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A fashionista’ s 
feast

C rossing the threshold into 
Sukamto and Kelly Sia’s grand 
entryway with sweeping stairs 
winding upward above a baby 
grand piano, the promise of 
something special floats in the 
air. Bright Balinese paintings 
adorn the home’s Venetian-glazed 

walls, which look and feel like handcrafted marble, and 
the living room is a study in tropical island elegance. 
Overlooking a pool through a wall of glass, pastel 
and Caribbean blue fabrics set off long contemporary 
couches, natural woods and even a life-sized carving 
of a sea turtle. “We built the house to give the feel that 
we love—natural light and open spaces, decorated 
with meaningful items.” It’s a good thing, because they 
usually entertain about two to three times a week. 

Today’s tea party is for her closest circle of friends: 
XXXX, marketing executive; Phyllis XXX, real estate 
director; Tanya Jolly, haute couture designer; XXXX, 
writer; and Dr. Jade Kua, emergency room surgeon. 

When Kelly Sia throws a casual tea party 
for friends she doesn’t just put out a tray of 
scones and clotted cream. The notion of 
small bites to accompany a steeping pot of 
tea takes on a new, modern meaning behind 
the tall doors of her Bukit Timah home. By 
Kevin F. Cox

The dining room’s large round table is set with Herend 
china, bone white porcelain with hand painted Chinese 
bouquets and rose blossom tops, which Sia bought 
from Beverly Hills. “Let’s take everything into the den 
instead and get really comfortable,” she says. The den 
epitomises her casual elegant style —an intimate room 
rich with deep couches and chairs looking onto the 
garden and pool, exuding a sense of lazy luxury. The 
table, a massive slice of tree trunk polished into a work 
of natural art, holds the vast spread of food easily, with 
room for place settings of Christofle stemware and 
serving platters. Mellow music wafts in to fill the narrow 
gaps between lively conversation and laughter.

It’s not just her home’s design that exudes personal 
style; everything is whipped up by Sia herself with all 
the passion and skill of a classically-trained chef (she’s 
never been to cooking school). Watching her slip a 
batch of sweet potato fries, twice-fried in duck fat, into 
a silver “frites” bowl, it’s obvious that cooking is her 
creative outlet. “I used to watch my mother cook; now I 
watch food shows on TV.” Her favourite celebrity chef is 
Nigella Lawson. “I’ll decide to make what I see, but then 
add a little twist to make it even better.” 

It helps that Sia has a well-equipped kitchen; the 
long room holds a five-metre island along with three 
large refrigerators and four multiple ovens. One end 
of the island serves as a breakfast nook while the 
remaining space offers spacious prepping territory. Sia’s 
spread of food at today’s “tea party for ladies” illustrates 
her belief in motion, with an eye-popping menu that 
includes poached prawn in chilli-lime sambal; truffle 
stuffed portobellos; roasted vegetable bisque; potatoes 
with Fourme Amber cheese; Angka prawns sheathed in 
Parma ham; and even a tres leches pannacotta.

The appreciative sighs from her guests are not 
born out of surprise. “She does amazing food all the 
time,” says Jolly. Everyone nods in agreement. “The 
key to good entertaining,” Sia explains, “is thinking of 
who your guests are and what they like. I cook from the 

An enormous metre-long hand 
bound guest book with notes 
from friends at Sia’s 2007 
wedding in Monaco.

The living 
room offers a 

relaxed, tropical 
environment for 

entertaining.

XXXXXX caption with names XX
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POACHED PRAWNS IN  
CHILLI-LIME SAMBAL  
Serves 8  Prep time 1 hour
Cook time 5-10 minutes

The delicate, by-the-sea flavour of these 
light spheres of shellfish is a natural 
pairing with the savoury sambal. 

chilli lime sambal
½ cup fresh red chillies
1 tbsp natural dark muscavado sugar
1 4 oz tin of French tomato paste  
(from Little Provence)
3 tbsp Mizkan rice vinegar
juice of 6 medium limes
1 tbsp garlic
2 tbsp fresh ginger, grated
4 tbsp shallots
sea salt (to taste)
1 tsp black pepper
1 tsp ground coriander
1 tsp ground tumeric

• Purée all ingredients in a food processor 
until smooth (or retain some chunkiness 
if desired). 

