
In 2011, I did a thorough long-term
financial planning review, a really
holistic plan going through what
my expenditure and earnings were
going to look like, when I wanted
to retire, what lifestyle I wanted after retirement and all that.
From there, you can estimate
what savings or wealth you have,
and your outstanding mortgages.
That was useful to do and it was
done in two days with no break.
You enter all the data into the IT
system.
If you are not honest with yourself, that is the biggest risk because
you get either a too-good or
too-bad picture. But if you have
that done once, it is really good as
it gives you some guidance.

well. There are a few aspects to
it. I always bought quite
well-priced real estate, and
that part of Zurich had
tremendous growth in people,
and required real estate and
apartments. There has been a
natural growth in the prices
and they are in good
locations.
I have had three different
properties over time. I would
say I have easily made 30 per
cent to 40 per cent each from
the previous two. For the
apartment I am holding now,
I can’t tell yet but it has
probably appreciated by 15 per
cent.

I have properties overseas, a regular savings plan – basically unit
trusts – and a hedge fund investment.
Unit trusts are a cost-effective
way to invest, as I can balance my
risk and it lets me sleep well. I don’t
have time to follow the stock market every hour. It just works for me.
Obviously I have life insurance
and an annuity protection plan, in
case of disability. I use professional
advice.
I also keep a certain amount of
cash as it is good to have some
liquidity. It has probably been on
the higher side in the last few years,
given the uncertainty in the markets.
Q: Money-wise, what were your
growing-up years like?
In Switzerland, I think we have
strong and good work ethics. From
a very young age, I was told that

you need to earn your money. It is
good if you know what it means to
earn money and look after it.
In those days, it was quite common that you had part-time jobs
during the holiday season; that is really the first exposure to earning
your own money.
After high school, I had about
five months off before university,
and I worked for the post office for
three months. That was a full-time
job... and, at the same, I beefed up
my English skills.
I usually worked from 5 o’clock
in the morning to 12pm, which
was very good. I got more pay and,
in the afternoon, I could play football.
With that, I financed a trip to
the United States for three months.
I went to Hawaii first for three
weeks and went to a language
school in San Francisco for two
months, which was a really good
experience.
That was how I grew up, with a
good attitude and work ethic – that
if you wanted to do something,
you have to work for it and then
you can achieve things.
Also, I have been fortunate to always find jobs, especially in Europe, which is not a given as there
is quite a bit of unemployment.
Q: How did you get interested in
investing?
During the dot.com boom, a lot of
my colleagues were buying tech
stocks around 1998, so I started as
well. I bought tech unit trusts and
some stocks.
The dot.com companies had no
revenue or earnings, but had huge
multiples in the stock market and
everything was going up and up.
I also remember that the Swiss
Market Index – Switzerland's

Q: What property do you own?
One in Kusnacht, Switzerland, and
one in Spain.
My apartment in Switzerland is
about 230 sq m. It is rented out and
I do not intend to sell it.
The semi-detached house in
Spain is a holiday home. It is not
rented; it is really for us, as a family,
to enjoy during the holidays. My
mother lives in Spain too, 10 minutes away from the house.
Q: What is the most extravagant
thing you have bought?
I like watches so I have six or eight.
I have not bought any recently because I have lost a bit of inspiration
maybe. Over the past few years, I
have bought one every year but
they don’t cost hundreds of thousands. The most expensive one is
maybe $15,000. I like to wear them
so they must be functional.
Q: What is your retirement plan?
A few years ago, I decided that I am
not going to retire. If you want to
stay fit physically and mentally, I
think it is good to continue to do
something. I don’t know exactly
what that something could look
like at this stage.
I don’t plan to go somewhere at
the age of 65 and do nothing, that
is a scary thought for me.
Q: Home is now...
A townhouse in Bukit Timah. The
first time we lived in Singapore, we
were on one side of the pool, now
we are on the other side (laughs). It
gives you a different perspective.
Q: I drive...
A Mini Countryman, but most of
the time, I ride a BMW motorbike. I
like techy stuff and BMW is a great
engineering company.
I am a very defensive rider. I
wear a proper bike jacket with armour in it. I know what I can do on
the bike, I trust myself, but you are
also very vulnerable on the bike.
rachaelb@sph.com.sg
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CBRE’s Global Front Tower is located right next to the Yamanote Line, one of Tokyo’s main railway lines. It offers a
gross yield of 4.5 per cent to 5.1 per cent, and units are priced at $740,000 to $1.04 million.

Some foreign launches
shine as currencies fall
Investors can take
advantage of
favourable exchange
rates to look abroad
Attractive currency rates could
make two newly launched properties – one in Malaysia and another
in Tokyo – appealing choices for
Singapore investors.
Malaysian real estate already
draws considerable attention here,
and interest is likely to be ramped
up further by the falling ringgit.
Meanwhile, the cheaper yen
could tempt some to look further
north.
CBRE, which is marketing a Tokyo development, said the Japanese capital is emerging as an “investment hot spot” following the
yen’s rapid fall.

Global Front Tower
What’s this project?
The 883-unit, high-rise residential
development is located in Tokyo’s
Minato ward.
The property, launched yesterday, is offering a gross yield of
about 4.5 per cent to 5.1 per cent.
Pricing
The units are priced at $740,000 to
$1.04 million. Some are 780 sq ft
in size; others, 912 sq ft.
Singapore buyers can borrow
from either a Japanese or a Singapore bank.
United Overseas Bank (UOB)
and OCBC have both approved
lending for this project. The rate being offered is the Singapore interbank offered rate (Sibor) plus 2.75
percentage points.

PHOTO: GOLDMART

Harbour City by GoldMart will include a hotel, a mall and a theme park.
Located off the coast of Malacca, the project offers a yield of 6 per cent.

The length of the loan is between five and 35 years for UOB,
and between five and 30 years for
OCBC.

The project will offer more than
780 suites and 800 retail units.
There is a guaranteed yield of 6
per cent for both types of units.

Advantages
The development is next to the Yamanote Line, one of Tokyo’s main
railway lines.
The tower’s many amenities include a childcare centre and a convenience store.

Pricing
The average price for retail units
on the first four floors is between
RM1,500 (about S$560) and
RM2,900 per sq ft (psf).
The hotel suites are priced at
RM800 to RM920 psf on average.

Harbour City

Advantages
Harbour City is near the Melaka
Gateway development, an offshore development of man-made
islands.
The islands will open in 2018
and are expected to boost the
number of tourists visiting Malacca.

What’s this project?
Sited off the coast of Malacca, this
mixed development will feature a
hotel, a mall and a theme park.
It is being developed by GoldMart, which belongs to the Hatten
Group of companies.

Wanted: Your views
The Straits Times is being revamped to serve you
better. Tell us what you think we can improve, or
what you think we should not change.

Send your views to wehearyou@sph.com.sg

One man’s junk is another man’s treasure
Shop second-hand or sell your possessions in CLASS 162
To advertise, call the Print Classified Hotline: 1800-289 9988
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Why you should
tell your kids how
much you make
Kids learn the value of
money if you involve
them in budgeting
and household issues
Ron Lieber
When Mr Scott Parker wanted his
six offspring to know more about
the value of money, he decided to
do something that many parents
would consider radical: show them
exactly what he earned.
One day, he stopped by his local Wells Fargo branch in Encinitas, California, and asked to withdraw his entire monthly salary in
cash. In singles.
It took 24 hours for the tellers to
round up that many bills, so he returned the next day and took away
the US$100 stacks in a canvas bag.
His oldest son, Daniel, who was
15 at the time, remembers the moment his father walked into the
house and dumped the US$10,000
or so on a table.
“It looked like he had robbed a
bank,” he said.
After a pause to let it all sink in,
Mr Parker began peeling off bills.
He told them about taxes, set aside
money for a tithe to their church
and made a big pile for the house
payment.
The singles piled up for soccer
and scouting and hamburger
night. By the end, there was not
much left over.
“I was trying to make as big of
an impact as I could, and I definitely had their attention,” he said recently.
Your children deserve to know
what you make, too.
It may sound improbable, but
you can begin to initiate them
when they are as young as five or
six, building their knowledge slowly and giving them the real answer
while they are still teenagers. Handle it right, and it will be one of the
most valuable lessons of their child-

hood.
make the information meaningful
Here’s the bigger problem this and for you to feel safe sharing it.
helps to solve: Money is a source of
Start by using the same simple
mystery to children. They sense its line every time your child asks you
power, so they ask questions, lots a money question: “Why do you
of them, over many years.
ask?” Don’t say it with disapproval
Why isn’t our house as big as or defensiveness; make it clear that
my cousin’s? Why can’t I have a you’re glad your child asked.
carnivorous plant terrarium? Are
This is a stalling tactic to give
we poor? Why didn’t you give you time to think of an answer. (It
money to the man who asked you also works well with questions
for some?
about sex and drugs.)
We adults, however, tend to do
Even better, it can allow you to
a miserable job of answering. We figure out exactly what is on your
push our children’s money ques- child’s mind. If two parents are
tions aside, somefighting
about
times telling them
money and a child
that their queries Start from scratch
overhears, it’s natuare impolite, or per- When it comes to
ral to wonder how
haps worrying that your children’s
much the family
they will call out
has or if it has
our own financial financial initiation,
enough.
hypocrisy and er- you don’t want to
At that morors.
ment, it can be
play defence,
Sometimes we merely responding
easy to reassure a
respond defensivechild that the family and viscerally, to their inquiries.
ly is fine – if that’s
barking
b a c k , Instead, you want
true – and that the
“None of your busi- to build their
argument was mereness”, unintention- awareness slowly of ly about the best
ally teaching our
way to use what it
children that the how to build a
does have.
topic is off limits household budget.
Still, when it
despite its obvious
comes to your
importance.
children’s financial
Others want to protect their initiation, you don’t want to play
children from a topic many of us defence, merely responding to
find stressful or baffling: Can’t we their inquiries. Instead, you want
keep them innocent of all of this to build their awareness slowly of
money stuff for just a little bit long- how to build a household budget.
er?
Start with something that you
But shielding children from the spend money on regularly – anyrealities of everyday financial life thing, really.
makes little sense any more, given
Children as young as six or sevthe responsibilities their generaen can begin to understand the grotion will face.
This does not mean that chil- cery bill. They often tag along to
dren are entitled to your tax re- the store or add to the wish list
turns the first time they ask how each week, so it’s a great opportunity to introduce the idea of wants
much you earn.
Financial transparency comes and needs as you navigate the
only with readiness, as Ms Joline aisles. Some children even get in
Godfrey, a family financial educa- on the coupon bit, collecting a portion consultant, puts it, and it tion of the savings from the partakes a decade or so to give them
enough knowledge and context to TURN TO PAGE 35
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Doing the
sums with
kids adds to
their maturity
FROM PAGE 34
ents. This is all part of helping them answer basic family budget questions: What do we spend each month
to cover the necessities, and what do we choose to
spend on things that we merely want?
Our spending isn’t a secret in the first place; children see plenty. But watching us whip out plastic
cards in the store or in front of the computer, completely out of context, may give them the wrong impression entirely, which is why it is good to introduce
them to all of the expenses before they are teenagers.
Some parents start with even larger line items. Ms
Trisha Jones, a stay-at-home mother in Norfolk, Virginia, sends her children, who are six and eight, to private school.
Each month, she has them sit with her while she
pays the tuition online, asking them to click the button. “We jokingly say that it costs US$92.50 to send
them each to school every day,” she said, adding that
they know that the daily number is akin to a nice Lego set.
“But it’s a privilege to go to the school that they
do, and we want them to know that we are making
sacrifices to send them there.”
Other families focus on expenses that derive from
the children’s extra-curricular interests. When the local ballet studio raised prices just as her 12-year-old
daughter was increasing her commitment to dance,
Ms Rebecca Miller Goggins showed her the bills. Rather than reducing the number of lessons, her daughter
started babysitting more and contributing money towards her pointe shoes.
Information about household income and home
values is grown-up data; it ought to stay in the family.
But if you can’t control exactly when family members
acquire some of it, you need to at least try to imprint
the idea of discretion. The script can go something
like this: We’re trusting you with this information because we want you to know where our income goes,
and we expect you to show the same maturity with
other information you’ve found yourself.
Families who struggle generally, or are experiencing a period of unemployment, are naturally among
the most reticent. Still, even the youngest generally
understand when budgets have become tighter and
want to know why.
Coming clean about income and assets can pose
special challenges if you are truly wealthy; you may
worry that your children will flaunt their good fortune or think they never have to work.
But you don’t get a pass: If you don’t work (or
don’t work much), older children will wonder how
the family affords its life. At the very least, it’s worth
trying some starter exercises, like showing your children the details of what a vacation or a second home
actually costs.
Explain, too, that it requires a great deal of money
to throw off whatever dividends and interest contribute to the family budget, and that the investments
that do so may not last or may not fall to the next generation if the children don’t make something of themselves in college and beyond.
How much do we save? Why does it fluctuate?
Who has helped us, what do we give to people who
have less, and why don’t we give more? It’s impossible to answer these questions for children with conviction and clarity if they don’t know the size of the
number at the beginning of the equation.
When Mr Parker came home with his big bag of
money from Wells Fargo 20 years ago, he was acting
as much on reflex as anything else.
“I just remember distinctly that I never knew myself growing up, and I felt it was a big disadvantage,”
he said. “I had no idea what it would take to take care
of a family.”
That night, the lessons couldn’t have been clearer:
The family’s life was expensive. His son, Daniel, is
now an adult and has two small children. He and his
wife intend to share their financial information with
their children as they grow.
“He had little tolerance for entitlement in any of
us,” the younger Mr Parker said of his father. Mr Scott
Parker did have confidence that his children would
know what to do with the information he had literally dumped on to the table.
“I wasn’t swearing anyone to secrecy,” he said.
“But I can tell you, it never became an issue. I figure
that whatever the risk was, it was worth it.”
This is adapted from the book, The Opposite Of
Spoiled: Raising Kids Who Are Grounded,
Generous, And Smart About Money, by Ron
Lieber.

Insurance round-up: What’s new
Manulife Singapore
ManuSignature Series
What: A series of three products targeted at high-net-worth individuals.
The Heirloom (I) is a flexible premium United States dollar-denominated
universal life plan that provides “high
death benefit protection and strong
cash value accumulation potential”.
Another plan, called ManuSignature
Term, allows the policyholder to boost
protection coverage, with a sum insured
of $1 million and above in the event of
death and terminal illness. He may also
add on supplementary benefits for critical illness protection.
The third product, ManuSignature
One, is a Singapore dollar-denominated
single-premium whole life insurance
plan.
It features what is called a minimum

Specialised plans that cater to
high-net-worth individuals and
expectant mums and newborns
protection benefit factor to guarantee
coverage of up to 300 per cent of the
chosen sum insured, for age 0 to 35
years, for instance.

OCBC Bank
MaxMaternity Care
What: A pure maternity protection plan
that is not tied to an investment-linked
plan.
The three-year policy aims to protect
expectant mothers against maternity
complications from as early as the 13th
week of pregnancy.

It also continues to cover the newborn against congenital illnesses until
the policy matures.
Premium: One-time payment. Expectant mothers aged 17 to 29 and who are
OCBC customers pay $521 for the basic
plan and $905 for the enhanced plan.
The premium for those aged 30 to 38
is between $659 and $1,182. For those
aged 39 to 44, the premium is between
$901 and $1,666.
Benefits: It will pay a cash allowance of
up to 30 days – which is the hospital

care benefit – if hospital stay is required
by mother or child due to any complications that are covered.

Friends Provident
International
What: British firm Friends Provident International has launched five new investment funds catering to affluent and
high-net-worth individuals.
These are the BlackRock Asian Dragon Fund in Singdollars, the Fidelity
America Fund, Jupiter Merlin International Equities Portfolio Fund and Schroder Frontier Markets Equity Fund in US
dollars, and the Schroder Global Multi-Asset Income Fund in pounds and US
dollars.
The funds provide exposure to global, Asian, the US and emerging market
equities, and mixed asset options.
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Need a major loan?
Home in on your
credit report first
Make an effort to improve your
credit score as banks differ in
risk appetites and lending policies

Rachael Boon
I recently signed up for a new credit card.
But instead of just one shiny new card, I received a second credit card – and another credit line to boot.
This took me by surprise and made me curious about
my credit score. So I decided to pay $6.42 to view my

credit report online – and what I found left me less
than fully impressed.
Early last month, the Credit Bureau Singapore
(CBS) revamped the report.
It now features your aggregate credit limits and aggregate outstanding balances, including secured and
unsecured loans, across financial institutions, while
the previous version did not.
It’s a relatively quick and painless process to buy
the report.
You just need to make sure the pop-up blocker on
your browser is turned off for the session, so you can
access the link to the report online.
After I received the report, I scanned the 10-page
PDF document and soon realised the actual credit report is only two pages long.
The other eight pages tell you how to interpret the
credit report, figures and random letters that appear
throughout the document.
Since I am used to scrutinising and filtering important information in chunks of text, it was a breeze,
but I’m not sure how many consumers have the patience or time for it.
But anyone with a home loan or wanting to apply
for one should take the time to study the report, given all the talk about an impending interest rate hike
in the United States and how rates in Singapore are to
go up as well.
I found that my credit score is between 1,825 and
1,843, earning a CC risk grade, which of course
means nothing to me.
The CC grade actually means that the probability
of defaulting on my payments is between 0.67 per
cent and 0.88 per cent – so tiny.
Should I be pleased about this just because someone with a score of 1,000 has a probability of more
than 3.48 per cent of defaulting?
Or should I be alarmed that I have fallen short of
top of the class: the AA risk grade, a score of 1,911 to
2,000?
The reasons for my ranking were not spelt out so I
could only guess.
Such things should be more explicit. It’s made
more difficult when “different banks have different
risk appetite, hence their lending policies differ”, said
CBS, on the consumer credit score page on its website.
This was in response to a question from someone
with a “relatively high” score, who asked why his application for credit facilities was turned down.
Ms Koh Ching Ching, OCBC’s head of group corporate communications, explained: “Different banks
apply different methodologies for credit scoring, and
they are proprietary information.
“Various factors are taken into consideration when
determining a customer’s credit score. These factors
include the customer’s income and credit history.”
The report’s explanation pages state six different
key contributing factors to credit scores.
These include an immature credit history – so
mostly young people with little history – which adds
to credit risk uncertainty, and credit exposure, where
the higher the level, the greater the credit risk.
The two factors mentioned are also among the few
associated with the risk grade CC.
But the only suggestion given to improve my score
“is to reduce the number of unnecessary new credit
applications, as lenders will request a credit report on
you and these will reflect in the previous inquiries
count”.
The report also tells me to pay my credit bills on
time and avoid any overdue and default payment behaviour. That “will also have a positive impact to
your score”.
Ms Koh said that making regular and prompt payments to all existing credit facilities is one good way
you can contribute to improving your credit score, as
it improves the performance of credit history.
Paying one’s credit card bill in full every month
helps, rather than just the minimum payment
amount.
But banks’ lending policies differ, so is it possible
that someone with a relatively good score can get rejected for loans?
What if I take out a housing loan, and want to improve my score so I have a better chance? How would
all this be held against me?
What else can I do, cancel all my credit cards?
More guidance for the borrower would be welcome.
The only certain thing you can do to improve your
own score is to pay on time. Which is not a bad policy
in any case.
rachaelb@sph.com.sg

How did the
ASSASSINATION
OF A SOLDIER
lead to a
political crisis
in China?
Find out in the best-selling book
When the Party Ends:
China’s leaps and stumbles after
the Beijing Olympics
by Peh Shing Huei
Now available on Kindle at Amazon.com and
stpressbooks.com.sg, and at all leading bookstores.
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[EDITORIAL]

Keeping the past alive

I

t is revealing that Singaporeans remember the
opening of the two casinos here in 2010, the Sars
outbreak in 2003, and the MRT breakdowns in
2011 far better than they do the 1963 security
crackdown Operation Coldstore, the 1987 Marxist
conspiracy and the 1974 Laju ferry hijacking by
terrorists. The selective memory of people, evident
in a survey conducted by the Institute of Policy Studies,
shows what matters more to them.
It is not that the Singaporean is a historically shallow

creature of circumstance concerned mostly with what
touches his or her immediate material needs. Rather, it
suggests that “it may be social memories of how local
events... affected us as citizens that will loom large in the
emerging rewriting of our history”, as noted by historian
Kwa Chong Guan. The casinos, Sars and the disruption of
MRT services impinged on everyday life for a vast majority
of citizens to an extent that the other events did not,
important though they were in themselves. Indeed, the
casinos have become a part of the Singapore skyline as well,

adding visual presence to social memory.
Nevertheless, there are compelling reasons for people to
also connect strongly with the national and political past.
The struggle for independence, major sacrifices of
Singaporeans, transformation of the city-state, and
hard-won victories of the past are too precious to be simply
forgotten over time by younger generations. It is by
engaging all of the past, distant though it might be from
present needs and concerns, that a people develop a sense
of history. It is history, in turn, that adds the anchoring
weight of accumulated social meaning to the ebb and flow
of disparate events. History is a form of collective
navigation which sustains a people on the journey to
nationhood. In a relatively young state such as Singapore, a
concern with the past is a necessity and not a luxury.
Losing sight of this would diminish the national soul.

Manila’s
hungry
street
urchins
They beg all day and
risk abuse by
those whose job
is to protect them

Raul Dancel
Philippines Correspondent
In Manila

A

t a busy corner of Roxas
Boulevard arcing Manila
Bay, Dennis, only three
years old but spunky,
dashes for a jeepney – a
repurposed passenger jeep – as it
waits for the light to turn green.
He dives into the open rear of
the vehicle on all fours. With a
dirty rag in his hand, he wipes the
feet of the passengers, then stands
up and starts begging for money.
Sometimes, he gets a coin. Sometimes, just a pat on the head. At other times, it may be a scolding. But
most of the time, he is ignored.
He jumps off the jeepney just before the traffic light turns green,
and then waits for it to turn red
again.
A few paces away, his
six-year-old sister Lyka, in clothes
two sizes too big, is carrying their
year-old brother. She taps on car
windows, also asking for money.
When traffic thins out at their intersection at night, they head for a
nearby station of an elevated railway. There, at the foot of the stairs
leading out of the station, they
again start begging from commuters heading home.
Around midnight, they return
to their shack, a push cart with a
worn-out tarpaulin for a roof and
sackcloth as walls, parked along a
breakwater straddling the sea. They
sometimes end the day with up to
100 pesos (S$3), which they hand
over to their father.
There is never enough food, no
matter how hard they beg, says
Lyka. “We are always hungry.”
To take their minds off the gnawing hunger, some children take to
sniffing glue.
Her nine-year-old brother, Ramil, was caught doing that once and
taken to a “reception and action
centre” (RAC). He left the place two
days later with bruises on his arms
and a black eye – which is why, says
Lyka, she runs away when she sees
anyone from the RAC.
The siblings are just three of
some 250,000 street children in the
Philippines whose plight attracted
much interest during Pope Francis’
recent visit.
The RAC, run by the Manila government, is supposed to be a half-

way house where children taken
from the streets for vagrancy, drug
abuse or petty theft can be processed and transferred to privately
run shelters for rehabilitation or
sent back to their parents.
But the centre and others like it
scattered across metropolitan
Manila’s 16 cities and one town are
no better than “dungeons”, says
the Reverend Shay Cullen, head of
Preda Foundation and a three-time
Nobel Peace prize nominee.
Children are mixed up with
adults, and some facilities meant to
house just 100 often have four
times as many inmates.
“House parents” and older detainees routinely beat up and molest the children.
Case workers from Childhope
Philippines, a non-governmental
organisation, say they have seen
children eating near-rotten fish
and vegetables at these centres.
Another RAC in Quezon City
north of Manila reportedly lock up
especially troublesome children in
dog cages.
At the Manila RAC, a nineyear-old girl was said to have been
pimped by a traffic constable after
she was handed over to him by her
stepfather who had raped her.
In another particularly disturbing case at the same centre, a boy
with mental illness was found lying
naked on a cement floor, all skin
and bones, his skin dotted with scabies and bruises.
Another boy there was beaten to
death a year earlier.
No one was arrested, and none
of the centre’s staff was charged administratively.
“There’s a system of apathy.
There’s a system of allowing abuse
to happen,” says Ms Catherine Scerri, deputy director of Bahay Tuluyan (House of Refuge), which runs
three privately funded shelters for
street children.
It all comes down to a vicious circle of understaffed but overcrowded RACs struggling to feed and care
for the children with inadequate
funds provided by the local governments.
A paper released by Bahay Tuluyan says a key problem is that the
government’s programme does not
go beyond getting children off the
streets.
Mostly, it says, the end goal is to
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Deo says he is six years old, yet he looks much younger. Most street children suffer from malnutrition as their meals largely consist of instant noodles. They say
there is never enough food, no matter how hard they beg.
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“Frederico”, whose real identity is unknown, is seen lying naked on the floor,
all skin and bones, with scabies and bruises all over his body, at the Manila
RAC. Another boy was beaten to death there a year earlier.

Street children watching TV from a mobile school run by Childhope
Philippines. Most of them have never been to school. Some who are taken in
by a shelter are given vocational training.

make the city “look more beautiful”. Personnel at the Manila RAC,
for instance, routinely round up
children near parks, highways,
shopping centres and places frequented by tourists. They let the
children go after two days, and
round them up again when ordered
to, usually when there is a VIP, like
the Pope or a foreign dignitary, in
town.
Ms Alexandra Chapeleau, communications manager of Anak-Tulay ng Kabataan (Child-Bridge to
the Youth) Foundation, says “the
government is aware of the problem, but it is not putting the right

as prostitutes. “Why does God let
bad things happen to children?”
she asked the Pope, who had no answer, just a rosary and a grandfatherly embrace.
Poverty continues to drive the
poorest in the countryside to move
to urban centres, creating even
more homeless families, says
Childhope’s president Teresita Silva, who has been a social worker
for more than four decades.
The population has also been exploding, from 85 million in 2006 to
more than 100 million last year,
breeding one generation of street
children after another.

solutions”. The government insists
it cannot afford to provide
long-term care for the children because it does not have the money
for it, she says.
Generations on the streets
The Pope’s recent visit here has
brought a renewed interest in the
street children.
In one of the most moving images of that visit, 12-year-old Glyzelle
Palomar broke down before she
could finish narrating her hard life
and how she had seen other children use drugs and forced to work

ONE IN FIVE FILIPINOS LIVES ON LESS THAN US$1.25 A DAY
The Philippine economy has
been growing at a blistering
7 per cent a year since
President Benigno Aquino
took office in 2010.
But one in five Filipinos still
lives on less than US$1.25
(S$1.70) a day.
Worse, the red-hot economy
seems to be drying up
much-needed funding.
There are more than
250,000 street children –
begging, picking pockets,
getting high on solvents or
prostituting themselves – on
the streets, according to Unicef.
Reverend Shay Cullen, head

of Preda Foundation, reckons
the number could be as high as
two million.
Estimates may differ, but
anecdotal evidence suggests
that there are more street
children now than ever before.
Ms Alexandra Chapeleau,
communications manager of
Anak-Tulay ng Kabataan
(Child-Bridge to the Youth)
Foundation, says it has about
250 children in 16 shelters
under its care. Each year, it
“reconciles” 10 children with
their families, but they are back
on the streets almost
immediately.

Children as young as two
years old are already working
the streets as soon as they can
walk, she adds.
“Growth is not serving the
entire population. It’s serving
just a percentage of the
population. The poorest among
the poor are staying the poorest
among the poor,” she says.
The irony is that foreign
funding to help the children
has been drying up because of
all this talk about the
Philippines becoming Asia’s
“next economic miracle”.
Childhope Philippines,
which helps keep children off

the streets, has to cut
its staff from 60 to 16
after a Dutch group
that used to give six
million pesos
(S$184,000) a year
pulled out about two
years ago.
“The perception is
that we don’t need
assistance any
more. But we
do,” says its
assistant
executive
director
Maribel
Larracochea.
Raul
Dancel

The Pope himself, while reiterating the Church’s opposition to contraceptives during his Philippine
visit, has taken issue with Catholics
“breeding like rabbits”.
It’s not unusual to see three generations of street children, says Ms
Silva. The grandmother had
worked the streets, and her grandchildren just take her place.
A street educator who has been
helping street children for 18 years
says she had a ward who had been
a prostitute at Manila’s Malate district when she was just a child.
When the girl got older, she began
pimping other younger girls.
A government welfare officer at
an orphanage says: “We always
wish we’ll have less. We always
wish that when one of our children
is adopted, no one will come to
us to take his place. But that’s
not happening.”
Lyka, the street child,
has never seen the inside of
a school, but she wants to
go to one.
But if it means being
locked up and not being
able to roam freely, she says
she will always choose the
streets.
“This is home,” she
says.
rdancel@sph.com.sg
Three-year-old Dennis
works the streets
begging for money
from commuters at
Manila Bay.
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Business Unusual in our global city
The rules of the game
are changing and
Singapore Inc can’t
be caught napping

Chua Mui Hoong
Opinion Editor

T

wo events last week made
me think that Singapore
operates like a dual-track
society sometimes.
The first was the surprise move by the central bank to
slow the rate of appreciation of the
Singdollar. This comes as a strong
Singdollar is less necessary to combat inflation, which has been falling. A weaker Singdollar may also
boost growth as exports become
less costly abroad.
Some laud the move; others
think the Monetary Authority of
Singapore is over-cautious. But no
one questions that it is a proactive
move to avoid future shocks.
That instinct to scan global headwinds to see what might upset tiny
Singapore and then take pre-emptive, decisive action is ingrained in
economic institutions like MAS.
It helped Singapore survive the
September 1985 attack on the Singdollar when currency speculators
were shorting the dollar.
But other parts of Singapore Inc
– the domestic aspect – operate
sometimes like a sleepy hollow.
Take the other big news item
last week. The Housing Board

awarded the tender for a religious
site in Sengkang to an entity that
said it would build a Chinese temple with a columbarium.
This was within the rules.
But the company in question is
Eternal Pure Land, a company
owned by Australian-listed Life Corporation. It is not affiliated to any
religious group, let alone a Chinese
temple.
How did a commercial entity
with a clear profit motive come to
be awarded land for a religious site?
In Parliament last Thursday, National Development Minister Khaw
Boon Wan admitted that the HDB
had let its guard down.
Essentially, the HDB assumed
that land for religious sites would
attract tenders only from religious
groups. Sometimes, the religious
group incorporates a commercial
entity to bid for the project. It has
been that way since 1991.
So officials did not question if
the company had a religious group
affiliated to it. Explaining why, Mr
Khaw said: “Because for a quarter of
a century, we never had a for-profit
company taking part in such temple tenders, therefore it never
crossed the minds of the officials
evaluating the tender.”
Even without the benefit of
hindsight, that points to the complacency of the process and the naivety of individual officials in
charge of those tender evaluations.
Lesson? Singapore is no longer a
sleepy hollow inhabited by
law-abiding, docile citizens who behave as expected. It’s a complex terrain, with smart businesses looking
at ways to make money, legitimately but cleverly within the rules.
Regulators should have a slightly jaundiced view of human nature, one that hopes for the best
but is prepared for the worst, in the
sense of expecting people to game
the system if they can.
That kind of scepticism and vigilance is especially relevant as we become more of a global city.
In 2011 and 2012, Singapore
was hit by a spate of house burglaries, which police attributed to in-

ternational syndicates.
“The authorities are battening
down the hatches to keep out foreign syndicates as Singapore becomes a shining tourist draw, with
the integrated resorts and marquee
events such as the Singapore Grand
Prix,” said a report in July 2011.
Among the housebreaking
gangs arrested were some from Colombia, Chile and Hong Kong.
Singapore may be relatively free
of serious human and drug trafficking, but was a target of overseas
crime gangs for opportunistic
crimes such as housebreaking, police said then.
No doubt it was in part because

Compromise to bridge
generation gap at work

Walter Sim
In a brutal assessment that has
struck a nerve in some quarters,
the chief of a business association
says that some Singaporeans have
a misplaced sense of entitlement.
This has manifested in, among
other things, pervasive job-hopping and an inability to stomach
criticism, says Mr Victor Mills, the
Singaporean head of the Singapore
International Chamber of Commerce (SICC).
The critique would be unfair
had it been a broad brush, for, as
Mr Mills acknowledges, there are
“hundreds of thousands of my fellow citizens who do a fabulous
job, day in and day out”.
Instead, his indictment is targeted at what he says is a growing
number of people – by anecdotal
evidence – who consistently
punch below their weight.
The SICC represents 700 members, including multinational corporations and small and mediumsized enterprises, and Mr Mills says
his comments stem from what
business leaders are telling him.
His thoughts sparked a feverish
debate online, and my interview
with him, which was published on
Jan 24 as part of the Supper Club
series in The Straits Times, has
been shared close to 46,000 times
on Facebook.
Many Singaporeans, employees
and employers alike, have agreed
with him. One, a director of a marketing communications firm, told
me in an e-mail that Mr Mills has
described a “very real and very ugly problem”.
He described this as “ill-qualified, arrogant, close-minded
young professionals who are ‘rock

stars’ only in their own minds”.
“They’ve delivered success in
patches or only for a limited period and (yet) think they deserve a
pay rise every three to six
months,” he said, adding that he
has observed such attitudes in employees in their 20s to 40s.
But there were also many who
cried foul, saying that they are victims of circumstances. It is the
employee’s right to job-hop for a
bigger pay cheque, they argued,
and employers are at fault for not
meeting their expectations.
The polarised views illustrate a
growing chasm between the attitudes of employers who want to
avoid churn, and a younger generation of employees who respond
more favourably to quick rewards
than long-term incentives.
Both groups also appear to have
different notions about a job and a
career, and the relation between
those two concepts.
Mr Mills’ candid assessment of
workplace attitudes, meanwhile,
does not detract from the fact that
workplace surveys have, time and
time again, shown an ugly picture.
Last November, an online poll
of 5,000 workers done by the Singapore Human Resources Institute
(SHRI) and HR consultancy Align
Group concluded that many Singaporeans were “under happy” at
work.
It has also been well-documented that Singaporeans are among
those in the world putting in the
longest hours at work.
Still, what Mr Mills has described is axiomatic of the way a
generation which has grown up in
relative comfort appears to be unable, or unwilling, to endure hardship.
The term that immediately
springs to mind is the “strawberry
generation” or caomei zu, a Taiwanese neologism coined to describe
people who “bruise easily”.
Mr Mills provided an anecdote
of an assistant finance manager
who threw in the towel after one
day, saying “this job is not for
me”. This may be an extreme, exceptional case and such attitudes
may only be prevalent among a minority of young workers.
But it cannot be denied that a
self-centred, “me-first” attitude,
compounded by the failure to com-

the social habits of Singaporeans
open us up to such threats. It is
common for houseowners to leave
doors and windows unlocked. Even
window grilles are soft and easily
bent. We have a false sense of security borne of living in a society
where relatively few are desperate
to commit crimes for money.
Many Singaporeans live in a
cosy world, where we interact with
people with common assumptions
and values even across socio-economic strata. There are certain
things understood to be off-limits.
But as Singapore becomes a magnet for the world’s rich, it will also
draw lascivious attention from the

It is only natural to aspire to salaries that will pay for condominiums or sports cars. But more valuable than that are enrichment and
growth in the school of life.
Paving the path of a career inevitably involves time, some hard
knocks along the way and moments of drudgery. But staying the
course could be more rewarding
prehend the real-world conse- than just treating a job as a means
quences of one’s actions, has been to a salary.
creeping in.
Making fruitful contributions
At the other end of the spec- on a daily basis will pay off in a
trum, there are bosses who chas- more rewarding way than the mytise their charges for not deliver- opic motivation of a $50 to $100
ing, or who expect them to put in pay rise of a quick lateral job-hop.
long hours and do their jobs unOf course – and Mr Mills conconditionally without giving curs – there is nothing wrong with
room for feedback.
seeking a new challenge if one
How then to bridge the yawn- finds oneself plateauing, or if eming gap, which is bound to worsen ployers are simply unable to offer
as more youth enter the work- more room for growth.
force?
Better opportunities or better
The solution lies in a compro- fits in workplace culture are also
mise from both sides.
natural motivations to job-hop.
Employers should recognise
Mr Mills, a naturalised Singapothat their younger charges value rean who was born in Northern Ireflexibility, workland, used the
life balance and
phrase “my fellow
pursuits outside of Rock star mentality
citizens” no less
work.
than seven times
The number of “Ill-qualified,
in our interview
hours clocked a arrogant, closeat Lau Pa Sat on
day is less imporJan 5.
minded
young
tant than the qualThis was perity of the work professionals who
haps to blunt the
done, and feeling are ‘rock stars’ only
impact of his conchained to our
troversial
rein
their
own
minds,
desks can have the
marks, but it’s aleffect of making having delivered
so a stark remindus less productive, success in patches or er that bosses and
not more.
young workers,
for a limited period
A sense of purfor all their differpose is important only and thinking
ences, are “fellow
to those in my gen- they deserve a pay
Singaporeans”
eration, and havand have no
rise every three to
ing as much autonchoice but to
omy as possible at six months.”
work together.
work to ignite that A DIRECTOR of a marketing
He suggested
sense of purpose communications firm,
that a “cataclyscan inspire us describing the attitudes of
mic” event, like a
more than any some employees
major financial
monetary reward.
crisis which could
This may be difthreaten
livelihoods
and
ferent from what employers them- Singapore’s very existence, might
selves experienced when they be needed to jolt Singaporeans inwere young workers, and perhaps
to action.
they don’t find us deserving yet of
“We’ve had crises but because
these “privileges”.
our
Government is so adept at
Giving in to such demands is
spoiling us, some believe. But as managing them, it kind of mitilong as the quality of work is not gates the effects of the crisis,” he
affected, holding onto this atti- says. “The Government pumped
tude could be counter-productive.
in incentive after incentive to cushBeing open to accommodating ion any possible effect, so there is
generational differences will build
an argument that maybe they did
trust between bosses and young
workers, and go a long way in too much.”
With some self-awareness and
building staff morale and driving
self-correction on both sides, let’s
productivity.
Meanwhile, young workers hope it will not come to that.
must also understand that instant
payoff is but an illusion.
waltsim@sph.com.sg

world’s speculators and criminals.
Some, like the syndicates that
broke into homes, will be attracted
here to commit crimes.
Others will want to pit their illicit skills against that of regulators of
the world’s second-safest city (after
Tokyo). Think of the bragging
rights if a group of hackers succeeds
in bringing down Singapore’s IT systems to halt the financial trading
system of the world’s No. 2 wealth
management hub.
Singapore was in a way fortunate to have gone through the
2013 hacking scares, when a video
purportedly from the hacker group
Anonymous threatened a blitzkrieg

on Singapore. In the end, the attacks from the self-styled “Messiah” turned out to be by a Singaporean operating from a Kuala
Lumpur apartment. A couple of attacks from other hackers caused
mischief and embarrassment more
than serious damage, when websites of the Prime Minister’s Office
and Istana were defaced.
The damage from an organised
attack by a group of experts could
have been much worse.
Singapore responded by setting
up a Cyber Security Agency to coordinate public- and private-sector efforts to protect systems of 10 critical sectors, including power, transport and telecommunications.
The snag: It was announced only last week, and will operate only
from April. Yet the risk of cyber attacks, and the need for a wholeof-government, indeed whole-ofnation, defence should have been
obvious long ago.
Lesson: Be proactive in preparing for global risks. We may not get
a second chance.
Every smart businessman looks
for opportunities for arbitrage.
That includes taking advantage of
regulatory loopholes, like the one
just exposed that allows a for-profit
company to win a bid for a religious site, provided it says it wants
to develop a religious building.
The HDB will of course move to
close that loophole.
But public agencies throughout
Singapore have to comb through
their rules to see if any can be exploited by canny businesses or individuals.
It’s not just financial services, logistics, pharma companies or
start-ups from overseas that are interested in Singapore.
For agencies that take care of
Singapore’s domestic sector, ranging from health care to eldercare,
childcare, infant care and end-oflife care, things aren’t Business As
Usual. Increasingly, it will be Business Unusual.
But are our rules and regulations
world-ready?
muihoong@sph.com.sg

It’s never too soon
to think about the end

Loh Keng Fatt
My friend Peter is 48, an engineer,
and expects to remain a bachelor
for life.
He has a sister two years younger and she is unmarried too. They
catch up with a few relatives only
during Chinese New Year and he
doesn’t think he will keep in touch
after his parents are gone.
He knows the importance of
self-sufficiency. While he saves and
invests for his retirement and is
grateful that the upcoming MediShield Life will provide healthcare insurance for life, he has taken
his preparations a step further.
He is already thinking through
plans for his funeral.
He knows he can count on his
sister – if she outlives him – or perhaps his friends to take care of it.
But he cannot be sure, nor does he
want to depend on them.
Discussing this over dinner recently, I told him I’d seen an advertisement in a British newspaper
that dwelled on those very concerns. A funeral service provider offered a prepaid plan that lets you
choose your own funeral package
while you are still alive.
You pay in monthly instalments
or a lump sum, with a guarantee
that no extra charge will be levied
even if costs rise substantially when
you eventually pass on.
The company introduced the
plan in 1985 and claimed it has
since had 500,000 clients. It does
not keep the money it collects in advance but puts it in an independent trust fund. This assures clients
that they will not be left in limbo if
the company folds.
At least two firms have rolled
out similar plans in Singapore,
their main selling point being, you
don’t want to be a financial burden
to your family when you die.
It remains to be seen if such

plans take off here, given that
death is not a subject many like to
dwell on, much less plan for,
though some do go as far as booking their niches in columbariums
of their choice.
But with Singapore’s growing
ageing population, there have been
more efforts to get people thinking
about end-of-life issues.
The Lien Foundation has taken
the lead in encouraging people to
think early about dying, suggesting
everything from how to leave a
unique legacy – something as simple as a scrapbook or photo album
of your own – or plan a cheery obituary that celebrates your life instead of merely listing all the people left to mourn your absence.
But Peter is less concerned about
all that. He wonders who will handle his funeral if he dies suddenly –
say in a car accident. He thinks that
given how there are more single
people and family size is shrinking,
planning your funeral is as important as ensuring you have enough
money for retirement.
In the old days, when immigrants came to Singapore from China, there were clans which provided fellowship and took care of the
funerals of those who did not have
money or kin here.
Today, many singles are not penniless but may lack family and
friends in old age. The prepaid funeral plans could be an option for
them. Still, they must take time to
weigh the pros and cons.
Even in Britain where such
plans have been around for a while,
consumers can be bewildered by
the different choices offered by
companies. Does your payment,
for instance, cover the cost of a burial plot or church service?
The Consumers Association of
Singapore has come up with a
checklist of questions to ask if you
are considering such plans. Among
other things, it recommends checking what exactly is covered, whether the deal can be amended or
cancelled if circumstances change,
and if full refunds are possible.
One funeral service provider reportedly charges $138 a month for
10 years for a package. That comes
up to $16,560 and covers a threeday, two-night wake in a void deck,
a wooden coffin and transport for
mourners to the crematorium.
My friend Peter tells me he is
checking how these plans work before deciding his next move preparing for the end.
kengfatt@sph.com.sg
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A look back at the events that shaped Singapore 50 years ago

thesundaytimes February 1, 2015

[ FEB 5 ]

Spotless
streets
a thing
of the past

New brooms
sweeping
clean
Ho Ai Li
Then, as now, cleanliness was a
big concern of the Singapore
Government. In February 1965, it
was finalising a big sweep-up to
make the city Asia’s cleanest.
While cleanliness campaigns
would go on to focus on bad
habits by individuals, the initial
target was the city’s cleaners, who
were said to work slowly in order
to claim overtime pay.
A government source told The
Straits Times it was “taking a
tough line against a known ring of
racketeers”, citing cases where
daily rated labourers made an
average $5 a day in earnings but as
much as $400 a month from
“contrived overtime”.
A case cited involved six
workers and a driver who
sabotaged their own van so that
they could not work but could still
claim wages.
The authorities also planned to
get more cleaning vehicles.
“The Government is
determined to make Singapore the
cleanest city in Asia. There will be
lots of modern equipment to
implement the programme but no
contrived overtime,” said the
source.
Prime Minister Lee Kuan Yew
had zoomed in on the problem
three months earlier when he took
civil servants to task for a drop in
the city’s cleanliness.
In a speech to civil servants at
Victoria Theatre in November
1964, he said that since the two
race riots that year, the city was

looking more slovenly, with more
cows ponderously meandering
around and more stray dogs, flies
and mosquitoes.
While he noted this slackening
could have been a result of the
trauma of the riots, he also blamed
the unions’ tendency to get more
pay for less work.
The unions bristled at the
accusations.
Mr K. Suppiah, president of the
15,000-strong Public Daily Rated
Employees’ Unions Federation,
said the authorities were trying to
cover up their own faults.
Labour chief C.V. Devan Nair
said the reasonable grievances of
cleaners should first be resolved.
While he said the National
Trades Union Congress would
cooperate to sort out the cleaning
mess, he added: “But we will not
condone any witch-hunt or look
for scapegoats.”
The issue continued to rankle
after Singapore separated from
Malaysia in August 1965.
On Feb 1, 1967, at least
1,500 members of the
Public Daily Rated Cleansing
Workers’ Union went on
strike after Health Minister
Yong Nyuk Lin announced
plans to restructure the
public cleaning service to
make it more efficient.
Mr Suppiah and nine
others involved were later
fined up to $500 each for
convening a strike without
serving notice on the
Government. The Public Daily
Rated Employees’ Union
Federation was deregistered.
Mr Lee called the strike “a
turning point in Singapore’s
industrial history”, triggering a
change in union culture from
defiance to “reasonable
give-and-take”.
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Singaporeans in action during a Keep Singapore Clean campaign (above). In November 1964, Prime Minister Lee
Kuan Yew took civil servants to task for a general drop in the standard of cleanliness, noting that
the city was looking more slovenly (below), with more stray dogs, flies and mosquitoes.
Public Hygiene
Council chairman
Liak Teng Lit feels
people should
speak up when
they see
others
littering.
ST FILE
PHOTO

hoaili@sph.com.sg
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Adult Education Board expands courses
The Adult Education Board
announced plans to expand its
offering of courses, ranging from
vocational to civic, social and
cultural ones, with top priority
given to the needs of rural instead
of urban residents.

