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Rich local culture gets affirmation through design

Jointly organised by the Singapore Press Holdings’ Chinese Media Group
(CMG) and the Singapore branch of the Industrial and Commercial Bank of
China (ICBC), the inaugural Singapore Creative Awards 2018 unveiled last
Wednesday (30 May) its winners who received their awards from Mr Baey
Yam Keng, Senior Parliamentary Secretary, Ministry of Transport & Ministry of
Culture, Community and Youth.

The winning entries of the inaugural Singapore Creative Awards were inspired
from life in Singapore, incorporating our unique food culture, spoken
languages, living landscapes and life hacks of the last generation. Through
their works, the designers ponder what makes an individual identify himself as
Singaporean, and explore ways to fuse tradition and contemporary living.

ICBC Singapore’s General Manager, Ms Hu Fang said this contest was their
gift to Singapore to celebrate her 200" anniversary, and an acknowledgement
of creativity — the driving force behind sustainable bilateral development.

“Through this contest co-organised with CMG, we hope to draw more
attention to creativity, get more people to exercise creativity, and propel the
development of local cultural and creative industries... We were very pleased
to discover some extremely creative works through this content,” said Ms Hu.

The panel of judges, led by Lianhe Zaobao’s design journalist Lim Fong Wei,
comprised designers Ms Kelley Cheng (Founder and Creative Director of The
Press Room) and Ms Yu Yah-Leng (Founder of Foreign Policy Design Group);
industry leaders Ms Emily Ong (DesignSingapore Council’s Deputy Executive
Director) and Mr Alfred Yip (Director of the Registry of Patents, Designs and
Plant Varieties at the Intellectual Property Office of Singapore); Professor
Ricky Ang (Interim Head of Engineering Product Development at the
Singapore University of Technology and Design); and Ms Lu Tingting from
ICBC Singapore.

The judges set a high bar for the contest, with only excellent works deserving
of the awards — the winning entries should represent the standard of local
design and creativity, and set the benchmark for the future. In view of this,
there was no bronze award given for graphic design, while the Merit winners
in the graphic design and product design categories were scrupulously
selected, with not more than two Merit Awards handed out in each category.

A Special Mention was given to Exchanged Forms, in which design students
from the Kyoto Design Lab and Design Incubation Centre of the National
University of Singapore exchanged photos of items, places and sceneries
representing their countries, and designed 17 items found in everyday life.

“It is very difficult to compare this themed series and other single entries in
this contest, but we unanimously admired the excellent concept and high level
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of accomplishment in Exchanged Forms. This Special Mention is a
recognition of the students’ success,” said the panel.

LASALLE College of the Arts won the Most Active School Award, with seven
entries coming from the school. More than 2,000 votes were received from the
public. The two most popular works were Whimsical Wonderland designed by
Ang Ku Kueh Girl and Friends, and Yang Shu Hui’s Giving is Love Bell.

Image: Most popular works as voted by the public. Yang Shu Hui’s Giving is
Love Bell (left) and Whimsical Wonderland designed by Ang Ku Kueh Girl and
Friends

Winners in the Lifestyle Product Design category
% Gold: Daun cutlery
Designer: Andreas Latif, 22 year-old, LASALLE College of the Arts graduand

Hailing from Indonesia, Andreas graduated as a designer from LASALLE this
year, but not without adding a feather in his cap — obtaining Gold in the
inaugural Singapore Creative Awards thanks to his school project. Back in his
hometown, Andreas would see people eating meals using their hands. When
he came to Singapore, he noted that Malays and Indians shared this same
habit and felt a sense of familiarity.

“Especially when it comes to traditional Malay food such as nasi padang, it is
more gratifying and satisfying to eat with the hand,” said Andreas.

He realised that using the hand to eat is a unique tradition in Southeast Asia.
Even non-Malays and non-Indians have adopted this practice.

Andreas shared that: “Our family may be Chinese, but when | was young, |
would find my grandmother eating salted egg with rice and other dishes with
her hands. Many young people will think that using the hand to eat is very
unhygienic, but | hope they will learn through this design to appreciate that
this is part of our culture and tradition.”

The judges marvelled at Andreas’ sharp observation and his creative
interpretation of an age-old cultural behaviour without losing its original flavour.

“My cutlery is inspired by the shape of a human hand grabbing and pinching
food, and of leaves (Daun means leaf). | worked the material and
experimented numerous times before successfully sculpting these organic
curves,” said Andreas.

The sample was made using of plaster of Paris, but if there ever was a
chance for mass producing Daun, Andreas hopes to use stainless steel. He
assertted that he will continue using his bare bands to create the moulds, so
as to retain the human touch in his designs.
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% Bronze: Moat plate
Designer: Xavier Hea, 25 year-old, LASALLE College of the Arts graduand

When he was young, Xavier’s mother would save good food and sweet
desserts for him by placing them above a deep plate filled with water to
prevent ants from coming. This was one of the most heart-warming childhood
memory for Xavier.

“My mother learnt it from my grandmother. When it came to my generation, |
wanted to design a plate to encapsulate this life hack and pass down such
wisdom to the next generation,” said Xavier.

Judge Kelley Cheng lauded the versatility in his design, stating, “He adopted a
very simple and elegant form, using aesthetics and contemporary design
language to portray this nostalgic feeling without overdoing it.”

Xavier likes to seek inspiration from folk culture and his own memories.
Another entry of his at the Singapore Creative Awards was inspired by his
childhood love of martial arts movies.

He shared: “In martial arts movies, there is often a scene where you push a
book in and the book shelf will reveal a secret door. | used this idea to design
a coffee table with a candlestick, which you can pull and a hidden drawer will
pop out. I like to find or get in touch more with my ‘roots’ through design.
Although these concepts come from my childhood memories, | hope others
from different cultures can come to identify with them.”

[only a portion of the article was translated]
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