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e Hawker Centers

* Inscription on the UNESCO
Intangible Cultural Heritage list

Join us in nominating
Singapore’s Hawker Culture
onto the UNESCO
Representative List of
Intangible Cultural Heritage.

 Hawkerpreneurs

Future of Hawker Centers

PLEDGE YOUR SUPPORT NOwW!

CLICK HERE







Independence: 1965

Former British colony
Pop: 5.69 million (4 mil)
CIMO: Chinese (75%), Indian (9%), Malay (13%), Other (3%)

Singapore
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One of the world's most costly cities to live in.

I City Of SuU pe rlatives Range of dining, from cheap to staggering

* Less than S2 for a plate of chicken rice
* More than $450 for a tasting menu



Hawker Centers

e 116 hawker centers around the island

* Open-air food courts
* Traditional foods

* Sustain the locals

* Government run
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Tiong Bahru Market & Food Centre

- 1951, 83 stalls

- Market on ground floor; meats, vegs, fruit
- Food Centre on L1

- Oldest public housing estate areas

- Gentrification with trendy cafes nearby

Tiong Bahru Market &
Food Centre




Hong Heng Fried Sotong Prawn Mee
-one dish, cooked to order

Tra d |t|0 Na I -Sliiirzg\;\lrr)\orrrge (Hokkien origins, favorite of Malaysia and
HaWker Sta” -Michelin Bib Gourmand

-cheap ($3-5)
-family stall, 3rd generation

Yellow noodles stir-fried with squid and prawns



Vibrantly delicious
yet affordable
hawker fare

Roti prata
Kaya toast
Chicken rice
Chili crab



UNESCO

e “community dining rooms”

* Inscribed on the Intangible
Cultural Heritage of Humanity
list, 2020

Educational, Scientific and

‘Cultural Organization «

UNESCO » Culture = Intangible Heritage » Lists »

# Connection

Search ICH websits

CONVENTION SAFEGUARDING ACTORS COUNTRY

Hawker culture in Singapore, community dining and culinary practices in a multicultural urban context

Nomination file No. 01568

Nomination form: English|French

Consent of communities - video:
English

Consent of communities
English/Chinese/Malay/Tamil

ICH inventory: English

7 Decision

Inscription: 15.COM 8.b.6

Periodic reporiing

The report on the implementation of
the Convention, due by States Parties
every 6 years, includes a section on
the elements inscribed on the
Representative List Read more on
periodic reports

A report will be due on 15/12/2024

Hawker culture in Singapore, 000
community dining and culinary practices in
a multicultural urban context

Singapore
Inscribed in 2020 (15.COM) on the Representative List of the 5y
Intangible Cultural Heritage of Humanity B

Hawker culture in Singapore: community dining and culinary practices in a
multicultural urban context is present throughout Singapore. Hawkers prepare
a variety of food (‘hawker food') for people who dine and mingle at hawker
centres. These centres serve as ‘community dining rooms’ where pecple from
diverse backgrounds gather and share the experience of dining over breakfast,
lunch and dinner. Activities such as chess-playing, busking and artjamming
also take place. Evolved from street food culture, hawker cenfres have become
markers of Singapore as a multicultural city-state, comprising Chinese, Malay,
Indian and other cultures. Hawkers take inspiration from the confluence of
these cultures, adapting dishes to local tastes and contexts. Today, hawker
centres across Singapore continue serving the needs of diverse communities in
residential, recreational and work districts. Some of the oldest hawkers started
thelr practice in the 1950s. Many specialize in a particular dish, refined over
many years, and transmit their recipes, knowledge and skills to younger family
members or apprentices. Community organizations, non-governmental © National Heritage Board (NHB), National
organizations and educational institutions play a significant role in promoting ~ Environment Agency and the Federation of

and sustaining hawker culture through training programmes, events and Merchants® Associations, Singapore (FMAS), 2019
documentation projects. As a social space that embraces people from diverse

socioeconomic backgrounds, hawker centres play a crucial role in enhancing community interactions and strengthening the social fapric.




BUT, the future of hawker centres is
uncertain

HAWKERS: LOCALS:

* Aging hawkers * Shifting lifestyles

* Loss of skill * Desire for air conditioning
* Rising costs in rent e Desire for healthier food

e Hard physical work * Other choices! High competition




Hawker Centres- high competition
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Why is it
iImportant

to preserve
hawker centers?

And then, how?

-Hawker centers are considered unique to Singapore

-The nation is trying to establish a sense of national
identity and create traditions, so preserving it
through food is one way to do this.
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Hawker + Entrepreneur

* Millennials, educated
e Savvy in business, digital
marketing, social media

* Hawker stall =2 restaurant,
franchising, more stalls

Pasir Ris Central Hawker Centre



Future of
Hawker Centers

Yet, can these newer versions still
be considered hawker food?

What makes food 'authentic'?




World Scientific Series on
Singapore's 50 Years of Nation-Building

FOOD, FOODWAYS
AND FOODSCAPES

Culture, Community and Consumption
in Post-Colonial Singapore

Lily Kong » Vineeta Sinha

b wortd scientitic
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A Cultural History
of Food in Singapore
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Hungry for more?



kandkmatwick.com kelsimatwick@ufl.edu

Google Scholar
LinkedIn kerimatwick@ntu.edu.sg

Want to connect or read more of our work?



mailto:Kelsimatwick@ufl.edu
mailto:Kerimatwick@ntu.edu.sg
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