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you are looking for. It will very squander the time.
However below, behind you visit this web page, it will be thus categorically easy to get as skillfully as download guide A Nyonya Inheritance
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comprehensive ethnography of Bugis marriage, exploring aspects of
gender and sexuality in this bilateral, highly competitive, hierarchical
society.
Growing Up in a Nonya Kitchen - Sharon Wee 2012
Growing Up in a Nonya Kitchen provides a rare and insightful view into
the daily life of a Peranakan family harking back to the early 20th
century. With comprehensive chapters dedicated to documenting
cooking utensils, essential ingredients, the Nonya s agak agak
(estimating) philosophy, as well as Chinese New Year and other festive
dishes, baked goods and Nonya kuehs, Growing Up in a Nonya Kitchen is
a volume to read and treasure for anyone looking for an in-depth
understanding of the Peranakan (and Singapore) food heritage.
Peranakan Chinese Porcelain - Kee Ming-Yuet 2012-05-29
With over 800 unique photographs, this Chinese arts book is a feast for
the eyes. Produced exclusively for wealthy Chinese communities along
the Strait of Malacca in the 19th and early 20th centuries, Peranakan
Chinese porcelain is enjoying a resurgence of interest among collectors.
Straits-born Chinese, or Peranakans, in Penang, Malacca and Singapore,
used this ornate and colorful enamelware on festive occasions such as
weddings, birthdays, anniversaries and Chinese New Year. Peranakan
Chinese Porcelain is richly illustrated and includes key information on
reign marks and factory marks. In-depth discussion of the motifs, colors,
forms and functions of Peranakan Chinese ceramics makes this an
invaluable reference. Supporting photographs and text introduce related
aspects of Peranakan culture including architecture, dress, cuisine and
customs, making Peranakan Chinese Porcelain a wonderful contribution
to the history of the Straits Chinese.
The Memorykeepers: Gendered Knowledges, Empires, and
Indonesian American History - Dorothy B. Fujita-Rony 2021-01-25
Dorothy Fujita-Rony’s The Memorykeepers: Gendered Knowledges,
Empires, and Indonesian American History, examines the importance of
women's memorykeeping, for two Toba Batak women whose twentiethcentury histories span Indonesia and the United States, H.L.Tobing and
Minar T. Rony.
A Short History of Malaysia - Virginia Matheson Hooker 2003
New in the Short History of Asia series, edited by Milton Osborne, this is
a readable, well-informed and comprehensive history of Malaysia from
ancient past to hyper-modern present day.
The Baba-Nyonya Peranakans - Alexius Wong 2019-11-21
Why is so little known about one of the first hybrid cultures formed
before the discovery of the New World? In a personal quest for meaning
and understanding of his culture's early days to the present, the author
stumbles across revealing forces and world events filled with intrigue. In
the process, he discovers what compelled his Chinese ancestors to risk
their lives and travel thousands of miles on the high seas in search of a
new home in Southeast Asia. The result of their union with the local
women is the formation of the Baba Nyonya Peranakan culture of
Malaysia and Singapore. In this uniquely-written and image-rich book,
the author ties in elements of the culture's millenia-long history with
personal recollections of his family and cultural life. We are also
introduced to his family members and ancestors, as well as stories and
recipes of his grandmothers' legendary Nyonya cooking that is perhaps
the World's first fusion cuisine.
