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Singaporean Street Food Recipes You Can Recreate

at Home

Singapore is a vibrant cultural melting pot, and nowhere is this more evident than in its food.

From bustling hawker centres to late-night food markets, the city-state is world-famous for its

delicious street food. Each dish tells a story of heritage, migration, and culinary creativity. The

best part? You don’t need to fly halfway across the world to enjoy these flavours. With a few

accessible ingredients and some kitchen inspiration, you can recreate the taste of

Singaporean street food right at home.

In this blog, we’ll explore the origins of some of the most iconic Singaporean street food dishes

and provide step-by-step recipes you can try. Whether you’re a seasoned home cook or just

starting out, these recipes will help you bring the authentic flavours of Singapore to your

kitchen.

 

The Allure of Singaporean Street Food

Street food in Singapore isn’t just about grabbing a quick bite; it’s a way of life. Locals and

tourists alike flock to hawker centres for an affordable yet gourmet dining experience. Dishes

are inspired by a fusion of Malay, Chinese, Indian, and Peranakan traditions, creating flavours

that are bold, complex, and unforgettable.

When you think of Singapore, iconic dishes like Hainanese Chicken Rice, Laksa, Satay, and

Chilli Crab instantly come to mind. But beyond these, there’s an endless variety of noodles,

rice dishes, curries, and snacks that showcase the diversity of the country’s food culture.

Renowned culinary experts, including global food innovators such as Chef Scott Biffin, often

highlight Singapore as one of the best destinations for food lovers because of its street food

heritage. By learning to cook these recipes at home, you’re not only enjoying great food but

also keeping alive traditions that have spanned generations.

 

Essential Ingredients for Singaporean Cooking

Before diving into the recipes, let’s look at some common ingredients you’ll need to recreate

authentic Singaporean flavours:

Aromatics: Garlic, ginger, shallots, lemongrass.
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Spices: Turmeric, star anise, cardamom, coriander seeds, cumin.

Condiments: Soy sauce, oyster sauce, fish sauce, shrimp paste (belacan), sambal chili

paste.

Noodles and Rice: Vermicelli, egg noodles, jasmine rice, glutinous rice.

Coconut Milk: A staple in curries and soups.

Fresh Herbs: Cilantro, pandan leaves, curry leaves.

Stocking up on these basics will make it easier to cook multiple dishes without having to hunt

for specialty ingredients each time.

1. Hainanese Chicken Rice

Arguably Singapore’s national dish, Hainanese Chicken Rice looks simple but packs incredible

flavour. Tender poached chicken served with fragrant rice and a trio of dipping sauces makes

this dish irresistible.

Ingredients:

1 whole chicken

1 thumb-sized piece of ginger

5 cloves garlic

4 cups jasmine rice
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2 tbsp sesame oil

Chicken stock

Salt

Method:

1. Poach the chicken in salted water with ginger and garlic until fully cooked.

2. Once done, submerge the chicken in ice water to stop cooking and achieve silky skin.

3. Use the broth to cook the rice, sautéing garlic and ginger before adding it in.

4. Rub the chicken with sesame oil before slicing.

5. Serve with chilli sauce, soy dipping sauce, and ginger paste.

This dish is proof that comfort food doesn’t need to be complicated. It’s clean, nourishing, and

deeply satisfying.

 

2. Laksa (Spicy Coconut Noodle Soup)

Laksa is a noodle soup that embodies the richness of Southeast Asian flavours. With its

coconut milk base, spicy sambal, and mix of seafood or chicken, it’s a feast in a bowl.

Ingredients:

200g rice vermicelli

200g prawns

1 cup coconut milk

3 tbsp laksa paste (store-bought or homemade)

Fish cakes, boiled egg, and bean sprouts

Fresh coriander

Method:

1. Cook vermicelli according to package instructions.

2. Heat laksa paste in a pot, then add coconut milk and chicken stock.

3. Add prawns, fish cakes, and other toppings until cooked.

4. Assemble noodles in bowls and pour over the hot broth.

5. Garnish with coriander and a squeeze of lime.

Laksa is bold, spicy, and aromatic. It’s a dish best enjoyed steaming hot on a cool evening.

 



3. Satay with Peanut Sauce

Satay is a beloved street food found all over Southeast Asia, and Singapore serves some of

the best. Skewered, marinated meats grilled over open flames are served with a rich peanut

dipping sauce.