The board said it would “tap all
available resources of the teaching
profession” to expand its
progamme.
Its annual report for 1963 also
noted that the number of classes it
offered had risen from 590 to 790

classes a month from 1962 to
1963. Student enrolment in turn
rose by nearly 50 per cent from
11,720 to 16,860.
About 50 to 60 per cent of the
students enrolled in English
language classes.

[ PEOPLE ]

Music hall star recalls singing
for troops based in S’pore
Popular British music hall star
Gracie Fields looked back on her
days of singing to soldiers based
in Singapore during World War II,
during a brief stopover here at the
Singapore Airport, on her way to
Australia and New Zealand.
The star, who was 67 in 1965,
said she remembered singing in
front of rows of soldiers.
“I also remember Singapore as

the land of kindness, a land of
friendly people and tropical
variety,” she told a reporter, as she
sipped orange juice at the airport.
The native of Rochdale in
Lancashire in Britain, married
thrice and was known for songs
such as Wish Me Luck As You
Wave Me Goodbye, Sally and The
Biggest Aspidistra in the World.
She died in 1979 at age 81.

DR JOHN LISHMAN, a medical
doctor, who confessed to
eating his dog’s dinner as he
found its smell, texture and
appearance appealing. He was
speaking at a Royal Society of
Health conference in London on
the safety of tinned food

&
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Music hall star Gracie Fields recalls
singing in front of rows of soldiers in
Singapore during World War II.

Outpouring
of help
for orphans

2
0

1
CHELSEA

1

LIVERPOOL STOCKPORT

1

1

LEEDS

EVERTON

1

1

TOTTENHAM
HOTSPUR

IPSWICH

5

0

SHEFFIELD
UNITED

ASTON
VILLA

0

2

ST FILE PHOTO

(From left) Ow Pui Chee, 12; Pui Khum, 11; Pui Meng, 10; Kam Ying, nine; Pui
Yuep, eight; Pui Leng, seven; and (front) Kam Bui, six; and Kam Keong, five.

children’s plight, which was
reported in the papers. As the
donations poured in, a trust fund
run by the public trustee was
established for them. Their

mother’s brother, a teacher,
stepped up to take care of them.
If you know what happened to
the Ows, e-mail
hoaili@sph.com.sg

Keep Singapore Clean campaigns
in the early decades after
independence led to spotless
streets, but standards have dipped
in recent years.
Mr Liak Teng Lit, chairman of
the Public Hygiene Council, which
leads the Keep Singapore Clean
Movement, told The Sunday
Times: “The improvement was
very great in that, starting from
the late 1970s and right into the
1980s and early 1990s, Singapore
was truly very clean. Very few
people littered.”
But this has changed in more
recent years, he said, with the
sharpest decline occurring in the
past two to three years.
He feels there used to be a
greater emphasis on keeping the
place clean. Newspapers ran
pictures of leaders sweeping the
floor and litterbugs cleaning
public places after being slapped
with Corrective Work Orders.
These days, he said, “we are
reluctant to shame people who
litter”.
Some also take cleanliness for
granted and see it as the job of
cleaners.
The result is that a critical mass
of litterbugs has formed. Mr Liak
estimates this sizeable minority at
about three in 10 people.
So it is common to see rubbish
strewn outside MRT stations,
convenience stores or fast-food
eateries.
Things have reached a
worrying level, and there’s a
need to change social norms,
he said.
It’s not enough for the
National Environment Agency
to step up enforcement. He
feels people should speak up
when they see others
littering.
“The average
Singaporean should
stand up and say
that this is not
acceptable,” he
said.
Ho Ai Li

Animal attraction
“Obviously, it is only
a matter of time
until these highly
attractive meats
become added to
other people’s
curries and chop
sueys.”

WEST HAM

Eight children aged between five
and 12, who were orphaned after
their parents died within a year of
each other, were given nearly
$100,000, donated by readers of
The Straits Times and Chinese
papers Nanyang Siang Pau and Sin
Chew Jit Poh.
Their father, Mr Ow Chow
Choon, was a restaurant cook who
worked at the Great World Park.
He died of cancer just before
Chinese New Year in 1964.
Tragedy struck again in October
that year, when their mother Lim
Poh Keng, 33, died in a road
accident. She had taken two
waitressing jobs to make ends
meet. The children’s paternal
grandmother, who used to take
care of them, was reported to be
seriously ill with cancer.
People were moved by the

Italy’s Parliament
considers
emergency
action to save
the Leaning
Tower of Pisa

Research by Doris Goh,
Information Resource
Centre, Singapore
Press Holdings

ST FILE PHOTO

Beggars at Geylang Serai during Hari Raya. With a better economy and more
welfare provision, the situation was brought under control by the 1970s.

[ I REMEMBER: BEGGARS WERE EVERYWHERE ]

Drive to get vagrants and
beggars off the streets
They were everywhere
– at the gates of
temples, mosques and
churches, as well as
tourist attractions and
public eating places.
In the 1960s,
poverty was
widespread, recalled
veteran social worker
K.V. Veloo (right),
who is 81 this year.
“Vagrancy and
begging, including child begging,
were rampant,” he said. “One
could not eat at public places or
enjoy recreational grounds in
peace. Neither could tourists go
about sightseeing in peace. They
would be ceaselessly accosted and
pestered by layabouts, vagabonds
and beggars.”
The problem led the authorities
to start a campaign in November
1964 to get beggars off the streets.
Director of social welfare Teo
Kah Leong said in a statement: “As
long as members of the public,
particularly merchants and
shopkeepers, give money to these
beggars – no matter how little –
begging becomes a paying
proposition.”
By February 1965, 117 beggars
had been rounded up, The Straits
Times reported. Twenty-five
beggars from Malaya were sent
back and warned not to return.
Another 20 were handed over to
the police, while the rest were sent

back to their families or
admitted to welfare
institutions.
Mr Veloo recalled
that people on public
assistance would beg to
supplement their
income. In 1964, there
were nearly 25,000
people on public aid.
With an improved
economy and and
better welfare
provision, including homes for the
destitute, begging was brought
under control by the 1970s, he
said. But the problem never went
away completely.
Mr Veloo was involved in
tackling the problem of beggars
when he became director of the
welfare division in the Ministry of
Community Development in
1987.
Not all beggars were destitute.
“We saw more entrepreneurial
beggars who made begging an
opportunistic profession or
business,” he said. “I recall one of
the beggars picked up in 1988 had
$13,000 in his bank account.
Those picked up would have on
average $10 to $200 in their
possession.”
He added: “Today, there is
really no cause to beg in
Singapore. If a person is a
destitute, he or she can be assisted
to reside in the welfare homes.”
Ho Ai Li

Send your letters to the Forum Editor via e-mail to
suntimes@sph.com.sg or fax at 6319-8289. Please include
your full name, address, telephone number and, for women,
your preferred honorific such as Miss, Mrs, Mdm or Ms. The
Forum Editor reserves the right to edit a letter.
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Dish the dirt, you’ll likely end up soiled
Online trolls expose
their own sense of
inferiority when they
launch virulent attacks

John Lui

L

ast week, rubbish left at a
music festival caused us to
wake up to the threat
posed to the nation by rich
white people.
It began with Facebook posts, by
Prime Minister Lee Hsien Loong
and Emeritus Senior Minister Goh
Chok Tong, directed at behaviour
we’ve lived with forever.
They mentioned littering at a
music festival, and how we as a people have a way to go before we
learn to show care and respect for
public areas. It sparked an online
ruckus.
These are reminders we have
seen in the past, about the piles of
garbage left behind whenever big
groups gather, whether it is in Chinatown during Chinese New Year,
or in Geylang Serai during Hari
Raya Puasa, or in foodcourts and
Everybody can see the point of a
neat home, clean kitchen, clean
food and healthy children. But
responsibility stops too often on
the doorstep.
This campaign marks the raising
of our social targets. Not only our
young in schools, but also our
adults must learn new habits.
The whole of Singapore has
been so intensively developed that
there are now no more enclaves, no
refuge for the wealthy who can live
unaffected by the standards of the
poor.
Even Tanglin, once upon a time
surrounded by green spaces, today
has Queenstown just a mile away
as the crow flies. And if Queenstown has flies and mosquitoes,
they will fly into Tanglin.

cinemas, or at the National Stadium after a game.
This time, however, the posts
and news reports triggered a torrent of online conversations. The
litterbugs in question were not
your run-of-the-mill local specimens.
The alternative-music jamboree
the Laneway Festival was the event
in question, so the Internet’s hatred targeting system locked on to
the young people who left garbage
on the grass. More specifically, the
young, white, beer-swilling people
with money, paying $140 and
more to see edgy haircuts playing
synthesisers.
Laneway’s 13,000 ticket-holders
embody everything a certain sector
of society here loves to hate – foreign, boozed-up and moneyed, taking over a public park with their
weird artsy music.
And now, these privileged few
have the audacity to pollute our hallowed ground with their rubbish –
it was a magic combination of traits
that made writers on Facebook and
in the alternative media lose their
collective minds.
According to people at the
event, only about half the crowd
were white, but that did not matter. In the alternative media, Laneway was the gathering place of the
devil’s own Caucasian hipster invasion force.
They are the new Filipinos who
want to organise Philippine Independence Day celebrations on Orchard Road. They are the new China workers who talk-shout on
trains, the new domestic workers
picnicking in public parks on their
days off.
This time, though, the target of
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The mounds of rubbish left behind by festival-goers at the Laneway music jamboree sparked an online ruckus which
involved much mud-slinging, among other unsavoury forms of behaviour.

online rage is not a group from a
lower social or economic class.
Laneway fans are probably richer, better educated and more
well-travelled than members of the
group their smugness had cheesed
off.
The frenzy of hate, therefore,
stems from an inferiority complex.

Singapore’s war on littering began in earnest
after then Prime Minister Lee Kuan Yew flagged
the need to keep the city clean in late 1964. In

More than anything, the purpose
of trolling is to make targets feel as
rotten as the trolls do about themselves.
Foreigners just can’t win here.
Everything they do – especially the
things they do that annoy us – is attributed to race and nationality. If
they annoy us and come from a less

developed country? They’re uncivilised! And if they come from a First
World nation? Elites rubbing our
noses in their status! It’s the same
sort of disgust heaped on rich Vancouver Chinese who build big houses; or when Asian kids in Australia
are called “mindless drones” for doing well in exams.

October 1968, he launched the Keep Singapore
Clean campaign, delivering a message that
remains relevant today. This is an excerpt.

If Queenstown has flies, they will fly into Tanglin
Singapore has become one
home, one garden, for all of us.
And the way any neighbour soils
his home and breeds flies and mosquitoes has become your personal
business.
As standards of social behaviour
rise, so social pressures will increase
against anti-social behaviour of the
unthinking or the incorrigible.
The road shall not be littered.
Drains are not dumping grounds

for refuse. The public park is your
own garden, and must be kept
spruce and green for your own and
everybody else’s enjoyment. Lifts,
staircases, passageways of either
homes or offices are extensions of
the home.
Everybody can learn and acquire
the habit of treating common user
areas as one’s own home, to be kept
clean and maintained. And new
laws have been passed to assist in in-

culcating these new habits even on
the erring few.
We have built, we have progressed. But no other hallmark of
success will be more distinctive
than that of achieving our position
as the cleanest and greenest city in
South Asia.
For only a people with high social and educational standards can
maintain a clean and green city.
It requires organisation to keep

the community cleaned and
trimmed particularly when the population has a density of 8,500 persons per square mile. And it requires a people conscious of their responsibilities, not just to their own
families, but also to their neighbours and all others in the community who will be affected by their
thoughtless anti-social behaviour.
Only a people proud of their
community performance, feeling

If it is any consolation, it means
that Singapore has joined in the
growing global sport of moving the
goalposts in endeavours the locals
do worse in compared with recent
arrivals. In that activity, I’m sure
we’re ranked in the global top 10.
Laneway fans turned out to be
expert marksmen at shooting themselves in the foot.
Asked why their ponchos and
cups ended up on the ground, their
responses ranged from “it’s what
you do at festivals” to “the bins
were full and too far away” and
“clean-up is included in the ticket
price”, proving that wearing beanies and other ironic items of clothing restricts blood flow to the
brain.
The famous Glastonbury Festival in England might be renowned
for looking like a giant mud pit
flecked with plastic detritus and
drunk people, but I’m certain it
would be a better experience without the muck; people do not flock
there because they might get dysentery, they go in spite of it.
Fuji Rock, Japan’s largest music
festival, is 10 times larger than Laneway, but has a reputation for spotless grounds and – this is amazing
to me – portaloos that do not punish you for owning a digestive system.
Filth is not a festival requirement. But if that is what Laneway
folks want for a truly authentic festival experience, perhaps we can order in curated fake filth, the way we
enjoy fake snow at Christmas. That
would make it a truly Singapore experience.
johnlui@sph.com.sg
for the well-being of their fellow citizens, can keep up high personal
and public standards of hygiene...
The message to keep Singapore
clean has been allowed to percolate
for several months. We are making
one special effort at exhortation.
Then we shall be enforcing the
discipline on those who do not
respond to social suasion.
We shall establish better conditions of community living – norms
which will make for a pleasanter,
healthier and better life for all.
These standards will keep morale high, sickness rate low, and so
create the necessary social conditions for higher economic growth
in industry and in tourism.
This will contribute to the public good, and in the end to
everyone’s personal benefit.

[ YOUR LETTERS ]

Empathy key to rescuing
the child in our basement
Editor at large Han Fook Kwang referred to the story, The Ones Who
Walk Away From Omelas, and
gave three examples of how the
“child in the basement” has manifested in Singapore (“What dark
secret is in the S’pore basement?”;
last Sunday).
Given that every society has its
own manifestations of this child,
the real question is: How do we
rescue this child?
The answer can be found in
the story itself, which highlights
not only the dilemmas that individuals and societies face with regard to utilitarian principles, but
also the barriers to achieving
some sense of resolution.
One of the most striking barriers is the coping mechanism the
characters in the story use to dis-

tance themselves from the child,
referring to the child as “it” and
“too degraded and imbecile to
know any real joy”.
Thus, the first step to rescuing
the child is being able to empathise with the child.
While this sounds straightforward, extending empathy to
those who do not belong among
“us” – for instance, those from relatively less privileged backgrounds – might not be instinctive.
Nevertheless, this barrier can
be overcome by first recognising
that it exists, and then taking active steps to interact with those
who are different from us to understand their needs, before extending help.
Lavisha S. Punjabi (Ms)

Pranks no laughing matter
The MerlionTV crew has pulled
several distasteful pranks in the
past (“Police investigating video
pranksters”; last Sunday).
One of them wore a mask and
wielded a knife in public, scaring
passers-by.
In another prank, a masked
man smashed the head of a dummy with a sledgehammer, alarming bystanders.
Now, they have pretended to
be plainclothes officers in order to
terrorise illegal cigarette peddlers.
This shows their defiance despite
previous advice by the police to refrain from such activities.

How much more anti-social behaviour does the public have to
tolerate?
The “cigarette peddler prank”
should not be taken lightly. If
done too often, members of the
public would not respond if a real
crime is in progress, thinking it is
just another prank.
If the MerlionTV crew wants to
play pranks, by all means do so
with friends, and not with members of the public.
The police must stop this public nuisance once and for all.
Francis Cheng

Early treatment offers best results
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Work culture a factor in
depression among the young
While more young people are doing the right thing by seeking help
for depression, it is disturbing that
the condition is affecting more
among the younger set (“More
young people seek help for depression”; last Sunday).
Depression is generally more
common among older folk who are
lonely and sick, but something is
wrong when young people in the
prime of their lives are facing the
same problem, with the suicide rate
among those aged 20 to 29 doubling between 2011 and 2013.
In my medical practice, I have
encountered young people who
complain of overwhelming work
and wearing “multiple hats” in the
workplace, some without the necessary manpower, resources, support
and empathy from their superiors
and colleagues. Failure to deliver is
reflected as poor work performance, and feedback is looked upon
as complaints and does not result
in any improvement in the situation.
Their work situation would cer-

tainly be a precipitating factor that
triggers depression.
Although depression is understood to result from a chemical imbalance in the brain, crisis situations and overwhelming consistent
pressure are factors that contribute
to it.
What is alarming is that many
who are depressed do not seek professional help because of the stigma
attached to it. Some turn to suicide
when they perceive that “there is
no way out”.
Even when there is professional
help, counselling and treatment
take time but the patients cannot afford to take time off from their
busy work schedules as this may affect their performance appraisal.
There needs to be a fundamental
change in our work culture and our
perception of performance and productivity. If our young succumb to
depression and suicide, it will negatively impact society and the nation in the long run.
Quek Koh Choon (Dr)

With greater public awareness of
mental health issues, more young
people are coming forward for early
treatment of their conditions
(“More young people seek help for
depression”; last Sunday).
Depression can also hit elderly
people who are isolated or seriously
ill, and who lack support.
Although depression is the easiest of all mental disorders to treat,
most young sufferers do not seek
treatment because they fear losing
their jobs if their bosses find out
about their condition.
It is important to seek treatment
early because, in some instances,
there could be more underlying serious mental disorders, such as schizophrenia. This was the case with

my late wife, who had schizophrenia but whose early diagnosis revealed she was suffering from only
depression.
The Institute of Mental Health
has a good team of clinicians who
can help sufferers manage depression. If sufferers are reluctant to
seek treatment because of the stigma, they can turn to a number of
polyclinics whose doctors are
trained in basic mental health care.
The environment, both at the
workplace and at home, plays an
important role in helping people
cope with the onslaught of depression. Let us all do our part to help
them.
Raymond Anthony Fernando

Basic counselling course for students
The rising depression and suicide
rate among our youth are alarming
(“More young people seek help for
depression”; last Sunday).
A recent TV show featured a Singapore social worker who runs a social enterprise cafe in Hanoi, Vietnam. He conducts “non-professional counselling training” for Vietnamese youth, believing that by
teaching youngsters counselling
techniques, he would be able to
reach out to hundreds and thousands of others through his students.
Our schools focus on teaching
academic subjects, but our young
may not have the skills to handle
crises in life, or even simply to be
happy.
The Ministry of Education may
wish to review its curriculum and
consider adding basic counselling
techniques to it, rather than merely
providing counselling services for
troubled students.

This programme will benefit not
only our youth, but also their families and friends.
Catherine Soh (Madam)
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Love for science doesn’t
start or end in the lab
Rhea Khanna

B

ritish biologist Richard
Roberts failed his first attempt at A-level physics.
American mathematician
Stephen Smale failed physics in university. Yet, both bounced
back, made dramatic discoveries,
and went on to carve out illustrious
academic careers.
Sir Richard, 71, was part of the
pair that won the Nobel Prize in
Physiology or Medicine in 1993
and Professor Smale, 84, won the
1966 Fields Medal, often referred to
as the Nobel Prize in Mathematics.
The two were among a galaxy of
science stars, including a dozen Nobel laureates, who spoke at the Global Young Scientists Summit in Singapore recently.
The event gave 300 PhD and
post-doctoral students from
around the world the chance to rub
shoulders with some of the best
and brightest in their fields. Organised by the National Research Foundation (NRF), the five-day programme, which included public lectures, discussions, small group talks
and visits to Singapore-based research institutes, ended on Jan 23.
The talks held many lessons for
young people like me, who dream
of a career in science.
First, passion, perseverance and
a deep love for the subject, may
well be better predictors of scientific excellence than stellar grades at
school.
Sir Richard, for one, failed physics and found school boring, but he
knew even as a child that he want-

I’ve learnt what inspires and pushes top scientists, and how their inquiring minds never switch off
ed to be a chemist, and even had
his own “chemistry cabinet” at
home, stocked with chemicals
bought from a local pharmacist.
He got a PhD in organic chemistry, switched to the relatively new
field of molecular biology and eventually made the dramatic discovery
that genes can be split, or spliced –
a finding that completely revised
our understanding of how to read
the human genome.
During a panel discussion, Sir Richard encouraged the young scientists to “figure out what is the passion in your life” and “make a job –
a career – out of your hobby”.
“People who are happiest in this
world are the guys and girls who
get up on a Monday morning and
say, ‘Gosh, it’s great, it’s Monday,
I’ve got to go to work.’ And on Friday, say, ‘I’ve got the weekend coming up; what am I going to do until
Monday?’ ” he said, to much laughter and applause.
Asked about a scientist’s salary,
he said that “you don’t need a lot
of money to be very happy or very
successful”, to which fellow Nobel
laureate, Sir Timothy Hunt,
quipped: “It’s nice to have
enough!”
The strength to weather uncertainty is another must for budding
scientists. In his talk, Sir Timothy,
71, a British biochemist, reminded
his audience that the path towards
scientific excellence is rarely
straight. “There’s always a special
hill you go down, you can see if
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Professor Harald zur Hausen, who won the Nobel Prize in Physiology or Medicine in 2008, at the recent summit.

you can get to there,” he said.
“But where the road goes over
the other side of the hill, you really
don’t know. You have to have faith
that the road actually is going somewhere,” added Sir Timothy, who
was part of a trio that won the
Nobel Prize in Medicine in 2001,
for discovering a family of proteins
known as cyclins, that are essential
for the functioning of cell cycles.
He named his discovery after his

favourite hobby – cycling.
Like Sir Richard, Sir Timothy believes you need to find what you
love early, stick to it and carve your
own trail. “In this business, there
aren’t any maps actually, you’re
your own mapmaker, and that’s
why science is such an interesting
thing to do,” he said.
This is the third year the summit
is being held here. It is modelled on
the successful Lindau Nobel Laure-

ate meetings in Germany. Participants get to meet their peers, as
well as the big names, to discuss
the latest advances in science and
technology, and how research in areas such as engineering, medicine
and physics can be harnessed to address major global challenges. I attended the summit as an intern
hosted by NRF.
As a science student who is just
starting junior college, I didn’t un-

‘Allow
scientists
the luxury
of play’

NOBEL LAUREATE TIMOTHY HUNT, on
teaching science to young people

ST PHOTO: TIFFANY GOH

Sir Timothy Hunt says the spirit of play is essential to scientific discoveries that make real advances, as well as in sparking an interest in science in young people.

always working within an existing
framework and they make tiny improvements.
“Real advances depend on discoveries, and discoveries by definition are things you didn’t know existed... You won’t know what’s out

there unless you let people be extremely creative and playful.”
The same spirit of play is also essential in sparking an interest in science in young people, he said.
He noted that his own two
daughters had no interest in becom-

ing scientists, and he realised why
when he read their school books.
“What was supposed to be an understanding of the world had
turned into a simple act of rote
memorisation. It was useless, boring and pointless.”

Now’s the time to deal with climate change
The scientific revolution of the past
century has doubled the average
lifespan of a human being to 67
years, but this has created its own
problems, said Nobel laureate Brian
Schmidt.
The global population has started to grow exponentially, he noted, and if this continues, there will
not be enough resources on the
planet to sustain humanity.
However, it is almost universal
that as countries get rich, their fertility rate drops, he added.
“If we can achieve a level of prosperity across the world where people are moderately content and are
at the point where the fertility rate
drops below 2.33, that will stabilise
the population of the Earth.”
That is why it is crucial to share

technology, science and affluence.
Professor Schmidt, who was
born in the United States but is
now an Australian citizen, is an astronomer at the Research School of
Astronomy and Astrophysics at the
Australian National University. He
gave a talk in Singapore last month
at the National University of Singapore (NUS) entitled Science:
Humanity’s Universal Bridge.
The public seminar was hosted
by NUS and Yale-NUS College as
part of the 5th Asean event series
Bridges – Dialogues Towards A Culture Of Peace, which is facilitated
by the International Peace Foundation.
Prof Schmidt, who specialises in
physics and astronomy, was awarded the 2011 Nobel Prize in Physics,

with two others, for discovering
the accelerating expansion of the
universe through observations of
distant supernovae.
The 47-year-old noted that just
last month, astronauts on the International Space Station had banded
together in the face of a threat.
“When there was a possible ammonia leak, everyone on the US
side of the station jumped to the
Russia side and they figured out
how to make that work.
“Up there, they don’t have a
choice. They work together or they
die. But actually, on the ground
here, we probably don’t have a
choice either. We either work together or we die – but we die a hundred years in the future.”
Long-term challenges like cli-

suntimes@sph.com.sg
The writer, 17, is a first-year
junior college student.

Have fun, but teach, too
“You need the fun
aspects, you need the
smells and explosions,
but you also need to
channel that into a
more formal
understanding and
scientific analysis.”

Feng Zengkun
Giving scientists time to “play
around” and do experiments that
may not seem immediately financially profitable is essential to great
science, believes Nobel laureate
Timothy Hunt.
The 71-year-old was in Singapore last month for the Global
Young Scientists Summit (GYSS),
and had pointed to his own experience in a talk titled “How to Win a
Nobel Prize”, given as part of the
SingHealth Research Open House,
a GYSS partner event.
He was awarded the 2001 Nobel
Prize in Physiology or Medicine,
along with two other scientists, for
their seminal work in discovering
how cells grow, divide and multiply.
The research goes to the heart of
understanding the chaotic, lethal
growth of cancer.
Sir Timothy – he was knighted
in Britain, his homeland, in 2006 –
had discovered proteins crucial to
the cell cycle process when he was
studying protein synthesis in sea urchin eggs.
He told The Sunday Times that
“the really important advances always come through unexpected discoveries”.
That is why Singapore, with its
prosperity and wealth, should allow its scientists the luxury of such
“play”, he said.
Asked about the pressure that
some scientists may feel to produce
profitable research in return for
funding, he said: “In places where
people feel they have to be super efficient scientifically... they always
put scientists onto practical problems.
“But the results are not very impressive, because the scientists are

derstand all that was being said,
but what inspired me the most was
how much the speakers enjoyed
their work, and how they were able
to captivate the audience with their
passion.
They dreamed big, worked hard
to realise those dreams, and now,
they want the next generation to
do the same.
I’ve received my fair share of mediocre grades, so it was encouraging to learn that some Nobel laureates also stumbled at school, and
that there are always second chances, even in a field as competitive as
science.
Maths and chemistry are my favourite subjects, but I’m not certain which specific area of science I
would like to pursue yet.
What I do know though is that I
love science, largely because it explains the wonders of the world we
live in, and helps us to push the
frontiers of knowledge.
Best of all, at the summit, I got
to interact with the young scientists and even some of the Nobel
laureates.
I found out what motivated
them to do research – “to help people”, said some; and “because there
is so much left to uncover”, said
others – as well as some of the
paths they took to get to where
they are now. In the process, I discovered that they were humble, ordinary people and, in many ways,
just like the rest of us.
The event wasn’t all work for the
participants. They had time to enjoy the sights, sounds and tastes of
multicultural Singapore, and the
country’s famous food was a particular hit. But through it all, they remained scientists at heart.
A deep-fried pair of frog’s legs,
for instance, was admired for its
“complex” bone structure, after being devoured.
As I watched a young scientist
hold up the half-eaten delicacy for
scrutiny, I could not help but hope
that one day, a scientist’s inquiring
mind would become second nature
to me too.

mate change need to be dealt with
now, and nations need to solve
them together, he added.
“A hundred years from now, sea
levels could be upwards of a metre
higher. Places like Singapore are going to have to build up or move up,
but what about, say, Myanmar?”
If nations do not help one another, “you could have 50 million people on your doorstep
wanting to come to Singapore, and that will cause conflict”.
Prof Schmidt added: “If
Earth’s history was compressed into one day, humans have been on it for the
last two seconds. Sometimes
we take for granted that we
will always be here, but we
should not.”
Feng Zengkun

He added that he had observed
another class where young children learnt about science through
handling “creepy crawlies and spiders”, and by conducting experiments like putting inflated balloons into liquid nitrogen.

“They were having a great time,
but the teachers didn’t exploit the
balloon experiment in terms of analysing it in a scientific way, so it
didn’t lead to a proper understanding on the kids’ part about what
was going on,” he said.
The experiences led him to conclude that when it came to teaching science, especially to young people, “you need the fun aspects, you
need the smells and explosions, but
you also need to channel that into
a more formal understanding and
scientific analysis”.
Sir Timothy was a principal scientist of the Cancer Research UK
charity, formerly known as the Imperial Cancer Research Fund, from
1990 until his retirement in 2010.
He said he still keeps an eye on
his research field, and is on the scientific council of the European Research Council. He added that he
was happy to speak at the GYSS because he believes in inspiring
young people.
“There was a good reason for retiring, and that was to make space
for the youngsters,” he said with a
laugh.
“They have much more energy
and fresh ideas.”
zengkun@sph.com.sg

Potential for conflict rises
“A hundred years from now, sea
levels could be upwards of a
metre higher. Places like
Singapore are going to have to
build up or move up, but what
about, say, Myanmar? ... you
could have 50 million people on
your doorstep wanting
to come to
Singapore, and
that will cause
conflict.”
NOBEL LAUREATE BRIAN
SCHMIDT, on why countries
must help one another
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he works of 13 photographers are on show at
Myanmar’s Dream, an exhibition at the Ion Art Gallery in Orchard Road. Curated by Jose Tay, who used to manage visual art programmes at the
National Museum of Singapore, the
100 images – which feature aspects
of the Golden Land including its
culture and people – are for sale,
with proceeds going to support
Myanmar’s underprivileged children and youth.
Besides Singapore, the photographers hail from places such as
Hong Kong, Italy, the United Kingdom and the United States. Most
are professionals save for a handful,
including Mr Ben Cheong.
Unlike the rest of the photos
shot with sophisticated cameras,
Mr Cheong’s 10 images – including
an evocative one of five little girls
holding hands on a village dirt
road – were taken with his iPad.
Even before the exhibition
opened two days ago, all his prints
had already attracted buyers. Many
are friends and family who staunchly support what the 56-year-old is
doing.
He is the founder of Magical
Light Foundation, the first Singaporean foundation in Thailand. Set
up more than two years ago, it has
built 15 schools for underprivileged children in Myanmar. It also
helps poor and displaced communities in Thailand and has raised
funds for victims of natural disasters in the region too.
The garrulous man defies expectations of what a full-time do-gooder looks like.
Mr Cheong’s sartorial tastes veer
towards the flamboyant, his hair is
styled like a member of a Korean
boy band, and he is partial to some
pretty big bling.
“This is a garnet and these are citrine,” he says of the ring on his
right hand, featuring a big red
stone flanked by dozens of tiny yellow ones. The stones on the dramatic ring on his left hand are black
and white diamonds, he adds.
He designed both rings himself.
In fact, he has designed a pretty big
collection for himself and his wife,
the founder of a digital imaging
agency.
Gemstones are his passion. For
more than three decades, he made
a decent living trading in precious
stones and designing jewellery. It
was a chance visit to Myanmar that
changed his life and made him focus on charity.
Friendly, with a nice-guy vibe,
he reveals candidly that he had a
privileged background. He is the
second of three sons. His late father
founded bunker supplier Sea Rights
Maritime and his late mother was a
tai-tai.
“When I was young, we lived for
a while with my maternal grandmother in a huge bungalow in
Bukit Timah. It was so big I could
cycle inside the house. There were
three bedrooms upstairs; each had
its own living room and was probably bigger than a five-room flat,”
he says.
Life was idyllic. His father had
an air rifle and would take him on
trips to shoot wild boar and flying
fox in Sembawang while his mother would make him tag along each
time she visited her jeweller.
“I ended up knowing a lot about
jewellery. The salesmen would talk
to my mother and I would listen.”
He developed a keen interest in
curios and artefacts – such as Peranakan porcelain and jade sculpture – the same way.
“I had an uncle who was a lawyer who would take me on trips to
Penang and other places in Malaysia to buy these old pieces,” he explains. He has an eye-popping collection of jade sculptures in his executive flat in Woodlands.
He attended St Michael’s Primary and St Joseph’s Institution before his plans to further his studies
abroad after the O levels were nixed
when his father’s business suffered
a setback.
So he pursued a diploma in business at a private school instead. After national service, he joined
Yamaha as an assistant location
manager.
After three years, he and two
friends put up $50,000 each to start
a cafe in Far East Plaza. By then, he
had started trading in gemstones,
thanks to a former girlfriend, a jeweller.
“She came into contact with a
lot of high-quality, affordable gem-
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About seven years ago, Mr Ben Cheong visited Myanmar for the first time. A stop in an impoverished village prompted the jewellery designer and businessman to
set up the Magical Light Foundation, which has gone on to build more than 15 schools in the country since.

A gem
of a do-gooder
Businessman’s zeal and compassion light up lives of the underprivileged in remote villages
stones. I would buy them, and because I could not afford to keep
everything, I would also sell some,”
he says.
After six years, Mr Cheong
closed the cafe because it was not
very profitable. He then opened a
trading company, supplying fashionable menswear made in Thailand and Malaysia to department
stores here.
Although the business made
money, he closed it in 1990 after
about seven years. “A lot of our
money was stuck in the stocks and
supplies. It was getting frustrating
also because stores wanted to play
safe and return what they could
not sell to us,” he says.
He helped out occasionally at
his father’s maritime business but
concentrated on trading gemstones.
“If I hadn’t sold many of the
pieces I bought then, I would have
been a millionaire many times
over,” he says with a laugh. “The
prices and value of gems have gone
up several times. Something I
bought for $3,000 then could be
worth about $100,000 now. The
value is driven by demand from the
Chinese.”
His income was enough to feed
his wanderlust. He got married in
1992 and has two sons. The elder,
who is adopted, is 35 and a senior
manager in a multinational corporation. The younger son, 20, is doing his national service.
About seven years ago, Mr
Cheong decided to visit Myanmar.
Getting a visa then was a difficult
process, so on the suggestion of a
friend, he joined a group on a pilgrimage there. The itinerary included a visit to a remote village.
“I noticed that many of the students were wearing rags for uniforms,” he recalls.
Moved by what he saw, he decided to buy and distribute new sets of
uniforms to the children. Their reaction floored him.
“When I gave a uniform to
them, they would hold it and smile
at the uniform. Then they would
look at me and smile so gratefully
before walking away. It touched me
so much.
“Never mind if the uniform was
one size too big or too small. Their
expression said, ‘I now have a uniform. I’ll be so proud to go to
school now.’ It made me realise
how a small gesture could mean so
much.”
The poverty moved him then, as
it does now.
“Many of the villages feel as
though they are lost in time, stuck
in another dimension. You still see
bullock carts, there’s no running
water and electricity,” he says.
“There are many villages with no
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Mr Ben Cheong (above, centre) at the opening ceremony of the first school he helped to build in a remote village in
central Myanmar. The school is named Metta Light, which means loving kindness. Besides building schools, Mr Cheong
also collects winter clothes, food and toys and spearheads annual trips to distribute them to poor communities in
Thailand and along the Thai-Myanmar border (below).

The big picture
“Some people have accused me of being hao lian
by posting pictures of my projects on Facebook. It
doesn’t bother me. It’s not about me, it’s about
raising awareness and getting people in. If at least
one person gets involved, it’s good.”
MR BEN CHEONG, on his detractors. (Hao lian means show-off in Hokkien)

Their season in the sun
“A lot of people do good so that they can feel good
about themselves. It happens a lot during
Christmas and New Year, then they forget about it
for the rest of the year.”
MR CHEONG, on what motivates some people to do good

schools.”
A monk he met on the trip asked
if he and his friend would like to donate a school which would cost
US$12,000 to build.
He had already been doing good
in Singapore, visiting old folks’
homes and helping out at pet shelters. Now he decided to do more for
children in Myanmar.
“I said yes. My friend, who
agreed initially, pulled out but I
told the monk I would honour my
promise. I told myself if I saved
$1,000 a month, I could build a
school in one year. But the monk
asked me to share the good deed
with more people, which was what
I did,” he says.
In just three weeks, he had
raised enough to build three
schools.
“I decided to be cautious and
start with one first.”
Eight months later, the school
was ready and he flew to Myanmar
for the opening.
“The person who was liaising
with me met me at the airport and
told me the village would be throwing a big celebration. I was a bit dis-

appointed. Why were they wasting
money throwing a celebration
when they were already so poor?
“But he told me that it was not
about me arriving. It was about the
village finally having a school, and
it was a big deal.”
It took a few days to reach the remote village from Yangon, and
something the village chief told
him made him cry.
“He told me, ‘I have been waiting for you for 30 years.’ It took me
three weeks to raise the funds, but
they had waited 30 years for a
school.”
There was no stopping Mr
Cheong after that.
Two and a half years ago, two
good friends who had quit their advertising jobs asked him to invest
in a cafe, and wanted to divert
some of their profits to charity.
A hunt for a suitable location
took them to Chiang Mai in Thailand, where they met one of Mr
Cheong’s friends, an artist who
helps underprivileged children express themselves through painting.
“She showed us around, and
there were so many children needing help. Since we had difficulty
finding a location for our cafe, and
since our intention was to help and
do good, I told my two friends,
‘Why don’t we forget the business
part and just concentrate on doing
good?’”
And that’s how he ended up
spending more than $50,000 and
hiring a top Thai lawyer to register
and set up the Magical Light Foundation in Chiang Mai. By then, he
had already built more than half a
dozen schools in Myanmar.
Each month, he and his wife,
with whom he is launching an online jewellery store soon, fund the
approximately $5,000 administrative costs from their own pockets.
He has an active Facebook account where he rallies friends to
contribute towards his charity
projects.
Besides building schools, he also
collects winter clothes and spearheads annual trips to distribute
them to poor communities in Thailand and along the Thai-Myanmar
border.
“Every year, many people die
from the cold,” says Mr Cheong,
who distributed winter clothes to
students from nearly 30 villages
last year.
His work is motivated by compassion, not religion, says the man
who was baptised a Catholic at
birth but describes his beliefs as
Buddhist.
“I’m very emphatic that religion
should not play a part because charity should come from the heart.
You don’t do this because a church
or temple tells you you should do
it,” he says, adding that he has refused money from religious groups
wanting to spread their faith.
His foundation has helped Buddhist, Muslim as well as Catholic
communities in Myanmar, and
Christian refugees in Thailand. He
is now planning his first dental mission with 12 dentists at the end of
this year.
There is another reason he feels
compelled to help.
“I’m very blessed. I’m one of
those people who can go to a garage sale or auction, find a ring
with a big ruby or something I pick
up for a few dollars and sell for a
good price,” he says with a big
laugh.
That is how he came to be in possession of two paintings by the late
Cheong Soo Pieng, a pioneer of the
Nanyang art style. One hangs in an
art gallery, the other in his bedroom, which also boasts a stunning
painting of a Balinese dancer by acclaimed Indonesian artist Affandi.
One of Cheong’s paintings
fetched more than US$90,000
(S$121,000) at a New York auction
last year; while an Affandi piece
fetched more than US$700,000 in
Hong Kong two years ago.
“There has to be a reason why
such things happen to me so I believe I have to give back.”
He has no plans to grow his
foundation into a big entity.
“One of the main reasons I started the foundation is that I want to
make sure every cent goes where it
is supposed to. Many foundations
start with good intentions, but
when they grow, problems will
creep in. I don’t want that to happen.”
kimhoh@sph.com.sg
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Hawks
blaze a
new trail
CAPT. WONG LIANG YEW
Age: 59
passed away peacefully on 31 January 2015
Dearly missed and fondly remembered by all loved ones.
Wife: Florence Tan Siang Cheng
Children:
Bryant Wong Hong Wei
Bernice Wong Shu Fen
Benjamin Wong Hong Jing
Brothers:
Wong Liang Meng
Wong Liang Ping
Wong Liang Cheow
Sisters:
Wong Ai Lien
Wong Ai Lan
Wong Ai Kwei
Wong Ai Fong

Wong Ai Choo
Wong Ai Mei
Wong Ai Leng
Wong Ai Sui

and all relatives, nephews and nieces
Body is resting at 27A Poh Huat Road S(546734).
Tel: 97698301
Cortege will leave on 4 February 2015 (Wednesday) at 11.30am
for Mandai Crematorium, Hall 3 for cremation.

