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Hoo Fan Chon, Bermimpi Demi Negara (2019). 
Digital design. Image courtesy of the artist.
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Foreword
Aaron Cezar and Clara Che Wei Peh
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Within each origin story lies a cautionary tale.

Origin stories are the tales that de�ne us. They summon visions of the warrior’s 
legendary battle, the rags-to-riches princess, the villain’s shadowed beginnings, and 
even the birth of a nation-state. These epic journeys across time and place are rarely 
straightforward; they are woven with threads of failure, betrayal, survival, and triumph. 

 
Origin stories are not only meant to inspire us, they also serve as cautionary 

reminders of the personal toll, the lessons, and losses that one might experience in 
our own journeys. 

 
Tonight, we turn to origin stories as a way to tell the story of food–how history, 

memory, and place infuse each ingredient and each dish with meaning. The evening 
will delve into the overlooked histories and transformations of regional staples like 
Thailand’s golden egg yolk, as well as the rise of unlikely ingredients such as caviar 

cultivated in our tropical climate. Each course presents a new chapter, blending 
lore, cultural traditions, and culinary innovation for us to set sail on an delectable 

adventure, together. 
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CHAPTER 1: A POINT OF DEPARTURE

Canapes 

Chef Jia-Jun: Our canapes feature three snacks: a toastie with char siu sauce, 
a chicken liver parfait tart, and a kueh pie tee �lled with seaweed XO sauce and 

tiger prawn.

CHAPTER 2: THE STEM OF IT ALL

Southeast Asia greens, prawn paste and peanuts 

Chef Jia-Jun: This dish captures the essence of a Southeast Asian garden, 
featuring locally cultivated vegetables like litsea cubeba peppers and 

watermelon radishes, alongside greens such as purple mustard frills, wasabina, 
and sorrel.

CHAPTER 3: A CLASSIC TALE, RETOLD

Coconut leche de tigre, purple potato, Malaysian corn, compress green 
apple, watermelon radish, coriander oil 

Chef Cesar: This dish o�ers a re�ned take on the traditional South American 
tiradito, featuring thinly sliced, ultra-fresh sword�sh marinated in citrus and 

leche de tigre. Locally grown ingredients like coconut and corn enhance the 
�avours, celebrating the exceptional produce of the region.

CHAPTER 4: AGAINST ALL ODDS

Golden egg, steamed cauli�ower custard, clams and caviar 

Fan Chon: Sturgeon are older than dinosaurs, and most sturgeon are 
anadromous—they live in the sea and swim upriver to spawn, like the salmon. 
These prehistoric-looking armored bottom feeders used to thrive exclusively 
in the waters of the Northern Hemisphere, primarily in the Caspian Sea, North 
Atlantic Ocean, and Amur River. However, their numbers have been declining 
critically due to frenzied poaching and habitat loss since the 19th century, the 

age of industrial �shing. Now, we have the technology to create an arti�cial 
environment that allows this ancient creature to adapt to the equatorial climate 

of Tanjung Malim, Malaysia. 

MENU
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INTERLUDE

Châteaux: From a �oral green tea kombucha that has been naturally-fermented 
over seven days, we infused it with lemongrass extract derived from slow-
simmering before adding fragrant ka�r lime to enhance the creation. Since 

2020, Châteaux has been delivering artfully-crafted top-quality artisanal 
kombucha in Singapore, and this �avour is specially developed for Origin Stories. 

You can also discover an exclusive Châteaux Kombucha �avour in the Boucheron Marina Bay 
Sands boutique, specially developed for the guests of the High Jewelry Maison.

CHAPTER 5: DESTINED FOR GREATNESS

Thread�n, burnt coconut, calms and pucuk paku, served with rice

Chef Jia-Jun: Here, we have used four�nger thread�n, a �sh renowned for 
its exceptional quality in Indonesia and Malaysia. Often prepared for pregnant 

women, it is highly valued for its nutritional bene�ts. 
 

Fan Chon: Ferns are a classic motif in local crafts like batik and woodcarving, and 
certain �ddlehead ferns have been an integral part of Southeast Asia’s traditional 
diets. These wild-grown indigenous edible plants can be found throughout warm, 
humid regions of Asia and Oceania. Pucuk Paku, or Paku Pakis (literally translates 

to nail-shaped shoots), is a common edible �ddlehead fern in Malaysia. It has a 
fresh vegetal scent, often likened to the smell of a damp, earthy forest �oor. Pucuk 

Paku are not typically commercially grown and are popularly foraged in shady 
areas of forest �oors, along riverbanks and streams in urban environments. 

