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Food in Singapore. � e 
words evoke images of 
delicious street food sold in 

countless hawker centers across the 
island. But increasingly, renowned 
chefs like Wolfgang Puck, Mario 
Batali, even Daniel Baloud have 
opened restaurants here, with 
more on the way. Last year Lonely 
Planet proclaimed Singapore to 
be on par with New York as the 
two best food cities in the world, 
thanks to its breadth, depth and 
quality.  But one of the newest 
major food establishments here 
neither bears a celebrity name nor 
presents food in precious, � avorful 
foam. It doesn’t even require a 
reservation. It’s a hawker center. 

� e food of yesteryear
� e new Singapore Food 

Trail, launched in late February, 
o� ers visitors and locals an easy 
opportunity to capture the essence 
of Singapore’s hawker culture in 
one easy shot. But what makes 
it special is that it also provides 
a glimpse back to a younger 
Singapore – before hawkers were 
drawn into covered food centers 
– and street food here was just 
that: food of the street. “� e goal 
here is to capture the feeling of 
eating good hawker food along 
the roadside like everyone did 
in the 1960s,” said Jack Tan, 
head of the Select Group, which 

developed the Food Trail. He 
spends a big portion of his time 
looking for new dining options 
in Singapore while preserving the 
culinary magic that makes this 
place special. 

Not only does the Food Trail 
try to recreate the look and 
feel of older times, it has also 
attracted some of the old hawker 
legends who have put this island 
of foodies on the map. � ese 
masters of the wok and grill are 
serving up authentic Singaporean 
classics at nearly twenty separate 
stalls designed after the old 
wheeled pushcarts that used to 
ply the streets, corners and curbs 
throughout the heartlands. � ey 
read like a who’s who of local fare, 
including old institutions like 
Bugis Street Ah Huat Hainanese 
Chicken Rice; Boon Tat Street 
BBQ Seafood; Chinatown Ann 
Chin Popiah; and the granddaddy 
of them all: High Street Tai Wah 
Pork Noodle, in business since 
1939. In some cases these hawkers 
have closed their previous stalls to 
open here, in others they have 
expanded their business, enlisting 
new generations of family to 
operate with the same integrity 
as the original. Either way, they 
are bringing the great food of the 
heartlands to visitors and locals 
alike. And while the prices are a 
few dollars higher than elsewhere, 
it’s still cheap by any tourist 
standard. 

Time traveling
But the beauty of the new 

Food Trail is that it’s not just 
for tourists, despite its 
location at the base of 
the Singapore Flyer and 
beside the F1 pits. Since 
it has opened, queues 
have stretched from 
many of the pushcarts, 
snaking around wooden 
tables and along the 
painted yellow lines on 
asphalt pavement which 
de� nes this “street” of 
food. And looking at 
the hungry faces it is at 
once apparent that most 

of them do not belong to tourists. 
Locals – many of them from the 
same generations as the masters 
whose food they have come to 
eat – are here to relive something 
from their past; the food of their 

youth and the memories that 
transport them back. “� e food 
of Singapore in the 1960s is an 
important part of all of us,” said 
Ms. Aw Kah Peng, CEO of the 
Singapore Tourism Board, at the 
grand opening. “And we still want 
to enjoy it today.” She recalled her 
childhood days when the satay 
man used to push his bicycle up 
their street, ready to grill for just 
a few cents a stick. “We would 
stand by the corner, waiting so 
he would turn down our street 
before going elsewhere; otherwise 
he would be all sold out,” she 
said wistfully, then smiled. “Now 
all we have to do is come here to 
relive those happy memories and 
� avors!”

Indeed, the Food Trail does 
recapture the feeling of old 
Singapore. � e furniture re� ects 
what was used across the island 
in the 1960s, as does much of the 
dishware, including soup bowls 
with red and black rooster motifs 
and porcelain/metal co� ee mugs 
with painted designs on them – 
old hawker classics brought back 
to life. � ere even is an original 
jukebox � lled with vintage records 
on one end of the “street.” At the 
other end is a life-sized diorama 
of a typical Singaporean living 
room from the 60s. Watching 
a few old Singaporean men � ip 
nostalgically through the records 
in the jukebox or gaze at the 
room, lost in personal memories, 
it becomes clear that the new 
Singapore Food Trail is not just 
some thematic hawker arti� ce 
designed to lure tourists after a 
ride on the Flyer. It is, in fact, a 
museum of sorts, with authentic 
culinary classics and an accurate 
– if not generalized – depiction 
of old Singapore. Steeped in 
nostalgia, it’s an e� ort to protect 
and sustain what is arguably one of 
Singapore’s few natural resources: 
hawker food. And that’s a bene� t 
to everyone.

Newton Lim Kee Hokkien Noodles, 
since the 1970’s, now at the 
Singapore Food Trail

Hours: 10:30am to 10:30pm Sunday through Thursday, 
and until 11:30pm on Friday and Saturday. 
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