“I love you, Lord, my strength. The Lord is
my rock, my fortress and my deliverer; my
God is my rock, in whom I take refuge, my
shield and the horn of my salvation, my
stronghold.’’
Psalm 18:1-2

Atlanta stretch winning streak to
18 games with Portland victory
Atlanta – A giant number 18 flashed on the scoreboard. Fans were dancing in the stands.
The red-hot Atlanta Hawks turned Philips Arena into an all-out party.
All-Star forward Paul Millsap led six Hawks in double figures, fuelling Atlanta’s 18th straight National
Basketball Association league win in a 105-99 victory
over the Portland Trail Blazers on Friday.
The Hawks survived a 37-point performance from
Portland forward LaMarcus Aldridge to notch their
ninth straight win at home and 12th straight over a
Western Conference foe.
Atlanta (39-8) were undefeated last month.
The Hawks matched the 1969-70 New York
Knicks, 1981-82 Boston Celtics and 1995-96 Chicago
Bulls with 18-game win streaks, tied for the eighth
longest in NBA history.
The Blazers took a 74-69 lead into the fourth quarter but could not hold off a closing surge by the
Hawks. A three-pointer by forward Mike Scott tied the
game, 76-76, with 10 minutes to play.
He followed it up with a breakaway dunk that
caused Philips Arena to erupt.
“We just fed off the crowd’s energy,” Scott said.
“They were great again tonight. They just kept
pushing us.”
Guard Kyle Korver and Millsap also hit three-pointers in the fourth, helping Atlanta take control.
Millsap’s three put the Hawks up 97-91 with 3:34
to play and caused Portland to call timeout.
Fans were on their feet from that point on, transforming Philips Arena into a raucous environment
that has not been seen in Atlanta since Dominique
Wilkins was rocking the old Omni decades ago.
The chant of “Let’s go Hawks!” was deafening as Atlanta, up 103-99, came out of a timeout in the final
seconds.
A sloppy turnover by Hawks forward Al Horford
gave the Blazers (32-15) an opportunity but Portland
guard Wesley Matthews missed a corner three, and
Korver out-scrapped the Blazers for a loose ball.
Korver then hit two free throws to ice the win.
“You look at the box score and six points is the biggest lead that either team had,” Portland coach Terry
Stotts said. “In the end, they made more plays at the
end of the game than we did.”
Horford finished with 17 points and Korver added
16. Hawks point guard Jeff Teague had a big all-round
game, scoring 13 points with eight rebounds and seven assists.
Reuters

MABEL PHANG LIAN SIM
Age: 77
was called home to be with the Lord on
30 January 2015 leaving behind loved ones.
Husband: Patrick Lim
Sons:
Daughters-in-law:
Winston Wan Chee Meng Linda Lau
Bernard Wan Teck Meng Elaine Chan
Daughter:
Son-in-law:
Winnie Wan Siew Mei
Edward Sim
Grandchildren:
Nathanael Wan Kit Hoe
Elizabeth Wan Kit Min
Caitlin Wan Kit Yee
Timothy Wan Kit Meng
Wake is held at Mt Vernon Parlour 1,
121 Upper Ajunied Rd S(367878).
Nightly service will be held at 8pm.
Cortege leaves on Tue 3 Feb 2015 at
12.30pm. Cremation will be at Mandai
Crematorium Hall 3 at 1.30pm.
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“I am the Resurrection and the Life’’

Kevin Love (left), taking on Sacramento Kings’ Carl
Landry, found his scoring form to help Cleveland
Cavaliers notch their best winning streak in five years.

JASVANTI W/O
RAMNIKLAL
UTTAMRAM
Age: 83
Passed away peacefully
on 30 January 2015.

LEONG YEAU FOOK @
LEONG FOOK WENG
Age: 76
was called home to be with the Lord on
30 January 2015 leaving behind loved ones.
Sons:
Sebastian Leong Kok Sing
Chris Leong Kok Leong
Daughter:
Son-in-law:
Maisie Leong Mei Zee
Chua Choon Giam
Granddaughters:
Blossom Chua
Bena Chua
Wake is held at Apt Blk 102 Jalan Dusun
S(320102).
Nightly services will be held on
31 Jan and 1 Feb at 8pm.
Cortege leaves on 2 Feb at 8.45am for
funeral service at Mandai Crematorium
Service Hall 4. Cremation at 9.45am.

Dearly missed and
fondly remembered by
loved ones.
Husband:
Late Ramniklal Uttamram
Son: Ashok
Daughters:
Jaishree, Aroona,
Late Poornima, Jyoti
Daughter-in-law:
Rekha
Grandchildren:
Vibha and Vijesh
A prayer meeting will be
held on 1 February from
5pm to 7pm at 9 Amber
Road, S(439854).
Contact: 63443264
97389264

Love on cloud 9
Cleveland – Cleveland Cavaliers forward Kevin Love
picked the right time to break out of a deep shooting
slump.
He had 23 points and 10 rebounds on Friday and
the Cavaliers beat the Sacramento Kings 101-90 for
their ninth consecutive National Basketball Association league victory and their longest winning streak
in five years.
Cavs forward LeBron James had 19 points and seven assists after he was announced as a surprise starter
45 minutes before the game.
Guard Kyrie Irving finished with 21 points and six
assists one game after he scored 55 points on Wednesday against the Blazers, the most any player has
scored in the NBA this season.
But Love’s shooting performance was key. He shot
9 of 17 from the floor, scored 16 points in the first
quarter and enjoyed his best offensive performance
in nearly three weeks when he scored 25 in an embarrassing loss against these same Kings in Sacramento.
Love was shooting just 35 per cent over his last seven games and 28 per cent from three-point range.
“I thought Kevin played a great game at both ends.
I really, really liked what he did for us,” Cavs coach
David Blatt said. “He’s been working hard but the ball
hasn’t been falling. He played high-level basketball.”
James was considered doubtful with a sprained
wrist but team doctors let him decide whether or not
to play.
Reuters
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[ HOT BODS ]
Text and pictures by
Seah Kwang Peng
Michael Lee, 56
F&B businessman
Height: 1.72m
Weight: 68kg
Exercise regimen: I take
part regularly in
triathlons and
half-marathons. I train
five times a week for two
hours per session. The
sessions consist of weight
training and an 8- 10km
run. On one of those
days, I also go for a 30-lap
swim.
Diet: I start the day off
with wholemeal bread or
cereal with milk, and
sometimes with yoghurt
and fruits. Lunch and
dinner usually consist of
brown rice, vegetables
and white meat, or
sandwiches. I seldom eat
snacks or have supper but
I enjoy my favourite
nonya kueh once a while.
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A standard bearer keeps track of Tiger Woods’ worst-ever pro round. He finished with an 11-over 82 on Friday at the Phoenix Open at TPC Scottsdale.

Woods is not a phoenix
Shocking 82 gives rise
to debate on whether
or not former world
No.1 has lost his mojo
Los Angeles – Stunned golf fans at
the Phoenix Open were left to ponder how the mighty have fallen after Tiger Woods plunged to new
depths with the worst score of his
professional career in Friday’s second round.
Looking more like a struggling
amateur than the greatest player of
his generation, and arguably of all
time, Woods was out of sorts in every phase of his game as he laboured
to a mind-boggling 11-over 82 at
the TPC Scottsdale.
His chipping, in particular, was
poor and many pundits are now
pointing to Woods, a 14-times Major champion once renowned for
his magical skills around the green,
as being a sufferer of the “yips”
when it comes to that component.
Dottie Pepper, who won 17
times on the LPGA Tour, including
two Majors, tweeted: “Never fun
seeing, let alone reporting on, 2
dreaded topics in golf: shanks &
yips. Sadly, #Tiger has the latter.
Nerves not mechanics.”
Arron Oberholser, a PGA Tour
player who also works as an analyst
and commentator for the Golf
Channel, said: “I think the greatest
player that I’ve ever seen has the
yips. Whether that’s because of a release pattern or whether it’s not
enough reps, it’s flat out the disease. He’s got the yips.”
Woods had also struggled with
his chipping in his previous tourna-

BOGEYMAN HAUNTS WOODS
Tiger Woods’ second-round 82 at the Phoenix Open on Friday was
his worst professional round. It included a triple bogey, two double
bogeys, six bogeys, seven pars and two birdies.
OUT
L 10th (par 4): 4 – par
L 11th (4): 5 – bogey
L 12th (3): 3 – par
L 13th (5) 5 – par
L 14th (4): 6 – double bogey
L 15th (5): 8 – triple bogey
L 16th (3): 3 – par
L 17th (4): 5 – bogey
L 18th (4): 5 – bogey

IN
L 1st (par 4): 4 – par
L 2nd (4): 4 – par
L 3rd (5): 5 – par
L 4th (3): 5 – double bogey
L 5th (4): 3 – birdie
L 6th (4): 5 – bogey
L 7th (3): 4 – bogey
L 8th (4): 3 – birdie
L 9th (4): 5 – bogey
A prickly
situation
as Tiger
Woods
looks for
his ball
in a bed
of cactus
on the
14th
hole.

ment, last month’s Hero World
Challenge in Orlando where he
tied for last place, and at Scottsdale
he hit chips fat and thin while occasionally resorting to a putter instead.
But Woods was competing at
Scottsdale in only his second event
in five months, having endured
back problems for much of last year
after undergoing surgery.
He is also still adapting to the
fifth swing change of his career,
this time with new consultant

Chris Como, and history will recall
that Woods took a long time to
reach the comfort level he wanted
for each of his previous four overhauls.
“He’s really revamping his golf
swing and just seems like he needs
some more repetitions,” American
world No. 9 Jordan Spieth said after
playing the first two rounds at the
TPC Scottsdale with Woods.
“From the looks of it, he looks
very healthy, looks like nothing
was bothering him, so he should be
able to get out there and get a lot of

practice in. I would look for him to
make a strong comeback this year.”
Others were not so optimistic after Woods, for the first time in his
career as a professional, missed the
cut in consecutive PGA Tour
events, his previous one having occurred at the PGA Championship
in August.
“I think he needs to get rid of
Chris Como,” Oberholser said. “He
needs to get rid of all of these biomechanic guys. You don’t go to a biomechanic guy when you’re the
best guy who’s ever played the
game practically.”
Woods, limited to just nine tournaments worldwide last year due to
his back issues, has often struggled
to take his game from the practice
range to the golf course, and fellow
PGA Tour player Colt Knost believes this is once again the case.
“I watched tiger hit balls for
30mins yesterday on the range and
he absolutely striped it! Something
is going on in that head of his,”
Knost tweeted on Friday.
After missing the cut at Scottsdale, Woods conceded that his chipping problems stemmed partially
from a mental block.
“To an extent, yes it is, but I
need to physically get the club in a
better spot,” he said. “My attack angle was much steeper with (previous instructor) Sean (Foley). Now
I’m very shallow, so that in turn affects the chipping. I’m not bottoming out in the same spot.”
If yips are indeed his latest challenge, it would be foolish for anyone to write him off any time soon.
Reuters

Christina Tay, 50
University lecturer
Height: 1.63m
Weight: 56kg
Exercise regimen: I am a
hurdler and represent
Singapore in the Asian
Masters Athletics
Championship. I train
four times a week and
each session consists of
weight training, speed
endurance intervals or
hurdling techniques. I
have been running since I
was nine and am now a
mother of two
undergraduates.
Diet: I have half-boiled
eggs with wholemeal
bread and tea with
evaporated milk for
breakfast. Lunch is
usually rice, with two
servings of vegetables and
two servings of meat. I
have a sandwich and fruit
juice for tea break, and
vegetables, soup and a
serving of meat for
dinner. I do not have
supper. I don’t like sweet
food but my favourite
indulgence is prawn
crackers with red wine
occasionally.

Phoenix Open: Day 4
StarHub Ch204, Monday, 2am

Scoresheet
BASKETBALL
NBA Philadelphia 103 Minnesota
94, Atlanta 105 Portland 99, Boston
87 Houston 93, Brooklyn 122 Toronto 127 (OT), Cleveland 101 Sacramento 90, New Orleans 108 LA Clippers 103, Miami 72 Dallas 93, Utah
110 Golden State 100, Phoenix 99
Chicago 93.
FOOTBALL
Asian Cup In Sydney, final: South
Korea 1 Australia 2 (after extra time,
90 mins: 1-1).
Dutch Eredivisie Dordrecht 0 Heerenveen 0.
French Ligue 1 PSG 1 Rennes 0.
German Bundesliga Wolfsburg 4
Bayern Munich 1.
Spanish Primera Liga Rayo Vallecano 1 Deportivo 2.

CRICKET
ACC T20 Cup In UAE: Singapore
140 (A.E. Paraam 37, C.R. Suryawanshi 36, K.B. Shinde 36; Hassan Ghulam 3-23). Malaysia 144-4 (Ahmed
Faiz n.o. 56, Shafiq Sharif 31, Khizar
Hayat 24; Amjad Mahboob 3-23).
Malaysia won by 6 wkts. (Standings:
Oman 8pts, Kuwait 8, Saudi Arabia
6, Singapore 4, Malaysia 4, Maldives
0).
GOLF
Dubai Desert Classic In UAE, 2nd
rd: 130 Rory McIlroy (Nir) 66 64.
131 Marc Warren (Sco) 66 65. 132
Graeme McDowell (Nir) 67 65, Seve
Benson (Eng) 66 66. 133 Danny Willett (Eng) 67 66, Stephen Gallacher
(Sco) 66 67, Andy Sulliavan (Eng) 65
68, Lee Westwood (Eng) 65 68,
Bernd Wiesberger (Aut) 64 69.
PGM Sime Darby Harvard C’ship

In Sungai Petani, Kedah, final rd
(Mas unless noted): 270 Arie Irawan
(Mas) 63 71 68 68. 271 Sean Riordan (Nzl) 70 68 66 67, Sukree Othman (Mas) 70 65 66 70. 273 Mathiam Keyser (Rsa) 70 65 69 69. Singaporeans: 278 Choo Tze Huang 71
68 70 69. 283 Tmothy Low 72 69
73 69.
Phoenix Open In Scottsdale, Arizona, 2nd rd (USA unless stated): 132
Martin Laird (Sco) 66 66. 134 Daniel
Berger 65 69. 135 Justin Thomas 67
68. 136 Angel Cabrera (Arg) 67 69,
Ryan Palmer 64 72, Ryan Moore 69
67, Zach Johnson 66 70, Bubba
Watson 65 71, Robert Streb 66 70.
Missed cut (selected): 145 Phil Mickelson 69 76. 155 Tiger Woods 73
82.
LPGA Coates C’ship In Orlando,
Florida, 3rd rd (USA unless stated):
202 Lydia Ko (Nzl) 68 69 65. 203

Jang Ha Na (Kor) 67 65 71. 204
Choi Na Yeon (Kor) 68 70 66. 206
Stacy Lewis 66 70 70.

Spanish Primera Liga Almeria v
Getafe (11.55pm), Sevilla v Espanyol
(Monday, 1.55am), Barcelona v Villarreal (tomorrow, 3.55am) – Singtel
TV Ch114 & StarHub Ch208.

HANDBALL
Men’s world c’ship 3rd place: Poland v Spain (9.20pm). Final: Qatar v
France (tomorrow, 12.05am) – Singtel TV Ch115 & StarHub Ch209.

HANDBALL
World C’ship In Doha, s-finals: Qatar 31 Poland 29, France 26 Spain
22.
TABLE TENNIS
Hungary Open In Budapest (Singapore scores only) – Men’s singles, rd
of 64: Clarence Chew bt Romain
Lorentz (Fra) 1-4. Women’s singles,
rd of 64: Zhou Yihan lost to Sarah de
Nutte (Lux) 1-4, Lin Ye bt Xian Yifang (Fra) 4-1, Isabelle Li bt Katarzyna Grzybowska (Por) 4-3. Rd of 32:
Lin bt de Nutte 4-1, Isabelle Li lost to
Li Jie (Ned) 1-4. U-21 women’s singles, rd of 16: Isabelle Li lost to Doo
Hoi Kem (Hkg) 1-3, Lin bt Bernadett
Balint (Rou) 3-0.

TV times
BASKETBALL
NBA Memphis v Oklahoma
(StarHub Ch202, 9am), Washington
v Toronto (8am), Golden State v
Phoenix (11.30am) – Ch216.

Wanted: Your views
The Straits Times is being revamped to serve you
better. Tell us what you think we can improve, or
what you think we should not change.

Send your views to wehearyou@sph.com.sg

Call 1800 289 8822
or e-mail
notices@sph.com.sg
to place your Change
of Address Notices

FOOTBALL
English Premier League Arsenal v
Aston Villa (9.30pm), Southampton
v Swansea (midnight) – Singtel TV
Ch102 & StarHub Ch227.
German Bundesliga Bremen v Ber-

lin (10.25pm), Augsburg v Hoffenheim (Monday, 12.25am) – StarHub
Ch202.
French Ligue 1 Bordeaux v Guingamp (Singtel TV Ch111, midnight), Monaco v Lyon (Ch112,
Monday, 3.55am).
Italian Serie A Sassuolo v Inter (Singtel TV Ch111, 7.25pm). Udinese v Juventus (Ch111), Chievo v Napoli
(Ch112), Cesena v Lazio (Ch113) –
9.55pm, Milan v Parma (Ch111, tomorrow, 3.40am).

GOLF
Dubai Desert Classic Day 4
(StarHub Ch204, 4.30pm).
Phoenix Open Day 4 (Ch204, Monday, 2am).

MIXED MARTIAL ARTS
UFC 183 Silva v Diaz (Singtel TV
Ch114 & StarHub Ch208, 11am).
TENNIS
Australian Open Day 14 (Ch114 &
Ch208, 1pm & 4pm).
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Melbourne – Andy Murray will bid
to end a tormenting run of three
losing Australian Open men’s singles finals as world No. 1 Novak
Djokovic eyes a fifth triumph in
today’s decider in Melbourne.
The year’s first Grand Slam has
been a heartbreak for the Scot but
he has given himself another
chance to add to his Wimbledon
and US Open crowns.
To do that, the British sixth seed
must halt Djokovic’s formidable
record on the Melbourne hardcourts where the Serb is
four-from-four in finals and into
his fifth title-decider in eight years.

Previous wins a slight edge: Djokovic
Djokovic has beaten Murray in
two of the Scot’s three Australian
Open losses in 2011 and 2013.
But Murray mastered the Serb in
his two Grand Slam triumphs at
the 2012 US Open and 2013 Wimbledon.
History also beckons for Murray,
who could become the first Briton
since Fred Perry in 1934 to lift the
Australian Open trophy.

Djokovic, chasing his eighth
Grand Slam triumph, is clearly the
favourite but Murray carries sentimental support, given his travails
in Melbourne.
“I know it’s going to be extremely difficult to win. I know if I want
to win, it will be very tough and
challenging physically,” he said yesterday. “So I need to prepare myself
mentally for that.”

In the semi-finals, Murray, under the coaching of two-time
French Grand Slam champion Amelie Mauresmo, looked impressive in
turning over Tomas Berdych while
Djokovic laboured over five sets to
put away defending champion
Stan Wawrinka.
While delighted to have again
reached the final, Djokovic admitted “the level of performance was

not where I wanted it to be”.
Wawrinka had the weapons to
leave Djokovic gasping at times
and running around the court
which must have encouraged Murray who, while regarded as a great
defensive player, is looking to add
more variety to his game.
“He’s been playing some great
tennis these couple weeks,” Djokovic said of Murray.

“From my side, it’s going to be
necessary to play my best match of
the tournament if I want to win.
“There’s no clear favourite.
“But the record I have in finals
against him in Australia can serve
maybe as a slight mental edge.
“I’m sure he’s going to be very
motivated to win his first title here.
“I’m going to give my best to
make sure that doesn’t happen.”
AFP
Australian Open: Day 14
Singtel TV Ch114 &
StarHub Ch208, 1pm & 4pm

Williams serves
notice of intent
Champion raises the
bar for women’s
tennis as she eyes
Graf’s tally of 22 slams
Rohit Brijnath
In Melbourne
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Serena Williams leaps for joy after defeating Maria Sharapova in straight sets yesterday to claim her sixth Australian
Open crown. The victory took her tally of Grand Slam titles to 19, one more than Martina Navratilova and Chris Evert.

To say Serena Williams plays tennis
well is akin to saying Picasso was
handy with a brush. By turning
competitiveness into an art form,
she has altered history, redefined
greatness and defied us to judge
her. The best? Ever? In tennis? One
day, in women’s sport itself? Only
the astonishing can make us consider such impertinent questions.
Rain trickled down outside yesterday and Williams reigned inside
as neither harmful microbe nor a
hustling Maria Sharapova could deny her a sixth Australian Open title. She won 6-3, 7-6.
She said her health was iffy and
her play was partly “passive”, but
said: “It feels pretty good to be sitting here as champion”. Later, Martina Navratilova handed her a real
trophy even as she was symbolically handing over her place in the
Grand Slam winners’ list.
Navaratilova, with Chris Evert,
has 18 singles slams, but Serena is
done with mortals and is presently
holding hands with a ghost. She is
equal with the late Helen Wills
Moody on 19 and old Little Miss
Poker Face of the 1920s-30s may
have been enthralled by her.
Moody hit with male players, so
does Williams. Moody, said the legendary Don Budge to the New York
Times once, “hit the ball harder
than most, except maybe Steffi
Graf”. Rewrite that phrase: for Graf,
now write Serena.

No, wait, rewrite almost everything. Let’s end arguments on the
greatest server ever. Yesterday 18 aces. Let’s reconfigure the idea of
domination for her sort of beautiful
brutality, to an entire tour, we can’t
remember. Just examine her
head-to-head with former No.1s.
Just take a minute. Just gawp.
Kim Clijsters 7-2. Justine Henin
8-6. Amelie Mauresmo 10-2. Lindsay Davenport 10-4. Ana Ivanovic
8-1. Jelena Jankovic 10-4. Dinara
Safin 6-1. Caroline Wozniacki 10-1.
Victoria Azarenka 14-3. Venus Williams 14-11. Martina Hingis 7-6.
Jennifer Capriati 10-7. And now
she is 17-2 versus Sharapova.
The match started with Sharapova losing serve and ended with a
Williams ace. From the first ball,
the American was hitting the skin
off the ball and the set disappeared
in 47 minutes. The only early drama was a rain break, from which
Serena returned coughing and spat
out an ace.
The second set saved the match,
rescued a damp women’s tournament and halted flippant asides on
a one-sided rivalry. This was not a
match handed over by Sharapova

RESULTS
Finals
Women’s singles: Serena
Williams (USA) bt Maria
Sharapova (Rus) 6-3 7-6
(7-5).
Men’s doubles: Simone
Bolelli/Fabio Fognini (Ita) bt
Pierre-Hugues Herbert/
Nicolas Mahut (Fra) 6-4 6-4.

but wrested from her. As she said:
“It’s frustrating to be the one going
home with the small trophy. But I
do love the battle. I do love the
high-quality tennis.”
The allure of both women is that
they require no encouragement
from their players’ box. They may
not be toe-nail polishing pals, but
they are self-confident members of
the sisterhood of the clenched fist.
If they ever had lunch together, the
only dish would be intensity.
C’mon, one screamed. C’mon,
echoed the other. It was a match
played at full tilt and in full voice.
Eagerness was never an issue. On
one point Serena shouted “come
on” before her serve even reached
the other side and was docked a
point for hindrance. Another time
she applauded a Sharapova furious
forehand at match point.
No serve broke in the second set
and no nerve shredded. In the second game, Sharapova went down
15-40 and fired two aces; at 2-2, Serena was 0-30 and launched three of
her own. Both gave everything, but
the everything of Serena is simply
greater.
Next on the Grand Slam list is
Graf with 22 and Serena is eyeing it
cautiously: “I would love to get to
22. Nineteen was very difficult, it
took me 33 years to get here. But I
have to get to 20 first. There are so
many wonderful young players
and it will be a very big task.”
She showed no emotion till the
grown-up handshake was done and
then bounded like a girl. Later, reflecting on where she had come as
a player, she spoke of how it began.
With a ball, a racquet, and hope.
It’s all it takes, she said, and it’s all
she needs.
rohitb@sph.com.sg

Nishikori’s image bolsters his yen for perfection
Rohit Brijnath
In Melbourne
A journalist in Melbourne knows a
Japanese interpreter from a Japanese TV station who puts me in
touch with a Japanese writer, who
is far too polite to flinch from my
query. Akatsuki Uchida, who is freelancing here for Smash magazine,
knows what I am going to ask because so many here are asking it.
Same question. Every day.
“Who really is Kei?”
We’re asking because this player
with the surname Nishikori and
the reputation dangerous, who
plays if he’s reciting a dialogue
from Remember The Titans – “mobile, agile, hostile” – is captivating
Asia and beyond. He lost in the
quarter-finals here but on a weekly
basis he is Asia’s industrious representative in a continent’s chase for
male tennis relevance.
We want to know because this
stuffed-toy cuddling man of 25,
who endorses racquets, shoes,
watches, credit cards, noodles,
clothes, airlines and TV stations,
has roughly 35 writers and photographers trailing him at this Open.
We’re fascinated because “first
Asian male” prefaces almost every
mention of this oiled athlete. First
Asian male to be ranked No. 5. First
Asian male to reach a Grand Slam final at the US Open last year. As a
fan told the Japan Times last year:
“I couldn’t believe (it)... it was like a
dream.”
We’re charmed because in a
neat coincidence his tutor is a
friendly face, an Asian-American
who found glory and is trying to
lead a Japanese to it. Or as Michael
Chang, a devout Christian, might
call it, this is divine intervention.
But mostly we’re intrigued because since the first Grand Slam
event in 1877, roughly the same
time the first railway line was laid

between Tokyo and Yokohama, no
Asian male has won a major title.
And Nishikori is getting close.
There’s no guarantee in a
heart-breaking, body-damaging
sport that it will happen, but as
Tony Roche, coach once to Ivan
Lendl and Roger Federer, told The
Sunday Times: “He can win one in
the next few years.”
Only because he has come a
long way in a few years.
In the mid-1980s, the tiny
daughter of a Yugoslav cartoonist
travelled to America to fine-tune
her tennis. Her name was Monica
Seles, she won nine Grand Slam titles, and more than strokes were
learnt on those shores, as a voyaging young Japanese would himself
discover.
In a story widely told, most recently in Time magazine, Nishikori, the son of two recreational tennis players, was sent to the IMG
Academy in Florida at 13. It was
done at the behest of Masaaki Morita, a businessman who, wrote the
Asahi Shimbun newspaper, used to
carry his racquet on his travels.
Willing to fund his romance, Morita set up scholarships, driven by his
visionary idea to “grow players
who can win Grand Slams”.
A Japanese in America was a
trans-national, multi-cultural act of
genius. Nishikori couldn’t speak
English and his racquet was learning to talk, but soon he was adept
at both languages. English, as Uchida notes, “is the language of tennis” – almost no one uses a translator in the press room – and it is how
Nishikori talks to umpires and debates with Chang.
America has been kind to
Nishikori. Firstly, it is perfectly
placed geographically and with Europe is the players’ chosen base. Secondly, this nation of sporting exuberance, where expressing passion
seems part of their Declaration of
Independence, may have culturally
infected him.

Nations need scouts, continents
require path-breakers. Athletes to
explore new territory and convey
the idea that conquest is possible.
Asia is more enamoured of academics than adventure, yet in the past
20 years it has advertised its athletic intentions.
China topped an Olympic medal table and Li Na dazzled a female
tennis planet. An Olympic track
gold was won and a women’s
World Cup football grabbed. Women took home 21 golf Majors in the
last decade and a man, Yang
Yong-eun, grabbed one from Tiger
Woods.
Only men’s football, F1 and
men’s tennis remain elusive. To be
the first is daunting and while
Asian men have been to Grand
Slam semi-finals 12 times, none has
held a trophy. In effect, we are asking Nishikori to walk on a tennis
moon.

To achieve this he has to rally
against stereotypes and sprint past
convention. Power in tennis arrives
from long levers and since 2005 no
man under six feet (182cm) has
won a major title. Nishikori is only
178cm. Such are the fine margins
that test greatness.
His coach, Chang, shorter still,
was a brilliant aberration in winning the French Open in 1989, but
Chang was a counter-puncher and
will know his pupil has to impose
himself. Till Nishikori wins a slam,
size will remain tennis’ reality, not
just a myth.
Nishikori must also walk a cultural tightrope, to be his Japanese
self and yet more than it. Tennis
has no body contact yet it is intrinsically confrontational. It uniquely
disallows mid-match coaching and
thus hand-holding and is far removed from the delicate art of origami. There you create, here you
crush.
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Kei Nishikori, signing autographs at the Australian Open, is a national hero in
Japan where his fans include older women who like his open, honest image.

Uchida defines Nishikori as
“very modest, very humble”. But
adds that while he “looks very, very
Japanese, on court he can be different, almost American. He takes
risks, he’s confident, he’s aggressive”. Western observers offer a similar view. Says Todd Woodbridge, a
player turned commentator: “Kei
has an Asian temperament, but has
the ability to produce more grunt.
He’s not embarrassed to be aggressive.”
And so whether in his sneakers,
or in a suit, Nishikori is discovering
a polite yet persuasive balance. And
predictably a fandom to match.
For the first time in almost 20
years, Tadahiro Yoshimatsu of the
Nikkan Sports News has spent an
entire, expensive month covering
tennis in Australia. Yet as he shows
me clippings of Nishikori on his
front pages, it is clear the yen for
this player is worth any cost.
Amid the din of sport, athletes
can only make themselves heard
with an alluring broadcast of their
talents. Nishikori’s arrived at the
2014 US Open when he defeated
Australian Open champion Stan
Wawrinka and world No.1 Novak
Djokovic to get to the finals. Immediately, says Uchida, he morphed
“into a national hero”.
Heroism is a brittle business but
right now Nishikori is beloved in Japan. And as Uchida says, “not just
by the usual tennis fans but also
older women. He produces a good,
honest image”. He is impeccably behaved, easy to talk to and quickly
wealthy.
Forbes magazine, which kindly
calculates athletes’ earnings for the
entire media to then use, listed him
in the Top 10 tennis earners of
2014: He’s not quite Roger Federer,
whose endorsement earnings were
US$52 million (S$70 million), but
not that far behind Murray. The
Scot earned US$15 million, Nishikori US$9 million.
Beyond the billboards has begun

an effect. Bjorn Borg’s legacy was a
series of sober Swedish offspring.
Nishikori, just 25, is registering his
own influence. Nobutaka Hatta,
media director of the Japan Tennis
Association, says that “sales of tennis goods used by Nishikori are all
doing well. We have also heard
that tennis schools have signed up
many new students”.
Matches, said Mr Hatta, “used to
be broadcast only on a paid channel (WOWOW). But because of
Nishikori’s popularity, the NHK
public network also bought broadcasting rights for the recent Australian Open.”
Popularity equals personality
yet also performance and Nishiori
must adroitly negotiate tennis’
weekly interrogations. Tactically
more versatile and physically less
brittle, one rumour from the locker
room is that of every aspiring,
young tyro he is most admired by
the top.
Nadal has called him “fantastic”, Federer has praised his “great
technique” and Djokovic said “he
has gotten to another level”. But
Nishikori cannot pause to soak up
praise for he must get used to being
somebody, being a threat and being threatened.
“I’m new to No. 5,” he said. “It’s
been only a couple months to stay
this ranking. I am just not comfortable.” But he has time, for as Woodbridge says “it will take him 2-3
years to be at his best” and by then
Federer may be gone and Nadal fading. It is a journey Asia will take
with him – expecting of him yet already grateful for him.
Walking down a corridor at the
Open one afternoon, Brad Gilbert,
coach once to Andre Agassi and also Nishikori, recalled a conversation he had with the Japanese. “I
told him, ‘it’s not your size, it’s
what’s in your heart’.” In Nishikori's perhaps lies a gracious and
grand ambition.
rohitb@sph.com.sg
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[ HEART OF FOOTBALL

Power does
not always
corrupt
Rob Hughes
Player power is often a good headline with a bad connotation. But
on either side of today’s match in
London between Arsenal and Aston Villa, there are much sweeter
manifestations of the phrase.
“I cannot go against the feelings
of the team because that would be
detrimental,” Arsene Wenger says
in explanation to what changed in
the most organised defensive performance we might remember
from Arsenal in a 2-0 win at Manchester City two weeks ago.
“The team sometimes needs to
be reassured, and reassurance
comes from feeling solid and
strong – and then you can express
your talent. Our confidence had
been damaged; of course, I listened
to the players.”
Wenger is the manager so often
criticised as being too romantic,
too hopelessly oriented towards
free-flowing attacking football, that
he neglects core defending principles.
Personally, I feel that his 19
years, at Highbury and now Emirates stadium, have largely been a
blessing for the Premier League.
It takes, in my book, more courage to demand that your players express their talents than to do as Jose
Mourinho so often, and so capably
does, which is to repress the skills
in his team in the name of winning.
Yes, Mourinho is a winner.
He darn well should be given
what Roman Abramovich has given him in terms of spending power.

But it was Jose who termed the
phrase “parking the bus”, meaning
defend, defend, defend until the opponents get bored into submission.
Was Arsenal’s performance at
City parking the bus? Not remotely
so. But with Francis Coquelin at all
times defending in front of a vulnerable back four, it had more appropriate caution than most of us can
remember in Wenger’s line-ups.
Starting today, Coquelin will
have pressure for the shirt because
Arsenal have just paid more than
£11 million (S$22.4 million) to sign
the Brazilian Gabriel Paulista from
Spanish club Villarreal.
Everything about Gabriel, except his inability to speak one word
of English, suggests that he will be
what Arsenal had eschewed before
– a strong, cautious, man who will
not give the ball away in front of
the backline.
Arsenal being Arsenal, they also
had expression in that win at the
Etihad. Santi Cazorla (who by the
way ran his little socks off) was magnificent as the link between defence and attack, better on the day
than the man City fans call their
magician, David Silva.
And Alexis Sanchez was more
dangerous than City’s Sergio Aguero.
Wenger, now that he has listened to his players, says what Arsenal must do from here on is be
consistent. It is no good winning in
Manchester and then conceding at
home to Villa.
Can’t happen? It did last season
when Villa silenced the Gunners by
winning at the Emirates.
But would Villa dare to be that
cheeky again? It would be a shock
because the team from the Midlands have not scored in the league
since before Christmas.
That is 8 hours and 42 minutes
of barren time.
Wenger considers that as a “dis-

Suitors in the wings
It was common
knowledge that
Liverpool and Spurs
coveted him and that
Delph could have
possibly doubled his
£55,000 weekly salary
by waiting until
the summer...

PHOTO: ACTION IMAGES

Fabian Delph says he signed a 41/2-year deal with Aston Villa because the club stood by him in tough times. While he
may command better pay elsewhere, he adds that he leads a simple life and is happy to have a chance to play weekly.

tortion”. He warns his defenders
(see, we can use that word in connection with Arsenal now) to be vigilant.
He believes that Christian
Benteke’s power in the air, Gaby
Agbonlahor’s tenacity and speed,
and the arrival this afternoon of another winger, Scott Sinclair on loan
from City, give Villa a far more potent edge.
There is, however, a different
kind of expression in claret and
blue this weekend. A different interpretation of player power.

It came when Fabian Delph
signed up for another 41/2 years at
Villa Park.
Villa manager Paul Lambert
doesn’t have Wenger’s luxury.
He has to borrow rather than
buy talent. But he was as surprised
as anyone when Delph signed that
contract.
It was common knowledge that
Liverpool and Spurs coveted him
and that Delph could have possibly
doubled his £55,000 weekly salary
by waiting until the summer when
he would have been a free agent.

Freedom of contract gives a player – and his agent – the literal sense
of player power.
Hold out until the club no longer can command a transfer fee, and
you can name your own salary going forward.
Wait to see if rumours of a new
owner – richer than Villa’s current
American paymaster Randy Lerner
– buying the club in the coming
months turn out to be true?
Delph didn’t want to play the
waiting game.

“It wouldn’t have sat right with
me,” he says.
“I’ve been treated really good by
the club. Financially, I would have
been better off by leaving on a free
– but I’m a kid from Bradford,
brought up on a council estate.
“I’m not money-driven. I live a
simple life, love my family and I
take care of them.
“If I can play every week and feel
like I’m developing, I’m happy.”
He admits his team-mates were
staggered by him opting to renew
the contract.
“The lads looked at me, shocked
to start with,” he says. “But I see
them as family – as brothers. I’d
run through a brick wall for them.”
There’s more. Delph has a memory. He credits getting an England
call-up to the way Villa took care of
him when he suffered cruciate knee
ligament damage months after the
club spent £7 million for him as a
youth at Leeds United.
“The chairman was great,”
Delph says of Lerner.
“I was a boy, injured, when the
guy who invested money in me
called to tell me don’t worry, you’ll
come good. That was huge.”
Delph is no longer a boy. He is
25. A move now would probably be
the biggest chance in his life to win
something, to double his money.
As it happens, Arsenal, the opponents today, considered bidding for
him a few seasons back.
Old-fashioned it may sound but
Delph is looking to repay loyalty before he considers moving on. There
is speculation that, by signing the
new deal, he and Villa are writing
an insurance policy whereby he
could be sold after this season for a
mutually beneficial profit.
In today’s times, we have to consider that.
But how nice it would be if Villa
stay up and Delph stays true.
stsports@sph.com.sg
Arsenal v Aston Villa
Singtel TV Ch102 &
StarHub Ch227, 9.30pm
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MPs help raise $768,000
Chua Chu Kang GRC MP Zaqy Mohamad
(right) took part in Football With A Heart
yesterday, a five-a-side fund-raiser organised by
Singapore Pools, the Football Association of
Singapore and Sport Singapore.
He was joined by Minister of State for Trade
and Industry Teo Ser Luck, Marine Parade GRC
MP Seah Kian Peng and Aljunied GRC MP
Faisal Abdul Manap in the Parliament Team.
A total of $768,000 was raised.
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Wanted: Your views
Grow Your Stock
Call 1800 289 8822 or e-mail
notices@sph.com.sg to place your
Mergers & Acquisitions Notices

The Straits Times is being
revamped to serve you better.
Tell us what you think we can
improve, or what you think
we should not change.

Send your views to
wehearyou@sph.com.sg

Duric’s still a leading light
Aleksandar Duric (left) may have retired from
football but the ex-Singapore striker is still a
handful for his opponents as he dons the
colours of Creative Lighting Asia All Stars team
to play alongside former Manchester United
winger Lee Sharpe in the Singapore Cricket
Club Soccer Sixes at the Padang yesterday. The
All Stars won two of their three games and will
continue their quest to defend their title today.
Matches start at 9am and entry is free.
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Managing the stars

Sanjay Nair
Football’s first “billion-dollar man”
saunters into his $9,000-a-night,
two-storey villa at The Capella Singapore, bearing a firm handshake
and a megawatt smile on his
bronzed face.
In his left hand are three mobile
phones, his weapons of choice for
plotting the biggest moves with
Europe’s premier club owners – all
of whom he is on a first-name basis
with.
He refers to Singaporean billionaire Peter Lim as a “brother” and,
on a typical week, he shuttles by private jet across the continent to look
after star clients like Cristiano Ronaldo, Angel di Maria and Jose Mourinho.
Jorge Paulo Agostinho Mendes,
to give him his full name, has been
called everything from “Super
Agent” to “the Godfather of Football”.
But offer up the title of “Kingmaker” to the 48-year-old, and arguably the most powerful man in the
game plays it coy.
“The players are king, I’m just a
normal guy like you,” the Lisbon
native tells The Sunday Times during an exclusive interview on Thursday.
It is a clear – and perhaps deliberate – under-sell from one of the
sport’s most astute brokers, in town
for a business trip.
Since becoming an agent in
1996, the former semi-professional
left winger, who played in
Portugal’s lower leagues, is estimated to have negotiated transfers totalling £1.1 billion (S$2.2 billion).
Taking into account his rumoured 10 per cent cut as commission, this means he has netted
around £100 million – leading an
exclusive clan of super-agents that
includes Paul Stretford of Wayne
Rooney fame and Sweden’s Mino
Raiola, who manages Mario Balotelli, Paul Pogba and Zlatan Ibrahimovic.
Mendes signed off on nearly all
of last summer’s blockbuster deals,
including di Maria’s £59.7m move
to Manchester United and Real
Madrid’s £71m purchase of James
Rodriguez.
Not bad for the son of a gas
plant worker and straw hat weaver,
who briefly ran a video rental store
before opening a nightclub in
north-west Portugal.
There, he inadvertently met his
first client, Nuno Santos, now the
manager of Spanish club Valencia
which Lim owns.
Santos was an average goalkeeper in Portugal’s then-obscure first division, and Mendes brokered a
move to high-flying Deportivo La
Coruna in Spain. The rest is a billion dollars worth of history.

Secret of his success
His secret?
“Relationships, relationships, relationships,” the father-of-five says,
thumping his chest in a dramatic effect that even fictional sports agent
Jerry Maguire would be proud of.
A wide-eyed rookie in the secretive world of agents, Mendes frequented youth academies and lower-league outfits across Portugal to
spot young talent and establish a
rapport with families and officials.
Even before anyone showed
him the money, the importance of
investing in human relationships
was not lost on him.
This was how he first laid eyes
on Ronaldo – long before the infamous story of former United boss
Alex Ferguson hounding Mendes
for his prodigy’s signature after a
friendly.
The agent’s reputation grew and

ST PHOTO: KUA CHEE SIONG

Jorge Mendes at the Capella Hotel in Sentosa. The football super-agent manages the likes of Cristiano Ronaldo, Jose Mourinho, Radamel Falcao and James
Rodriguez. Former Manchester United boss Sir Alex Ferguson famously said Mendes was “the best agent I dealt with, without a doubt”.

