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The ultimate luxury on air travel, especially
flying transcontinental, can also be the
definitive incentive in the world of MICE.
And, this is best experienced on an
airline that defines epicurean and service
excellence - Singapore Airlines.

Passengers on board Singapore Airlines
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(SIA), whether on first,
business, or economy class
embark on a sensorial journey of
signature gourmets created by
a team of international culinary
czars and a selection of beautiful
wines handpicked by a panel of
world's renowned sommeliers.

These appointed culinary and
wine masters represent the global
curators of SIA for its thoughtful and
pampering customization program
which ensures each gastronomic
experience on board to be truly
heavenly, above and beyond fine
dining in the air or on the ground.
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Being the first airline to establish a
culinary panel, SIA also has the largest
panel in the world catering to the highly
personalized "Book the Cook" services for
discerning elite passengers to order their
choice dishes 24 hours before the flight.

From the creative culinary repertoire of
the SIA's International Culinary Panel (ICP)
comes 60 signature dishes for suites and
first class; 40 for business class including
35 Asian ethnic delights (Chinese, Malay,
Thai, Indian, Japanese, Singaporean,
etc.); and 27 western classics. ICP's
culinary luminaries are: Alfred Portale
of New York; Georges Blanc of Vonnas;
Matthew Moran of Sydney; Sam Leong of
Singapore; Sanjeev Kappor of Mumbai;

Suzanne
Goin of L.A;
Yoshihiro
Murata
of Kyoto;
Zhu Jun of
Shanghai;
and last but
not least,
Carlo Cracco
of the two
Michelin-
starred
Ristorante
Cracco, Milan.

Hand in hand with the ICP
are three distinguished wine
masters who come together
regularly in contributing
to SIA's outstanding
wine program with their
seasoned judgments,
insights in trends, and
uncompromising demand
for quality. They are Michael
Hill Smith, first Australian
master of wine; Jeannie Cho
Lee, first Asian master of
wine; and Steven Spurrier,
Chairman of the world's
largest wine competition
"Judgment of Paris". Other
than the masters are 90
Air Sommeliers on board
various flights replicating
the experience of "walking
with the wine masters"
for wine connoisseurs
and enthusiasts en route
Singapore Air.

Each day out of Singapore,
SIA serves around 50,000
meals, totaling 115,000
suites and first class meals,
1.8 million business class meals, and 12 million
economy class meals a year. Transforming the
wish lists of the airlines' food and wine curators
into reality is the Singapore Airport Terminal
Services (SATS), Singapore's leading provider
of gateway services and food solutions.

Richard Xu with SIA Flying Sommeliers

Backed by over 60 years experience,
SATS' in—flight catering centers produce
and handle in—flight meals for various
international airlines with a combined
capacity for 95,000 meals daily. At
the Changi North Crescent, SATS'
two spanning centers are equipped
with state—of-the-art technology and
facilities for the handling, preparation,
and distribution of food and beverage.
The highly automated centers are
manned by a workforce of 1,100 people
including executive and souse chefs
who supervise SATS' 11 kitchens:
cold, pastry, oriental, dim sum, Indian,
Japanese, Muslim, Premium, Thai,
Western and special meals.

Probably the first in the world, SATS'
simulated aircraft cabin (SAC) is
a revolutionary facility to taste test
the quality and flavors of food and
wines under the same conditions that
passengers will experience up in the
air, some 10,000 meters above ground.
This is but one of SATS' continuous
innovations that takes in—flight catering
service to the next level, and in the
process contributing to the luxury
of dining in the sky, particularly via
Singapore Airlines.

As an incentive, the unforgettable
experience is above and beyond other
rewards that will never stop to motivate
from shores to shores.
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SQ Book-The-Cook
FRCL Oriental
singapore Bak Kut Teh
iterally ' Aeat Bowe Tea', i peppens,
ory sonpr of pork rilbs soup bofléd
untle spices
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Singaporean Bak Kut Teh (serves 4)
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Notes: Bak Kut Teh (in fookienese)
or Rougucha (in Mandarin) means
"'meat bone tea". This is a celebrated
Singaporean dish believed to be brought
over by migrants from Chaozhou, Fujian
Province, China. It is a slow cooked soup
dish with complete ingredients from meat
to vegetables and soy. The blend of
herbs and spices gives the dish its unique
quality, flavor, and mouthwatering aroma.

Ingredients:

1kg prime short ribs (pork), 2 bulbs garlic,
1 pot water, 6 pieces dried medium size
Chinese mushrooms (soaked and sliced),
5 tablespoons light soy sauce, 2 teaspoon
oyster sauce, 200g Chinese cabbage or
lettuce (cleaned with leaves cut to size),
1 pack or 30g ready made Bak Kut Teh
herbs (star anise, cinnamon, cloves, dang
gui, dangshen, yuzhu, fennel seeds,
lovage root, etc.), few pcs. fried puffy
bean curd, 3 strips bean curd skin (cut),
some wolfberries (goji), 1 bunch coriander

(cut), some salt and black pepper and
sugar to taste.

Method:

1. Blanch ribs in boiling water then
remove immediately. Set aside.

2. In a large clay pot, fill water to
half and bring to boil. Place in ribs,
mushrooms, whole garlic bulbs, and
Bak Kut Teh herbs. Bring to boail.

3. Reduce to low heat and slow cook
for 45 minutes.

4. Add in fried bean curd, bean curd
skin, and goji. Continue to cook for 5-7
minutes.

5. Add in vegetables, coriander, soy
sauce, sugar, salt and pepper. Turn
off heat and simmer for 2-3 minutes.
Serve with steamed rice and best
paired with jasmine tea.
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