SOLYMER ASIA PTE LWDSINGAPORE

Publication SolA1002 13 April 2009

Epicurean Products from Spain

Greetings Friends and Colleagues

ABOUT SOLYMER
real Valencia Ricethe ASIA :
star of the Paella,
Piquillo Peppers, great
tasting Paprika, and
other critical ingredients.  BASED TRADING
COMPANY TOTALLY

SOLYMER ASIA PTE
LTD IS A SINGAPORE -

Spanish wine is becom-
ing more and more FOCEEERLNEL =
visible in bars and IMPORTING  AND
restaurants throughout.  wuoLesale  pisTRIBU-
This makes sense as

Spain has now surpassed

France to become num- AND OTHER EPICUREAN
ber 2 wine exporter in PRODUCTS FROM

the world (in litres), just  spain INTO SouTH
below Italy.

TION OF FINE WINES

EAST ASIA .

Wedl |l also be uiscussr g
upcoming developments

regarding availability of ~ TOPICS

Dear Friends, As you will see inthe  traditional Spanish

following sections, dishes like Cochinillo and  spaNISH HAMS 2

We are very pleased to Singapore now allows  Suckling Lamb.

bring to your attention : .
the importation of Span- _
recent developments re- ;o\, 3amén Ibérico and e appreciate your SEAFOOD 2

garding Spanish Epicu- 35,6 Serranp, pur- ~ comments and
rean product.s and. CU.I- portedly the best hams suggestions. Feel freeto PAELLA FEASTS 3
sine and their availabil- in the world. contact us at your

ity in Singapore. convenience. SURPRISES 2
We also see more often

. . I
the offering of authentic Salud!! Wi 4
Spanish Paella in differ-

ent venues throughout | s Olson CONTACT UsS 4

the island. This, of Managing Director
course, is enabled by the|o|son@solymer.com

recent availability of +65 9115 1980

And what better occa-
sion to do this than at th
Singapore World Gour-
met Summit 2009, where
some of these products
will be part and parcel

of the festivities.
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SPANISH CURED HAMS: Jamoén Ibérico and Jamon Serrano

After a very long wait and much  found in Spain. have been gaining credibilityperature in most Singaporean
hard work from many people in ) and respect because of theirrestaurants is too cold to serve
Spain and Singapore, the AVA  AS it can be expected, therepigh quality. the ham without placing it

(Singaporeds Ve Wl awayshe differenges of o+ i ¢

> ¥ ; ' ) SV ) . previously under a heat lamp
has allowed the importation of ~ ©PINion regarding which Back in Singapore, what is

for a few minutes.

Spanish Cured Hams: Jamén brand of ham is better. Is  perhaps more important than

Ibérico and Jamén Serrano. Jamon de Teruel 7Bellotas the brand, is the proper care Singaporean Restaurateurs
tastier than the very famous of the product when stored and people in general not

We must clarify that from all the  Jamon de Jabugo 5Js from and its proper serving. familiar with how to best han-

hundreds of companies offering
Cured Hams in Spain, only one was
able to comply to the strict regula-
tions imposed by AVA regarding
quality and safety. This company is
EMBUTIDOS FERMIN.

dle the Hams are encouraged
to contact us for free instruc-
tional material. It will help
you protect the investment
made, as these are expensive
products. It is no wonder why
they call the Jamén Ibérico

Turns out FERMIN is the only Span- the Spanish Caviar.

ish company able to export to
USA, Canada and now to Singa-
pore. They were the first to export
to Korea and Japan. Why is that?
Because they have awamdinning
world-class facilities able to guar-
antee the quality and safety of the
products.