[ JORGE MENDES ]

The players are king,
I’m just a normal guy
He knows how to spot stars, and is reputed to have handled transfers worth more than $1 billion
Too many strictures
“(These restrictions are)
catastrophic for the
players and completely
illegal. No one has the
right to tell them where
they can or cannot
move – it should be a
free market.”
JORGE MENDES, discussing Fifa’s
clampdown on third-party ownership,
and the Financial Fair Play rules which
restrict club spending

proof that the cream of his industry
took notice came in a Lisbon airport scuffle with Luis Figo’s agent,
Jose Veiga, whose title as Portugal’s
transfer king Mendes was gradually
usurping at this time.
Between 2001 and 2010,
Mendes reportedly conducted 68
per cent of all player transactions
for the country’s “Big Three” –
Sporting Lisbon, Benfica and Porto.
Unlike most football associations, Portugal allowed other parties to own part of the economic
rights of the players, in order to receive part of the transfer fees.
For instance, Mendes’ company
GestiFute is said to have pocketed
£3.6m for Rodriguez’s switch after

Agent’s XI
The superstar clients of Jorge Mendes

Cristiano
Ronaldo

Radamel Falcao

Diego Costa

Joao
Moutinho

James
Rodriguez

MENDES on his work as an agent

Fabio
Coentrao

Pepe

Thiago
Silva

Eliaquim
Mangala

David de Gea
Manager:
Jose Mourinho
ST GRAPHICS

he starred at the World Cup.
For the only time during the
30-minute interview, he raises his
voice when discussing Fifa’s clampdown on third-party ownership, as
well as Financial Fair Play rules
which restrict club spending.

“This is catastrophic for the players and completely illegal. No one
has the right to tell them where
they can or cannot move – it
should be a free market,” says
Mendes, who is fluent in English,
Spanish, French and Italian.

“If a club wants to buy someone
and have the money to do so, let
them do it.
“It’s only a matter of time before
the courts block these rules.”
Ironically, his first major international transfer – Hugo Viana’s
move from Sporting to Newcastle
United in England – was a flop.
But players and their families
kept coming to Mendes, who expanded his network and influence
by meeting at least two major European club officials each week.
Ferguson has since referred to
him as “the best agent I dealt with,
without a doubt”, adding “he was
responsible, looked after his players
and was very fair with clubs”.

nsanjay@sph.com.sg
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WITH FALCAO: Mendes says he only signs one contract with a player, while a
gentlemen’s agreement governs their dealings for the rest of a star’s career.

Angel
di Maria

His philosophy
“To support and protect
the player so his only
focus is on football.
Some players don’t
improve because they
are worrying about
losing money in their
restaurant, or their
investments have gone
bad.”

GestiFute currently boasts a stable
of more than 150 players and managers from eight countries.
Staff look after every aspect of
their clients’ lives, from securing
front-row seats at sold-out concerts
to reservations in supposedly fully-booked restaurants.
But fame and fortune can derail
a player’s career and Mendes is at
pains to keep his stars on the
straight and narrow.
“When a player becomes famous, he has too many friends
who all seem to have business ideas,” says Mendes, who has won five
successive Agent of the Year accolades at the Global Soccer Awards.
“My philosophy is to support
and protect the player so his only
focus is on football.
“Some players don’t improve because they are worrying about losing money in their restaurant, or
their investments have gone bad.”
He advises players to save their
wages and only invest when their
career ends. Clearly, United misfits
Bebe and Anderson missed the
memo.
Referring to himself as a “friend,
not an agent”, Mendes claims he
only signs one contract with a player, with a gentlemen’s agreement
in place for the rest of his career.
While he has been accused by
other agents of moving in on their
players shortly before agreeing major deals, Mendes insists the footballer always makes the final
choice and will never sue any of
them for moving on.
One close friend described him
as a “jovial wisecracker whose
phones are always ringing”. But
rarely does he have to put out fires
for his most famous protege.
“Ronaldo has not given me any
major problems,” Mendes notes of
the three-time World Player of the
Year.
“Truly, he’s the greatest sportsman ever, not just for what he does
on the field but the example he sets
for youngsters too.”
The Real Madrid sensation has
credited Mendes for his relentless
work ethic. While the forward wanted to celebrate his move to United
in 2003, Mendes had already left
the country to work on his next
deal.
There are other anecdotes that
add to the credibililty of the super-agent.
Hailing from a tiny coastal village, Portugal international Fabio
Coentrao claims he would have
been a sailor if Mendes had not
plucked him out of the country’s
second tier.
An 18-year-old Diego Costa was
not aware that he had already been
sold to Atletico Madrid but Mendes
told him to “board the plane and
trust me”. That transfer proved to
be the making of the striker.
After a car accident in 2002 almost severed his left ear, Mendes
defied medical advice and flew to
Manchester, not wanting to pass
up the opportunity to introduce
himself to Ferguson.
Today, he is recognised the
world over as the beaming man in
the gleaming designer suit, standing next to the latest footballer
with a mega-contract.
He has earned enough to, in his
own words, “retire happy and enjoy the beach with my wife and
kids”. But the love for the beautiful
game remains.
When in town for the Formula
One night race last year, he had
multiple television screens in the
suite tuned in to various European
matches.
“I will help any kid if he has the
talent and will to play football,” he
says.
“It’s not just about finding the
next Cristiano Ronaldo.”

WITH RONALDO: ”He’s the greatest sportsman ever, not just for what he does
on the field but the example he sets for youngsters too.”

WITH DI MARIA: Mendes was the mastermind behind the majority of last
summer’s blockbuster deals, including di Maria’s move to Manchester United.

Managing Asian boom is key to future of football
He already manages some of the
world’s top football talent, but this
is just the beginning of Jorge
Mendes’ master plan.
The Portuguese super-agent
plans to expand his GestiFute company operations into Asia, noting
the potential of the region’s 4.4 billion populace to serve as a pipeline
for Europe’s top leagues.

“The future of football is in
Asia,” he told The Sunday Times in
an exclusive interview.
“You have the players in China,
Japan, Korea, Singapore, it’s a question of giving them a pathway to
make it to Europe.
“I want to set up offices in two
or three major cities across Asia to
do that.”
It is a tantalising prospect, com-

ing from the mastermind behind
the meteoric ascents of Cristiano
Ronaldo, James Rodriguez and Angel di Maria.
In July 2013, he offered Singapore international Hariss Harun a
chance to ply his trade with Portuguese top division club Rio Ave, but
the midfielder chose to remain in
the Malaysian Super League.
An avid follower of youth foot-

ball, Mendes continues to visit the
region frequently to meet business
partners, most notably Singaporean billionaire Peter Lim.
The duo first crossed paths in
Manchester a few years ago, where
Lim – a Manchester United fan –
had established close ties with
then-manager Alex Ferguson and
chief executive David Gill.
Though he now refers to Lim as

his brother, Mendes insists he had
nothing to do with the former remisier king’s 420 million euro (S$683
million) takeover of La Liga club Valencia.
Certain sections of the Spanish
media had claimed that Lim, being
a European football novice, would
be influenced by his agent/friend
in administrative and transfer decisions.

Mendes refuted those reports,
saying: “It was Peter’s personal
choice to invest in a club.
“He’s a very clever man who
loves football and has a keen eye
for talent.
“It’s very important for the Spanish game to have credible investors
to challenge Barcelona and Real Madrid.”
Sanjay Nair
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Woods goes from bad
to worse, with 82 his
worst round as a pro.
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Socceroos land late KO punch
South Korea’s dismal
record continues,
with four losses in
Asian Cup finals
South Korea
Australia

1
2

after extra time, 90 mins: 1-1
Sydney – Two poetic turns from
Massimo Luongo and Tomi Juric,
one which resulted in a rifled shot
into the bottom corner and the other in a squared ball for James Troisi
to score the winner with the very
last kick in the first extra period,
proved enough for Australia to lift
their first Asian Cup on home soil
yesterday.
A 2-1 victory over South Korea
in extra time may have proved a
more nerve-inducing Asian Cup final than the sold out 76,385-strong
crowd in Sydney had hoped for,
but it meant claiming that elusive
piece of international silverware
was all the more rewarding after
120 minutes of gruelling football.
Luongo and Juric entered the
tournament as relative unknowns,
plying their trade in England’s
League One and Australia’s
A-League respectively. But they left
having etched their names in the
history books.
They also departed having perfectly encapsulated the changing
approach of manager Ange Postecoglou. Picked on merit, not reputation, both are hungry and fit youngsters focusing more on the collective than the individual.
For all the pre-match hype
about Australia being favourites,
the majority of Socceroos fans
would have entered the Sydney
Olympic Stadium still feeling slightly tentative about their team’s
chances.
Over the last decade, despite the
talk of a golden generation, the Socceroos have still held a niggling
habit of falling on the cusp of greatness.
Be it in the 2006 World Cup
round of 16 or the 2011 Asian Cup
final, it is the final hurdle that has
often been the one hardest to overcome.
As South Korea notched an
equalising goal in stoppage time, it
again looked as though Australia
would live to rue a glaring missed
opportunity.
For long passages in the first half
in particular, it appeared as though
history would repeat. A stern South
Korean defence, which went past
10 straight hours without conceding, limited a usually potent Australian front three to barely a
chance.
But, just as the home fans were
beginning to look towards the
clock in anticipation of the
half-time whistle, Luongo produced a moment of magic.
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Australia finally ended all the years of frustration of not fulfilling their true potential at major international tournaments with an extra-time 2-1 victory over South Korea to claim the Asian Cup.

With a swift and intelligent first
touch that saw the 22-year-old
evade the attentions of his marker,
he lashed a pinpoint and powerful
20-metre shot into the bottom corner.
For the first time in 622 minutes, South Korea’s defence had
been breached.
Australia’s defeat in the 2011
Asian Cup final by Japan had been
blamed on a lack of preparation,
both in terms of fitness and mentality. That same criticism cannot be
levelled at Postecoglou’s side in
2015.
Even Son Heung Min’s unerring
stoppage-time equaliser would not
deter the Socceroos.
They continued to push forward
and, on the stroke of half-time in
extra time, found the winner.
Juric was strong, turning his
marker on the byline and squaring
for Troisi, who lifted the proverbial
roof off the Sydney Olympic Stadium with a simple finish.
It meant that perhaps that same
criticism for past Australian teams

Up for the fight
“It was a super effort
from everyone. It was a
final, it never goes to
script. It was tough,
you’ve got to grind it
out and the
courage the players
showed tonight was
enormous. I knew we’d
finish stronger.”
ANGE POSTECOGLOU,
manager of Australia
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The deciding goal from James Troisi (centre) was the latest heartbreaker for South Korea in the Asian Cup.

could be aimed at Uli Stielike’s
South Korean side.
Unlike Australia, they continued their dismal record in the latter

stages of major international tournaments. South Korea have now
lost four Asian Cup finals and finished third on a further three occa-

Falcao may not get
to stay on: Agent

Madhu aims to fill
gap left by Safuwan
Chua Siang Yee
There is little doubt that Safuwan
Baharudin’s loan to A-League football club Melbourne City has
ripped a hole in the heart of the
LionsXII’s defence.
The Singapore international defender was a key reason for the
team finishing with a joint third-
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best defensive record in the Malaysian Super League (MSL) last season, despite losing the likes of defensive midfielder Hariss Harun
and centre-back Baihakki Khaizan.
While observers wonder how
Fandi Ahmad’s men will cope, Madhu Mohana has stepped up to the
plate and has been making the
most of his opportunity.
The versatile defender, who can
also play right-back, impressed during the team’s trip to the Maldives
and has even shown glimpses that
he is also a scoring defender like
Safuwan.
While the team won once and
lost twice in the President of Maldives Invitational Soccer Cup, Madhu, known for his crunching tackles and aerial ability, scored two
goals in three matches, while forming a good defensive partnership
with Afiq Yunos.
Hungry for more, Madhu told
The Sunday Times: “There’s definitely pressure but it’s my fourth
season with the team and if I can’t
deal with pressure, then something
is wrong.
“Safuwan did a lot for us last
year. It will be tougher this year but
we must deal with it. I’m building a
good partnership with Afiq and I believe we can still improve.”

sions from their last 12 attempts.
But, yesterday, they could hardly complain that they were beaten
by a squad of younger, comparative-

ly inexperienced and less renowned players who proved that
they were hungrier and more focused than their predecessors.
“It was a super effort from everyone,” said Postecoglou.
“It was a final, it never goes to
script.
“It was tough, you’ve got to
grind it out and the courage the
players showed tonight was enormous.”
Xinhua, AFP, Reuters
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Safuwan Baharudin (centre) bagged four goals in the Malaysian Super League
last season and Madhu Mohana (right) wants to do more with set-pieces.

Afiq, who played alongside Safuwan last season, said: “We played
together before in the Under-23s so
the connection is there. He did well
in the Maldives, his morale is high
after the two goals and this is a
good platform for us to work on.”
Safuwan also contributed with
four goals last season and Madhu is
aiming to be a goalscoring threat
from set-pieces.
The 1.83m-tall player said: “Last
season, we didn’t always take our
chances. I need to take advantage
of my height and be in a position
to score, especially from set-pieces.”
At the back of his mind is also a
desire to force his way back into the
national team.
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Said Madhu, who was dropped
from the Asean Football Federation
Suzuki Cup squad just days before
the tournament: “This is a good
chance for me to impress the national team selectors. I’ll be 24 in
March, I’m not young any more
and I have to kick on from now.”
The LionsXII start their MSL
campaign with a home clash
against PDRM on Saturday at Jalan
Besar Stadium.
Catch the Melbourne City
versus Western Sydney match,
where Safuwan Baharudin
could make his A-League debut
StarHub TV Channel 202, 2pm

The two biggest stars in Jorge
Mendes’ stable are likely to have
contrasting futures.
One is set to finish his career at
his dream club while the other is almost certain to leave at the end of
what has been a season-long nightmare.
Football super-agent Mendes believes three-time World Player of
the Year Cristiano Ronaldo will retire at Real Madrid but star striker
Radamel Falcao is on course to
ditch Louis van Gaal’s Manchester
United revolution.
“Cristiano is in love with the
city of Madrid and is very happy at
the club – his career will close
there,” Mendes, 49, said during an
exclusive interview with The Sunday Times.
He was less certain about the future of Colombian hotshot Falcao.
On loan at Old Trafford from
French club Monaco, the
28-year-old has recovered from a
pre-season knee injury but has
been limited to 13 league appearances, netting three times.
On whether the striker will continue to don United’s No. 9 jersey
next season, Mendes said: “I don’t
know.

“Falcao is 100 per cent fit but
not getting a chance to play regularly.
“If he plays five to six games in a
row, then people will see he is the
one of the best strikers in the world.
“His dream is to stay at United
but if that doesn’t happen, for sure,
he will play for one of the most important teams next season – every
club wants a player like Falcao.”
Mendes points to the absence of
Alex Ferguson in the United hot
seat as a prime reason behind
Falcao’s apparent struggles.
The former nightclub owner
said: “At the moment, United have
a fantastic team but with Sir Alex, it
would have been different for Falcao.
“He would always be in the
team and scoring goals.”
It could be a busy summer for
Mendes as other clients such as Valencia defender Nicolas Otamendi
and United goalkeeper David de
Gea have drawn interest from
Europe’s elite clubs.
He said: “The January window is
not the same (in terms of big-money transfers). I’m preparing for this
summer. Stay tuned, there could be
some major moves.”
Sanjay Nair
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Coo, that’s
a real baby
Real infants may be
unpredictable during
filming, but they inject a
sense of realism to the work

Benson Ang

B

esides stirring up a debate on
patriotism, Clint Eastwood’s war
blockbuster American Sniper has
been mired in another
controversy: the use of an
obviously fake baby.
It may have picked up six Oscar nominations, including for Best Picture, but since
the movie opened in the United States on
Jan 16, critics and fans have had a field day
mocking an emotionally
charged scene in which
actor Bradley Cooper
cradles a plastic doll (right).
“Laughably fake,” writes
one reviewer, while
another compared it with a
Cabbage Patch Kids doll.
The film-makers had
apparently engaged two
real babies, but one had a
fever and the other was a
no-show.
And this is the challenge
of hiring wee actors in
diapers, say directors here.
While they strive to use real babies
whenever possible to inject realism, the
four film-makers SundayLife! spoke to
point out that tiny tots can be unpredictable and unlikely to laugh or cry on cue.
Film-maker Boris Boo, 39, who used a
baby while making a feature film in 2013
that has yet to be released, says: “Babies
sleep, smile or cry and there’s little you can
do about it. If they cry, you can’t film the

other scenes either because the mics will
pick up their crying.”
To avoid the headache, he uses dolls in
scenes that do not require the baby’s face,
arms or legs to be shown. He adds: “To
make it more real, we try to keep the baby
out of the shot as much as possible and put
baby sounds on the audio track.”
The needs of baby actors usually dictate
the filming schedule.
Film-maker Kat Goh, 41, says: “When
working with babies, we must get things
done as quickly as possible whenever we
get the chance. After all, babies need to nap
and be fed when they are hungry.”
She directed the 2012 comedy Dance
Dance Dragon, featuring baby Nigel Yeo,
who was then about eight months old.
Nigel’s mother Stephanie Law, 29, took
him to the set for about 10 days of filming.
“Nigel was in front of the cameras for
only about one or two hours a day,” the
private tutor recalls.
“For scenes in which he had to smile, we
sometimes stood beside
the camera and made silly
faces. If he had to cry, we
would delay feeding him
by about 15 minutes. And
if he had to sleep, we’d
play with him until he got
tired.”
Babies, real or otherwise, are a challenge for
their adult co-stars to
handle too.
MediaCorp
actress
Yvonne Lim, 38, who
played mummy to a
seven-month-old baby girl in the Channel
8 drama Nanny Daddy in 2008, says: “Acting with fake babies takes a lot of imagination – I have to rock and hold them
convincingly. Real babies are unpredictable. But when they respond to your
gestures, it’s very satisfying.”
This is why most directors still try to
hire a real infant.
Boo says: “Once the audiences notice a
fake baby, they will get distracted from the

Soup
Restaurant’s
reunion feast
for the family
Soup’s
healthy,
hearty
takeaway
dinner ushers
in the Year of
the Goat

In the Channel 8 drama Nanny Daddy, actress
Yvonne Lim played a mother to baby model Nicole
Goh’s character (both above).
Ms Azliana
Abdullah’s
daughter
Isabella
(both left),
13 months,
has appeared
in an
in-house
catalogue for
a costume
rental shop.
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Baby Nigel Yeo (above, with his parents Stephanie Law and Robin Yeo) was a baby
model in the 2012 comedy Dance Dance Dragon.

story and won’t enjoy the experience.”
Adds Ms Jasmine Woo, Nanny Daddy’s
executive producer and director at MediaCorp: “Using a real baby creates an
emotional connection to the audience.”
Nicole Goh, the baby roped in for
Nanny Daddy, was picked from about
300 tots after a casting call. Ms Woo says:
“During auditions, we saw that Nicole
wasn’t afraid of strangers. It also helped
that she was very cute.”
Industry insiders say getting a baby on
set can cost $500 to $1,000 a day.
Besides movies, babies are also hired for
pro-family commercials or those selling
diapers or milk powder.
Impact Models Studio, the only modelling agency here that specialises in child
models, represents about 50 babies under
two years old.

Its owner Eileen Koh, 38, says: “We sign
on babies who relate well with strangers
and whose parents understand the requirements of our clients. Baby models are too
young to pose or take directions. They just
have to be easy to manage.”
There are no regulations or age
restrictions – newborns are fair game – but
parents must agree to all the requirements
before a shoot, she notes.
But the safety of these tiny models is
paramount, she adds. For instance, “you
can’t toss them around or leap from
buildings while carrying them”.
Parents who sign their babies up for
shoots say they are not after fame, but
want their kids to gain exposure to
different experiences.
Ms Azliana Abdullah, 33, head of
marketing at an incubation company,

signed her 13-month-old daughter Isabella
with talent agency The People Studio last
October.
So far, the girl has appeared in the
in-house catalogue of a costume rental
shop called Costume Star.
Ms Azliana says: “I want her to explore
soft skills and learn to interact with others.
Being before a camera also helps build her
confidence.”
Despite the challenges of using a real
baby, Costume Star’s owner Mehmet Ali
says the results are worth it.
The 32-year-old adds: “I used a real baby
because it is easier for kids to be interested
in a costume if it’s on another human
being instead of a mannequin.”
bang@sph.com.sg

This special feature is brought to you by OCBC Cards and Soup Restaurant

BY JOLENE LIM
Many families in Singapore look forward to Chinese
New Year (CNY) festivities as it is a time to gather
with loved ones, exchange well-wishes and indulge
in tantalising treats.
Kicking off the festive season is the reunion
dinner that usually takes place on the eve of CNY.
This meal is perhaps one of the most important
Chinese traditions as it is an opportunity to sit down
with our loved ones and reflect on the year that has
passed and toast to the year ahead.
No wonder then that many families in Singapore
plan elaborate meals to mark the special occasion.
If you are looking for an effortless way to indulge
in a festive feast at home with your loved ones this
CNY Eve, Soup Restaurant has the perfect menu.
The restaurant — known for its hearty
homespun Chinatown heritage fare — has put
together a Reunion Dinner Takeaway Set that
includes all the necessary ingredients to herald
prosperity and luck in the coming year.
The four-course menu — which costs $288
for six and $428 for nine — is based on traditional
Chinese dishes served during the festive period.
The meal starts with the Joviality Salmon Yu
Sheng, a dish that includes ingredients such as
salmon sashimi, shredded white radish and carrots,
red pickled ginger, pomelo segments, toasted
sesame seeds and crispy golden crackers, which
are accompanied by the restaurant’s homemade
sweet-and-savoury plum sauce.
Once you have tossed the colourful salad for
good fortune, continue your meal with another
mouth-watering dish — Samsui Ginger Sauce
Chicken with 3 Treasures.
This platter features the restaurant’s signature
Samsui Ginger Sauce Chicken, which is slow-cooked
over a pre-determined temperature to maintain the
rich flavour and juicy tenderness of the chicken.
The three treasures that complement the
chicken — seasoned jellyfish, barbecued pork jerky
(bak kwa) and thinly sliced smoked duck — work
perfectly together to whet the appetite for more
treats to follow.
The next dish on the menu is the Abalone

Soup Restaurant’s Reunion Dinner Takeaway Set. Below: Teochew Olive Rice with Braised Pork.
Treasure Pot. Based on the
classic CNY delicacy — Pen Cai,
which literally means “basin of
vegetables” — this dish is layered
with an assortment of vegetables
and seafood fit for royalty.
Comprising 13 ingredients
that include premium seafood
such as abalone, scallop, fish
maw and sea cucumber, the
Pen Cai signifies abundance
and prosperity. The ingredients
are steamed for four hours in
a ceramic pot, resulting in a
flavourful and moreish dish.

The abalone treasure pot in
the Reunion Dinner Takeaway
Set is served in a microwaveable
ceramic pot — making it easy to
reheat any leftovers.
Rounding off this tantalising
meal is a new item on the Soup
Restaurant menu — Teochew
Olive Rice with Braised Pork.
The fragrant steamed olive rice
is topped with tender pork belly,
chye sim and braised eggs and
seasoned with a blend of soya and
oyster sauce to make a tasty dish.

Dine-in menu
If you are more inclined to celebrate the occasion in
a convivial setting, Soup Restaurant has devised six
special dine-in menus for the CNY period.
All the dine-in CNY sets are served with the
delectable Signature Samsui Ginger Sauce Chicken
and the new CNY Special Teochew Olive Rice with
Braised Pork. The sets also come with options
of new dishes, such as the nourishing Doubleboiled Shimeiji Mushroom with Chicken Soup and
flavoursome Stir-fried Seafood with Celery.
Whether you choose to dine at a restaurant
or at home, Soup Restaurant lets you indulge in
classic Chinese delicacies for an auspicious start to
the new year.
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Hongbao
money growing
with the years
Recent survey shows many
Singaporeans will give an
average of $8 this year, up
from $4 to $6 last year

Do you think $8 is
too much for a
hongbao? Write to
stlife@sph.com.sg

them with sums ranging from $5 to $20.
“The $5 is purely out of convenience – one note
inside each hongbao,” says the 27-year-old.
Whatever the amount may be, all who spoke to
SundayLife! agree it is the thought that counts.
Says recruiter Jasmine Seah, 32: “My teachers used
to give out gold chocolate coins in their hongbao
when I was a student, and that was awesome.”
PHOTO: ST FILE

Bryna Singh

B

e prepared to dig deeper into your pockets
this Chinese New Year.
The going rate this year is $8 per packet,
up from $4 to $6 last year, according to an
online survey by the United Overseas Bank
of 500 people and an informal poll by SundayLife!.
Civil servant Lee Li Theng, 36, is among those who
will give a fatter hongbao for the Year of the Goat. She
plans to give $8 to her friends’ children this year, up
from the $6 she handed out last year.
“It’s a slight increase, mainly because our financial
situation has improved,” says Ms Lee, who has been
married for five years to an urban planner and has no
children.
Red packets, also known as hongbao in Mandarin
and angpow in Hokkien, are traditionally handed out
by married couples to their parents, single adults and
children during the Chinese New Year celebrations as
tokens of good luck and blessing.
The first day of Chinese New Year falls on Feb 19
this year.
Like Ms Lee, some cite increased earning power for
giving more, while others say the higher costs of living
and inflation have prompted them to top up their red
packets.
Mr Marcus Loh, 31, an associate director at a public
relations firm, also favours the $8 sum as it is deemed
“lucky and auspicious”.
In Mandarin, the number eight, ba, sounds like fa or
prosperity.
Manager Lau Su How, 36, says $8 is a decent
amount that allows the recipient to buy “a small treat”.
As red packets get fatter, kids have been reaping a
windfall over the years, going by OCBC bank’s analysis
of deposit trends in its children accounts over the past
five years.
The bank looked at accounts that showed a substantial spike in deposits during the Chinese New Year
month and compared them to transaction patterns in
other months.
It found that the average amount children received
in hongbao from
2010 to last year has
“We should not set a gone up by 3 to 18
per cent every year,
standard to the
from $522 (2010) to
value of hongbao
$589 (2011) to $606
because it depends
(2012) and then to
on the individual’s
$715 (2013).
Last year, the
financial situation...
amount hit $743.
We should give
Going by the trend,
according to what
the bank estimates
we can afford.”
that the likely average
MR ALFRED WONG, managing
amount of hongbao
director of Noel Gifts
takings this year will
be $800 – an increase
of about 8 per cent from last year.
It is no wonder then that some people now sniff at
$2 red packets.
Interior designer Samuel Teo, 31, who finds the
amount “not acceptable”, says: “I would be embarrassed to give such a stingy amount.”
He is handing out red packets for the first time this
year and says they will contain at least $18 each.
But others say it is the thought that counts.
This is why Mr Alfred Wong, managing director of
hamper company Noel Gifts International, says a $2
hongbao is “absolutely acceptable”.
“We should not set a standard to the value of
hongbao because it depends on the individual’s
financial situation. Giving hongbao reflects the
generosity and one’s station in life,” he says.
“We should give according to what we can afford.”
Ms Marion Teo, 47, a trainer and consultant in
emotional intelligence, agrees. The former Miss Singapore Universe recalls a period in the early 2000s when
she was struggling to make ends meet as a single
mother.
“During that time, I gave out $2 hongbao,” she says,
but adds that she no longer deems that sum sufficient
as her financial situation has since improved.
Assistant professor Helena Gao from the Nanyang
Technological University’s division of Chinese in the
School of Humanities and Social Sciences says a $2
hongbao is fine as long as there is “a common understanding between giver and recipient that it is just an
expression of good luck”.
She doubts, however, that giving a hongbao with
an odd-numbered sum would go down well with most
people.
“Giving a hongbao is part of the Chinese tradition,
and odd numbers to most Chinese do not represent
good luck,” she explains.
That is not stopping some people from doing so,
though.
Associate account manager Steffi Wong, who will
give her first red packets this year, is planning to stuff

brynasim@sph.com.sg
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And All Things
Delicious bakery
(left) shares its
shop space in
Crawford Lane
with textile
printing business
Fictive Fingers
(far left).

ST PHOTO: TIFFANY GOH

As retail rentals increase, more
stores are sharing premises to
cut costs and tap on one another’s
customer base

Ankita Varma

I

t is normal to be confused if you walk past pet
groomer Furry Pets in Upper Thomson. For
despite what the signboard advertises, the
shopfront is chock-full of fresh blooms,
terrariums and potted plants.
It is not a naming glitch. The decade-old pet store
began sharing the shop space at 215P Upper Thomson
Road, across from Sin Ming Road, with florist Marche
Aux Fleur last December.
This is a trend that is picking up speed in Singapore
– two or three seemingly different retail businesses
banding together in one space, splitting rental costs
and tapping on each other’s customer base.
It comes as no surprise. A survey released last
November by property consultancy Colliers
International found that retail rents in Singapore were
the seventh most expensive in Asia Pacific, at an
average of US$348 ($470) per sq ft a year.
Mr Alan Cheong, senior director at real estate
consultancy Savills Singapore, says; “As there is more
demand than supply for retail space, rental prices are
holding high and steady. Even in suburban areas,
landlords are using the opportunity to increase rentals
in tandem with the malls.”
In the face of skyrocketing rental rates – an average
of US$348 psf last year compared to US$330 in 2010 –
businesses here are finding that sharing a retail space
can do much to improve their bottom line.
For Ms Janice Sun, 41, who owns Furry Pets, sharing
her 1,800 sq ft store made sense once she decided to
downsize her pet merchandise business to focus on pet
grooming.
“Co-renting the space reduced my rental and saved
me the hassle of finding a new shop,” she says.
Marche Aux Fleur now takes up two-thirds of the
store and the two businesses split the rent according to
the space they occupy, saving Ms Sun $2000 in rental
cost.

Shops split
and save
“Co-renting
the space
reduced my
rental and
saved me
the hassle
of finding a
new shop.”
MS JANICE SUN,
who owns pet
grooming shop
Furry Pets (left),
on sharing her
1,800 sq ft store
with florist
Marche Aux Fleur

ST PHOTO: DANIEL NEO

It is a win-win arrangement. Ms Stella Lau, 40, one
of the co-owners of Marche Aux Fleur, says: “We
jumped at the opportunity because we could get a
prime spot in Upper Thomson without having to shell
out to much for rent.”
Ms Delphine Liau, 38, and Mr Kenneth Seah, 42,
owners of popular Japanese dessert store Kki Sweets,
also relish the mix of customers they see by sharing

space with indie retail shop The Little Drom Store.
They co-rent a 1,700 sq ft unit on the second floor of
the School of the Arts.
The business owners had initially thought of splitting up after a 140 per cent rent increase forced them
to move out of the 990 sq ft shophouse space in Ann
Siang Hill they had been sharing from 2010 to 2013.
“But we decided against it because we loved the

unique, multi-concept experience our collaboration
offered,” says Mr Seah.
Despite the financial perks, sharing a retail space
has its share of challenges too.
“You really have to hammer out the details in a
contract,” says Mrs Dewi Imelda Wadhwa, 36, owner
of bakery And All Things Delicious.
She has shared a store in Crawford Lane since last
May with sisters Aisah Daldari, 23, and Hani Daldari,
30, who co-own textile printing business, Fictive
Fingers.
“Be aware of who’s paying for what – especially
when it comes to things such as utility bills and renovation costs,” adds Mrs Wadhwa.
Mr Seah says that business owners have to take
more factors into account when choosing a shop space
to co-rent. “After all, a retail store has very different
requirements from a food and beverage outlet that
would require a specific space for kitchen appliances,”
he says. “There is a lot of compromising involved to
make things work.”
Nonetheless, sharing retail space has also become a
way for local start-ups to wedge their foot into prime
areas, which command higher rents.
Take Ms Gilda Su, 32, for instance. The owner of
local fashion brand Revasseur says teaming up with
several other partners was the best way to have a shop
presence in Orchard Road.
Together, they run a nine-month-old 1,800 sq ft
hybrid concept store called Superspace in Orchard
Gateway, which houses multiple fashion labels as well
as a hair salon – offering customers a one-stop shop for
their beauty and fashion needs. The mid-four-figure
rental cost is split between the retail and salon
business.
Even single-owner businesses seem to favour
offering a buffet of concepts under one roof instead of
opening individual shops.
Last November, Sarika Connoisseur Cafe, the
company behind TCC in Singapore, opened Kuvo in
Orchard Shopping Centre, housing four separate F&B
and lifestyle concepts in the same 9,500 sq ft area.
Says Mr Henry Tan, marketing and communications manager of Sarika Connoisseur Cafe: “Sharing a
retail space offers a lot of potential. As long as there is
some synthesis between the concepts and they appeal
to customers, things can work well.
“It’s the best way for businesses to stay relevant in
an ever changing business environment.”
avarma@sph.com.sg
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AMERICAN EXPRESS HERITAGE SERIES
Amex is celebrating its
90th year here, together
with Singapore’s 50th
birthday, with a series of
heritage-themed articles.
In the fifth of a 10-part
series in which card
members reflect on local
heritage and the past,
AUDREY NG talks to
actor, show host and
comedian Gurmit Singh

PHOTOS: LAW KIAN YAN FOR THE SUNDAY TIMES, COURTESY OF GURMIT SINGH

An American Express card member since 1994, actor Gurmit Singh used to take dinner in the mid-1970s to his grandfather and father who were working in the Boat Quay area.

Tiffin
dinner
for dad
H

e is recognised by many as
he walks down Boat Quay,
drawing smiles and
glances from passers-by.
A woman who works at
one of the restaurants asks
to take a photo with him and he agrees.
The eyes are on Gurmit Singh, 50,
one of Singapore’s best-known
personalities. The actor, show host and
comedian, who now spends his time
working part-time on TV shows and
movies, says Boat Quay holds special
memories for him.
At a cafe along the Singapore River,
where SundayLife! interviewed him, he
remembers how, in the mid-1970s, he
used to take dinner in a tiffin carrier to
his grandfather and father, who were
working in the area at the time.
They were night watchmen for Bank
Negara Indonesia at its former premises
in Chulia Street. These watchmen were
also known as “night jagas”. Jaga in
Malay means “to take care of”.
Singh, who was nine or 10 then,
remembers taking bus No. 124 to a
Chulia Street bus terminal which used to
be in front of the current OCBC building
on his dinner runs. He was a student at
Pearl Bank School and was living in a
Tiong Bahru flat with his parents and
two younger sisters.
On weekends, his whole family,
including his mother and sisters, would
stay over at the bank with his father.
They would go home in the morning
after having breakfast together, leaving
him at the bank.
Singh would then go for lunch break
at Boat Quay which, in the 1970s, was
lined with food stalls that sold snacks

Comedian Gurmit Singh as
a baby (above), a toddler
(left) and as a boy with
his parents and younger
sisters (far left).

such as curry puffs and ondeh ondeh.
His favourite stall was one that sold
vadai, an Indian fritter snack.
Apart from the aromas of food, it was
the smell of the river that he remembers
clearly. “Compared with back then, this
is sterile,” he says, looking to the water.
He recalls that there were many bum
boats and it was common to see plastic
bags, bottles and other rubbish floating
down the river.
Across the river, near the Esplanade
Park, he recalls a much more delicious
scent – that of the Satay Club of the
mid-1970s. Here, sweetened meat on
bamboo skewers would be grilled over a
sometimes smoky charcoal fire.
Stall holders would count the skewers
after customers had finished eating to
determine the bill and Singh remembers
that some people would throw the sticks
away to pay less.
He says the aroma from the food and
the noise and mingling of people made
the Satay Club – a hawker centre – very
special.
When his friends from overseas visit,
he takes them to hawker centres, which
they often describe as “fantastic”.
He says of hawker centres: “There is
life; there is this buzz. I hate to think
that one day, all of this may be lost
because Singapore is developing so fast.
We may forget where we came from.”
He feels that the hawker heritage is
one of the key components that make
Singapore, Singapore.
He is glad hawker centres still exist. “I
hope we never lose them,” he says.
He also feels that more can be done to
preserve other aspects of Singapore’s
past. He was dismayed when the old

National Library in Stamford Road was
demolished to make way for a tunnel for
vehicles.
“There are some buildings you really
have to keep and I feel the National
Library was one of those,” he says.
Many people, he says, would remember having spent time there to study, do
research or just hang out. “It was something my generation could have shown
to the next generation. But now, I can’t
show it to my kids and it’s sad.”
The Van Kleef Aquarium, once
located at the foot of Fort Canning Hill,
is another place he feels sorry that is no
longer around.
Opened in 1955, it was the first public aquarium in Singapore, named after
Dutch businessman Karel van Kleef. It
was very popular during its first few
decades. However, it closed in 1991 due
to operational issues and competition
from Sentosa’s Underwater World.
Next to the aquarium was the former
National Theatre, which was built in
1959. Singh likens it to the Sydney
Opera House of Singapore with its own
distinctive spiky facade.

Amex’s charity drive for ST School Pocket Money Fund
American Express (Amex) has a Member Since campaign
going on, which gives to charity while marking its 90th year
in Singapore.
In the campaign, card members go to the website,
Amex90.sg, enter the year of their membership and receive
a fun factoid about Amex or Singapore from the same year.
Non-members can also go to the website to participate in
the campaign.
Both card members and non-members can then share

their support on their Facebook pages. When they do, Amex
will donate 50 cents to The Straits Times School Pocket
Money Fund.
Amex has already pledged $25,000 to the fund regardless
of the number of social media shares. It will cap the
donation at $50,000 once there are enough shares to reach
this amount. Facebook users can also go directly to Amex’s
page, from which they can support the campaign via
Facebook or Twitter.

In the 1960s and 1970s, it was the
He says Singlish is something
place to watch concerts. It was also the Singaporeans “should hold dearly and
place where local bands, DJs, hosts and preserve”.
people in the entertainment business
Singlish represents the diversity of
went to carve a name for themselves. It people in Singapore and evolved from
was demolished in 1986 as it was the need for a common language, he
deemed structurally unsafe.
says. It is Singapore’s own unique
Singh says he thought that some- language that other people are unable to
thing more exciting would be built in understand fully. Moreover, it is complace of the aquarium and the theatre, forting when you are overseas and hear
but instead, there
someone speaking
was nothing.
Singlish, he adds.
“Those buildings
The Phua Chu
were iconic. It is a
Kang TV comedy
shame they are
series, which ran
gone,” he says.
from 1997 to 2007
The old National
and in which he was
Stadium is yet
the star, came under
another building
the spotlight for its
Actor Gurmit Singh on
that should have
liberal use of
his advice to his children on
been preserved, he
Singlish. He says
Singlish. He believes it is
says. The new
many parents told
Singapore’s unique language
Sports Hub is just
him that the show
and should be preserved
not the same.
was not good for
He notes that on
children.
a recent trip to
He disagrees and
Delft, a city in the Netherlands, it was says: “If you go through the education
evident that great effort had been made system, you’ll be fine.”
The father of three – Gabrielle, 18;
to preserve the buildings in the historic
old town, with many of the structures Elliot, 14; and Mikaela, who turns two
this year – makes sure his children know
from the 1800s still in good condition.
Some of Singapore’s old buildings, the difference between Singlish and
which have historical significance or English. “Just don’t use Singlish in your
hold memories for people, should be examinations,” he says.
He notes that his school-going
preserved too, he says. He suggests
children have no trouble with English.
hollowing out the interior of such
He thinks local movies and television
buildings and refurbishing them while shows should feature more Singlish and
keeping the facades intact.
he loves how Singlish is so efficient at
He is heartened that Boat Quay now making everything more brief.
has a good blend of old and new. “Boat
For instance, “are you sure there’s a
Quay has got it right,” he says.
possibility” is shortened to “got meh”.
Turning to the intangible aspects of
His favourite is how the polite way of
Singapore that should be preserved as saying “no, I will not do it your way” is
heritage, he thinks for a moment before shortened to “oh, like that ah”,
answering with conviction: “Singlish”.
complete with pointed look.

“Just don’t use
Singlish in your
examinations.”
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“It’s very convenient, just pick up the iPad, press one
button and we’re talking. It’s for 10 to 15 minutes
to say hello. It’s a blessing that we can talk to our
grandchildren every day.”
MR MARTIN KOH (above, with his wife Maggie) who talk every day on FaceTime
via the iPad with their Chicago-based daughter Debra and her family (left),
including 12-year-old twins Daniel and Ryan, and Lara, five

Long-distance grandparents
Technology is helping them
stay connected with their
grandkids who live abroad

Venessa Lee

F

or four years until the end of 2011,
retiree Liew Su Liong and his wife
travelled to Sydney, Australia, for
three-month stints twice a year to
care for their granddaughter
Claire, now seven.
The other set of grandparents formed
the other half of the tag team, shuttling to
Australia from Singapore for similar
three-month stints.
Claire was cared for by both sets of
grandparents from infancy to about four
years old because Mummy – Mr Liew’s
daughter, Wen Dee – was studying at the
time.
Mr Liew, 69, says it “seemed like a
natural thing to do” for him and his wife,
Madam Yong Soon Fah, also 69.
“Wen Dee wanted to do an occupational therapy course. We wanted to help her
accomplish it. We could be sitting in Singapore but we wanted to see the kids. It was a
little bit of sacrifice,” he says.
His 36-year-old daughter emigrated to
Australia about eight years ago with her
marketing executive husband. They now
have a younger daughter, Zoe, aged 19
months.
Ms Liew, now a stay-at-home mum,
says: “It was a good chance for my kids to
get to know their grandparents. We were
new to Sydney and we didn’t want Claire
to start in childcare so young.
“I find it especially nice because, unlike
Claire, I grew up away from my grandparents, who lived in Miri in Sarawak.
“Claire has that bond with her grandparents that Zoe doesn’t have, though we
can build that up over time.”

