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At the last Board of Directors’ meeting, the topic about election of new directors was discussed. The main issue is 

how to entice members to step up and give their time and talent to continue this over-30-year old social club? In the 

stone-age days, just the social aspects were enough. Meetings were excuses to cook up a storm, take care of matters 

at hand and resume eating and talking the afternoon away.  

In this fast pace environment, what makes Club Singapura relevant?? What would future members want out of this 

club? How do we cater to the aging sector of our members?? 

I feel redundant. I seriously feel the Club needs a new muse. So, PLEASE, search deep into your psyche and look 

for the Singaporean or Malaysian who is willing to spare 2 years to help build this club to new heights. 

email me: ctsaw@roadrunner.com 
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HAPPY KITCHEN, 301 W. Valley Blvd #111, San Gabriel, CA 91776,  (626) 284-2619  

 

On April 04, 2010, 27 of us converged at Happy Kitchen in San Gabriel.  We had a good dinner, having 

the opportunity to try out 12 different dishes at the price of $12 per person.  We had ordered 9 dishes, 

but the restaurant owner was so happy to see such a big group at his restaurant,  he gave us 3           

complimentary dishes, making a total of 12 dishes.  The food was good and the price was very reason-

able.   

For those who had missed the Makan-makan that night, go and try out the dishes if you happen to be in 

the San Gabriel Valley.  You have to try the Beef or Lamb snail noodle soup which is very tasty.  The 

different types of Pan Cakes are also “a must”.  We did not order any pan cake that day, but Whee Chin 

who had eaten them said that they were delicious. 

 

Extracts from an article in the L.A. Times on Feb. 18, 2010 read as follows: 

 

“Snaking through the city of Liuzhou in southern China's Guangxi Zhuang Autonomous Region, the 

Liu River dominates the landscape -- and the flavors of the food. 

The local specialty, luosifen, a crave-worthy rice noodle soup, is so treasured in this metropolis that 

you'll find it served everywhere, from shops to street food stalls to chain restaurants. Its delicately    

flavored broth is made using freshwater snails, which have a mild, sweet taste similar to conch, but 

there is no snail meat in the soup. 

Instead, it's loaded with the diner's choice of various seafood or meat items, an array of fresh vegetables 

and slightly tangy preserved cabbage. The soup is topped with a mound of freshly roasted peanuts and a 

"crouton" of crunchy fried Chinese pastry; it can be spiced up with a dash (or more) of chili condi-

ment.” 

Some other specialties at Happy Kitchen are tea-smoked chicken legs, pancake-wrapped beef rolls and 

fried sesame-peanut tang yuan (marble-size hollow glutinous rice balls that exude a sweet, sesame-

flavored liquid). 

MAKAN MAKAN ñAPR. 4, 2010  

By event chairperson, Vivienne Woon 

http://www.clubsingapura.com/
http://www.clubsingapura.com/
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SWEET LUO HAN GUO  
By Dr. Betty Gaw (bettycgaw@hotmail.com ) 

In my research on natural sweeteners with zero calories, I found China’s Luo Han Guo, which competes with Stevia, a   

native of Paraguay. Its botanical name is Siraitia grosvenori, formerly called Momordica grosvenori, of the Gourd family. 

 

Subhuti Dharmananda, PhD., Director, Institute for Traditional Medicine, Portland, Oregon wrote about Luo Han Guo, 

which you may read all about it in Google. I hereby abstract this Sweet Fruit Used as Sugar Substitute and Medicinal Herb. 

 

Where It Grows 

Luohanguo grows in southern China, mainly in Guangxi Province in the mountains of Guilin where the warm temperatures, 

and steep mountain mist provide ideal shade against excessive sun. The plant grows as a vine, bearing oval green fruits. 

Most of the Luohanguo fields are found in Yongfu and Luigi Counties, recognized for their unusually high incidence of 

centenarians. The local residents attribute their longevity to the pristine environment, tranquil lifestyle, simple diet, and 

regular exercise. Modern efforts to grow it outside of this area have been unsuccessful. By 1800, Luohanguo has been a 

cultivated crop in this region, with 4,000 acres in Guilin. 

