A Mid-Autumn
in Full Bloom
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Every handcrafted Thye Moh Chan mooncake is a tribute
to the timeless art of Teochew pastry craftsmanship.
From each delicate layer of flaky crust to the signature
fillings baked to golden perfection, each precious element
is a testament to generations of refined technique and
artisanal excellence. This season of reunion, gather with
your family around Thye Moh Chan's mooncakes - from
the popular classic Salty Tau Sar with Salted Egg Yolk to
the crowd-favourite Yuan Yang.
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Deputy Chairman, BreadTalk Group
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Founded in 1943, Thye Moh Chan has been the
doyen of traditional Teochew pastry in Singapore.
Awarded the Stewards of Intangible Cultural
Heritage Award 2024 by National Heritage Board
Singapore, our veteran chefs continue to mentor
new generations, passing down time-honoured
traditional pastry craftsmanship. We are proud to
share our rich culinary heritage with you and for
generations to come.
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Unveil a modern reflection of
Teochew heritage with Thye Moh Chan
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Each Thye Moh Chan mooncake gift box pays tribute to centuries of
Teochew heritage. Inspired by the ancient Moon Palace Mirror, a
timeless symbol of reunion, its iridescent glass-like finish reflects the
translucent elegance of Teochew jade carving. Adorned with leaping
rabbits amid peonies, plum blossoms, and the sacred Baoxiang
Flower, this giftbox is a true piece of cultural art.
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MOONLIT BLOSSOMS

$46.80

£

Classic (4pcs/box)

BEDVER
Salty Tau Sar with
Salted Egg Yolk
MFHIW
Sweet Tau Sar with Melon Seeds

N AR B
Teochew Double Delight

BEES
Yuan Yang with Salted Egg Yolk

HREUE AL A B ORBEIMI .
Top-up charges are required for changing to the selected mooncake flavours.
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Signature Crystal Filling

TEOCHEW
DOUBLE DELIGHT

A perfect fusion of flavours with our
unique combination of rich red bean

.~ paste filling and a ‘crystal’ filling made
from winter melon strips, melon seeds,
citrus strips, white sesame seeds and
glutinous rice flour.
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Classic (4pcs/box)
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Spicy Park Floss

YUAN YANG WITH
SALTED EGG YOLK

A savoury masterpiece, richly layered with the
warmth of spicy pork floss, the golden depth of
salted egg yolk, and the smoothness of our classic
mung bean filling.
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SALTY TAU SAR
WITH SALTED
EGG YOLK

An irresistible harmony of
flavours, where the savoury
depth of our famous tau sar
filling meets the golden richness
of salted egg yolk to create a
fragrant and satisfying delight.
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Classic (4pcs/box)

SIGNATURE

SWEET TAU SAR
WITH MELON SEEDS

Smooth, fragrant mung bean filling meets the
gentle crunch of melon seeds — an all-time
signature pairing crafted for pure enjoyment.
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SALTED EGG YOLK

Quality yam paste meets savoury salted
ﬂ:v': egg again in this limited edition flavour,
brought back just for this season.
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Classic (4pcs/box)
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DURIAN

An enticing treat featuring premium
Mao Shan Wang durian-infused

mung bean paste encased in our
signature flaky pastry.
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RED DATE
LONGAN

A delicious filling crafted with a
nourishing blend of longan and red
dates, finished with a sprinkling of
crushed walnuts.
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Classic (4pcs/box)

BLACK SESAME CAKE

Savour the rare gem of traditional
Teochew pastries - the Teochew
Black Sesame Cake! Adorned with
1 persimmon, winter melon and
melon seeds, it is a true coveted
delight for every celebration.
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TRADITIONAL L5
TEOCHEW MOONCAKE FRAvrT

A time-honoured Teochew recipe
crafted with a perfect blend of
maltose, white sesame seeds, citrus
strips, and five-spice powder offers a
unigue and authentic taste of

A1 yesteryear.
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MOONCAKE

$34.80
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Traditional (1pc/box)
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Available in selected flavours only
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\\ Salty Tau Sar with / Sweet Tau Sar with / Teochew
: .. Salted Egg Yolk Melon Seeds Double Delight
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Terms and Conditions apply. The Early Bird Promotion is valid until 14 September 2026. For
all Early Bird purchases made during the promotion, the mooncake sets must be collected by
18 September 2026. Promotion is valid while stocks last. Images for illustration purpose only.
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