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60 year old Traditional Recipe Ah Gong TeoChew Noodles
won Culinary Awards in Singapore.
Traditional Hawker Recipe to Win international fame.

Singapore, Singapore, Mar 17, 2021 (Issuewire.com)  -  Desmond Png, the owner of Ah Gong
TeoChew Noodle,  won SINGAPORE SPECIAL 100 COMMENDATION AWARD given by Asia 1
Enrich Enterprise.

Teochew Bak chor mee is a hawker dish that is unique to Singapore.  The noodle dish, served either in
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a pork-based soup or dry with chilli and black vinegar sauce, is not found anywhere else, as far as I
know. You may find some similarities in fishball noodles or pork noodles, but I doubt any Malaysian or
Indonesian will claim as their own this Teochew noodle dish that comes topped with minced pork, fish
cakes, fish balls.

60-year-old signature brand Ah Gong Teochew Noodle, an exclusive oldie Noodle product from Ah
Gong Holdings. They only serve the freshest ingredients and handmade fishballs. Ah, Gong Noodles
was chosen from a select group of Singapore heritage recipes because of its excellence taste, and its
interesting texture.

This Singapore hawker, who operates a Teochew noodle stall in Whampoa Makan Place, is
one of very few hawkers in Singapore who still retain a 60-year-old traditional recipe for
Teochew noodle. And he’s proud of it.

“The Ah Gong Noodle is about touching the lives of others, reminiscing our childhood, and reminding
how our grandfather made it happen in his kitchen.” Today the family wishes to spread the taste of
traditional Teochew ba chor noodle back to the community.

History of Noodle Recipe that is being passed down via Generations

The traditional Teochew history origin of Ah Gong Teochew Noodle Recipe started in 1960.  Ah, Gong
used to cook for his family and neighbors before he went out to work and through time, his Teochew
noodle was well known among his village, at his workplace. Often, many in the community request this
particular Teochew Noodle.

Turning this Teochew noodle recipe into a business wasnt an intention, mainly due to the fact that, at
that point in the 60s era, surviving is considering a blessing based on his testimonial but he have always
this passion burning within him to spread this recipe but never once have the opportunity. Ah, Gong
Holding is created to pass the recipe of love to the next generations.
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