Other grandparents resort to technology to keep in touch with their grandchildren living in a different country.
Mr Martin Koh’s three grandchildren in
Chicago take turns every weekday to talk to
with him and his wife Maggie, via an iPad
in the car on the way to school.
Mr and Mrs Koh, retirees who live in
Singapore, usually talk to 12-year-old twins
Daniel and Ryan, and their sister Lara, five,
on FaceTime, the tablet’s video-chat
application.
The Kohs’ daughter Debra, 40, a
stay-home mum, and her family have lived
in the United States for more than seven
years.
Despite the 14-hour time difference,
keeping in touch “as good as 24/7” is a
cinch with social media and mobile apps,
says Mr Koh, 71, who retired from marketing chemicals at Exxon in 2002.
The minutiae of everyday life is shared
in WhatsApp photos – a light bruise on
Lara’s face when a classmate bumped into
her, or Debra sending a picture of shoes on
sale that her mother may like. Either side
visits the other at least once a year.
Mr Koh says: “It’s very convenient, just
pick up the iPad, press one button and
we’re talking. It’s for 10 to 15 minutes to
say hello. When they don’t call, sometimes
we are quite concerned. It’s a blessing that
we can talk to our grandchildren every
day.”
Experts say that seeing one’s grandchildren onscreen, as opposed to using the
telephone, can strengthen the bond.
Ms Soh Swee Ping, the chief executive
officer of Council for Third Age, a nonprofit organisation that promotes active
ageing, says: “It creates emotional wellness
when grandchildren and grandparents see
each other on the screen. You don’t just
want to hear their voice, you really want to
hear more from them and see how they’re
doing.”
While being in the same physical space
is “a different kind of happiness”, she adds
that in inter-generational, long-distance
relationships, “grandparents can become
like a friend and it’s not just babysitting”.
The Kohs have a son, daughter-in-law

“Sometimes
the separation
enhances the
quality of the
relationship
with our
grandchildren
and children.”
MRS JUDY TAN (with her
husband Clarence Tan),
who keeps in touch via
FaceTime with her San
Francisco-based daughter
Marjorie’s kids –
seven-year-old Emma
and two-year-old Luke
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and another grandchild, 17-month-old
Sarah, living with them here.
While they see “no difference” between
their bond with Sarah and their US-based
grandchildren whom they are in constant
touch with, there is no substitute for actual
face time.
“At times, we feel we would have loved
to be there for events such as birthdays,
Christmas and class graduation,” says Mr
Koh.
“My daughter makes up for it by sending us videos of activities, including their
concert performances. It alleviates our
feeling of lack. We are participating but
afterward.”
Sociologist Paulin Tay Straughan, whose

research interests include ageing issues,
says “transnational families is the way it’s
going to be”.
She adds: “Singapore being so small,
there’s always this possibility that you may
have to move overseas to find meaningful
employment.”
But within limitations, being faraway
and yet so close can help one another
appreciate the time spent together.
Another long-distance grandparent,
housewife Judy Tan, who is in her 60s, uses
FaceTime to let her two-year-old grandson,
Luke, view and say hello to her pets – a
tortoise, arowana fish and two Alaskan
Klee Kai dogs, which resemble huskies.
She and her husband Clarence Tan, 74,
a retired military man, have a daughter

Marjorie, who is in her early 40s and works
in San Francisco for the Ministry of Foreign
Affairs. Besides Luke, their other grandchild is Emma, seven.
Mrs Tan says: “Sometimes the separation enhances the quality of the relationship with our grandchildren and children,
as long as the bonding is there. When you
physically meet during visits, you find the
time more precious.”
But Mrs Evelin Pereira, 75, is among the
seniors who are less wired. Widowed about
seven years ago, she uses a pre-paid mobile
phone, mostly to receive calls.
For the past five years following a gall
bladder operation, the retired factory
worker has not been able to take a flight to
Ireland, where her younger daughter
Pamela, 55, lives with her Irish computer
engineer husband and their four children,
aged between 14 and 21.
Mrs Pereira says she sees her grandchildren once every two or three years,
when they visit Singapore.
Her elder daughter, who is not married,
works as a nurse in Newcastle in Australia.
Mrs Pereira mostly keeps in touch with
her grandchildren via telephone calls – she
has caller ID and a long-distance phone
card. Recently, the tenant who rents a
room from her helped her to see her
grandchildren on the computer screen for
the first time in years, using Yahoo
Messenger.
Mrs Pereira recalls how she felt “very
miserable” when the grandchildren left for
Ireland around 1998. She took up a
full-time night shift at the factory she
worked at then, to assuage the ache and
“not think about it”.
“I came home after working from 7pm
to 7am, did my housework and went to
sleep. My daughter had left for another
country, what could I do?
“At the time they left, the grandchildren
were small and very cute and so close to
me. I felt so sad. Now, I also feel sad whenever I think about that time.
“When my husband died, they all came
to Singapore. When they left, I felt miserable, being all alone here.”
venessal@sph.com.sg
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Silat world
champion Sheik
Farhan Sheik
Alau’ddin was
taught discipline
by his father
Sheik Alau’ddin
Yacoob Marican
and mother
Sa’adiah Sanuse.

Silat
genes
rule in
this
family
New silat world champion Sheik
Farhan Sheik Alau’ddin’s father is
Sheik Alau’ddin Yacoob Marican,
a two-time silat world champion
Relatively Speaking

ST PHOTO: LAU FOOK KONG

Venessa Lee

R

ecently crowned silat world champion Sheik
Farhan Sheik Alau’ddin, 17, was exposed to
the sport as a toddler by his father, two-time
silat world champion Sheik Alau’ddin
Yacoob Marican, 47.
In fact, in this family of two global champions, all
six children, who range in age from seven to 21, took
up silat from the age of two or three.
Mr Sheik Alau’ddin, the Singapore Silat Federation’s
chief executive officer, says his influence over his children, who have all participated in international silat
contests, is “partly by force”.
“If I go to train, I take them all along. On Sundays,
we have six hours of training at Jalan Besar Community
Club,” says the silat champion, who frowns on the interest his children have shown in football, lest they “forget about silat”.
He adds that he wants to “pass on” the Grasio Sports
Silat School that he founded in 1997 to his children.
He and his wife, draughtswoman Sa’adiah Sanuse,
49, shed tears of joy when Farhan, the fourth of their
children, won the Pencak Silat World Championships
Class J (90 to 95kg) final in Phuket, Thailand, last
month.
Two of Farhan’s siblings also won medals at the
same competition. Sheik Ferdous, 18, finished runner-up in the men’s artistic doubles (with Shakir Juanda), while Nur Shafiqa, 21, won a bronze as part of the
women’s team.
For his part, Farhan, a Nanyang Polytechnic student,
says his father has always been supportive.
“When no one believes in us, he’s always there to
support me and my siblings, always giving us opportunities to succeed,” he says.
He admits, though, there is a long way to go if he
wants to step out of his father’s shadow.
“Most of the newspapers still mention my dad’s
achievements. The only way is to surpass his achievements.”
What is your parenting style like?
Mr Sheik Alau’ddin: Firm and a bit aggressive if
they’re naughty. If they’re not, I keep quiet. Sometimes

the children like to fight and tease one another.
Madam Sa’adiah: For me, it’s like every parent wants
her children to excel in their studies. I’m working, but I
check on them, how their studies are progressing. We
want them to talk to us about their decisions, for example, after O levels.
We also want family bonding – that’s a priority for
me.
Farhan: My parents used to be stricter before the two
youngest ones, Sheik Fayz, 11, and Nur Shaqira, seven,
arrived. The elder siblings will look through the homework of the two youngest and check them if they misbehave. The two youngest very rarely get beaten. Maybe
my parents are tired from work.
What was Farhan like as a child?
Madam Sa’adiah: He was quieter, he liked to do his
own thing. Once in a while, he joined in family games
like Monopoly.
Mr Sheik Alau’ddin: I was quite firm and aggressive
in terms of silat, wanting them to train, to push harder.
Maybe too much. But today, he’s a champion. Farhan
doesn’t complain.
Now I understand my kids better. They have their
own lives and studies. I also need them to support me,
not financially, but in what I am doing for silat. I’m
pushing for more silat competitions and more acceptance in all areas. For example, sometimes people think
silat is for only Malays.
Farhan: I like to keep to myself. I also want to be successful in something, this is what my father has given
me. I want to make my parents proud.
Which parent are you closer to?
Farhan: My mother because she is less strict. In
primary school, I would ask her to sign any papers from
school.
Madam Sa’adiah: The kids understand that my husband is always busy and often not in town, sometimes
missing events such as graduation awards presentations. I will support them in such things.
How did you discipline your children?
Mr Sheik Alau’ddin: When I call their name, they
know that something is wrong. I would smack them on

the bottom if they were naughty, for example, if they
didn’t listen to their mother, their school results were
not good or they didn’t do their homework. Farhan was
not a problematic child, though.
Madam Sa’adiah: I pinched them, because I don’t
have big hands to beat, usually when they quarrelled. If
I didn’t know who was in the right or wrong, I pinched
everyone or smacked them on the hand to be fair.
What are your views on caning?
Mr Sheik Alau’ddin: What I did with my kids was I
took out the cane and showed it to them. They would
run away. It’s just a show to threaten or to smack the
cushion, not to cane the children. They sometimes
threw the cane in the dustbin.
Farhan: I don’t remember being caned, but I was
scared of the cane.
What are your family values?
Madam Sa’adiah: Respect. We tell them to respect
the grandparents and parents.
Mr Sheik Alau’ddin: I can be a friend to Farhan, but
respect is respect. They can’t raise their voice at us, for
example.
Farhan: Family comes first. If we have planned a family outing, don’t have other appointments.
If the parent-child roles were reversed, what
would you do differently?
Farhan: I’d do everything the same. The way they
brought me up was good in terms of discipline. If I have
examinations, it was time to study. There was no need
for my parents to remind me.
Mr Sheik Alau’ddin: I would follow what my parents want for me as a child. When I won my first national gold medal in 1984, I had secretly learnt silat without
my mother knowing it. She was scared of me getting
injured. When I came home with the gold medal, she
cried.
Madam Sa’adiah: I wouldn’t change anything. The
bonding that we have shows that the children are on
the right path. They listen to us and care for our wellbeing.
venessal@sph.com.sg

Happy to stay home for Chinese New Year
Seriously Kidding
Dennis Chan
This week has a special significance for me. The
re-emergence of the Year of the Goat signifies the
completion of the full circle of the 12 animals in the
Chinese zodiac since my younger daughter was born
in 2003.
Differences in the Chinese Lunar and Solar calendars mean that while Chinese New Year falls on
Feb 19 this year, the Year of the Goat kicks in on
Wednesday.
So it’s rather serendipitous that the return of the
Year of the Goat is also the first time Yanbei will be
celebrating Chinese New Year at home in Singapore.
For older sister, Yanrong, this will be only her second
time.
Since 2003, the two girls and my wife have always
accompanied me on the long drive north to my
hometown in Ipoh to celebrate the Spring Festival
with my parents and siblings. Yanrong was less than
two and Yanbei barely two months when they made
their first trip in 2003 and 2004 respectively. In this
respect, both my daughters are seasoned travellers
who can endure long rides without getting carsick.
This year, however, we are opting to stay put here
as I want to spare Yanrong the discomfort of a long
journey following a major back surgery last November. While I’m disappointed at missing the annual
extended family reunion, I’m also more than a little

relieved that I will not be jostling with the multitudes
of people on the road during the festive season.
For this reason, Chinese New Year is often a stressful time for me. To miss as little school time as possible, it is necessary to travel during peak traffic
periods.
Last year, we began our journey at 3am on the eve
of the holiday because the previous year we were
stuck in the car for two hours before the Woodlands
Immigration Checkpoint. Traffic had built up from as
early as 6am.
The unearthly hour headstart worked a treat as we
cleared immigration in no time at all and reached
Ipoh in about six hours. At its peak, the journey
would have taken twice as long.
But coming back was a nightmare as we were
caught in traffic at the Johor Baru checkpoint for
nearly three hours.
My daughters are also pleased by the change in
routine as they can be present at their respective
school’s Chinese New Year celebrations, which they
have had to miss in previous years.
To be sure, I shall miss my mum’s celebrated pen
cai, a traditional reunion dish of braised scallops, sea
cucumber, abalone, mushrooms, oysters and black
moss. But that is no excuse for depriving myself of
my favourite Chinese New Year delicacies. My wife,
who is as stressed as I am over Chinese New Year
travels, is glad we are staying home this year.
She tells me she is more than happy to whip up
her own version of pen cai for me.
Our preparation for the upcoming home stay is
well under way. Last week, we joined the throngs of
shoppers in Queen Street to shop for dry provisions
she will need to cook our reunion dinner. We’ll be vis-

iting Jurong Port Fishery this weekend to get fresh seafood.
Unlike my mum, we do not intend to cook everything at home. The chicken and roast pork will come
from our neighbourhood hawker with whom we
have placed our orders.
With fewer dishes to prepare, we shall have more
time after dinner to soak in the Chinese New Year
atmosphere in Chinatown. I have read stories of
retailers clearing their stock of Chinese New Year
goodies at a steep discount at the eleventh hour, but
never experienced it myself. Maybe beginner’s luck
will be with me and I’ll get to snare a bargain or two.
Yanrong and Yanbei are rather excited about the
idea of midnight shopping – all they ever did in previous years was to watch old re-runs of Chinese blockbuster movies on television and then try to sleep
through the noise from sporadic firecracker explosions that reverberated around the neighbourhood
where my parents live.
It may sound exciting as firecrackers are banned in
Singapore, but I have found the inconsiderate and
indiscriminate lighting of firecrackers deep into the
night more nuisance than custom.
This year, my daughters can look forward to visiting their maternal grandparents on the first day of
Chinese New Year. As they grow older and more independent, they are likely to welcome the chance to
meet friends over the holiday period.
While this year is a departure from the norm, I
reckon we are setting the precedent for a new tradition in how we celebrate Chinese New Year in the future.
dennis@sph.com.sg

pencil in...
KIDSFEST 2015 – ERTH’S DINOSAUR ZOO
Meet prehistoric creatures in this educational
performance that will delight audiences aged
five and older.
Where: Drama Theatre, School of the Arts Singapore, 1
Zubir Said Drive MRT: Dhoby Ghaut When: Today, 3 &
5pm Admission: $45 - $65 Tel: 6348-5555 Info: Tickets
from www.sistic.com.sg. Go to www.kidsfest.com.sg

KIDSFEST 2015 – THE SNAIL AND THE
WHALE
A tiny snail longs to see the world, so she
hitches a ride on the tail of a humpback
whale and an amazing journey with icebergs,
penguins and volcanoes ensues. Suitable for
children aged four and older.
Where: Drama Theatre, School of the Arts Singapore,
1 Zubir Said Drive MRT: Dhoby Ghaut When: Today,10am
& noon Admission: $45 - $65 Tel: 6348-5555 Info:
Tickets from www.sistic.com.sg. Go to www.kidsfest.com.sg

KIDSFEST 2015 – THE PRINCESS AND THE
PEA
A new fantastical adaptation of Hans Christian
Andersen’s The Princess And The Pea suitable
for children aged three and older.
Where: Drama Theatre, School of the Arts Singapore,
1 Zubir Said Drive MRT: Dhoby Ghaut When: Thu, Feb
5,5pm; Sat Feb 7& Feb 8, 10am & noon Admission: $45 $65 Tel: 6348-5555 Info: Tickets from www.sistic.com.sg.
Go to www.kidsfest.com.sg

KIDSFEST 2015 – HUGLESS DOUGLAS
Join Douglas in this happy show filled with
laughter and sing-along songs. and plenty of
opportunities to join in. Hugless Douglas is a
lovable young brown bear who wakes up one
morning in need of a hug. He tries to find the
perfect one, but none of them seems quite
right. Suitable for children from aged three
and older.
Where: Drama Theatre, School of the Arts Singapore,
1 Zubir Said Drive MRT: Dhoby Ghaut When: Fri(Feb 6),
5pm; SatFeb 7 & Feb 8, 3 & 5pm Admission: $45 - $65
Tel: 6348-5555 Info: Tickets from www.sistic.com.sg. Go to
www.kidsfest.com.sg

GARDENERS’ DAY OUT
Join this event for a day of gardening fun with
activities and workshops. Shop at the bazaar
that offers gardening products and plants.
Where: HortPark, 33 Hyderabad Road MRT: Labrador Park
When: Sat & Feb 8, 9am - 5pm Admission: Free entry to
HortPark (charges apply for workshops) Info: Registration is
on a first-come, first-served basis & is required at least one
week in advance for workshops. E-mail
nparks_hortpark@nparks.gov.sg. Go to
www.nparks.gov.sg/hortpark

CHINESE NEW YEAR SPECIAL: FLORAL
ARRANGEMENT
Create a floral arrangement for Chinese New
Year at the Jacob Ballas Children’s Garden and
impress relatives and friends. Suitable for
children aged five to 12.
Where: Jacob Ballas Children’s Garden, Singapore Botanic
Gardens, 1 Cluny Road MRT: Botanic Gardens When: Feb
14, 10 - 11.30am Admission: $30 a child (includes
materials)
Tel: 6471-9961/6465-0196 Info: Registration closes on
Feb 8. E-mail nparks_sbg_edu@nparks.gov.sg. Go to
www.nparks.gov.sg

CHINATOWN FESTIVE STREET BAZAAR
With a plethora of stalls along the streets of
Chinatown, visitors can feast on a variety of
Chinese New Year delicacies, enjoy the
brilliant lights and festive decorations and
shop for traditional goodies, including
cookies, decorative items, preserved fruit,
potted plants and clothing.
Where: Pagoda Street, Smith Street, Sago Street, Temple
Street & Trengganu Street MRT: Chinatown When: Till Feb
18, 6 - 10.30pm daily; 6pm - 1am (Chinese New Year’s
Eve) Admission: Free Info: chinatownfestivals.sg
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Mr Ho Kwon
Ping (left)
with (from
far left)
son-in-law
Adrien
Stephane
Desbaillets,
daughter Ho
Ren Yung,
wife Claire
Chiang and
son Ho Ren
Hua in
Yangshuo,
a county
in Guangxi
province,
China.
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Beautiful Bright Moon
Banyan Tree Holdings’ executive
chairman Ho Kwon Ping says
Yangshuo, or Bright Moon as it is
known, is more scenic than Guilin
Bryna Singh
Who: Ho Kwon Ping, 63, executive chairman of
hotel group Banyan Tree Holdings
Favourite destination: Yangshuo, China
Why: Also known as Bright Moon, Yangshuo is a
very beautiful small county near Guilin in Guangxi
province. It has majestic karst mountain peaks, the
scenic and winding Li River and small old towns. It
used to be the end point for river cruises from Guilin
city down the Li River, but has now become a destination in itself and is even more scenic than Guilin.
My most recent trip to Yangshuo was in November
last year with my family.

Road, Xiufeng District, Guilin, tel: +86-773-280-6188 or
+86-773-285-6188) is popular among the locals and
well known for its hospitality and affordable prices.
Check out its crispy roasted goose (about $13 for
two persons). Another must-try is its caramel taro
bites which are small pieces of yam battered in caramel and then deep-fried. It costs about $5 a portion.
Must-try food and drink items
A breakfast staple, Guilin rice noodles – made from
locally grown rice – is famous in China for its distinct
taste and smooth texture.
The tender, white noodles are usually served in a
sour and spicy broth, which contains pickled vegetables, ground pork and peanuts. Many street stalls sell
their own version of this dish and allow you to mix in
your own condiments.
You must also try crispy river shrimp freshly
caught from the Li River. The tiny shrimp are dipped
in a light batter and fried. They end up so crunchy
that you can eat the whole shrimp, including the
head and shell.
Have some oil tea, which is produced near
Yangshuo and has a distinctive salty and spicy taste.
Known for its regenerating properties, this local drink
is popular among locals and tourists. It is an acquired
taste and best taken with baba (sticky rice cakes).
Visit a teahouse to see how this tea is made by
pounding tea leaves, ginger and garlic together in a
mortar.

Favourite place to stay
The newly opened Banyan Tree Yangshuo (No. 168
Zhengdong Street, Fuli Town, Yangshuo, Guilin, Guangxi,
541905, tel: +86-773-322-8888), of course. It is the
only resort allowed by the government to be located
right at the Li riverfront.
The resort highlights a sense
Ho Kwon Ping’s
of place with local
Favourite places to
architectural styles and the use
shop
of local artworks and handiWest Street is not only a
crafts. It offers villas and suites
great area for food, but is
amid beautiful gardens and
also a great area to shop.
also has its own jetty and motorised bamboo rafts to
It is the commercial heart of Yangshuo and has a
bring guests down the river. Room rates begin at $604 history of more than 1,400 years. Lively shops,
a night.
booths and makeshift stalls pack the pedestrian walkways throughout the day.
Favourite cafe
If you are looking for a souvenir to take home, this
Yangshuo has a famous area called West Street, which
is like the Old Town in Lijiang. There are a lot of res- is the best place to visit. Make sure you bargain with
taurants offering local cuisine and hotpot at West vendors for the best price.
Street, which has the obligatory cafes and pubs with
international “backpacker cuisine”. Some of these Must get souvenirs
have evolved to pretty fine dining establishments.
Look out for beautifully hand-painted fans made
I’d recommend Ming Yuan Cafe (No. 50, Xijie Pedes- from thin paper and bamboo. These have elaborate
trian Street, Yangshuo, tel: +86-773-888-6628). Run by
landscapes and calligraphy delicately done on them.
a Taiwanese couple, the cafe has a quaint, colonial
feel. Do try the coffee because the owner roasts and You can buy these fans, which usually cost between
$14 and $28, from vendors along the Li River or at
blends his own beans. An espresso costs about $5.
Fuli Village.
Fuli is a quiet town about 8km east of Yangshuo. It
Favourite restaurant
Chunji Roast Goose Restaurant (No. 2, Mid Zhongshan is a 20-minute drive from the county.

TRAVEL BLACK BOOK

Best place to people-watch
At the Impression Liu Sanjie show (1, Tianyuan Road,
Yangshuo, Guilin). Tickets are priced at about $50 to
$150, with two shows at night on weekends and in
the summer and one show at night on weekdays and
during winter. Check with your hotel for showtimes.
The show, based on the life of folk heroine Liu Sanjie, is directed by Chinese film director Zhang Yimou,
who planned the 2008 Beijing Olympics opening and
closing ceremonies.
Set on a 2km stretch of the Li River, the show,
which uses the natural scenery and a cast of a few
hundred locals, tells the classic tale of love, intrigue
and tragedy.
Best sunrise view
Drive up to the Xiang Gong Mountain for the best
sunrise views. You will be able to enjoy a panoramic
view of the misty clouds surrounding the mountain
peaks and the Li River.
A four-hour private guided tour of the mountain
for two people costs about $160.
Most memorable experience
Cruising down the Li River on a bamboo raft was a
fun experience. You get to see locals going about their
daily routine along the waterways. Sit back and enjoy
the views of the karst mountain landscape on both
sides of the river.
I would also recommend taking a night boat to
observe fishermen demonstrating a traditional
night-fishing technique where cormorants (webfooted waterbirds) are used to catch the fish. Take
along your camera to capture this, especially if you
are an avid photographer.
Best day trip
Cyclists can venture on a scenic 20km route from
Moon Hill, passing through Gong Nong Bridge and
then to Yulong River. Bicycle rental is available in
Yangshuo.
Advice for travellers
Yangshuo’s four seasons and their effect on the scenery allow travellers to have different experiences
when they arrive at different points in a year.
The best time to visit Yangshuo is spring, from
March to May, when it is sunny and bright and
temperatures average around 20 deg C.
But, to me, winter also brings its own beauty and a
sense of romance to the place, as well as a chill which
can be melancholic or incredibly romantic if you are
in Yangshuo with someone you love.
brynasim@sph.com.sg

The offer is valid for every weekend of this month.
Guests must book at least three days in advance to
guarantee the best view.

Concierge
Lydia Vasko

For bookings, call 6433-8633.

TEMPTING TAIWAN

TRAVEL FAIR

In honour of its re-launch after a three-year renovation, the Grand Hyatt Taipei is offering a new package
called Tempting Taiwan.
The three-night deal includes accommodation in a
grand room, tickets to the top of Taipei 101 (formerly
the world’s tallest skyscraper), a guided tour of Yangmingshan National Park, a NT$300 (S$12.80)
ValueCard for redemption at restaurants and shops
across the city and late check-out.
The package costs US$1,625 (S$2,190) for two
guests and is valid for stays till Aug 31.

Chan Brothers Travel is hosting Everyday Holidays
Travel Fair today at Suntec Singapore Convention &
Exhibition Centre, Level 4 Hall 403, from 10am to
8pm.
Visitors can enjoy up to 50 per cent off rates for the
second traveller for select long-haul package tours,
one-for-one deals on select tours to China and
additional $5,000 off group bookings of five cabins
for select Alaska cruise tours.
Those who pay with Citibank cards will get up to
$50 off select package tours and a limited-edition
24-inch trolley luggage with a minimum $3,500
purchase.
Admission is free. For more information go to
www.chanbrothers.com.

VALENTINE’S FOR TWO
Novotel Singapore Clarke Quay is offering a
Valentine’s Day package that includes one night in a
Premier Suite with guaranteed views of Marina Bay
Sands, a fine-dining set menu in your room for two, a
complimentary bottle of champagne, a one-hour

For reservations, e-mail taipei.grand@hyatt.com.

TRIP TO SOUTH KOREA
PHOTO: GRAND HYATT TAIPEI

View of Taipei 101, formerly the highest skyscraper in the
world, from the Grand Hyatt Taipei.

massage for two and breakfast in bed – for $1,070 plus
tax.
The suite will be decorated with rose petals,
candles by the suite’s jacuzzi bathtub and fresh fruits
and canapes will be available for a late night snack.

Today is the last day of Tripzilla.sg’s S Travel Korea
Travel Fair. Book online to secure deals for packages
such as a five-day, three-night tour of Jeju starting
from $1,288 and a three-night free-and-easy stay in
Seoul for $378, excluding flights.
Enter TRIPZILLA50 to receive $50 off a person.
Free cancellation within seven days of purchase.
Go to tripzilla.sg/travel-fair/s-travel-korea-travelfair for more information.

10

go

go 11

thesundaytimes February 1, 2015

February 1, 2015 thesundaytimes

Memory keepers

STORE YOUR HOLIDAY KEEPSAKES
PHYSICAL ARCHIVE
When it comes to saving boarding passes,
museum tickets and special keepsakes, it
is hard to beat the old-fashioned scrapbook. But scrapbooks have fallen by the
wayside.
American company Artifact Uprising
hopes to change this by turning digital
archives into physical heirlooms.
The printing company has online templates for products such as coffeetable
books, wall calendars, thank-you notes
and postcards.
Users select a product and upload photos from their phone, digital camera and
even their Instagram account, which are
then laid out according to their desired

There are many ways to
preserve your holiday
memories, from physical
scrapbooks to mobile apps

Lydia Vasko

W

hen travellers return from
the year-end holiday season, their digital archives
will have expanded like
their waistlines, and the
question soon arises: What will happen to
all the snapshots of sumptuous meals and
laugh-out-loud moments captured on vacation?
These days, most pictures never make it
off the memory card, let alone to the printer. They do not have to lie dormant in the
digital abyss, however.
Some Singaporeans are taking the time
to compile their holiday memories for posterity.
To keep his memories alive, engineer
Fadzly Amir, 27, started making videos of
the trips he shared with his fiancee Ruby
Tan, 26, two years ago.
Using a GoPro camera strapped to his
chest or to a selfie stick, he recorded their
trips to places such as Cambodia and South
Korea.
He prefers video to photo albums
because he feels video is a way to quickly
encapsulate the full experience and mood
of each trip.
“Many friends upload hundreds of
photos to Facebook, but I scroll through
only about 10 before I get bored.
“With a video, it takes only two minutes
to see the whole trip and there’s more
action,” he says.
But making the video is much more
time-consuming than uploading photos to
a digital album.
It takes about two weeks of editing to
turn five to eight hours of footage into a
three-minute film with a mood-matching
soundtrack.
Still, he feels the time spent is worth it

design. When crafting a coffeetable book,
for example, users choose the framing, layout and order of each photo. They can
add captions and titles, and even choose
the fabric of the cover.
The process is straightforward, and the
sleek product will be delivered to you
within three weeks.
Production takes from two to eight
business days, plus five to eight business
days for shipping with Fedex.
Prices range from US$22 (S$29) for a
set of prints to US$139 (S$187) for a
150-page hardcover coffeetable book,
excluding shipping. For more information, go to www.arti factuprising.com.

DIGITAL JOURNALS

ST PHOTO: ONG WEE JIN

Fadzly Amir, 27 and Ruby Tan, 26, record their travels using a GoPro and then turn the footage
into video clips.

when everyone gets to see and enjoy his
work, which he posts on YouTube and
shares on Facebook and WhatsApp.
“The video reminds us of the trip, what
we did, how we felt, and it is something we
can keep for a long time and view over and
over again,” he says.
But spending hours putting together a
video, scrapbook or photo album after a
trip is not for everyone.
Singapore Management University marketing graduate Vicky Chen, 23, admits she
is “pretty lazy” about getting pictures printed and putting them in a book at the end of
a trip.
So when she spent eight months travelling to 15 countries around Europe last
year, she used a scrapbook to save important notes, addresses of her AirBnB lodgings, pictures, postcards and bus passes.
She stuck the memorabilia in her notebook using scotch tape as she travelled.

On empty pages, she sketched moments
she wanted to remember, such as a day
spent lazing at the beach with friends.
“My style is to get the experience into
the scrapbook as soon as possible, as you
experience it.
“If you wait, by the time you get home
you are a bit lazy, or have lost or thrown
away half the stuff you wanted to keep.
“Also, it is easy to get caught up in getting back to normal life. You are already
experiencing something else,” she says.
She kept one notebook for her five
months based in France for a university
exchange programme, and another notebook for her three-month internship at a
digital advertising agency in Britain.
“When I’m older I would like to view
them again, to remind me of what it was
like to be this age and have these
experiences,” says Ms Chen.
Wanting to recollect one’s past is also
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Ms Vicky Chen kept a scrapbook with sketches and photos of her eight months in Europe.

why Mr Hairol Salim, 30, who works in a
publishing company, visited a printer in
Bras Basah Complex a few months ago.
Armed with 60 of his favourite photographs snapped on trips to New York,
London, Tokyo, Sydney and Reykjavik
last year, he had a photobook printed for
$60.
“It struck me that I probably needed a
physical copy of the photos I had taken on
my trips.

“When keeping them in digital format
on Facebook or on my phone, I worry that
they might all be forgotten some day or
vanish into digital space,” he says.
Happy with the results, he plans on making another photobook, taking more time
to concentrate on the book’s layout and
visual narrative, later this year.
“A hard copy is something I can keep for
a long time, something I might chance
upon two to three years down the road and

reminisce about my experiences and where
I’ve been.
“Nothing beats being able to have those
memories in your hands,” he says.
As American philosopher Susan Sontag
said in her influential essay On Photography: “The camera makes everyone a tourist
in other people’s reality, and eventually in
one’s own.”

It is no secret that data companies and
apps can track a person’s location via his
mobile device as he moves around the
world.
Some apps such as Journi, Traveler and
the Google+ photos programme use this
to the traveller's advantage.
Journi is an iPhone app which helps
users create daily journals of their trips.
When embarking on a holiday, simply enter the destination into the app’s digital
passport. Once the app registers the
phone’s global positioning system in the
destination, it starts logging the trip.
Vacationers take photos, make notes
and add captions to their journal as they
go about their day, tagging their posts
with labels such as “activity”, “nightlife”
and “worth seeing”, so they and others
can easily search the entries.
The posts are geotagged and displayed
on a map beside the entries, so travellers
can find their way back to their favourite
spots. The app works offline so this saves
on data bills. All posts are uploaded once
you are in a WiFi zone. However, this app
is not available for Android phones.
Like Journi, Traveler lets you post photos and notes, and place geotags at spots
you want to remember.
The Android-friendly app also allows
one to add audio notes and, for Samsung
Galaxy Note devices, it includes a digital
sketchbook component for use with the S

pen. Both apps are great for logging trips
on the go, rather than at the end of an
exhausting day.
But for a really hands-off approach to
digital memory-keeping, try Google+
stories, an extension of Google+ photos
programme.
First, you have to select to have the
photos on your mobile device or computer automatically backed up to Google
Drive.
Using algorithms, Google+ photos will
select your best photos and videos and
arrange them in a timeline to show the
highlights of a trip or special event.
The programme will also autoenhance pictures and, when there is a
burst of photos of one subject, turn them
into a photo animation, all of which will
be displayed on the timeline, which is
organised chronologically by day and by
location.
The stories are created automatically
when Google+ notices heightened
activity or that you have travelled overseas. Users are notified of new stories via
e-mail and they can then edit the stories
by adding titles and captions, while
photos can be added or deleted, before
sharing the story publicly or emailing it
to contact lists.
The programme works for Android,
iOS and computers, but has trouble creating stories for photos without a geotag.

VIDEO
To capture the sights, sounds and mood of
your trip, try making a short video.
Clips of your adventures can be recorded on smartphones, digital cameras,
hand-held video cameras and compact,
durable GoPro cameras ideal for capturing
sporty activities.
Edit the clips on your computer using
programmes such as Pinnacle Studio,
Adobe Premier or iMovie, then upload
your film to video-sharing websites such
as YouTube or Vimeo.
But if the time and skill required to put
a short film together is intimidating, try
Cameo (right). Think of this free filmsharing app as the video version of Instagram.
Cameo allows users to record video
using the phone’s camera from within the
app itself, or to upload pre-recorded clips.
Users record or upload six-second
videos, and with a few swipes of their
fingers, arrange and trim the clips.
They can also choose from more than
30 themes and dozens of songs for a fitting soundtrack to their film.
Cameo then splices all the pieces

together, leaving users with a fun, colourful and unique short film with professional polish and a maximum length of two
minutes.
As with Instagram, users can like and
comment on their videos – and share
them with the public or with friends via
e-mail and other social media platforms
such as Facebook and Twitter.
The notable downside to Cameo is that
it is only available for iPhones. While
Android users can watch user videos on
Cameo’s website, they cannot create their
own videos.

DIGITAL ALBUM
With so much of our lives and social interactions occurring online, social media is a
prime way to compile and share holiday
memories.
One of the most attractive digital displays is Steller (right), a free storytelling
app and website which allows users to produce digital booklets.
You select, arrange and lay out videos,
photos and text with the help of artful
templates. The booklet is then published
via the app to the user’s Steller account.
The result is often a polished,
coffeetable-type booklet used to compile
photos and thoughts on recent trips, festivals and even recipes which can be shared
on social media. Steller is for iPhones
only, though Android users are able to
relish Steller booklets via the Steller website steller.co.
Alternatively, Android users can use
Flipagram, a free app which takes a selection of user-uploaded photos and turns
them into a flipbook, a rapid slideshow of
photos which can be shared via e-mail or
other social media.

Add, edit and filter the photos, insert
captions, titles, destinations and dates,
determine the slideshow’s speed, sync a
soundtrack all within the app and, within
minutes, publish a digital fast-tracked
photo album for all the world to see.
While the picture quality and production value are not as crisp as Steller, it
does, happily, work across all operating
systems.

vlydia@sph.com.sg

Tourists not put off by Paris terrorists
Liz Alderman
A throng of visitors huddled outside L’As du
Fallafel on the Rue des Rosiers, braving the
cold for a taste of the legendary restaurant’s
take-out shawarma and chickpea fritters.
Around them, people jammed onto the
narrow cobbled street, dressed in bright
scarves, arms loaded with shopping bags

and cameras. It was a typical Sunday in the
old Jewish quarter of the chic Marais district
of Paris, except for one detail: groups of
French soldiers in camouflage and bulletproof vests, toting submachine guns with
their fingers near the trigger.
Less than a month after 17 people were
killed at Charlie Hebdo, a satirical
newspaper, and at a kosher supermarket in

one of the worst terror attacks on France,
the government has been maintaining
high security around Paris to reassure
travellers that the City of Light is safe.
Jewish sites, mosques, hotels, department stores, music halls, museums and
historic monuments are all under heightened protection, and a security plan
called Vigipirate is in place at many sites,
requiring visitors to undergo additional
checks and bag inspections to enter. Surveillance has also been increased in the
Paris Metro and in other high-traffic
areas.
“For visitors, Paris is safe, just as it was
before,” said Mr Francois Navarro, the
managing director of the Paris Region
tourist board. “We haven’t seen any sign
of panic or cancellations from visitors, although for the moment we have to wait
and be cautious.”
Not everyone has been put at ease.
January is typically a slow month for Paris, which hosted 47 million visitors last
year. But reservations at four- and
five-star luxury hotels slumped by up to 9
per cent in the days following the attacks, according to MKG Hospitality, a
travel study firm.
“Paris tourism professionals have
been wary for a long time about the possibility of a terrorist attack on the capital,”
Mr Georges Panayotis, the president of
MKG Group, said in a statement.
“Given the emotional reaction, it’s
natural that some visitors would have
deferred or cancelled their stay.”
With an additional 10,000 soldiers
and 5,000 more police officers being
fanned out across France, though, Mr
Panayotis said he expected any downturn to be temporary.
Indeed, many travellers who had
already made plans for Paris for the most
part appeared to stick with them.
“I wasn’t going to be afraid,” said Ms
Joanne Negron, 51, who works for a
power company in New York and had
just arrived in Paris with her daughter,
Siobahn Goodwin, 27, an accountant at
Booking.com.
“If we lived in fear, we wouldn’t do
anything.”
Stopping under the stony facade of
Notre Dame, where more armed guards
patrolled the sidewalks, they noted that
security was “all over the place”, including at the Marriott hotel near the Opera
where they were staying.
Mr Ben Takai, 32, an epidemiologist
from Washington, DC, said he had no
qualms about visiting amid heightened
security.
“Seeing soldiers with guns is not
alarming – we saw that in the States after
9/11,” he said, as guards patrolled outside
Chez Marianne, a Jewish restaurant on
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French policemen patrol the Rue des Rosiers (street of the rosebushes) in the Jewish quarter of
the Marais district in Paris.

the Rue des Rosiers.
“Things happen all over the world,” he
said, citing attacks by Boko Haram in
Nigeria. “But you can’t allow that kind of
fear to affect your decisions. The world
doesn’t stop turning.”
Mr Diego Moreria, 33, a literature teacher from Brazil, had stopped at the Shoah
Memorial near the Seine River, where five
armed guards stood near the door. Part of
his family is Jewish.
“Violence is everywhere,” he said.
“They’re shocked in France because 17 people were killed. But in Brazil, you must
leave the house every day with personal
plans to stay safe.”
The attacks had also not changed the
minds of Muslim tourists from Saudi Arabia, Malaysia and the United Arab Emirates, despite concerns within France’s Muslim community of possible reprisals, said
Mr Bilal Domah, the director of CM Media,
a London-based events management
company.
Paris still topped the list of desired destinations for halal tourism, which is worth
billions of euros annually to the European
economy, he said.
“France has open-minded people who

understand that not all Muslims are the
same,” he said.
Travellers have also been visiting the site
of the Charlie Hebdo attacks, where makeshift shrines have been erected.
A 10-minute walk from the Bastille, near
the rue Nicolas Appert, the site of the
newspaper’s former offices, Mr Hisashi
Kikushina, 28, from Hiroshima, Japan, said
he wanted to pay homage to the victims.
“I feel moved by what happened,” he
said. “I came because it’s also a way to
stand up for free speech.”
More travellers hovered over flowers
strewn outside the Hyper Cacher market,
the site of the second attack, this one in a
Jewish community near the St Mande
Metro stop in eastern Paris.
Mr Navarro of the tourism board encouraged visitors to take in not just the city’s
classical monuments, but to also venture to
sites in ethnically mixed neighbourhoods
near the suburbs, which he said represented “two faces of the same coin, which is
Paris”.
“We are here to welcome the world,” he
said, “whatever their religion or nationality.”
New York Times
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once home to one of Singapore’s most
famous cemeteries.
Columbaria made the news recently
when buyers of a new HDB project in
Sengkang got upset upon learning one was
being built near their flats.
Among other things, they were
unhappy that HDB had not been more
upfront about it.
They were also angry that the company
which won the tender for the place-ofworship site wasn’t a religious group but a
for-profit company.
The matter came to a head in
Parliament last week. National Development Minister Khaw Boon Wan revealed
that the site was not meant for a
commercial columbarium and promised to
“unwind” the situation.
When I first heard the story, my
immediate reaction was that it was yet
another example of the Not-In-My-Backyard syndrome.
I’ve since come round to a more
sympathetic view.
If you’re a first-time homeowner –
which almost all the Fernvale Lea residents
are – I doubt you would have willingly
applied for a flat knowing there would be a
columbarium nearby.
Their unhappiness is understandable
and kudos to them for doing something
about it, although there might still be a
columbarium in Sengkang yet.
In my case, though, I had no case to
fight.
I was already living in the area when the
church – which apparently owned the land
from way back in the 19th century –
decided to include a columbarium with its
nursing home.
Who says my right not to have a
columbarium is greater than the church’s
right to build one – and serve the larger
community in the process?
All in, though, it’s not been that bad.
The area around the chapel is quiet and
peaceful.
My father’s niche is in the older
columbarium, and it’s nice to be able to
visit it so easily.
It is also not unpleasant inside a
columbarium. The niches might hold ashes, but the main feeling you sense is not
fear or creepiness but love.
Everywhere you turn, you see flowers
and mementoes, symbols of how people
now gone are still remembered and loved,
which for me is a heartwarming sight.
Mostly though, living close to the two
columbaria has taught me lessons about
life and death.
They are a daily reminder that life is
short, precious and precarious, and life –
yours and those you love – is to be
treasured.
On that score at least, some good has
come from living next to the dead.

