











B RriDING

WHY SETTLE
FOR LESS
WHEN YOU
CAN RIDE
THE REAL
THING?

CONTACT THE RIDING ACADEMY
TO BOOK ATRIAL RIDE NOW!

SINGAPORE POLO CLUB
80 Mount Pleasant Road Singapore 298334
Tel: +65 6854 3999 Email: enquiry@singaporepoloclub.org
www.singaporepoloclub.org
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SHOW ON 1¢ AND

I8 AUGUS'T" 2019

fter summer break, our

riders were back to the

Academy in fine form for

an exciting training show
on 17 and 18 August.

It was a privilege to have Sean Hope,
a well-known Equestrian Coach with
us once again.

¢ Al -, .

Winners and participants from the Class 13:
EFA Novice 2B, Class 14: EFA Elementary 3A,
Class 15: EFA Elementary 3C and other young
riders with Sean Hope

Check out the highlights below.

Participants of Class 9a and 9b: EFA Preliminary 1A (20x40) Juniors and Seniors with
Dressage Judge, Sean Hope
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Lucas May and Marilyn in action, 2nd placing
In Class 4: 90cm and Ist placing in Class 6:
110cm

Abigail Cheng and Venice won the first
placing in the Class 13: EFA Novice 2B

Featuring the top three winners from the
Class 4: 90cm 1round with jump off. From
left to right: Lynn Chen, Lucas May and Sian
Lexmond with Jumping Judge Sean Hope

Delia Phey and Mr. Percy won the first placing
in the Class 14: EFA Elementary 3A

.

Katie Marley and Dandy, in both 90cm and
100cm classes

Here are the upcoming
riding event at the Club:

Inter Club (SPC) —
9 and 10 November

Singapore Polo Club | 43



B RriDING

INTER CLUB (SPC
ON 31 AUG AND
1 SEPT 2019

iders from SPC and

other local riding clubs

participated in an interclub

show jumping and
dressage competition.

Hearty congratulations to all winners!
Well done riders and cheers to all the
hard work that went into making the
event a success!

Check out the special moments below. Class 8: EA Prep. A (20 x 40), our young entrants

— S B

Dressage Judge Gena Marjanopvic (in grey) with participants of FEI PSG, Bella Eskesen came in second in the Class 4:
EFA Elementary 3A and 3C, EFA Novice 2A classes 95cm one round jump off

Leo Tadikonda on Rascal had a clear round in = LY e
Class 1: 45cm cross pole Class 12: EFA Novice 2A and Class 11: Preliminary 1C
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MLEET THE STARS OF
THE RIDING ACADEMY

Daniel Sitranen

s our longest serving instructor at the club for more than 29 years! Daniel Sitranen has

taught his students show jumping up to 130cm and dressage up to Advance level. With

a Level 2 Federation Equestre Internationale (FEI) certificate and BHS Al, Daniel is a

3-time Rolex National Dressage Champion Cup (Dressage) Winner. He has represented
Singapore at the Southeast Asian Games and the 1995 ASEAN games, where he placed second. He
achieved honourable standings at the FEI World Dressage Challenge in 2001and 2002. He currently
competes at Prix St. George level and goes on yearly riding pilgrims to Germany and Denmark. He is
currently the Head Instructor at the Riding Academy.

Edric Lee

dric is a MEM/EA NCAS Level 1 Dressage Specialist and was awarded MEM/EA NCAS

Level 1 General Riding Instructor certification in 2013. He is a qualified Equestrian

Australia, Skills Specific Trainer and Accessor and graduated from Marcus Oldham College,

Australia in Equine Horse Management in 2010. Edric’s achievements include clinching
the 4th placed in the 2009 Australian Youth Olympic (Australia) show jumping competition, District
Champion at the 2017 Driel, Holland ZZL Dressage, Silver Medalist in the 2007 Southeast Asian
Games (Dressage) and Gold Medalist in the 2017 Southeast Asian Games (Dressage).

Pua Yien Yien

ienYienisthelatest addition to the Riding Academy team, joining the Academy in January

2019. She started riding at the age of five in Australia and has 19 years of experience

working in the equine industry as a MEM/EA NCAS Level 1 General Coach. She is also

experienced in training endurance and race horses. During her career, she learnt about
chiropractic and massage for horses and developed her knowledge further by attending a course
in Australia two years ago called Equinology Body Works, which entails new massage techniques.
Yien Yien has been practising it for 12 years now, and has even incorporated the wellness treatments
for our riding school horses.

