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The profile

Sticking with his passion
After a professional lull, actor Xu Bin 

is back in the limelight.

Special report

Adventures in the land of dreams
We re-connect with some of the new immigrants 

featured in past issues to find out what they 

are up to. 

Across cultures

Learn these 
10 Teochew customs 
Find out the origins of wedding 

and Chinese New Year customs, as 

explained in the Teochew Traditions 

handbook from the Teochew 

Federation (Singapore).

Food talk

Chilli crab delights
Here are six different ways to enjoy 

one of Singapore’s most iconic dishes.
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101 Geylang Rd

  20 Upper Circular Rd #B1-48 
The Riverwalk

  96 Somerset Rd #01-01  
Pan Pacific Serviced Suites Orchard
 (313@Orchard )
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Translation: Hong Xinyi

After a professional lull, actor Xu Bin is back in the limelight.

Sticking with his passion

Actor Xu Bin is on a roll. Recently, his 

performance in the series My Star Bride won 

him the Star Awards’ MY PICK! Award for The 

Male Show Stealer. Along with his series co-star 

Chantalle Ng, he also picked up the Favourite 

Couple Pairing MY PICK! Award.

Six years after he was last named one of 

the Top 10 Most Popular Male Artistes in the 

Star Awards, he made a triumphant return to 

this coveted list.

And while he didn’t win in the Star Awards’ 

Best Actor category, he was recognised soon 

after at the 2022 New York Festivals TV & Film 

Awards for his role in the series My Mini-me 
And Me.

“These are all milestones in my career,” 

says the Fujian, China native, who arrived in 

Singapore as an 11-year-old on May 20, 2001. 

He even remembers the precise time of landing 

– 8.20pm. The moment is etched deep in his 

memory because he wasn’t aware that he 

would be enrolled at a school here. 

His mother had told him that they were 

just coming to visit his aunt. But, in fact, his 

parents had decided to uproot him so that he 

could focus on his studies in Singapore. Under 

the strict supervision of his mother and aunt, 

he buckled down and soon caught up with 

his peers in class. 

In secondary school, he took part in the talent show Campus 
Superstar. That marked the launch of his career in entertainment. By 

2012, he was acting in TV shows. The following year, he got into the Top 

10 Most Popular Male Artistes for the first time. He was just 23 years old 

then, and would go on to achieve the same feat the next two years.

“I became popular very quickly,” he says. “I was very young and  

didn’t understand myself well. Perhaps things came too easily for me 

and I got too full of myself.” 

More turbulent times soon followed. He subsequently failed 

to make the Top 10 list for the next six years, and nine months once 

passed without him being involved in any production. He started to 

doubt his acting abilities, and seriously pondered changing track and 

perhaps starting his own business.

Ultimately, he decided that acting was his passion, and chose to 

persevere, working hard to hone his craft. “I won’t say that I’m a good 

actor now, but at least I know how to get myself into a space where I 

can immerse myself in a role,” he says.

My Star Bride has been very successful in Singapore, Malaysia and 

even China. Xu credits his lead role for being a well-crafted character. 

It was a challenging part, and his wife, Evelyn Wang, helped him to 

finesse his performance. She loved the series, he reveals, adding with 

a laugh that this was the first time she complimented his performance 

as an actor.

Next up, he would love to try playing a military man of action, 

and tackle a period drama. He also aspires to win a Best Actor Award, 

and retire by the time he is 50 years old.

And, of course, he is raising two young children. His 

mother lived apart from his father for several years 

to accompany Xu in Singapore, and is now helping 

him with his kids. His wife, who graduated from the 

Beijing Film Academy and later studied management 

in Singapore, is a full-time homemaker. His parents 

and spouse have all sacrificed a lot for him, 

he acknowledges. 

Today, Singapore is home. “Every year, 

during Chinese New Year, we eat pen cai
and yusheng,” he says. “I only knew about 

these dishes when I moved to Singapore. 

Enjoying them with my family always gives 

me a very heart-warming feeling.”
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Translation: Hong Xinyi 

Adventures in the land of dreams
We re-connect with some of the new immigrants

featured in past issues to find out what they are up to. 