Live and
let live
Living next to a
columbarium is not the end
of the world. There are two
in my neighbourhood

Sumiko Tan

A

bout 12 years ago, I discovered
to my horror that a columbarium was being built behind my
house as part of a nursing home.
In fact, it would be the
second columbarium in the area.
The land behind is owned by a church.
It already had a chapel there and next to it
is a cluster of buildings with funeral niches
inside.
But these are further away from where I
live, and they have been in the neighbourhood for so long that I had grown used to
them.
The idea of a new columbarium made
me panic.
Dead people – and their ashes – frighten
me. How scary, I thought, feeling very
disturbed. I imagined spirits flying around
at night.
I was also worried that the value of my
house would plunge. The more I thought
about it, the more angry I got about the
facility being built.
I knew some people at the Urban Redevelopment Authority, and asked them if
columbaria are really allowed in residential
estates.
Their answer, unfortunately for me, was
yes, if they are part of nursing homes or
places of worship.
But there are guidelines. The niches
must be out of sight, preferably housed in
the building’s basement.
The columbarium can form only a small
proportion of the total gross area of the
building.
If it is above ground, there has to be a
buffer between it and other buildings, and
it must be screened from public view.
I guess I must have been appeased by

Beauty of cultures
lost in Google
translation

Corrie Tan
Before crossing the border into Kazakhstan,
one of my travel buddies thrust a sheet of
paper at me, with a full list of Cyrillic
alphabets and their English equivalents.
“Here, memorise this,” he instructed all
five of us, college friends who were
travelling together on a three-month trip
around Central Asia nearly 10 years ago.
We stared at him blankly.
“Seriously, do it,” he insisted, “so we
can read street signs and figure out where
to go.”
We did – and it actually turned out to be
incredibly useful when trying to hunt
down the Chinese embassy in Almaty,
Kazakhstan’s largest city, to get a travel
visa.
Suffice to say, you no longer need to
memorise Cyrillic alphabets to read street
signs in Russian.
Two weeks ago, Google unveiled “the
future”: Its Google Translate smartphone
app now has a “word lens” that can scan
street signs and simple sentences in real
time via your phone’s camera and do basic
translations of live conversations.
For now, this is limited to a handful of
languages, including Russian, German and
French. It’s not Star Trek’s Universal Translator or the Babel Fish in The Hitchhiker’s
Guide To The Galaxy, but it’s a close
enough approximation that is probably
only going to get better.
And I’m not sure how I feel about it.
I’m no linguist, but I love languages. In
fact, I went on to learn Russian after that
Central Asia backpacking trip. I find it
incredible that we, as a species, have found
thousands of different ways to communicate with one another at a highly complex
level. In that sense, every language is a map
to understanding culture.
Admittedly, the Google Translate app is
impressive and will become more and
more helpful as it is refined and polished.
I tried it on a Russian book – longer
sentences and chunks of text get a bit
garbled, but the magic of seeing words
actually transform, on the screen, from one
language to another feels almost like
science fiction.
But might that take away from some of

the guidelines because I soon stopped
fretting about the matter.
In any case, my fears were unfounded.
The new columbarium is not visible
from the outside. Its website says the
niches are housed in the basement of the
nursing home, but I don’t know their exact
location as the building is large and
sprawling.
Property values have also not fallen. In
fact, they have risen by a lot.
Still, I would be lying if I said I am
happy to be living near a columbarium. Of
course, I would much prefer if it wasn’t in
my neighbourhood.
But given a choice, I also wouldn’t want
a host of other things in my backyard.
I wouldn’t want the nursing home, for
example. It houses the old and infirm who,
let’s face it, are a depressing sight.
Its towering blocks loom over the estate
and are an architectural eyesore. It is
painted pink to boot, and its loud, giant
air-con compressors face my bedroom.
I wouldn’t want cluster housing in my
area either, because this has resulted in a
lot more people and vehicles.
It irritates me how cars are haphazardly
parked on both sides of the road, making it
such a squeeze to drive through.
I also wouldn’t want condominiums to
be built in the estate. At least three
mammoth developments have sprung up
in recent years, blighting the skyline and
adding to the area’s congestion woes.
But this line of thinking is selfish and
leads me nowhere.
Singapore is small and we should –
where reasonable and tolerable – live and
let live, even when it comes to where the
dead are housed.
If I were to be jittery about places with
links to the dead, I would have to steer
clear of so many places in Singapore.
Ngee Ann City and Ion which sit on the
old burial grounds of Orchard Road.
Bishan which used to be a cemetery.
The Upper Thomson, Mount Vernon
and Lavendar areas because they are near
funeral parlours and services.
The Lornie Road stretch for its proximity to the old Bukit Brown cemetery.
Mandai with its crematorium.
Choa Chu Kang which has the
country’s largest cemetery.
Holland Close with its Hakka graveyard.
The upcoming Bidadari HDB estate,

the challenges (and eventual joys) of visiting places where you are forced to confront
a culture and language completely different from your own, without the help of
technology?
Part of the excitement of travel and
exploration lies in clutching a phrase book,
asking the locals for directions or pointing
at the next table to order food because you
have no idea how to read the menu (and
trying new delicacies along the way).
These encounters often breed serendipitous conversations and sometimes even
little adventures.
A late night supper and nightcap in
Kashgar, Xinjiang, led to a hysterical and
completely non-verbal conversation with
our neighbouring table, who plied us with
strong rice wine and attempted to teach us
Uighur.
During my first trip to Yangon with non
Burmese-speaking friends, we decided on a
whim to get our picture taken at an
old-school photo studio, where a sweet,
elderly Burmese woman tried to explain to
us that she needed to arrange us in a
certain, ridiculously formal way, to take
what was deemed a “good photograph”.
If we can just use our phones to do the
work for us – to scan street signs and shop
names or translate English into other
languages for others to listen to – well,
there is a usefulness and practicality to this
sort of translation, but also a certain laziness to have an object mediate between
two cultures.
Not to mention that a computer can
somehow never match the human brain
when it comes to the sinuous subtleties
and nuances of translation and interpretation – as putting anything through Google
Translate will probably tell you.

sumiko@sph.com.sg
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Not knowing a language is a humbling
thing, as is learning it from scratch.
So much of a culture is encoded into its
language. Prior to learning Russian, I had
no idea how much you could vary the
formality of speech. When you refer to
someone as “you” in English, he could be a
king or a commoner without any context,
but in certain languages that social distance is so deeply embedded, that when
you meet a more senior person for the first
time, you should never address her informally because that would simply be rude.
In Burmese, one of my more recent
steep learning curves, there is no exact
word for “no”. You can only negate the
sentence that has been thrown at you:
“Can you help me with this?” “I cannot
help you with this.” You are drawn into the
negation process, which makes it so much
more polite than a gruff “no”.
I have never regretted learning new
languages or picking up useful phrases
from every country I visit. You are
reminded that English is not the be-all and
end-all. When you need to ask someone in
a foreign country for help, you are no
longer the fluent majority, you are the
respectful minority, very much aware that
you are an outsider to the country that has
welcomed you as a tourist or long-term
resident.
And people are always, always thrilled
when you take the time to learn a bit of
their language. They can see you laying the
foundation of a bridge to carry you across
the gulfs between them and us. And I have
learnt that when you actively decide to
build and cross that bridge, there will
always be a welcome mat waiting for you.
corriet@sph.com.sg

Follow Sumiko Tan on Twitter
@STsumikotan

Graduating without ceremony
Teo Cheng Wee
In the living room of my home hangs a
large framed photograph of my two
brothers and me, taken at a studio about
10 years ago.
In it, I’m dressed in a university graduation gown, seated, smiling uncomfortably, with my hands cupped and placed
awkwardly over my knees. My youngest
brother is dressed in a suit, standing over
me, smiling uncomfortably, with one
hand cupped and placed awkwardly on
my shoulder.
My second brother is also in a graduation gown. He looks radiant.
It’s the only picture I have of myself in
a graduation gown and my discomfort
with wearing the heavy robe and that
square hat showed.
Two weeks ago, I skipped my second
university graduation ceremony, to the
utter horror of some of my classmates.
Many of them had returned to
London – we completed our master’s
programme last September – and posted
pictures of themselves going on stage to
receive their degree.
“Why not??” one Mexican friend
asked me via WhatsApp about a month
before the ceremony, when I told her I
wouldn’t be attending. But the bigger
question, as indicated by my additional
question mark, is: “Why???”
So I have never worn one of those
oversized gowns or received a scroll on
stage, or thrown my graduate cap in the
air, despite having two chances to do so.
Who cares?
It doesn’t say on my degree: Graduated with a master’s in International
Political Economy (But Didn’t Attend
The Ceremony, Boo).
In fact, I was absent with valid reasons
both times. For my first graduation, I had
secured a summer job in the United
States, which allowed me to spend four
months working in a national park.
If I wanted to come back for my graduation, that stint will be cut by half. Once
in a lifetime work opportunity versus sitting in a stuffy hall for two hours – it
wasn’t even close.
Attending my second graduation,
would involve taking leave and flying 14
hours across the globe. Everyday work
opportunity versus sitting in a stuffy hall
for two hours – still not close.
So while I enjoyed my time in university, at the undergraduate and postgradu-

ate levels, the graduation ceremony must
rank as one of the least important events
of those years, probably somewhere below the school orientation and just
above the hall pageant.
Come to think of it, I’ve almost never
heard anyone say how much he enjoyed
his graduation.
“Not really worth all the money,” was
what one Greek classmate told me about
her ceremony. Students at my university
have to pay £50 to rent the gown and
£25 a ticket for each person attending the
ceremony.
“Okay, kind of boring,” was the general comment from my university friends
in Singapore, when I inquired after coming back from the US job. One friend’s
parents fell asleep at her brother’s graduation and missed him on stage.
Graduation can be a momentous
event, especially for those who had to
work very hard to get a degree. Some may
have done it while juggling jobs. Others
may have been given no chance of even
making it to university. For people who
succeeded against the odds, getting a
degree is something worth celebrating,
worth throwing a graduation cap in the
air for.
But such people are in the minority
now surely. Currently, about 30 per cent
of a cohort go on to study in local universities. This is set to increase to 40 per cent
in five years’ time. We’re not even counting those who go abroad or to private
schools. In other words, getting a degree
simply isn’t that big a deal anymore. If
one chooses not to mark it by attending a
ponderous ceremony, then he should be
allowed not to.
But, of course, people always trot out
the phrase: Your graduation ceremony
isn’t for you, it’s for your parents (incidentally, you can also insert “wedding” in
the place of “graduation ceremony”).
Just to be sure, I asked my mum if she
wanted to go for my London graduation.
She made a face.
So we’ll be content with that photo
hanging in the living room of my home
for now, although now that I think of it,
it’s not the only picture of myself in a
graduation gown.
There is a smaller portrait by a
cupboard, of me when I was six years old,
graduating from kindergarten. But, like
that picture I took 20 years later, I looked
uncomfortable, sulking and awkwardly
holding a scroll in my hand.
Last December, that picture was
joined by a niece of mine, also in her
kindergarten graduation gown.
She looked radiant.
chengwee@sph.com.sg
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PRIME MINISTER AND I
StarHub Video On
Demand

MIRROR MIRROR
Channel 5, 7pm

TODAY’S

TOP
PICKS

An evil queen steals
control of a
kingdom and an
exiled princess
enlists the help of
seven resourceful
rebels to win back
her birthright. Stars
Armie Hammer and
Lily Collins (both
right).

RESTAURANT
EXPRESS WITH
ROBERT IRVINE
Li (Singtel TV
Channel 265), 10pm

Tabloid reporter Nam Da
Jung enters the
household of struggling
parent and prime
minister Kwon Yul as a
tutor, but ends up an
affectionate mother to his
three kids. Stars Im Yoona
and Lee Beom Soo (both
right).

Chef Robert Irvine
(right) throws
contestants into gritty
real-life situations in
the restaurant business
to find America’s top
aspiring restaurateur.
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Free to air
Channel 5
6.00 AM Talking Point (HD)
(Current Affairs)
7.00 JML TV Home Shopping
(Paid Presentation)
8.00 The Dr Oz Show 3 (Info-Ed)
9.00 Better Show (HD) (Variety)
9.40 Just For Laughs Gags
(Variety)
10.00 The Queen Latifah Show
(HD) (Variety)
11.00 Body In Balance (Info-Ed)
12.00 PM Survivor 29: San Juan
Del Sur (HD) (PG) (Variety)
2.00 The Tomorrow People
(HD) (PG) (Drama)
3.00 Once Upon A Time 2 (HD)
(PG) (Drama)
4.00 Nikita 2 (HD) (PG) (Drama)
5.00 Telemovie: The Learning
Curve (HD) (Drama)
6.30 Spouse For House (HD)
(Sitcom)
7.00 Sunday Prime Movie:
Mirror Mirror (HD) (PG)
(Premiere) (See Today’s Top
Picks)
9.00 News 5 (HD)
9.30 The 5 Search (HD) (Variety)
10.30 The Proposal (HD) (Season
Premiere) (Info-Ed)
11.00 Your Face Sounds Familiar
USA (HD) (PG13) (Variety)
12.00 AM The Chase (PG)
(Variety)
1.00 The Choice (HD) (PG)
(Variety)
2.00 Fashion Star (Pilot) (Variety)
3.15 Films And Stars (Variety)
3.45 Better Show (HD) (Variety)
4.20 The Queen Latifah Show

(HD) (Variety)
5.10 The Dr Oz Show 3 (PG)
(Info-Ed)

Channel 8
6.00 AM Star Chef 2 (HD)
(Variety)
7.00 No Limits (HD) (Drama)
9.00 Math’s Island (Children)
9.30 Doraemon TV Special
(Cartoon)
10.00 Super Family (HD)
(Children)
10.30 We Are From 2065! (HD)
(Children)
11.00 Eat & Be Merry (HD)
(Variety)
12.00 PM Street Smart 2 (HD)
(Variety)
12.30 Where To Stay (HD)
(Info-Ed)/1.30 Food Source 4
(HD) (Variety)
2.30 The Emperor’s Harem (PG)
(Drama)
4.30 The Legend Of Crazy
Monk 3 (PG) (Drama)
6.30 Singapore Today (HD)
(News)
7.00 Life (PG) (Drama)
9.00 Fortune Festival At Giant
2015 (HD) (Variety)
10.00 News Tonight (HD)
10.30 100% Singapore
(Info-Ed)
11.30 Frontline (HD) (Current
Affairs)
12.00 AM Sunday Movie:
Treasure Hunter (PG)
2.10 Metamorphosis (PG)
(Drama)
4.10 My Fair Lady (Drama)

Channel U
10.00 AM Smart @ Work 3
(Info-Ed)
11.00 Luggage (Info-Ed)
11.30 Wah Singapore! (Info-Ed)
12.30 PM Evolution (Info-Ed)
1.00 World’s No. 1
(Infotainment)
2.00 The Way We Live
(Infotainment)
3.00 Smile Again (PG)
(Drama)
5.00 Telling Maria (Infotainment)
5.30 Power Sunday (Variety)
7.00 The Confidant (Episodes 1
& 2) (PG) (Debut) (Drama)
9.00 He Says She Says (Variety)
10.00 Miss Korea (Info-Ed)
10.30 World This Week (Info-Ed)
11.00 News Tonight
11.30 Money Week (Current
Affairs)
12.00 AM No Regrets (PG)
(Drama)
1.00 Finding U (Variety)
2.00 Life’s Perfectionists
(Infotainment)
2.30 Close

Channel NewsAsia
6.00 AM Don’t Call Us Poor
6.30 Tycoons Indonesia
7.00 News Now
7.32 Correspondents’ Diary
8.00 News Now
8.32 Conversation With
9.00 News Now
9.33 Spirits Of Asia
10.00 News Now
10.32 Money Mind
11.00 News Now

11.33 Expensive Eats
12.00 PM News Now
12.32 SportsWorld Weekend
1.02 Japan Hour
2.00 News Now
2.33 Spirits Of Asia
3.00 News Now
3.32 Correspondents’ Diary
4.00 News Now
4.33 Tycoons Indonesia
5.00 News Now
5.32 SportsWorld Weekend
6.02 Joshitabi Japan!
6.30 Spirits Of Asia
7.00 Primetime Weekend
7.32 Welcome 2 Taiwan
8.00 Days Of Disasters
9.00 Primetime Weekend
9.30 Wonderful Discovery!
Ehime, Japan
10.00 Singapore Tonight
10.30 Investor Insights
11.00 World Tonight
11.30 Welcome 2 Taiwan
12.00 AM News Pulse
12.30 Don’t Call Us Poor
1.00 Days Of Disasters
2.00 News Pulse
2.30 Investor Insights
3.00 Undercover Asia: The
Organ Bazaar
4.00 Singapore Tonight
4.30 Spirits Of Asia
5.00 Expensive Eats
5.30 Investor Insights
Programmes may be pre-empted
due to breaking news

Vasantham
1.00 PM Indian Panorama:

Cobra (PG) (Malayalam
Movie)
4.00 Vasantham Box Office:
Ananda Raagam (Movie)
6.30 Uthaya Tharagai Finals
(Variety) (Live)
8.30 Tamil Seithi (News)
9.00 Puthiya Arangam (HD)
(Current Affairs)
10.00 Cinema Express: Sivaji
(Movie)
1.00 AM Tamil Seithi (News)
1.30 Close

(Schoolkids)
5.00 Nutri Ventures (Schoolkids)
5.30 Babar (Schoolkids)
6.00 Arthur (Schoolkids)
6.30 The Tom & Jerry Show
(Schoolkids)
7.00 Dude, That’s My Ghost!
(Schoolkids)
7.30 Avatar (Schoolkids)
8.00 Pair Of Kings (Schoolkids)
8.30 Downton Abbey 4 (Drama)
10.00 FilmArt: Glory (Movie)
12.20 AM Close

okto

Suria

7.00 AM Sunshine Station
(Preschool)
8.00 The Adventures Of
Paddington Bear
(Schoolkids)
9.00 Robocar Poli (Schoolkids)
9.30 Phineas & Ferb (Schoolkids)
10.00 Buddy Fight (Schoolkids)
10.30 Cardfight Vanguard
(Schoolkids)
11.00 Ben 10 Omniverse
(Schoolkids)
11.30 okto Cup 2 (Info-Ed)
(Schoolkids)
12.00 PM Matt’s Monsters
(Schoolkids)
12.30 Dragons: Riders Of Berk
(Schoolkids)
1.00 Smurfs (Schoolkids)
1.30 Kung Fu Masters Of The
Zodiac (Schoolkids)
2.00 The Sorcerer’s Apprentice
(Schoolkids)
3.00 My Classmate Dad 2
(Drama) (Schoolkids)
4.00 Word Champs (Info-Ed)

10.00 AM Selamat Pagi SG
(Info-Ed) (Live)
11.00 Primadona 2 (Variety)
12.00 PM Kopi Bujang 2 (Drama)
12.30 Cinta Dalam Hati (Drama)
1.30 Dol & Minah Nak Kahwin
(Info-Ed)
2.00 Menantu 3 Rasa (Drama)
3.00 90an Gerek! (Variety)
4.00 Cinta Si Tukang Kasut
(Telemovie)
6.00 Adam & Sarah (Children)
6.30 Makan Boomz Kembara!
(Info-Ed)
7.00 Nature’s Life (Info-Ed)
7.30 Pekerjaan Di Seluruh
Dunia (Info-Ed)
8.00 Berita (HD) (News)
8.30 Warta Heran (HD) (Variety)
9.00 Kita Orang Singapura 2
(Variety)
10.00 Love You Mr Arrogant
(Drama)/11.00 Bicara 9 (HD)
(Current Affairs)
11.30 Berita (HD) (News)
12.00 AM Close

YOUR STARS

aries

March 21- April 20

taurus

April 21 - May 21

gemini

May 22 - June 21

cancer

June 22 - July 22

StarHub TV
Warner TV (Ch 515)
6.00 AM 2 Broke Girls
7.00 Friends 3
8.00 Gossip Girl 6
9.00 Cold Case 7/11.00 Mom
12.00 PM The Originals 2
1.00 Major Crimes 3
2.00 The Mentalist 6
3.00 Rizzoli & Isles 2
8.00 Arrow 3/8.55 Gotham
9.50 Murder In The First
10.45 Rizzoli & Isles 5
11.40 Unforgiven

HBO (Ch 601)
7.00 AM Hollywood On Set
7.25 Harriet The Spy
9.05 Sky High
10.45 Flight (NC16)
1.00 PM Lee Daniels’ The Butler
(NC16)
3.10 Lilo & Stitch
4.35 Vehicle 19
6.00 King Kong (2005)
9.00 American Hustle (NC16)
11.15 Afflicted (NC16)
12.45 AM The Purge (NC16)
2.10 Four Brothers (NC16)

E City (Ch 825)
7.00 AM I Do2
8.30 Ace Of Diamond
10.30 Tong Tong’s Wonderland
11.00 Find Out How
11.15 XTY Fun Tuition 2
11.30 Fishtronaut
11.45 Little Chestnut’s World 3
12.00 PM Follow Me 5
12.30 Perfect Dating 2
1.00 XFun/2.30 Aim High
4.30 Prime Minister And I
7.00 Doctor
8.00 The Ultimate Challenge
10.00 Aim High
12.00 AM TVB Entertainment
News
1.00 The Ultimate Challenge

SuperSports 1 (Ch 201)
7.00 AM Darts: World Grand Prix
Darts #8
8.00 Badminton: Syed Modi
International BWF World
Superseries India Grand Prix
Gold, Finals
12.00 PM Badminton: BWF Yonex
Copenhagen Masters, Finals
3.00 Badminton: BWF World
Superseries Yonex Sunrise
Malaysia Grand Prix Gold,
Finals
7.00 Tennis: ATP Champions Tour
2014 #7
7.30 Badminton: Badminton
Unlimited #56
8.00 Badminton: BWF World

Singtel TV
Superseries Bitburger Open
Grand Prix Gold, Finals
12.00 AM Motorsports: V8
Supercars: Phillip Island,
Victoria, Race 33 & 34:
Highlights
1.00 Badminton: MetLife BWF
World Superseries Premier
Thaihot China Open,
Semi-finals
5.00 Badminton: Kopiko Purple
League Highlights #1

SuperSports 2 (Ch 202)
6.30 AM Basketball: Fiba World
Basketball 2015
7.00 Basketball: 2014/15 NBA
Regular Season: Toronto
Raptors Vs Brooklyn Nets
9.00 Basketball: 2014/15 NBA
Regular Season: Oklahoma City
Thunder Vs Memphis Grizzlies
(Live)
11.30 Magazine: Omnisport. TV
12.00 PM Football: German
Bundesliga 2014/15:
Matchweek 18 Highlights
1.00 Football: German Bundesliga
2014/15: Bayer Leverkusen Vs
Borussia Dortmund
3.00 Basketball: 2014/15 NBA
Regular Season: Oklahoma City
Thunder Vs Memphis Grizzlies
5.00 Wrestling: WWE
Smackdown
6.30 Magazine: Omnisport. TV
7.00 Basketball: NBA Action
7.30 Basketball: 2014/15 NBA
Regular Season: Oklahoma City
Thunder Vs Memphis Grizzlies
9.30 Wrestling: WWE Bottomline
10.25 Football: German Bundesliga
2014/15: Werder Bremen Vs
Hertha Berlin (Live)
12.25 AM Football: German
Bundesliga 2014/15: FC
Augsburg Vs Hoffenheim (Live)

SuperSports 3 (Ch 203)
7.00 AM Darts: 2014 World
Grand Prix Darts
8.00 Darts: 2014 World Grand
Prix Darts
9.00 Bowling: 2014 Weber Cup
10.00 Horse Racing: Track Talk
(Sunday)
11.00 Magazine: Road To Rio
11.30 Athletics: World Of Athletics
2015
12.00 PM Swimming: Fina
Synchro World Trophy Beijing
Day 2
2.00 Tennis: WTA Brisbane
International Finals
5.00 Triathlon: Challenge Bahrain
Triathlon 2014
6.00 Darts: 2014 World Grand
Prix Darts

9.00 Horse Racing: Singapore
Race Results (Sunday)
10.00 Bowling: 2014 Weber Cup
12.00 AM Athletics: IAAF World
Challenge League – Berlin

SuperSports Arena
(Ch 205)
6.30 AM Magazine: Omnisport.
TV
7.00 Magazine: SuperSports 360
2015
7.30 Pool: World Cup Of Pool
2014
8.30 Marathon: Athletics
Stockholm Marathon
11.30 Motosports: 2014 Mobil 1
The Grid 6
12.00 PM Motosports:
MotorSport Mundial 2015
12.30 Sailing: Fleet Racing Tour
2014
1.00 Sepak Takraw: Istaf
SuperSeries 2014/15:
Myanmar Day 3
5.30 Magazine: Omnisport. TV
6.00 Pool: World Cup Of Pool
2014
7.00 Magazine: SuperSports 360
2015
7.30 Gymnastics: Gymnastics FIG
World Challenge Cup Artistic
Anadia Day 2
9.30 Marathon: Helly Hansen
Beauty And The Beast
Marathon
10.00 Pool: World Cup Of Pool
2014
11.00 Magazine: SuperSports 360
2015
11.30 Motosports: MotorSport
Mundial 2015
12.00 AM Wrestling: WWE
Vintage Collection
1.00 Wrestling: WWE Superstars
(PG)
2.00 Sailing: Fleet Racing Tour
2014
2.30 Pool: World Cup Of Pool
2014
3.30 Motosports: MotorSport
Mundial 2015
4.00 Gymnastics: Gymnastics FIG
World Challenge Cup Artistic
Anadia Day 2

Telecast details from
MediaCorp and StarHub.
For StarHub updates, go
to www.starhub.com/tv
or see StarHub teletext
(Channel 01). For mio TV
updates, go to
www.singtel.com/miotv

Nat Geo (Ch 201)
6.00 AM Bad Trip
7.00 Air Crash Investigation
7.55 Monster Fish
8.50 Street Genius
9.45 Going Deep With David
Rees
10.40 24 Hours In A&E
11.35 Dog Whisperer
1.25 PM Mega Factories
2.20 Ultimate Airport Dubai
3.15 Laverstoke Mill
4.10 Street Genius
5.05 Going Deep With David
Rees
6.00 Dog Whisperer
8.00 Filthy Riches
9.00 Monster Fish
10.00 Hooked
11.00 Air Crash Investigation

Disney (Ch 234)
6.00 AM Pink Panther Show
6.30 Gravity Falls
7.00 Wander Over Yonder
7.30 Phineas And Ferb
8.00 Sofia The First
8.30 Disney 7D
9.00 Wallace & Gromit: The
Curse Of The Were-Rabbit
10.30 Phineas And Ferb
11.00 Disney 7D
11.30 Gravity Falls
12.00 PM Oddbods
12.30 Pink Panther Show
1.00 Boyster
1.30 Zig & Sharko
2.00 Wallace & Gromit: The
Curse Of The Were-Rabbit
3.30 Sofia The First
4.00 The 7D
4.30 Girl Meets World
5.00 I Didn’t Do It
5.30 Austin & Ally
6.00 Phineas And Ferb
7.00 Gravity Falls
7.30 Wander Over Yonder
8.00 Wallace & Gromit: The
Curse Of The Were-Rabbit
9.30 Pink Panther Show
10.00 Phineas And Ferb
10.30 Austin & Ally
11.00 Violetta

Star World (HD)
(Ch 301)
6.15 AM Benched
7.05 Mistresses
8.45 The Apartment – Celebrity
Edition
9.35 MasterChef Junior US
11.15 Melissa & Joey
12.05 PM Benched
12.55 America’s Next Top Model
1.45 American Idol

3.25 MasterChef Junior US
4.15 The Apartment – Celebrity
Edition
5.05 Glee
6.00 Benched
6.25 Cristela
6.55 America’s Next Top Model
7.50 MasterChef Junior US
9.40 The Apartment – Celebrity
Edition
10.35 Mistresses

Fox (HD) (Ch 330)
6.45 AM Criminal Minds
7.35 The Mentalist
9.15 Clipaholics
10.05 Monster Jam 2014
10.55 World Championship
Kickboxing
11.55 Opposite Worlds
12.45 PM NCIS
2.30 Monster Jam 2014
3.25 World Championship
Kickboxing
4.25 Hell’s Kitchen
5.20 The Walking Dead
8.00 Killer Karaoke
8.55 Opposite Worlds
9.50 Modern Family

Video On Demand
1 The Maze Runner
2 Cursed House (Mandarin)
3 Terbaik Dari Langit
(Cine-Ekpres)
4 Lingaa (Asian-Kollywood)
5 Anthaka Mundu Aa Tarvatha
(Asian-Tollywood)

Southampton Vs Swansea
(Live)
2.30 BPL: BPL 14/15: Fanzone &
Post-Match (Live)
3.30 BPL: Premier League Legends
4.00 BPL: Premier League Playlist

mio Sports (Ch 111)
6.00 AM FRL: French Ligue 14/15:
Paris Saint-Germain Vs Stade
Rennais
8.00 ELC: English Championship
14/15: Brentford Vs
Middlesbrough
10.00 FRL: French Ligue 14/15:
Marseille Vs Evian
12.00 PM WRE: TNA Xplosion
1.00 ITA: Italian Serie A 14/15:
Atalanta Vs Cagliari
3.00 ITA: Italian Serie A 14/15:
Genoa Vs Fiorentina
5.00 COC: Capital One Cup 14/15:
Highlights
5.30 ELC: English Championship
14/15: Cardiff City Vs Derby
County
7.23 ITA: Italian Serie A 14/15:
Sassuolo Vs Inter (Live)
9.20 FAC: FA Cup 14/15 Highlights
9.53 ITA: Italian Serie A 14/15:
Udinese Vs Juventus (Live)
11.48 FRL: French Ligue 14/15:
Bordeaux Vs Guingamp (Live)
2.00 AM FRL: French Ligue 14/15:
Highlights
3.00 BPL: Football 360
3.38 ITA: Italian Serie A 14/15:
Milan Vs Parma (Live)

6.00 AM BPL: Premier League
Playlist
7.00 BPL: BPL 14/15: Liverpool Vs
West Ham
9.00 BPL: Goals Express
11.00 BPL: Goals HQ
12.00 PM BPL: BPL 14/15: Premier
League World
12.30 BPL: BPL 14/15: Chelsea Vs
Manchester City
2.30 BPL: Goals Express
2.45 BPL: BPL 14/15: Manchester
United Vs Leicester City
4.45 BPL: Goals Express
5.00 BPL: BPL 14/15: West Brom
Vs Tottenham Hotspur
7.00 BPL: BPL 14/15: Premier
League World
7.30 BPL: Goals HQ
8.30 BPL: BPL 14/15: Matchday
Preshow (Live)
9.30 BPL: BPL 14/15: Arsenal Vs
Aston Villa (Live)
12.00 AM BPL: BPL 14/15:

virgo

Aug 23 - Sep 22

libra

Sep 23 - Oct 23

scorpio

Oct 24 - Nov 21

sagittarius
Fox Sports (Ch 114)

mio Stadium (HD)
(Ch 102)

leo

July 23 -Aug 22

7.00 AM Tennis: Australian Open
Tennis 2015: Highlights,
presented by Kia Motors
8.00 Soccer: BBVA La Liga Match
9.00 Soccer: Fox Sports Viva La
Liga (Live)
10.00 Soccer: BBVA La Liga Match
11.00 Tennis: Australian Open
Tennis 2015: Highlights,
presented by Kia Motors
12.00 PM Soccer: Fox Sports Viva
La Liga
1.00 Tennis: Australian Open
2015, presented by Kia Motors
(Live)
7.00 Fox Sports Central (Live)
7.30 Soccer: AFC Asian Cup 2015
8.30 Martial Arts: UFC 183: Silva
Vs Diaz
10.55 Soccer: Fox Sports Viva La
Liga
11.55 Soccer: BBVA La Liga
Matches (Live)
1.55 AM Soccer: BBVA La Liga
Matches (Live)
3.55 Soccer: BBVA La Liga
Matches (Live)

Nov 21 - Dec 20

capricorn
Dec 21 - Jan 20

aquarius

Jan 21 - Feb 19

pisces

Feb 20 - March 20

Check in with your parents or
those older adults you turn to
most frequently. Your energy is
not quite right for making moves
on your own, but a little advice
should set you straight.
You have a smile on your face or
maybe just in your head,
depending on your
circumstances. One way or
another, you are happier than
others think you should be.
You feel a wave of thriftiness
wash over you. It may not be
a great time for a date or to
show off what you have. A night
at home on the couch is not so
bad.
Your energy level is off the charts
today, so make sure that you are
using it wisely. You may feel an
urgent need to skip work or to
find a new job, so do what feels
right.
Your warmth is a real asset today
– someone new needs to know
you mean business. It is a good
time for you to indulge in
genuine communication with
those around you.
Check in with the friend you have
been worrying about – your
energy is right to help with her
needs. You may be surprised to
learn what is going on, but it is
not the end of the world.
You need to keep your head
down today, otherwise, things
are sure to get difficult. It is a
good time for you to focus on
just one major project, either at
home or at work.
Dive deep into conversation with
the friend or colleague who
always seems to know what time
it is. His energy works well with
yours for now and you can easily
reach a new understanding.
You have to show how flexible
you can be and not just in yoga
class. Give a little in negotiations,
let others speak in meetings and
make sure your sweetie calls the
shots tonight.
A new idea strikes you as well
worth pursuing and you may find
it easier than ever to keep it up.
Try not to worry too much about
whether or not you are making
progress quite yet.
Your routines are comforting
today even though you like to
change them around a little each
day. Stick to your schedule as
much as you can and use that
mental energy on other things.
A wave of creative energy passes
through you, so make the most
of it. Whatever problem you have
been facing is easier to deal with
now that you can see it with fresh
eyes. Go for it.

Produced by Special Projects | Marketing Division | SPH
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Welcome, spring!
Dress up your home and common spaces for the joy of hosting
DESIGN:
LYNNETTE CHIA

16 Chinese New Year II

thesundaytimes February 1, 2015

Money lessons
from red packets
Parents can help their
children appreciate the
value of money during
Chinese New Year by
teaching them how to save

Delayed gratification
While part of a child’s hongbao takings can
be spent on treats, UOB’s Ms Tay says the
bulk should be put into savings accounts
as parents should teach the importance of
saving from a young age.
“It is similar to what adults should do with
a pool of extra money from their bonus or investments,” she says. “We suggest following
the 10-90 rule where 10 per cent is spent on
a treat and 90 per cent is saved or invested.”

Each year, banks and other establishments give out red packets to their customers
as a gesture of appreciation. The designs, which vary from year to year, often
incorporate auspicious elements.
Here are this year’s designs from DBS Bank, OCBC and UOB.

OCBC

Available in red and neon pink, OCBC’s hongbao
this year has a butterfly-and-flowers theme. The
butterfly, a symbol of joy and transformation,
is depicted dancing among colourful spring
blossoms as it celebrates a new beginning.
The bank has also produced a series of
hongbao for children with OCBC Mighty Savers
children’s saving accounts. This being the Year
of the Goat (or sheep), the red packets feature
three sheep playing with the bank’s Mighty Savers characters.

UOB

Aaron Tan
CHILDREN look forward to receiving red
packets or hongbao from their elders during Chinese New Year.
But not all parents allow their kids to
keep an entire stash of hongbao collection.
Often, a proportion is set aside as savings.
Banks say they notice an increase over
the years in the amount of money deposited in children’s savings accounts during
the festive season.
“On average, it is usually between $100
and $200 on top of what they regularly
save,” says Ms Gemma Tay, executive director of deposits, investments and insurance
at United Overseas Bank (UOB).
At DBS Bank, 60 per cent more POSBkids
accounts are opened during the festive season, says Ms Lui Su Kian, managing director
and head of deposits and secured lending at
its consumer banking group.
“We expect this year to be consistent
with other years,” she says.

Pretty designs

The three hongbao designs from UOB this
year feature auspicious symbols of nature
including the magpie, Sika deer and crane.
In Chinese culture, the magpie is seen
as a messenger of spring and good news,
while the Sika deer and the crane symbolise
good fortune and longevity. The other
elements in the setting represent wealth,
abundance, longevity and hope.
This year, the red packets also feature
the calligraphy of Professor Tan Siah Kwee, president of the Chinese Calligraphy
Society of Singapore. The words on the red packets, fu ( ), feng ( ) and he ( ),
signify prosperity, abundance and celebration respectively.

DBS BANK

To impart the virtues of saving, parents
could tell their children the money they
save now will come in handy one day, such
as to travel with their friends when they
turn 18, says Mr Vasu Menon, vice-president of wealth management in Singapore
at OCBC Bank.
“This way, children will realise they
need to be disciplined and set aside money
over time in order to be able to spend it
later on something they value, and which
may cost quite a bit,” he says.

Value of money
Teaching children how to save up for
something will also help them appreciate
the value of money, says UOB’s Ms Tay.
“By doing so, they will learn how to set
aside a portion of their pocket money and
feel the satisfaction of buying something

for themselves and appreciate that accumulating savings takes time,” she says.
When setting aside savings, OCBC’s Mr
Menon says parents can also consider putting their children’s money in a fixed deposit to emphasise the importance of making their money grow.
He says: “If children can appreciate the
importance of making their money grow and
see the benefits of doing this, they are more
likely to seek ways to grow their savings more
actively by investing in later years.”
DBS’ Ms Lui says parents can also consider investing on their child’s behalf early
on, and use the experience to teach concepts such as how the amount of money
invested should reflect financial goals.
“Start highlighting the importance of
having a diversified portfolio as soon as
your child begins to learn about investing,”
she says.

Its red packets this year showcase the DBS Girl and Boy, Xing and Jaan, and come
in more varieties — four designs featuring Xing and Jaan at play and celebrating
Chinese New Year by joyously spreading festive cheer.
DBS customers can also customise their red packets with auspicious red packet
seals or stickers, and send online Chinese New Year greetings to their family and
friends by scanning the QR code on the back of the red packet.
With Singapore celebrating its golden jubilee this year, Smiley, the squirrel
mascot, is placed on the front of this year’s POSB red packets, which also depict
generations of Singaporeans celebrating the festive season in the heartland and
around Marina Bay.

PHOTOS: DBS BANK, OCBC, UOB
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Where festivities come alive
Families who zest up their homes and community spaces make

Values in home dress-up
IN COUPLE Jean
Khong
and
J
Kh
d Howie
H i Tan’s
T ’ home,
h
their children do not see Chinese New Year as just
about collecting hongbao, then diving back into
smartphone games.
Married for 12 years, the couple have an 11-yearold daughter, Grace, and a nine year-old son, Mark,
who play distinct roles during Chinese New Year.
Apart from tidying their rooms, they act as the
“greeters and servers” to visitors who call at their
condominium apartment in Woodleigh, says Ms
Khong, 37.
“Grace and Mark welcome friends in, and actually take down their drinks orders,” adds the senior
vice-president, group strategic communications at a
local bank.
The children also wave the guests goodbye with
Mandarin oranges, having been taught that the fruit
symbolises good fortune.
Her engineer husband, Mr Tan, says: “It is valuesbased rather than form-based. It’s about the young
learning to respect their elders, how to address
them. We tell them it’s about celebrating spring, and
renewal, we try to pass down what we learnt from
our parents.”
Adds Ms Khong: “Growing up, I had a nanny
who baked every day and I helped, so my children
do too.”

Passing on family values

Home decorations reflect how the family embrace
their Chinese identity: Ms Khong loves to play host,
shopping for items two weeks before.
“I have an idea, no particular theme, and pick up
the bits of decor as we go along. It has to look good
even after the festive season. And I do recycle.”
It can be crystal ware, cotton tablecloths from In-

dia, scented candles from Korea and doesn’t have to
be a Chinese zodiac animal symbol.
“And you don’t have to spend a lot.”
Her apartment is beautifully appointed, every
corner testament to her quiet elegance.
She says: “Not Martha Stewart, but always ready
for visitors. Like my mother’s home, ever welcoming.”
The family does have something special, what
they call a Chinese New Year tree where they hang
the prettiest hongbao packets.
“It’s our blessings tree, a hongbao for each, where
we’ve written what we are thankful for, what we
wish for, and what the challenges have been.”
Beyond greeting guests and enjoying their home
being dressed up, the Tans ensure that the children
value their dialect heritage: Ms Khong is Cantonese
and Mr Tan, Hokkien.
For instance, dinner on the eve of Chinese New
Year’s Eve is at their maternal grandparents’ home
for nutritious Cantonese fare.
On the eve of the big day, they have steamboat at
their paternal grandparents’ home.
Adds Mr Tan: “It’s about family coming together,
so the kids can learn about the two different cultures, Cantonese and Hokkien. Also, my mum-inlaw serves the best chicken abalone mee sua.”
During the festivities, the home is abuzz with
feasting among family and friends, including Ms
Khong’s classmates from primary school.
She is inspired by her mum who keeps a lovely
home, ready to welcome guests at any time.
Says Ms Khong: “I am just passing the values
down to my children. It’s not just about manners
and etiquette, but about unity and harmony in the
home too.” –– Sylvia Toh Paik Choo

Oriental and
Peranakan fusion
GUESTS who step into the home of Mr E.H. Goh never
fail to be surprised by his creativity in home decorations that change each year.
“It’s boring to have the same look. Every year is a
new beginning, so my decorations are a reflection of
that,” says Mr Goh, senior project manager in a retail
consultancy.
The 58-year-old lives in an HDB executive apartment with his 53-year-old wife and their three sons.
Central to the changes are the fresh-cut flowers,
which give a different look each time.
He buys them just three days before Chinese New
Year from wholesale nurseries, spending typically less
than $200. He arranges the floral bouquets himself.
“Nothing beats fresh flowers because I prefer the
feeling of something real, not fake,” says the camerashy Mr Goh.

Bold yet tasteful

Not one for insipid inspirations, Mr Goh combines
his floral arrangements with Oriental and Peranakan
touches.
Red pineapple-shaped lanterns and red tassles hang
on a Peranakan dress stand –– inherited from his paternal grandfather –– with a big bowl of Mandarin oranges and a red floral bouquet on top of the showcase that

houses his beaded slippers (kasut manik) collection.
His decorations became grand when he received an
antique Peranakan teak furniture set from his uncle
three years ago.
A riot of colours — from orange gerberas, fuschia
and white roses, and purple bottle-brush blooms —
played up the gold touches of phoenixes and posies
on the grand chair, complemented by a four-tier water
feature at one side (below, left).
Off-white cushions and bunches of babies breath
gave soothing neutral finish to living room space.
“Be bold but be tasteful,” says Mr Goh of his theme.
Like the colourful decorations, the atmosphere is
convivial as relatives troop in to visit the family, and
pay respects to his 80-year-old mother, Madam Tan
Choo Neo, who is at his home during the festive days.
“Eat, makan, don’t be pai seh”, he says, asking his
guests to tuck into Peranakan favourites such as homemade kueh paiti, pong teh (stewed pork in fermented
soya bean gravy) and pulut hitam (sweet glutinous rice
served with coconut sauce).
Naturally, he beams as they praise the quality of the
food as much as his decorations. — Eve Yap

Chinese New Year endearing

Spreading joy
IN TAMPINES Street 72, one block distinguishes
itself, especially during Chinese New Year.
Big red lanterns hung at the ground floor
lobby of Block 722 herald spring, whereas other
blocks are silent about the coming festivities.
Head up to the eighth floor, and a garden
landscape, complete with a bridge and waterfall,
greet you at the lift landing.
They are the work of self-employed Mr Lim
Beng Huat, who runs a water pumps business,
Yi Toon Engineering.
The 65-year-old has been decorating the lift
lobby and corridor outside his four-room flat
since 2009.
“Doing this makes me happy,” he says simply.
“It also helps me to de-stress,” he says, referring to his care of his 64-year-old wife Madam
Chua Kim Hua, who has dementia.
The Lim household also comprises son Lin
YangZhi, 26, and daughter Lin Yasi, 31, who
pitch in with ideas and help with the decoration.
For instance, cutting out Chinese characters
and pasting them on banners on pillars on either side of the alcove that makes the lift landing.

Recycled freshness

For the most part, Mr Lim uses recycled materials.
For instance, plastic fruit juice bottles become
garden lamps, and electrical wire casing, painted
grey and aligned at an angle, makes a traditional
Oriental-style roof.
The bridge itself is fashioned from partition boards discarded after an exhibition and
wrapped with red brick wallpaper.
The water pump that sits below the bridge
jets up water from a central gap in the bridge,
making a modest waterfall.
Two PVC water pipes, cut and splashed with
red, make a pair of fire crackers. Butterflies that
flit on the walls are cut out from Carlsberg beer
cans.