Ruelle Laurent

former zoo keeper in Belgium, Laurent started riding when he was 10 years old in a

horse riding summer camp which sparked his interest in show jumping and dressage.

With experience in jJumping up to 110cm, Laurent can ride up to Elementary level. After

a 20-year break Laurent picked up horse riding again when he started working in the
equine industry. He's equipped with a BHS Stage 3 and currently heads the SPC Pony Academy. His
greatest joy is seeing our young talents grow.

Keith Choi

n ever smiling and cheerful person, Keith is an instructor that instils confidence into

his students and joy into riding. He has been teaching and working with horses for

more than 10 years and represented Singapore in the Sydney Youth Olympics Games

in 2009. Through the years, Keith has worked and taught in many Equestrian schools
locally and internationally and has undergone training with well-known trainers like Brett Parbery
and Volker Eubel.
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MALAYSIAN EXCHANGL
PROGRAMME &
COMPLETTIION 2019

Photo credits: Muhammad Fahmi B Abd Halim

PC riders did the Club proud

by representing the SPC

Riding Academy at the

2019 Malaysian Exchange
Programme held from 23 to 25
August at the Bukit Kiara Equestrian
& Country Resort, Malaysia.

The 3-day competition was also
attended by riders from host
country Malaysia and Indonesia.
Riders participated in the show
jumping 60cm to 70cm and 70cm
to 80cm categories and gained new
experiences and perspectives in the
competition scene as they widened
their network of friends.

Well done and super riding out

there! Thank you to the organising
committees, staff and sponsors of the
show for creating a successful event.

N

YELL BEING
THEIR BEST.

Overall champions Tiffany Tong from Singapore and
Hariz Kamaludin from Malaysia Team SPC with fellow participants from the exchange programme
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Edric Lee with Team SPC Lucas May, Tiffany Tong, Madison Tong,
Viktoria Rosenkilde, Caedan Paul and Katie Marley
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Caedan Paul and Viktoria Rosenkilde tacking up before
the competition

RiDING [
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Lucas May and Gold Drifter clinched first place in the 60cm to 70cm
and third place in the 70cm to 80cm show jumping categories.

SIGNING OF MOU
WI'TH EQULESTRIAN

AUSTRALIA

he Riding Academy

is elated to announce

its collaboration with

Equestrian Australia (EA)
to offer TAFE certification for riders
around our region.

EA is the national governing body
for equestrian sports in Australia.
These sports include the FEI-
recognized disciplines of dressage,
eventing, show jumping, equestrian
vaulting, endurance riding, reining,
para-equestrian, and combined driving.

Our instructors Edric Lee and Pua Yien
Yien who are certified EA (TAFE) Skills
Specific Trainers and Accessors will
be working hand-in-hand with EA and
Malaysian Equine Council to deliver
these programmes to the Club.

SPC Riding Academy Instructors, Edric Le

-~ g =

e (left) and Pua Yien Yien (right)
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SOCIAL

Exploring Creativity
through Resin Craft

Several members and their guests
tested their creativity through a Resin
Jewellery workshop on 3 August.

The all-ladies craft event had all

participants who eagerly trying their Pretty

hands at designing beautiful and Zg;?gssggzsy

delicate jewelleries. the workshop
attendees.

The interactive hands-on session
commenced with Jacquelyn, trainer

of the workshop introducing the
attendees to the techniques of crafting
these exquisite pieces and the various
materials used to beautify them.
Amongst them were coloured resin,
dried flowers, ornaments and many
more.

Our editorial team spotted an
enthusiastic pair of young attendees
crafting their jewels with plenty of
glitter shards. Our team watched the
every step they undertook to finish that
particular gorgeous pendant.

Well done ladies! The team looks
forward to introducing more of such art
& craft workshops for both the young
and young-at-heart.

Jacquelyn guiding participants on
using a mould to solidify the shape
of their accessories

Workshop trainer Jacquelyn demonstrating
some techniques

Come and be a part of our social
events! Members and non-
members are welcomed.

