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SLOW FOOD (SINGAPORE) ANNOUNCES ITS 
HERITAGE HEROES AWARDS FOR 2015 

To Coincide With Terra Madre Day on 10 December 2015 
 
December 2015, Singapore - Slow Food (Singapore) www.slowfood.sg – the only Singapore 
convivium officially mandated by the Slow Food International Association in Italy - is pleased to 
share its list of Heritage Heroes Awards for 2015.  
 
This year, the awards go to 33 Heritage Bakeries and Confectioneries in Singapore, including new 
entry, Kuehs and Snacks, as well as those from last year’s list – Chin Mee Chin, Hainan Cuisine & 
Snacks, Loong Fatt Tau Sar Piah, Sze Thye Cake Shop, Traditional Haig Road Putu Piring and more.  
 
The full list of 33 shortlisted bakeries and confectioneries can be found on 
http://www.slowfood.sg/programs/heritage-heroes/ 
 
The international Slow Food movement, a global grassroots organisation founded in 1989 by Carlo 
Petrini, has a mandate to promote the survival of traditional gastronomic culture, practices and 
ingredients, encourage people everywhere to pay attention to their food choices, and to celebrate the 
simple joys of eating good food that has been grown and prepared with thought and care.  
 
In line with Slow Food International, the main objectives of Slow Food Singapore are to safeguard 
Singapore’s gastronomic heritage, and to defend and promote traditional knowledge related to our 
rich and diverse food cultures. 
 
Says Daniel Chia, President of Slow Food (Singapore): “The Heritage Heroes Awards aim to 
identify and raise awareness of local vendors and businesses which value, prepare and keep alive 
Singapore’s cherished heritage foods. All the Heritage Heroes were anonymously identified and 
selected by the Slow Food committee following research, discussion and tasting sessions. The 
Heritage Heroes in the category of Bakeries and Confectioneries are devoted to heritage baked 
goods, kueh-kueh, sweetmeats and snacks.” 
 
Christopher Tan, Chairman of the Slow Food Singapore’s Heritage Heroes Program, shares: 
“Bakeries and confectioneries are among the most endangered of food businesses and their hand-
made specialties are becoming increasingly rare or overlooked. Many are small-family run 
operations trying to weather the pressures facing the whole F&B sector today – rising rents, 
ingredient costs, staffing issues, managing labour-intensive and manual processes, and passing the 
torch to the next generation. By honouring these heroes, we want to highlight the uniqueness and 



quality of their food products, and we hope that they will receive more recognition and support from 
all food lovers.” 
 
Tan adds: “With the closure of beloved iconic establishments such as Ah Orh Seafood Restaurant, 
Shashlik Restaurant and Sin Tong Nam Confectionery, we are more concerned than ever about the 
erosion of Singapore’s food heritage. Truly, ‘eat it to save it’, ‘cook it to save it’ and ‘patronise it to 
save it’ must be our rallying cries.”    
 
In 2016, Slow Food (Singapore) will be launching a new category - Heritage Restaurants. The 
public can write in to heritage@slowfood.sg or or visit http://www.slowfood.sg/heritage-heroes-
nomination-page/ to nominate a traditional / heritage restaurant by 28 February 2016.  
 
Sign Up As A Member! 
Slow Food (Singapore) welcomes foodies from all walks and ages who care about the local culinary 
heritage and want to know more about their food traditions. The public can sign up as a member on 
www.slowfood.sg under ‘Join Us’(annual membership fee starts from 5€) and they will receive 
invitations to activities organised by the convivium, such as talks, seminars, food trails, and meals. In 
2015, a highlight was the Kueh Appreciation Day organised by Slow Food (Singapore) which was 
part of the Singapore Food Festival. More info can be found on www.slowfood.sg 
Follow us on Facebook and Instagram for updates! 
 
More On Slow Food 
The Slow Food International Association (www.slowfood.com) was founded in Italy in 1989 by 
Carlo Petrini. It is a global organisation dedicated to preserving heritage dishes and ingredients, 
celebrating food culture and traditions, and promoting responsible food consumption. To date, there 
is a network of 100,000 members in over 150 countries – grouped in 1,500 local chapters called 
convivia that develop activities, projects and events at a local, regional and global level. Set up as a 
non-profit community organisation in October 2013, Slow Food (Singapore) is the only local Slow 
Food branch here that is officially authorised by the Slow Food International Association. 
 
For more assistance, please contact: 
Daniel Chia, President – Slow Food (Singapore) 
president@slowfood.sg 
marcom@slowfood.sg 

 