STARTING OVER

JUNKO TOGASHI

(Hokkaido, Japan,

permanent resident)

Since the last time we met 

this professional interpreter, she has 

gained a new outlook on life. And she says she owes 

it all to the self-reflection that started when she was 

interviewed by us.

“All these years, my focus was on my children and 

my job, and I strayed quite far from my original ideals,” 

she says. “That really struck me after the interview, so I 

decided to set a new direction for myself.”

In university, she studied law and international 

human rights. “I come from a family with domestic 

violence, and know how deeply that affects someone, 

especially children. My studies were intended to help 

me contribute to the rights and welfare of women and 

children. But I didn’t follow that path.”

But it’s never too late to start giving back. She 

now volunteers for a counselling hotline. She is also 

conducting an online course to educate children about 

sustainability. “We help children understand that every 

little action they take helps to serve the larger goal of 

sustainability.”

PEARLYN WIJAYA 

(North Sumatra, Indonesia, 

new citizen)

Pearlyn moved to Singapore 

when she was 12, and used to teach 

at an international school. Last year, 

she left that job for a very different industry. “I stayed 

in my comfort zone for many years, so I wanted to 

try something new,” she says. She first enrolled in a 

government-subsidised data science course, which  

gave her new skills.

Her present employer uses artificial intelligence 

to help clients effectively control the quantity and 

quality of food production, and calculate import-export 

requirements. “My work is quite flexible, with a lot of 

autonomy, and I’m even able to test new projects with 

the research and development team. This new industry 

will change many rules of the game,” she says.

THE STRIVERS

FLINT LU

(Shenyang, China, new citizen)

The past two years have been 

rough on Lu, who runs a KTV chain. 

The initial restrictions during the Covid-19 

pandemic severely disrupted his business. To survive, he 

tried pivoting to different business models, sold company 

assets, took out bank loans, depleted his savings, and 

even sold his own property.

Despite the uncertainty and stress, he was only 

momentarily tempted by an offer to acquire his business. 

“Ultimately, I chose not to do so, because when the 

situation was at its worst, I had friends who supported 

me financially. That helped me to relieve some of the 

pressure,” he explains.

With pandemic restrictions now eased, he is 

looking to getting operations back on track. He has 

not entirely shaken off the anxiety of the past two 

years, and manpower and restructuring will continue 

to be challenges. Nevertheless, he remains optimistic, 

saying: “Tough times never last, but tough people do!”

PAUL SHENG 

(Zhejiang, China, 

permanent resident) 

When we first met Sheng, he 

was still in university. Eight years 

later, he is married with children, has a 

master’s degree, and is much more certain 

of his direction in life.

 He is currently working for an investment firm, 

partly because his adventures in entrepreneurship during 

his university days sparked an interest in investment. “I 

don’t think I’m the kind of person who puts everything 

on the line for my own business,” he explains. “But I’m 

good at planning and interpersonal relationships, and 

am a good team player.”

Singapore workplaces are quite non-hierarchical 

and relatively devoid of politicking, he feels. “The 

Singapore government has managed the image of the 

country well, and many clients are drawn here because 

of that reputation for independence, safety and stability. 

Working here, you can compete on a level playing field.”  
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OVERCOMING CHALLENGES

WIN MIN THAUNG

(Mawlamyine, Myanmar, 

employment pass)

A university graduate, he 

gave up the chance to pursue 

an honours degree and chose to 

start working. In Singapore, his time 

is mostly spent on his job as an operations manager.

He avoids unnecessary expenses so that he can 

send money regularly to his parents in Myanmar and 

build up his savings. Over the years, he saved enough 

to buy a plot of land back home, and was planning to 

build a residential home and place of business on it.

However, the civil unrest, coupled with inflation, 

means that the prices of building materials have risen 

beyond his means. He also knows that Myanmar’s 

ongoing instability means it’s not a good time to 

start a business there.

“Because of the pandemic, I have not been home 

for two years,” he says. Even with travel restrictions 

now eased, he is still concerned that he might not 

be able to leave Myanmar if he returns. As such, he 

is seriously considering settling down in Singapore 

for the long run. 

