





you'll quickly find that some things are absolute requisites.

Pick a spot with some
shade or a shelter nearby,

just in case of showers.

ESSENTIALS

SUMMER 365

When there’s only one season all year round,

OUTDOOR PARTY

A long stretch of green is best for kids
and pets. They can have the run of the

place while grown-ups play catch up.

With myriad facilities spread over various levels,
enjoy space aplenty for recreation and interaction
at Highline Residences. The open lawns on Level 1

make for a perfect party or picnic spot. Not so
keen on the sun? The barbeque and pool pavilions
offer alternative venues. On Level 5, the elevated
green ridge spans an impressive 180 metres and is
dotted with more communal facilities such as an
art lounge, an outdoor fitness pavilion, a butterfly

garden and play area with dreamcatcher hammocks.
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Choose the right plants.
Native species would probably fare better in

our hot climate than temperate plants.

Add colour to your garden with decorative

landscapes or unusual features.

The landscaping at Highline Residences is
inspired by both the old and new. A spice
garden with local plants like nutmeg and

wild betel pays tribute to the Southeast Asian
heritage. In contrast, you can find green
terraces designed with modern geometric

accents and even a maze garden.

On the top of a tower block,
the communal urban farm makes

cultivators out of everyone.
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Nothing beats a dip when the

sun beats down.

A nighttime swim is delightful too. Float on
your back and admire

the stars.

Serious swimmers can do their laps at
the Olympic-length grand pool while
the leisure pool and spa pods at the
side offer therapeutic relief for those

who just want to chill.

A children’s pool with the playground
conveniently next to it will keep your little

ones happy and busy.



THE PLEASURE
Or

GOOD COMPANY

Make room for family and friends, and you’ll find that, at the end of the day, it’s the simple things in life

that make the greatest difference.
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POTATOES

COOKING FOR FRIENDS

A gathering without food? Unimaginable. But not to worry, it doesn’t have to be a herculean task.

Try a classic one-pan dish with staple ingredients that is sure to please everyone.

Serves

2 kg fresh chicken

1 large lemon

1 bulb garlic

1 handful fresh thyme

1 handful fresh rosemary
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1.5 kg potatoes

streaky bacon

olive oil

sea salt

freshly ground black pepper

Rinse the chicken with cool water and pat dry
thoroughly with paper towels. Season generously
inside and out with salt and freshly ground black
pepper, then leave aside in the fridge for at least a

few hours.

When you're ready to cook, preheat the oven to
190°C/375°F/gas 5. Add salt to a pot of water and
bring it to the boil. Meanwhile, peel the potatoes
and cut them into big pieces. Put these into the
boiling water together with the whole lemon and
cloves of garlic. Cook for 12 minutes, then drain
the water. Separate the lemon and garlic from

the potatoes.

Take the chicken out of the fridge, and pat dry again
with paper towels. Drizzle all over with olive oil.
Using a fork, carefully pierce the lemon about a
dozen times to release its flavour. Place the lemon,
garlic and thyme inside the chicken and put it
breast-side up on a roasting tray. Position the tray
on a rack in the middle of the oven and cook for

45 minutes.

Remove the tray from the oven. Sprinkle rosemary
onto the potatoes and arrange them evenly around
the chicken, stirring and coating them in the fats at

the bottom of the tray. Layer the strips of bacon

across the chicken and return the tray to the oven.
Roast for another 45 minutes or until the chicken is
cooked; the juices should run clear when you skewer

the chicken thigh.

Take the lemon and garlic out from inside the
chicken. Discard the lemon while tossing the garlic
cloves amidst the potatoes. Break the bacon strips
into small pieces and mix in with the potatoes too.

Serve straight from the roasting tray.

(When carving the chicken, you might want to set
aside the carcass. Use this to make a flavoursome
stock which is so handy for soups and sauces. Any
leftover meat can be kept and used for a fuss-free

chicken salad or chicken sandwich.)

A well-thought-out kitchen makes cooking
so much more enjoyable.

At Highline Residences, every home is
equipped with a full suite of appliances from
designer brands like SMEG, Bosch
and Whirlpool.
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FURNITURE
A N D S EATING

MAKE
Arrange your furniture into clusters

Y O [] R H O M E to facilitate intimate conversations.

It might even be a good idea to
have fewer chairs than people to
INVITTING get guests mingling.

]

T A B LEWARE

Do not worry too much about
coordinating everything unless it's a
formal dinner. Mixing things up with
dishes and flatware from different
5 collections, even introducing vintage
finds or heirloom pieces, will result
in a charming setting that's
uniquely yours.

F L O W E R S

Depending on the desired tone
for the party, these can range from
fancy centrepieces to stalks of
flowers or herbs simply placed
in vases. Just make sure to use
fresh flowers and not the

* Artist’s impression
artificial ones, ever.

If you entertain often, a home
that allows you to customise
your space is ideal.

At Highline Residences, some
walls may be taken down to
create bigger rooms. And at
3.3 metres, the high ceiling
adds to the expansive feel.
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To make things more interesting,
transport your entire party to I=|
someplace unexpected within the
home. The rooftop function rooms
on Level 36 of Highline
Residences come with panoramic
views of the city, making for
an unforgettable setting.

SLEEPOVERS

If you're expecting a guest to stay
the night, make sure fresh sheets are
laid out. A room with a view is a
pleasant bonus.

Flowers or plants in the guest
bathroom makes a nice touch in
an otherwise functional space.
Quality fittings and sanitary
ware like those from TOTO and
Hansgrohe give an even more i
elegant impression. I
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The way a table is sel adds to the ambience of your gathering as much as

With one- to four-bedroom
the food and drinks. Similarly, little touches around the home can turn a

apartments and luxury
penthouses, Highline Residences
offers a choice selection to
meet every need and want.
Whichever home you choose,
well-appointed interiors and
quality finishes await.

casual get-together into something special.
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THINKING
UNBOXED

With a little imagination, it’s not hard to see why property developer
Keppel Land embraces the philosophy of ‘thinking unboxed’.
After all, when stripped of all else, a building is at its very heart a plain box.
To turn that box into offices and homes that are not merely liveable,
but surprising and inspiring demands vision and a willingness

to see things from a different angle.

Reflections at Keppel Bay

This bold approach has seen Keppel Land establish a portfolio of
award-winning properties that have shaped landscapes across Asia.
They brought waterfront living to a whole new level with iconic residences
at Keppel Bay and Marina Bay. They transformed Singapore’s skyline
and changed the face of business with landmarks such as

Marina Bay Financial Centre and Ocean Financial Centre.
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In the quest to set ever higher standards,
they continue to push the envelope with initiatives
for quality living. Residents at Highline Residences
can look forward to so much more than

a roof over the head.

A concierge is at hand to help with every need,
from housekeeping to arranging for tickets to
the latest do in town. On standby, an exclusive
limousine service complete with liveried staff.
Topping it all, privileged access to golf clubs

and Marina at Keppel Bay.

=

Because at Keppel Land, property development is
never just about bricks and mortar; it is about lives

being touched and transformed.
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SALES ENQUIRIES

6273 3363
6278 6606

www. highlineresidences.com
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