Some locality clans in Singapore

Clan | Dialect | Province | Famous food

Singapore Hokkien Fujian, Kong bak pau (braised pork belly wedged

Hokkien China in a steamed bun)

Huay Kuan

Singapore Hainanese = Hainan, Wenchang chicken (which Singapore’s

Hainan China Hainanese chicken rice is adapted from)

Hwee Kuan

Wenzhou Clan = Kam Sanjiang, You cha or oil tea (boiled tea poured

Association China over rice puffs, fried peanuts, minced

of Singapore scallion, sugar and salt)

Kowloon Cantonese | Guangdong, | Slow-cooked soup (clear broth

Club China prepared by simmering meat and other
ingredients over low heat for hours)

Char Yong Hakka Guangdong, = Yam abacus, also known as suan pan zi

(Dabu) China (cooked with fish sauce, shrimp, minced

Association meat, mushrooms and black fungus)

Teo Chew Poit | Teochew | Guangdong, = Teochew muay (rice soup that is

Ip Huay Kuan China served with various salty side dishes)
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