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Attending culinary classes is a popular trend now. Despite the increasing number of culinary schools 
being set up locally, all have reported growing student numbers. Back in 2001, there were only two 
such schools – Raffles Culinary Academy and at-sunrice. For instance, the most popular class at at-
sunrice, the Spice Garden Walk & Morning Gourmet, has seen the number of participants double 
from last year. 
 
Palate Sensations and Cookery Magic both believe that the growth in popularity is influenced by 
television channels and shows featuring famous chefs being made available locally. However, Samia 
Ahad from Coriander Leaf believes that it is due to the increasing number of movies with food as a 
central theme, like Ratatouille and No Reservations.  
 
Moreover, Singaporeans are starting to pursue finer living and gourmet cuisine, apparent in the 
growth of fine dining areas like Tanglin Village and Rochester Park.  
 
Several companies have also signed up their staff up for classes with schools like Coriander Leaf and 
Palate Sensations. 
 
Even tourists attend culinary classes locally; at-sunrice’s Spice Garden Walk & Morning Gourmet class 
consists of mainly tourists. Up to 75% of the participants at Coriander Leaf, which focuses on Asian 
food, are foreigners. Amelie Anis from at-sunrice feels that one of the reasons why tourists take time 
out to attend culinary classes locally is because Singapore has a variety of many regional and 
international cuisines. Our multi-cultural society helps to interest visitors, attracting them to want to 
understand local food better. After all, Singapore is a food heaven.  
 
 


