
 

Watch this space for upcoming events

The sixth edition of Asian Mas-
ters, which comprises a year-long  
celebration of the best of the  
region’s gastronomy, starts today.

This year, in addition to a stel-
lar selection of exclusive gour-
met dinners, there will be new 
concept events such as Sham-
bala! — A Vegan Dining Expe-
rience, where dishes are paired 
with elixirs and combined with 
an experience of Osim massage 
chairs.  

Another highlight is A Farm To 
Table Dinner, where five re-
nowned chefs from different 
establishments collaborate to 
create a five-course menu using 
locally farmed produce.

Asian Masters will also cele-
brate female chefs in a predom-
inantly male-dominated industry 
at The Rosé Champagne Dinner. 

Four leading female chefs will 
whip up dishes to be paired with 
a range of rosé champagne from 
Ruinart, Veuve Cliquot and Moet 
& Chandon.

HSBC cardholders will enjoy  a 
20 per cent discount on all Asian 
Masters events. 

Throughout the year, they will 
also enjoy 15 per cent off a la carte 
food bills at more than 50 Feast 
Asia participating restaurants.

To make reservations for Asian 
Masters events, call 6319-4038 or 
visit www.asianmasters.com.sg

At this year’s edition of education fair 
SmartKids Asia, don’t miss new highlight 
The Sensory Art Trail, a multi-sensory  
experiential route curated by a group of 
lecturers from LaSalle College of the Arts 
and three Singaporean artists. 

Children can explore textures, tastes, 
smells and musical instruments at a logic 
game space on a conceptual tropical forest 
trail. The activities  encourage kids to use 
scientific processes as they play, create and 
investigate.

Another new highlight, The Learning 
Pavilion, involves a diverse group of ex-
hibitors coming together to demonstrate 
what a shared classroom could look like. 
It explores how a shared space facilitates 
cross-learning through educational activi-
ties and games.

The pavilion’s exhibitors include Au-
gustine’s English Centre, Challenge Island,  

Sensational Asian eats

Art and smarts
Apart from exhibitor booths,  SmartKids Asia 2018  
will also offer children hands-on fun

Elloquence English Learning Centre, Fun-da- 
mental Learning Centre, Knowledge Point 
Education Hub, Precious Gems, Premium 
Tutors, The Musical Voyage, The Learning 
Board, vGenius, and Yang Guang Chinese 
Enrichment Centre.

Said to be the region’s 
largest education event, 
SmartKids Asia  was 
launched in 2012 for the 
benefit of parents and  
educators of children 
aged two to 12.

Qiren Organisation 
(booth D27), an author-
ised representative of 
life insurance agency in AIA Singapore,  
returns for the second year as the present- 
ing sponsor of the event. Marshall Caven-
dish Education (booths D09 and D11) is the 
event’s official learning partner.

Where Singapore Expo, Hall 6
When March 16 to 17, 10am to 9pm;  
March 18, 10am to 8pm
Admission Free
Info www.smartkidsasia.com
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Jazzed-up tofu
When eaten plain, tofu can be rather 
bland. But when diced, deep-fried 
and served with sauces such as 
Thai sweet chilli, nacho cheese, 
yakitori and goma, it becomes  
a healthy yet tasty snack.

From March 15  
to 18, sample 
SOyCube Tofu’s 
tempura tofu 
cubes ($7 for a 
cup, with a choice 
of two sauces) 
at the Food & 
Beverage Fair 2018 
at Singapore Expo  
Hall 5, booths J9  
and J11. 

Chicken goodness
Eu Yan Sang’s Traditional Essence of Chicken  
is a nutritious supplement that has long been  
a favourite of hardworking students. 

Its Traditional Black Boned Chicken Tonic 
offers all the goodness of your grandmother’s 
painstakingly prepared soup without the 
hassle of long hours of cooking. 

Visit Eu 
Yan Sang  
at the Food 
& Beverage 
Fair from 
March 15 
to 18, at 
Singapore 
Expo Hall 5, 
booth G01.
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Cubed and convenient 
The Noodle Factory’s Cubie Hotpot Noodles 
and Cubie Crispy Noodles come in cute little 
cubes that will make it a cinch to avoid the mess 
that results from having to break up big blocks 
of noodles to fit into small pots and pans.

Cubie noodles 
are certified halal, 
vegetarian-friendly, 
and free of 
preservatives and 
colouring. 

Find The Noodle 
Factory at the Food 
& Beverage Fair  
from March 15 to 
18 at Singapore 
Expo Hall 5, Booth 
F53.

Best described as a cross between reality television shows 
Survivor, Are You Smarter Than A 5th Grader? and Junior 
MasterChef, Challenge Island is an enrichment programme 
for children aged five to 12. 

It teaches them to overcome challenges on imaginary  
islands using only their creativity and the materials provided.

Using a S.T.E.A.M. (science, technology, engineering, art 
and maths) curriculum, the programme is designed to help 
children develop perseverance, adaptability, and critical 
thinking and problem-solving skills — while having fun.

Visit booth B27 at SmartKids Asia 2018 to.join the  
Challenge Island trial class and enjoy a special discount for 
every sign-up.

Brainy Arkies (www.brain-
yarkies.com), a mathemat-
ics learning app for primary 
school pupils, integrates 
automated adaptive testing 
and personalised learning 
with edutainment. 

Through the app, devel-
oper Marshall Cavendish 

Education aims to combine 
research-driven approaches 
and innovative technology 
to enrich learning.

Visit booths D09 and D11 
at SmartKids Asia to find out 
more, enjoy exclusive offers 
and win attractive Brainy 
Arkies premiums.

Eye Level (www.myeyelevel.com) says its enrichment  
programmes adopt a learning philosophy from each child’s 
perspective, teaching him at the level most appropriate for 
his knowledge, ability and learning style. This allows chil-
dren to progress steadily at a comfortable pace.

Visit booth D01 at SmartKids Asia 2018 to find out more.

Perform at your level best

App-titude for maths

Survivor for kids
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Check out new highlights such as the Sensory Art Trail and The Learning Pavilion at SmartKids Asia 2018. PHOTO: SMARTKIDS ASIA


