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Retreat Experience
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You Can Have Your 5-Star Celebration Here!

• REGISTRY OF MARRIAGE • WEDDING • ANNIVERSARY • BABY SHOWER
• BIRTHDAY • DINNER & DANCE • REUNION DINNER • SEMINAR
Be it a function for 20 or 200 pax, we can cater to your needs and make it a memorable occasion for you, your family and friends!

Rom /Wedding /
Anniversary Packages

Are you about to take that vow to be
committed forever to the person you love?
Or planning to recollect that memorable
moment with your loved ones on your
Anniversary Day?
If you are, let us help you make your
celebration a very special occasion with our
‘Journey of Love’ packages which begin from
$35.00++ per person for a buffet and $388++
for a sit down meal for 10.
Our menus are wide and varied – from
Chinese to Asian to International delights and you can always customise them to suit
your preference. Just give our banquet team
a call today to plan out your celebration!

Birthday / Class Reunion /
Dinner & Dance Events

Whether it is a birthday or class reunion for
30 persons or a company Dinner & Dance
for 200 people, we have the appropriate cosy
room to host your event!
Just let us know the party ingredients you
need and we will do all that is necessary to
make your dream occasion come alive!

Just Perfect For Your
Corporate Or Private Event!
• Seminars • Meetings
• Events • Dinner & Dance

You can either book our room or both the
room and our F&B products and services.

Seminar Packages available:
Half Day from $30++ per person
Full Day from $40++ per person
Full Day Room Rental
10-seater Meeting Room
20-seater Executive Boardroom
50-seater Poolside Event Room
50-seater Aster or Bluebell
180-seater Ballroom
$2,000

$400
$500
$700
$800

Rental Includes
• use of the function room • welcome
Coffee & Tea • 1 flip chart with papers
and markers • writing materials • ice
water and mints • 1 PA sound system •
microphone • wireless internet access

For enquiries, please contact the Banquet team at banquet@spgg.org.sg | 6796 9988 | 9100 8889

We ushered in the Year of the Horse
on Thursday, 6 February 2014 at the
Grand Ballroom with our annual Lo Hei
celebration. Attended by some of the
guild’s closest partners and associates
which included key appointment
bearers from our Alma Mater
Singapore Polytechnic, the joyous
celebration certainly set the tone for
the year.
As SPGG continues to strive towards
being a Club of Distinction, our
strategic alignment will stem from the
understanding that there has been a
demographic shift in the social and
education environments in Singapore.
One of the challenges for an alumni
organization like us today is staying
relevant in this diversified, globalised
and fast moving world.
Together with my Ex-Co colleagues
and our management team, we work
hard to offer our members, graduate
and student communities something
beyond the brick and mortar facility;
we also seek to provide enriching
social and learning experiences, as well
as a life-long emotional bond with our
Alma Mater.

Patron

Mr. Chan Soo Sen

Honorary Members

Mr. Lim Chin Aik
Mr. Peter Chen
Dr. Khoo Kay Chai
Mr. Low Wong Fook
Mr. Tan Hang Cheong

Moving Towards Change

Open House

You might notice several new initiatives
being introduced in the next few
months, along with an overhaul of
some the club’s product offerings. The
first of which is the launch of our new
website, with a refreshing new design
and interface, reflective of the guild’s
move towards staying relevant with
today’s consumers.

The guild will be having its Open
House on March 15 & 16. Themed Wild
Wild West this year, the Open House
will be our chance to show the public
what we have to offer with the hopes
of recruiting new members to join the
SPGG family. Do come on down with
your family and friends to enjoy the
activities organised. With your support,
we can showcase the positive SPGG
spirit and make the event a success!

To increase our engagement with the
youths, we have set up a Youth Chapter.
Led by some of our younger members,
the Chapter will focus on organising
events that cater to a younger
demographic. Look out for the Wine
Tasting event this month, the very first
event organised by our Youth Chapter!

Until you hear from me again, have a
great year ahead! May it be a healthy,
happy and prosperous one for you and
your family!

Another up and coming project
would be the EduTour Interest Group,
which will organise visits to interesting
places around the country such as
factories, farms and government
project facilities.
Do show your support for both these
groups and together we can increase
the vibrancy of SPGG!

Jimmy Lim
President

The Executive Committee
President
Chairman, SPGG Endowment Fund
Mr. Jimmy Lim

Honorary Assistant General Secretary
Chairman, Lifestyle, Wellness & Youth
Mr. Raymond Tay

1st Vice President
Chairman, Special Projects (Outreach)
Dr. Khong Poh Wah

Honorary Assistant Treasurer
Chairman, Operations Facilities Management
Mr. Tham Choon Kin

2nd Vice President
Mr. Tay Choon Mong

Chairman, Corp Comm & Marketing
Mr. Gerald Ng

Honorary General Secretary
Mr. Wong Kian Keong

Chairman, Membership Strategic Planning
Mr. Henry Yeo

Honorary Treasurer
Chairman, Sports
Mr. Victor Lye

Chairman, Membership Service Quality
Mr. Jasmond Chua

Chairman, Food & Beverage
Mr. Low Ming Wah
Chairman, Entrepreneurship
Dr. Damian Tan
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club directory

Front Office
Main line
Fax

6796 9988
6796 9989

Sports & Wellness Facilities
Bowling Alley
Tel
Daily

6796 9964
10:00am – 11:00pm

Spa Wellness Centre
Daily

7:30am – 10:00pm

(Closed every Tue, Thu and Sat for regular
cleaning of Spa Pools from 7:30 – 10am; Closed
every 1st Sun of the month from 8pm onwards
for routine maintenance works)
Swimming Pool
Daily

7:30am – 10:00pm

(Closed every Tue, Thu and Sat for regular
cleaning from 7:30 – 10am)
Gymnasium
Daily

Out with the Old,
In with the New!
It was a long time coming but we are proud to
announce the launch of our new website! With a
complete overhaul of the site’s design and interface,
look forward to a more user-friendly and overall
visually-appeasing experience.
We’ll have many exciting new activities in the coming
months so do visit us at www.spgg.org.sg to keep
yourself connected with the guild!

