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Welcome to the Inaugural HalalTrip Gastronomy Awards 2024
Singapore

We are delighted to present the distinguished winners of the inaugural HalalTrip
Gastronomy Awards (HTGA). This prestigious accolade, conferred by HalalTrip in
collaboration with the Singapore Halal Culinary Federation, represents a significant
milestone in the recognition of excellence within the Halal dining landscape of
Singapore. The HTGA is designed to honor the most exceptional Halal dining
experiences, celebrating culinary artistry and innovation.

The awardees underwent a rigorous and anonymous evaluation, with a primary
focus on culinary excellence. The evaluation criteria encompassed creative plating,
flavor harmony, food quality, menu innovation, and the overall dining experience.
The awards are divided into three distinct categories, each shining a spotlight on a
unique aspect of culinary brilliance.

P Diamond Awards

The Diamond Awards represent the pinnacle of the HalalTrip Gastronomy Awards,
honoring extraordinary Halal dining establishments that have mastered the art of

culinary excellence. These awards are presented to establishments that have set
new benchmarks in Halal dining, excelling in creative presentation, balance of
flavors, quality of food, and innovation in their menus. The recipients of the Diamond
Awards are recognized as leaders in the Halal culinary world in Singapore.

M Best-in-Class Awards

The Best-In-Class Awards distinguish outstanding eateries that excel in five specific
categories. This recognition showcases these establishments’ commitment to
delivering exceptional dining experiences and culinary artistry.

@ chefAwards

The Chef Awards celebrate the talents of chefs from diverse backgrounds who have
demonstrated exceptional culinary creativity. In a dynamic and challenging
competition, these chefs showcased their innovative culinary skills and unique
flavors, pushing the boundaries of Halal cuisine. Their contributions have brought
new and exciting dimensions to the Halal dining scene, inspiring peers and diners
with their creativity and expertise.

We invite you to embark on a culinary journey and indulge in the offerings of these
exceptional awardees. Their commitment to culinary excellence continues to
elevate the Halal dining experience in Singapore. Discover the finest Halal dining
establishments and the talented chefs who are shaping the future of Halal
gastronomy. It's a feast waiting to be savored.
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Bara Food

70 Telok Ayer St, #01-01, Singapore 048458 + 65 9456 5181

ASAP & Co., a modern steakhouse, celebrates the art
of smoking through its menu and atmosphere. The
name itself, translating to "smoke” in Malay, reflects
this focus. Sourcing premium cuts from a network of
global farms, ASAP & Co. elevates the steakhouse
experience by using smoke as an ingredient, a
technique dating back to the dawn of cooking.

Monday to Sunday:
12pm - 3pm & 5pm - llpm

@asapnco
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Cajun on Wheels

3 Simei Street 6 #01-12 Eastpoint Mall
& other locations

+ 65 8182 6876

Bara Food offers "Nasi Bakar Bara,” a signature set
menu featuring smoky grilled rice, classic Indonesian
accompaniments, and a refreshing salad. A la carte
options cater to diverse preferences with fresh
ingredients and hearty dishes like Soto soup. Family-
style sharing and customizable plates are
encouraged. Authentic Indonesian desserts and
drinks complete the dining experience.

@barafoodsg @ Eastpoint Mall: 11.30am-9pm

o

Carousel

68 Orchard Rd, Plaza Singapura, #03-92,
Singapore 238839

+65 63419665

Cajun on Wheels offers a unique blend of classic
Louisiana-style seafood boils and authentic Asian
charcoal-grilled favorites. This family-friendly Halal-
certified restaurant serves a variety of fresh seafood
options, including crab, squid, seabass, grouper,
prawns, and crayfish, all prepared in large, shareable
portions perfect for gatherings.

@cdjunonwheels sg  (T) Daily 100 AM - 10:00 PM

25 Scotts Rd, Royal Plaza, Singapore 228220 | +65 6737 7966

Carousel @ Royal Plaza on Scotts is an award-
winning buffet restaurant boasting an extensive
international spread. Diners can indulge in the
freshest seafood, perfectly marinated meats, and an
array of delectable cuisines including
Mediterranean, Japanese, Indian, and more. This
halal-certified restaurant guarantees a satisfying
and diverse culinary experience.

