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EGG FRENZY

ALOWDOWN DN THE FLAKY ASSASSIN THAT
HAS CAUGHT THE COUNTRY BY STORM.

ost Singaporeans
have an innate
passion for eating.
Often, attempts to
fight off the lure
of a new food craze are feeble
at best. And because of this,
novel creations are highly
sought after, and this has
created a penchant for fads.
Earlier this year, the salted
egg croissant was sold out
within 30 minutes upon
making its first appearance
at Flavour Flings cafe. The
sweet-salty pastry - with
molten salted egg cooped
within its flaky belly - became
an instant hit and, in music
lingo, went platinum over the
next few months. But why is it
s0 popular?

Jaclyn Reutens, a dietitian at
Aptima Mutrition & Sports
Consultants, observes that in
Singapore, adding salted egg
to anything would turn it into
a trend. “From liu sha bao
lcustard buns] te crispy salmon
skin, it's gaing to be a hit if you
manage to create a new dish
using salted egg,” she says.
“The salted egg croissant

is a novelty and that's what

Singaporeans love
- think bubble
tea or cronuts
[croissant with
doughnuts], and
even truffle fries.
If you put twa
unusual food
pairings together
and it tastes good,
it will be the next
it” food.”

Granted,
the salted egg
croissant = which
originated in Hong
Kong - has attained
the “it” food status.
Kudos, too, to the
pastry chef who
came up with
suich an ingenious
pairing. But the
crux of the matter
lies in the cold,
hard numbers of
the croissant’s

nutritional
breakdown.

Most foodies will
have some inkling
that layered
pastries in general
are unhealthy - if
you overindulge,
that is. But how
unhealthy can a
humble snack with
a dollop of salted
eqg custard ba?
The results
aren't too pleasing.
"It can go up to 400
or 500 calories
depending on
the size of the
croissant,” Jaclyn
says. “It's more
than eating a bowl
of rice, which is

about 200 calories.”

According to
her nutritional

breakdown, the
bulk of the calories
come from the
pastry’s fat and
carbohydrates,
plus the salted egg
filling would also
have contributed
to the high
sodium content.
“People wha
have high blood
pressure or a
previous history
of heart disease
chould take note
[of the sodium
content],” she says.
“The salted egg
croissant is not
somathing that
should be eaten
often. But if you
do, please stick to
only one.”
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INGREDIENTS
CROISSANT
Wholewheat puff pastry
Istore-bought, cut inta
triangles —around Ycm
wide by 12cm longl

SALTED EGG YOLK
CUSTARD (SERVES &)
* 3 tablespoan butter
* 1 teaspoon icing sugar
* 114 yolk from
salted eggs
* 23 tablespoans
condensed milk
* 7 teaspoons
milk powder
= 1'% tablespaon
custard pawder
* 215 lablespoans
cornstarch
s lteaspoon
evaporated milk

METHOD
0 Beat butter and
sugar together.
@ Mash yolks and
add in. Beat well,
© Add i the rest of
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180 deg C.
@ Fill puff pastryon
the wide side with
a teaspoon of
frozen filling,
Rallinto a croissant,
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) Brush top with eqgwash.

@ Bake for 1210

15 minutes, or until
golden brown.

@ Servewarm.
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