7:30am – 9:30pm

(Closed every 1st Sun of the month from 8pm
onwards for routine maintenance works)
Tennis Courts
Daily

8:00am – 10:00pm

Pool Room
Mon – Sat
Sun

10:00am – 10:00pm
Closed

Recreational Facilities
Jackpot Room
Tel
Daily

6796 9967
10:00am – 12:00am

Karaoke Hall
Tel
Daily

6796 9967
10:00am – 12:00am

Food & Beverage Outlets
The Restaurant
Tel

6796 9961

• Mon – Fri
Lunch
Dinner

12:00pm – 2:30pm
6:30pm – 9:30pm

• Sat, Sun & PH
Lunch
Dinner

11:30am – 2:30pm
6:30pm – 9:30pm

Poolside Café
Daily & PH
Last order at 9:30pm

11:00am – 10:00pm

Lustre Lounge
Mon – Thu
Fri – Sat

400pm – 1:00am
4:00pm – 2:00am

The Coffee Hub
Daily

8am - 8pm
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SPGG is proud
to officially
launch this special
charity drive!

Buy a Bag,
Help Someone
Today.

Each year, SPGG looks forward
to getting support from our
members in reaching out to the less
fortunate. The Buy a Bag program
will work with various charitable
organisations to donate these filled
bags to our beneficiaries.

This time, underprivileged children from West Coast GRC has been chosen
as our beneficiaries. We will be working together with the PMET division
from People’s Association (PA) and West Coast Community Centre to
launch another edition of the ‘Love on Wheels’ series. Flip over to page 6
to find out more about this event!
The goodie bags, priced at $20 each, will be given to the beneficiaries
during this event.
Keen to do your part for society?
Drop by our Reception counter today to buy a bag. Alternatively, visit our
website, www.spgg.org.sg for more details and other payment methods.
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9.00am – 3.30pm
SPGG is launching a new series of EduTours for
members! This first series will include visits to
three farms, mainly located in the north-west of
Singapore. Put on your adventure caps and let’s
immerse ourselves into the world of fresh produce.
First, we will head to Kin Yan Agro Farm, where we
will learn about the health benefits of Wheatgrass
and Aloe Vera, as well as sample and purchase
products right from the source!

Register Your
Virtual Office
at SPGG for only
$90+ p.a.*

We’ll then head to the Farmart Centre for lunch
(own expense), and follow Uncle William, “The
Quail Man of Lim Chu Kang” who will take us down
an educational journey – where we will have hands
on experience in handling the quails and feeding
farm animals such as goats and rabbits. There will
also be a complimentary packet of quail eggs for
every participant!
Finally, we will visit the Weekend Farm where
freshness can’t get any fresher. Because here, you
can purchase produce grown right on the farm!
Join us and bring your family and friends, for a fun
filled educational day for everyone! Complimentary
parking for sign-ups before 30 April 2014.

Application forms are now available at the
Front Office. For enquiries, please contact
• Ms Stella Tan
6796 9966 I stellatan@spgg.org.sg
• Ms Joyce Loo
6796 9978 I joyceloo@spgg.org.sg
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Contact connect@spgg.org.sg
or 6796 9988 for enquiries.
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Young &
Passionate
A community created by youths, for youths – the Youth
Chapter targets members between 15 to 35 years old.
Members can interact through a range of activities and
programmes such as wine tasting, paintball, movie nights
and night exploration tours. Joining the Youth Chapter
means getting to organize events that will bring more
vibrancy to the SPGG community.
We caught up with Youth Chapter’s chairman, Ryan Wong,
who co-organized the group’s first event – Wine 101.

Hey Ryan, great to finally speak
with you. What have you been
busy with lately?
I’ve been busy with a change of
environment at work. Transiting from a
typical office environment to working on
the restaurant floor – most of my days are
now spent learning to run a successful
restaurant and grasping the challenging
and ever-demanding F&B industry in
hopes that I may someday run my very
own bistrot-café.
Aside from work, I’ve been involved in the
recently-formed SPGG Youth Chapter.
These are exciting times to be a youth
member at SPGG – we’ve got several
events lined up throughout the year
which are guaranteed to captivate and
engage the youth of today.

What is the SPGG Youth Chapter
all about?
Being young is all about boldly following
your passion and interests, while at same
time having lots (and lots) of fun. The
SPGG Youth Chapter is an advocate of
those beliefs and we want to create a
platform where tireless and enterprising
youths can converge upon and express
themselves amongst the company of
like-minded peers – fundamentally being a
community created by youths, for youths.

How do I join the Youth Chapter
and its’ events?
The SPGG Youth Chapter will be
actively promoting its’ upcoming events
on campus at Singapore Polytechnic as
well as within its’ own guild premises.
Most of our event sign-ups are based
on a first-come-first-serve basis – so
in order to avoid disappointment, I
strongly-recommend that everyone
invoke their inner “Kiasu” spirit and
subscribe to the SPGG Youth Chapter
mailing list. That way, you’ll always be
updated of the latest happenings and
never have to miss an upcoming event
ever again.

