
BY LEOW SI WAN

PARKWAY Parade, one of the
first suburban malls in Singapore,
is undergoing an extensive $15 mil-
lion revamp.

The renovations will add an an-
nex block and an alfresco dining
area to the popular shopping cen-
tre in Marine Parade.

The revamp, which began
three months ago and is set to be
completed in October, will inte-
grate part of the mall’s ground-
floor area – previously occupied
by tenants like fast-food restau-
rants Burger King and Kentucky
Fried Chicken – with its 720 sq m
outdoor refreshment area.

Before the changes, the out-
door area housed food outlets and
cafes such as Long John Silver’s
and Starbucks.

When completed, the new
wing will be air-conditioned and
will feature new tenants, includ-
ing an outlet of the Western casu-

al dining chain New York New
York and Pu Tien Restaurant,
which serves Heng Hua cuisine.

To cater to Singaporeans’ love
affair with food, more food and
beverage outlets will be added
and the alfresco dining area will
be set up on the second level of
the new wing. The rest of the
mall will also be spruced up.

New floor tiles will be added to
make it look brighter, while water-
less urinals will be installed.

Parkway Parade, which turned
25 in March, sees about 1.7 mil-
lion shoppers each month.

The main reason for the re-
vamp, said its property manager
Lend Lease, is to allow the mall to
“stay ahead of the competi-
tion...especially in the face of in-
creasing competition from malls
in the East and the others in the
Orchard belt”. Several new shop-
ping centres have opened this
year, including Tampines 1, Or-
chard Central and Ion Orchard.

Parkway Parade, which has six
floors of shops and a 17-storey of-
fice tower, opened in 1984. Once
touted as the biggest shopping
complex here, with a total floor ar-
ea of 123,000 sq m, it was very
popular at the start.

However, when MRT trains be-

gan running in 1987 – making it
much easier for Singaporeans to
travel from the suburbs to areas
like Orchard Road or to other sub-
urban malls – the centre lost
some of its sheen.

Lend Lease, which took over
management of the mall in 2000,
carried out development works
seven years ago, bringing in new
tenants like Giant Hypermarket
and upgrading parts of the centre.

Retailers at the mall are hoping
the latest upgrade will give busi-
ness a shot in the arm.

Ms Regine Lim, owner of the
Nail De Classic salon, who has
been a tenant there for seven
years, said business has been hit
this year because of the recession
and recent H1N1 fears.

Young East-side dwellers such
as student Byorn Tan, 14, are also
looking forward to the new-look
mall.

Said the Secondary 2 student:
“Parkway has been there for as
long as I remember. But there
isn’t much to eat and do there, it
seems to cater to older shoppers.

“It will be more attractive if
there are more cafes and
fast-food joints for students to
chill and hang out.”
siwan@sph.com.sg

CULINARY skills and cooked
meals will be on the plate for in-
mates when Changi Prison’s new
cluster of blocks becomes opera-
tional at the end of September.

This extension to the training
programme, currently involving
about 100 inmates annually, con-
tinues what began in 2003 at the
current Cluster A blocks, housing
more than 5,000 inmates.

Cluster A’s central kitchen fa-
cility dishes out about 8,000
meals daily, cooked by and for in-
mates at Changi, neighbouring
Changi Women’s Prison and Tan-
ah Merah Prison.

NTUC Foodfare and the Singa-
pore Corporation of Rehabilita-
tive Enterprises (Score), which
runs the programme, signed an

agreement to continue the initia-
tive yesterday.

The chairman of Score, Mr
Kong Mun Kwong, said: “The
range of jobs in the food industry
is the widest when compared to
any other industry. Workers do
not require a PhD or masters to
become a No. 1 chef.”

Inmates who are interested to
learn the ins and outs of the kitch-
en can volunteer for training.
They are later shortlisted and put
through courses such as Basic
Food Hygiene, Good Manufactur-
ing Practice and F&B Service
Training.

A six-month course is also of-
fered so the inmates can attain an
Industrial Skills Certificate in
Food Preparation from the Insti-

tute of Technical Education.
A donation cheque for

$100,000 was also presented to
Score by NTUC yesterday. The
money will go towards providing
higher learning culinary courses
for inmates who show a flair for
the culinary arts.

NTUC Foodfare chief execu-
tive Perry Ong said: “The inmates
we are training are not only pre-
paring food for inmates but are
learning to prepare food of com-
mercial standards.”

Last year, 204 inmates who
were released found jobs with 254
F&B employers within Score’s net-
work of 1,800 employers. The fig-
ure until May this year stands at
88.
SUJIN THOMAS

Works to help mall
compete with those
in East, Orchard Rd

Culinary courses for inmates

Inmates who are interested to learn the ins and outs of the kitchen can volunteer for training in a programme that started
in 2003. They are later shortlisted and put through courses on culinary skills. ST PHOTO: KEVIN LIM
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