A Green Vitruvius - Vivienne Brophy 2012-06-25
2000 years ago the roman architect Marcus Vitruvius Pollio wrote the
ten books on architecture establishing the concept of the pattern book
offering design principles and solutions that is still referred to in every
architect's education. A Green Vitruvius is intended as a green pattern
book for today. Now fully updated, this well established textbook
provides advice suitable for undergraduate and post graduate students

The Penang Nyonya Cookbook - Cecilia Tan 2010-08-01
A Handbook of the Swahili Language as Spoken at Zanzibar - Edward
Steere 1884
Emily of Emerald Hill - Stella Kon 2012
Islamic Law in Modern Courts - Haider Ala Hamoudi 2018-02-28
Islamic Law in Modern Courts provides an easily accessible introduction
to Islamic law written specifically for law students and legal
professionals, and designed to be taught not only by Islamic law
specialists, but also by those working in related fields such as law and
religion or comparative legal systems. Framed as a casebook, the text
uses translations of judicial decisions involving real-world legal disputes
to present a picture of Islamic law as it is actually applied in the
contemporary world. The casebook draws on material from a variety of
countries but focuses primarily on two jurisdictions. Cases from
Indonesia exemplify the law of the majority Sunni branch of Islam, while
cases from Iraq reflect the influence of both Sunni and Shi’a law. The
casebook begins with a brief introduction to the religion of Islam and the
sources, methods, and historical development of Islamic law. Four
substantive law chapters cover the main subjects over which Islamic law
continues to exert significant influence. These include inheritance law,
the law of marriage and divorce, Islamic finance and charitable
foundations, and Islamic criminal law. A final chapter examines
constitutional adjudication of issues related to Islamic law. Key Features:
Examines Islamic law as state law that is enforced by national courts but
with roots in and ongoing connections with the rich classical tradition.
Designed for use by both experts in Islamic law as well as faculty who
have an interest in Islamic law but lack extensive background in the
subject. Cases are accompanied by commentary that explains and
situates the doctrine applied in the decision and suggests questions for
classroom discussion. The five substantive law chapters are selfcontained units that permit instructors to design a course that focuses on
subject areas of particular interest.
Phoenix Rising - Hwei-Fe'n Cheah 2010
Using Nyonya beadwork as both a lens and an object of study, Hwei-Fe'n
Cheah explores historical, social and cultural transformations in the
Peranakan Chinese community. Phoenix Rising provides social scientists
with tangible tools for examining concepts of modernity and tradition.
For gender theorists, Phoenix Rising exemplifies the way time was used
for beadwork and embroidery, thus crafting notions of Nyonya culture
and identity. The reader is simultaneously taken on two journeys, the one
pictorial, the other analytic, to learn about the changing ways in which
meaning intersects with items of material culture---historically and
currently. The combination is a visually and intellectually exciting
example of multi-disciplinary research that is also aesthetically stunning.
Barbara Leigh Adjunct Professor, University of Technology Sydney -A NYONYA INHERITANCE - Pearly Kee 2012-11-28
Pearly Kee, a true-blue fifth generation Nyonya was schooled in a
traditional Nyonya kitchen and teaches what were once closely guarded
cooking secrets. From her cooking school in Penang, she’s taught a
whole new generation of fans from professional chefs to foodies and
amateur enthusiasts. Her first best-selling title has since been revised to
include five new authentic Penang Nyonya recipes. Her Gourmand
Award winning cookbook – Pearly’s Nyonya Pantry is also available from
Clarity Publishing.
Gender Relations in an Indonesian Society - Nurul Ilmi Idrus
2016-04-08
In Gender Relations in an Indonesian Society Nurul Ilmi Idrus offers a
a-nyonya-inheritance
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on the integration of sustainable practice into the design and
construction process, the issues to be considered, the strategies to be
adopted, the elements of green design and design evaluation within the
process. Classic design elegance is found in the holistic clear solution.
Malaysia - Ping Coombes 2017-04-25
The BBC MasterChef Champion shares the rich flavors of her homeland
in this cookbook featuring more than one hundred delicious and
accessible Malaysian recipes. When it comes to Southeast Asian fare,
Malaysian cuisine is a hidden treasure. Now Ping Coombes, the 2014
winner of BBC One’s MasterChef, brings Malaysian cuisine into the
spotlight, from her family table to yours. Drawing inspiration from her
mother and from the late-night stalls and street markets in her
hometown of Ipoh, Ping has assembled recipes that serve as the perfect
introduction to the tastes, textures and colors of Malaysian fare. Find
new household favorites like Malaysian shrimp fritters, chicken and
sweetcorn soup, spicy shrimp and vermicelli salad, nyonya fried rice,
chili pan mee, caramel pork belly, Malaysian chicken curry and potatoes,
quick wonton soup, crispy squid, Malaysian fish and chips, pork
macaroni, coconut-filled pancakes, banana spring rolls, iced lemon grass
tea, chilli dark and stormy, and many more!