As a young person yourself, what
activities do you enjoy?
I am a true-blue sports junkie; so
whenever I’m at SPGG, you can find me
at the gym or running in the vicinity
with my fellow buddies from the SPGG
Running Interest Group. On top of my
daily exercise regime, I enjoy reading a
book or having a conversation over a
good cup of coffee or a glass of wine.
For enquiries, please contact Ryan at
youthchapter@spgg.org.sg

Interest Groups @ SPGG
Bowling Section
Briskwalking IG
Edu-Tour IG
Running IG
Youth Chapter

Edmund: bowlingsection@spgg.org.sg
Cindy: briskwalk@spgg.org.sg
Raymond: edutour@spgg.org.sg
Swee Chew: running@spgg.org.sg
Ryan: youthchapter@spgg.org.sg

For enquiries, write in to
connect@spgg.org.sg
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The charity car drive, Love on Wheels is
back for a second time at SPGG. Together
with West Coast Community Centre
and the PMET division from People’s
Association (PA), this event aims to bring
joy to the less fortunate.
Put your wheels to joyful use as part of
the largest ever “Love on Wheels” fleet
and join us in creating a fun day out for
underprivileged children! Take them on a
scenic drive and stopover for a fun and
exciting photo hunt adventure. Use this
opportunity to bond with new found
friends over a buffet lunch followed by
entertaining performances. Flagged off by
Grassroots Adviser Mr S Iswaran, Minister
for Prime Minister’s Office, Second Minister
for Home Affairs & Trade and Industry,
this meaningful ride is sure to bring joyful
smiles to the young faces!
So, bring along your family and friends
to join us in this event! To register, log on
to www.spgg.org.sg/low or drop by our
Reception counter now.

19 April 2014 (Sat) • 8.30am – 2.30pm
Fees

$10 (PAssion Card members / SPGG members)
$20 (Non-PAssion Card members / Non-SPGG members)
Fee includes breakfast, lunch, an activity and entertainment for your beneficiaries.

Taiwan Porridge Special

The Restaurant at SPGG
1010 Dover Road (139658) Tel: 6796 9961

Egg & Vegetables
Meat & Chicken
Chye Por Omelette
Deep Fried Assorted Yong Tau Foo
$ 6.20
with Minced Pork		
Silver Fish Omelette
Steamed Pork with Tong Chye
$ 6.50
Onion Omelette
Minced Pork with Black Bean Seed
$ 6.50
Mustard Plant with Mock Abalone
Braised Pork Belly with Sweet Mui Chai
$ 8.50
Long Bean with Dried Prawn
Steamed Chicken with Chinese Sausage
$ 7.50
Bean Sprout with Salted Fish
& Salted Fish		
Di Wang Miao with Garlic
Braised Soy Chicken Wing with Ginger
$ 7.50
Local Spinach Leaves with Silver Fish
& Spring Onion		
Braised Marrow with Dried Prawn &
Golden Deep Fried Chicken with Pickles
$ 6.50
Tang Hoon
Vegetables		
Roast Fo Ye Chicken
$ 6.50
Side Order
Braised Soy Duck
$ 8.50
Teochew Fish Cake
Seafood
Deep-Fried Black Pomfret
Deep-Fried Baby Garoupa with Sweet Sour
Sauce or Thai Chilli
Leather Jacket Fish with Black Bean Sauce
Pan-Fried Clam with Garlic
Wok Fried Spicy Sambal Stingray

$ 8.80
$ 11.20
$ 8.50
$ 6.20
$ 8.50

$ 4.00
$ 4.00
$ 4.00
$ 5.00
$ 5.00
$ 5.00
$ 5.00
$ 5.00
$ 5.00

Salted Egg
Braised Bean Stick
Deep-Fried Crispy Kisu Fish
Deep-Fried Beancurd with Light Soy Sauce

$ 2.80
$ 2.40
$ 2.80
$ 4.00
$ 4.00

Plain Porridge
Sweet Potato Porridge
Plain Porridge
Steamed Rice

$ 1.00
$ 1.00
$ 1.00
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Fisherman’s Platter
$22.80+

Tiger prawns, black mussel, grilled salmon fillet,
baked tamarind squid, baked Nyonya sambal dory
and Otah, served with creamy mashed potato,
sautéed cherry tomato, French bean, broccoli and
corn on the cob.

Mixed Grill Platter
$25.80+

Char siew beef fillet, mix herbs boneless chicken
leg, ½ dozen chicken satay, cheese chicken hot
dog,lamb chops, served with creamy mashed
potato, sautéed cherry tomato, French bean,
broccoli and corn on the cob.

Choice of your sauce

Barbecue | Black Pepper | Creamy Mushroom

Poolside Cafe at SPGG • 1010 Dover Road (139658) Tel: 6796 9960
Valid from 1st March - 27th April 2014

Try This!
The next time you have your cup of coffee, try a serving of cheese
to go along with it. The unlikely pairing will give you a different kind
of buzz. Cheese can counter a coffee’s acidity. Different types of
cheese also enhances different types of flavours with your coffee.
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The Promise of Stem Cells and the Future of Regenerative Medicine

Tomorrow’s
Technology, Today
In going about our endless daily routines, we fail to notice that the ground under our feet is shaking
by the advancement of a certain kind of technology. The kind that would forever change the way we
live our lives. It is not really something new and it should be expected. How many of us actually knew
about the internet before it was in our homes? Technology has a tendency to surprise and catch us
off guard. Some of these areas of research have raised eyebrows.

Regenerative Medicine

Regenerative Medicine in Humans

Stem Cells in Regenerative Medicine

Regenerative Medicine concerns
itself with the “replacement and
regeneration of human tissue or cells
to re-establish normal function” thus
healing the patient. Imagine that
growing spare parts for our bodies,
from our bodies. Unbelievable?
Nature has been a master at it for
millions of years. Lizards regrow
functional tails and limbs, Starfish
regrow arms just as well. Humans
too possess these regenerative
properties, albeit in a less dramatic
fashion than our lizard friends.

Organs have been already been grown
and implanted into human bodies. The
bladder was grown in seven weeks
with just the use of the patient’s own
cells and a synthetic scaffold which
biodegrades in the body.

Stem cells are fundamental to
regenerative medicine. Mesenchymal
stem cells (MSCs) which are found to
have tissue building qualities divide
and eventually form the structures
required by the patient. MSCs
have shown to be elastic, meaning
that a single MSCs cell possesses
an ability to transform into many
cell types by responding to the
environment that it finds itself in.
Researchers are constantly learning
of innovative ways to manipulate
stem cell behavior by altering its
environment. These amazing cells
can be found in fatty tissue, marrows
and dental pulps of baby teeth. Baby

Portions of damaged liver can
regenerate if surgically removed.
If we did not have the ability to
regenerate we would not survive.
And it is this regenerative capability
of nature that stem cell researchers
are frantically trying to exploit.

