
Monthly highlight*

You 
Reliable 
oRganic 
PaRtneR

iSSUE 01   |  November 2018

2. 8.

12.
13.
14.

9.3.
4.

let’s go Camping

 Zenxin travel

 

Ground-up Initiative

Keep in touch

Our appreciation

4

7

recipe 11. 
Farm Special
Playdates

7.

Director’s note

Cook with Us

Monthly “what’s new”

5. Zenxin’s

6. Healthy Appetite

From farm to table

10.  
Event Calendar



You too can have simple healthy home cooked meals by controlling the quality of
ingredients and learning simple preparation techniques. Reach your goal of
becoming healthier and of course happier with us at Zenxin. 
We all know that part of health involves what you put in and well as how and who
you spend your time with. Creating meals together as a family can make
Fantastic memories as well as strengthening bonds. 
Come join in the experience of creating healthier home meals with Ceri and
benefit from the simple joy of doing things togther. Then take home the ideas and
share them with your family and friends.

Menu
Loverly Lentil Soup with
fresh rolls. 
Nutritious roast veggies with
chicken and trimmings. 
Minced pies and sauce.

 
Bonus

Spiced mulled wine. 
 by Zenxin Master Chef, Ceri

http://organicdelivery.sg

It has been 17 years since we founded Zenxin Organic Food in year 2001. It was a long journey that we only 
had one shop at the time in Kluang, Johor, when most of the people do not understand the concept of organic 
farming at all in Malaysia.
 
At Zenxin Organic Food, we started from upcycling the waste to organic fertilizers. When we made a lot of 
organic fertilizers and we couldn’t sell, we chose to use them. We started the organic farm to grow organic 
vegetables in the jungle near Cameron Highland, just because we tasted the great organic vegetables from 
Cameron organic farmers (who are also our contract growers now) and we believe the long-lost taste of good 
vegetables can be revived by organic farming.
 
With the vision to revive the “original organic taste” of vegetables, we open organic shops to sell the organic 
vegetables we believe would be very salable. However, there was not many people believe which was why 
we started Zenxin Organic Park to let the public join us in farming organically together and share our organic 
ideas with them.
 
Today, you can find Zenxin Organic Vegetables and Fruits throughout Singapore, Malaysia and Hong Kong. We 
are not only selling the organic produce we grow in the 4 Zenxin organic farms, we also represent 30 organic 
family farms in Malaysia who convert into organic farming not only because of the premium prices, but also 
to protect their family and environment they live in to be further polluted by chemicals. Besides, the Malaysia 
organic farms, Zenxin also import organic produce from reliable certified organic sources from all around the 
world and most of the organic products are produced by the small farmers, which we can see their livelihood 
are improved tremendously.
 
We continue to show more good stories, do check out our sustainable initiative – Zenxin Healthier You.
 
Organically Yours,
 
Zenxin Organic Team Leader,
Sengyee Tai

D i r e c t o r ’ s
no t e

Going Organic
with Zenxin



W h a t ’ s 
n eW

The Loke’s family has been the artisan of 
noodle-making for 50 years. They are strict 
in selecting the raw material, meticulous in 
performing the ritual of “jumping” with the 
wooden block to pound the dough for the 
chewy texture. A bowl of Loke’s noodle can 
easily lures out the nostalgic fond memory of 
a small town.

Mi Mi Loke is the third generation of Loke’s 
family. She started a food technology internship 

From Singapore:  
+65 6779 7839 (Zenxin travel)

From Malaysia: 
 +07 759 5196 (Zenxin organic Park)

Email: travel@zenxin.com

● Made with Premium 
Australian Organic Flour.

● 20% fresh puree of Zenxin 
Organic fresh produce inside.

● Healthy 5-Minute Meals
● Natural colour from vegetable, 

zero preservatives, additives, 
colorings, and flavourings.

● 13 flavours include spinach, 
beetroot, carrot, potato, 
tomato, sweet potato, 
pumpkin and etc.

The Highlight

Learn the
art of organic 
noodLe-making

How the journey of  
Organic Noodle-Making Begins

student at Zenxin Organic Park. It 
was her passion at work as well 
as her strong wish to inherit the 
craftmanship of noodle-making 
from her family that moved 
everyone in the company.

