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Radar

Enter the colorfully painted 
wooden doors and make your way to 
the square hosting Simple Market, 
where on Sundays a rotating roster of 
independent farmers, designers and 
crafters come together to showcase 
their wares. Coffee from Alishan, leafy 
greens and homemade soya bean curd 
are on offer on one side of the market, 
while the other half is taken over by 
imaginative  crafts. 

During the week, come here for 
groceries at Good Cho’s, a gourmet-
focused lifestyle store that merges a 
café, ice cream stall and gallery, all 
highlighting local design and organic 
produce. Fans make the trek for the 
best bagels in town, then cool off with 
the local fruit and tea ice creams from 
Midori. 54 Songqin St., Xinyi District, 
Taipei; Simple Market takes place on 
Sundays, 1 p.m. to 7 p.m.—l i m sio h u i

singapore
Putting an upscale spin on the 
traditional farmers’ market, 
PasarBella is Singapore’s air-
conditioned answer to London’s 

thailand 
It may seem petulant to crave “farm-
fresh” food in Bangkok, but those 
looking for a break from the culinarily 
monocultural have embraced a wealth 
of small-scale local producers creating 
international gastronomic delights 
from scratch. Though many hawk their 
wares online, the monthly Bangkok 
Farmers’ Market offers the chance to 
check them all out in one go. 

Organic local produce is abundant, 
of course, but the 60-plus vendors also 
offer homemade pickles, tahinis and 
nut butters, cheeses, dips, beauty 
products, northern Thai coffee, 
sustainable seafood and much more. 
Not to be missed are the artisan breads 
by bakers like Urban Pantry, Bangkok 
Bread Boys and Maison Jean Philippe, 
as well mouth-watering charcuterie by 
Sloane’s Sausages. There are plenty of 
samples to nibble on, but we 
recommend committing to heartier 
fare and whipping out your wallet for 
an array of offerings from porchetta to 
rösti to Vietnamese salads and Thai 
sweets from local restaurants.

favorites? Thai Style Roasted Suckling 
Pig by Azuthai, and savory French 
galettes by Gigi la Crepe. Jaime 
Velazquez Park, Leviste St., Salcedo 
Village, Makati; Saturdays from 7 a.m. 
to 2 p.m.

On trend: Get bitten by the 
foodtruck bug at Cucina Andare, the 
new weekend-evening market that 
offers cheap and cheerful fast food like 
shawarma or Philly cheesesteaks. This 
popular new kid provides the perfect 
forum for talented young culinarians. 
Glorietta 3 Park in front of Makati 
Shangrila and Landmark, Ayala Center, 
Makati; open Friday, Saturday and 
Sunday from 4 p.m. to 3 a.m. 
—steph a nie zu bir i

taiwan 
Though a stone’s throw from the hub of 
Taipei 101, the picturesque plot of 44 
South Village and its neatly crumbling 
houses framed by grassy slopes feel 
worlds away. Taipei’s first housing 
estate for military families, the 
rehabilitated space is now the capital’s 
favorite foodie secret.
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To Market, to Market
farmers’ markets in southeast asia? no, we don’t mean the 
traditional local wet markets. artisanal weekend food fairs are 
blossoming in the region with everything from hand-stitched crafts 
to homemade honey.

With live music, cooking demos and 
classes on everything from gardening 
to mozzarella making, organizers have 
put some serious effort into making 
the monthly market a true community 
event and family affair. While mom 
and dad learn about the latest health 
trends, kids can play with Shetland 
ponies. K Village, Sukhumvit Soi 26, 
Bangkok; 66-88/507-8694; bkkfm.com; 
last Saturday and Sunday of each 
month, 8 a.m to 4 p.m.

One to watch: Spring Epicurean 
Market last month held its inaugural 
event, with more of a breakfast bent, 
on a shady patch of green, green grass 
perfect for morning coffee sipping. 
Monthly markets are planned. Spring 
and Summer Restaurant, Sukhumvit Soi 
49, Soi Phromsi, Bangkok.—l or e n 
br au noh l e r

philippines 
In Manila where franchises are king, a 
real foodie can have a tough time 
finding interesting and honest eats. 
But a flourishing market is giving 
epicureans a chance to shine.

Vendors at the Salcedo Saturday 
Market submit to a rigorous approval 
process, resulting in a well-curated 
mix of about 150 producers showcasing 
homemade artisanal goods and diverse 
pret-a-manger. More of an occasion for 
the stylish set to stroll and graze rather 
than a simple grab-and-go, the market 
draws an upscale audience with an 
educated palate, big sunnies and 
Saturday-chic style. While many 
vendors are high-society elite living 
out their culinary passion projects, or 
celeb chefs testing out new dishes, it’s 
also a stepping stone for foodie 
start-ups to bud before they bloom. Buy 
locally made Greek-style yogurt from 
Rizal Dairy Farms. Try out the 
flavorful milky mushroom from 
boutique grower Ministry of 
Mushrooms. Grab some fresh micro-
greens to garnish your culinary 
creations from Down to Earth. From 
fresh fish to homemade sausages, the 
market has everything you need to 
turn out a great meal. Or purchase 
some gorgeous cooked food to enjoy on 
the spot or re-plate at home. Our 

From left: Ponies 
for the little ones 
at the Bangkok 
Farmers’ Market; 
gourmet cheese at 
PasarBella; 
stopping for a 
mid-market nosh 
at Cucina Andare.

Clockwise from left: 
Fruit abounds at 
Simple Market; 
Taiwanese 
handicrafts, also at 
Simple Market; 
Fresh macarons at 
PasarBella; grab a 
hot shawarma at 
Cucina Andare.

Borough Market. It’s tucked in a 
cavernous refurbished space with 
natty touches like metal birdcages 
suspended from lofty ceilings, walls 
fashioned from painted wooden planks 
and a mellow down-tempo soundtrack. 
Here, within The Grandstand in Bukit 
Timah, more than 30 merchants peddle 
everything from organic Thai produce 
to artisanal Sri Lankan teas and 
Singaporean microbrews, though the 
food focus is decidedly European.

PasarBella is best on weekends, 
when there’s live jazz, extended hours 
and expanded menus. At Bella Bakery, 
seasonal tarts, quiches and cakes are 
complemented by sandwiches stuffed 
with roast pork belly or jamón serrano 
sliced on the spot. Massive 25-kilogram 
pans of Spanish paella loaded with 
mussels and jumbo tiger prawns draw 
crowds to Le Patio. Finally, drink up at 
The Great Beer Experiment—the rare 
Singapore craft beer shop where staff 
provide fluent tasting notes and 
recommendations. 200 Turf Club Rd.; 
65/6887-0077; pasarbella.com; 9:30 a.m. 
to 7 p.m. daily—br i a n spencerC
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