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编者语

春
节刚过，不少新移民回老家过年，与家乡的

亲友嘘寒问暖一番。有人说过年，就是体会

家的温暖，或许就是这么一回事吧。

不过，不一定回乡才能体会到温暖，有一位新移

民就选择在这里过春节，在她游罢“春到河畔”之

后，心里就不禁泛起一种“家”的感觉，除了因为浓

郁的传统华族文化氛围，勾起了她对家乡的忆念之

外，有条不紊的公共秩序、平和礼让的人际交往，让

她不期然产生一种只有在家才有的安定感。

家，对移居本地十数年的甫田餐馆老板方志忠来

说，则是一道道的家乡老菜。

他开设家乡菜餐馆本意只为了怀念家乡的味道，

却无意间创建了自己的美食王国。今日，家乡菜随着

他的足迹飘扬海外，不少华人的心，总是被遥远又熟

悉的味道填得满满的。在这一期的《人物专访》中，

方志忠与我们分享了他的新加坡建立新事业、新家园

的心路历程。

相比之下，西方人的思维则比较活跃自在，他们

没有华族的叶落归根的乡土观念，也没有特别重视 

“家”的传统，似乎哪儿生活舒适，就在哪儿安家，

抱着的是一种四海为家处处家的态度，好比《封面故

事》走访的几位外国人，不管是初来乍到，还是落地

生根，他们各以开放的胸怀，活出各自的精彩。有趣

的一点是，当他们有机会与东方人进行互动之后，他

们竟然也开始有那一丝丝“家”的观念。
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Most Chinese people 
would probably 
have trouble pin-

pointing the exact location of 
Putian in China, much less be 
able to name the characteris-
tics of this city’s cuisine. 

Many new immigrants in 
Singapore are startled when 
they discover that this particu-
lar style of Heng Hwa cuisine 
is very well-known here. 

Singapore’s present-day 
familiarity with Putian’s food 
can be traced back to the year 
2000, when new immigrant 
Fong Chi Chung launched 
his first Putien restaurant in 
Kitchener Road.

Today, he has become 
an established restaurateur, 
running 25 Putien restaurants 
across the region, including 
10 outlets in Singapore. 

Mr Fong actually first came 
to Singapore to start an electronics busi-
ness, but a new path opened up for him 
when this self-professed foodie found 
himself missing the taste of his home-
town dishes. 

“I tried many different styles of cui-
sine from many different countries in 
Singapore, and I felt that Putian food 
could also become popular here,” he says. 

“My whole family had emigrated to 
Singapore with me, and I thought a res-
taurant business would be a good way to 
make a living.  

Starting a business in a foreign coun-
try was already a daunting prospect, yet 
he also faced the additional challenge 

of stepping into an industry he knew 
nothing about. Another hurdle was the 
difficulty in finding locally available in-
gredients that could replicate the flavours 
of Putian cuisine. 

“I never thought about giving up,” 
says Mr Fong. “I love Putian cuisine 
deeply, and I believe this is an outstand-
ing cuisine worth a lifetime of blood, 
sweat and tears.” 

Encouragement from customers and 
the support of loyal staff helped keep him 
going. A turning point came in 2007, 
when government support in branding 
and management helped to improve Pu-
tien’s prospects. 

Today, you can also find the restau-

rant chain in Malaysia, 
Indonesia, Hong Kong, 
Shanghai and Taiwan. 

Mr Fong – who decid-
ed to beef up his manage-
ment skills by enrolling in 
the NUS Asia–Pacific Ex-
ecutive MBA programme 
a few years ago – says he 
sources for local manage-
ment teams in each of the 
markets where he operates 
a restaurant. His goal for 
the company is to enter 
two new markets every 
year, and open three outlets 
in each market annually.  

As for the growing 
number of restaurants in 
Singapore offering Putian 
(Heng Hwa) food, he says: 
“We are constantly adjust-
ing and adapting, so I think 
we have our own unique 

style. We don’t concern our-
selves with the competition, but rather 
demand more of ourselves.”

He divides his experience of life in 
Singapore into a few phases. “The first 
time I came to Singapore as a tourist, it 
really felt like a Garden City. After living 
here for a while, I realised it wasn’t the 
paradise I had first imagined. 

“As years passed and I became more 
integrated into society, I felt that life here 
was really nice - very orderly, and very 
simple.” 

His advice to new immigrants is to 
take the long view: “After the first two 
to three years here, you will discover that 
Singapore is a great place to settle down.” 



For people who don’t live in Sin-
gapore, knowledge of the country 
may be limited to the superficial 

– like the oft-mentioned chewing gum 
ban or the littering fine for instance. But 
those who have chosen to live here say 
they have become more attuned to the 
nuances of the local culture.

In this issue, we speak to some of 
these new residents. They may come 
from different backgrounds, but one 
common thread is their receptive atti-
tude, which has helped them embrace 
their new lives here.

Neu-wa O’Neill’s Singapore story 
began at the University of Hawaii. 
There, a Singaporean classmate pre-
pared some delicious fish porridge for 
him one day when he was sick. They 
fell in love, got married, and in 2008, 
moved here to start a family. 

