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Mot only can Rocstat Centrepoint's i Kook machines prepare
chicken, it canalso sous vide other meats. s mes s

TIME AND TOIL

As the machine was the lirst of its
kind back then, there was nowhers
Teo could koo tooor learn leom, There
was *lots of trial and ervor” and three
venrs (froom 20003 te 2005) before Teo
and his team of food scientists and en-
girisers manageed to get the lirst pro-
tolype up.

“l am in the catering busines:s and
| was thinking about how we can pro-
e consistently peed and delicious
food, | locked into how brands such
as Krispy Boreme mandgges Lo do jusi
thal in all its oullets arcund Che world
with just two or three people in the
outlet, and realised sutomation is the
way. And | wanted to do that for our
national dish of Chicken Rice,” re-
called the 47-year-old, who is behind
the awvard-winning cafeterin manage-
ment business Stamiles Intermationa
seb g in 1997,

It was only last vear that the team
managed to nail the best working it-
eration with its fifth proteiype, The
protetype impressed companies like
Mitsubishi Electrie, which came on-
board as partners to supply parts,
Teo estimates that he has invested
“soveral hundreds of thousands" into
crenting ikook bl declined fo give
specific fpures,

RULING THE ROOST

Like its name sugpests, clicken s the
focus of Roost. But Tes has gone be-
vornd mere Hainanese chicken rice to
offer a selection of southeast Asian
dishes with chicken, such as Chicken
Laksa and Tom Yum Soup.

Starters include Chicken Sushi
and kung Pow Wings, and desserts
are a playful take on lecal cuisine
such as Durian Créme Brolee and
Nanyang Panna Cotta.

—

TECH INNOVATION

Mother of all chicken rice inventions

Mew chicken rice eatery in town is machine-operated

SIMGAPORE - A new chicken-centric
catory has hit town,

Roast ar Contrepoint gpecializes in
producing silky smaesth Hainanese-
sty chicken hat are perfectly cooked
and poacled ot an exact temperature
fore thee Fight armount of time L epere
a conaistently delicious dish,

The two-week old eatery managos
o achiewe this thanks to two star pee-
forrmers o its kivchen. They are called
iKook — machines that prepare the
chicken aither |:|-:r=|-'.']!||.'|:[ o braised.
They ean alze aous vide other meata,

Alson Teo deeamt it up.

It cormes with preset temperature
and timings that cook the chickens ac-
cnrd i to thie welght — firom Lk to
2.5 Onee the stock = prepsared anmd
poured into the machine, Kook is abe
Lo prossch s brmize 10 chickens in abwot
40 rinutes, Socmeds simple cnough? The
Jourmey has been amything but.

When Teo and hiz late chef, the
deeply respected Toh Thian Ser, em-
barked on the project to croate o rec-
ipie for ehicken rice using o machine,
they wiore met with many rosdblocks,

Prices are kept affordable, from
554,500 for most starters and des-
serts, and up Lo ZERH0 for mains,
inchiding the signature Yin Yang
Chicken Rice — a set meal with
sova sauce braised chicken and
poueced chicken and soup,

The verdict? ikook does deliver
deliciously cooked chicken with o
goeied] hite, The sova sguce braised
chicken was the more impressive of
the twa [1 was tasty, moist and not
averly sweel. The poached chick-
en kcked the intense Navour and
some suy ailiness) of select Hain-
anese chicken rice stalls foodies
swenr by, bul makes up for it with
its smooth, niee chewy texture, The
rice hore s frgrant and sgeain, not
as greasy a5 whal we are used to, ns
it i cooked wit hout using chicken [t
while the homemade chillis bright
and punchy favours is better than
the commareinl chilli sauce found in
mauny chicken rice oot bols,

Teo hopes customers will take
to this healthier version of chick-
en rice. " People are more health-
congcious these davs, We do use
less oil and salt, but we Ley Lo en-
sure the taste s there,” he snid,
adding Lthal Boost uses an exelu-
sivie breed of chickens — which is
slightly leamer to best complement
its coaking methed and stock —
from it supplier (which alzo sup-
plies chickens Lo Chatterbax),

As the restaurant is less than
two weeks odd, Teo is still twenak-
ing the recipe and taste based on
custemers’ feedback. Already,
Tew i= thinking of w second sutlet
here, He is also currently in talks
to bring Hoost Lo Juapan, Australia,
[ndonesin and the LIk,

The invention took more than 10
vesnrs Lo materialize sinee s creator

The concept was abesd of its time, 1t
wins a very different era compsared ta

the current push for Innovation in the
food industry where initiatives such
as 'r't-r'l{”!'lp: machine calés garner
hugge interest and support.

“Hack then, it was nob easy trying
b cmvines peeaple abaout this goal,” he
sk, “UPeopled wo were pliching to did
not quite understand what we were
l|'_'|.'i:r'||.." Lo do. FE&ER wasn't seen a8 Lk LY
it these doys and people thought we
wore ‘sa’ ferazy),” revealed Teo with
a Lo, "Bt we did manage to get
a amall amount of seed money from
SPRING and approached MNation-
al Uﬂi'ﬁ't':l'!'lil_'.' af Hil"lH:l.]:rl:H"l"I:'l [}L-:iip.l'l
Technology Inatitute, which aEreesd
to help us build this from scrateh”

“With Roosts easy-to-use au-
tomated systerm, our natiomal dish
can be replicated in every coun-
try in the world and still taste
authentically Singaporean,” Teo
g, *1'm very happy that we have
realised this dream, especially
for my late Chef Toh. Un the day
that he passed away, he was still
bl at work, adjusting the recipe.
Mow we have Mulfilled this foe hin
aswell” SERENE LiM

At 554,90 for most starters and desserts, and up to 552,90 for malns,
yiu can enjoy offerings such as the Yin Yamg Chicken Rice at new eatery
Rogit. mearns it
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