KIM MEE JINE  

(Seoul, South Korea, 

employment pass)

Five years ago, Kim brought her 

children to Singapore, and her husband planned to join 

them at a later stage. She had spent her childhood in 

Indonesia, and her husband had worked in China. She 

hoped their children could experience a multicultural 

environment, and Singapore would also give them a 

chance to learn Chinese in school.

Living in this multicultural melting pot, she says 

she has never been made to feel like an outsider. 

However, just as she was about to apply for permanent 

residency, the pandemic struck.

Her husband originally had a project in the works 

that was supposed to take place in Singapore, and was 

going to move here when it kicked off. However, the 

project stalled, and travel restrictions meant that he 

was stuck in South Korea while she and her children 

were in Singapore. 

To reunite with her husband, she returned to 

South Korea with her children when travel restrictions 

eased. But she has not given up on her goal of living 

in Singapore. “I will come up with a new plan together 

with my husband.” 

SLOWING DOWN

LIU WEN JIAN

(Liaoning, China,  

new citizen)

Having spent  20 years 

coaching competitive swimmers, 

Liu has built up strong bonds with 

his students, many of whom seek his advice when 

they encounter problems in life and work. “I hope 

my students can carry on the work of grooming 

outstanding swimmers for Singapore,” he says.

As for himself, he plans to switch to teaching 

swimming novices of all ages, and hopes this will also 

generate some new insights for a future book. The 

son of a swimming coach, Liu previously published 

a book to commemorate his swimming experiences 

and those of his father, and is mulling a sequel. In 

2020, during the circuit breaker period, he also started 

to organise his family history. He hopes to visit his 

hometown in China to continue this exploration, 

and eventually write a book for his extended family.

Liu also wants to write an autobiography. He 

only intends to publish one copy, and has even 

stipulated in his will that this book must be cremated 

along with his body when he dies. “Everyone has 

two books in them – one for the public, and one 

to bring to the grave. The one not for the public 

contains the deepest self-reflection, encompassing 

all that is good and bad.”

STELLA CHIEN 

(Hong Kong, new citizen) 

In the 1970s, Chien moved to 

Singapore with her entrepreneur 

father and completed her tertiary 

education here. After graduating, 

she became an entrepreneur. A few 

years ago, she decided to slow down, lavishing much 

of her attention on her beloved chihuahua. When 

the dog died, she arranged for religious rites for it.

Back when she was working hard, Chien never 

took time to exercise. She has since realised that she 

has mobility issues, and now works with a personal 

trainer to improve her flexibility.

To help keep her mind sharp, she plays the piano. 

This year, she also intends to shave off her hair, and 

ask a traditional Chinese medicine practitioner to 

open up her meridians through the acupuncture 

point on the top of her head. “At this stage in life, 

health is the most important thing,” she believes.
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Translation: Hong Xinyi    Images: iStock

1 Why is pork part of 

the betrothal gift?

In the past, it symbolised gratitude to the bride’s 

family for bringing her up, and also the hope that her 

husband’s family would treasure her. In modern times, 

raw pork has been replaced by canned pig trotters. 

2 Why do Teochew men fetch their brides at the 

break of dawn?

In the past, it was taboo for the wedding party to run 

into a funeral procession. But there’s no longer such 

thinking in Singapore today, as most funeral processions 

happen in the afternoon.

3 Why must a Teochew wedding ceremony be 

completed before 9am?

The hours of 9am to 11am are known as the si period in 

the 12 divisions of a day. In the old days, it was believed 

that marrying off a daughter during this period would 

rid the maternal family of all luck and fortune. 

4 Why are dried longans placed in the bridal 

chamber?

A dish is filled with 12 dried longans, 12 red dates, 12 

lotus seeds and a pair of tangerines. Each newlywed 

has to eat one each of the first three items per day, in 

the hope of conceiving soon.

5 Why do some mothers-in-law press lightly on 

the bride’s head as they sip the tea offered to 

them at the tea ceremony?

In the past, some mothers-in-law did this to assert their 

standing in the family. Mothers-in-law have changed 

with the times. This gesture, if still practiced, is now 

seen as a form of blessing.

6 Why do married daughters visit their maternal 

home on the first day of Chinese New Year?

On this day, a married daughter does this with her 

husband and children to visit her parents as an act of 

filial piety. On New Year’s Eve, a married daughter has 

her reunion dinner with her husband’s family, not with 

her parents. 

