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Hong Kong street food? Have you
ever wondered where they were
originated? During the Tang dynas—
ty hawkers sold cold food on the
streets to get relief during summer
heat. Then, during Qing dynasty,
the street-side snack stalls gradu-
ally developed into street markets.
These days, Hong Kong's street
food culture has already turned
into a lively blend of flavours, aro-
mas and culinary traditions that is
passed down from generation to
generation. Hong Kong is a gourmet
paradise that tempts the taste buds
of locals and tourists. Once you
stepped into the bustling streets of
Hong Kong, you will be immediately
attracted by numerous food stalls.
Hong Kong's street food culture not
only satisfies our taste buds but also
enhances the sense of community,
which creates a vibrant atmosphere
where visitors can experience.
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4D Isla Lau

Although there are countless street
cuisines, egg waffle will always be
my first choice. This beloved snack
is always an iconic symbol of Hong
Kong's street food culture. This
delectable treat is a perfect mix
of crispy and fluffy textures, with
a sweet, eggy flavor that can truly
delight your taste buds. One of the
joys of eating the egg waffle is the
variety of flavors and toppings that
can be added. Although some en-—
joy the waffle on its own, tasting its
flavor thoroughly, nowadays, many
sellers offer a range of creative
options. that can be a‘dgg'd on the
egg waffles to enhance the layering
e.g. chocolate sauce, fi fruits,
whipped cream, ice r even
cheese or sausage!




D1 Nostalgic Foodie Map Around LWS  JUNE 2024

- Nostalgic Foodie Map around LWS -

How is the taste of nostalgia? Is there a childhood food that you can hardly forget about? How does food connect cul-
ture and history? Hop into our neighbourhood and re-stimulate your taste buds with retro flavours!

ISSUE 24

4 EGG WAFFLES )

RIGHT NOW, put down your news—
letter and head to Lok Hin Ter—
race. You will see BB Egg Waffle,
a shop which sells egg waffles
and Hong Kong grid cakes. It is
famous for its flavorful ice—cream
egg waffles and ice-cream waf-
fles. Why is the food here worth
trying? In my opinion, it is abso—
lutely because of the distinctive
texture created by special add-
ons like ice—cream scoops. They
definitely elevate the snack to a
new level. You must try this local
street food from there if you need
the munchies.

Characterised by their tea fra—
grance and marble look, tea eggs
in Yue Man Liang Fong are the
best. Let me share with you my
top secret for tasting tea eggs.

TEA EGGS

First, appreciate the beautiful
patterns on the egg. Then, peel
off the shell and it will whet your
appetite. Take a light bite and
the taste of tea eggs will ex—

% o

(6 YANGZHI MANNA %

Located across the road from the
school, at No. 345 Chai Wan Road,
there is a dessert shop called Kim
Sheung Tim which specialises in
Hong Kong-style desserts. What
| recommend most is Yangzhi
Manna. It has a sweet taste and
rich texture, and you can smell the

fragrance of mango.
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plode on your taste buds. You
will be surprised to find that tea
eggs are not the same as ordinary
hard-boiled eggs. They are more
delicious and have a more layered
flavour than hard-boiled eggs.

Taking one more bite, you will feel
as if you are floating in the es—
sence of tea eggs. For someone
like me, who doesn’t usually enjoy
eating hard-boiled eggs, this is
indeed a treat.

There is a Chinese dessert shop
in Chai Wan called Sunity Herb-
al Jelly. | highly recommend it if
you like eating Guilinggao, which
contains various Chinese medici-
nal ingredients. The shop offers a
variety of Chinese desserts but |
find the texture of Guilinggao the
best. It is gelatinous and slightly
viscous, with a smooth, soft and
creamy mouthfeel. Although it is
slightly bitter due to the medici-
nal taste, adding some syrup can
balance the taste. The shop has
been there for many years and has

) a long history. As such, Guilinggao
is the highlight of the shop.
\3 7/
EGG TARTS Y

Infused with silky smooth custard,
this savoury pastry dessert was
first introduced to Guangzhou by
the British. Then, Chinese chefs
transformed the English custard
tart recipe using their dim sum

skills, inventing the Cantonese egg
tarts as a result.

Tastes like créme brulee with an
additional flaky pastry crust, egg
tarts are hardly resistible when
they are fresh out of the oven.

Can you recall walking past a Hong
Kong-style bakery in your child—
hood? Or remember the great joy
you felt when receiving an egg
tart as a reward for your good
grades? Delicious and affordable,

egg tarts have preserved the mem-
ories of many families, transcend-
ing their socio—economic status in
the old days.