Combining her knowledge in 
modern food technology and 
the long history of noodle-

making skills, Mi Mi, 
currently Zenxin’s noodle 
production manager, has 
crafted more than 30 kinds 
of noodle with Australian 
organic flour and organic 
fresh produce by Zenxin

Z e n x i n ’ s 
r e c i p e

Hearty Miso

   Noodle Soup

Ingredients 
2 pieces of SN Organic Handmade Vegetable Noodles (any flavour)

SOup StOck  
2 cloves Morado garlic, minced 
2 piece SN Organic Brown Shiitake Mushrooms 
1 tbsp SN Vegetable Seasoning (G Powder) 
1 tbsp SN Organic High Oleic Sunflower Oil 
1 litre water  
2 tbsp SN Organic Soybean Miso paste

Method

NOOdleS

1. Cook noodles according to package directions (5 minutes).
2. Once done, drain the noodles and set aside.

MiSO SOup

1. Heat up a saucepan/pot over medium-high heat until hot.
2. Add oil, garlic and mushrooms. Sauté until fragrant or garlic has slightly browned.
3. Add 4 cups of water to deglaze the bottom of the pan. If necessary, scrape any bits of  
  garlic stuck onto the surface of the saucepan/pot.
4. Add in the SN Vegetable Seasoning and stir until the powder has dissolved completely.
5. Bring to a simmer over medium heat and add in the miso paste.  
  Stir until the paste as dissolved.
6. Add siew pak choy, seaweed sprout and carrots until cooked.
7. To serve, divide the noodles into 2 serving bowls. 
  Add in the broth and toppings. 

tOppiNgS 
½ Organic Carrot, (fine julienne) 
2 inch of Organic Leek, chopped 
2 stalks Organic Siew Pak Choy 
4 pieces SN Natural Seaweed Sprout, sliced 
2 eggs, hardboiled and sliced into half

Prepared by: Dietitian Jowynna Yeo

ServeS: 2

Zenxin cares about you! We want to get you to eat healthy, stress-free 
and homemade meals everyday. Our master chefs create a handful of 

recipes weekly which will be posted on our official website.  
Start your healthy life with us now!

Singapore: https://organicdelivery.sg/recipes/      Malaysia: https://organicexpress.my/recipes/ 



Do you often feel hungry in between meals? Is the junk food lying around at home / office tempting you?  
Fret not, you can make better choices by choosing healthier snack options.  

Here’s 8 nutrient rich snack foods that are beneficial for you and your health!

● One handful 
a day is good 
for your heart 
health! Nuts 
also have 
healthy fats, 
protein and 
fibre to keep 
you full during 
mid-day hunger 
pangs. 

● Excellent 
source of 
vitamin C and 
iron
● High in 
antioxidants 
and the slight 
sourness is great 
to keep you 
awake at work.

● High protein, 
contains all the 
essential amino 
acids your body 
needs
● Rich in vitamins 
& minerals, 
especially vitamin 
K and folate
● Low carbs, 
and low GI - 
suitable snack for 
individuals with 
diabetes

● Did you know 
that popcorn is 
a healthy whole 
grain? Pop your 
own corn to make 
an extremely low 
calorie snack – 
unlike those loaded 
with sugar and fats. 
● Popcorn is also 
high in fibre, 
promoting better 
digestion and 
keeping you fuller 
longer. Great for 
those mid-day 
hunger pangs! 

● Kale is loaded with 
antioxidants, fibre, 
vitamin K and vitamin 
C. Kale is one of the 
best source of vitamin 
C- one cup of kale 
contains more Vitamin 
C than an orange! 
● Make your own kale 
chips to replace other 
junk food. All you 
need is a cup of kale 
leaves, 1 tablespoon 
of olive oil, salt & 
pepper to taste – 
then bake for 10-15 
minutes at 180˚C

PS. Do enjoy in moderation, limit to ONE handful a day or ONE cup for portion control ;) 

Nutrient-densed food for better health!

Mixed nuts PoPcorn Kale chiPs 
MaKe your own!

edaMaMe Mulberries

Opened in Nov 2018, the brand-new dining experience in Zenxin Organic Park features fresh organic harvest 
from the farm. We serves vegetarian friendly fusion local foods. It’s a great communal space for your friends 
and family.

Farm Table Café @ Zenxin Organic Park
47A & 47B, Batu 9, Jalan Batu Pahat,  
86000 Kluang, Johor, Malaysia.

