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Terry Tan, Christopher Tan : Shiok!: Exciting Tropical Asian Flavors  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Shiok!: Exciting Tropical Asian Flavors: 

1 of 1 people found the following review helpful. Neat bookBy JWeeBought this to widen my selection of dishes I 
know. Living overseas in a western country made it harder to get some of the ingredients but seeing the beautiful 
pictures and using replacement flavours allowed me to cook up nice little dishes for the family. Great way to ease the 
homesickness too! My only problem is the 'bone' of the book, it came apart on the first attempt of me looking through 
the pages, and I was being very gentle too! Overall neat little book to have.2 of 2 people found the following review 
helpful. Awesome recipes!! I am back home!By Devlin RajhansFrom a Singaporean - this is the book i have been 
waitng for!!!! Wished they gave more ideas though of where I could find some of the ingredients in the states!!!2 of 2 
people found the following review helpful. Shiok!: Exciting Tropical Asian FlavorsBy Eisen YeoVery well written 
and full of insight on Singapore's food culture. Brings me back to 54 years of my existence in my beloved Island. 
Especially for someone whose away for more than 25 years. Thanks for the flavors and memories. Thank you Terry 
Tan !

This beautifully illustrated Singapore cookbook features 100 delicious recipes and simple, clear directions.By every 
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account, Singapore is home to some of the best food on the planet. This tropical island is a veritable cauldron of 
cultures and culinary traditions, and "shiok!" mdash; a local expression loosely meaning "Wow, delicious!" mdash; 
succinctly sums up the experience of sampling Singapore's best cooking.This book of Singapore recipes is a veritable 
compendium of beloved local classics, including the most fabulous Chicken Rice and Chili Crab you will have ever 
eaten, as well as less common but equally delightful dishes, such as Ayam Tempra and Nasi Ulam. These recipes are 
well written, easy to follow, and accompanied by clear color photographs.Some of the featured Singaporean recipes 
include:Beef RendangCurry CrabDeep-fried Fish in Spicy Coconut SauceDevil CurrySambal Roast ChickenFragrant 
Coconut RiceSoy-braised PorkPeppery Fish CurryAnd many more!The reader's acquaintancemdash;or re-
acquaintancemdash;with Singapore food promises to be an exciting and mouthwatering experience.

About the AuthorAs a leading cookery teacher, consultant, historian, and writer, Terry Tan 