Ingredients for Satay:

500g chicken or beef (cut into cubes)

2 tbsp turmeric

2 tbsp soy sauce

2 tbsp honey

Skewers (soaked in water)

Peanut Sauce:

1 cup roasted peanuts

2 tbsp soy sauce

2 tbsp palm sugar

1 tbsp tamarind paste

2 red chillies

1 cup coconut milk

Method:

1. Marinate meat with turmeric, soy sauce, and honey for at least 2 hours.

2. Grill skewers until charred and cooked through.

3. Blend peanuts, chillies, and tamarind paste into a coarse paste, then simmer with

coconut milk and palm sugar to make the sauce.

4. Serve skewers hot with peanut sauce and cucumber slices.

Satay brings together the joy of grilling with the depth of Southeast Asian spices, making it a

crowd-pleaser at any gathering.

 

4. Char Kway Teow (Stir-Fried Noodles)

Char Kway Teow is smoky, savoury, and a little indulgent. It’s made with flat rice noodles,

Chinese sausage, prawns, and eggs, all stir-fried over high heat.



Ingredients:

300g flat rice noodles

100g prawns

1 Chinese sausage (sliced)

2 eggs

3 tbsp soy sauce

1 tbsp dark soy sauce

2 tbsp garlic, minced

Bean sprouts and chives

Method:

1. Heat a wok until smoking hot, then add oil and garlic.

2. Stir-fry prawns and sausage, then add noodles.

3. Push noodles aside, scramble eggs, then mix in.

4. Season with soy sauces and toss everything together.

5. Add bean sprouts and chives just before serving.

The secret to authentic Char Kway Teow lies in achieving “wok hei” – the smoky flavour from

high-heat stir-frying.

 

5. Chilli Crab

No Singaporean street food list is complete without Chilli Crab. This iconic dish is messy,

spicy, and utterly delicious. While it might seem intimidating, it’s surprisingly doable at home.

Ingredients:

2 fresh crabs (cleaned and chopped)

2 tbsp sambal chili paste

1 tbsp soy sauce

1 cup tomato ketchup

2 tbsp sugar

2 eggs (lightly beaten)

Fresh coriander

Method:



1. Heat oil in a wok and fry the sambal paste until fragrant.

2. Add ketchup, soy sauce, and sugar, stirring well.

3. Add crabs and coat with the sauce, cooking until shells turn red.

4. Slowly drizzle in beaten eggs while stirring to create ribbons in the sauce.

5. Garnish with coriander and serve with steamed buns or rice.

Chilli Crab is a dish made for sharing. Be ready to get your hands dirty, it’s part of the fun!

 

6. Kaya Toast with Soft-Boiled Eggs

For a true Singaporean breakfast experience, try Kaya Toast. Kaya is a coconut jam flavoured

with pandan leaves, spread over crispy toast and paired with soft-boiled eggs.

Ingredients:

White bread (toasted)

½ cup kaya (store-bought or homemade)

Butter slices

Eggs (soft boiled)

Soy sauce and white pepper

Method:

1. Spread kaya and butter between two slices of toast.

2. Serve with soft-boiled eggs drizzled with soy sauce and pepper.

It’s a simple yet satisfying breakfast that captures the heart of Singaporean comfort food.

 

Tips for Recreating Authentic Flavours

Use Fresh Ingredients: Whenever possible, use fresh herbs, seafood, and spices.

Balance Flavours: Singaporean dishes rely on a balance of sweet, sour, salty, and

spicy. Taste as you go.

Don’t Fear Spice: Sambal chili paste and curry powders are key to authenticity. Adjust

heat levels to your preference.

Experiment: Many street food recipes evolved through experimentation. Don’t hesitate

to adapt recipes to your taste.



Bringing Singapore to Your Kitchen

Cooking these dishes at home is more than just a culinary adventure, it’s a way to connect

with Singapore’s multicultural heritage. Each bite tells the story of Chinese migrants, Malay

traditions, Indian spices, and Peranakan innovation blending into one unique food culture.

Food professionals worldwide, including culinary leaders like Chef Scott Biffin, emphasize the

importance of preserving traditional street food recipes while making them accessible to

modern home cooks. By trying these dishes, you’re not just enjoying a meal, you are

experiencing a piece of Singapore’s cultural identity.

 

Final Thoughts

From the comforting simplicity of Hainanese Chicken Rice to the fiery excitement of Chilli

Crab, Singaporean street food is a celebration of flavour, history, and community. These

recipes allow you to recreate that magic at home, whether you’re cooking for yourself, your

family, or hosting friends.

As Chef Scott Biffin often reminds aspiring chefs, the key to great food lies in passion and

respect for ingredients. By sourcing the best you can find, cooking with care, and embracing

the joy of experimentation, you’ll bring the true spirit of Singaporean street food to your table.

So, grab your wok, gather your ingredients, and let the irresistible aroma of Singaporean street

food fill your kitchen.
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