 
Arin: Thailand joined the Green Revolution in the 1970s to increase food 

production through the use of science and technology. Traditional rice varieties 
were replaced by laboratory-developed strains such as IR36, which resulted in 
pest resistance. However, this also led to soil degradation, prompting the use of 

chemical pesticides and fertilizers. Consequently, this caused issues like pesticide 
poisoning and high chemical residues in crops.

CHAPTER 6: UNDER A NEW LIGHT

French poulet stu�ed with farce, hua tiao, edamame 

Chef Jia-Jun: This chicken comes from Toh Thye San Farm in Singapore, 
the �rst in Southeast Asia to cultivate French poulet of exceptional quality. It is 
prepared in a traditional French style, stu�ed with mushroom and mince, then 

cooked with ten-year-aged Hua Tiao wine.
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CHAPTER 7: A TWIST OF FATE

Braised lamb shoulder in local chillies, avocado, pickled pineapple, salsa 

Chef Cesar: A nod to my heritage, we reimagined the Mexican birria taco by 
substituting traditional components with regionally sourced ingredients. We use 
local dried chillies to slow cook the lamb and corn �our for the tortillas. The �sh is 
paired with Malaysia pineapple, adding a subtle sweetness to balance the spice.

INTERLUDE

We invite you to savour pineapple tart soju, a Singapore-made creation 
fermented with gula melaka and distilled with pandan leaves and pineapple 

jam. Pineapples, known as ong lai in the Hokkien dialect, are considered 
auspicious fruits and are often featured in Chinese New Year treats and 

decorations, including the beloved pineapple tart. 
 

Whye Kee: To taste this unique beverage, we present a thoughtfully curated 
pairing of two distinct vessels: a delicate glass cup and a rustic clay cup 

crafted from rare Singapore clay. The thoughtful combination highlights the 
nuances of our local �avours, as the same liquid reveals di�erent notes when 

savoured from each cup. 

CHAPTER 8: UNSPEAKABLE ACTS

Corn crème brûlée, corn ice cream and popcorn 

Chef Jia-Jun: This dessert draws inspiration from a local classic, celebrating our 
Singaporean roots. It features a co�ee sponge soaked in liqueur, dulce de leche 
made from condensed milk caramelised at 100 degrees for ten hours, toasted 

sourdough ice cream, and a golden egg yolk. 
 

Arin: Air pollution in northern Thailand is often attributed to corn farmers supplying 
large agro-food companies. Since the green revolution in the 1970s, there has 

been a shift from traditional practices to chemical-intensive monocropping. Driven 
by high prices and rising production costs, farmers face environmental issues like 

deforestation, soil erosion, and annual burning of corn �elds.
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CHAPTER 9: SUGAR AND SHADOWS: A MASKED LEGACY

Breakfast for Champions

Chef Jia-Jun: This dessert draws inspiration from a local classic, celebrating 
our Singaporean roots. It features a co�ee sponge soaked in liqueur, dulce de 
leche made from condensed milk caramelised at 100 degrees for ten hours, 

toasted sourdough ice cream, and a golden egg yolk. 
 

Arin: Thong yod, the golden egg yolk, highlights the violent history associated 
with the sugar industry. The demand for sugar signi�cantly fuelled the 

transatlantic slave trade, which transported an estimated 10 to 12 million 
enslaved individuals from Africa to the Americas for work on sugar plantations. 

This journey, known as the Middle Passage, took place from the 16th to the 
19th century and was a major part of the global slave trade.

CHAPTER 10: SWEET REVENGE

Petit fours  

Chef Cesar: To conclude the meal, we present bonbons inspired by local 
�avors like co�ee, bandung, and calamansi. We o�er a sweet and memorable 

farewell that celebrates the region’s diverse culinary heritage.
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Chef Law Jia-Jun is the founder of Province, a restaurant dedicated to 
showcasing the rich diversity of Southeast Asian ingredients and hospitality. 

Drawing from experience at award-winning restaurants in California and 
Singapore, Chef Jia-Jun emphasises simplicity and quality, crafting dishes 

that celebrate the region’s cultures and terroir. Through close collaborations 
with local farmers, �shermen, and producers, he creates an intimate dining 

experience that highlights the best of Southeast Asia’s �avours while staying 
rooted in Singapore’s culinary heritage. 

