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Singapore is synonymous with good 
food and, increasingly, with good 
ingredients for home cooking. 

But longer hours at work translates into 
less time in the kitchen for many food-
obsessed Singaporeans and expats alike. 
What to do? Enter Lenard’s, with their 
high quality, ready-prepared meals that 
you cook at home in minimal time and 
effort. It’s just the solution many food 
savvy workaholics here have been hoping 
for. 

Since 1987 Lenard’s has been preparing 
fresh, easy to cook meals for over 200 
outlets across Australia. Now they have 
come to Singapore – their first foray into 
the Asian market – and the product range 

and number of stores carrying them is 
increasing almost daily. “The fresh, ready-
prepared meal market is booming in 
Australia, the US and the UK and is just 
now becoming popular in Asia,” says Paul 
Brittain of the high quality meat purveyor, 
The Butcher. That’s because the notion of 
convenient and easy meal solutions makes 
good sense in the time-stretched lifestyle 
of so many here. 

“Lenard’s philosophy is to provide great 
tasting meals of fresh, excellent quality 
food that the entire family will enjoy, 
while minimizing the time deciding 
on necessary ingredients or working in 

the kitchen,” Brittain said. One of the 
marked differences between Lenard’s and 
other prepared food options is that all 
products are prepared fresh and delivered 
daily – nothing is frozen or thawed. The 
beef, lamb and pork is flown under proper 
refrigeration conditions from Australia 
and their chickens come from a Singapore 
company that produces its own birds in 
Malaysia and brings them here live. 

When I thought about it, getting the 
highest quality meats fresh and expertly 
prepared sounded a lot easier than going 
to a wet market or grocery store and then 
prepping the entire meal myself. Plus, 
Lenard’s high standards and expertise 
eliminates any questions about the quality 

or recipe behind my family’s meals. But 
how does it taste? I thought, knowing there 
was only one way to find out. “Let’s put 
Lenard’s proud talk to the test by sampling 
some of their locally-available products,” 
I said to my wife. And, under the guise 
of adding objectivity to the process, we 
promptly invited some foodie friends for 
a casual dinner party and critical review. 
Could the pre-prepared Lenard’s products 
stand up to the challenge?  

After selecting an appropriate range of 
products we eyed them in our kitchen 
like prized possessions. Each product 
was well marked and ready to cook with 

Lenard’s currently offers over 45 products in Singapore  
ranging from snacks to kid and family-friendly meals and gourmet dishes. 

Available exclusively at 17 Cold Storage and Marketplace grocers  
(with more by December), every item is prepared fresh daily  

in their central kitchen and delivered immediately to each location.  
It doesn’t get much fresher than that. Visit us at: www.lenards.com.sg
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a minimum of other ingredients needed. 
Because of their generous size, we would 
cut most cooked items in half to ensure 
everyone got repeat tastes without 
altercation. Lenard’s fine food products are 
considered “center of the plate” solutions, 
forming the backbone of a meal to which 
one can add side dishes. So we made some 
orzo with roasted artichoke hearts and sun 
dried tomatoes, a couple of interesting 
salads and chilled the wine. Simple.

 We started with appetizers, immediately 
admiring how the pastry enveloping the 
Chicken Mini-Strudel puffed up perfect 
and flaky. The Asian Spring Rolls browned 
and crisped slightly without loosening 
their tight folds around the chicken and 
vegetable filling. A soy/chili dipping sauce 
we prepared added a needed piquant 
punch and enhanced the overall flavor. But 
it was the Chicken Pinwheels which stole 
the starter show, with an oozing, cheesy 
flavor swirling around moist chicken, 
red capsicum and a hint of fresh spinach, 
all rolled within a 
delicate pastry exterior. 
Accompanied by a 
light salad and a chilled 
sauvignon blanc, we 
all agreed they would 
make a perfect ladies 
lunch.

On the poultry front, 
oven-prepared poultry 
items, including 
Lenard’s bestselling 
Chicken Kiev and Chicken Enchiladas, 
provided a gentle contrast to the grilled 
Mexican Jalapeño sausage, with its distinct 
green chili bite.  The On-The-Bone 
Chicken Breasts came already bathing 
in their own salsa marinade, ensuring 

that the white meat would remain juicy 
while still delivering a bold, just-charred 
surface flavor. The bone-off Tendergold 
chicken breasts were pre-brined in a gentle 
elixir which included turmeric, giving 
it a golden hue and juicy tenderness on  
the plate. 

On the beef front, the Wagyu burgers 
were large and thick; prefect pre-formed 
discs of gorgeously minced meat from 
Australia’s best cattle. They were ready to 
grill with nothing more than a dash of salt 
and pepper immediately before dropping 
on the grill. The flames danced beneath 
the silky fat melting from the meat 
until perfectly seared on the outside and 
concealing a drippingly-juicy medium 
rare texture within. We ate them neat 
on good quality buns; their rich, meaty 
flavor requiring no accoutrement. They 
disappeared in minutes. 

By the end of our feast we all agreed that 
Lenard’s provides an excellent pre-prepared 
meal solution, well worth its surprisingly 

reasonable prices. The most 
time-consuming part of 
preparing a dinner party 
or family meal is the time 
spent chopping and mixing 
before the oven or grill is 
even started. But this night’s 
delicious meal revealed the 
value of someone else doing 
the prep: all we did was add 
a little heat to end up with 
a fresh, expertly prepared 

meal. Which we all agreed we would do 
again. And with Lenard’s simple-to-follow 
instructions it’s easy to delegate the entire 
process to a helper.  And that’s a recipe 
which fits the modern Singapore lifestyle 
very well.

Above left: A feast can be almost effortless with Lenard’s center-of-plate meal solutions. 
Above right: A simple side dish is all you need to complete a Lenard’s meal.