Researchers
are constantly
learning of
innovative ways
to manipulate
stem cell behavior
by altering its
environment.

It might turn out that the biggest use
for stem cells would be to grow not
major organs but human parts which
play a supporting role. These parts
are much simpler to grow as their
structures are much less complex.
Laboratory grown parts will eventually
replace the mechanical solutions that
are being used as treatments today
because of its tremendous benefits.

Professor Paolo
Macchiarini who
performed the
first transplant of
an organ grown
from the patient’s
own cells in 2008,
said scientists
were now on the
verge of using
regenerative
medicine to treat
a far wider range
of conditions.
Source: http://www.dailymail.co.uk/health/article-2112522/Transplants-Patientsday-grow-new-organs-stem-cells-replace-failing-body-parts.html

body & mind
Advertisement

teeth are a rich source of MSCs and
because of the ease of collection will
present children a once in a lifetime
opportunity to “bank” it for future
medical applications.

Your children’s teeth hold precious stem cells
that could save their life

Prolife Biobank recognizes the future
potential of stem cell technology
and provides a service which will
give parents access to regenerative
medicine for future applications.

Dental stem cells can be found in your children’s baby teeth that
are naturally falling out, wisdom tooth, or any teeth that might be
extracted for orthodontic reasons.
• Regenerative Medicine
• Potential to treat 90% of the World’s most common diseases
• The least invasive way to harvest stem cells

What Now?

UNLOCKING THE POTENTIAL

The full potential of regenerative
medicine is limited only by our
imagination. In every generation, a
medical discovery comes along that
revolutionizes global health, think
penicillin in the 20’s, modern surgery
in the 50’s, chemotherapy and
pharmaceuticals in the 80’s.

of what you are about to throw away!
Mesenchymal stem cells form
connective tissues such as bone,
tendons, muscles, fat, and nerves as
well as liver and pancreatic cells.
A product of

www.prolifebiobank.com

What’s next? Regenerative Medicine
certainly has the pedigree and the
potential to touch, heal and improve
the lives of countless millions. It really
is not a matter of if but when.

SPGG OPEN HOUSE
15 - 16 MARCH 2014

Visit our booth to find out more!

Introducing Bank A Tooth,
Singapore’s first dental stem cell bank.

Bank A Tooth is a product of Prolife Biobank; a Singapore incorporated
company specializing in dental stem cells banking.
Bank A Tooth, gives parents the option to store stem cells today to protect
their children’s health tomorrow. Bank A Tooth preserves stem cells from
baby and wisdom teeth that would otherwise be discarded, so parents can
be prepared for advances in stem cell therapies that someday may help
treat conditions such as type 1 diabetes, spinal cord injury, heart attack,
stroke, and neurological disorders like Parkinson’s and Alzheimer’s.
Our laboratory has over a 10-year history of preserving human tissues,
blood, and stem cells for clients in over 14 countries. It is FDA (Food and
Drug Administration)-registered and is licensed by the departments of
health in a number of states, including New York, Indiana and Maryland.
In addition, it is CLIA certified and accredited by the American Association
of Blood Banks (AABB). All processing steps are performed under FDA
HCT/P GMP guidelines, with specimen processing conducted in a class
10,000 clean room.
Call 6557 2552 to find out more!
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cover story

We speak to

Daniel
ONG
on his journey and
lessons to success
Singaporeans may know
Daniel Ong as a popular
television and radio
personality, an award winning
DJ or even Kiasee from the
television sitcom Mr. Kiasu.
But in recent years, the
39-year-old had been busy
running a burgeoning business
-Twelve Cupcakes, a cupcakery
which is quickly becoming a
national brand.
Daniel together with his wife Jaime
Teo, Fly Entertainment Artiste and
former Miss Singapore Universe
opened their first cupcake outlet
at United Square in 2011. Jaime was
into baking and website design
while Daniel came up with the store
design and Twelve Cupcakes logo.

Their moist fluffy cupcakes instantly
gained fans and sold out every single
day. Once you’ve tried a Twelve
Cupcakes cupcake, it isn’t difficult to
figure out why.
The cupcakes feature an array of
delectable flavours which are baked
fresh daily. It uses quality ingredients
and contains 30% less sugar than

regular cupcakes. To cater to Asian
taste buds, the cupcakes are also
smaller and the icing creamier and
less gritty as compared to American
cupcakes. The celebrity couple
kept opening more outlets to meet
demand. Within a span of two
years, they have opened 14 outlets
in Singapore and now have close to
200 employees.

Once you surround
yourself with likeminded and
creative people, you will be
creative. When you open
yourself up to new things,
you will find yourself
wanting to create.

cover story

Starting Young
Growing up in a poor, single-parent
family, Daniel always looked for ways
to earn extra cash. He developed a
creative and entrepreneurial mind
from a young age. Out of necessity
he learnt how to cook at the age
of nine, cooking for himself and
his younger sister while his mother
went out for work. While still in
primary school, he would buy curry
puff from the tuck-shop aunty at
school for 18 cents and sell them
around his neighbourhood for 30
cents. At 14, he started a tuition
agency by putting up signs that
said ‘Tutors Wanted’ and putting up
signs announcing ‘Tuition Given’ a
few blocks away. By matching the
requests together, he earned a 50%
commission for each match made
for the first month.

It’s not for the money
Twelve Cupcakes has become such
a phenomenon that it has expanded
overseas to countries such as
Indonesia, Philippines, Malaysia,
Taiwan and Hong Kong. Plans are
underway to open stores in Japan
and China in 2014.
Although Daniel and his wife are
very proud of what Twelve Cupcakes
has become, he reveals that being an
entrepreneur is not always about
the money.
“Anybody who wants to be an
entrepreneur cannot be doing it
for the money. It means they are
doing it for the wrong reasons,” said
Daniel.“Do it for the passion.”
And for him, his passion is simply
to create. When he was a radio DJ,
he loved creating talk sets, be it
topics or scandals that make people
talk. It also helps that he is a huge
“foodie” - he loves eating everywhere
he goes and would taste everything
in every country he visits, as well as
experiment with pasta and different
recipes.