Light-up ahead

Indeed, his $700 creation brings joy not just to
his family but to neighbours too.
His neighbour Madam Mary Tan, in her 70s,
was so inspired that she “donates” the electric
power, says his son Mr Lin, whose surname is
spelt in the hanyu pinyin fashion while his father’s is spelt in dialect.
The pair run an electrical cable for the lights
and tap her power source.
This year, the decoration has LED lights
sourced from China at $200, the biggest buy.
Then there is the red-brick wallpaper at $4 a
metre and three stuffed pandas bought for $10
from a shop in Chinatown, a pair of dragon
kites costing $75 each, and some 40 lanterns,
including a dozen or so on the ground floor.
“It doesn’t seem like much but it all adds up,”
says Mr Lin.
Indeed, his father’s expenses have climbed as
he has become more ambitious.
For example, a wishing well in 2012 cost
$100 but last year’s ferris wheel — made out of a
bicycle wheel and Coca Cola cans (for the seats)
— cost about $400.
But Mr Lim has outdone himself this year,
spending $700 in all.

He says: “If you want to pursue your interest,
go all out for it.”
Notes his son: “You never know what he’s up
to next. In fact, he already has the concept for
next year.”
His father says: “That’s the Year of the Monkey, so I am thinking of having four monkeys
carrying a sedan chair.”
This year, though, the date they are looking
forward to is Feb 8: the official light-up day.
The “auntie who donates the power will push
a button and turn on the lights”, says his son,
to the oohs and aahs of neighbours, and family
and friends.
That is what brothers Ryan and Rafel Koh
(above), aged six and four, love. They live with
their parents, Christopher and Wendy Koh, and
their one-year-old sister Rachel, in the unit next
to the lift lobby.
Says Ryan: “I love it because there are butterflies and lanterns and I like the changing colour
of the lights.” — Eve Yap

QUICK HOME FIXES
STORAGE is key to decluttering the home –– if
you have not chucked out unused junk held
unused in the past six months to a year, or more.
Ms Jo Ong, interior design manager, Ikea,
has five quick ways to get living spaces spick
and span.
Q Doorway: Put your shoes in a cabinet.
Q Living room: Gather loose items such as
toys and magazines and hide them, say, in
a footstool with hidden storage space.
Q Bedroom: Use storage boxes that can be
tucked under the bed.
Q Bathroom: Free up the toilet floor and
tuck toiletries in hanging shower baskets.
Q Kitchen: Consider an extra work surface
that also doubles as storage space after the
festivities.
PHOTOS SAM YEO, E.H. GOH, LIM BENG HUAT
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Bright and beautiful
Serve your festive eats in lovely Pollyanna
lacquerware, $69 to $123, Robinsons.

Refresh the home with pops of
colour — red, orange, yellow
and pink — or Year of the
Goat-inspired items

Pretty handmade
cotton-silk blend
cushions from $15,
Fabindia, #04-04/05
Paragon (left) and
embroidered cushion
covers by Silkwalk,
$28 each (below left),
Robinsons.

Limited-edition goat
tableware, decorated
with golden lustre
horns and lush
flowers at the
porcelain base by
Lladró, $770. Lladró,
Interior Department,
B1 Takashimaya
Department
Store.

Wood-handled Oiva
teapot. The pot, strainer
and wood-knobbed
lid are made of hard
porcelain, $155, by
Marimekko, Tangs
Orchard.
Bring out
the cheer of
spring with
this decorative
wooden basket
(with lid),
$158, only at
Metro Paragon
and Metro
Centrepoint.

This three round-jug water feature
promises to usher an auspicious
beginning, $1,911 (instalment plans
available). Fukai Environmental,
#01-124A IMM Building.

Ring it in!
Umbra’s sheep
ring holder
available in
chrome and
white enamel
($15.80) or
chrome and
brass finishing
($19.80). Liveitup!
#B-83Q/83P
Parkway Parade.

Spiff up the living room
or hallway with this
engraved-look glass
vase in Bordeaux red,
$95, BoConcept,
#04-01/03 Paragon.

Go oriental with
Heldag items,
which sport
lanterns arranged
like flowers. From
$2.50 for mugs (set
of two), $5.90 for tray,
and $9.90 for teapot,
Ikea.

Impress your
guests with these
coasters, customised
with Swarovski
crystal and silk
embellishments,
housed in double
tempered glass with
wooden frames,
$58 (set of six).
Indochine with
Gaurika, #02-62
Parkway Parade.

PHOTOS: AKEMI UCHI, BHG, BOCONCEPT, FABINDIA, FUKAI ENVIRONMENTAL, HOWARDS STORAGE WORLD, IKEA, INDOCHINE WITH GAURIKA, LADRO, LIVEITUP!, MARIMEKKO, METRO, MUJI, ROBINSONS, ROYAL SELANGOR

Chuck out mouldy
containers and freshen
up your toiletry tray
with these toothbrush
stands in salmon pink
and mint blue, $5.90
each, Muji.
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Come up with posies of freshness with
this 100 per cent combed cotton-sateen
collection bedsheet set by Sintex, from
$88 (usual price: from $299). Only at
BHG Seletar Mall.

Add a touch of luxury to the dining
table with this 24K gilded pewter
ram chopstick rest and a
pair of sandalwood
chopsticks, $80, Royal
Selangor, #01-370
Suntec City
Mall.

Pretty up the bedroom with Akemi Uchi
ProModal Medwin Collection, 850 thread
count fitted sheet set in superior cottons,
from $104.90, Akemi Uchi, #04-19 Jem.

Liven up your
bathroom
with a brightly
coloured
lotion pump,
$19.95,
Howards
Storage World,
#03-08/09
Tampines 1.

Pip Studio Morning Glory queen duvet,
$269.90. Other items from $36.90
(pillowcase) to $79.90 (neck roll),
only at Metro Centrepoint.
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The sales help to
raise some funds
for future medical needs
when we may have
exhausted all means
of financial support.
— Mr Kevin Mah, vice-president,
Rare Disorders Society (Singapore)
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Hope in a cookie jar
Eve Yap talks to two

families who raise money
through Chinese New
Year biscuit sales for their
children suffering from
rare diseases

HOUSEWIFE Rebekah Choong was hoping to raise $10,000 in
her first cookie sale this Chinese New Year.
But she will meet just half that target, Ms Choong, 38, says.
“I had hoped to sell $10,000 worth of cookies to pay for
three or four months’ worth of medical bills,” she says.
The money is for her younger daughter Danielle Seah, who
has a rare disorder that renders her bedridden.
But a production snag meant the supplier had to cut short his
orders to Ms Choong, who gave him her orders only last month.
“It was my first effort at the cookie sales, no point getting too
disappointed. We’ll have to find other ways to help Danielle,”
she says.
The seven-year-old girl is one of a handful of children here with
spinal muscular atrophy from a missing gene. Given severe muscle weakness, she cannot do simple things like
turn to her side unaided or eat orally.
The family — service engineer-husband Frederick,
38, and older daughter Beth, 11 — live in a four-room
HDB flat in Simei.

PHOTOS SAM YEO, KENNETH MAH

Ms Rebekah
Choong and elder
daughter Beth
pasting Love
Danielle stickers
on the jars of
Chinese New
Year cookies as
husband Frederick
Seah tends to
Danielle, who said
a new word, “hot”
recently.
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Ms Choong had made a “small mark-up” on the pineapple
tarts and peanut, almond and cashew nut cookies, selling
them for between $18 and $28 a jar.
The cookie-sale idea came from a friend Kenneth Mah,
whose daughter Chloe also has a rare disease.
Five-year-old Chloe has Pompe Disease, a rare genetic condition that weakens all the muscles in her body, including her
heart.
Rare disorders are often life-threatening, with bills averaging $2,500 a month for essentials like special milk, tubing and
medication. That excludes a host of treatments and therapies,
or operations when required.
Mr Mah has been selling cookies for the past four years and
introduced the supplier to Ms Choong to help her.
“The sales help to raise some funds for future medical needs
when we may have exhausted all means of financial support,”
says Mr Mah, who receives some funding from a hospital.
“Medical insurance,” he adds, “covers only the hospitalisation but not medicines, therapies and education.”
So families like his and Ms Choong’s have to “think of ways
to help ourselves”, he says.
“The sale of the cookies not only helps us raise funds, it
also helps raise awareness of rare diseases,” adds Mr Mah, who
founded the Rarer Disorders Society (Singapore) in 2011. He
also inserts a society leaflet with each order so customers can
know about the other kids with rare disorders too.
Mr Mah, 45, and his wife Patricia, 41, head, training and
competency in a financial advisory firm, also have a two-yearold son, Cayden. The family live with Mr Mah’s parents in a
private apartment in Upper Bukit Timah.

Hope abounds

More than financial contributions, though, the cookie sales
bring hope as each year passes, and dire medical prognosis of
their children is proven wrong.
Mr Mah says of Chloe: “Doctors initially said she would not
live beyond a year and she would be bedridden. She turns six
at the end of this year.”
Through a special enzyme infusion treatment, she can now
move her limbs (from being totally limp) and is able to sit with
some support. She was also expected to be dependent on tracheotomy.
“Not only is she not on it, she breathes normal room air,
and needs the ventilator only during sleep,” says dad.
Notes Ms Choong, who quit her finance analyst job at the
end of last year to devote her time to Danielle: “She talks more
and just spoke a new word — ‘hot’.”
What is priceless, says Ms Choong, is that this new year
brings renewed hope for her as a mum who can spend more
time with her daughters, especially Danielle.
“I take her downstairs to the park so she’s not cooped up at
home all the time. We go through the lessons her special needs
teacher taught and we have time to do fun things like finger
painting.”
As for next Chinese New Year, Ms Choong plans to start taking orders earlier. She says, laughing: “Give myself a couple of
months’ headstart before Chinese New Year, instead of a few
weeks like this year, so that the supplier can have a better lead
time given his tight production schedule.”
To know more about Danielle Seah, e-mail myprincessdanielle@
yahoo.com.sg, and for Chloe Mah, e-mail kenneth@rdss.org.sg
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Toss up: huat, ah!
Celebrate with Yusheng twists and festive delights
Sheraton Towers
Singapore

Mandarin Orchard
Singapore

At the acclaimed Li Bai Cantonese Restaurant, the popular
Eight Treasures Duck (left) has a
decadent addition — five-head
abalone.
And the duck, chicken and
pork are stewed to tenderness
with items such as lotus seed, sea
cucumber and salted egg.
Price: $388++ (dine-in) and
$388+ (takeaway). Tel: 6839-5623.

Feast at Shisen Hanten, the chain’s
debut restaurant outside Japan. Here,
celebrity chef Chen Kentaro’s prosperity
salmon yusheng is drizzled with plum
sauce with olive and spring onion oil.
Order these takeaways at no service
charge: yusheng from $68 and Baby
Abalone Fortune Pot, $398, five to six
diners (left). Tel: 6831-6262. E-mail
shisenhanten.orchard@meritushotels.
com

East Ocean Teochew Restaurant

Quintessential Teochew yusheng — ikan
parang and loads of organic vegetables — is a fresh
alternative to other offerings for takeaway. Prices:
$98+ and $138+.
The whole suckling pig ($238+), roasted just
crisp with meat that’s not too fatty, is a mustorder. Tel: 6235-9088.

Luk Yu Tea House & Restaurant

The Luk Yu Treasure Pot is stuffed with 15 premium favourites such as fish maw, sea cucumber,
dried oyster, black moss, scallop, dried beancurd
skin and roasted pork and duck, with South African abalone.
Prices: $268++ (5 diners) or $468++ (10 diners).
For takeaway, it’s from $218+ if you order before
Feb 17. Tel: 6262-1717.

Long Beach Seafood

Creator of Singapore’s world-famous black pepper crab in 1982, the award-winning restaurant will wow diners with its herb-based soup,
with crocodile paw morchella fungi and tendon
thrown in for good measure.
Locations: East Coast Parkway, Dempsey,
Kallang, IMM Building and East Coast Seafood
Centre. Visit www.longbeachseafood.com.sg.
Tel: 6445-8833 (main outlet). E-mail one@
longbeachseafood.com.sg
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The Seafood International
Market & Restaurant
The sauce for the Prosperity
salmon yusheng is blended from
strawberries, plums and lemons.
From $38+ or add $12+ for more
salmon. The pen cai comes in
two sizes ($268+ or $438+) and
there’s a nifty bag for the first
200 customers. Tel: 6345-1211
or order online at http://estore.
lobster.com.sg/

Conrad Centennial Singapore
To s s t o h e a l t h
with Golden Peony’s Fortune salmon and kampachi
yusheng. The latter fish is high in
Omega-3 fatty acids. For an extravagant touch, include abalone and
lobster too. Price:
$88+ and $168+
for takeaway or
have it in set menus that start from
$1,388++.
Tel: 6432-7482. E-mail sinci.goldenpeony@
conradhotels.com

TungLok Group

Fresh vegetables, mushrooms, homemade yam
and sweet potato shreds drizzled with TungLok’s
special plum sauce are the medley in its Prosperity
salmon yusheng. Prices: $48++ and $78++.
Its Heavenly and Royal take-home feast sets
come with the restaurant’s signature pen cai, Prosperity salmon yusheng, fried glutinous rice with
assorted preserved meat, superior herbal chicken
and a choice of nian gao.
From $368++ to $698++. Call respective outlets
or go to www.tunglok.com

Orchard Hotel Singapore

Toss to Hua Ting
Restaurant’s new
yusheng inspiration — fresh
s a l m o n b e l l y,
seasonal greens
and assorted nuts
with homemade
fruit vinegar sesame sauce. Price:
$78++ or $138++.
Also new on the
takeaway menu: new creation Deluxe Treasures
nian gao ($39.80+), filled with yam and dried
nuts like wolfberries, sunflower seeds, pistachio
and pine. Tel: 6739-6666. E-mail huating.ohs@
millenniumhotels.com

Goodwood Park Hotel

Hammer away the
salt crust and release the notes of
wealth with the
Joy of Abundance
meal, done up in
the shape of a pair
of koi this year,
($298++ dine-in or
$298+ takeaway).
Inside: eel maw
stuffed with dace
fish paste, Australian 10-head abalones, dried oysters, dried scallops,
flower mushrooms
and black moss. Durian nian gao roll: D24 durian
paste is layered with gula melaka-infused nian gao
and sprinkled with coconut flakes. $28++ for two
rolls (takeaway).
Tel: 6730-1786 (for takeaways) or order online
at festivepromotions.goodwoodparkhotel.com
Note: Check with outlets for additional charges or
booking deposits on takeaways and order-by dates.

Other delights

Golden Bridge is launching its XO Lean
Sausage in new packaging this Chinese
New Year. Each 450g tin ($13.90)
contains eight charcoal-dried sausages,
wrapped in pairs
for hygiene.
Makes a neat
gift. Available
at leading
supermarkets.
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Carlton Hotel
Singapore
Have your reunion dinner at
the award-winning Wah Lok
Cantonese Restaurant, with
items such as Australian lobster
yusheng and braised shark’s fin
in red carrot soup.
From: $398++ (four diners) to
$2,088++ (10 diners).
The signature Hamachi (Japanese
yellow tail) yusheng, dressed with a
sprinkle of lemon juice and soya sauce
($108+), is a must-order.
Tel: 6311-8188. E-mail wah.lok@
carltonhotel.sg

PHOTOS: CARLTON HOTEL
SINGAPORE, CONRAD
CENTENNIAL SINGAPORE, EAST
OCEAN TEOCHEW RESTAURANT,
GOODWOOD PARK HOTEL,
LIANHE WANBAO, LUK YU
TEA HOUSE & RESTAURANT,
MANDARIN ORCHARD
SINGAPORE, ORCHARD HOTEL
SINGAPORE, SHERATON TOWERS
SINGAPORE, THE SEAFOOD
INTERNATIONAL MARKET &
RESTAURANT, TUNGLOK GROUP
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SIZZLING READS: FEBRUARY

The Way Things Were traces
how India evolved from a country
associated with spirituality and sex
into its business-minded avatar
Book Of The Month
Akshita Nanda

Arts Correspondent
THE WAY THINGS WERE
By Aatish Taseer
Picador/Paperback/572 pages/$33.10/Books Kinokuniya
(available in the middle of this month)/

S

ex, politics and religion are themes guaranteed
to interest, offend and, therefore, sell a novel.
Aatish Taseer’s third novel hits the
complete trifecta and is also serendipitiously
timed, released just after a much-publicised
meeting between the leaders of India and the United
States.
The Way Things Were is a riveting family saga, an
epic page-turner and a useful primer for readers curious
as to how India, the land associated with spirituality
and sex, evolved over five decades into its current
business-minded avatar.
The title of the novel is an English translation of the
Sanskrit term for history, “itihasa”, and the narrative
covers 1966 to the present day. This is a period so
rarely visited by big-name novelists from India that
even the somewhat narrow, upper-crust Delhi-centred
perspective broadens the mind.
Indian writers seem to prefer the period up to and
just after 1947, when India won its independence,
such as Salman Rushdie in Midnight’s Children (1981)
or Vikram Seth in A Suitable Boy (1993).
Amitav Ghosh’s Ibis trilogy, comprising Sea Of
Poppies (2008), River Of Smoke (2011) and a third
book to be released in May, is set even earlier in the
British Raj. Aravind Adiga’s Booker Prize-winning The
White Tiger (2008) captures the collapse of the feudal
system in the noughties as villagers migrate to cities
but, given its structure, could not set this in historical
context.
Arundhati Roy’s only novel, The God Of Small
Things (1997), remains one of the few to mention the
1960s and beyond, a period speckled by communal
riots and insurgency deeply embarrassing to India
today. Jhumpa Lahiri’s 2013 Booker contender and
this year’s DSC Fiction prize-winner The Lowland
explores some overlooked aspects of Indian history
and, now, we have Taseer’s much-needed and very
readable epic.
The Way Things Were fits Taseer’s favourite theme
of a son coming to terms with his father, as in his last
novel Noon (2011) and the memoir, Stranger To
History (2009), based on his search for identity as the
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The Way Things Were by Aatish Taseer is a family saga that is a useful primer for those interested in India.

From sex
to business
son of late Pakistani politician Salmaan Taseer and
Indian journalist Tavleen Singh.
The lost, father-hungry narrator Skanda in The Way
Things Were shares the name of a mythological deity
who is the son of Hindu hermit god Shiva and his
feisty wife Uma or Parvati.
The modern Skanda’s parents reflect the legendary
lovers in names and eroticism, but the course of their
marriage and eventual estrangement follows the
socio-political trajectory of actual Indian history.
The story begins with Skanda taking his late father’s
ashes back to be immersed in the river that flows

through their native village. The funeral rites mirror a
greater passing, as India lays to rest a particular era and
generation.
Skanda’s father, nicknamed Toby, was a scholar of
Sanskrit and a relic of the British Raj. He was educated
overseas, formed to be an idealist and was in love with
a mythical India of “sages returning home in the
evening, of smoke visible from their sacrifices”.
However, in reality, the country is and has been
shaped by the wheelers and dealers of finance, politics
and religion, as Taseer revels in revealing.
The Way Things Were details the inward-focused,

fiction
HOLY COW
By David Duchovny
Headline/Hardback/206 pages/
$23.63/Pre-order from Books
Kinokuniya/
The actor who shot to fame as
Agent Fox Mulder in science-fiction
horror series The X-Files (1993-2002)
penned this book, his first foray into
writing.
Is this Duchovny trying to cling onto the
vestiges of his role as a troubled novelist in another
series, the cancelled comedy Californication
(2007-2014)?
Holy Cow is such a peculiar read that it feels
almost woozy, the genre-defying effort somehow
managing to pack whimsy and serious in a lean 206
pages.
It deals with physical and existential crises in a
satire of the ecosystem of food and farming, religion
and international crises.
It is also laugh-out-loud funny, the story starring
anthropomorphised animals and peppered with popculture references such as The Hunger Games actress
Jennifer Lawrence.
The heroine of the bovine story is a talking cow
named Elsie, who one day sneaks out of her pasture
and wanders to the farmer’s home.
There, she sees the farmer’s family watching what
she calls a “Box God” and learns about industrial
meat farms for the first time.
She becomes acutely aware of why her mother
vanished without a trace one day and of her destiny
as steak on someone’s dinner table.
Cowed into fear, she plots her escape and is joined
by a barnyard pair of animals, both trying to avoid
the same destiny.
There is Shalom, a grumpy pig and recent Jewish
convert who gets circumcised along the way, and
Tom, a turkey who harbours dreams of flying and is
also savvy enough to work an iPhone.
The trio nick passports off the farmer’s family and,
with slapdash human disguises, somehow manage to
make their way across the city to the airport.
Duchovny, who has a master’s degree in English
literature from Yale University, also mocks the
publishing and entertainment industries in a
delightful twist.
Elsie’s derring-do adventures, for example, are
interspersed with reminders from her editor to
embellish them with “sex, curses and maybe some
potty humour” so that her story can sell better.
The jury is still out on whether Holy Cow, to
be published this month, will be a cash cow or a
turkey.
But it can be a fun ride, ifyou ignore the inconsistencies and suspend your disbelief.
If you like this, read: A Vision Of Fire by Gillian
Anderson (2014, Simon & Schuster, $25.17, Times
Bookstore). Duchovny’s co-star also ventured into
writing with this dark science-fiction thriller, in
which teenagers, from Haiti to Iran, suddenly exhibit
random outbursts of violence.
Walter Sim

dynastic Indira Gandhi regime and the pogroms
against Sikhs after she was assassinated by her Sikh
bodyguards in 1984. This is part of a seeming relentless
move away from the secular ideals of 1947 India,
culminating in the 1992 destruction of a Muslim place
of worship, the Babri Masjid, by Hindus convinced
that it was built on the birthplace of the deity Rama.
In the novel, legends are easily warped to serve a
personal or political agenda because Sanskrit texts are
understood only by the
priests and a few academics, each of whom may
bring a personal agenda
to translations.
So the Ramayana can
be turned into a rallying
cry for fundamentalists or
the myth of Shiva and
Uma stripped of its erotic
imagery and emphasis on
female sexuality.
It is clearly necessary
to engage with one’s
history, art and literature,
but Taseer makes further
sobering points about the
complex relationships
people have with the
past.
Some facts are claimed with pride, others forgotten
as soon as possible and, especially in Asia, there is often
an inbuilt disdain for anything that has not been
endorsed by the West.
In the novel, Skanda learns Sanskrit via Skype from
New York, even though his father’s best friend, a noted
scholar, is practically next door in India.
It is true that many of the prominent Sanskrit
scholars – indeed, experts on many aspects of Asia –
today are from Oxbridge or the Ivy League, but this
may be a self-fulfilling myth.
No Indian imprint but the Harvard University Press
last month announced a massive project translating
Indian literature in Sanskrit and other inaccessible
languages. This Murty Classical Library was made
possible by generous funding from a businessman
from India.
But given that this novel is written by a Britain-born
writer who has spent his career engaging with his
sub-continental roots, the situation is not necessarily
hopeless. That may have been the way things were but,
as Skanda’s own life shows, it does not need to be the
way things are.
If you like this, read: The Lowland by Jhumpa
Lahiri (2013, Bloomsbury, $14.93, Books Kinokuniya),
which exposes another overlooked aspect of India’s
past and present, the Naxalite guerillas in the
north-east.
akshitan@sph.com.sg

fiction
TRIGGER WARNING
By Neil Gaiman
Headline/Paperback/352 pages/
$33.10/Major bookstores/
In the genre of repackaged myths,
Gaiman’s work ranks among the
best because of the author’s strong
sense for narrative and keen eye for
the ridiculous.
As in the 1990s comics series The Sandman and
exquisite inverted coming-of-age novel, The Ocean
At The End Of The Lane (2013), the stories in Trigger
Warning range from reinterpretations of fairy tales
to sideslips from mundane reality.
The funniest include Adventure Story, featuring a
very familiar type of person, one who finds the
smallest, most boring detail of her day absolutely
fascinating, but fails to communicate crucial
information.
In Orange, a teenager obsessed with her looks
receives an alien makeover, while ‘And Weep Like
Alexander’ explains what happened to the jet-packs
and flying cars that the science fiction of yore
predicted.
Some of Gaiman’s windows into other worlds are
deeply unsettling. Prose-poem My Last Landlady
will put readers off the English seaside, while the
shivery love-letter Feminine Endings should not be
read in solitude.
The strongest stories include the Twitter-inspired
A Calendar Of Tales, 12 stories based on random
tweets, as well as a Sherlock Holmes homage, The
Case Of Death And Honey.
Creations that repackage other modern myths –
fan-fiction – include Nothing O’Clock, a
delightfully absurd adventure in the universe of the
beloved television series Doctor Who, and A Lunar
Labyrinth, a chilling tale in which Gaiman
acknowledges the speculative fiction writer Gene
Wolfe.
Trigger Warning would be a five-star collection if
not for the varying quality of the poems such as
Making A Chair, a banal venture into verse via
writer’s block, and Witch Work, which did not work
for me.
It is also surprising to see included in the book
The Truth Is A Cave In The Black Mountains, an
eerie story based on a Scottish myth. It first appeared
in the 2012 collection Stories, edited by Gaiman and
horror and science-fiction author Al Sarrantonio,
and was last year reissued as a small illustrated
hardcover. Another story, The Sleeper And The
Spindle, a delightful take on Sleeping Beauty and
Snow White, was released late last year as an
enchanting picturebook illustrated by Chris Riddell.
Milking Gaiman’s celebrity status by repackaging
his stories is a marketing tactic that will hit – and
hurt – the myth.
If you like this, read: Shoggoths In Bloom by
Elizabeth Bear (2012, Prime Books, $18.60,
Amazon.com), a riveting collection from an often
overlooked writer. The titular story blends science
and a moral dilemma, tips its hat to the famous
writer H.P. Lovecraft and won Bear a coveted Hugo
award.
Akshita Nanda
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fiction
THE POSSIBILITIES
By Kaui Hart Hemmings
Jonathan Cape/Paperback/290 pages/
$22.43/Books Kinokuniya/

fiction
GOLDEN SON
By Pierce Brown
Hodder & Stoughton/Paperback/
442 pages/$26.96/Books Kinokuniya/

Parent-child relationships and grief
anchor Hemmings’ second novel, just
as they did her best-selling first, The
Descendants. Other common features
include comic familial interaction and
an impromptu road trip, but The Possibilities is, in
many ways, the inverse of the author’s 2011 debut.
The Descendants was about hope and continuity as
a middle-aged man faced his wife’s infidelity and death
and reconnected with his daughter. The Possibilities
mourns the death of a future as a woman faces the
death of her only son.
Sarah is an anchor for a tourism television channel
meant to attract visitors to the ski resort where her
22-year-old son Cully died in an avalanche. Adding to
the tragicomedy are her best friend’s divorce and the
discovery that Sarah knew little about Cully, whose
room contains a stack of money and bunches of marijuana. Then there is the girlfriend Sarah never knew
about, Kit, who might be pregnant with Cully’s child.
The Descendants was made into an award-winning
movie starring George Clooney in 2011 and The
Possibilities, just released in Britain a year after it was
published in America, has already sold film rights. It
might be a tough adaptation, given the theme of Kit’s
pregnancy and willingness to terminate it, and because
the conventions of fiction allow prickly protagonist
Sarah to retain reader sympathy, even as her grief
makes her immensely self-centred.
She has no sympathy to spare for the bereavement
of her divorcee friend, who has lost a decades-old
relationship. She refuses to make time for another
mother who also lost her son in a skiing accident,
thinking “you grieve horribly. I’m a classier griever
than you”. This works in narrative, but not as dialogue.
Hemmings is a superb writer, weaving a narrative
full of loose endings but no plot holes. Sarah lost her
mother when she was a child, now her maternal
instinct leads her to mother Kit, who has a strained
relationship with her parents. Sarah dropped out of
college to raise Cully and her grief might prompt Kit to
do the same. This raises the obvious dilemma about
holding on to scraps of the past and learning to let go.
Any reader will know what Sarah should do, but
Hemmings turns the journey towards that destination
into something transcendental.

fiction
THE ICE TWINS
By S. K. Tremayne
HarperCollins/Paperback/
373 pages/$30.73/Books
Kinokuniya/

fiction/chick lit
AGE, SEX, LOCATION
By Melissa Pimentel
Penguin Books/Paperback/402 pages/
$17.66/Books Kinokuniya/

Brown’s sequel to his first book, last
year’s Red Rising, may be a
dystopian thriller, but it fashions
much order out of the chaos.
His plot device is a finely-wrought machine that
takes readers from one cinematic action scene to the
next at breathtaking speed, generously interspersed
with cliffhangers and twists.
In Red Rising, protagonist Darrow worked the
mines with his fellow Reds to make the surface of
Mars inhabitable. The Reds, the lowest caste in a
colour-coded society, later discover that they were
unwitting slaves to the elitist ruling class, the Golds,
who have been living in luxury for generations.
Golden Son continues Darrow’s story as he
embeds himself among the Golds and tries to take
them down from within by provoking a civil war.
While sufficiently entertaining for a casual read,
the book disappoints on some fronts. Part of the
appeal of utopian/dystopian fiction is having
readers grapple with the tension between the urge
to envision the world in a more perfect form and
the horror of realising that such utopias have their
elements of dysfunction.
Golden Son presents youthful idealism simplistically and its horrors fail to convince. For example,
Brown attempts to create more depth in Darrow’s
character by not absolving him of the dark deeds he
has done in service of the terrorists.
The novelist belabours the point that Darrow is
painfully aware of the high casualty toll as the
underdog fights his way to the top. But it comes
across as mere sappy lip service, quickly forgotten as
heart-pumping action takes over.
So while he occasionally throws up meaty issues
for consideration – the corrupting nature of power,
the endless quest for answers in an age of relativism
and the responsibility of the individual within an
oppressive state machinery – their treatment is
touch-and-go.
Some of the best dystopian tales are skilful
mirrors of reality that throws up the nuanced
complexities of alternative worlds. With this book,
we are left only with misdirection and chaos that
distract instead of provoke.

This novel may be set on a
tranquil Scottish island but, like
the treacherous marshes
surrounding the dilapidated but
beautiful House of New Beginnings, the plot
churns with things much darker than what the
island’s balmy weather belies.
The death of a child, the identity crisis
experienced by her twin, bullying, adultery, guilt
and doubt sweep the reader up in a web of
mystery over what really happened on the night
of the girl’s death.
Kirstie and Lydia were the ice twins, born on
the coldest day of the year and inseparable – until
tragedy rips them apart.
The catastrophic fall also leaves the remaining
sister’s identity fragmented.
As the surviving child struggles with
self-doubt, her dead sibling seems to be a
constant presence, playing peek-a-boo from the
shadows surrounding her death.
So who was the twin who fell that tragic
night?
In trying to answer the question, the broken
family moves from London to Scotland, to the
House of New Beginnings left by a relative,
seeking an oasis of peace to recover and forget.
But the calm at coming home to spectacular
vistas of the sky and sea is short-lived, as doubts
set in like rot did in the old house.
Was the husband having an affair with his
wife’s best friend? What did the living twin mean
when she screamed, “Mummy, she died because
of you”?
This brilliantly crafted novel will have the
reader hanging on to every word in its 28
chapters, as the search for answers digs up more
questions.
The twist, when it comes, will take the reader
by surprise.

It is not often that a title can hold so
much promise for the contents behind
a book cover, but Age, Sex, Location is
every bit as bold – and quirky – as its
name suggests.
Lauren Cunningham is a young American woman
who moves to London to work as an events
co-ordinator at the Science Museum.
After scaring off a commitment-phobic Adrian Dean
by cooking him breakfast after a night spent together,
Lauren decides that she needs to switch up her dating
game – by turning to actual dating guides to meet
decent guys, if only for a good time in the sack.
Calling it a sociological experiment for “scientific
prosperity”, Lauren strictly follows the guidelines set
out by eight books, which include The Rules: Timetested Secrets For Capturing The Heart Of Mr. Right
(1995) by Ellen Fein and Sherrie Schneider, and
Manners For Women (1897), written in the Victorian
era by C.E. Humphry.
For example, Lauren vamps up her persona and
wardrobe with slinky, expensive lingerie when she
follows Belle de Jour’s Guide To Men (2009). The
former high-end escort’s method of snagging men was
essentially to have lots of sex.
But those hoping to glean dating tips here should
not expect too much. Lauren does not explain in depth
how each book works, offering instead just a few lines
describing what each is about before she sets about her
monthly missions to live by each guide.
Not that it matters. At the heart of it, Age, Sex,
Location is really about a heartbroken woman trying to
find love in a new city. Lauren is endearing and
relatable – when she signs up for online dating sites,
her results with the men there will feel familiar to those
who have tried it.
There are many laugh-out-loud moments in the
book, such as when Lauren goes on a “boating” date
with Bike Guy in a canoe – as suggested by Humphry
who was probably thinking of a posher afternoon
jaunt and cannot figure out how to get the canoe onto
the water with both of them in it.
Those familiar with the perils of modern-day dating
will find a kindred spirit in Lauren.

If you like this, read: Good Grief by Lolly Winston
(2005, Grand Central Publishing, $7, Amazon.com),
another tragicomedy, about a grieving widow who is
shocked back into life when she encounters a pyromaniac teenager.
Akshita Nanda

If you like this, read: The Handmaid’s Tale by
Margaret Atwood (1998, Vintage, $17.29, Books
Kinokuniya). A seminal book with a vision of an
America overtaken by the religious right, where
women have lost control of their reproductive
rights.
Janice Tai

If you like this, read: Surrounded By Water by
Stephanie Butland (2014, Bantam Press, $35.46,
Books Kinokuniya), about the mystery
surrounding the death of a cop after he rescues a
beautiful girl from drowning.
Audrey Tan

If you like this, read: The Divorce Diet by Ellen
Hawley (2014, Books Kinokuniya, Paperback, $22.43),
about a woman who rediscovers herself after her
divorce through a diet book.
Natasha Ann Zachariah

bestsellers
Bookends

Fiction
1. (2) Colorless Tsukuru Tazaki And
His Years Of Pilgrimage by Haruki
Murakami
2. (1) Shopaholic To The Stars by
Sophie Kinsella
3. (3) Gone Girl by Gillian Flynn
4. (9) The Strange Library by Haruki
Murakami
5. (4) Gray Mountain by John
Grisham
6. (5) The Year I Met You by Cecelia
Ahern
7. (6) Adultery by Paulo Coelho
8. (7) The Assassination Of
Margaret Thatcher: Stories by Hilary
Mantel
9. (8) The Best Of Me by Nicholas
Sparks
10. (10) Personal by Lee Child

Sarah Giam
Who: Ben Qwek, 33, an illustrator who
specialises in 3-D anamorphic floor art, or
illustrations on the ground with a 3-D
effect. He is a mentor for National Arts
Council’s The Apprenticeship Programme,
which allows young people to learn from
creative professionals and present their
works to the public.
What are you reading now?
Raymond E. Feist’s fantasy novel,
Magician. I like that he paints a large
fantasy world. The battles between the
different factions fighting for supremacy
are epic as well. I’m quite a fantasy buff.
Usually, I read graphic novels such as
those in the Watchmen series.
Now, I’m reading the 36th volume in
the Japanese comic book series, Vagabond.
It is by Takehiko Inoue, who is behind the
popular sports-themed manga series, Slam
Dunk. I started reading Vagabond in 1998,
and am a huge fan of Inoue’s work as his
storytelling is done at a good pace. His
artwork is gorgeous as well.
What book would you save from a
burning house?
I would save Art & Fear: Observations On
The Perils (And Rewards) Of Artmaking by
David Bayles and Ted Orland.
Reading it reminds me why I’m doing
art and encourages me when the
opportunities for doing so are not really
there. It was recommended to me by my
brother, Dominic, who is a video game
artist.
I like Bayles and Orland’s practical way
of looking at art creation. For example, the
book talks about why artists procrastinate
over making art because they are
wondering whether their works will be
well-liked or popular. That said, making art
is actually quite a personal thing.
I would also save Steal Like An Artist: 10
Things Nobody Told You About Being
Creative by Austin Kleon.
You can read it in one sitting as it’s quite
short. Its message is that nothing is original
and that we should learn to embrace our
influences. He also talks about how you do
not necessarily need to be a genius or the
best in art class to be an artist. Being yourself is more important.

Non-fiction
1. (1) The Art Of Thinking Clearly by
Rolf Dobelli
2. (2) Uncontainable by Kip Tindell
3. (3) Good Leaders Ask Great
Questions by John Maxwell
4. (4) Multipliers: How The Best
Leaders Make Everyone Smarter by
Liz Wiseman
5. (5) Entrepreneurial
StrengthsFinder by Jim Clifton

PHOTO: LIU HONGDE

Magician by
Raymond E.
Feist ($26, 1982,
HarperCollins
Publishers),
Vagabond
(Book 36) by
Takehiko Inoue
($16.72, 2014,
Viz Media LLC),
Art & Fear:
Observations
On The Perils (And Rewards) Of Artmaking by David Bayles and Ted Orland ($20.52,
2001, Image Continuum Press) and Steal Like An Artist: 10 Things Nobody Told You
About Being Creative by Austin Kleon ($19.21, 2012, Workman Publishing Company)
are available from Books Kinokuniya.
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6. (6) I Am Malala: The Girl Who
Stood Up For Education And Was
Shot By The Taliban by Malala
Yousafzai and Christina Lamb
7. (7) How Life Works by Andrew
Matthews
8. (8) How Successful People Grow
by John Maxwell
9. (9) Stand Strong by Nick Vujicic
10. (10) Rise Of ISIS: A Threat We
Can’t Ignore by Jay Sekulow
Children’s
1. (2) Robot Attack by Geronimo
Stilton
2. (1) True Singapore Ghost Stories
Special Edition by Russell Lee
3. (3) The Blood Of Olympus by Rick
Riordan
4. (4) Diary Of A Wimpy Kid: The
Long Haul by Jeff Kinney
5. (5) Percy Jackson And The Greek
Gods by Rick Riordan
6. (6) The Search For Treasure by
Geronimo Stilton
7. (7) Seventh Son by Joseph Delaney
and (9) The Maze Runner by James
Dashner
8. (8) Endgame: The Calling by
James Frey
9. (10) If I Stay by Gayle Forman
10. Girl Online by Zoe Sugg
This is SundayLife!’s compilation
of the bestseller lists from Books
Kinokuniya, MPH and Times
bookstores.
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The
tart-tasting
panel
comprised
(from far left)
Mr Daniel
Tay, Mr
Daniel Chia,
Ms Foong
Woei Wan
and Mr Wong
Ah Yoke.

PINEAPPLE
TART
TASTE
TEST
Restaurant critic of SundayLife!
Wong Ah Yoke and food writer
Foong Woei Wan, together
with guest judges Mr Daniel
Tay, founder of food creation
and development company
Foodgnostic, and Mr Daniel
Chia, president of non-profit
organisation Slow Food
(Singapore) and culinary and
catering lecturer at Temasek
Polytechnic, ate their way
through 30 brands of pineapple
tarts to pick the best ones.

ST PHOTOS: MARK CHEONG, DESMOND WEE, TIFFANY GOH

YUMMIEST THREE
D’PASTRY

BAKERZIN
Where: 10 outlets, including 03-58/59 Jurong Point,
and 01-05/6/7 Connexion@Farrer Park; open:
various opening hours
Price: $23.80 for 21 pieces
Info: Go to www.bakerzin.com. Order two days
in advance, by March 2. Last day of collection
is March 5.

WHAT THE JUDGES SAY
The judges like the soft crust that
is not dry.
Mr Wong praises the
“balance of sweetness from the
pineapple and the spiciness
from the cinnamon”.
Noting that the pineapple tart
is shaped like a gold ingot,
Mr Chia says: “There is
a distinctive pineapple flavour and
acidity. The crust has a good texture
and enough salt.”

D’Pastry owner Patrick Koh and his team of about 10 people churn out 200 bottles of pineapple tarts a day, with a recipe only he and his wife know.

TART
TOPPERS
Four food experts, 30 brands of
pineapple tarts and a massive
tart-tasting session later,
only three products stood out
Eunice Quek and Kenneth Goh

W

ith Chinese New Year just round the
corner, you can find pineapple tarts
just about everywhere and every
bakery that churns them out is
claiming that its tarts are the best.
A good pineapple tart should have the perfect
balance of buttery crumbly pastry and a sweet yet
tangy pineapple jam.
SundayLife! went on a hunt for the best pineapple
tarts in town by putting a panel of four judges through
a blind taste test.
We shortlisted 30 brands from a variety of
stand-alone bakeries, bakery chains, restaurants and
hotels. The selection also took into consideration
popular brand names and recommendations from the
judges.
The judges’ decision was unanimous: They felt that
the best tarts came from stand-alone bakery D’Pastry
in Ubi Avenue, Peranakan restaurant True Blue Cuisine
in Armenian Street and local patisserie chain Bakerzin.
The panel of judges comprises SundayLife!’s
restaurant critic Wong Ah Yoke; food writer
Foong Woei Wan; Mr Daniel Tay, founder of
Bakerzin (he sold the business in October 2013),
who now runs food creation and development
company Foodgnostic; and Mr Daniel Chia,
president of non-profit organisation Slow Food
(Singapore) and culinary and catering lecturer at
Temasek Polytechnic.

In the taste test, the judges ate their way through
tarts from the 30 brands, scrutinising the taste and
texture of both the pastry and pineapple jam.
True Blue Cuisine and D’Pastry have had their
winning recipes for 11 years, when they started selling
pineapple tarts.
True Blue Cuisine’s chef-owner Benjamin Seck, 41,
says: “Our recipe is the same one handed down from
my great-grandmother. It is typical Nonya style, with a
balance of spices. We also crimp the patterns on the
pastry by hand.”
Such attention to detail is also practised by

True Blue
Cuisine’s
winning
pineapple
tarts are
based on
a Nonya
recipe.

D’Pastry’s owner Patrick Koh, 40.
He jealously guards his recipe too – only he and his
wife, Cynthia, 43, know it.
And despite the growing competition every year,
they continue to churn out pineapple tarts – about 200
bottles a day – with their team of about 10 people.
Mr Koh says: “Because we are a small shop, we are
able to do everything hands on and ensure that the
recipe stays with us. We adhere to the highest possible
standard.”
Big boy Bakerzin has not lost out in terms of
quality, even though it is a chain with 10 outlets.
Its Classic Yuan Bao Pineapple Tart – shaped like a
gold ingot – was introduced just three years ago,
although the chain has been producing pineapple tarts
since 2009.
It uses premium Sarawak pineapples, which a Bakerzin spokesman says has the “perfect texture, acidity
and natural sweetness”.
She adds: “From 2013 to 2014, we saw growth of
more than 15 per cent in the sales of pineapple tarts.
This year, we’re definitely expecting more. We have
seen double-digit growth year on year since we started
selling pineapple tarts .”
Good pineapple tarts are hard to come by, going by
the results of the blind taste test.
Mr Tay says: “After eating all the tarts, we managed
to pick only three winners, it’s harder than I
thought.
“All the bakeries need to continue to work
hard to improve. Those that didn’t make it to the
list, it’s like they didn’t seem to make an effort.
“For example, it’s okay to add flavours such as
vanilla, as long as it is meant to enhance the
product. It’s all about the balance of pineapple to
pastry.”