• Adjust amounts of ingredients to taste. 
(Can be made in advance and keeps for 
several days when refrigerated) Makes 
about 1 cup.

poaching liquid
Reserved prawn shells
1 liter of  water
1 cup hon mirin (or rice wine)

• Boil shells vigorously in combined 
liquid to extract all flavour, about 30 
minutes. Strain the prawn stock to remove 
impurities. Set aside (can be done in 
advance).
• To prepare poaching liquid, mix the 
prawn stock and mirin in a narrow 
saucepot and bring to a boil, reduce heat 
of stock to a simmer. If greater depth of 
poaching liquid in saucepot is needed, add 
water into poaching liquid. 

prawn balls
½kg fresh prawns, shelled (keeping tails 
tips on) and finely minced (reserve shells 
for poaching liquid)
2 eggs
1 tsp fresh ginger, grated
1 tsp crushed garlic 
1 tsp shallots, minced
1 tsp sea salt
½ tsp chili powder
pinch pepper
1 sprig Spring onion, julienned and cut to 
1 cm lengths. 
2 sprigs fresh coriander, finely chopped

• Mix all ingredients except the spring 
onions and coriander until evenly blended, 
taking care to not overwork the mixture. 
• Divide equally and form into 2.5cm 
balls.
• Gently add the prawn balls to the 
poaching liquid a few at a time, making 
sure they are fully submerged and not 
overcrowded. When the balls rise to 
the surface they are cooked (about 3 
minutes). 
• Remove from liquid, drain and cool.
• Spoon a dollop of sambal into a small 
bowl or dish, place prawn balls on top and 
garnish with spring onions and coriander. 
Serve warm or at room temperature.

A sampling of  
some of Kelly’s pretty 
food.  
(FROM THE BOTTOM)  
Potatoes Fourme Amber, 
Poached Prawns in Chilli-
Lime Sambal, Tomatoes 
with Edamame Pesto, 
Truffle-Stuffed Portobello, 
Parma Wrapped Prawns 
Portobello. 

XXXXXXXXX

TOMATOES WITH  
EDAMAME PESTO 
Serves 8  Prep time 30 minutes

The contrasting colours of these easy 
little poppers catch the eye. They deliver 
a bright herbal explosion of flavour when 
you eat it in one bite. 

24 ripe cherry tomoatoes
400g frozen edamame 
2 bunches basil
2 bunches corriander
2 cloves garlic, crushed
1 shallot, minced
½bunch mint
sea salt, to taste
pepper, to taste
1 cup grated Parmesan cheese
1-2 cups extra virgin olive oil

• Steam (or boil in well-salted water) 
edamame in the shells until the skins are 
tender and the beans come out easily, 
about 5 minutes. Drain and cool. 
• Remove the beans from the shell and 
place beans in food processor.
• Purée all the ingredients together, 
except olive oil and tomatoes, until well 
incorporated. 
• Slowly drizzle oil into mixture while 
continuing to purée, until developing 
a semi-fine paste—not too runny or it 
won’t cling to the tomatoes.
• Cut off the top 1/8 of each cherry 
tomato and carefully scoop or cut out ¼ 
of the centre. 
• Fill the tomato with pesto so that it 
forms a slight mound above the cut rim. 
• Set out on a decorative platter and 
serve at room temperature.

 
TRES LECHE PANNCOTTA
Serves 8  Prep time 10 minutes
Cook time 30 minutes + cooling time

The smooth, creamy texture of this 
easy-to-make pudding, highlighted by 
the citrus bite of the orange zest in the 
dark chocolate shavings evokes thoughts 
of hours spent developing complex, deep 
flavours and balance. >

TRES LECHE 
PANNACOTTA

heart and if I’m going to give that part 
of myself to others, it has to be people I 
care about.”

It’s not only dainty food for girl 
friends that Sia loves to cook. “My 
husband’s friends love my food, and 
everything I make for them disappears 
in minutes. It’s much more rowdy than 
cooking for ladies.” And if she could 
eat anything at all with no calories or 
health concerns, she would “order a 
giant vat of creamy pasta with a burger 
on the side”.

Sia’s tea party defies the traditional 
perception of inactive feminine gentry 
primly sipping from teacups with pinky 
fingers raised and also usurps the place 
of the proverbial finger sandwiches 
the use of with global ingredients. Her 
beverage option for the day? “Alcohol 
goes better with what I’m serving.”  
And she disappears into the large wine 
cellar for a white Burgundy and some 
bubbly. e
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SWEET POTATO 
SLENDERS

TRuffLE-STuffED 
PORTOBELLOS

are slightly crispy. Remove and 
drain.
• Fill indentations with crème and 
cheese mixture, garnish with a few 
bacon shards sticking on top. 