Finding a partner who can highlight
creativity in his life has also been
helpful. He shares that Jaime sings,
records her own music, plays a
number of instruments and even
writes.
“Once you surround yourself with
likeminded and creative people, you
will be creative. When you open
yourself up to new things, you will
find yourself wanting to create”, said
Daniel.
While Jamie is the creator of most
of the cupcake flavours, Daniel has
come up with some. He created the
Mudslide, Blackforest and Peanut
Butter and Jelly cupcakes. Most
people wouldn’t have guessed that
he also created the icing techniques.

Consistent Quality
Passion is also key as it ensures
quality products. Twelve Cupcakes’
brand promise is to never shortchange anyone by selling them
an overnight cupcake. They also
use top-notch ingredients such
as French Butter. By upholding
these two principals, their brand
integrity is created. Daniel and Jaime
personally baked the first 10,000

cupcakes. But since expansion, he
has successfully set up a hierarchy
of managers to overlook every single
aspect of the business. To control
and ensure that the quality never
dips across existing stores and
countries, everyone who joins Twelve
Cupcakes are given a chance of
visiting the overseas stores for one
month to train staff there and make
sure they get down to every detail of
the cupcake-making process.
Despite this, the couple remain very
hands-on with the business. Believe
it or not, Jaime makes it a point to
travel to every single country where
their stores are at to personally
taste-test the cupcakes, come up
with new flavours as well as to deal
with R&D. Daniel travels to every
single country to see to the building
of every outlet. He personally sits
down with the designers to sketch
the layout and interior design of the
stores for them.
It has been said that four bakers with
the same recipe will give you four
different cakes. So how is it possible
that Twelve Cupcakes employ 64
full-time bakers, yet the taste of the
cakes are consistent across every
single outlet in Singapore?
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Daniel reveals that to ensure
standardization and quality,
both him and Jaime have broken
down their cupcake-making to a
science. “We have broken down the
technique of making every cupcake
down to every stroke of the spatula,
the number of times the batter
needs to be folded and the exact
point of time to add in the eggs.
This makes sure that everything
is being done the same across all
kitchens across every store, even the
overseas ones.”

Inspiring Staff
Much of his success boils down
to his management style. Some
bosses have a hands-off approach,
preferring to direct from the
boardroom. But Daniel is very much
hands-on. As a CEO, he still mops
the floors and would sometimes ask
staff to take a break while he takes
over the washing and cleaning in the
kitchen. People watch what he does
in the cupcake store and will follow
suit. He leads by example. “The
moment one leads by example, staff
will realize that no job is too small
for them. In effect, operations will
improve,” he explained.
Highlighting Singapore’s low retention
rates in the workforce, Daniel thinks
that is because the staff are not

inspired, having fun, or growing
as people. “If you can inspire your
staff to have fun in doing what they
are doing, they will love you for it,”
he continues. Attrition rates tend
to be lower regardless of salary in
environments where it is fun, inspiring,
and encourages personal growth.

years spent refurbishing homes and
being a contractor equipped him
with the interior design skills to build
every Twelve Cupcakes outlet on his
own. He had learnt how to deal with
negative press, rogue managers,
difficult customers and find solutions
to money being stolen.

Citing an example of staff having
longevity in a company because
of fun at work, he mentioned the
Seattle Fish Market, where the
workers sing merrily while working
and skilfully throwing fish across to
each other. Everyone there enjoys
the environment, to the extent that
it has become a tourist attraction.
Despite low salaries, the staff stay
there for 20 to 30 years. A book has
even been written about the place.

Starting a business is never easy.
Daniel says, “You can’t depend on
everybody, but you can always
depend on yourself. Do your
research thoroughly. And then
prepare to fail. If you don’t prepare
to fail, it will come to you as a shock.
[If you fail] You can always dust
yourself off and start again.”
“I have failed many times but I have
never stopped creating,” he shared.

Anybody who wants to be an
entrepreneur cannot be doing it for the
money. It means they are doing it for the
wrong reasons, Do it for the passion.
“Your staff are the most important
thing in your company and business.
If your staff are happy, they will
produce happy output for happier
customers,” he added.

Lessons, Sacrifices and Regrets
Daniel has had to sacrifice time with
most of his friends. However, he
commented that overall being an
entrepreneur has been a positive
time and he’s enjoying every
moment of it. There were plenty of
sacrifices made, but he feels that
most sacrifices were worth it or
thought him a lesson.
“My biggest regret is that I didn’t
leave radio earlier”, he said. He
added that everything has its way
of panning out. For example, if
he wasn’t a department store
shoe salesman or a programme
director in radio, he would not
have known how to market
and sell effectively. His five

Creating Continuously
Amidst his busy schedule, Daniel
still has enough creative energy and
inspiration to set up new brands. One
of it is a venture called Junbi. It is a
takeaway concept for great pasta
and good quality gourmet food.
Junbi in Japanese means “ready”. The
store, which opened in November
2013, is located at United Square and
sells filet mignon, smoked salmon
salad, soups, pastas and sushi items
at less than five dollars.
Daniel Ong exclusively reveals to
us that he also has a new brand in
the works. It will be called Dulce
and Sucre, which in Italian means
sugary and sweet. It will be a sweets
shop with many different bands
of products that are still being
developed. Do look out for it in the
near future!
Know someone who has an inspiring
story to tell? Let us know and write
to us at connect@spgg.org.sg
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SPGG Lo Hei 2014

Galloping

into the year of the Horse

Close to 90 guests were in
attendance for SPGG’s annual Lo Hei
celebration on Thursday, 6 February
2014. The Singapore Polytechnic
(SP) Lion Dance Troupe set the tone
for the day as the lions pranced
about to clashing cymbals and loud
drumbeats to welcome SPGG’s
Patron Mr Chan Soo Sen and SP’s
Principal Mr Tan Choon Shian.
SPGG President Mr Jimmy Lim,
who gave the welcome address
at the lunch that followed at The
Grand Ballroom, highlighted the
guild’s achievements in the Year
of the Snake. He announced that
we celebrated the guild’s 42nd
anniversary last year.
“With more than 40 years of history,
it is a testament of our resilience
and determination in serving our
members, SP graduates and student
communities,” he mentioned.

