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BRIDGE TO OUR FUTURE

in a designated country to participate in the

annual Peranakan Convention. This has been
an annual practice since the Convention was
initiated in Penang by Dato Khoo Keat Siew in
1988. Since then, the regional footprint has
expanded to include associations from Penang,
Singapore, Phuket, Malacca, Melbourne and the
latest baby in the family, Kuala Lumpur. In 2010,
Phuket will have the honour of hosting the gathering.

The Singapore Convention 2009 was part of a

E very year, Peranakans from the region gather

When | went home with my cache of nyonya
kueh changs from Gek’s stall, I looked up our website
at peranakan.org.sg and saw on the forum another
manifestation of this search to belong. The topic of
Peranakan family trees — of tracing your own
genealogy - was visited over 1,300 times at last count.
Amazing.

On Wikipedia, postings on Peranakans have
estimated the community to number some seven
million people mostly from Malaysia, Indonesia and
Singapore. Besides being termed Straits Chinese or

udos for producing such an
K impressive magazine. | look forward

to every issue and am never
disappointed. The articles are
informative and well-researched, the
subjects varied, the colours as rich as
the culture and the design beautiful. It
is a publication that does the Association
proud!

What a long way it has come from its
modest early beginnings. It started out
as a newsletter to members and is now
a glossy, very professional magazine. My
appreciation and thanks to the team. |
am sure | am expressing the sentiments
of many readers.

Maureen Lim
Singapore

- Dec 2009) issue. As in the past

issues, it's a beautiful piece of work!
Having been involved in publications
before, I know how much effort (even
though it brings a great sense of
fulfilment) is involved in getting things
together and how more satisfying it is
when your work is appreciated.

Like many of your readers (from what
I've read in your various issues), | don't
throw away the past issues of The
Peranakan. They take pride of place on
my personal library shelves together with
other reading materials to do with the
Peranakans.

C ongratulations on your latest (Oct

lvy Lee
Melbourne, Australia

the Babas for those with
Chinese descent , the smaller
Peranakan communities
include the Chitty Melaka
(Indian Hindu), Jawi Peranakan
(Indian Muslim) and Kristang
(Eurasian).

The many expressions of
identification — from events,
research and publications,
contemporary art and
experimental theatre, as you will
see in the following pages - have
a nice, heartwarming ring to
them. Call it a clan, a network,
a tribe, or simply the family.
This sense of community is the
link to our past, and the bridge
to our future.

Let us celebrate the coming
Year of the Tiger with many
things that we can learn from
this issue — traditions in the
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grand 10-day Peranakan Festival that attracted loads
of Peranakans and friends to experience our cuisine,
entertainment and other aspects of our culture.
For the first time apparently, many Peranakans heard
keronchong music played live at the Babazaar carnival.
The nostalgia was palpable especially for senior
babas and nyonyas. Many of us who were there also
felt a strong spirit of camaraderie as we indulged in
comforting patois-speak.

New Year, the origins of the tok panjang, traditional
recipes for feasting at home, an authentic kueh ku
recipe from a three-generation legacy, and more.
Panjang panjang umor, murah jereki, badan kuat
kuat (long life, abundant prosperity and good health).

Linda Chee
Editor
editor@peranakan.org.sg

Copyright is by the publisher. All rights reserved. No portion of this publication may be reproduced without the permission of the publisher.
The Peranakan magazine and The Peranakan Association disclaim all responsibilities in the articles herein, and state that the views expressed
in them, if any, are those of the writers and not theirs. They assume no responsibility for unsolicited materials or articles published herein and
state that the writers are wholly responsible for the veracity and authenticity of their artcles.



NEW YEAR MESSAGE FROM THE PRESIDENT

ADVANCING OUR
PRECIOUS HERITAGE

Association. For the past 109 years, the

Association has served the community
and continues to improve from one year to the
next. The year 2009 was no exception! My
humble belief is that our success can be
attributed to our members’ focus on advancing
the common good of the heritage thus sharing
our Association's goals and heritage with the
wider society.