@ 6:30AM to 10AM, 12PM to 2PM, 3:30PM
to 5:30PM, 6:30PM to 9:30PM Daily
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https://www.halaltrip.com/restaurant-details/13008/cajun-on-wheels/
https://www.halaltrip.com/restaurant-details/10020/carousel-royal-plaza-on-scotts/
https://www.instagram.com/asapnco?igsh=MW04aW5qa2dnamJ4ZA==
https://www.instagram.com/cajunonwheels_sg?igsh=MXN0MzM2NTNkaWlycw==
https://www.instagram.com/barafoodsg?igsh=bHgzZjB1ZmI3Nnow
https://www.halaltrip.com/restaurant-details/13678/asap-co/
https://www.halaltrip.com/restaurant-details/13775/bara-food/
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Julie Bakes

Mr Biryani

28 Bussorah Street, Singapore 199446 +65 9647 9027

Julia Bakes is a Muslim-owned bakery specializing in
traditional treats. Their offerings range from melt-in-
your-mouth cookies to beautifully decorated cakes
and cupcakes, ensuring a delightful selection for
every palate.

@juliebakes (© Tues-sun12pm-8pm

11 Chander Rd, #01-01, Singapore 219529 | +65 86614273

Mr Biryani is an Indian restaurant established in late
2017 by Chef Govinda Rajan in Singapore's Little
India. They specialize in Hyderabadi biryani
alongside other Indian classics, all prepared with
imported spices for an authentic and flavorful dining
experience.

@mrbiryanisg (@ Mamto 9.30pm

Overrice

41 Sultan Gate, Singapore 198489 | + 65 88771827

Overrice offers a taste of the Mediterranean in Singapore. Their
signature bowls feature slow-cooked meats, plant-based
options, and fresh toppings on basmati rice, alongside pita
bread and salad. Catering to local preferences, Overrice boasts
bold flavors and generous portions. Unique offerings include
pita pockets, creative mocktails, and delectable desserts from
rising local chefs. Rounding out the experience is their focus on
sustainability with eco-friendly packaging and convenient,
microwave-safe bowls.

Lunch: 12:00pm - 4:00pm;
Dinner: 5:00pm - 9:00pm

@overricesg

Restaurant Espoir

70 Amoy St, Singapore 069889 | + 65 8182 6876

Restaurant Espoir offers a unique fusion of European
classics and Malayan intrigue. Led by Michelin-
experienced chefs, the menu features modern
European dishes elevated with vibrant Malayan
spices and ingredients. Located in the heart of the
CBD, Espoir boasts an impeccable ambiance suited
for any occasion.

(©) @restaurant_espoir_sg (© Tuesday - Friday: 11:30 - 2:00;
Saturday: 10:00 - 22:00;
Sunday: 10:00 - 17:00
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https://www.halaltrip.com/restaurant-details/11275/julie-bakes/
https://www.google.com/search?q=julie+bakes&sca_esv=554853fc2b041d25&sca_upv=1&sxsrf=ADLYWIIcVd04BJHMZKtog4ItZCo4qsmSNw%3A1716877776103&ei=0HlVZrClBZf4seMPvPOikAU&ved=0ahUKEwiwzd2P3K-GAxUXfGwGHby5CFIQ4dUDCBA&uact=5&oq=julie+bakes&gs_lp=Egxnd3Mtd2l6LXNlcnAiC2p1bGllIGJha2VzMgoQIxiABBgnGIoFMgUQABiABDIREC4YgAQYkQIYxwEYigUYrwEyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAESMcYUIYFWNQXcAJ4AZABAJgBvQGgAa0KqgEDNi42uAEDyAEA-AEBmAIOoAL_&sclient=gws-wiz-serp#
https://www.instagram.com/juliebakes?igsh=MWJ6M2xzeXdnbGJpcQ==
https://www.instagram.com/restaurant_espoir_sg?igsh=dGpuczF1aGx4dDhj
https://www.halaltrip.com/restaurant-details/13776/restaurant-espoir/
https://www.halaltrip.com/restaurant-details/13770/mr-biryani-sg/
https://www.google.com/search?q=julie+bakes&sca_esv=554853fc2b041d25&sca_upv=1&sxsrf=ADLYWIIcVd04BJHMZKtog4ItZCo4qsmSNw%3A1716877776103&ei=0HlVZrClBZf4seMPvPOikAU&ved=0ahUKEwiwzd2P3K-GAxUXfGwGHby5CFIQ4dUDCBA&uact=5&oq=julie+bakes&gs_lp=Egxnd3Mtd2l6LXNlcnAiC2p1bGllIGJha2VzMgoQIxiABBgnGIoFMgUQABiABDIREC4YgAQYkQIYxwEYigUYrwEyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAESMcYUIYFWNQXcAJ4AZABAJgBvQGgAa0KqgEDNi42uAEDyAEA-AEBmAIOoAL_&sclient=gws-wiz-serp#
https://www.instagram.com/mrbiryanisg/?hl=en
https://www.halaltrip.com/restaurant-details/13777/overrice/
https://www.instagram.com/overricesg?igsh=bmxhajN5bXJsNzNm
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rrooll

The Fluffy Chef

10 Tampines Central 1, BI-K4, | + 65 92229392

Singapore 529536 & other locations

rrooll, Singapore's first dedicated cinnamon roll
concept, boasts irresistible treats crafted with high-
quality ingredients. Their secret dough recipe
guarantees a light and fluffy texture, perfectly
complemented by a decadent cream cheese topping.
Beyond classic cinnamon, rrooll offers unique flavor
profiles like Hazelnut Rocher and Biscoff Coffee,
alongside seasonal twists inspired by local favorites like
Mochi Ondeh Ondeh.

