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SMSV PUBLICITY COMMITTEE

END OF TERM MESSAGE
Hi members! This is the last issue of Asclepius Times for the year! As the semester draws to an
end, our publicity team will also be wrapping up our promotion of SMSV related activities! We
hope that you enjoyed the activities SMSV has carried out through the year and that we managed
to help you keep abreast with all SMSV related information and initiatives! This year, we saw the
introduction of the new SMSV FB organisation page, revamp of our website, opening of the
Instagram account and debut of Asclepius Times. All of this could not have been possible without
the hardwork behind the scenes by our Publicity Subcommittee, which comprises of Jacky Lee Jia
Hui (Year 4)! I would also like to take this opportunity to express my heartfelt thanks to the other
subcommittees who have helped us in the creation of our quarterly newsletter issues and
cooperation in providing us with information about their activities, as well as members who have
contributed articles to our newsletters and the support from you, our readers!
All the best for exams! Press on, the end is near! Hope you have an amazing break at the end of
the year and we look forward to serving you next year!
-Melissa Chew, Y4, Publicity Head

MONASH MEDICINE SINGAPOREANS FACEBOOK
GROUP 2017
The Facebook group for the incoming batch of 2017 Monash Medicine Singaporeans has been
created! If you know any Singaporean freshies that will be joining us next year, please help to add
them to the group!
https://www.facebook.com/groups/mmedsg2021/

SMSV EDUCATION COMMITTEE

COHESE
On 6 August 2016, Educomm had their second cohesion of the year. We gathered at good ol’
Rock Kung for an evening of catching up and conversations over a hearty meal. Cohesions have
been a thing this year, to reflect on what we have accomplished as a committee as well as spur
each other on for the subsequent semester ahead. Stay tuned for more revision lectures coming
up, and here’s wishing everyone all the very best as we charge on towards the end of yet another
great year of meditation…and medicine (of course).

-By Grace Tung & Lynn Tan, Y3, SMSV Education Subcommittee

ENDNOTE
Hello friends!! Hope everyone's still surviving :/ As we approach the end of the year, we will be
gearing up to the written exams and OSCEs and while we bemoan the fact that they exist, we
hope that the revision lectures and OSCEs practice sessions have prepped you guys well for
them! Credits would definitely have to go to the incredible committee that we have had this year,
including all the guest lecturers and our alumni. Hence, they get a special mention in this issue of
Asclepius Times!
The amazing committee comprises (if you still don't recognize them, which means you have
missed out on their amazing lectures, which means it's a no-go, which means you'll go and review
their lecture slides which they have painfully crafted and say kamsahamnida to them right now
and give them connoisseur macha ice cream)
•

Yr 2: Xin Yu, Ian, Isaac, Ryan

•
•

Yr 3: Grace, Onggo, Mui, Akira, Su Ern, Lynn, Zheng Jie
Yr 4: Wenshen, Salt, Luke, Tze Yang, Adele, Patty

•
•

Yr 5: Wesley, Monisha, Derrick
Non educomm members we would like to extend our thanks and gratitude to: Elizabeth, Jason,

Isaac, Nicolea, Bryan, Prasad
•
•

Guest lecturers: Dr. Loh Seet Yoong, Dr. Francis Albert Lo, Dr. Leonora Chiam
All members who have helped out for OSCE nights (you guys have been awesome!!)

To everyone who have attended our events and supported our initiatives, we would like to extend
our deepest gratitude and thanks! We definitely hope that educomm continues to be the
cornerstone of SMSV with the amazing plans and visions that the incoming team has. I apologize,
for all my inadequacies and inabilities and I'm sure that the next group are more than capable to
one-up whatever we've done this year. Continue to stay awesome guys and hopefully we'll get
through this tough times together! Remember tough times don't last, tough men/women do (y) :)

-By Samuel Koh, Y4, SMSV Education Head

SMSV EVENTS

MESSAGE FROM EVENTS
Hey everyone!
Events has wrapped up all its activities for the year 2016 We hope you guys have enjoyed it as
much as us. Before the year comes to a close, I would like to personally thank all the people who
have helped us make this an extremely successful year. Without their support, none of this events
would have come to fruition.
It’s the homestretch for the rest of 2016. Everyone would most probably be in “mugger” mode, and
extreme stress is slowly peaking. But fret not, our events team have organized wonderful welfare
packs for our year 2s and 4s who are going to take their VIAs this year. We hope that this will
serve as an encouragement to push through this trying times, and make it together at the end of
the tunnel.
As for 2017, if there are any events that you guys would like us to organize, please do highlight to
me before the year comes to a close! So far, I can tell that e-sports might be on our list of new
events for the upcoming year. Eventually, our purpose is to serve our members and ensure that
the events we organize cater to every one of you guys! So please do give us your feedback or any
suggestions that you have to make it a more enjoyable stay here in Melbourne. All the best!!