Mr O’Neill grew up eating spicy 
Mexican food, and so is more than 
capable of handling the fiery spices 
found in local culinary staples like 
curries and sambal belachan. 

But during one memorable meal, 
when his wife’s brother served him a 
fish eye that was the size of a marble, 
he finally discovered that he did have 
a no-go zone when it came to Singa-
porean cuisine. 

“I admire the local nose-to-tail ap-
proach, and the use of innards is very 
economical,” he says. 

“I can handle the spiciness of fish 
head curry. But when that slippery 
eyeball was offered, I really felt like it 
was staring at me. I just couldn’t bring 
myself to eat it.”

He abstains from poultry and 
red meat as he rejects inhumane 

laksa – he’s even named his dog after this 
Peranakan dish. 

He has written a book – Great Expec-
tations: Don’t Chop my Passport! And 
Other Stories – about his experiences 
navigating the Singaporean cultural mi-
lieu. An architect by profession, he’s also 
left his mark on the local landscape: One 
of his first projects here was the restora-
tion of the Lian Shan Shuang Lin Mon-
astery, also known as Siong Lim Temple, 
in Toa Payoh. He was also involved in the 
much-lauded design of the Mahabodhi 
Monastery in the Toh Yi area, as well 
as the modern East-meets-West feel of 
the National Library Board’s library@
chinatown.

farming methods. This preference has 
led to many comical moments in hawker 
centres, where his order of “chicken rice 
without chicken” invariably causes a lot 
of confusion. Once, an elderly hawker 
even refused to take his order, retorting: 
“There must be chicken, otherwise it is 
not chicken rice!” 

That said, eating chicken rice already 
represents a relaxation of his self-imposed 
dietary restrictions, since it is prepared 
with chicken stock. But Mr O’Neill has 
realised that it is very difficult to avoid 
chicken stock, which is used as a base in 
many local dishes. Besides, he admits that 
“chicken rice is just too delicious!” 

Another of his local favourites is 



This is a translated summary of 

Originally from Holland, Stijin 
Welkers was originally sent to Singapore 
in 2000 by a London gaming company, 
and tasked to open up the Asia Pacific 
market. He later started his own business 
distributing gaming software.

Once the business stabilised, he left 
the operations to a Singaporean em-
ployee, and became a freelance career 
counsellor for professionals, eventually 
running corporate training programmes 
for a local university. “In the past I was fo-
cused on making money,” he says. “Now, 
I help people develop in their professional 
fields. It’s more meaningful and more 
satisfying.” 

As a member of the Volunteer Special 
Constabulary, Mr Welkers also spends up 
to 40 hours a month conducting training 
in hand-to-hand combat and going on 
patrols. He also owns a horse, and rides 
twice a week at the Singapore Polo Club. 

How did an American sinologist be-
come the Head of Chinese Studies at the 
National University of Singapore? To un-
derstand Kenneth Dean’s passion for and 
expertise in Chinese culture, you would 
have to start with his childhood.

His parents were American diplo-
matic officers stationed in Asia, and 
he grew up in mainland China, Hong 
Kong and Taiwan. In fact, he learned 
Chinese through the phonetic symbol 
system, which would be unfamiliar to 
most Chinese Singaporeans. He majored 
in Chinese at Brown University, spent 
some time as Fudan University, and later 
focused on Chinese literature and Taoist 
culture in his graduate studies. After 
teaching at Canada’s McGill University 
for 25 years, he was appointed the Head 
of Chinese Studies at NUS in 2015. 

As a child in central Taiwan, he 
often attended folk rituals with his nan-
ny. These added a lot of colour to his 

childhood, and set him on the path to 
studying this world of spirits and deities. 
Later in his life, he took part in the elab-
orate, multi-day Taoist ceremony known 
as the “Great Offering of All Heaven” – 
all because he wanted to experience the 
preparation process. One of his most viv-
id memories from that time was sleeping 

But he may have to scale back on all these 
activities once his expectant wife delivers 
later this year. 

He is very excited about his impend-
ing fatherhood, and says his son will be 
born and raised in Singapore. He also 

in a hall filled with thousands of Taoist 
statues. 

Mr Dean was a familiar face in local 
academia and cultural circles even before 
his NUS appointment, and he’s been 
researching the histories of Taoist temples 
in Singapore. He is moved by the realiza-
tion that local Chinese clan associations 
are behind the restoration of many old 
temples here. “These associations help 
to preserve the roots of a city,” he says. 
“They provide nourishment and help it 
to grow.” 

The bilingual Dean picked up Sin-
glish easily, because “it uses Chinese 
syntax to speak English”. He also loves 
the mix of religions and races here, and is 
particularly fascinated by Hungry Ghost 
Festival celebrations. “I feel that this mu-
tual respect for different ways of life is a 
special characteristic of Singapore, and a 
model the world can learn from.”

wants his child to serve National Service: 
“I feel that it will instil civic-mindedness 
and a sense of belonging,” he says. “I 
think it’s a very Singaporean coming-
of-age experience that every boy goes 
through.”