@rrooll.sg

® Tlam - 9pm

B Gastronomy

The Malayan Council

71Bussorah St, Singapore 199484 I +65 9009 7345

& other locations

The Malayan Council presents a unique fusion of East and
West. Drawing on classic Malay dishes like Lemak Chili
Padi and Asam Pedas, the restaurant infuses them with
Western influences. This creative blend results in
innovative offerings such as Beef Ribs and Soup Tulang
alongside  familiar  Malay favorites.  High-quality
ingredients like King Prawns and Angus Rib-eye elevate
these dishes, while signature creations like Roti Kirai Beef
Ribs showcase the restaurant's innovative spirit. Generous
portions and mouthwatering flavors ensure a delightful
dining experience.

@themalayancouncilsg () Monday-Sunday TAM-TIPM

47 Arab St, Singapore 199744 | + 65 91256405

The Fluffy Chef, a casual Italian eatery in the heart of
Arab Street, brings a taste of Italy with a Muslim-
friendly twist. Founded by two passionate friends, the
restaurant offers an array of sourdough pizzas,
stuffed ravioli, flavorful pastas, and delectable
house-made desserts. This warm and inviting space
caters to those seeking a delicious and authentic
Italian dining experience.

@thefluffychefsg ® Monday-Sunday: Tlam-10pm

The Social Outcast

89 E Coast Rd, #01-01, Singapore 428790 +65 8923 8924

Led by Chef Mint's dedication to open fire cooking, The
Social Outcast (TSO) elevates the Halal food scene with
woodfire smoked and charcoal-grilled specialties.
Located in Mountbatten road, Marine Parade , TSO utilizes
a Mibrasa charcoal oven and handcrafted smoker to
create juicy burgers and meticulously spiced meats
infused with slow-smoldering lychee wood. Committed to
quality, TSO sources premium ingredients globally, from
Australion beef and lamb to Japanese unagi and
Mexican chipotle peppers.

(@dsocialoutcast (© Tue - Fri:5pm -Tipm

Sat - sun:llam - llpm

i @ o ) Megs - ®
SPONSORS  HONEY-LAND @ INDOCONA. vdtchens“ ‘ PARTNERS ) At ot G @ Wil Sxg > Greenfields R w ﬁ SIA HUAT



https://www.halaltrip.com/restaurant-details/13730/the-fluffy-chef/
https://www.instagram.com/thefluffychefsg?igsh=MW5rbzhtZTd3ZGF6cw==
https://www.halaltrip.com/restaurant-details/13393/the-malayan-council-bussorah/
https://www.instagram.com/themalayancouncil.sg?igsh=MWsxMTltMTQzN2JmeQ==
https://www.halaltrip.com/restaurant-details/13684/rrooll/
https://www.instagram.com/rrooll.sg?igsh=bm9rdWNtNDJqa2xh
https://www.halaltrip.com/restaurant-details/13155/the-social-outcast/
https://www.instagram.com/dsocialoutcast?igsh=MXI1cGc4YnZqMHU2dg==
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Diamond Awards

Tipo Pasta Bar

734 North Bridge Road, #01-01,
Singapore 198702

+65 8202 2358

The White Label provides a tranquil escape within
the urban energy, specializihg in  Halal
reinterpretations of classic French cuisine. This
unique fusion integrates familiar Malaysian flavors
with the artistry of French culinary techniques,
offering a menu that sparks both nostalgia and a
fresh appreciation for cherished local ingredients.

@twl_sg

Monday-Friday:
1:30 AM - 10 PM
Saturday-Sunday:
10:30 AM - 10 PM

/TN
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Wong Fu Fu

776 North Bridge Rd, Singapore 198744 + 65 88901844

Singapore's first Halal-certified Taiwanese restaurant,
Wong Fu Fu, tantalizes taste buds with a menu of sizzling
hot plates, flavourful beef noodle soups, and giant Gua
Bao (oversized Chinese hamburgers). Diners can elevate
their experience during dinner and public holidays with
complimentary access to a mini buffet bar featuring an
array of Taiwanese delights. To complete the immersive
experience, Wong Fu Fu boasts a signature Bubble Tea
and Drinks buffet, ensuring a beverage to complement
every dish.