He also shared that as a graduate
society, the guild had regularly
engaged members and SP alumni
with accomplished professionals on
a wide range of knowledge-based
talks and workshops, citing the
dialogue session with Mr Teo Ser
Luck, Minister of Trade of Industry
coming face-to-face with over
70 entrepreneurs, working
professionals and students.
Mr Lim proudly declared that since
last year on this occasion where
Mr Tan Choon Shian had helped
to launch the SPGG Endowment
Fund, we have received additional
donations of close to half a million
dollars. “In total, we have raised
almost $700,000. With the 1.5 times
government matching, the SPGG
Endowment Fund now stands at
over $1.7 million, and still going
strong!” he shared.
Mr Lim went on to explain that in
May, 25 inaugural bursaries were
awarded to needy students so that
they could focus on their learning
journey at SP, instead of having work
part-time to support their education.
He added that the Straits Times
had reported our humble efforts in
August last year, generating greater
awareness for the cause.

Mr Lim also emphasised, “As SPGG
continues to strive towards being
a Club of Distinction, our strategic
alignment will stem from the
understanding that there has been
a demographic shift in the social
and education environments in
Singapore. One of the challenges for
an alumni organization like us today,
is staying relevant in this diversified,
globalised and fast moving world.”
“Together with my Ex-Co colleagues
and our management team, we work
hard to offer our members, graduate
and student communities beyond the
physical bricks and mortar facility;
we also seek to provide an enriching
social and learning experience, as
well as life-long emotional bond with
our Alma Mater,” he continued.
Concluding his speech, Mr Lim
thanked our Alma Mater for its
continued faith and unwavering
support over the 43 years of SPGG’s
journey. He also expressed his
appreciation to everyone present for
their support over the years and for
in one way or another contributing
to the success of SPGG thus far.
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StRick-ing Gold
SPGG Member Rick Ong was the
lucky first prize winner of a Poh
Heng gold necklace during the draw
held on Sunday, 29 December 2013
to mark the conclusion of the SPGG
Members’ Jackpot Special.
Rick, who said he used to head to the
Jackpot quite frequently, was both
surprised and happy to win. He will
be giving the necklace to his wife.

Members qualified for the draw
if they won either a Big or Small
cascade or introduced a social
member. Prizes for the draw included
Poh Heng gold necklaces weighing
8 and 6 grams respectively, Banrock
Merlot Red Wine, NTUC Fairprice
and Bengawan Solo vouchers. The
SPGG Members Jackpot Special
was held from the month of July to
December 2013.

Rick receiving the first prize
(8g Poh Heng Gold Necklace) from
SPGG General Manager Nesh.

Ending the year with a

Bang…and Pow!

SPGG celebrated the year’s end
with a Superheroes vs Villains
themed Fundraising Party on Friday,
27 November 2013. In what promised
to be an action-packed night,
attendees were first treated to their
Superhero vs Villains experience
when they took photos with SPGG
staff dressed to the likes of popular
fictional comic book characters such
as Batman, Robin, Captain America,
Batgirl and Wolverine.
Following a speech by guest-ofhonour and SPGG President Mr
Jimmy Lim, buffet dinner was served.

Jeremy Tan, “Singapore’s favourite
magician”, went from table to table
to wow members with his illusions
and sleight of hand before taking
the stage, amazing everyone further
by making tables levitate,
swallowing fire and even
removing the colour from
coloured water!
The highlight of the night
came when each table
was required to dress
up a representative as a
superhero with the props
they were given. Seven

uniquely dressed individuals took the
stage 10 minutes later, each vying for
the title of “Best-dressed” Superhero,
but not before they were all made to
perform as a band!

past events

Visiting the birthplace of

modern Singapore
On a cloudy Sunday morning on
15 December 2013, 30 of us set
off for the storied Civic District to
experience the architectural legacy
left by Sir Stamford Raffles in 1822.
The first stop on the trail was St
Andrew’s cathedral, which has the
honour of being the largest cathedral
as well as the second oldest church
in Singapore. Steven, our tour guide,
informed us that Raffles had wanted
the site to house a “place of worship”.
We then crossed over to the Padang,
where we stopped to admire the
grand Old Supreme Court Building
with its massive Corinthian column
and large dome, as well as the City
Hall whose steps people used to sit
on and watch cricket. Both buildings
will soon become Singapore’s
National Art Gallery.

It was then over to the Cenotaph.
Built in memory of 124 British solders
who lost their lives during the
first World War, the structure had
several holes on its sides which a
few of us thought were due to acts
of vandalism. Our guide explained
to us that they were in fact not a
result of vandalism but the effects of
bombings during World War 2.
On our way to our next stop, the
Merlion Park, we stopped at the
Indian National Army Plaque.
Formerly a memorial for the Indian
National Army which sided with the
Japanese army against the British
Government, the structure was
destroyed upon the British return to
Singapore in 1945.
The Merlion Park was unsurprisingly
bustling with tourists when we got
there. We learned that there
are a total of 5 official Merlion
statues in Singapore, with two
at the park itself – the original
Merlion statue standing at 8.6
metres and a 2-metere tall
Merlion cub located just behind
the original statues.
We made several pit stops
which included the Fullerton
Hotel, Cavenagh Bridge,
the Arts House and the
Raffles Landing Site before
finally arriving at the Asian

Civilisations Museum (ACM), the final
stop on the trail.
While Singapore’s forefathers
came to settle in Singapore from
many parts of Asia within the last
200 years, the cultures brought to
Singapore by these different people
are far more ancient. This aspect of
Singapore’s history is the focus of
the ACM. Unfortunately due to the
lack of time though, we were only
able to explore a few exhibits. A
return visit is certainly in order!