Sojourners and Settlers - Anthony Reid 2001-04-01
Only recently has the role of Chinese minorities at the forefront of
Southeast Asia's rapid economic growth attracted world attention. Yet
interactions between Chinese and Southeast Asians are longstanding and
intense, reaching back a thousand years and making it difficult, if not
specious, to attempt to disentangle what is Chinese and what is
indigenous in much of Southeast Asian culture. Sojourners and Settlers,
now back in print, written by some of the most distinguished specialists
in the field, demonstrates the depth of that relationship. Contributors:
Leonard Blussé, Mary Somers Heidhues, Jamie C. Mackie, Anthony Reid,
Craig Reynolds, Claudine Salmon, G. William Skinner, Wang Gungwu, O.
W. Wolters.
Cradle of Flavor - James Oseland 2006
An illustrated culinary resource based on the author's two-decade
exploration of the Spice Islands includes preparation instructions for
dishes prepared in home kitchens and diverse markets in Singapore,
Malaysia, West Sumatra, and other regions, in a guide complemented by
a glossary of terms.
Crazy Rich Asians - Kevin Kwan 2013-06-11
Crazy Rich Asians is the outrageously funny debut novel about three
super-rich, pedigreed Chinese families and the gossip, backbiting, and
scheming that occurs when the heir to one of the most massive fortunes
in Asia brings home his ABC (American-born Chinese) girlfriend to the
wedding of the season. When Rachel Chu agrees to spend the summer in
Singapore with her boyfriend, Nicholas Young, she envisions a humble
family home, long drives to explore the island, and quality time with the
man she might one day marry. What she doesn't know is that Nick's
family home happens to look like a palace, that she'll ride in more private
planes than cars, and that with one of Asia's most eligible bachelors on
her arm, Rachel might as well have a target on her back. Initiated into a
world of dynastic splendor beyond imagination, Rachel meets Astrid, the
It Girl of Singapore society; Eddie, whose family practically lives in the
pages of the Hong Kong socialite magazines; and Eleanor, Nick's
formidable mother, a woman who has very strong feelings about who her
son should--and should not--marry. Uproarious, addictive, and filled with
jaw-dropping opulence, Crazy Rich Asians is an insider's look at the
Asian JetSet; a perfect depiction of the clash between old money and new
money; between Overseas Chinese and Mainland Chinese; and a fabulous
novel about what it means to be young, in love, and gloriously, crazily
rich.
Memories of a Nonya - Queeny Chang 2016-05-15
Memories of a Nonya was first published in 1981. This reissue of the
book is based on the 1982 edition.The late Queeny Chang was a
trailblazer. She spoke English, Malay, Dutch as well as several dialects.
She led an extraordinary life and in this book, she presents a vision of a
way of life that has long since vanished. Her authentic biography opens
the windows of time and allows the images of the old world charm of the
early 1900s to be seen again.She paints colourful portraits of her family,
relatives, and many friends, particularly of her strong minded but
fastidious and flamboyant mother. What she had to say to her life with
her famous father, the late Mr. Tjiong A Fie is both fascinating and
touching. Here is a story of a gentle woman, very real, warm and sincere.