@wongfufusg 12.00pm - 10.00pm, Last

orders and 9.00pm. (Closed

on every Monday)

28 Aliwal St, #01-07, Singapore 199918
& other locations

+65 8768 0785

Tipo Pasta Bar moves beyond the realm of collegiate
quick fixes, offering a celebration of artisanal
ingredients. Their menu features handcrafted pasta,
pizza, and gnocchi, each reimagined to showcase
the quality of their carefully sourced produce.
Eschewing the convenience of pre-packaged meals,
Tipo elevates these classic Italian staples into an
experience that transcends mere sustenance.

@tiposg

® Tlam-10pm, Mon to Sun

Yakiniku OK

1Pasir Ris Central St 3,
#02-12, Singapore 518457

| + 65 6844 9003

Yakiniku OK! offers a fast-paced dining experience
centered around a diverse selection of succulent
beef and chicken cuts. Diners can choose from an
array of flavorful sauces to complement their grilled
meats. Beyond barbecue, Yakiniku OK! boasts an
extensive menu featuring mouthwatering rice bowls
and tasty side dishes, ensuring a well-rounded and
unforgettable meal.

@yakiniku_ok

Tlam - 10pm
(last order: 9:20pm)
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https://www.halaltrip.com/restaurant-details/13722/tipo-pasta-bar/
https://www.google.com/search?q=julie+bakes&sca_esv=554853fc2b041d25&sca_upv=1&sxsrf=ADLYWIIcVd04BJHMZKtog4ItZCo4qsmSNw%3A1716877776103&ei=0HlVZrClBZf4seMPvPOikAU&ved=0ahUKEwiwzd2P3K-GAxUXfGwGHby5CFIQ4dUDCBA&uact=5&oq=julie+bakes&gs_lp=Egxnd3Mtd2l6LXNlcnAiC2p1bGllIGJha2VzMgoQIxiABBgnGIoFMgUQABiABDIREC4YgAQYkQIYxwEYigUYrwEyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAESMcYUIYFWNQXcAJ4AZABAJgBvQGgAa0KqgEDNi42uAEDyAEA-AEBmAIOoAL_&sclient=gws-wiz-serp#
https://www.instagram.com/tiposg/?hl=en
https://www.halaltrip.com/restaurant-details/13731/wong-fu-fu/
https://www.instagram.com/wongfufusg?igsh=aGx2cW03eTJyeng=
https://www.halaltrip.com/restaurant-details/13711/yakiniku-ok/
https://www.instagram.com/yakiniku_ok?igsh=a3hla25zZjRxeXM0
https://www.halaltrip.com/restaurant-details/13738/the-white-label/
https://www.instagram.com/twl_sg?igsh=bWxmNGRwYXg2bjlw
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Chef Kelvin Soon

Royal Plaza on Scotts, Carousel
%5 Fonw‘q*
) )
Best Forward Chef e
Kelvin Soon is a multi-award-winning chef. His GGStronomy
innovative culinary approach blends diverse sz/grds
flavors with a commitment to Halal excellence. v
With years of experience leading high-
performing  kitchen teams, Chef Soon CHEF
consistently  delivers  exceptional  dining
experiences while maintaining rigorous quality
and cost controls.
Chef Muhammad Fariz
ASAP & Co
o"‘ PROM,S/"
Most Promising Chef v N\
A ) Gastronomy
Chef Muhammad Fariz is a rising star in the Awards
world of Halal cuisine. His culinary creations not 2024
only captivated the judges but also exemplified
the spirit of Halal gastronomy, seamlessly CHEF
blending innovation with tradition. With a bright

future ahead, Chef Fariz is poised to continue
delighting diners with his extraordinary culinary
vision.
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Legacy Award o

2024

The Halaltrip Gastronomy Legacy Award is a tribute to timeless
contributions and enduring influence. This award is not just a symbol of
achievement, but a beacon of inspiration within the culinary industry -
encouraging each of us to innovate, elevate and give back to the
community.

Kaliloor Rahaman

Kaliloor Rahaman, CEO of Islamic
Restaurant, co-founded Singapore
Halal Culinary Federation in 2012.
Throughout this time, he has grown his
restaurant brand, opening a second
outlet on Desker Road and producing
convenient ready-to-eat (RTE) and
ready-to-cook (RTC) packed food.

Kaliloor Rahaman pioneered the use of
high-tech kitchen automation for
consistency and efficiency, which was
a rare approach for such a concept
restaurant in the late '90s.

He has also supported, sponsored, and co-organized numerous local and
international cookery and fithess events.

Beyond being a pioneer in Singapore’s Halal culinary scene, he has been
active in philanthropy work within the community. He has actively
distributed food parcels to the community and the needy during
Ramadan and beyond. Additionally, he has supported numerous
beneficiaries with cash and in-kind donations for education, marriages,
adoptions, funerals, and medical needs.
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