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More Taiwanese cafes are
opening to cater to
Singaporeans’ growing
appetite for the cuisine

irst there was the bubble tea craze
from Taiwan. Then the obsession
with its famous street snacks such
as the fried chicken and ogster ver-
micell,

iwanese food trend in Singa
shows no signs of abating as new outlets
ave oper existing cateries report
brsk business
clatst outlet s 8 Degres Tawancse
st 2 i b scter i opened
fout o g o 0 O
‘The bistro is an homage to Taiwanese
Jay Chou, with his songs playing
an almost endies loop
n also find Andy Lau in the outlet
- 1eis the 25 year.old Singaporean chef
who operates the eatery with his brother
Keldy Lau, 23.
Says the older Mr Lau: “We wanted the

r people to.
hang out in. For the past few years, tourism
Taiwan,
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Vith the food Al e that authentc

Apopular dish at

agement University's School of Economics
buildin,
Over at INM Building in Jurong East,
Hiam Dl Helwance Kpres feeed
rowd o diners during nchand d
e e e
versary promotion whic

Ding Wel Tabwanese Tea Room i Ko
Lumpur.
A'spokesman for the outlet says: “Busi-

working in the area
who come back (rcqucn\ly Tooking for sim-

e
ese Cuisine in Joo Chiat Road, which
ell as a

Taiwanese snacks n the Singapore Man-

e
fare include Xi Men Ding at VivoCity
Ratfes iy, Shin Y Tavanese rstaurant
utt, Peng Lai Ge Taiwan De-
lightatJoo Chit and a2 Caoo Dining
outlets which specialise in beef n

‘Taiwan porridge restaurants include Oasis
in Toa Payoh and Goldleaf in Thomson Pla-
2a.and Amoy Street.

fedia relations manager Bernadette

that complement simple staples such as
sweet potato porridge.”
Popular dishes in 1ts outets include

“san bei” chicken with basil,

bell with presrved vegetables, Budina

Over The Wall soup, steamed crab
deep-fr

menu items to be launched in the.

middle of next month include sesame oil

d Xi Men Ding Signature Fish

“Talwanese delicacies and street snacks
have quite a following among Singapore-
ans. This has helped business t0 grow since

pand both inSingapore and in neighbour.

ing countries,” adds Ms We

fawanesc snack shacks whih are popu-
Lar with youths are stll coming in to liven.
up the Taiwanese food scene here.

Hor St Large Fied Chicken opened
Jast ek at Gy Square Mallwhile [ Love
et has been around

But senior engineer Frank Lee, 28, feels

up tostas

re perm: ident moved here mor
than 10 years ago and stll misses the b
tling nature of Taiwan's food streets.

He says: “There should be a Taiwan
street in Singapore selling all the popular
Taiwanese food. I would love to see brands
such as Tias . a famous fishcake

snack, and Hua Zhi
kind of squid soup, and oo
wei, assorted meats and vegetables which
e boled and tossed 1 splos and areavail:
hicat many Sl n Tebvan