Register for our next
craft workshops on 2 November
enquiry@singaporepoloclub.org

Decoupage Art Workshop
10.30am to 12.30pm

Christmas Globe Making
2.30pm to 4.00pm

One of the workshop participant using the
Crafting a pendant using resin UV machine
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METHOD
Combine all the
marinade ingredients
and rub thoroughly into
beef. Set aside for at
least 30 minutes.

Grill beef till medium rare
(about 5 minutes on each side) or

desired temperature and let rest.

Combine all salad ingredients into
serving dish.

Mix all ingredients for dressing thoroughly until
sugar is dissolved

Slice beef thinly and add to salad, toss in dressing to
coat all ingredients.

Garnish with spring onions, coriander and mint leaves, and serve.

SALAD
INGREDIENTS + 1 medium onion, thinly sliced
« 1lb (500g) round « 2 small tomatoes, wedged
top steak « 2 stalks celery, chopped DiRESSIA.IG .
« 1 small cucumber, diced » Yacup I|_meJU|ce
MARINATE + 2 tbsp fish sauce
« 1tbsp oyster sauce GARNISH ki sug.ar :
« 1tbsp soy sauce « 2 whole spring onions, - 1sp garlic, m',nFEd
« 4 cloves garlic, minced sliced (diagonally) ‘2 large rc?d chillizs, chapped
- 1tsp sugar « 1 sprig coriander leaves « 2 tsp corlander root, crushed

» Itsp coriander root, crushed -« 1 sprig mint leaves * 1 staliclemen grass, minges

THAI BEEF SALAD RECIPE
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Happy Mid-Autumn!

Fun. Interactive. Exciting — these
words best describe our Annual Mid-
Autumn Party. The Left Verandah was
transformed into a spacious venue
which bustled with plenty of activities
as a prelude to the main event.

Children and their parents, tried their
hands at preparing ice cold cups of
“Milo Peng”, beautiful jam sandwiches
and delicious Nutella toast. The evening
got even more exciting with Celebrity
Chef Haryani teaching the young
participants how to bake their own
Nutella Blossoms. We saw tiny fingers
grappling piping bags while attempting
to squeeze out oodles of Nutella into
the baking moulds. 100 marks for their
effort!

Parents were not forgotten, and had

a fair share of fun during the event
through various activities such as
crafting a lantern with their kids and
participating in a challenging Pomelo
Peeling Competition which saw screams,
claps and cheering from everyone
present. The evening ended with a
story-telling mooncake tasting session
and a walk to the wishing tree, with
their lanterns in tow. Everyone had
great fun as they tied their wishes to the
beautifully lit tree. May all your dreams
and wishes be fulfilled!

gm sgng ne
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Celebrity Chef Haryani,
guiding the children to
create their own

Nutella Blossoms penned down!

Wishes are

Delectable snow skin
mooncakes for our young
attendees to relish

Parents and children came
together to craft a lantern

P

The date of the mid-autumn festival changes every year & i
o
An occasion for families to celebrate the harvest of crops _=}
Colourful lanterns are favoured by children ‘?-
3 °

Celebrated 3,000 years ago and a time for family reunion
2nd most important festival in China (after Chinese New Year)

Mooncakes are relished during the festival
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with lychee,

WIIVIQ \J tamarind,
= fresh peppercorn
CARNIVORE PLATTER — and coconut milk
FOR 2 o -
4 BEERS



Q: Tell us more about your culinary journey?

| started working in restaurants when | was 15. | got hooked on to the history of
cuisines and how traditional dishes were created, and fascinated by the endless
possibilites of creating one of my very own. From that moment, | decided that | am
going to be a chef. | started gathering my skills and knowledge from cook books
and working in different restaurants, at the mercy of different chefs. :-) But it’'s been a
superlative journey so far that has allowed me to take the helm of many kitchens in
many parts of the world before | came to Coriander Leaf. Oh and | did win the title of
Singapore’s reality cooking show on CNA “The Perfect Meal” in 2011!

Q: Do you have a favourite cuisine or dish or ingredient?
Asian cuisine has always been my favourite, especially South East Asian.

Q: What do you cook for yourself and your family?
Chicken rice!

Q: Any adyvice for aspiring chefs out there?
Be humble, and be consistent. The glamour in it is short-lived, and honesty in your
cooking will open doors beyond your wildest dreams.

an
INTERVIEW
with