Kenneth Goh
Artificial-tasting pastry, weak pineapple
flavour and a bizarre orange-tinted crust.
Those were some of the comments from
the panelists on pineapple tarts that did
not make the cut in the blind taste test.
Some of these tarts came from household
names such as Balmoral Bakery, Smiling
Orchid, Dona Manis Cake Shop, Thye Moh
Chan Cake House and Prima Deli.
Long-time establishments Balmoral
Bakery and Dona Manis Cake Shop are
known for their old-school confections
such as rum balls and cream horns, while

Thye Moh Chan is associated with
Teochew-style mooncakes and tau sar piah
(mung bean pastries).
A major gripe among the panelists was
the use of butter and oil in the pastry,
which had an “artificial taste”, yielding
odd milk-like or vanilla flavours.
Ms Foong Woei Wan had this to say of
the tarts from one well-known bakery
chain: “The pastry has a milky taste, which
is more suited for children.” Mr Wong Ah
Yoke added: “It just tastes sweet and the
pineapple does not come through.”
The judges also faulted some tarts for
lacking punch in the pineapple filling.

Mr Wong said these tarts tasted “flat”.
Mr Daniel Tay thought that some of the
famous tarts used poor quality pineapple
filling from baking supplies chains.
The unusual appearance of some of the
tarts also gave pause to the judges. One
batch of orange-tinted pastries prompted
Mr Chia to remark: “The tart’s pastry
reminds me of pillow-shaped prawn
crackers.”
One tart left the judges dumbfounded.
While Mr Tay detected a coffee aftertaste, Mr Chia noted a “semi-fermented
flavour”. Ms Foong said: “It’s like eating a
very spicy mooncake-like pill. It has a kind
of Mandarin orange rind taste.”

WHAT THE JUDGES SAY
The judges like the complex flavours
encased in the pineapple tart.
Mr Wong says: “It has a
nice acidity, the taste is
complex and has
a lot of different flavours
going on – floral, acidic
and buttery. This is not
your typical tart.”
Mr Tay gives it
the thumbs up: “This
tart has a balanced
flavour. I would buy
this.”

TRUE BLUE
CUISINE
Where: Two
outlets, including
47/49 Armenian
Street; open:
11.30am to 9.30pm
daily (closed from
2.30 to 5pm)
Price: $33 for
a 300g box
Info: Call 6440-0449
or go to
www.truebluecuisine.com.
While stocks last. Walk-ins only.

WHAT THE JUDGES SAY
The crumbly and nicely salted pastry stands out for the panel.
Ms Foong says: “The pastry actually tastes good and has
a nice flavour. It is a little bit salty from the butter used.
The crust is good, but the pineapple can do with a little
more acidity – it is neither sweet nor sour.”

WORTH A MENTION
BENGAWAN SOLO
Where: 40 outlets, including B4-38 Ion Orchard,
and B1-78/9 Parkway Parade; open: various
opening hours
Price: $19.80 for a 330g box
Info: Call 6756-9113 or go to www.bengawan
solo.com.sg. Order at least five days in advance,
while stocks last. Last day of collection is Feb 18.

WHAT THE JUDGES SAY
Mr Wong likes the buttery and thin pastry of the
pineapple tarts (right).
Mr Tay says: “I can smell the cheese in the
pastry. The flavours are balanced and there’s a nice
colour on the crust. This is a tart I can eat again.”

INTERCONTINENTAL
SINGAPORE

PAN PACIFIC
SINGAPORE

Where: Man Fu Yuan Chinese
Restaurant, Level 2; Tea Hut,
Level 1; open: Man Fu Yuan, noon
to 10.30pm daily (closed from 2.30
to 6.30pm), Tea Hut (till Feb 15),
noon to 9pm daily
Price: $38+ for 20 pieces (right)
Info: Call 6820-8519/8520 or
go to singapore.intercontinental.
com/festive. Order two days in
advance, last day to order is Feb 15.
Last day of collection is March 5.

Where: Pacific Marketplace, Pan
Pacific Singapore, Level 1; open: 7am
to 10pm daily
Price: $58+ for 32 pieces (left)
Info: Call 6826-8240 or go to
www.pacificmarketplace.com.sg.
Order three days in advance,
by March 3. Last day of collection
is March 5.

WHAT THE JUDGES SAY

WHAT THE JUDGES SAY
The panel likes the balanced flavour of the pineapple – both sweet yet tart.
Mr Tay says: “I think there is added colouring in the tart. However, I like
the pleasant flavour of the pineapple.”

KELE CAKES

Where: Three outlets, including
01-01A Bugis Junction; open: 7am
to 9pm daily
Price: $14 for 20 pieces (right)
Info: Call 6238-1200 or go to
harrianns.com. Order by Feb 12,
two days in advance. Last day of
collection is Feb 17.

Where: Five locations,
including Takashimaya
Square, Ngee Ann City,
Basement 2; open: 10am to
9.30pm daily (till Feb 17)
Price: $19.80 for 31 pieces
(promotional price till Feb 8,
thereafter it is $22.80, right)
Info: Call 6710-7886 or go to
kele.sg. Order up to three days
in advance, by Feb 8. Last day
of collection is Feb 17.

WHAT THE JUDGES SAY

WHAT THE JUDGES SAY

Mr Tay feels that the pineapple is
a tad overcooked, adding that
overcooking the jam will give a darker
caramelised colour to the pineapple.
Ms Foong says: “It is not bad, but
the crust is a bit dry. There isn’t much
sugar in the pineapple topping, so it is
not too gummy.”

Ms Foong notes the balance
in the pineapple to tart ratio,
as well as the buttery crust.
Mr Wong says: “The crust
is soft and crumbly, but it
also has a milky taste. I like
the texture of the crumb.”

HARRIANNS
GLORY
Where: 139 East Coast Road; open: 8.30am to
9.30pm daily; and at all FairPrice, Giant and Cold
Storage outlets, various opening hours for the
supermarkets
Price: $13.20 for 25 pieces (above)
Info: Go to www.gloryfood.com.sg. Order three
days in advance, by Feb 6. Last day of collection is
Feb 14 at East Coast. While stocks last at
supermarkets.

WHAT THE JUDGES SAY
Ms Foong likes the fragrance of the pineapple
filling, Mr Tay praises its moist texture and Mr
Wong says the pastry has a nice crumbly texture.

euniceq@sph.com.sg
kengohsz@sph.com.sg

Flat-tasting pineapple jam, milky pastry

Where: 01-121 Block 3020 Ubi Avenue 2;
open: 8am to 6pm daily
Price: From $23 for 48 pieces
Info: Call 6742-7168 or go to
www.d-pastry.com. While stocks last.

Pineapple tarts
from bakeries
such as (from
far left)
Balmoral
Bakery and
Prima Deli did
not impress
the judges.

The judges note the pleasant
pineapple taste with the right
amount of acidity. This is a good option for those who like bigger portions of
pineapple topping. Mr Wong says: “The acidity comes through as you chew on it,
it gets more and more acidic and finishes off nicely. Similarly for the sourness, as
you chew on the filling, it gets more sour. The crumb is quite nice too.”

POH GUAN
CAKE HOUSE
Where: 531 Upper Cross
Street, 01-57 Hong Lim
Complex; open: 8.30am to
8pm daily
Price: $19 for about 30
pieces, $28 for about 48
pieces (right)
Info: Call 6534-0136.
Order by Feb 8. Last day
of collection is Feb 14.

WHAT THE JUDGES
SAY
The judges like the
pineapple’s tartness, paired
with the crumbly pastry.
Mr Chia says: “The
pastry is rather pale-looking. However, I like that the pastry
crumbles nicely and is not too soft. It could do with a little
more salt to balance the tartness of the pineapple.”
Eunice Quek and Kenneth Goh
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Tan Hsueh Yun
Food Editor
In Tokyo

T

he logistics of setting up Noma in Japan have
been staggering.
For just a little over five weeks from Jan 9
to Feb 14, the Copenhagen restaurant, currently at the top of the World’s 50 Best Restaurants list, is operating from what is usually the Signature restaurant at the Mandarin Oriental Tokyo.
Tables and chairs were made and shipped to the
hotel located in the Nihonbashi Mitsui Tower; the
crockery made by Japanese craftsmen; 77 staff and family members flown to Japan, dishwashers included; the
kitchen and dining room of the restaurant retooled;
and that is not counting the numerous trips chef Rene
Redzepi and his team have made to various parts of
Japan to source for ingredients and to watch over every
little detail starting about two years ago.
It has paid off.
Never one to mince his words, chef Redzepi, 37, tells
SundayLife! in Tokyo: “It is more fun to cook here than
for Europeans because here, people are used to eating
everything. Japanese food culture dwarfs many
European food cultures. It is very active and alive, rich
in diversity of ingredients.
“I’ve enjoyed cooking here so much.”
He says of diners back home: “When we test something for the average diner – it could be a herb or a vegetable – because they have no reference point, it quickly
becomes something they don’t want to understand.”
Some of the guests who come to Tokyo have that
sort of reaction too.
“They say, ‘But this is nothing. A duck on a plate’,”
he says, referring to the wild duck from Akita Prefecture in northern Honshu that is on the menu. “But the
duck is caught with a net. It’s a big eye-opener for me.
This is the point of being in a totally different system.”
To demonstrate that commitment, he has left Nordic ingredients behind.
Guest chefs often go abroad wheeling suitcases bulging with produce. However, chef Redzepi has built a
menu around Japanese ingredients. To do that, he has,
among other things, gone foraging in Nagano with
what he describes in an essay for food magazine Saveur
as a “mushroom prophet”. He has also shopped at local
and farmers’ markets and is thinking of what to do
with snapping turtles, so diners might well be served
that before Noma goes home.
He says: “You are like a child again, seeing things
with new eyes.”
This voyage of discovery has not come cheap for
him or for diners.
He declines to give specifics, but says that rent for
the pop-up restaurant space is a double-digit percentage of the takings. Refurbishing the restaurant and
kitchen have cost a six-figure sum and some of the
plates cost US$400 (S$538) each.
“We have to hand wash all the plates. They are so
expensive, it’s nerve-racking,” he says, adding that the
crockery costs more than flying 77 people to Tokyo.
For diners, this translates to a fixed menu price of
40,200 yen (S$457), with an additional 24,700 yen for
wine pairing or 16,500 yen for juice pairing. The minimum spend for the private room, which seats 10, is
618,000 yen.
Yet, about 60,000 people applied in June last year to
dine at the event and were entered into a ballot. With
just 64 lunches and dinners (the restaurant is closed on
Sundays) and 56 people a meal, only 3,548 people will
get to experience Noma Japan.
Will it have been worth the effort for diners?
For chef Redzepi, the answer is clear.
He says: “It is more than worth it because of what it
has done for us as a team. We are closer, we know each
other better. This is a team-building exercise like no
other. We feel joy when we come back from a day off.”
He adds: “Some have never travelled outside
Europe. It’s a big thing for them. We become in the
West so focused to the point where we don’t know
what’s going on in Asia.”

A top
meal
in Tokyo
L $500 plates made by Japanese
craftsmen

(Clockwise
from top
left): Shima
ebi with
ants, wild
cinnamon
and
fermented
mushroom,
shaved
monkfish
liver, garlic
flower, citrus
and long
pepper, and
wild duck
and
matsubusa
cherries.

L 77 restaurant staff and family
members flown in from Copenhagen
L Chefs traipsing through Japan
for the best ingredients

hsueh@sph.com.sg
facebook.com/tanhsuehyun
Chef Rene
Redzepi
(right) says it
is more fun
to cook in
Tokyo than
in Europe as
the food
culture in
Japan is rich
with diverse
ingredients.
ST PHOTOS: TAN HSUEH YUN

$973 for 17 courses in 4 hours
Novelty is rare at a time when just about everything
can be experienced vicariously through Facebook,
Instagram and WhatsApp.
I try – and mostly succeed – in not reading about or
looking at photos of Noma Japan because I want to go
into it with no expectations.
It is crazy, I know, to pay $973 for lunch in the private room and not have expectations, but I have
found that it is the fairest way to assess a meal.
So if you are lucky enough to score a table, a warning: There are spoilers ahead.
Noma in Copenhagen where I dined in 2013, is
pretty intense. The restaurant’s dedication to using
only indigenous ingredients means diners get to sample the riches of the region’s forests and sea, in combinations nobody has thought of.
Much as I enjoy the meal there, Noma Japan is
better.
Is it the wider range of ingredients? Is it chef Rene
Redzepi revelling in being out of his comfort zone? It
is probably a little of both.
Lunch unfolds at a fast clip. There are 17 courses in
all, and it takes about four hours from start to finish.
Every course is beautiful to look at and the first is
especially so. Cucumber slices fan out like flower
petals, and around them are unripe strawberry halves
alternating with scoops of sauce made with sake lees.
Ripe strawberries are everywhere in Tokyo this time
of the year. They are ever-so-sweet and easy to work

with. But the unripe variety have their charm, their
sharpness contrasting with the mellow lees.
Then, a course that some people have told me they
cannot possibly eat: two raw shima ebi with ants on
them. Here again, a contrast: this time of sweet
prawns and citrusy ants. They remind me of the pulverised ones in Copenhagen, served on fresh milk
curd. It is the formic acid that makes them tart. Can
ants be a link between two cities?
One of my favourite courses comes as a change of
pace after several featuring tart flavours. We are served
pickled, smoked and frozen monkfish liver shaved
onto sourdough toast. Every bite fills the palate with a
smoky, salty richness that I want more of.
Another good one only looks plain. On the menu,
it is described as Tofu, Just Steamed With Wild Walnuts. But the fresh tofu also has a miso, yuzu and parsley sauce and the walnuts have been skinned, it appears. Every spoonful is crunchy and velvety at the
same time.
I will remember, for a long time, Garlic Flower. Two
shiny black petals, made of black garlic paste dehydrated and turned into a kind of edible paper, sit on a
matte black plate. The origami is sticky in the mouth,
tasting sweet with just a hint of tartness. What makes
it memorable is the rose oil brushed onto them, its perfume so heady. Who would have thought to pair garlic and rose?
But then I remember that garlic is also called the
stinking rose and it all makes sense.

The main course of wild duck is served unceremoniously, plonked on a plate. We use chopsticks to pick
up thin, rare slices of duck breast, dipping them into
unrelentingly tart matsubusa berry sauce. The ducks,
caught by net rather than being shot, develop an
intensely savoury flavour from being hung for a couple of weeks. They are then roasted over charcoal and
the singed parts are delightful.
Alas, the thighs and legs prove a challenge, being
too tough to eat.
Of the three desserts, the one I like best comes still
bubbling to the table. It is a sweet potato that has been
simmering in raw sugar “all day” as the menu says.
This long cooking time makes the slices almost translucent. They are soft but not totally yielding. I like that
precision.
The last dessert comprises slices of fermented mushroom covered with chocolate and sprinkled with licorice salt, and there are also thin twigs of wild cinnamon that impart a gentle taste of the spice when
chewed. It is served on a bed of bright green moss,
which Noma in Copenhagen uses as serveware.
We have come full circle.
Chef Redzepi has said that this Japanese sojourn is
meant to test himself and his team, to start from
scratch.
He has done it admirably in Tokyo and now, I wonder, what will he take back with him? How will he see
familiar ingredients in a new way?
I hope to go back to Noma to find out.
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Jing Hua Xiao Chi food director Han Guo Guang hopes to change the perception that good dumplings come from only
China.

Growing up
with guotie
Han Guo Guang started pan-frying
pot stickers at Jing Hua Xiao Chi at
age 13 and now helms the eatery
Kenneth Goh

G

rowing up, the chime of the school
dismissal bell did not spell the end of the
day for Mr Han Guo Guang. After school,
the then 13-year-old headed to his
parents’ eatery, Jing Hua Xiao Chi in Neil
Road, to cook. Due to a shortage of kitchen staff, he
was tasked with pan-frying pot stickers, or guotie, for
dinner on weekdays, with just one day off a week. He
worked full time in the kitchen on weekends.
Mr Han, now 37, says: “My mother used to tell me I
could not fall sick, so Panadol was my best friend. I
would try to finish my homework in school as I would
be too tired when I reached home at 11.30pm on most
days.”
The gruelling task of frying pot stickers gave him
burns and blisters as the flames would lick up the
edges of the pan as he shifted it around the stove.
Today, he is the food director of the 25-year-old
home-grown eatery, renowned for its pan-fried mixed
seafood and pork dumplings, steamed pork dumplings and “Chinese Pizza” (minced pork, shrimps and
chives sandwiched between puff pastry). He took over
the reins of Jing Hua Xiao Chi from his parents last
year.
His two younger brothers,
aged 31 and 35, are in banking
and entrepreneurship and are not
involved in the business.
Mr Han is married, with four
children aged between four
months and 15 years old.
Jing Hua Xiao Chi has
expanded beyond Singapore –
there are three outlets in Japan
and a branch in Milan, Italy,
opened last year.
He hopes to change the perception that good dumplings come
from only China. He says:
“Singapore-style dumplings are
more delicate, with light-tasting and fresh fillings,
compared with the versions in China, which are more
greasy and use thicker dough.”
Which dish is the most challenging to make?
Boiled dumplings. It was very difficult to learn as my
mother would wrap the parcels in one swift move. I
had to ask her to slow down repeatedly. She used to
wrap dumplings at the shop from 2am every day. She
can wrap them with her eyes closed.
What is the secret to making a good boiled
dumpling?
I will taste a bit of the dumpling’s raw filling – it
should taste light and fresh, with a sweet aftertaste
from the crabmeat.
Where do you go for good xiao long bao?
I used to visit Ding Tai Fung in Paragon as that’s the
flagship outlet. However, I avoid eating it outside of
work as I eat too much of it there. If my kids crave it, I
would take them to Yan Palace in Hong Lim Complex.
What was the first dish you cooked?
My father taught me how to cook sirloin steak over
the phone when I was 10 years old. He instructed me
to marinate the steak with salt, pepper and mustard

for 20 minutes. I waited for him to come home and
pan-fried the steak for one minute on each side for it
to taste “bloody”. I still follow the recipe today.
What are your favourite foods?
I go to Outram Park Roasted Meat at the Smith Street
hawker centre for roast duck twice a week. I love to
gnaw the bones at the tail end as that’s where the
marinade is most concentrated. For kway chap, I go to
the Toa Payoh Lorong 1 hawker centre and I like the
bak chor mee at Block 58 in Bedok North Road. I like
its wonton dumpling and strong garlic taste.
What is your childhood memory of food?
I remember my mum took my brother and I to Azmi
Restaurant in Serangoon Road when I was 12 and we
ordered chapati. It was the first time we went out for
non-Chinese food.
What’s your worst kitchen disaster?
When I was 15, I cracked an egg into a frying pan
which was filled with hot oil as I was curious. It
exploded and my hands were scalded by hot oil. It was
so painful, I cried. After seeing a doctor, I went back to
work in the kitchen.
What is your guilty pleasure?
I love beef steak. I will pan-fry and sear it. If I am too
busy, I will buy deep-fried chicken wings.
What do you always have in
your fridge at home?
I always have pork ribs for boiling
soups and tubs of Ben & Jerry’s
ice cream that my kids love. They
love vanilla-based flavours.
Do you cook on your days
off?
I usually boil herbal soups, such
as ginseng, old cucumber or lotus
root pork rib, and cook steamed
sea bass for my children.
What do you like to do outside of work?
I am an active temple volunteer.
Every day, I spend three hours in
the morning at Lian Shan Shuang Lin Monastery in
Toa Payoh before work to meditate and help tidy up
the compound. It makes me feel rejuvenated and
alive.
What do you like to eat after work?
I have been trying to lose weight, so I will eat just a
few slices of salmon sashimi from the supermarket.
If you could pick someone to have a meal
with, who would you pick?
Mr Lee Kuan Yew. I want to thank him for what he has
done for Singapore. I really respect him because without him, Singapore would be a very different place.
kengohsz@sph.com.sg

WHAT WOULD YOUR LAST MEAL BE?
Roast duck from Outram Park Roasted Meat and a
serving of boiled dumplings, which is my family’s
speciality. It will be my last opportunity to ensure
its quality is maintained.
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Versatile
miso

SoShiok
Download the app
and find other things
for noshing
Download a QR code
reader app on your
smartphone and scan this
code for more information.

Posh Nosh
Tan Hsueh Yun
Food Editor
Flavourful miso, in all its permutations, must surely
be one of the most versatile ingredients. The
fermented soya bean paste can be used in myriad
ways, in marinades, as a base for soup, as a sauce
ingredient or simply as an accompaniment to rice.
I recently chanced upon three flavoured miso
pastes and they are going to be used a lot in my
cooking.
The Grilled Garlic one (far right) is my favourite
because it combines the saltiness of miso with the
sweet flavour of roasted garlic. There is a slight sting
from the garlic, but that only adds to the complex
flavour of the paste. Thinned out with a bit of sake,
this is a good topping for grilled cubes of beef or
eggplant.
Negi Miso (left) has thin strips of Japanese leek

Freshen
up with a
light soda
The hot, humid days are upon us
again and I’m sipping on Marks &
Spencer’s Sparkling Lemon, Lime
& Mint Soda. It is a light, refreshing beverage; a tad sweet, but that
will dissipate with ice added to
the drink; and, of course, ice must
be added to get the maximum
cooling effect.
Sparkling Lemon, Lime & Mint
Soda, $8.90 for a 750ml bottle,
from Marks & Spencer stores.
For the list of locations, go
to global.marksandspencer.
com/sg

Caprese salad
in a cracker
mixed in with the miso. It makes a delicious miso
soup – just add silken tofu and shimeji mushrooms
for heft. Use it in a vegetable stirfry too, instead of the
usual oyster sauce.
The last might take some getting used to. Fuki, or
giant butterbur, is an astringent and bitter vegetable
that is rubbed with baking soda or ash and soaked in
water to make it palatable.
It is then mixed with miso paste to make Fuki Miso
(centre) and that seems to tame the beastly qualities

of the vegetable. I really enjoy the juiciness when I
bite into the stems.
The best way to enjoy this is to eat it with hot rice.
Ogawa miso, $8.60 for a 180g jar, from Meidi-Ya
Supermarket, B1-50 Liang Court, tel: 6339-1111,
open: 10am to 10pm daily
hsueh@sph.com.sg
facebook.com/tanhsuehyun

Crispy, yummy caramel biscuits
This humble Belgian caramel cookie, served
alongside coffee or sandwiched between slices of
buttered bread, has spawned quite a craze.
Some years ago, the cookies, also called
Speculoos, were turned into a spread by a canny
reality TV show participant. It soon became a hit
all over the world.
Companies which produced the biscuit
rushed to get their versions of the spread out,
there was a quota on purchases in some
American supermarkets and, now, there are
versions made here.
And to think, it all began with these caramel cookies,
spiced with a little cinnamon.
As much as I enjoy the spreads, the cookies are even
better. Lotus takes the caramelisation quite far and the
almost-burnt sugar flavour is intoxicating. The biscuits
are also crisp and shatter in a satisfying way.
Crush them to make a base for cheesecake or
refrigerator pies. The cookie crumbs are also good for
layered parfait desserts.
They can, of course, be used to make Speculoos

spreads at home. The Internet abounds with recipes for
it. But I still like crunching on them while sipping a cup
of coffee.
Lotus Biscoff caramel biscuits, $4.80 for a 250g
pack, from Candy Empire stores at VivoCity,
1 Harbourfront Walk, B2-32/33, tel: 6376-8382;
313@Somerset, 313 Orchard Road, B2-20,
tel: 6733-3100;, Millenia Walk, 9 Raffles Boulevard,
01-95/96, tel: 6336-9390; The Star Vista, 1 Vista
Exchange Green, B1-31, tel: 6694-3208; and Kallang
Wave, 1 Stadium Place, 01-54, tel: 6702-6820

There are many
permutations of
Ritz crackers.
This one, from
Japan, re-imagines
the classic Caprese
salad as a cracker
filling.
Although it will
never be as good as
eating fresh buffalo
mozzarella with
sweet basil and
sun-ripened tomatoes, it is better
than what you
would expect from
a snack.
In fact, to my
horror, I finish the
whole sleeve in one
sitting.
The tomato and
basil flavours come
through very well
PHOTOS: LIM YAOHUI FOR
THE SUNDAY TIMES
in the creamy
cheese filling and
with the crisp
cracker, it is a little like eating a thin crust
pizza.
Ritz Tomato Mozzarella Basil
Sandwiches, $3 for a 73g pack,
from J-Mart, The Star Vista,
1 Vista Exchange Green, B1-28,
tel: 6694-3228, open: 10am to 10pm
daily

MAKE IT YOURSELF:
ROASTED
VEGETABLE SALAD
INGREDIENTS
300g pumpkin, chopped into 2 to 3cm
chunks
8 small potatoes, chopped in half or
quarters, depending on their size
300g carrots, cut into 2 to 3cm slices
3 medium-sized red onions, peeled and
quartered
2 zucchini, sliced
1 whole red and/or 1 yellow capsicum
300g Roma or cherry tomatoes, halved
lengthways
1 Tbsp olive oil
1 tsp mixed herbs
250g mixed salad leaves such as rocket,
spinach and romaine lettuce leaves
Additional option: steamed asparagus

Three ways to enjoy roasted vegetables: On their own
(top), in toasted sandwiches (above) or tossed with salad
leaves (right).
ST PHOTOS: CYNTHIA LOW

Roasted goodness
Besides retaining the crunch and
sweetness, roasted vegetables
can also be a meal in themselves

Hunger Management
Cynthia Low

R

oasted vegetables feature on many cafe menus
around town as an accompaniment to a main
meal, bursting out from a toasted grain bread
sandwich or hiding inside a salad wrap.
While the idea has long been a hit with me,
I’ve not always loved greens. I still have childhood
memories of being scolded for not eating my vegetables.
The problem was, I think, that the way they were
cooked then was boring. And despite all the health
campaigns, I just could not get excited about an

unidentifiable bit of leaf swimming limply in a soup.
But somewhere, sometime, I discovered that oven
roasting vegetables to be eaten warm or cold makes for a
tasty meal option – and no doubt a healthy one as well.
In my view, it is the preparation that is key.
When coated with a little olive oil, then roasted in a
hot oven, root vegetables in particular take on a luscious
sweet taste.
Potatoes, sweet potatoes, pumpkin, carrots and
parsnips all work well. But also consider onions,
zucchini, capsicums, eggplant and tomatoes. I also like
to add steamed asparagus.
Preparation is very easy, even for non-cooks: Slice the
vegetables, place in a basin and shake a little olive oil
over them. Use your hands to toss them around a bit
until the vegetables are lightly coated.
You can also opt for a light sprinkle of salt and pepper.
Even a light shake of dried mixed herbs is good.
Of course, the cooking times will vary from vegetable
to vegetable, so you may have to do them in batches
according to cooking speed, which is easy enough to
work out since it really depends on how hard and/or
solid the vegetable is. But do wash and dry sliced
potatoes and pumpkin before brushing with oil – they

brown and crisp more readily that way.
Just choosing what is good and fresh at the market
helps the purse strings as well. Several hard, root
vegetables and a couple of soft ones make a good mix.
And if you do not use the whole batch immediately, they
will keep well in an airtight container in the fridge for a
few days.
For a quick delicious snack, use the roasted vegetables
to make a mega, toasted sandwich.
There are no rules, so experiment. For instance, I have
found that the dry texture of pre-cooked falafel balls adds
interest and a combination of roasted vegetables works
well with rice.
The roasted vegetables can be a meal in themselves,
but I like them best in a salad of crisp lettuce leaves, with
a vinaigrette dressing or mayonnaise. The crunch of the
raw salad with the texture of the roasted vegetables is
tasty. The salad also goes well with grilled chicken or
steak.
For the salad, try a mix of leaves, such as rocket,
spinach and any crunchy or soft-leafed lettuce. Baby
romaine lettuce is a good choice.
cynlow@sph.com.sg

METHOD
1. Pre-heat the oven to 180 deg C and line a
large baking dish or tray with baking paper.
2. Place the chopped vegetables except the
tomatoes in a large bowl, add the olive oil
and mix with your hands until the
vegetables have a light coating of oil.
Lightly brush whole capsicums with a film of
olive oil.
3. Spread the vegetables onto the baking
dish or tray along with the whole
capsicums.
4. Line a separate, smaller baking dish for
the tomatoes and brush their cut edges
with a little oil and sprinkle with mixed
herbs.
5. Place vegetable trays in the oven for
around 30 to 35 minutes. Check regularly
and remove when the vegetables start to
brown (below) and crisp and are cooked
through. The capsicum skins will start to
blacken.
6. Peel the skins off the capsicums and chop
the flesh.
7. Place the lettuce mix in a large salad bowl
and spread the roasted vegetable on top.
Add some steamed asparagus if you are
using.
8. Add a salad dressing of your choice or
vinaigrette.
Serves four

MUST TRY
Black Truffle Crispy
Roast Duck ($36)
I like the crisp skin and
tender meat and the fact
that the scent of truffles is
not overpowering.
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Chinese for a different crowd
Mitzo, a Chinese restaurant with
Western sensibilities at Grand Park
Orchard, is gunning for a hipper,
younger clientele as well as tourists

Wong Ah Yoke
Food Critic

I

PHOTOS: GRAND PARK ORCHARD, WONG AH YOKE

The Golden Fried Soft Shell Crab With Curry Floss is delicious, the crab is meaty and moist under a perfectly crisp batter.

MITZO

Grand Park Orchard,
Level 4, 270 Orchard Road,
tel: 6603-8855
Open: Noon to 2.30pm
(lunch), 6.30 to 10.30pm
(dinner), 6.30 to midnight
(supper from Sunday to
Thursday), 6.30 to 1am
(supper on Friday and Saturday)
Food:
Service:
Ambience:
Price: Budget from $100 a person

On the other hand, some other staff members boast
the poise and confidence one sees more often in smart
Western establishments than in Chinese eateries.
The cooking, too, has its high and low points.
Generally, the roast meats are good. My favourite is
the Black Truffle Crispy Roast Duck ($36), which has
tender meat under a crisp skin. A light gravy with flecks
of black truffle moistens the meat further and infuses it
with a gentle aroma of the fungus.
If you are not into truffles, get the Pipa Roast Duck
Served With Red Wine Sauce ($48), in which the sauce
has a sharp, acidic top note that gives way to more
rounded flavours in the mouth.
The Mitzo Special Barbecued Pork ($15) or char siew
comes with enough fat to keep it moist and tender. But
it has a grainy texture from a coat of sugar that takes
some getting used to. It also makes the meat a tad too

Burgers to beat

ahyoke@sph.com.sg
Follow Wong Ah Yoke on Twitter @STahyoke
SundayLife! paid for its meals at the eateries
reviewed here.

Beauty World Centre, 144 Upper Bukit Timah Road,
04-49
Open: Noon to 8pm (Tuesday to Sunday), closed on
Monday. The stall will be closed from Monday to
Feb 22 as the owners are taking part in ticketed
pop-up dinners. Go to www.andsoforth.com.sg for
more information
Info: www.facebook.com/hambaobaosg
Rating:

Eunice Quek
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But why stay safe when you can have those with an
Asian twist? These include the Crispy Pork Belly
($4.50), with crispy crackling and fatty belly; and the
Spiced Pull Pork ($5) with homemade coleslaw.
Or go for the most unusual option on the menu –
the Ayam Buah Keluak ($5, above). The burger’s patty
includes minced chicken, buah keluak (Indonesian

PHOTO:
HAAGENDAZS

Open For Business
BUMBO RUM CLUB
Rum lovers, get your fix at Caribbean-influenced
restaurant and rum bar Bumbo Rum Club. The drinks
menu features 76 rums from more than 20 countries,
seven homemade infused rums ($18 a glass) and 25
rum cocktails (from $18). Or share a punch bowl, such
as the Barracuda ($120 for four to six people), with
gold rum, Galliano, pineapple, lime and champagne.
Pair your drinks with tapas such as salmon, sea bass
or prawn ceviches (from $14 each or $13 for a trio
sampler) and potato brava ($10), deep-fried potatoes
with tomato sauce, jalapenos and a sunny-side-up egg.
For a heartier meal, go for Costillas de Cerdo
(blackcurrant pork ribs, $28 for half rack, $48 for full
rack) and pork Cuban tartine ($14), with pulled pork
cooked for seven hours.
There are also daily specials, such as Reggae Night
on Monday, and Caribbean Night on Thursday, which
features a degustation menu with rum pairing.
Bumbo Rum Club is the latest opening by Deliciae
Hospitality Management, which also owns restaurants
such as French bistro L’Entrecote.
Where: 83 Club Street
Open: 5pm to midnight (Monday and Tuesday), 5pm
to 2am (Wednesday and Thursday), 5pm to 3am
(Friday and Saturday), closed on Sunday
Info: Call 6690-7563 or go to
www.facebook.com/bumborumclub.official

sweet. I would have preferred a coat of honey instead,
but otherwise it is very good char siew.
Another dish I like is the Golden Fried Soft Shell
Crab With Curry Floss ($26). The crabs are meaty and
moist under a perfectly crisp batter. The distinct curry
fragrance infused in the pork floss scattered on top also
makes it stand out from normal floss.
The stir-fried dishes are pretty pedestrian. Get the
Stir-fried Wild Mushroom With Chinese Kai Lan And
Pine Nuts ($20) if you want something with more
varied textures than a simple fried vegetable. But do
not pair it with the Stir-fried Scallops With Chinese
Yam Sichuan Style ($36). Both dishes are cooked with
lots of shimeiji mushroom.
The Steamed Dim Sum Platter ($38 for eight pieces)
is disappointing. The dimsum are tiny but the skin is
not made correspondingly thin, resulting in the filling
being slightly overwhelmed.
Servings of all the dishes are rather small, enough for
just two people – or three if you are small eaters. That
makes the prices high for a Chinese restaurant.
There may be demand for a Chinese restaurant with
Western sensibilities, but in Chinese-dominant
Singapore, that market is inevitably small. And not
many such diners may want to pay such premium
prices. My feeling is that the restaurant will find it
difficult to fill its 82 seats.

HAMBAOBAO

Cheap & Good
Sometimes, all I want is a hearty burger. But many
options nowadays are either too dry or soggy and are
way overpriced.
So my go-to place has been burger stall Hambaobao
(Chinese for burger) in Beauty World Centre, which
opened last September.
The menu is simple, with a choice of five burgers
that cost no more than $5 each.
Too cheap to be good? Young owners Ryan Wee, 25,
and Clare Ng, 22, will prove you wrong.
Traditionalists can go for The Classic Beef ($4.50),
with a juicy beef patty, lettuce, caramelised onions and
cheese; or That Dory Fish ($5), with a dory fillet,
zucchini and homemade tartar sauce.

CHEAT Seafood
SHEET sustainability
We celebrate many occasions with seafood, but
can we do so in an environmentally responsible
way? Maintaining the health of ocean ecology is
an issue facing the world’s industries and
consumers. Here are some resources:

Restaurant Review

n transforming its former buffet eatery Open
House into an upscale Chinese restaurant, the
Grand Park Orchard hotel is taking a very bold
step.
Mitzo, a vague transliteration of the
Cantonese name for honey date, is unlike any other
Chinese restaurant in Singapore. That is because the
hotel is eyeing a customer profile quite different from
the family crowd that patronises Chinese restaurants
such as Crystal Jade and Imperial Treasure in Orchard
Road.
To steer itself away from competing with these
industry stalwarts, the two-month-old restaurant is gunning for a hipper, younger clientele as well as tourists
who throng the
premier shopping belt.
SoShiok
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will be greeted
Download the app
by designs more
for more restaurant
befitting
a
reviews by
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Wong Ah Yoke
restaurant – mirrored ceilings,
coloured wall
Download a QR code
mirrors and
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smartphone and scan this
small rectangucode for more information.
lar tables with
not a tablecloth
in sight. Only
when you look closer do you see the chopsticks, bowls
and teacups on the table that hint at a Chinese menu.
There are also two bars – one with a jellyfish tank as
the centrepiece and the other with a view of Orchard
Road.
The person greeting you is also not Chinese. Most of
the service staff are non-Mandarin speakers who come
from countries such as the Philippines, Spain and Italy.
The man at the bar comes from Norway.
These are part of the hotel’s grand plan to put the
non-Chinese diner at ease as he does not have to deal
with a solely Mandarin-speaking staff member. But it is
not without its problems.
Being inadequately trained and unfamiliar with
Chinese food, the service staff seem at a loss when
asked to recommend dishes. My server can point out
only what other diners like to order but not what the
chef is good at. And when I order two dishes that turn
out somewhat similar, she fails to point that out to me
– something a veteran Chinese waitress may be able to
do.

HOW TO NAVIGATE THE FOOD WORLD LIKE A PRO

HAAGEN-DAZS ION DESSERT BAR
Here are more ways to enjoy Haagen-Dazs ice cream in
its first concept cafe in Asia. New creations include the
Brulee Banana Split ($14.90, above), Belgian chocolate,
strawberry and vanilla ice cream on a vanilla pound
cake topped with a bruleed banana; and the Eiffel
Tower ($25.90), a warm brownie crowned with
Belgian chocolate and cookies & cream ice cream,
adorned with dark chocolate Eiffel Tower pieces. Get
tipple-happy over ice-cream cocktails ($18) concocted
by mixologist Ethan Leslie Leong of Maison Ikkoku.
These include Vintage Caramel, with vodka, caramel
liqueur and salted caramel ice cream; and Black Tie,
which pairs whisky and Belgian chocolate ice cream.
Where: 04-27 Ion Orchard
Open: 11am to 9.45pm daily
Info: Call 6509-4421 or go to
www.haagendazs.com.sg

LES DELICES
European-style takeaway patisserie Les Delices has

black nut) and homemade rempah (a spice paste). It
comes with chap chye or Nonya vegetable stew.
I applaud the smart move to balance out the
flavours – the slightly spicy patty remains juicy from
the chap chye gravy, while the vegetables add a nice
crunch to the burger.
My only quibble: Buns that are more well-toasted
would be good.
Don’t forget to add a side of their must-have
hand-cut Fairy Fries ($1 with a burger, or $1.50 a la
carte). They are fried only upon order and are oh so
addictive.
Given the winning menu so far, I’m looking
forward to seeing more banging burgers from Hambaobao. How about a vegetarian option for starters?

opened in Kreta Ayer. Le Cordon Bleu-trained pastry
chef Georgina Sim and her sister Glenda serve dainty
baked delights such as Mango Charlotte ($9.50), made
with mango mousse, ladyfinger sponge cake and fresh
mango topping; Heavenly Chocolate Dome ($10.90);
Berry Popping Cheesecake ($9.50), with a popping
candy biscuit base; and a selection of choux pastry
($5.90), featuring Earl Grey, matcha and Valrhona
Guanaja. Pair the cakes with a variety of teas ($4.20)
such as pu-erh, fenghuang dancong and tieguanyin,
available in both hot and cold.
Where: 01-14, 333 Kreta Ayer Road
Open: Noon to 9.30pm (Wednesday to Saturday),
noon to 5pm (Sunday and Monday), closed on
Tuesday
Info: Call 6536-8087 or go to
www.facebook.com/lesdelicessg

WILDFIRE KITCHEN & BAR
Carnivores can dig into burgers and char-grilled steak
at this four-day-old casual restaurant. The burgers
feature 180g of meats such as 120-day grain-fed beef
and Blackmore 100% full-blood wagyu beef patties
(from $16), while the steaks consist of cuts such as
Cape Grim grass-fed beef and Snake River Farm
American Wagyu (from $26). The meats are cooked
over Japanese Binchotan charcoal. Wash your food
down with a choice of more than 60 craft beers,
including Hitachino Nest White Ale ($9 a bottle).
Where: 26 Evans Road
Open: 11am to 11pm daily
Info: Call 6734-2080 or go to
www.facebook.com/wildfirekitchenbar
Eunice Quek and Kenneth Goh

L Certifications: The Marine
Stewardship Council (MSC) is
a global programme working
with wild-capture fisheries to
develop sustainability
standards. It also organises
third-party certification of
such fisheries. The
Aquaculture Stewardship
Council (ASC) is an
independent non-profit
programme that examines and certifies
seafood-farming sustainability. Both programmes
issue ecolabels (pictured here) denoting
sustainably caught or
farmed items. Look for
these labels on fresh
and frozen items in
local supermarkets. The
International Union for
Conservation of Nature
(IUCN) compiles the
Red List of Threatened Species, which ranks
global species’ conservation status.
L Guides: Seafood sustainability details can be
found at www.msc.org, www.asc-aqua.org and
www.iucnredlist.org. See
www.picktherightcatch.com for
Singapore-specific guides to buying and
consuming many local seafood items. Below is
just a small selection of such.
Consumers are recommended to avoid the
following unsustainable items:
L Bluefin tuna:
Worldwide wild
populations of
this sushi and
sashimi favourite
are overfished
and the bycatch
– the term for
unwanted
species swept up along with the target item and
often just discarded – may include dolphins and
sharks. Bluefin take up to 14 years to reach
reproductive maturity, so the frequent catching
of immature fish stunts future population growth.
IUCN-ranked as critically endangered.
L Shark: More
than 122 shark
species are
considered
threatened with
extinction by the
IUCN. Many
populations are
overfished and fishery management measures are
few or poorly controlled.
L Thai and Indonesian tiger prawns: Wild
populations are overfished, often with very high
bycatch rates. Farmed prawns are often loosely
managed and associated with mangrove
clearance, habitat damage, nutrient-related
pollution, poor bio-security and other ecological
concerns.
L Wild-caught South
China Sea flower crabs:
These appear
overfished, generate a
lot of bycatch and are
not managed for
sustainability.
L Wild-caught Indonesian black pomfret: Stocks
are overfished and the bycatch may include
turtles.
The following region-specific and certified items
are sustainable and can be responsibly
consumed. Look for them at markets and
supermarkets:
L Wild-caught Malaysian squid: Bigfin reef squid
are a fast-growing species fished with low
bycatch rates and low seabed impact.
L Wild-caught Australian
leopard coral trout:
Caught with hooks and
lines, this species has
healthy population stocks.
L Wild-caught Indian
and Sri Lankan mud
crabs: These are caught
with baited pots, a
method that does not
impact other protected,
threatened or
endangered marine
species.
L Farmed New Zealand
green-lipped mussels: Mussel
farming in New Zealand is
well-regulated, relies on natural
food supplies, needs no energy or
feed input and has low
environmental impact.
L MSC-certified wild-caught
Pacific salmon: Sourced from sustainable fisheries
in the Alaskan region which
are well managed with low
bycatch and seabed
impact.
L MSC-certified
wild-caught Australian prawns: Tiger, banana and
king prawn fisheries in Australia are tightly
managed and have low
environmental impact.
Information, labels and photos
of shark fins, bluefin tuna and
trout are provided by the World
Wide Fund for Nature.
Text and photos: Chris Tan
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