Opening Hours: 
Mon – Thurs : 9am to 6:30pm | Fri & Sun: 9am to 7:30pm

For birthday celebration, gathering parties, meeting 
and Sunset dinner reservations. Please contact: 
+6019 7738 985
** Special menu options can be arranged. We’re happy to provide fun 
farm activities before you dine at Farm Table

Growing up in a Baba Nyonya family, Jowynna 
has always been a foodie at heart. She 
incorporates her love for food and her nutrition 
knowledge to bring you delicious, wholesome 
and nutritious recipes, along with tips & tricks!

Dietitian 
Jowynna Yeo 
Bsc (Hons) Dietetics 

with Nutrition

we cooK 
what 

we Grow

by Zenxin Organic Food

h e a l t h y 
App e t i t e

https://www.google.com/maps/place/Zenxin+Organic+Park+-+Zenxin+Organic+Farm/@1.9627372,103.2104515,17z/data=!4m5!3m4!1s0x31d06868f9a51c53:0x45225b5d8a6c2989!8m2!3d1.9627318!4d103.2126348
https://www.google.com/maps/place/Zenxin+Organic+Park+-+Zenxin+Organic+Farm/@1.9627372,103.2104515,17z/data=!4m5!3m4!1s0x31d06868f9a51c53:0x45225b5d8a6c2989!8m2!3d1.9627318!4d103.2126348


露营趣
@ ZENXIN ORGANIC PARK

ZENXIN ORGANIC PARK
47A & 47B, BT. 9, JALAN BATU PAHAT, 

86000 KLUANG, JOHOR
zenxinorganicpark@gmail.com

www.zenxin.com/park
+607-7595196  /  +60197738985

+65-67797839 (S’PORE ZENXIN TRAVEL)

2D1N WEEKEND CAMPING 周末露营 by Zenxin

ACTIVITIES 活动
CHECK IN 入住时间 : 2PM
CHECK OUT 退宿时间 :  11AM

DAY 2 第二天
TRASH WALK 早晨散步
BREAKFAST 早餐时间
NOODLE DIY  「面食主义」工作坊
ORGANIC STEAMBOAT LUNCH 有机火锅午餐 

DAY 1 第一天
FARM GUIDED TOUR & NATURE CLASSROOM 
农场导览与生态教室活动
ECO BRICKS & MUD WALL 环保砖块与土墙体验
BBQ DINNER 烤肉会
DRAGON FRUIT NIGHT TOUR 夜间火龙果导览 

Drag�� ���i� fl���� i� ���� 
�lo���n� a� �i�h�. J��� ��� 
�x��u���� �i�h� t��� �n� �e��� 
h�� f����r� d� h�n� p����n�-
�i�� f�� ��� Q���� � ��� Ni�h�. 
龙珠果的花只在晚上盛开，参与我们的
夜间导览，学习如果做人工授粉。

M��� n�o���
to�e����!
一起来做面！

J��� u� t� ���l��� 
�rg��i� w��l�!
让我们一起来探索有机世界！
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Ground-Up Initiative (GUI) is a non-profit 
community, guided by the spirit of 
innovation, resilience and grounded 
leadership to demonstrate urban 
sustainability. With the power of 
community, GUI is building Kampung 
Kampus, a low-carbon footprint community campus, sited on a 2.6 
hectares land plot in Yishun.

Kampung Kampus aims to be a role model in sustainable living and 
a School of Life; nurturing an eco-conscious community with the 
mind, the hands and the heart to be stewards of a more sustainable 
and happier future.

Through the activities held in this space, GUI hopes 
to rekindle not only the Kampung Spirit, it also 
hopes to nurture the growth of creativity and 
resilience, as well as instil a strong sense of 
ownership at the Kampung Kampus. This will be a 
campus built by the community, for the community.

Whether you are an individual, a family or from an 
organisation, there’s something in store for you. 
Check out our programmes at the Kampung today!

www.groundupinitiative.org

groundupinitiative

involve@groundupinitiative.org

www.instagram.com/groundupinitiative

See You at

Kampung  
Kampus

Our Footsteps

ZEnXin AgRi-oRgAniC FooD SDn. BhD.
No.8, (PLO67) Jalan Teknologi 1, Kawasan Perindustrian Mengkibol, 86000 Kluang, Johor, Malaysia.
Tel: +60 (7) 7728199, +60 (7) 7736899  |  Fax: +60 (7) 7766799
Email: zenxinkluang@zenxin.com.my / zenxin.organic@gmail.com