-Written by Amos Liew, Y4, SMSV Events Head

SMSV MISSIONS COMMITTEE

Fund Raising with SMSV: An epidemiological
study
Introduction
With an increase of 2 overseas trips and the rising costs to run existing trips, fund raising
for the SMSV missions programs was like Everest to an ant. But what they lacked in funds,
they compensated with hardwork and tenacity to reach their final goal.
Methods
While several methods were employed, most of these were tied together by the all time
favourite Singaporean past time - food!
We started off on a patriotic note with a very well received national day celebration party
jointly organised by the local, China, Myanmar and Cambodia teams! There was yummy
steamboat, nostalgic hometown Kuehs, egg tarts and even a henna bar! The event was
great fun for all 70+ people who attended!
Next we expanded out of our usual comfort zones of bake sales and worked in conjunction
with the events committee instead! The thai trip troopers took on the exciting task of
catering for the Asclepius cup and providing desserts for the meddies lunch! This went
exceedingly well and both times were nearly sold out!
And for our hungry homebodies it was our Cambodia team that delivered, literally! From
Clayton, glen and our hearts they fed the hungry souls in the Sundays before the exams.
What legends!

And not forgetting our old friend, the bake sale at 27 rainforest walk that not only
generated money but also publicity to our tiny but mighty missions team!
Results
After statistical analysis, it was found that our efforts were a 100% success!
Discussion
While we have hailed our attempts as successful, we still have some more fundraising to
do! Thanks for your support so far and we hope you guys continue to support us!
-Written by Jaime Tan, Y4, SMSV Missions Head

NDP FUNDRAISING

SMSVLS

SMSVLS
The SMSV Leadership Seminar was an immense project, and planning started even as far back
as May. As winter came to a close, so did the fruition of every committee member’s efforts.
This year, SMSVLS 2016 was helmed by Mark Lui. With the guidance of the previous convenor
and current President Sathisvaran Kanavathy, the SMSVLS committee worked hard to ensure that
the event would run successfully.
The breakout sessions this year were a variety of vital topics, such as the unique problems of
being female in the world of medicine, and life in the rural side of Victoria. We were very grateful
to Dr Palani Raj, Dr Leonara Chiam, Dr Jasmine Chan, Dr Wilson Yang, Dr Trudy Cheng and Dr
Shanan Woo for travelling down to Clayton from various parts of the state simply to share their
experiences. For the panel discussion, we were also joined by Dr Roy Ong, who added his own
years of experience to advise on us life through and after medical school.
Of the speakers, Dr Suresh John returned to speak to us about seizing opportunities in medicine,

and Professor Lim Yean Leng discussed success, arts and personal identity in the realm of
medicine. Mr Andrew Tang sat down and gave a casual retelling of his personal story and his
experience with the Singapore medical system and how it compared with Australia. The day
concluded with Mr Ian Wang, who used his experiences in the field of neurosurgery to show how
even complex medical specialties were more than just about brains.
The SMSVLS team made sure everybody was well-fed with copious amounts of chicken wings
and other local delights from Miah’s Sambalicious, as well as an endless assortment of Danish
pastries and custard puffs. The event came to a close with special books and bottles given out to
lucky winners as prizes, and the SMSVLS team cleaned up and sat back with a sigh, having
earned their respite.
The friendships and experiences gained from participating in such a grand event were wonderful,
and the team looks forward to what next year has to bring for the SMSV Leadership Seminar!
- Written by Jacky Lee Jia Hui, Y4, SMSVLS Publicity

FEATURED RECIPE - BY LIM MEI TING, Year 1

CINNAMON ROLLS

Makes:14 to 16 Rolls
Prep time: 30 mins
Cook time: 30 mins
Ingredients:
1 Packet of Dry Yeast
¾ cup of Whole Milk
¼ cup of Granulated Sugar
¼ cup of Water, warmed up to 115 degrees
¼ tsp of Vanilla Extract
1 Egg
1 tsp of Salt
¼ cup of Unsalted Butter, melted
4 cups of All Purpose Flour
¼ cup of Melted Butter, to brush over the top before baking
For the Filling:
1/3 cup of Unsalted Butter, at room temperature
¾ cup of Brown Sugar
¼ cup of Granulated Sugar