Sweet, Savory, Spicy - Sarah Tiong 2020-06-09
Experience the Taste of Southeast Asia, Right in Your Own Kitchen
Explore the street food stalls, night markets and hawker centers of
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Thailand, Malaysia, Cambodia and more without ever leaving home
thanks to chef and Masterchef Australia finalist Sarah Tiong’s satisfying
Southeast Asian recipes. Sarah opens up a fantastic world of flavor to
try, from Malaysian Chicken Satay to Vietnamese Crispy Spring Rolls
(Cha giò) to Hokkien Noodles (Hokkien Mee) to Khmer Beef Curry. These
hearty snacks, barbeque bites and shared plates encompass the most
popular street foods of Southeast Asia, gleaned from her Malaysian
family recipes and her own travels throughout the region. And in Sarah’s
opinion, the secret to incredible Southeast Asian food is all in the sauce,
so she also shares an entire chapter of sweet, savory, salty, and spicy
options to top off your meal, including Thai Sweet Chili Sauce (Nam Jim
Gai), Creamy Malaysian Peanut Sauce and family secrets like her Mum’s
“Everything” Sauce. Whether it’s steamed, fried or barbecued, every
recipe in this book will fill your table with delicious, unforgettable
dishes— so what are you waiting for?
The verb in Nyakyusa - Bastian Persohn
Nyakyusa is an underdescribed Bantu language spoken by around
800.000 speakers in the Mbeya Region of Tanzania. This book provides a
detailled description of the verb in this language. The topics covered
include the complex morphophonological and morphological processes as
well as verb-to-verb derivation, copula verbs and grammaticalized verbs
of motion. The main body of the book consists of a detailed description of
tense, aspect and modality constructions, which includes not only an indepth discussion of their sentence level semantics, but also of their
patterns of employment in discourse.
Being Baba - Marshall Cavendish International (Asia) Private Limited
2016-03-15
The Peranakan Association Singapore (TPAS) represents Peranakans or
local-born Chinese also known as the Babas. They settled down in
Southeast Asia many generations ago and assimilated the local customs
and practices to create a unique culture of their own. Over the last 20
years, the Association has published The Peranakan which first appeared
as a four-page newsletter and has developed over the years to become a
full-colour magazine covering every aspect of Peranakan culture and
history. Being Baba celebrates articles from The Peranakan magazine.
The specially selected pieces explain the origins of customs and
traditions as well as provide insights into their beautiful artefacts and
delicious cuisine. It also includes articles on prominent Peranakans who
have contributed to the growth and development of Singapore. Interest
in Peranakan culture has never been stronger and this year Singapore
plays host to the first Peranakan Arts Festival and 28th Baba Convention
in November. Being Baba is illustrated with colour photographs and is
the definitive compilation of all things Peranakan.
A Peranakan Legacy - Peter Wee 2011-11-15
A Peranakan Legacy captures the rich heritage of a fast disappearing
way of life and put on record many traditions and practices which were
previously handed only down from generation to generation. The term
‘Baba’ is used to refer to the Straits-born Chinese or Peranakans. The
Babas boast a unique culture and way of life that is an amalgamation of
Chinese and Malay customs and etiquette. Their culture is perhaps best
captured in the beautiful clothing, stunning jewellery, pretty porcelain
and other artefacts used in daily living. Girls were taught, from a young
age, how to cook a variety of elaborate meals as well as crafts such as
beading and embroidery. The result is a rich legacy of splendid kebayas
(embroidered blouses), beadwork and various other items. Through
lavish, full-colour photographs of Peranakan artefacts and clothing, this
book explains the origins of the various customs and traditions. While
some customs are still practiced today, other more complicated ones
have disappeared as modern babas adapted to contemporary lifestyles
which are deemed more convenient and practical.
Delightful Nyonya Treats - Philip Chia 2015-09-15
The Peranakans: A people of mixed Chinese and Malay heritage, the
Peranakans are known for their outstanding cuisine. Traditionally
prepared by the womenfolk, or Nyonyas, the cuisine combines the best
cooking styles and ingredients from the Chinese and Malay kitchens.