 
Chef Cesar Perez de Anda leads the kitchens at The Singapore EDITION as 
Executive Chef, bringing over two decades of global culinary experience. Born 
in Torreón, Mexico, his dishes re�ect the bold �avors of his Northern Mexican 

roots, enriched by in�uences from his mother and grandmother’s home 
cooking. With a career spanning Michelin-starred apprenticeships, including 
NOMA and Aska, and leadership roles at prestigious hotels worldwide, Chef 
Perez crafts menus that balance tradition and innovation, leaving guests with 

memorable dining experiences rooted in passion and provenance.
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Arin Rungjang is a Thai artist known for his artwork, which is deeply connected to 
the history, symbols, and memories of his homeland and Southeast Asia. This has 

earned him international recognition for his ability to revisit and illuminate hidden or 
overlooked aspects of Thai history. Arin explores the relationship between objects 
and places, connecting seemingly distant events across time and space. He has 

represented Thailand at the 55th Venice Biennale, Documenta 14, and various 
other international art exhibitions. 

 
Arin’s installation, Golden Teardrop, intricately weaves the history of the sugar 

trade with personal narratives spanning Thai, Greek, Portuguese, and Japanese 
perspectives from the 15th to the 21st century. The journey begins with thong 
yod, a traditional Thai egg-yolk dessert meaning “golden drops”, adapted from 

the Portuguese Ovos Moles. This dessert re�ects the violent legacy of the sugar 
industry and its transformation into today’s food sector, while Arin’s work revisits 

collective histories and memories, examining how they are shaped and preserved. 
 

We thank Mr Disaphol Chansiri for generously lending the artwork for display. 
 

Hoo Fan Chon is a Malaysian visual arts practitioner based in George Town, 
Penang. By reframing everyday life with irony and wry humour, his works observe 
the oscillations and toggles between social classes, the o�cial and the informal, 

the highbrow and the lowbrow.  Growing up in Pulau Ketam, a �shing village o� the 
coast of Klang, Fan Chon has an a�nity with �sh, which has become a recurring 

motif in his artwork. He has recently completed a one-month fellowship with 
apexart in New York City.  

 
Fan Chon’s research has been instrumental in shaping the concept and design 

of this dinner, with his artworks featured throughout this booklet. Bermimpi 
Demi Negara reimagines Penang’s coat of arms, incorporating a mudskipper to 
symbolise local culture and emphasising food as a potent visual symbol within 

broader cultural narratives. Meanwhile, My Earliness, Your Tenderness stems from 
Fan Chon’s long-term exploration of the historical migration of the Tilapia �sh 

across Asia, blending ecological history with cultural memory.
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Lewis Choo Li Wei is a sculptor whose practice is focused on hyper 
local experiences that are a precipitation of careful introspection in his 

daily environment. Lewis’ work which appears both classical and modern, 
incorporates mindfulness through the interpretation of Chinese and Japanese 

classics infused with contemporary thoughts that stems from his sentiment 
and desire to provide a platform for the further digging of its underpinnings 

historical, societal and traditional values. 
 

Lewis presents two evocative series exploring the beauty of life and 
impermanent, with natural ingredients as inspiration. Shroud examines the 

boundary between protection and revelation, featuring a sleeping baby nestled 
in a partially open peanut husk. This husk invites viewers to glimpse both the 

innocence of new life and the peanut’s layered history, introduced to Asia 
through global exchanges. Silver Reverie uses the mushroom, symbolising life’s 
cyclical nature, paired with a book to explore the interplay of past wisdom and 

future growth. 
 

Ong Si Hui is a visual artist based in Singapore. She is a trained sculptor 
from Nanyang Academy of Fine Arts, Singapore, and a recent graduate from 

LASALLE College of the Arts. Working extensively in stones, she explores the 
spirit of the medium through slow and meticulous hand carving processes. The 
geometric forms and text-oriented works are often manifestations of her stream 

of consciousness. 
 

In considering the physical preparations of a meal, the continuous slicing and 
dicing, an everyday relentless grind–Si Hui �nds this process alike to how she 

approaches sculpting, with a sort of premeditated violence. The exhibited 
group of sculptures re�ect a certain physicality, of reactions to actions, 

repeated motions, surgical precisions, and frozen moments.
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Kim Whye Kee spent a decade of his early life behind bars. He discovered 
pottery during his �nal months in prison, sparking a passion that led to a 

Bachelor of Fine Arts degree from LASALLE in 2013. In 2015, he apprenticed 
under master potter Chua Soo Khim from Sam Mui Kuang. In 2016, he founded 

Qi Pottery, specialising in exquisite tea ware. Through engaging with tea 
experts, Whye Kee deepened his understanding of what makes a superior 

brew, blending artistry and functionality in his creations.  
 

Whye Kee has specially crafted Good Things Come in Pairs 好事成双 for 
this evening, presenting two unique vessels for each guest: a delicate glass 

cup and a rustic cup made from Singapore clay. Excavated in the 1970s 
from Tampines Quarry, Ulu Pandan, and Jalan Kayu, this clay holds historical 

signi�cance and is now a cherished remnant of Singapore’s rich heritage. 
 