 

History and Medicinal Uses 

Guilin was a major Buddhist retreat during the Tang Dynasty. Luohan was named after the advanced Buddhist practitioners, 

and guo is the gourd-like fruit. Knowledge of this medicinal fruit emerged during the 13th, century from the monks in 

Guilin. 

 

Professor G.W. Groff and Hoh Hin cheung in 1938 wrote a manuscript about Luohanguo’s sweet properties, and its use as a 

cooling drink. When cooked with pork or steeped with tea, it provides a common Chinese household remedy for colds and 

congestion of the lungs. 

 

Research into the sweet properties of Luohanguo is attributed to C.H. Lee in 1975, resulting in development of highly con-

centrated extracts for use as non-caloric sweeteners, beneficial to those on caloric restriction, weight reduction, and diabet-

ics. The sweet taste is due to the fruit’s mogrosides, 80% of the extracted mogrosides from the dried fruit make it 250 times 

sweeter than sugar or sucrose. Procter and Gamble Company in 1995, patented Luohanguo’s sweetener. 

 

Luohanguo’s medicinal uses are for:  Acute and chronic Throat Inflammation, Cough, because it eliminates cough and 

phlegm formation, Heat Stroke with thirst, Constipation---promoting bowel movement, and Diabetes. The whole fruit or 

extracts of the fruit may be used in teas. The dried fruit is available in Asian markets or herbal shops. 

  

Here is another of God’s Pharmacy, in the form of a fruit, growing in Guilin, China, which most people are unaware of. 

With the ever-present threat of epidemic flu worldwide, causing severe respiratory infections and possible death, Luohan-

guo is a natural tea we should be drinking. As the population ages, constipation is common. Drink Luohanguo tea daily. 

With diabetes escalating as with obesity, Luohanguo can reverse those unhealthy conditions. If you have a sweet tooth, why 

not use this natural sweetener that has zero calories with no side effects reported? You’ll avoid dental cavities also. Because 

of its antioxidant properties, Luohanguo is being researched for its potential in cancer prevention. Sugar feeds cancer be-

cause of its inflammatory nature, whereas Luohanguo and a healthy lifestyle can mitigate it.  

 

My bottle of “LOHAN” Ja Liang Herbs Tea is manufactured in Bangkok, Thailand, purchased at the LAX-C Thai market 

on 1100 N. Main Street, Los Angeles CA 90012, near Chinatown. Phone (323) 343-9000. The brown, sweet granules have a 

mild herbal aroma, mixes easily with hot or cold water, and makes a sweet, delicious tea. There are seven other herbs in this 

extract, one of them is Chrysanthemum. During my recent bronchitis episode, I drank this tea three times a day which 



helped me significantly. Won’t you try it? Since I will be visiting Guilin on April 11-12, 2010, I will be shopping for Luo-

hanguo tea, and perhaps make a medicinal stop at the Yongfu Pharmaceutical Factory in the town of Longjiang, if time per-

mits. 

 

All Rights Reserved Betty Chan Gaw, M.D., 2010 
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Bulletin Board 

Whatôs new, Singapore?? 

 

Contact Singapore: www.contacsingapore.sg/jobs 

Careers@Singapore: Singapore Conglomerates (these       

companies have job openings) 

People Builder - CapitaLand 

CapitaLand is one of Asia’s largest real estate companies, and 

is present in more than 110 cities in over 20 countries. The 

company's real estate and hospitality portfolio spans homes, 

offices, shopping malls, serviced residences and mixed devel-

opments. CapitaLand also leverages its significant asset base, 

real estate domain knowledge, financial skills and extensive 

market network to develop real estate financial products and 

services in Singapore and the region. The listed subsidiaries 

and associates of CapitaLand include Australand, Capita-

Malls Asia, CapitaMall Trust, CapitaCommercial Trust, As-

cott Residence Trust and CapitaRetail China Trust. 