J

| B B R

-DING DING TONG / DEOK DEOK TONG -

We also recommend this nostalgic candy with its name associated with the sounds
of Hong Kong trams...

HISTORY Ding Ding Tong, as an all-
time children’s favourite, was intro—
duced from Guangdong Province and
became popular in Hong Kong in the
1960s. It is a hard traditional candy
made of maltose and comes in two fla—
vours — sesame and ginger.

The preparation of Ding Ding Tong in—-
volves more than melting the maltose
and stirring the ingredients. Watch the
time and RIGHT BEFORE the mixture
solidifies, PULL it into a line shape and
coil it into the shape of a plate. When
someone orders a pack, the vendor

cuts it and produces the distinctive
‘ding ding’ sound.

RECOMMENDED EATERIES It is
uncommon to see vendors cutting Ding
Ding Tong on the spot nowadays. How—
ever, you may still find pre—packed Ding
Ding Tong in old districts such as Sham
Shui Po. Drop by a traditional snack
shop and discover these hidden gems.

Scan the QR code to learn the
history of each nostalgic food
introduced here!

BENGLISH.FUN_LWS
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Miss Leung Wai Ching, “There is a vast variety of HK street foods,
such as egg waffles, red bean pudding, curry fishballs, siu mai and
stinky tofu, as well as pineapple buns.”

TEACHERS’
ALL TIME FAVOURITE-
EGG WAFFLES

INTERVIEW

Miss Leung included, so basi—
cally there are a lot of options
in terms of street food, she
said, "Personal favourite: egg
waffle. It has three 'goods":
Looks good, Smells good, and
Tastes good. Moreover, it re—
sembles a honeycomb, as it is
made in a honeycomb metal
mould." She is particularly at-
tracted to the rich aroma of
eggs and cake flour, as well
as a tiny bit of charcoal fla—
vour.

"Egg waffle is not only nos-—
talgic to me, but it is also
reminiscent of my years in
secondary school because,
in the past, | usually grabbed
an egg waffle with my friends
when we were dashing to the
tutorial centre after class."
"In terms of street food, Mong
Kok would be the best place, as
you can tell by how stinky the
stinky tofu is, and also you can

find other local street foods in
Sai Yeung Choi Street."

Miss Leung's grandparents
once told her that there was
a limited number of options
for food due to the economic
downturn in the fifties. There—
fore, the ingredients available
were simple; only eggs, but-
ter, flour, sugar, salt and-oil.
As many locals were unem-—
ployed at that time, a number
of them became hawkers who
sold street food with their
cooking carts. So this is how
egg waffle is born.

Street foods are still evolving
despite the rise of fast food
and other food options, to at—
tract customers. For instance,
there were only sweet egg
waffles provided in the past,
but now there are alternative
versions such as seaweed
meat floss egg waffles.

4C Jason Lo 4D Isla Lau

“C_urry fish  balls,
and baked waffles, three
stuffed treasures, and the

€99

personal favorite: Stinky
tofu, are the common
street food in HK.” Miss
Wong claimed, however,
a local combination of ice
cream with egg waffles, a
delicacy she recommend-
ed, is only to be seen in HK.

Hong Kong'’s street food is
renowned thanks to its tre—
mendous variety, which can
be provided to different
age groups. For instance,
curry fish balls, three
stuffed treasures and fried
squid tentacles are popu-
lar among teenagers, while
the elderly prefer Chinese
desserts and Put chai ko
more. The humongous di—
versification even attracts
foreigners to take a bite of
Stinky tofu, roasted sweet
potatoes or fried chestnuts.

TEACHERS’

INTERVIEW

HONG KONG STREET FOOD
" THE DISCREPANCY

between
and Present

“There’s a discrepancy
between the past and the
present time of the culture
of HK’s street food. A few
decades ago, some citizens
had been struggling to make
a living, so they constructed
little street food carts and
started selling tasty goods.
Due to the fast—-paced life—
style, these street foods
are considered a better al-
ternative to ordinary meals
because of their conven-—
ience and great taste.”

“However, along with the
popularization of conveni-
_ence stores and the decline
in number of these illegal
vendors, it seems that the
fall of street food has ar—
rived.” Miss Wong said, but
she won’t stop looking for
the old times’ memories.