With the close and enduring partnerships
we have with the National Heritage Board of
Singapore, the Asian Civilisations Museum,
the Peranakan Museum, the National University
of Singapore and the support of sponsors and
members, we managed to achieve our goals: to
share our precious heritage, contribute towards
its development, cater to members' needs,
engage young Singaporeans, and build upon
strong foundations, while planning for future
endeavours.

I sincerely feel proud, and believe that my
committee members share in my feelings of
pride for the Association's achievements in

T hank you for supporting The Peranakan

2009, especially with the wide
range of high quality events
during our Peranakan Festival.
As members and supporters, you
may also rightly partake in these
feelings of pride.

On behalf of The Peranakan
Association Committee, | would
like to thank you for your
continued support, and to wish
you and your families a peaceful
Year of the Tiger 2010, full of
health and happiness.

Selamat Taon Baru!
Lee Kip Lee

President
The Peranakan Association
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Main hall after
the lighting of
candles during the
Sambot Taon.
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SAMBOT TAON

Baba Cedric Tan checks out auspicious Peranakan traditions to usher in the

Lunar New Year

new lunar year”. It consists of a series of

auspicious activities to retain good luck
from the previous year and to determine if this
streak of luck will continue to remain within the
family. Associated offerings are symbolic to
express the prayers and hopes for a better year
ahead. It is an important event to reinforce the
tenets of filial piety and gratitude to elders and
ancestors and mutual respect to others in our
multi-cultural society.

S ambot taon literally means “to welcome the

Objects

Preparations for sambot taon begin in earnest
on the eve of the Lunar New Year. Symbols of
productivity and prosperity are sought for the
altars; three combs of pisang rajah arranged in a
blooming lotus formation, fifteen skinned
sugarcane sticks of equal lengths stacked neatly
into a pyramid and twelve mandarin oranges
raised three levels high on two mangkok buah (fruit
bowls). These offerings are banded with serrated
red paper and crowned with decorative flowers.
The banana and sugarcane are assigned to the

front right and left on the lower altar table while
the oranges are elevated to the upper altar flanking
the incense urn.

After the reunion dinner, a fresh pot of rice
is steamed; part of it is pressed into a conical
form in a dessert bowl while the remaining rice
is left in the pot overnight in the kitchen to signify
a surplus from the year before. Similarly,
containers storing uncooked rice and water are
filled to the brim. A perforation is made at the
apex of the rice in the bowl. Once the rice is cool,

: a sprig of spring onion and
a bunch of bunga siantan
(ixora) are placed upright at
the apex. The spring onion
symbolises life and plenty
while the ixora is for good
luck. The overall objective is
to hope for a better life and
perpetuation of the family.
Prospects for the future are
interpreted from the colour
of the mould on the rice just
before the altar is cleared on
the fourth day of the lunar
new year or the day of the
heavenly descent of the
Kitchen God. The colours of
orange, black or both signify
good, bad or a combination
of both prospects.

Another dessert bowl is
filled with water and a young
mustard green plant immersed
with its roots sticking out.
The vegetable, banded with serrated red paper is
known as teng mia chai due to its long stem, and
is a symbol of longevity. During ancestral worship,
the water from the bowl is carefully tipped to the
ground to form a circle or protective ring around
the offering of burnt joss paper to secure the
“gifts” to the intended party and to ensure that
the offered materials will not be hijacked by
other spirits. The sambot taon offering on the
main altar is left untouched during the first
four days of the Lunar New Year to protect the
family’s blessings.



Another object of importance is the huat kueh
(steamed sponge cake) and kueh bakol (steamed
glutinous rice flour cake) pyramid symbolising
abundance or prosperity. The cracked and
overflowing huat kueh, made from either tapioca
or rice flour, is stacked on top of one or two kueh
bakol. Each layer of kueh is decorated with red
strips of serrated paper and the topmost huat kueh
adorned with flowers. This object is placed in the
centre of the lower altar table and flanked by the
rice and mustard greens on the right and left
respectively. Together, these three objects represent
the siew, hock and lock (longevity, wealth and
prosperity) in order from left to right.

Sometime fresh sugarcane plants are placed
behind the main door similar to the practice of
the Chitty Melakas on Ponggal day. However this
practice has disappeared as the skinned sugar cane
is preferred.