1 1/2 Tbsp of Ground Cinnamon
For the Glaze:
¼ cup of Cream Cheese, at room temperature
1 Tbsp of Butter, at room temperature
1 1/4 cups of Powdered Sugar
½ tsp of Vanilla Extract
3 to 4 Tbsp of Warm Milk
Process:
1) In a small bowl, combine the warm water and 1 tsp of the granulated sugar, sprinkle the yeast
over the top and let it sit for about 5 minutes.
2) In the bowl of a standing mixer fitted with a dough hook, mix the egg, milk, salt, sugar and
melted butter. Add 2 cups of the flour and the water, vanilla and yeast mixture, mix until its all
incorporated and slowly add about 2 more cups of flour. Turn the speed up to medium and let it
mix for about 5 to 7 minutes or until you have a smooth dough.
3) Oil a large bowl with some vegetable oil and set aside. Take the dough out of the mixer and pull
it together with your hands to form a ball. Place it in the oiled bowl and oil the top of the dough with
a little vegetable oil. Cover with plastic wrap and place it in a warm spot to rise for about 2 hours.
4) In a small bowl, mix together the brown sugar, granulated sugar and cinnamon for the filling, set
aside.
5) When doubled in size, punch the dough down and roll it out onto a floured surface into a 15x9”
rectangle. Spread the soft butter over the top and sprinkle evenly over the sugar and cinnamon
mixture.Staring from one of the long ends, tightly roll the dough into a jelly roll form. Cut into 14 to
16 slices (make sure they are even) and place them cut side down in a well buttered 9x13 baking
pan. Cover with plastic wrap and let put them back into a warm spot to rise for another 1 ½ hours.
6) Meanwhile preheat your oven to 350 degrees.
7) Once risen, brush them with some melted butter and bake them for about 30 minutes or until
golden brown.ððWhile the cinnamon rolls cool for a few minutes make the glaze. Mix all the
ingredients of the glaze in a bowl except for the milk, once the cream cheese is all mixed, slowly
add the milk until you get a runny glaze consistency. Immediately pour the glaze over the
cinnamon rolls and enjoy!

RAMEN HUNT!

-A review by Nicole Jeanne Ho,Year 1
Doesn’t everybody love a good bowl of ramen. The warm broth, coupled with full-bodied noodles,
served simple but delicious toppings, always produces a hum of pleasure. Be it thick and porky, or
a simple miso-based broth, these ramen spots in Melbourne are sure to leave you satisfied (and
full)!

Yokozuna

Chadstone Shopping Centre, Upper Level, 1341 Dandenong Road, Malvern East, Melbourne
Opening hours: Mon-Wed, Sun – 11am-8.30pm; Thu-Sat – 11am-9pm
Phone number: 03 9569 4499
Conveniently located nearest to the Monash Clayton campus in Chadstone Shopping Centre, it is
not unusual to see a queue outside this ramen shop. Pop by for lunch or dinner as part of your
grocery or shopping routine for a satisfying meal. Of course they specialize in ramen, but their
Matcha soft serve is also great for those looking for something sweet and cold! They serve other
dishes like sushi and bento sets, for those not looking for something as heavy as ramen. Pork,
chicken, as well as vegetarian options are available, with a variety of different broths and noodles
so customers can create their favourite ramen.
Prices are $12-15.

Little Ramen Bar

346 Little Bourke Street Melbourne, VIC, 3000
Opening Hours: Mon-Thu – 11.30am-2.30pm, 5.30pm-9pm; Fri-Sat – 11.20am-3pm, 5.30-9.30pm
Phone: 03 9670 5558
Tucked away in the CBD, it’s a tiny ramen bar on Little Bourke Street, with not so tiny lines. The
turnover is fast as staff move and take orders efficiently. Solo customers are not a rare sight,
coming in to indulge and have some alone time.
For those feeling a little hungrier, there is an option to upgrade your bowl to a Godzilla size, for an
additional $3.50, with double the soup and noodles!!! This is also a much cheaper option for those
intending to share this massive bowl.
My personal favourite was the Garlic Shio ramen, very rich and porky. Another interesting flavor is
the Special Miso Ramen, a mix of red and white miso broths, also very delicious. Smaller side
dishes like Gyoza are served to complement the meal.
Prices go from $11-15, or around $8 if sharing a Godzilla, very easy on the pocket for a good meal.

Mr Ramen San

Midcity Arcade, 208-210 Little Bourke Street, CBD, Melbourne
Opening Hours: Mon-Thu, Sun – 11.30am-3pm, 4pm-9pm; Fri-Sat – 11.30am-3pm, 4pm-9.30pm
Phone: 03 9042 1588
Midcity Arcade houses many Asian food stores, not noticeably Japanese cuisine. Mr Ramen San
offers a range of toppings, from the classic Charsu to chicken or seafood, with vegetarian options!
This is followed by a choice of 4 broths: Tonkotsu, Spicy Tonkotsu, Shoyu, Miso. I absolutely love
the upgrade to a Black Tonkotsu Ramen (with lots of garlic), would highly recommend this for thick
and rich broth lovers.
What’s more, this restaurant offers free noodle refills! For those planning on taking advantage of
this, a tip is to save the soup to enjoy with your new bowl of noodles. (Don’t be shy, a friend had at
least 3 refills when we last went.)
A little pricier than the previous 2, at $13-16, but with the extra noodles, it’s definitely worth it.

UPDATING YOUR EMAIL ADDRESS
Please email Publicity at info@smsv.sg if you changed your email address recently or haven't
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