PARMA WRAPPED 
PRAWNS
Serves 8  Prep time 15 minutes + 
12 hours marinate time
Cook time 20 minutes

A play on ceviche, the prawns 
“cook” in the acid of the Mizkan 
while marinating and are finished 
with just a kiss of broiler heat and 
an envelope of ham. 

8 slices Parma ham, sliced paper 
thin
8 medium Ang Ka prawns (or small 
to medium tiger prawns), shelled—
except for tail—and de-veined

marinade
3 tbsp sesame oil
¼ cup mirin
¼ cup Mizkan rice vinegar
1 tsp fresh ginger, grated
3 tsp fresh garlic, grated
1 tsp onion powder
1 tsp garlic powder
½ tsp ginger powder
1 tsp chilli powder
4 tbsp soya sauce
pinch ground black pepper 

• Mix all marinade ingredients together 
and fully submerge prawns. Refrigerate for 
12 hours or overnight. Reserve marinade.
• Pour marinade in heavy saucepan and 
simmer to slowly reduce until it forms a 
syrupy consistency, about 15 minutes.
• Wrap 1 sheet of ham around length of 
prawn, leaving the tail extending out for 
easy handling.
• Place wrapped prawns in broiler on high 
and cook just until ham begins to firm 
and tighten around prawns (about 1-2 
minutes; do not fully cook the prawns).
• Drizzle thin threads of the reduced 
marinade over prawns and serve.

1½ cup heavy cream
½ cup sweetened condensed milk
1½ cup coconut cream
2 tsp vanilla bean paste 
1 tbsp plain gelatine   
½ tsp vanilla extract
pinch salt
1-2 bars dark chocolate with orange rind 
(Lindt or other high quality brand)

• In a heavy sauce pan, bring cream, 
condensed milk and coconut cream to a 
simmer, then add the gelatin. Continue to 
simmer gently (don’t boil) until it thickens 
to a loose pudding texture, about 10 
minutes.
• Strain mixture through a fine sieve, then 
add vanilla paste, vanilla extract and a 
pinch of salt. Cool in refrigerator where it 
will thicken a little more.
• Pour each serving into a cocktail glass 
and shave chocolate over top.  
• Serve immediately.

POTATOES fOuRME AMBER 
Serves 8  
Prep time 30 minutes + cool time 
Cook time 20 minutes 

Highlighted by the onions and smoky zing 
of bacon garnish, it’s a perfect finger food 
that’s guaranteed to have no leftovers.

250g crème fraiche (or sour cream)
250g Fourme Amber cheese
2 spring onions, very finely minced
24 baby round potatoes, about 2.5 cm in 
diameter
duck fat for deep frying
2 strips bacon or pancetta, fried crisp and 
crumbled into small shards
sea salt

• Fold together crème fraiche, cheese 
and spring onions together until fully 
incorporated and smooth.
• Boil the baby potatoes until just cooked 
through, about 10 minutes. Remove and 
cool. (Can be done in advance)
• Cut off top ¼ of potato and scoop out 
small portion of flesh down to top ½.
• Deep-fry potatoes in duck fat till edges 

ROASTED VEGETABLE BISQuE 
WITH LEMON RICOTTA TOAST 
Serves 8  Prep time XX
Cook time XX

The lemon ricotta toast brightens the 
richness of the bisque with a delightfully 
cooling zing.

soup
10 red capsicums, roughly chopped
6 yellow capsicums, roughly chopped
6 green capsicums, roughly chopped
2-3 beets, roughly chopped
olive oil
sea salt and pepper
3 small hot chilli peppers
8-10 medium vine-ripened tomatoes
2 carrots, finely diced
1 medium onion, finely diced
2 stalks celery, finely diced

3 cloves garlic
2 litre organic chicken stock
3-4 tbsp extra virgin olive oil
1 tsp dried coriander
1 tsp dried oregano
1 dried bay leaf
sea salt
black pepper

ricotta lemon toast
zest of 1 lemon, finely minced
250g ricotta cheese
8-16 mini-toasts or thin-cut baguette 
lightly toasted to crisp
sea salt and black pepper

• Put capsicums, beets and whole 
tomatoes in a roasting pan.
• Drizzle with olive oil, sprinkle with 
sea salt and pepper then roast, stirring 
occasionally, until cooked but not charred. 
Set aside.
• Make a mirepoix of carrots, onion and 
celery and add to heavy stockpot along 
with oregano, bay leaf, and a pinch salt 
and pepper. Drizzle with olive oil and 
sweat until tender, stirring frequently.
• Add roasted vegetables and chicken 

stock to stockpot. Gently boil until soft.
• Purée vegetable soup till smooth (in 
batches if necessary) and strain though a 
sieve to smoothen and extract chunks.
• Before serving, reheat gently and add 
more stock to adjust to desired thickness 
(should be thick) and salt to taste.
• To make toast, fold lemon zest into 
ricotta and spread generously on toast. 
Sprinkle with sea salt and black pepper.
• Pour soup into demitasses and garnish 
with fresh coriander. Place 1 or 2 pieces 
of toast on edge of plate and serve 
warm.

