
SINGAPORE'S TOP 10 VEGGIE DELIGHTS SHALUASNA/v/

+ Rojak A savoury f  ru i t  salad of  cucumber,  p ineapple,  mango, f r ied bean curd and
o the r  i ng red ien ts ,  t ossed  in  a  p iquan t  d ress ing  o f  tamar ind ,  p rawn  pas te  (wh ich
can be lef t  out  for  a veggie vers ion),  sugar,  chi l l i ,  l ime ju ice and a generous topping
of  crushed peanuts.  The mix of  f lavours is  t ru ly tasty and incredib ly f resh.
+ Rot i  prata A l ight ,  f lu f fy  puf f -pastry pancake which is  impressively f l ipped and
tw i r l ed  be fo re  be ing  pan- f r i ed  t i l l  c r i spy .  Be ing  an  Ind ian  spec ia l i t y ,  i t ' s  t yp i ca l l y
served wi th curry but  you get  exot ic  var iat ions wi th cheese, mushrooms and even
banana or chocolate!  Goes great  wi th a mug of  tehtar ik  (hot ,  f rothy mi lk tea).
a Popiah Fresh spr ing ro l ls  made f rom th in wrappers stuf fed wi th turnip,  j icama,
bean  sp rou ts ,  sh redded  ca r ro ts ,  and  o the r  f i l l i ngs  depend ing  on  the  ind iv idua l  ven -
dor.  The f i l l ings are usual ly  steamed, and the popiah is  dressed wi th a sweet-spicy
bean  sauce  and  an  op t iona l  ch i l l i  pas te .

t  Mee goreng/nasigoreng Fr ied noodles or  f r ied r ice.  Introduced by Chinese im-
mig ran ts  to  S ingapore  and  to  wh ich  the  Ma lays  and  Ind ians  added  the i r  own  tw is t .
What resul ts is  yel low noodles or  cooked r ice st i r - f r ied wi th gar l ic ,  onions,  chi l l i ,
vegetables,  tomatoes,  egg and somet imes tofu and a medley of  d i f ferent  sauces.
Usual ly  served wi th a s ide of  s l iced cucumber wi th tomato ketchup!
+ Nasi  padang Orig inates f rom Indonesia and consists of  a port ion of  steamed
r ice wi th a choice of  var ious meat or  vegetable d ishes to go along wi th i t .  My fa-
vourite version is with sayur lodeh (vegetable coconut curry), sambal tof u-tempeh
(spicy tofu and fermented beans) and achar (p ick led carrot  and cucumber) .  This
dish is  avai lable at  food sta l ls  across Singapore,  but  go to Geylang for  an authent ic
expenence .

+ Gado-gado Another outstanding salad,  th is one lndonesian-sty le.  Typical ly
made wi th green vegetables,  f r ied tofu,  tempeh, cucumber,  steamed r ice-cakes,
bean sprouts and somet imes hard-boi led eggs,  tossed in a spicy peanut sauce and
topped wi th cr ispy tapioca crackers.

+ lce kachang Li teral ly  means ' iced beans' .  l t  s tar ts wi th layers of  red beans,  je l ly ,
sweet corn and at tap chee (palm seeds) topped wi th a mountain of  shaved ice and
dressed wi th d i f ferent  colours of  syrup and sweetened condensed mi lk.

I  Dosai  Thin,  cr ispy south lndian savoury crdpe made f rom r ice f lour,  usual ly
served wi th dhal  ( lent i l  curry) ,  vegetable curry and coconut chutney.  There are
var iat ions stuf fed wi th potatoes,  vegetables and spices.

+ Goreng pisang Popular  snack food of  p ip ing hot  deep-fr ied banana f r i t ters.
The best  goreng pisang vendors use pisang ra ja,  which are smal l ,  sweet bananas.
Nowadays,  restaurants churn out  fancier  vers ions served wi th vani l la ice-cream or
choco la te  sauce ,  o r  a  dus t ing  o f  c innamon and  i c ing  sugar .

1 Carrot  cake The most confusing Singaporean dishl  Carrot  cake does not  con-
ta in  any  ca r ro ts .  l t ' s  made  f rom a  comb ina t ion  o f  rad ish ,  r i ce  f  l ou r  and  wa te r  wh ich
is then steamed into cakes,  d iced and st i r - f r ied wi th eggs,  p ick led radish,  gar l ic ,
and spr ing onion.  You usual ly  have a choice of  'b lack '  (wi th sweet soy sauce) or
'whi te '  (p la in) .  Ask for  some chi l l i  for  that  extra k ick.
This lip-smacking list was compiled by Shalu Asnani, a vegetarian chef and the proprie-
tor of Little Green Cafe (www.littlegreencafe.com.sg). She regularly conducts vegetar-

ian cooking c/asses in Singapore.

Head to Little India to experiment with Indian sweets: buffi, Iad,oo,
gulab jamun, gelabi, jangiri, kesari andhalzoa, to name a few, are made
with ingredients that include condensed milk, sesame and syrups.

Nonya (Peranakan) desserts are typified by kunh (colourful rice cakes
often flavoured with coconut and palm sugar) and sweet, sticky delica-
cies such as miniature pineapple tarts that are sold everywhere in small
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