Tour and experience
Singapore’s famous
Indian district!
Discover Little India
Sunday, 6 Apr 14
(8am - 12 noon)

Register at spgg.org.sg
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Travel Log

The Mozaic’s Bintan  
and accompanied by a traditional Indonesian dance
performance. Personal touches like these make your
holiday experience a charming and memorable one.

The Mozaic is a hospitality
management company
that focuses on deluxe
hospitality. They represent
independent and luxurious
properties and offer
charming and memorable
experiences to guests.
Bintan Lagoon Resort in
Indonesia and Baan Yin
Dee Boutique Resort in
Thailand are two of such
properties.
Located within the Indonesian Riau archipelago, Bintan
Island is the largest of 3,200 islands. A 90-minute ferry
ride from Singapore’s Tanah Merah Ferry Terminal directly
takes you to Bintan Lagoon Resort, a tropical paradise
overlooking the majestic South China Sea. Home to sun,
sea, and two award-winning golf courses, the resort is
sprawled over 310 hectares of manicured landscape, with
a private, soft sandy white beach that stretches as far as
the eye can see.
What sets the 5-star
resort apart from others
is that it has its own ferry
terminal and immigration
checkpoint, defining
convenience at its peak.
Upon arrival, guests will
be greeted by hotel staff,
served welcome drinks

Accented by Asian aesthetics and the elegant
sophistication of a tropical decor, their 470 spaciously
designed deluxe rooms, suites and villas are truly an
oasis of tranquillity and comfort. The recently refurbished
deluxe rooms are spacious and have a contemporary
appeal. While every room comes with a furnished private
balcony, air-conditioning and a bathtub, we highly
recommend staying at any of the four types of suites
available. The Floral Suites are perfect for honeymoon
goers. It features a large sundeck, a walk-in closet and
even a Jacuzzi bathtub. For bigger groups of guests,
villas are available. The biggest of three types of villas
available at Bintan Lagoon Resort are the Angsoka Villas.
Spacious and well furnished, they can accommodate up
to 10 guests and comes with a private pool, BBQ area,
4-bedrooms, and a fully equipped kitchen.
Guests will find that they do not
need to venture outside this
self-contained resort and its
premises for any of their needs.
The resort is surrounded by
lush tropical gardens, a wide
array of facilities including
2 award-winning 18-hole
golf courses designed by
champion golfers, the
Jack Nicklaus Sea View
Course and Ian Baker-Finch

travel & living

  Lagoon Resort

~ Unforgettable Retreat Experience
Woodland Course. There is even a 24-hour clinic. If you’re
just looking to relax, you can go to the spa or choose
to lounge by one of two swimming pools. Warm towels
provided felt delightful after taking a dip at night. Both
Pools are open till 10 pm.
Enjoy the ocean breeze
and the calming sound of
wave while getting a Beach
Massage. Play pool, billiards,
laser tag or even try your
hand at batik painting at the
Leisure Centre. In addition,
enjoy a host of activities
including over 30 water
sports and over 20 land
activities. There are also a
variety of activity for kids
such as mini-golf, a Kid’s Club, electric car rides and Wii
video game consoles to name a few.
Boasting a total of 12 dining
outlets, a wide array of
food from Mediterranean
to Japanese cuisines are
offered. One of our favourite
eateries there was the newly
opened RICE Beachfront
Bar & Dining. Built on the
beach, the two-storey
upscale and stylish
restaurant showcases
a sleek modernistic

ambience with a picturesque uninterrupted view of the
ocean. Dine under the stars and enjoy the sea breeze at
the alfresco dining areas. RICE makes a perfect venue for
hosting parties, private functions and even weddings.
Bintan Lagoon Resort is the answer for an urbanite’s
quick island getaway to really disconnect from it all and
rejuvenate mentally,
physically and emotionally.
Whether you are going
alone, with your partner,
spending quality time
with family, planning to
do everything or even
nothing at all, the resort
has something in store
for everyone.

3 new SPGG members won a
2D1N Cempaka Villa Stay with return ferry
tickets for 4 pax at Bintan Lagoon Resort.
Congratulations!
Ms. Neo Wan Su (Liang Wansu)
Mr. Muralidharan Girish Kumar
Mr. Sathivelu Manickam
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Fengshui 2014

2014 welcomes the Chinese Year of the Horse. The horse is part of the
12-year cycle of animals that make up the Chinese zodiac. Fission takes a look at
Feng Shui tips by Master Adelina Pang from Adelina Pang Feng Shui Consultancy for those
who are also looking to gallop their way to a new office this year.

Office Move-in Procedure
1 > A good date and time is selected for the move-in.
2 > All the windows, aircon vents, computers, lights must be
shut off on that day.

3 > Put a red cloth over the banner.
4 > At the auspicious time, the boss will light up the
charcoal and burn it red-hot. This is to symbolize a rich,
prosperous business.

5 > Place the stove in the centre of the main door and have
the boss walk over it with his left foot first. The rest of the
staff will follow suit thereafter.

6 > Open the door and remove the red banner. Switch on the
electricity, lights, aircon, computers.

7 > An opening cocktail or buffet reception can then be held
to usher in the good fortune.
Credit: Master Adelina Pang, Adelina Pang Feng Shui Consultancy Pte Ltd,
www.adelinapang.com
About Adelina Pang
ADELINA PANG is one of Singapore’s foremost Feng Shui experts and has
had an active and respected presence in the field since 1995. A qualified
Feng Shui consultant and professional trainer, she is the Principal Consultant
and Founder of Adelina Pang Fengshui Consultancy Pte Ltd.

Get Active!