Preparation

When evening falls, everything should be almost
ready to usher in the New Year. By now the red
chaiki is already affixed to the main door posts
while the family tengs (lanterns) are seen hanging
above the porch of the house. The guest tables are
covered with a colourful kain jong (velvet floral
cover) and matched with an eye-catching flower-
laden epergne. Intricately crochetted chair covers
are laid on the various teak chairs and secured
with red ribbons. New curtains adorn the windows
and doorways leading to the interior of the house.
Silver and brassware shine brightly after the final
polish while porcelain for serving guests are given
a good cleaning and set aside.

The final evening prayers for the year are held
as a precursor to the main ceremony on the New
Year morning. Once the evening prayers are over,
new candles are placed on the brightly polished
brass candle stands and a more outstanding tok
wi (table valance) draped on the lower altar table.
Offerings for the sambot taon are arranged neatly
on the altars together with clean tea cups, teh liao
(sweetened assorted coloured crackers) and
sometimes the chanab. The floor will be given
another round of mopping as it is taboo to
sweep the floor on New Year’s Day. When all
preparations are completed, the main door of the
house is bolted shut and can only be opened when
the hour to sambot taon arrives. No one will be
allowed to exit or enter through the main door.
If you need to leave the house, you can only do
s0 via the back door. In the past, this was a
convenient excuse to get everyone to turn in early
in anticipation of a busy and tiring day ahead.

Taon Baru
The hour to sambot taon varies from family to

family but generally it is between 6 to 8 o’clock
in the morning. The family lanterns are lit and
every light in the house is switched on to attract
good luck. A simple ceremony is held in the Main
Hall facing the main door of the house to usher
in the New Year. The Peranakans do not adhere
to the time assigned by astrologers as this is a
recently introduced practice to welcome the God
of Prosperity into the home.

After the morning bath the family members
don their new clothes and join the head of the
house to offer prayers to Ti Kong and other deities.
To the strains of recorded seroni music and the
scent of the stangee, the head of the household
will open the main door, light the candles and
pour tea at the main altar. Raising the joss sticks
to their foreheads and kneeling at the main door,
each member of the family will silently utter a
prayer of thanksgiving and seek blessings for
themselves and their family members before
planting the joss sticks in urns at the various altars
in the house. After burning joss paper in the shape
of gold ingots to offer wealth to their ancestors,
firecrackers are set off to mark the end of prayers.
The din from the firecrackers is believed to ward
off evil spirits and create a mood of festivity.

By mid morning, everyone’s porch and the entire
street would be blanketed in red as neighbours
compete to set off the longest and most number
of firecrackers, a thrilling annual event for all
the children! In Singapore and Malaysia,
firecrackers have been banned since the early
70’s but the tradition is fondly remembered by
many who experienced the raucous merriment
of those days.

Respect
Seniority is based firstly on generational standing
then age. Thus the Ng Chek (youngest paternal

The orange mould on
the rice on the fourth
day of the Lunar New
Year and other
offerings.
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Facade of the house with
lanterns on the eve of the
Lunar New Year.
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FEATURE

uncle) of the family may be younger than the
oldest nephew but he is still more senior in rank.
Seniority for members of the same generation is
based on age irrespective of gender. Spouses
automatically assume the same status as their
partners. Thus, everyone has a full understanding
in matters regarding kinship and decorum and is
able to address each other correctly. Harmony is
achieved when order is maintained.

At the family gathering, members arrange
themselves in order of seniority with the most
senior couple seated regally at the head of the
table. Starting from the next most senior couple
or individual, they will pay homage to the eldest;
the males sohja by kneeling and clasping their
hands to kowtow
(bow their heads)
while the ladies
sembah by
kneeling while
clasping their
hands. The
juniors will
address and wish
the elders panjang
panjang umor,
murah jereki (long
life and lots of
prosperity) and in
return will be
given blessings
such as sama-sama
untong (together
we prosper),
chepat-chepat besair
(to grow
healthily), panday-
panday surat (excel in studies), untong-untong slalu
(profitable in business) and rengan-rengan jodoh
(obtain suitable life partner easily). Elders in
their august years and/or the sickly may prefer
the wish for a healthy body (badan kuat-kuat)
instead of prolonged life (panjang umor).