Find out the origins of wedding and Chinese New Year customs, as explained  
in the Teochew Traditions handbook from the Teochew Federation (Singapore). 

Learn these 10 Teochew customs 

7 Why do Teochews bring tangerines when they 

visit others during Chinese New Year?

According to folklore, just before Chinese New Year, 

a village in Chaozhou had an outbreak of dry mouth 

syndrome. A young lady had a dream in which an 

immortal told her to eat tangerines. When she woke 

up, she and her mother tried the suggestion and were 

cured, so they told all the villagers to do the same. This 

was how Teochew tangerines became lucky charms. 

In another version of the practice’s origin, Guangdong 

and Fujian in southern China produced 

only tangerines due to geographical 

and climate reasons, so they were 

used for New Year visits.

8 What is the significance of 

the seven-ingredient soup?

The dish usually contains celery, scallion, garlic, 

mustard green, leaf mustard, coriander and chard. 

The names of these vegetables sound similar to 

diligence, intelligence, financial acumen, prosperity, 

wealth, luck and good fortune. Chive, which sounds 

like “everlasting” in Teochew, can also be included.

9 How did the custom of “seeing off the poor 

ghosts” originate?

In ancient times, a boy born in the imperial court 

bawled whenever new clothes were put on him and 

he would tear them off. Everyone called him Poor 

Kid. He later died on the 30th day of the first month 

of the lunar calendar, and at his funeral people said: 

“Today we send off the Poor Kid!” With time, this day 

was commemorated on the fifth day of the month, 

while in many parts of Guangdong, it was marked on 

the third day of the month.

10 Why are chopsticks not to be stuck upright in a 

bowl of rice?

There are some taboos with regard to the use of 

chopsticks -- they should not be stuck upright in 

rice as this is similar to how incense is offered to the 

deceased.
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Translation: Hong Xinyi

Here are six different ways to enjoy one of Singapore’s most iconic dishes.

Chilli crab delights

Chilli crab was invented in 1956 by pushcart hawkers 

Cher Yam Tian and Lim Choon Ngee, who stir-fried crab 

with tomato sauce and chilli sauce. In 1963, chef Hooi 

Kok Wah added sambal, tomato paste and egg white 

to the sauce. Today, chilli crab is regarded as a signature 

Singapore dish, and its flavours can be found even in 

Western food, snacks and beverages.

Slake
The Chilli Crabby Mary’s ($19) 

is a signature cocktail for this 

establishment, and is its take on the 

Bloody Mary. It features Bourbon 

whiskey, rum, vodka and Jumbo 

Seafood’s award-winning chilli 

crab sauce, and comes with buns and a fried crab claw. 

20 Upper Circular Rd, #B1-48 The Riverwalk

Love, Afare 
The Chilli Crab Sticks ($7.30) from this brand 

under the Jumbo Group are a great snack 

for Singaporeans living overseas when 

they get homesick for familiar flavours. It 

also underlines Jumbo’s association with 

its well-liked chilli crab dish.

loveafare.com.sg/snacks

Knock Knock Café 
This eatery’s Chilli Krab Tacos (two for $16) comprises crispy 

corn tacos filled with softshell crab, and a chilli crab sauce 

made in-house. A specially concocted sambal makes this 

sauce rich, fragrant and spicy.

101 Geylang Rd

Oriole Coffee+Bar 
The Chilli Crab Linguine ($28) is a best-seller. Besides 

deshelled crab meat, it features a sauce with garlic, 

lemongrass and red onion that is perfectly balanced 

between sweet and spicy.

96 Somerset Rd, #01-01  
Pan Pacific Serviced Suites Orchard (next to 313@Orchard) 

PizzaMania
One of the 15 pizza offerings 

from this new company is Chilli 

Chilli Bang Bang ($18.80), which 

comes with chilli crab, tomato 

sauce, onions, coriander and lime.

Order from: GrabFood,  
foodpanda and Deliveroo

Wicked Wings
Show Stoppin’ Chilli Crab ($12.50) 

is one of 11 offerings from this new 

company, which will deliver you 

chicken wings covered in delicious 

chilli crab sauce.

Order from: GrabFood,  
foodpanda and Deliveroo
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