ZEnXin oRgAniC FARM MARt
Plot 47A & 47B, Batu 9, Jalan Batu Pahat, 
86000 Kluang, Johor, Malaysia.
Tel: +60 (7) 759 5196, +60 (19) 773 8985
Fax: +60 (7) 759 5193
Email: zenxinorganicpark@gmail.com
Opens daily from 9.00am to 6.30pm

ZEnXin oRgAniC FooD (Kluang Mall)
Lot No. G-15A, Ground Floor, Kluang Mall,
Jalan Rambutan, Bandar Kluang,
86000 Kluang, Johor, Malaysia.
Tel: +60 (7) 776 7289 / +60 (7) 772 8299

ZEnXin@tAMAn SEntoSA
No.57, Jalan Sulam, 11 Taman Sentosa,
80150 Johor Bahru, Johor, Malaysia.
Tel: +60 (7) 331 9299 / +60 (7) 331 9399
Email: zenxinjb@zenxin.com.my

ZEnXin@tAMAn DAyA
No.18, Jalan Pinang 52, Taman Daya,  
81100 Johor Bahru, Johor, Malaysia.
Tel: +60 (7) 351 5299   Fax: +60 (7) 335 6299
Email: zenxinjb@zenxin.com.my

ZEnXin@ SKUDAi
No.65, Jln Pahlawan 1, Taman Ungku Tun Aminah, 
81300 Skudai, Johor, Malaysia.
Tel: +60 (7) 558 3299

ZEnXin@BUKit inDAh
No. 27, Jalan Indah 16/12, Taman Bukit Indah,
81200 Johor Bahru, Johor, Malaysia.
Tel: +60 (7) 239 6799

ZEnXin@ChEng
No 12A, Jalan Inang 1, Taman Paya Rumput Utama,
76300 Paya Rumput, Melaka, Malaysia.
Tel: +60 (6) 335 7299, +60 (16) 670 6600

ZEnXin@MElAKA RAyA
No.585, Jalan Melaka Raya, Taman Melaka Raya,
75000 Melaka, Malaysia.
Tel: +60 (6) 288 1299
Email: zenxinmelaka@zenxin.com.my
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ZEnXin@SRi PEtAling
No. 90 Jalan Radin Anum 1,
Taman Sri Petaling,
57000 Kuala Lumpur, Malaysia.
Tel: +60 (3) 9059 5299 / +60(3)9058 8969
Text: +60 (19) 224 5148
Email: tene@zenxin.com.my

ZEnXin@DAMAnSARA UPtoWn
43G, Jalan SS21/37, Damansara Utama,  
47400 Petaling Jaya, Selangor, Malaysia
Tel:  +60 (19) 224 5148
Email: tene@zenxin.com.my

ZenxIn OrGAnIc@BAndAr UtAmA
Ground Floor, AEON@Bandar Utama Store,
S125, 1 Utama Shopping Centre, 
1, Lebuh Bandar Utama, Bandar Utama,  
47800 Petaling Jaya, Selangor, Malaysia
Tel:  +60 (19) 224 5148
Email: tene@zenxin.com.my

ZEnXin@BAnDAR tAnJong toKong
98-G-19, Jalan Fettes,
Bandar Tanjong Tokong,
11200, Pulau Pinang, Malaysia.
Tel: +60 (4) 892 0798    Fax: +60 (4) 892 0798
Email: chengjie@zenxin.com.my, peiqi@zenxin.com.my

ZEnXin@BAyAn BARU
5-G-16, The Promenade, Persiaran Mahluri,
11950 Bayan Baru, Penang, Malaysia.
Tel: +60 (18) 262 4798
Opens daily from 8.30am – 7pm

ZEnXin@PASiR PAnJAng
Blk 14, Pasir Panjang Wholesale Centre #01-25,
Singapore 110014
Tel: +65 6778 7369, +65 6779 7839
Fax: +65 6777 0879

RETAiL OuTLETs

HEAD QuARTER



COUPON

HealthierYou2018

MY: organicexpress.my 

SG: organicdelivery.sg

DELIVERING 
YOU 

ORGANIC 
FRESHNESS

Premium  &  ce r t i f i ed  

Hand  p icked  

Del i ve ry  wi th in  60  hours  

Free delivery 
5% discount!

*Valid till 31/12/2018

SHOP NOW