This ritual will be followed by an exchange
of ang paus (red packets containing money)
between the married and elders while unmarried
adults and children will be rewarded with ang
paus after paying their respect to elders. The
unmarried adults will be constantly teased that
this year will be their last when they are handed
their ang paus. Newly married couples will receive
a pair of red candles in lieu of ang paus in their
first year of marriage for good luck. They will in
turn take their seats for the juniors standing in
line to pay their respects.

Dedications to the Year
of the Tiger

Anak dara tepi laot

Makan jambu sama lemo

Tua muda hoahi sambot

Taon baru taon harimo

Young maidens relaxing by the sea

Rose apples and tangerines they all savour
Old and young herald with glee

Lunar New Year, Year of the Tiger

Harimo dihutan buat sulaman

Kain keong teng Taon Baru

Popi panday sama peng an

Sama naik negara maju

Prowling tiger, the theme of embroidery
On imperial lanterns this Lunar New Year
Bless us with peace and dexterity
Together we and the country prosper

by Baba Cedric Tan

Bunga berbagai mekar di taman,
Harumannya menarek ramay orang,

Sudah tiba masanya keluarga sama kawan,
Bikin hoa hi, rayakan sama jorang!

Varieties of flowers blossom in the park,
Their sweet scents attract so many.

Certainly the time for my family and friends,
To celebrate and rejoice with everyone.

Taon Rimau datang kembali,

Hoa hi di hati semoa rayakan.

Oh Adek, Ng Ko sama Tachi,

Ikutlah chontohnya luas pandangan!

The year of the tiger comes once again,

With joy in our hearts we celebrate it.

Oh my younger sibling, elder brother and sister,
Let us emulate its qualities to be wise in our
ways.

Harimo belang merayau hutan,
Rumahnya disana daging makannya.
Keong hi lau sit saya uchapkan,
Mintaklah peng an semua di popinya!
The striped tiger roams in the forest,

Its home is where it finds its sustenance.
I take this opportunity to sincerely wish,
Blessings and great peace to everyone.

by Baba Christopher Lim
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Continued from page 6

In Malacca, family members will commence their
New Year visitations with the first stop at the centuries-
old Cheng Hoon Teng, fondly known as Kebun Datok,
to pay homage to and seek divine blessings from Hood
Chor (Guanyin) and their ancestors. They will then
drop by the family ancestral home and light joss sticks
to sohja abu. Relatives are visited in order of seniority
which usually takes many hours up till night. It is
common for elders to dudok rumah (sit at home) and
to wait for the yearly visits by younger relatives.

In the old days, children would be sent to deliver
home-made delicacies in a bakol siah (lacquered basket)
to their non-Chinese neighbours. This was done to
reciprocate the gifts they sent during their own festive
season. The bakol siah would be returned filled with
either fruits or sweets. It is not a practice to give
anything except ang paus to the juniors, as festive gifts
are already exchanged the week preceding the New
Year.

Another unique practice by some Peranakan
families in Malacca is to visit the tombs of their
ancestors on the first day of New Year. This is a quaint
practice adopted from the Malays who offer fatihah,
loose flowers and scented water to deceased relatives
at their tombs after morning prayer. The Peranakans

will instead honour the deceased with fruits and
incense at their graves.

Taboos

Up till today, some families are strict about the
attire worn on New Year’s Day - men are to wear long
pants and long-sleeved shirts complete with matching
tie while the ladies must be appropriately attired.
Black attire and silver-pearl accessories are frowned
upon.

They should also avoid using harsh words or raising
their voices and be extra careful when handling
breakable materials. Manifesting anger or breaking
something is seen as a sign of disunity for the family.

On the important issue of retaining luck in the
house, no one is allowed to sweep the floor on the
first day and all brooms and dustpans are kept hidden
out of sight.

