FOOD THAT
MAKES YOUR
HEART GO

‘Bedok
Bedok ’
FROM HAWKER FARE TO HIPSTER COFFEE,
BEDOK IS HOME TO SOME F&B GEMS IN
EASTERN SINGAPORE.

With close to 10 major hawker centres sprinkled across their estate,
Bedok residents are spoiled for choice when it comes to food.
The next time you’re hankering after an eclectic mix of tasty
grub, look to the east and make a beeline for Bedok, which
is served by three MRT stations (Bedok North, Bedok and
Bedok Reservoir). With good food so readily accessible, what
are you waiting for? Here are some calorie-worthy picks.

Fengshan Food Centre
Block 85, Bedok North
Street 4, Singapore 460085

Fondly known as Bedok 85 to
those in the know, Fengshan
Food Centre may look like a
regular food centre linked to
a wet market, but delicious
outcomes reward anyone making
a visit. We recommend the
famous soup-only bak chor mee
from Xing Ji; the lip-smacking
satay bee hoon from Shi Wei
Da that earned a mention in
Michelin Bib Gourmand; as well
as the sumptuous barbecued
chicken wings from Bedok 511.
There is also the perennial
crowd-pleaser sambal stingray
over at Chomp Chomp BBQ
where stall owner Mr Ng
promises a “taste different from
other stalls”! The secret lies in the
traditional method where sambal
chilli is spread on the banana leaf
first, before the heat of the grill
seals all these wonderful flavours
in the fish wrapped within.
FOODIE TIP: Most stalls open
from 5pm onwards, so plan your
visit in the evening for the full
gastronomic experience.
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Around the Block

Angalia’s Halal
Patisserie
Block 537, Bedok North
Street 3, #01-525,
Singapore 460537

Katong Sin Chew Cake Shop

Managed by a pair of sisters,
Angalia’s prides itself on using
only the freshest ingredients
and satisfying customers’ sweet
tooth at wallet-friendly prices.
While the menu changes every
few months, the Halal-certified
patisserie offers customised
cakes at affordable prices, too.

Established in 1978, Katong Sin Chew Cake Shop
is a time-honoured bakery that has acquired a
faithful following for its curry buns and
old-school confectionery.

Its bestseller is the $2
cupcakes, with the runaway
favourite made of chocolate
fudge cake, a Nutella core
and topped with Angalia’s
signature cream.

Block 416, Bedok North Avenue 2, #01-45,
Singapore 460416

During our visit, we spotted customers purchasing
bags of the famed curry buns. Some patrons have
even gone out of their way for these yummy treats,
such as Ms Teo TL, who first got to know about the
bakery through a friend. “I have been patronising
them for the past five years. I work in Jurong, but
since I was in the area, I came to get some snacks
for tea break,” said Ms Teo, who also recommends
the ikan bilis and otah buns.
FOODIE TIP: Freshly baked buns hot off the rack
are available from around 1pm every day.

FOODIE TIP: Due to the limited
quantity of cakes for sale, it
is best to place your order in
advance. Eggless and vegetarian
options are available.

Percolate
Block 136, Bedok North Avenue 2, #01-152, Singapore 460136

Percolate is the place to seek respite from the daily grind, and to
savour comforting brews. While its focus is on specialty coffee
(espresso-based, pour over and cold brew), the cafe also offers a
curated menu of croissants and cakes, and retails a fine selection of
artisanal goods. Five years since its opening, Percolate has become
a popular haunt in the east for students, freelance workers and
residents alike, serving more than 200 cups of joe on weekends.
“Some people have the impression that artisanal coffee is expensive
and luxurious, but we want them to feel that it can also be close to
home. That’s why we chose to open [Percolate] in the heartlands,”
said owner Mr Avin Tan.
FOODIE TIP: Own a reusable SoL Cup? Bring yours down to get
50 cents off your beverage order.
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