Prach Pimarnman is an artist and founder of De’ LaPae Art Space in 
Narathiwat and co-founder of P.ART.Y Gallery in Pattani, Thailand. Holding a 
PhD in Visual Arts from Silpakorn University, he teaches at Prince of Songkla 

University. Prach explores Malay historical pathways through sculpture, video, 
and community projects, focusing on immigration histories and collective 

memories. He also co-founded “Satu ≠ Padu Collaborative,” which was featured 
in the Bangkok Art Biennale 2022. 

 
The soundtrack for Prach’s documentary, No San No Sea, re�ects the fading 

traditional life of local �shermen impacted by urban expansion. The song 
features Dikie Hulu, contemporary folk music, performed by the Seri Nerayan 

ensemble, with vocalists Mr. Masaree Chelach and Mr. Abuzahir. The ensemble 
originates from the Baleh Hilay community in the Narathiwat Province. Their 

melodies celebrate the deep ties between people, the sea, and the local 
environment, while serving as entertainment and expressions of gratitude. 

 
Sapphire Blast is an all rounder queen in Singapore. She will give u �erceness, 

glam and camp. She started o� her journey as a drag queen in 2018 and was 
captivated by the ballroom culture ever since July 2020. She was o�cially 

deemed a mother �gure to the Kiki House Of Kasicunt in February 2022 and 
earned herself trophies around Asia.
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Curators 
 

Aaron Cezar is the Founding Director of Del�na Foundation, curating 
and overseeing its interrelated residency and public programmes such as 
The Politics of Food and Collecting as Practice, the �rst ever residency for 

collectors alongside artists. Aaron has also curated external exhibitions and 
performances at, for example, Hayward Gallery Project Space, SongEun 

Artspace, and as part of the o�cial public programme of the 58th Venice Art 
Biennale. Among many publications, he has co-edited The Politics of Food 

(2019), a book distributed by Sternberg Press. He is organising a series of talks 
for Art-SG 2025 on institution-building, collecting and patronage. 

 
Clara Che Wei Peh is a curator and arts writer from Singapore. Her practice 
explores the intersections of art, money, and technology. She was formerly 

Asia Collection Fellow at KADIST, Adjunct Lecturer at LASALLE College of the 
Arts, and Art Lead at Appetite. Her curatorial projects have been presented at 

institutions such as The Institutum, ArtScience Museum, and Art Dubai, and she 
has written for publications including ArtAsiaPaci�c, The Art Newspaper, and 

The Brooklyn Rail. Based in London, Clara is currently Curator of Programmes 
at Asymmetry Art Foundation. 

Organisers 
 

The Institutum is a non-pro�t arts organisation based in Singapore. It is 
dedicated to expanding the horizons for Singapore and Southeast Asian art 
by developing relationships with the global art community through projects 

that respond to the local and regional context. Notable past projects include 
the landmark exhibition, Translations: Afro-Asian Poetics, featuring works by 

over 100 artists, and the publication, “Contemporary Art in Southeast Asia”, an 
authoritative survey of artists and collectives in the region. 

 
Del�na Foundation is a London-based independent, non-pro�t foundation 
dedicated to facilitating artistic exchange and developing creative practice 

through residencies, partnerships, and public programming. As the UK’s 
largest international residency provider, Del�na hosts 40 artists, curators, and 

collectors in residence each year, partnering with institutions, such as Tate, V&A 
Museum, Asymmetry Art Foundation, Creative Time, The Chisenhale Gallery, 

Art Jameel, and Dhaka Art Summit. Founded as the successor to Del�na Studio 
Trust, its combined history spans four decades, and its alumni includes nearly 

1,000 practitioners from more than 100 countries. 
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With support from 
 

Created by Frederic Boucheron in 1858, Boucheron is built through four 
generations of direct descendants. Visionary designer and �rst of the great 
contemporary jewelers to open a boutique on Place Vendôme, Boucheron 

embodies excellence in Jewelry, High Jewelry and Watchmaking. The 
Boucheron style, free and audacious, continues to create the classics of 

tomorrow. 
 

As a guest of The Politics of Food: Origin Stories, you are invited to enjoy a 
privileged moment in our Boucheron Marina Bay Sands boutique.

The Politics of Food: Origin Stories 
 

January 15, 2025 7PM, The Singapore EDITION 
Organised by The Institutum and Del�na Foundation 

With support from Boucheron 
 

Back cover: 
Hoo Fan Chon, My Earliness, Your tenderness (2018). Woodblock print on 

Wenzhou 30gm mulberry paper, 39.3x27.1cm. Image courtesy of the artist. 
 

Design & Creative by Xuan Pham and Lorenzo Landicho from 
1314FAMILYSTYLE
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