And about the question what

ham is tastier the 7Bellotas or

the 5Js? Well, apparently,

Fermin has chosen 5Js. A sig-

nificant cooperation agree-
B ment between Fermin and

; o OSBORNE (owner of 5Js San-

The climate in Singapore ischez Romero Carvajdhbugo

- LUTIE ’ g <™ sanchez Romero Carvajal ? very humid and warm. Propebrand) has been announced

their minimum curing time, are: 5\ 2 nd on é storage is CRITICAL or else enabling the great 5Js to be

Jamon Serrano (Gran Reserva 15 . the flavour will be diminishedproduced in the Fermin facili-
months), Jamén Ibérico (24 monthghe hams from Fermin are nghd the ham will dry out. Noties.

and Jaman Ibérico de Bellota (30 as well known in Spain as matter what brand. Also the

months). The Serrano ham comesthe 5Js and 7Bellotas be-  ham must be served warm, This is great news for all

from the white pig while the Ibéricocause they are made primarmever cold. Jamon lovers! In the future,
hams from the Ibérico pigs (Pata ily for the export market. we shall have both the Fermin
Negra)i a unique breed only However . Fer nddisesoughythe goane tensand the 5Js here in town.

The currently imported Hams, and

SPANISH SEAFOODB Reliable Supply

gxoe
155
CONSERVAS

We are very pleased to tell
you that we have now avail-
able here in Singapore the
following Spanish Seafood:

taking advantage of these
products.

A number of the guest chefs
from WGS2009 have re-
guested them so we are get-

1 Anchovies and Tuna from - ting a very good start.

Ortiz
T Octopus Tentacles (T2, - Solymer is the exclusive dis-
T4) tributor for Ortiz and the

1 Bacalao (Salted Cod)
1 Mojama (Dried Tuna)
Some of you are already

supplier for Bacalao and
Octopus. This will guarantee
a reliable supply. Something
that has been lacking in the
past.

Page2
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PAELLA FEASTS A Touch of Old Spain

THELEGENBAYSTHAT
THEFIRST PAELLAVAS
SOCALLEBECAUSEHE
PEASANTSF
ANCIENVALENCIA

WANTEDO CREATE
Paella is the national dish of the Paella cooking get con- Paella feasts throughout the

Spain. centrated in the rice grains. island as a way to introduce DISHORTHEQUEEN
Whether you like it simple with a These grains are quite differ- wi?hiﬁtz?ggeﬁigfnade WHE
few ingredients, or chock full of ent to the Asian rice grains in A VISIT THEYWERE
seafood, chicken and other tasty that they do not clump to- Let us know if you are inter-
mor sel s, the i ngdthesandicanebb toekedd setsatredd and we d | QU'T?QQRBLV%VERYt o]
of the dish must be the rice. without covering or stirring.  the mailing list. Who knows?  FaMILYCOULD
perhaps youdd even want to
You see, over many, many We are happy to tell you learn how to cook it at home. CONTRIBUTE

years, Spaniards have devel- that real Valencia rice is now ~
oped a kind of rice that absorbs available, at a reasonable SORERES
3 times its weight in liquid. Thus, price in Singapore. A RABBITSOMERCE

all the juices generated during . oo
We are planning periodic THEYCALLEODOHBEDISH

0 ARAH.LAO WHICH
MEANSFORHER . HIS T

NEW SURPRISESCochinillo y Lechazo
NAMEQUICKLYVAS

If you have spent anytime in We are very close to attain- We plan to have a few CONTRACTEmD
Spain, you would know that ing the proper government feasts to properly introduce . ;

in addition to Paella there certification to bring these ~ them to the public andthento =~ OPAELL&
are two ot her twofasihating dishésdo Sin-begin working with our part-

dishes: Cochinillo (suckling gapore. With luck, we will be ner restaurateurs to ensure

piglet) and Lechazo (suckling tasting the first renditions in  proper adoption.

lamb). May. ) . . o
We invite you to try 1it. Youdod

These dishes are very popu- The taste of the pigletand be amazed.

lar all over the Iberian penin- the lamb are very different

sula, but are particularly from what is available here

good in Castilla & Leon, the from China and

kingdom of Isabel and Ferdi- Australia/NZ.

nand. The Catholic Kings. Page3
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