


Antiques & Art Appreciation at the Hollandse Club

Several Asian Tigers 
K. C. Dat customers 
recently joined in for a 
walking tour of Little India 
held during the recent 
Deepavali holiday.  From 
fragrant fl oral garlands, to 
exotic spices, to the sights 
and sounds of India’s unique culture and 
traditions, Little India offers such a great opportunity 
to experience India right here in Singapore!  
Conducted by “The Original Singapore Walks”, the group 
toured colorful Serangoon Road from the Tekka Wet Market 
to the Sri Veeramakaliamman Temple.

Little India Walk 
(Dhobis, Saris and a Spot of Curry) The Shophouse –

10 Years Celebration

In 1887, the brothels in Chinatown were as many and as 
close together as the teeth of a comb.  Combine that with the 
proliferation of opium and gambling dens, it was sin city.  It 
is no accident that Chinatown was also known as Bu Ye Tian 
– The Place of Nightless Days.  Discover vice and tragedy in 
the shadows of Chinatown by night.  This tour ventures into the 
fringes where entertainment, in its rawest form, is still practiced 
today.  This tour fi nishes at a traditional barbequed pork shop 
where our customers took the opportunity to relax and sample 
the goods.  Visit www.singaporewalks.com for 
more information.

Chinatown Walk 
(Secrets of the Red Lantern)

Ever wondered why dragons are depicted with different numbers of claws?  Do you know 
the signifi cance of the phoenix on Chinese pottery and clothing?  Asian Tigers K. C. Dat 
customers were treated to an enjoyable, informative morning of instruction and explanation 
from Annig Huchet on Asian artifacts and collectibles.  Annig has lived in Singapore for 
20 years and is the owner of several shops in Tanglin 
Shopping Centre.  She brought along many items from 
her shops and explained the details and signifi cance 
of them in Asian traditions and ceremonies.  Her 
collections include wedding items, home accessories 
such as antique ceramics, baskets and religious items 
from Thailand, Cambodia and Burma. 

Check out Apsara at Tanglin Shopping Centre, 
#02-28/29/30, 19 Tanglin Road to fi nd out 
for yourself.

Renowned furniture gallery in Gillman 
Village, The Shophouse, is turning 
ten in November and to celebrate 
10 successful years of business in 
Singapore, it will be unveiling a range 
of new collections, colours as well as 
a new brand identity throughout the 
month of November.  

Furniture and home accessories lovers can expect to see an 
exciting range of products such as pots from the Philippines, 
a new range of colours and styles from Lloyd Loom, stoneware 
from Indonesia, a contemporary Vietnamese art exhibition as 
well as the Tabitha Silk Fair whereby all proceeds go towards 
community development in Cambodia.

 Asian Tigers K. C. Dat is also celebrating with The Shophouse 
as we were there 10 years ago to unstuff the very fi rst container 
of furniture from Java, Indonesia to their fi rst shop located 
in Geylang.

Said owner, Geri Murphy, “It has been an exciting 10 years 
seeing the changing styles and trends within home furnishings.  
Our new range, fresh and contemporary approach we 
believe refl ects the increasingly sophisticated and discerning 
customer.”

Happy Birthday to The Shophouse!



The Classic Christmas Dinner

Need a good, basic recipe for the holidays? This one is perfect 
for your favorite cookie cutters.  Top with powdered sugar icing 
or even ready made, canned icing!

Holiday Sugar Cookies
3 cups fl our
1 teaspoon baking powder
½ teaspoon salt
1 cup butter

• Sift fl our, powder and salt.  Set aside.
• Cream butter and add sugar gradually.
•  Blend in eggs one at a time and beat well after each.  
• Add vanilla.
•  Mix in dry ingredients.  Dough will be dry.  
• Refrigerate until thoroughly chilled.
•  Roll out on a fl oured surface.  Keep dough to a ¼” thickness 

before cutting into shapes.
•  Bake at 375 for 6-8 minutes.  Do not let edges brown.
• Makes 2-3 dozen.

Holiday Baking

1 ½ cups sugar
2 eggs
1 ½ teaspoon vanilla

Looking for a Christmas Tree

Asian Tigers K. C. Dat was the Transportation Sponsor for the 
Austcham/Robert Walters Golf Tournament held at Laguna 
National Golf and Country Club on 21st September.

Goodie bags incorporating golf tees, waterbottles, notepads 
and pens were on offer to the players on arrival and there were 
also lucky draw and Skill Hole prizes of golf umbrellas, golf bag, 
boston bags and golf bag covers.  

All participants had a great day and were treated to cold 
Carlsberg beer from 2 stations – the Starter House and Half-
Way House throughout the game.

AustCham/Robert Walters 
Golf Tournament

Christmas trees from Europe and America are available 
for pre ordering as well as purchase at all of the fl orist 
shops along Thompson Road.  IKEA also has a range 
for sale.  Most are available after December 1st and 
come in various sizes and price levels.  Artifi cial trees 
are available at department stores, such as Robinsons.

You will need a roll of Extra-wide Turkey Foil
Pre-heat the oven to gas mark 7, 425F (220C)

Pork, Sage and Onion Stuffi ng
1 kg good quality pork Sausagemeat (from Cold Storage)
4 heaped tablespoons white breadcrumbs
1 large onion grated or fi nely chopped
1 heaped dessertspoon dried sage
A little boiling water
1 egg beaten to bind (optional)
Salt and freshly milled pepper

•  Combine breadcrumbs, sage and onion in a mixing bowl 
stir in boiling water and mix.  

•  Next work the sausage-meat into mixture & season.
• Leave covered in a cool place.
•  First stuff the Turkey – pack the stuffi ng into the neck end, (not 

too tightly as it expands during cooking) tuck the neck fl ap under 
the birds back & secure with a skewer.

•  Put the rest of the stuffi ng into the body cavity.
•  Arrange two large sheets of foil across your roasting tin 

(one lengthways and one widthways) no need to butter.
•  Lay the turkey on its back across the centre then rub it generously 

all over with butter.
•  Season the bird with salt & pepper & lay the bacon over the 

breast with the rashers overlapping each other.
•  Now wrap the turkey loosely in the foil.  The parcel must be fi rmly 

sealed but roomy enough to provide an airspace around the bird.
•  This method keeps all the juices intact.  If you allow the bird 30-45 

minutes to relax before carving all the juices will have bubbled up 
to the surface & ensure the meat is moist and succulent.

Place the turkey in the pre-heated oven to cook at the initial high 
temperature for 40 minutes ~ Gas Mark 7, 425F (220C)

Traditional Roast Turkey with Stuffing
The turkey needs about 2 hours cooking time and can then sit for 
up to 45 minutes (Serves 10)

Ingredients
1 x 14lbs (6.5kg) Turkey oven-ready
6 oz (175g) butter, softened
8 oz streaky bacon
Salt & freshly milled pepper
1 quantity of stuffi ng

Cooking Time : about 3 hours
Standing time : 30 minutes

Christmas trees from Europe and America are available 
for pre ordering as well as purchase at all of the fl orist 
shops along Thompson Road.  IKEA also has a range 

are available at department stores, such as Robinsons.