SWEET POTATO SLENDERS
Serves 8  Prep time 45 minutes 
(including 1st round of frying in 
advance) + 6-24 hours chill time 
Cook time 30 minutes 

The sugary starch of the sweet potatoes, 
when twice-fried in rich rendered duck 
fat, elevates the simple French fry to a 
sumptuous gourmet snack.

1kg sweet potatoes
duck fat for deep frying
3 tbsp sea salt
3 tsp Parmesan cheese

ROASTED VEGETABLE 
BISQuE WITH LEMON 

RICOTTA TOASTS

1 small pack Herbies Asian Spices 
(available at Culina) or a mixture of the 
following:
½ tsp pepper
¼ tsp nutmeg
¼ tsp ginger powder
¼ tsp ground cloves
½ tsp cayenne pepper (or to taste 
depending on desired heat)

• Hand cut potatoes—with skins on—into 
French fry strips, about 1cm square. Place 
cut fries into a bowl of cold water to keep 
crisp and avoid oxidising. 
• Dry strips thoroughly with towel and 
deep fry them in small batches in duck 
fat (180°C) until almost light golden, 
but not quite. Drain and cool, then place 
in refrigerator for at least 6 hours, or 
overnight if possible. 
• After cooling, re-fry in duck fat (this 
time at 190°C) until soft and golden 
(watch carefully to avoid over-cooking).  
• Drain on paper towels and immediately 
dust lightly with spices. Serve at once.

 
TRuffLE-STuffED 
PORTOBELLOS 
Serves 8  Prep time 20 minutes
Cook time 10 minutes >
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The earthiness of the mushrooms 
combined with abundant truffle essence 
and cream or brie makes this a hearty yet 
remarkably delicate appetiser. 

8 small portobello (or large brown crimini) 
mushrooms caps, stems removed and 
wiped clean with a damp towel.
1 cup extra virgin olive oil
4 tbsp truffle oil
3 tbsp truffle salt
80 g jar Tetsuya Black Truffle Salsa 
(available at Culina)
1 cup thick double cream or soft brie 
cheese
16-20 shavings black truffles

• Place mushrooms bottoms up on a 
baking sheet and gently rub the insides 
with olive oil and a little truffle oil. 
• Sprinkle mushrooms with truffle salt. 
• Spread a small spoonful of salsa inside 
the caps. 
• Warm the mushrooms in a 170°C oven 
until soft and lightly cooked throughout, 
about 10 minutes. Remove from heat. 
• Fill the remaining portion of the caps’ 
indentation with double cream or brie and 
heat just long enough to heat the cream 
or melt the cheese, about 3 minutes.
• Remove and garnish with 2 shavings of 
black truffle in centre of each cap. Serve 
immediately. 

CHOCOLATE TRuffLES
Serves 8  
Prep time 20 minutes plus cool time 
Cook time 10 minutes plus chill time 

The dryness of the cocoa powder coating 
defies the creaminess of these little balls 
of chocolate heaven, and the marshmallow 
adds an indecipherable and satisfying, 
almost-gooey mouth feel. To add more 
flavour, use dark mint chocolate instead.

250g dark chocolate  
(Lindt or other high quality brand)
250g milk chocolate  
(Lindt or other high quality brand)
½ cup heavy cream

100g plain marshmallows
40g unsalted butter
¼ cup plain cocoa powder (to coat)

• In a double boiler, gently melt the 
chocolates and blend to form a semi-
sweet chocolate. Add heavy cream and 
blend until fully incorporated.
• Melt the marshmallows and fold into the 
chocolate until fully incorporated for a 
uniform brown colour.
• Add butter to chocolate and gently stir PH
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CHOCOLATE 
TRuffLES

until melted and fully incorporated for a 
nice sheen to the surface.
• Cool the chocolate mixture until a soft 
clay texture that is solid enough to roll.
• Divide the firm chocolate and roll into 
3cm diameter balls (use a melon ball 
scoop to ensure equal sizes).
• On a flat plate, pour cocoa powder and 
gently roll the individual balls in it to 
create an even coating of powder.
• Chill in refrigerator (can even freeze 
very slightly) to firm them before serving.