 

Full Sails Ahead ï Keppel Corporation 

Keppel Corporation, which started out as a Singapore ship-

yard, has found smooth sailing as a diversified conglomerate. 

Founded in 1968, the company still maintains market leader-

ship in shipbuilding and repair activities and now operates 

over 20 shipyards worldwide. In addition to Keppel Offshore 

& Marine, Keppel also has two other divisions: Keppel Land 

is one of the largest property developers in Singapore, and 

Keppel Infrastructure has environmental engineering, power 

generation, and logistics operations. Additionally, the com-

pany has stakes in telecommunications provider MobileOne 

(M1) and in a venture capital firm. 

 

A Great Way to Fly ï Singapore Airlines 

With its iconic tagline, “A Great Way to Fly”, Singapore 

Airlines has evolved into one of the most respected travel 

brands around the world. Singapore Airlines has one of the 

youngest fleet in the air, a network spanning five continents, 

and the Singapore Girl as its symbol of unparalleled customer 

care and service. The first airline to launch flights on the 

superjumbo craft Airbus A380, Singapore Airlines was also 

ranked amongst top 50 Fortune’s Most Admired Companies 

ranking in 2009. 

Engineering the Future -  

Singapore Technologies Engineering 

Singapore Technologies Engineering Ltd (ST Engineering) is 

an integrated engineering group specialising in innovative 

solutions and services in the aerospace, electronics, land sys-

tems and marine sectors. We rank among the largest compa-

nies listed on the Singapore Exchange, and one of Asia’s larg-

est defence and engineering groups. A leader in each of our 

core businesses, ST Engineering serves both commercial and 

defence customers in over 80 countries, through a global net-

work of over 100 subsidiaries and associated companies. 

************************************************** 

Going to Singapore ??? 

 

Singapore Tourism Board: www.yoursingapore.com 

 

28 April to 2 May 2010 

A marquee event under the Asia Fashion Exchange, the Audi 

Fashion Festival will bring a huge serving of the glitter, glam-

our and style that’s associated with the world’s top fashion 

labels to the Singapore runway. One of the city’s premiere 

fashion showcases, it’s a great opportunity to network with the 

fashion giants of the local and international fashion scene. 

April 2010 

World Gourmet Summit. 

 

28 May to  25 July 2010 

Great Singapore Sale!!With the recent opening of ION Or-

chard on the Orchard Road belt, the Great Singapore Sale will 

also feature an extra 66,000 sq meters of retail offerings at 

this stylish venue. This stunningly futuristic mall looks more 

of a space voyager’s dream battleship than a swish consumer-

ist’s haven housing the likes of Dior Homme, Louis Vuitton 

and Diane von Furstenberg as well as trendy budget-friendly 

options such as Topshop, Forever21 and Mango. 

 

July 2010 

Singapore Food Festival. 
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Straits Lines 

Club Singapura Inc. 

360 E.First Street, #433 

Tustin, CA 92780-3534 

THE WAY TO A SINGAPOREANôS HEART IS THROUGH HIS/HER TASTE BUDS….. 

 

My favorite Indonesian restaurant to date is SIMPANG ASIA.  I can’t remember how I stumbled on this gem, but now I go 

back there every chance I get. Parking spaces are scarce and it is located in a predominantly residential area so read the 

parking signs….LA is poor, they are eager to issue tickets. 

 

I really enjoy their Nasi Bungkus – banana leaf wrapped rice with chicken curry, rendang, Balinese style egg and vegeta-

bles. Before I leave I will go to the refrigerator section and pick up some goodies to go – sambal telor(yummy), tofu 

curry(the curry is the dry type --- yummy), beef rendang(I’ve had better), pulot hitam(my fav). Check out the kueh kueh 

they offer that day, some do offer a taste of home. 

 

Simpang Asia is Zagat rated, so it has become very popular. With the recent expansion, it can accommodate more custom-

ers. With reasonable prices (daily specials range from $8 - $10) and generous portions, it is quite a treat. 

 

Simpang Asia 

10433 National Blvd 

Los Angeles, CA 90034 

(310)815-9075 

 


