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Questions:
1. Seabasstian Water is an Asian b
2. InSingapore, we can find urban farms on the q
00 o of HDB multi-storey carparks. HHE
3. Remember, Singapore’s best comes with a e.
4. Usingt y, our farms
can grow crops that are normally found in colder region.

E.g., strawberries and kale.

5. Local produce is f and nutriﬁous.%

Did you know?

Singaporeans love to eat. In 2020, the average Singaporean consumed
98kg of vegetables, 16kg of fish and 388 pieces of hen shell eggs!

Support our local farms to make Singapore more self-sufficient through
a continuous supply of fresh and safe food.
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