WEDNESDAYS 7 PM - 8 PM
Class Details:
An invigorating class compromising of Yoga, Pilates, body weight exercises and
stretching movements to awaken the body. It removes the fatigue of daily activity.
Body weight exercises build strength to improve posture and flexibility.
This class helps participants feel at ease and release bodily aches and pains such
as nagging back aches, tight feeling around the neck and knee pains amongst other
aches and also increases flexibility.
Classes are conducted once a week for 3 months.
Members
: $120
Non-members : $190

Register at connect@spgg.org.sg

SPecial

I Don’t Waste Time!
SPirit interviews SP Graduate Jeremy Ko,
founder of Movement First

“The more time you have, the more time you waste. If I have only
an hour, I will focus on maxing out that one hour,” says Jeremy
Ko. Not that he is arrogant; this SP alumnus would rather find
out the fastest way to take notes during lectures instead of
facebooking or twittering. Indeed, it is his highly-disciplined time
management ritual that helps him to excel not only in his studies
but also his business start-ups. SPirit interviews this intellectual
go-getter who learned how to make money from primary six.
Jeremy Ko, who graduated from
SP with the Diploma in Business
Administration (DBA) in 2008, had
his first taste of money-making when
he was a primary school kid in Maris
Stella High. A supplementary lesson
in basic web design led him to create
a simple website for his mother’s
friend who needed some online
presence. That first project earned
him $500 for five HTML pages.
There was no turning back for
Jeremy who realised he has the
entrepreneurial streak in him.
During his secondary school days in
Dunman High, he started providing
photography services using a
friend’s camera. He charged $50
to $60 an hour and even offered
photoshopping as a value-added
service. Through self-learning from a
book, he started to offer page layout
services too.
You think all of these would affect his
grades? No way! Jeremy’s ‘O’ level
grades were good enough for his
choice of junior college but he chose
to join SP.

Jeremy demonstrating the
mobile workout device that his
company brings in.

“Very simple reason,” he told SPirit.
“I don’t need to fill my brains with
theoretical stuff by learning physics
or maths. Poly education would
give me the hands-on experience.
But there was one other reason
why I chose SP – it’s has the most

awesome rock-climbing team.
And of course, SP has a very strong
brand name!”
His Bizad modules helped to hone
his business skills. Modules such as
accounting, business law and supply
chain management taught him how
to run his business the proper way.
He wasted no time and holidays and
weekends were spent doing parttime jobs such as hawking gadgets
at IT shows.
“Working with the big names at
IT shows made me realised how
important branding is. I realised why
a brand would angle its product in a
particular way and how branding can
move a product faster than its real
functionality,” says Jeremy.
In addition, he continued to offer his
photography and design services.
On average, he could earn up to
$1,500 a month. Could have been
cash rich then but he admitted to
not being a saver and spending his
money on gadgets and books. “I
wasn’t focused on saving money, I
was just happy to earn money!” he
laughed. But money-making was not
his only preoccupation. During one
of the semester breaks, he went to
Cambodia on a community service
trip to teach English to the native
kids and also participated in all kinds
of rock-climbing competitions.

19

20

SPecial

I thrive when there is a
threat to my safety. When we
are under siege, we will go all
out to get out.
~ this is one of the guiding
philosophies of Jeremy
Ko, which he applies to the
business world.
Even after completing his final-year
project which involved working with
Alexandra Hospital, he was hungry
for more hands-on experience.
With a very thick skin, he wrote in
to its then Chief Executive Officer,
Mr Liak Teng Kiat and asked for
an attachment there. The CEO
replied and offered him the chance
to learn in the hospital’s corporate
communications department. He
was tasked to either help to produce
a coffee table book or revamp
the hospital’s website. He took up
the latter challenge. “It was really
challenging as it involved talking
to everyone from top to bottom,
doctors, nurses and patients on what
they want in a hospital’s website.”
Jeremy completed his national
service with the platoon’s Best

Still an undergraduate but Jeremy already
has a full-fledged business complete with
a warehouse.

Recruit honour, and joined Nanyang
Technological University (NTU)
where he enrolled in the Bachelor of
Communication Studies programme.
He is on track to graduate with firstclass honours if he does not side
track too much on his grades.
The first three years in NTU were
eventful for Jeremy. He got a
scholarship due to his excellent
grades and went to the famed Fudan
University in Shanghai as a University
Exchange Scholar. He was also on
the Dean’s List and selected to be a
university research scholar, a position
offered only to undergraduates with
a GPA of at least 4.5 who can choose
to work with any professor on a
research topic.
Jeremy chose China for his
overseas programme because he
wanted to brush up on his Mandarin
as well as immerse himself in the
country with the fastest-growing
economy in the world. His strong
command of Mandarin now would
put many of his peers to shame; he
could even communicate technical
jargon in Mandarin!
In China, he networked with suppliers
of gym equipment and seriously
looked into starting a real and

registered business. Within months,
Movement First was born! The
company supplies and customises
fitness equipment to gyms such as
Ritual Gym, and his clientele has now
expanded to Malaysia and Indonesia.
He is now comfortably pocketing
close to $5,000 profit every month
from this business, which has a fullfledged warehouse in Yishun.
For a half-year period after returning
from China, he interned with media
research giant AC Nielsen in the
day and worked on his business
operations in the evening.
After graduating from NTU next
year, he envisions expanding
his business. “Movement First is
highly scalable. I can progress
to offering consultancy services,
group and personal training or even
working with engineers to create
gadgets specific to fitness,” he says
confidently.
And did we mention that actually
Jeremy has another online business
that is now taking a break? He
started 49orless.com, an online shop
that sells anything less than $50. It’s
still making a decent profit but he
wants to let it go to concentrate on
bigger stakes on hand. Any takers?

This article was reproduced from the Vol 3, 2013 issue of SPirit magazine, a publication by Singapore Polytechnic.
The contents cannot be reproduced or circulated without the prior written consent of SPirit Magazine.

SPGG Members’

Jackpot Special 
from 18th February 2014 till 29th June 2014

How to
qualify*

Be entitled to one lucky
dip when you meet any of
the requirements

1. Winners of Big Cascade
2. Winners of Small Cascade
3. New Social Member Sign-up
4. Renewals of Social Membership
5. Member Introduction Privilege
*Terms & conditions apply
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