With their vibrant colours, aromatic flavours and endless variety, Nyonya
snacks and desserts make delightful treats whatever the occasion. In this
book, renowned Peranakan chef Philip Chia shares 30 recipes for
irresistible Nyonya delights including essential favourites and many
forgotten treats that will excite even the most jaded Peranakan palate.
Written with easy-to-follow step-by-step instructions, creating these
mouth-watering, crowd-pleasing treats has never been easier!
Indian and Chinese Immigrant Communities - Jayati Bhattacharya
2015-03-01
This interdisciplinary collection of essays offers a window onto the
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overseas Indian and Chinese communities in Asia. Contributors discuss
the interactive role of the cultural and religious ‘other’, the diasporic
absorption of local beliefs and customs, and the practical business
networks and operational mechanisms unique to these communities.
Growing out of an international workshop organized by the Institute of
Southeast Asian Studies in Singapore and the Centre of Asian Studies at
the University of Hong Kong, this volume explores material, cultural and
imaginative features of the immigrant communities and brings together
these two important communities within a comparative framework.
Women and the Colonial State - Elsbeth Locher-Scholten 2000
Woman and the Colonial State deals with the ambiguous relationship
between women of both the European and the Indonesian population and
the colonial state in the former Netherlands Indies in the first half of the
twentieth century. Based on new data from a variety of sources: colonial
archives, journals, household manuals, children's literature, and press
surveys, it analyses the women-state relationship by presenting five
empirical studies on subjects, in which women figured prominently at the
time: Indonesian labour, Indonesian servants in colonial homes, Dutch
colonial fashion and food, the feminist struggle for the vote and the
intense debate about monogamy of and by women at the end of the
1930s. An introductory essay combines the outcomes of the case studies
and relates those to debates about Orientalism, the construction of
whiteness, and to questions of modernity and the colonial state
formation.
Rick Stein's Far Eastern Odyssey - Rick Stein 2012-04-20
Rick Stein's Far Eastern Odyssey is an ambitious journey, avoiding the
beaten track and tourist hot-spots, in search of the authentic food of
Southeast Asia. In this accompanying book to the major BBC series, Rick
shares his favourite recipes and some well-known classic dishes inspired
by the fragrant ingredients and recipes he sampled from local chefs,
family-run restaurants, street vendors and market stalls. In Cambodia,
Rick learns how to make a national dish Samlor kako, a stir-fried pork
and vegetable soup flavoured with an array of spices; in Vietnam he is
shown the best recipe for Pho Bo, a Vietnamese beef noodle soup; and in
Thailand, Rick tries Geng Leuong Sai Gung Lai Sai Bua, a yellow curry
made with prawns and lotus shoots that you won't find outside the
country. Rick Stein's Far Eastern Odyssey includes over 150 new recipes
from Cambodia, Vietnam, Thailand, Bangladesh, Sri Lanka, Malaysia and
Bali each complemented by Rick's colourful anecdotes from the trip and
beautiful on-location photography. This is a visually-stunning culinary
tribute to Southeast Asian cooking that evokes the magic of bustling
markets, the sizzle of oil and the aromatic steam from a Far Eastern
kitchen.
Readings in Malay Adat Laws - M. B. Hooker 1970
The New Mrs Lee's Cookbook: Nonya cuisine - Mrs. Chin Koon Lee
2003
Penang Heritage Food - Ong Jin Teong
This book won the Gourmand World Cookbook award for best national
culinary history, and has proven to be a classic. Over the years, many
Penang heritage dishes have been modified so much that what is served
today is just a pale image of the original. With the absence of recorded
recipes, modifications of family dishes are inevitable due to the
preferences and dislikes of members of the household, and hence the
original tastes were not faithfully reproduced from one generation to the
next. Similarly, for some restaurants, the original recipes and the tastes
were not faithfully passed from a retiring chef to his successor. This book
preserves the Penang heritage food from days of yore, covering homecooked food, restaurant and café food, and hawker food. Meticulously
researched, the author has recorded the recipes of his grandmothers,
mother, aunts, uncles and cousins. Every time-tested recipe is prefaced
with heritage information and, together, they trace Penang heritage food
to its Thai, Hokkien, Hainanese, Indian and Malay roots.
