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GREEN GROW 
THEVEGGIES 

Sipping latte, digging into a 1'ull Afonty' urealcfast and people-watching in a trendy 
cafe seems to be many young Singapareans' idea of an enjoyahle meal experience. 

But 23-year-oldFu Yang Hong hopes to bring a bold alternative to the tahle: 
delicious vegetarian food. The entrepreneur, who admits to eating only meat and no 

vegetahles in the past,founded GreenDot in 2011 with good .friend and vegetarian 
food enthusiast, Justin Chou. Today, they servejlavouiful, meat-free meals in three 

schools and a shopping mall, and are lookingf01Ward to the day when young people · 
AS TOW TO AC UELYN CHEOK embrace a green diet. 

A GOING GREEN 
}ustm Chou (left) and Fu Yong Hong (nghV are looktng forward 

to the day when young people embrace a vegetarian diet 

FU YONG HONG: Why ,·egetarian food? We've 
been asked this a lot by people who would tell us that 
it's unappealing, not tasty, and all flour, gluten or fried. 
Some even said that eating it is akin to eating grass. 

The funny thing is, I used to be like them -
eating only meat and no vegetables at all. But this 
was before I got to know my now good fri end and 
business partner, Justin. When I first met him, I 
remember being surprised at how he could tolerate 
a no-meat diet since young. 

But over the years, after being exposed to 
various vegetarian delicacies cooked by his mother, 
the founder of Lotus Vegetarian Restaurant, I began 
to fall in 10\·e with vegetarian food. To my surprise, I 
discovered that it can be really tasty, and also learnt 
that if you eat a variety of vegetarian foods, it can 

be a ustainable, balanced form of diet. 
So Green Dot's aim is simple. We \\ant to 

change how people - especially young people - view 
,·egetarian food. 

Most people we spoke to have the misconception . 
that it's binary- that you're either a vegetarian or 
you're not. But a grey area exists. For instance, I 
am a fle.xitarian, someone who prefers to eat more 
vegetables than meat because I want to be healthier. 

Green Dot is not about trying to convert people 
into becoming vegeta1ians, but to promote a more 
ncxible and balanced diet. We hope to encourage 
more people to eat less meat and embrace a green 
diet, while knowing they are still able to enjoy 
delicious food. 

We chose to open our first stalls in schools -

Temasek Polytechnic, Chung Cheng High School and 
Tanjong Katong Girls School - because we wanted to 
target young people. Also, many schools do not have 
vegetarian stalls. So students who are vegetarians 
-about 3-5 per cent of each cohort- have to bring 
their own bread and biscuits to school every day. We 
want to cater to these students, and at the same time, 
promote vegetarian food to non-vegetari.ans. 

Aside from these schools, we own a casual, dine
in outlet at Bedok Mall. This is our first commercial 
outlet and an important milestone for us. Usually, 
CapitaMalls Asia only invites established brands to 
set up shop in their malls, so it was a privilege to be 
given the chance to open GreenDot in Bedok Mall. 

Though just 297 sq ft in size, it makes a good 
prototype to learn more about the business and 
impro,•e it. There are so many things or skills we 
can acquire only on the job- and every day, we are 
learning. A typical work day at the mall begins at 
7am for us. We come in to prepare and cook, and are 
usually one of tl1e earliest tenants to report for work. 

Can we cook? (laughing) Yeah, we get asked 
that a lot too. And yes, we both can cook, and we 
now even teach our staff how to cook. This is even 
though we started the business without any domain 
knowledge - neither of us bad ever stepped into 
a kitchen in our lives. We had to learn everything 
from scratch. 

Justin's parents, who have been in the vegetarian 
industry for over 10 years, have taught us well. His 
mother's vegetarian restaurant was where we picked 
up our first recipes. We then repackaged those to fit a 
more modem concept. 

Green Dot specialises in Asian fusion cuisines, 
offering healthy, well-balanced bento meals which 
are actually aesthetically appealing, in our opinion! 
A basic set contains white rice, curry potato, cereal 
konnyaku, mushrooms and seasonal greens. 

Our food does not contain any flour and gluten. 
They are made of soya and konnyaku products, fresh 
mushrooms and vegetables. 

Wl!re also work'ing with the National University 
of Singaporl!s food science department to see how 
we can create meals that have the same amotmt of 
nutrients as a balanced, non-vegetarian meal. 

Right now, Justin and I are preparing to start 
operations at our new 2,000 sq ft outlet at a brand
new mall, Paya Lebar Square. This will open in 
October. And it will have a food court, a retail space 
and an educational corner to teach people about 
healthy living and vegetarian cooking methods. 

Starting GreenDot has been a very enriching 
experience for us. We had gone through 18-hour 
work days for months, low periods when our business 
partners tell us (we started with seven, now it's just us 
two), and times when we felt lost and doubtful. 

Green Dot was awarded several 
entrepreneurship awards, but those are just 
superficial achie,•ements. 

The most satisfYing part of the business comes 
from our cu tomers and employees. It is the smiles 
of our customers and the sight of them enjoying our 
food and returning every day that keeps us going. 

It is also the process of helping our stall 
employees (mostly aunlies and uncles) become 
more confident people, and step out of their 
comf01t zones to achieve things that they never 
thought they could do. 

Entrepreneurship has been a challenging 
journey which involves many sacrifices, but we 
have no regrets. Our ultimate mission will U}ake 
the ride worthwhile. • 