4C Jason Lo 4D Isla Lau
4D Matthew Chong




F1 Interviewing Mr Raymond Yu

STELLAR ALUMNI SERIES:

RAYMOND YU —

Finding Success
Kong Savoury

in Indo-Hong

On the 27th of May, we had the pleasure to interview Raymond
Yu, a former LWS student and the vibrant force behind his
popular food shop “POST 90’s”. We delved into the secret of
his success. Here’s a taste of our conversation:

A PROACTIVE LEAP
THE FOOD INDUSTRY
Out of curiosity, we began by
asking why Mr. Yu decided to
start a business in the food in-
dustry. With a smile, he replied,
‘Well, that’s because I'm a very
proactive person who likes to try

INTO

new things. Moreover, having
family and friends in the food in—
dustry played a significant role in
influencing my decision.” It was
clear that his adventurous spirit
and strong support network were
the catalysts for his entrepre—
neurial journey.
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BATTLING
STORMS
Starting a business is never easy,
and Mr. YU’s journey was no ex—
ception. At the time he estab-
lished the business two years ago,
it was the peak period of the ep-
idemic. The income was severely
affected by the decreased num-
ber of customers. Nevertheless,
he didn't change his mind about
operating the food shop. ‘A suc-
cessful person should not give up
easily, he asserted. Therefore,
he kept gaining experience and
experimenting with new dishes
to attract more people. Today,
POST 90's has gradually built a
loyal customer base, affirming Mr.
Yu's hard work. Furthermore, Mr.
Yu even proudly shared his plans
about expanding his business.

THE EARLY

VIVID MEMORIES
WING SANG

Recounting his school days, we
asked Mr. Yu about his most
memorable teacher at LWS.
Without hesitation, he named Mr
Vincent Lo. ‘Anyone taught by
him would know that although
he is very serious on the outside,
he can be funny at times. And |
think that he would still remember
me after all these years,” Mr. Yu
recalled fondly. It’s evident that
impactful teachers leave last—
ing impressions even long after
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students have left the classroom.

WHAT MAKES POST 90’S
STAND OUT?

POST 90’s stands out with its
unique offerings. The shop does
not only sell ordinary street food
like fish balls or siu mai, but also
brings a taste of Indonesia to its
customers. Dishes like Indonesian
Rendang beef rice and Indonesian
shrimp crackers are on the menu.

‘Growing up in a Chinese Indone-
sian family enabled me to speak
and understand Indonesian. More
importantly, | learned to cook var—
jous Indonesian cuisines, which |
am now offering in the shop,” he
explained. In the pursuit of culi-
nary excellence, Raymond Yu’s
story is a compelling narrative
of passion and perseverance. It
proves that with dedication and
innovativeness, one can create
something truly remarkable.

FOOD

RECOMMENDATION

At Post 90s, you can try a wide va-
riety of wallet-friendly dishes and
we strongly suggest the following
lip—smacking items.

. ‘.‘

Hong Kong-style French toast

Rendang Rice ElE ER4-MER

Satay Fish ball and Siumai

Imitation Shark Fin Soup/Wun Jai Chi

Why not conclude your culinary ad-—
venture with something sweet? The
Hong Kong-style French toast in
Post-90s is perfectly crafted to be
savoured inga. single, delightful bite.

‘:'%BgetheF, ati
on your taste buds —

= creamy, nutty
and sweet. What a memable finale!

e

Infused with family love, Mr. Yu up-
holds the mission to promote Indo—
nesian culinary traditions. In order
to maximise the tasting experience
for his customers, Mr. Yu uses only
beef navel. Thickly diced, soaked and
seasoned with Indonesian spices, the
meat was rich and tender in texture.
Believe it or not! Once tried, you will
never forget about its luscious taste.
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PRICE: $15 PRICE: $42 PRICE: $12/ 6 pieces PRICE: $22
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Not as ordinary as the name sug-—
gests. When Hong Kong street food
meets Indonesian seasoning formu-—
las, the result can be exceptionally
divine.

Mr. Yu homemade a unique satay
sauce in Indonesian style. The fusion
of sweetness and spiciness pairs sur—
prisingly well with the fish balls and
siumai. It is tasty and zesty, which
everyone should give it a try.

Looking for something to ease your
thirst? Experience the irresistible al-
lure of traditional Hong Kong street
‘soup’. This delightful dish features
tender shredded chicken and mush-
rooms. The harmonious blend of the
ingredients will definitely excite your
taste buds. If you are a spice enthu-
siast, do this simple step to elevate
your experience: sprinkle pepper or
add vinegar into the soup. Truly the
icing on the cake! This addition will
enrich the flavours, transforming this
mouthwatering food into an unfor-
gettable culinary journey.