Those in mourning will refrain from celebrating
the festival and visiting anyone and their homes will
not be one of the stopovers in the visitation list on
the first few days of New Year. It will be the duty of
close relatives to present gifts of kueh bakol and other
New Year delicacies to these unfortunate kinsmen
who are customarily not allowed to bake these cakes.-
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A tok panjang
feast among the
ladies ¢.1950.
(Photograph
courtesy of Ong
Chwee Im)

FEATURE

AT THE TOK PANJANG

“The Best Tok Panjang Buffet In Town” — a familiar tagline touted by hotels and Peranakan
restaurants in recent years. What exactly is a tok panjang? Baba Norman Cho explains

Hokkien tok (table) and the Malay panjang (long)

to literally mean a long table. The precise context
for the tok panjang is the luncheon that is traditionally
hosted at the respective homes of a bridal couple
on the eve of their wedding. A long rectangular
table would be set up with chairs lining both sides
of the table. Unlike the Western custom, both ends
of the tok panjang are left vacant to be joined with
more tables should additional guests turn up. If the
table stretches too long, another parallel row of

T ok panjang is a curious combination of the

tables is opened up, similar to a Malay wedding
banquet.

Male guests would dine first. But did you know
that the tok panjang was primarily intended with the
ladies in mind? It was meant for close female relatives
and friends who had helped out in the wedding
preparations, including the maiden daughters.

You may have frequently heard people erroneously
saying makan tok panjang, literally, eating the long
table when it should be makan laok tok (panjang) —
eating food at the (long) table. Another term chiah
tok (panjang) means an invitation to dine at the
(long) table. Interestingly, the formal wedding
banquet held in the evening is laid out on separate
tables instead of the tok panjang.

8 | ISSUE 1= 2010

In the old days, up to a few thousand pieces of
the finest famille rose enameled porcelain were known
to have been used to host the tok panjang. The very
colourful famille rose porcelain were China-export
wares which were customised for the Peranakans
and commonly known as nyonyaware.

Borrowing nyonyaware

Families have been known to borrow nyonyaware
from one another to make up the quantity required
during huge celebrations. As the nyonyas ate with
their fingers, cutlery and
chopsticks were
conspicuously absent
except for the Chinese-
style porcelain soup
spoons, ladles and a finger
bowl or two. Also absent
from the table were the
kam aus and kamchengs
(porcelain storage pots).
These delicate articles
would not have survived
such a communal dining
experience.
Western-style dining, the
tok panjang is devoid of
accessories like flowers
and epergnes. The feast is
enough to bowl anyone
over: a riot of colourful
plates and bowls laid right
across the table with rich,
sumptuous mouth-
watering favourites like chap chai, hee pio soup, itek
sio, satay babi, ayam masak buah keluak, sambal udang,
sambal timun/nanas and sambal jantong.

Like the Malay wedding feast, the same dishes of
food are placed at regular intervals along the table
so that every dish is at arm’s length — Peranakans
are not in the habit of passing food around the
table. Desserts, called chuchi mulot (refreshing the
palate), are varied. They include pengat, onde onde,
kueh ee and are served at the end of the meal, usually
placed separately from the dining table.

In the old days, the daughters-in-law of the family
would usually wait at the table to assist in topping
up the food and drink. All the food was home-
cooked with the help of the family chongpo (male

'L



cook). Towards the middle of the 20th century,
catering food from Peranakan specialty restaurants
became a more popular option when hosting the
tok panjang. The caterers, usually Hainanese, would
provide not only the sumptuous food but would
also supply the nyonyaware as well. They even
provided a team to wait on the guests. With all these
conveniences, it was little wonder that the Peranakans
chose this alternative.

Our last tok panjang

While I never had the chance to experience the
traditional tok panjang, my paternal grandmother
recalls the last tok panjang feast that my family hosted
in 1923 at the wedding of her elder sister (my second
grandaunt). Our family home was a shophouse —
literally a shop--cum-residence. The shop’s display
cabinets at the front hall had to be moved to make
room for guests when business was closed for the day.

The tok panjang was set up in the second hall. To
cater to the huge extended families and lacking
space, the luncheon was served in several sessions,
according to the seniority of the guests. Grandmother
was only 10 years old then. The event was
intimidating. Unfamiliar guests had come from
nowhere to enjoy the tok panjang. As many as twelve
or more dishes were served.

