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Let’s Discuss



1. Singapore Farm & Produce
Discover the rich agricultural landscape of Singapore and the hard
work behind our locally grown produce. This workshop provides
an insightful journey into urban farming, showcasing how farmers
cultivate fresh vegetables, seafood, and other local specialties.
Participants will learn about sustainable farming practices, the
benefits of consuming local produce, and even get to sample or
bring home fresh farm-to-table products.

2. Egg-pert
Ever wondered what makes an egg fresh or how different farming
methods affect its quality? In this hands-on workshop, participants
will become "egg-xperts" by learning about the different types of
eggs, the nutritional benefits, and the science behind egg
freshness. The session may include fun experiments, egg tasting,
and even interactive activities like candling eggs to check their
quality.

3. Mushroom with Spawn Pack Making
Step into the fascinating world of mushrooms and learn how to
cultivate your own at home! This workshop guides participants
through the process of making a mushroom spawn pack, from
selecting the right substrate to inoculating it with mushroom
spores. You'll also gain insights into the lifecycle of mushrooms,
their health benefits, and how to care for your spawn pack to
harvest fresh, homegrown fungi. Perfect for those interested in
sustainable food production!

Uncle William Pte Ltd
Hands-On Journey with
Local Farms
Duration : 1 Hr (Min 30 pax)



•Introduction to Black Soldier Flies: 
Learn about the life cycle, behavior, and ecological
significance of these fascinating insects.

•Biology and Behavior: 
Explore the unique characteristics of black soldier flies that
make them ideal candidates for waste management solutions.

•Case Studies: 
Discover real-world examples of black soldier fly cultivation
and its impact on waste reduction and resource recovery.

•Q&A Session: Engage with our expert panelists to address any
questions or concerns about black soldier fly cultivation and its
practical applications.

Ento Industries
Waste upcycling with Black
Soldier Flies 
Duration : 1.5 Hr (Min 30 pax)



Case study: Diverting waste stream to grow herbal mushrooms

Types, cultivation methods, nutritional/medicinal value & many
more
•⁠  ⁠Lifecycle of mushroom cultivation 

Learn about the 4 stages and experience tissue cultivation (1-2
participants)
•⁠  ⁠Repurposing waste to grow mushrooms

How to turn waste into food for mushrooms, combine them with DIY
hacks to start growing at home! 

Scan our QR code to access Lingzhi recipes, and don't forget to
bring your own container to take home our Fresh Mushroom after
the lesson!

Mushroom World Academy
The Lifecycle of Mushroom 
Duration : 1.5 Hr (Min 30 pax)



Nippon Koi Farm
Aquaponics Workshop
Duration : 1.5 Hr (Min 30 pax)

Aquaponics is a system that combines aquaculture (raising fish)
with hydroponics (growing plants in water). 

Introduction to Aquaponics: Basics of how aquaponics systems
work, including the nitrogen cycle, symbiotic relationship
between fish and plants, and system design.

Harvesting and Utilization: Harvesting both fish and plants from
the system, and ideas for utilizing the produce.

Environmental Considerations: Discussion on the environmental
benefits of aquaponics compared to traditional farming methods,
such as water conservation and reduced use of chemical
fertilizers.

Lastly, experience with the mesmerizing Dancing Fish Show
accompanied by a delightful serving of Spinach Ice Cream!



Introduction to the diminishing wild caught seafood in the ocean.

Address the global challenges such as global warming, overfishing,
pollution, and increased consumption. Utilize resources from WWF and
other reputable sources for detailed information.

Highlight the farm’s efforts towards sustainability.

Explain the fish farming process, from the fry stage to rearing in open sea
cages under natural conditions.

Discuss the feed used in fish farming and provide samples for
demonstration.

Delve into the unique characteristics of each fish species and the origin
of their fries.

Demonstrate the simplicity of preparing our fish with a live cooking
session, featuring Crispy fish (or Teochew style) preparation.

Distribute Crispy heat-and-eat (or Teochew style) fish portions for
attendees to take home and self preparations. 

The Fish Farmer
Introd to Fish Farming in Singapore  
Duration : 1.5 Hr (Min 30 pax)



Kok Fah Technology Farm
A Guided Green House Experience
Duration : 1.5 Hr (Min 30 pax)

Harvest & bring home own leafy 
vegetables from hydroponic system & A bottle of Aloe Vera Drink! 



Qian Hu Fish Farm 
Farm Workshop 
Duration : 1.5 Hr (Min 20 pax)

Understand the learning of fish keeping 
Learn the science 
Fish keeping guide to bring home 
Completed tank for fish keeping 

Bring home Tank, Plants. Filter  & gravel 



History and Philosophy of Bonsai
Origins of bonsai & Cultural significance

Basic principles and aesthetics
IUnderstanding Bonsai & Types of Bonsai Trees

Popular species and varieties
Choosing the right tree for beginners

Bonsai Styles and Forms
Classic bonsai styles (formal upright, informal upright, slanting,
cascade, etc.)

Artistic expression in bonsai

Soil and Pot Selection
Soil composition and preparation

Selecting appropriate pots for different trees
Planting and Repotting

Steps for planting bonsai
When and how to repot
Root care and trimming

Chengtai Nursery
The Art of Bonsai & Planting 
Duration : 1.5 Hr (Min 15 pax)



Farm Tours: A snapshot into farming right in the heart of our
city. A multi-sensory tour experience, featuring our unique
closed-loop farming solution

Microgreens: A quick and easy way to get started on your
edible gardening journey

Basic Maintenance Programme: If you've build an edible
garden with us, we have a 5-session package to help build
gardening confidence and sense of ownership for staff.

Edible Gardens City
Build your own Edible Garden! 
Duration : 1.5hr (Min 30 pax)



Yili Farm
Harvest your own vegetables! 
Duration : 1.5hr (Min 30 pax)

Workshop 1 
Transplanting seedlings into pots& bring your the pot to grow

your very own vegetables 

Workshop 2
Harvesting  of vegetables on your own  & bring back the

harvested goodness! 



Learn about singapore 30x30 plans and
sustenir food story on it’s role towards the
cities’ food resilence

Dress up in Sustenir PPE suit to enter the
grow room.

 Post Harvest.

Try the freshness harvest and it’s
innovation 

Sustenir 
Supercities Tour
Duration : 1.5hr (Min 30 pax)

Transforming urban healthspans



Visitors are shown different farm facilities including Rearing Pens and
Breeder Ponds,

 Visitors may get to see the feeding of growers and breeder crocodiles by
farm personnel (subjected to availability),

Visitors may get to feed the crocodiles under farm personnel supervision,

Sharing on how crocodile skins are preserved,

 Showcase on special features and fun facts of body parts of crocodile
using a stuff crocodile,

Witness hatching of baby crocodiles (subjected to availability),

Sampling of crocodile herbal soup (subjected to availability), and

Buying of farm produce of crocodile meat(frozen).

Crocodile Farm 

Farm Tour

Duration : 1.5hr (Min 20 pax)



Comcrop 

Rooftop Urban Farming 

Duration : 1.5hr (Min 30 pax)



Mireia Co.

Vanilla Farming 

Duration : 1.5hr (Min 30 pax)

🌱The Masterclass includes:
🌱 Hands-on growing session
🌱 Fresh stem cutting
🌱 Potting materials

Mireia Singapore Vanilla



Hydrogro Pte Ltd

Sustainable Farming 

Duration : 1 hr (Min 20 pax)



Blue Aqua Interntional

shrimp Farm Tour

Duration : 1.5hr (Min 30 pax)


