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About the Singapore Bicentennial e-book series


Take a quick dive into the different time periods in Singapore history, the stories and legacies of our different communities. Discover lesser-known histories of people, places and events. Each nugget offers a unique glimpse into the layered lives and histories of our people, going into topics as diverse as natural history, architecture and religious practices.


About the Singapore Bicentennial


The Singapore Bicentennial marks the 200th anniversary of the arrival of the British in Singapore, a turning point in our history. But our story starts way before that.


Travelling back in time to 700 years ago, the Singapore Bicentennial is an occasion for us to reflect on our extensive and textured history: how we have evolved, from a place with a geographically strategic location, into Singaporeans with a unique DNA.


This commemoration features a huge cast of contributors, as well as the regional and global developments that have shaped our lives and identities. 
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In the 1950’s there was a shabby wooden bungalow at the crest of Paterson Hill Road, thatched with a fringe of attap leaves. In the open space below my great-grandfather’s living quarters squatted the hulks of my granduncle Peng Han’s beloved racing cars, and through the lallang of the overgrown garden strutted his fighting cocks with their ebony tail-feathers and blood-red combs.






LIM PENG HAN was the fifth and youngest son of Lim Boon Keng, and Malaya’s best known racing driver. He was the first local Chinese to race in the British circuits at Donington and Brooklands between 1930 and 1934.







The upper story once served as a bar for British service-men just after the war; the wooden walls still bore neat cartoons of little female figures cavorting with big cocktail glasses. I’m told my great-grandmother Grace Yin had a painter add bras and briefs to the most blatant of the nudes. But why not splash whitewash over the whole wall, if the gals offended her stern Christian eye? I suspect the old man—merry-hearted to the last—insisted on keeping the artwork on the wall.
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