The curious little girl that she was, grandmother

scurried to the kitchen, then to the dining hall and
to the bridal chamber. She peeped at the chongpo,
the ah- sum (maid) and her elder sisters busy preparing
the dishes in the kitchen. Everyone was jostling for
space and a small fire almost broke out when
someone accidentally spilled some oil-based gravy
near the charcoal stove! Nyonyaware was expensive
and our family had only a limited collection. The
crockery had to be quickly washed and dried to be
ready for use at the next session.

Back in the dining area, the bibiks (elderly
nyonyas) broke into noisy chatter, gossiping across
the table. I am sure some comments were about the
food; every nyonya would think she was the best
cook and could do the best tok panjang! In the
bridal chamber, grandmother could hardly
recognise her elder sister who was being prepared
as a kemanteng baru (new bride). She was
breathtakingly beautiful.

Since those days, the tok panjang has evolved.
Families can now eat out at restaurant-style buffets
where you pile on food from a central spread and

then make your way to your own little tables. For
practicality and cost reasons, plain crockery has
replaced nyonyaware. The powerful advertising
entices families, Peranakans and all outside the
community, away from home cooking to the
convenience of the present-day tok panjang. «

KATONG CATERING

Established Since 196

Owr Badcgmwv{: From a humble tingkat delivery service, Katong Catering, has grown over
the years to become an established and well-known caterer in Singapore.

Address : 11 Swan Lake Ave, Singapore 455710

Tel: (65) 6344 4115
Fax: (65) 6440 0322

Ous Sflaiﬁau’u Katong
Catering is known for our
homestyle great tasting
specialties such as King Size
Prawn Sambal, Curry Chicken,
Mutton Rendang, Tempura
Chicken, Sambal Crayfish,
Seafood Otah, Katong Laksa,
Mee Siam and many more.
Dur Services: Our Services
include, Asian Buffet, High Tea
Buffet, Barbecue Buffet and
Executive Lunch Meals. We also
cater for all types of occasions.

e: www.katongcatering.com.sg

| Email: sales

@katongcatering.com.sg
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DALAM DAPOR

A TRADITIONAL NEW YEAR
DINNER WITH JOLLY AND VIOLET

C

RECIPES

hinese New Year gatherings are nothing without
the closeness of family and sumptuous food.
Like other ethnic groups, Peranakans have
their own favourites. Dalam Dapor has the privilege
to share with readers recipes of traditional Peranakan
cuisine that Baba Jolly Wee and wife Violet serve at

cheng tng.”

home for their family’s Chinese New Year Eve dinners.
“These are the quintessential dishes that will be
found in most Peranakan homes during Chinese
New Year,” says Uncle Jolly. “For dessert, we could
have a variety of nyonya kueh, agar agar or even

Note: All recipes are for 5-6 servings. Chicken seasoning powder is used here for your convenience but if you
have the time, chicken stock derived from boiling chicken bones is always preferred for its natural sweetness.

AYAM BUAH KELUAK

Rempah (spice paste)

Minimum 10 good quality buah
keluak nuts (soak for at least 3
days)

1.5kg whole chicken

150g onions (sliced)

10g galangal (sliced)

10g fresh turmeric (sliced)

3 candlenuts

50g lemon grass (sliced)

30g belachan

70g tamarind paste mixed
with water

30g chilli paste (to mix with
the blended spices)

Preparing the buah keluak

Use a chopper to split the top
part of the keluak nut, where the
colour shade is slightly different.
Scoop out the pulp with a
teaspoon and blend with 1
tablespoon of sugar and 2 thinly
sliced lemo purot leaves to make
a paste. Divide into two portions
of ¥/aand % and use the Y4 to
mix with the rempah ingredients.
The rest are to fill the nuts.

Cooking method

Clean and chop the chicken
into several portions according
to your requirement. Season with

salt and pepper. Heat the
cooking pot on medium fire and
stir fry the blended rempah and
keluak mixture until fragrant.
Add the seasoned chopped
chicken and stir fry for 2
minutes. Add enough water to
cover the meat. Season with 1
tablespoon chicken seasoning
powder and a pinch of salt to
taste. Cook for 20 minutes on
low fire. Do not put in the filled
keluak nuts at this stage. Before
serving, warm up the dish on
low fire, add the keluak and
simmer for 5 minutes.