Historical Dictionary of Malaysia - Ooi Keat Gin 2017-12-18
Malaysia is one of the most intriguing countries in Asia in many respects.
It consists of several distinct areas, not only geographically but ethnically
as well; along with Malays and related groups, the country has a very
large Indian and Chinese population. The spoken languages obviously
vary at home, although Bahasa Malaysia is the official language and
nearly everyone speaks English. There is also a mixture of religions, with
Islam predominating among the Malays and others, Hinduism and
Sikhism among the Indians, mainly Daoism and Confucianism among the
Chinese, but also some Christians as well as older indigenous beliefs in
certain places. This second edition of Historical Dictionary of Malaysia
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contains a chronology, an introduction, appendixes, and an extensive
bibliography. The dictionary section has over 500 cross-referenced
entries on important personalities, politics, economy, foreign relations,
religion, and culture. This book is an excellent resource for students,
researchers, and anyone wanting to know more about Malaysia.
The Politics of Islamic Law - Iza R. Hussin 2016-03-31
In The Politics of Islamic Law, Iza Hussin compares India, Malaya, and
Egypt during the British colonial period in order to trace the making and
transformation of the contemporary category of ‘Islamic law.’ She
demonstrates that not only is Islamic law not the shari’ah, its present
institutional forms, substantive content, symbolic vocabulary, and
relationship to state and society—in short, its politics—are built upon
foundations laid during the colonial encounter. Drawing on extensive
archival work in English, Arabic, and Malay—from court records to
colonial and local papers to private letters and visual material—Hussin
offers a view of politics in the colonial period as an iterative series of
negotiations between local and colonial powers in multiple locations. She
shows how this resulted in a paradox, centralizing Islamic law at the
same time that it limited its reach to family and ritual matters, and
produced a transformation in the Muslim state, providing the frame
within which Islam is articulated today, setting the agenda for ongoing
legislation and policy, and defining the limits of change. Combining a
genealogy of law with a political analysis of its institutional dynamics,
this book offers an up-close look at the ways in which global
transformations are realized at the local level.
Baba Nyonya Heritage: Peranakan Weddings from a Malaccan
Perspective - Charles KK Chua 2019-07-14
Baba Nyonya Heritage: Peranakan Weddings from a Malaccan
Perspective was written by a sixth generation Baba, who has practiced
the traditions of Peranakan weddings over a span of eight decades.
During the course of his life, he observed, learned and participated in
every aspect of traditional Baba Nyonya weddings – from the
matchmaker’s arrival, to exchanges between the families, to the actual
wedding, which comprises many small and intimate ceremonies of its
own. Having been a firsthand witness and participant at the traditional
Peranakan weddings of many family members (including his own), he is
uniquely qualified to be the author of such an important cultural
document. The intention of this book is to document and preserve the
traditions of Peranakan weddings, both in their original form and as they
have been adapted over the years, in order to ensure that future
generations will continue to live up to the proverb “Biar mati anak,
jangan mati adat.” (Our cultural identity is more precious than our flesh
and blood).
The Context of Medicines in Developing Countries - Sjaak van der
Geest 2012-12-06
Western pharmaceuticals are flooding the Third World. Injections,
capsules and tablets are available in city markets and village shops, from
'traditional' practitioners and street vendors, as well as from more
orthodox sources like hospitals. Although many are aware of this
'pharmaceutical invasion', little has been written about how local people
perceive and use these products. This book is a first attempt to remedy
that situation. It presents studies of the ways Western medicines are
circulated and understood in the cities and rural areas of Africa, Asia and
Latin America. We feel that such a collection is long overdue for two
reasons. The first is a practical one: people dealing with health problems
in developing countries need information about local situations and they
need examples of methods they can use to examine the particular
contexts in which they are working. We hope that this book will be useful
for pharmacists, doctors, nurses, health planners, policy makers and
concerned citizens, who are interested in the realities of drug use. Why
do people want various kinds of medicine? How do they evaluate and
choose them and how do they obtain them? The second reason for these
studies of medicines is to fill a need in medical anthropology as a field of
study. Here we address our colleagues in anthropol ogy, medical
sociology and related disciplines.
this bridge we call home - Gloria Anzaldúa 2013-10-18
More than twenty years after the ground-breaking anthology This Bridge
Called My Back called upon feminists to envision new forms of
communities and practices, Gloria E. Anzaldúa and AnaLouise Keating
have painstakingly assembled a new collection of over eighty original
writings that offers a bold new vision of women-of-color consciousness
for the twenty-first century. Written by women and men--both "of color"
and "white"--this bridge we call home will challenge readers to rethink
existing categories and invent new individual and collective identities.
Guide to Foreign and International Legal Citations - 2006
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activities and the National Salvation Movement leading up to the Second
World War, the transplanting of traditional Chinese religions, the
changing identity of the Overseas Chinese, and the developments in
language and education policies, publishing, arts, and more.With 'Pride
in our Past, Legacy for our Future' as its key objective, this volume aims
to preserve the Singapore Chinese story, history and heritage for future
generations, as well as keep our cultures and traditions alive. Therefore,
the book aims to serve as a comprehensive guide for Singaporeans, new
immigrants and foreigners to have an epitome of the Singapore society.
This publication is supported by the National Heritage Board's Heritage
Project Grant.
Principles of Mahomedan Law - Dinshah Fardunji Mulla 2018-10-13
This work has been selected by scholars as being culturally important
and is part of the knowledge base of civilization as we know it. This work
is in the public domain in the United States of America, and possibly
other nations. Within the United States, you may freely copy and
distribute this work, as no entity (individual or corporate) has a copyright
on the body of the work. Scholars believe, and we concur, that this work
is important enough to be preserved, reproduced, and made generally
available to the public. To ensure a quality reading experience, this work
has been proofread and republished using a format that seamlessly
blends the original graphical elements with text in an easy-to-read
typeface. We appreciate your support of the preservation process, and
thank you for being an important part of keeping this knowledge alive
and relevant.
A Tapestry of Baba Poetry - Johny Chee 2006

"Formerly known as the International Citation Manual"--p. xv.
Nyonya Kebaya - Datin Seri 2012-06-26
This longtime Malaysian fashion icon was originally a long, straight,
Arab-inspired top of plain woven cotton. The Nyonyas, the women of the
early Peranakan community, gradually transformed it into a shapely,
embroidered, translucent blouse, fastened with a set of chained brooches
and worn with a matching hand-drawn batik sarong. Sheer, romantic,
alluring, yet sedate, the designs of Nyonya kebaya crosses several
generations and cultures. This book showcases the collection of Datin
Seri Endon Mahmood, wife of the Prime Minister of Malaysia.
A Sanskrit-English Dictionary - Monier Williams 1872
Generalhistoryofthechineseinsingapore,a - Kwa Chong Guan
2019-06-21
A General History of the Chinese in Singapore documents over 700 years
of Chinese history in Singapore, from Chinese presence in the region
through the millennium-old Hokkien trading world to the waves of mass
migration that came after the establishment of a British settlement, and
through to the development and birth of the nation. Across 38 chapters
and parts, readers are taken through the complex historical mosaic of
Overseas Chinese social, economic and political activity in Singapore and
the region, such as the development of maritime junk trade, plantation
industries, and coolie labour, the role of different bangs, clan
associations and secret societies as well as Chinese leaders, the
diverging political allegiances including Sun Yat-sen's revolutionary
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