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R 2B mE) [ HEREE ] RT1920860k, E2401%
AE) TR, HOREE N AT (Halal) B 22 A PEIEE
REKTFHINE = RRIEHEEZ . XEEZNEYLNESE, €
EEEROGE , FUEE . Al FP0 A Iy koK S
BARA

REMALEYERE I\ | BRI R R SR
K, Mk LEREMN LR, FE. FaifE, —BREmal g
PURMTLL ESR T o 5 5B 55— 58 & R AN XS (Enchikebin) , P48

i), JUT-— 5 A 2 SORZ
2

“w




.

[ B¥RaEs ] B EBURER A, 188 A TGS A v IR
X, REPHEBERDBERE L. AROARTHEALI. XK
Br. KRR, M, WRNOAERERE. B TS




% Il TELUK INTAN

%t (42 3. ) he B B B H

LIEW KEE (AH LEK) CHEE CHEONG FUN

(I "9‘ 3 (1 ) :
e ¥ 35 A5 %

|
:.i'":_

725, JALAN HILL, 36000 TELUK INTAN, PERAK.
A Bi%: 012-508 8812/ 05-6216 884
EAtE: 5.30 pm - 12.00 am ( E#—% 2 )

ZWiE AR [ #id (L) IeE S | RAZ R EE, fl—
g ARG A, RN A SEE RN, €
LB RS, B A TIRETERK . WERMEMEE, i
BIANDRIE, 0 ZhE Pz g |

R L B 5 i 0 5 A R O R OO R SR A B0 7 B
B2, 8 Rme HWRIE AR A, BO R T AOMUER L Ak 5 2 e S i mT
M. i “UEIOREE” .« “HREIKERE” , H, ZEER
K, AREHIEBN, i HIEZSZ 588K

“
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% Il TELUK INTAN

ST 5B W

SAM SIEW YEAW CHEE CHEONG FUN

1, LORONG 1, TAMAN HONG KONG, JALAN SULTAN ABDULLAH,
36000 TELUK INTAN, PERAK.

I BiE: 05-6219 550
=RHE]:  7.00AM-7.00PM ( B4 EHEHMN—KA )

“RWE R DRI 60E M MR, A A H ik 4
G, KPR e, | 20500 | HR2 NEZNIRRER
B DEHE R RIS iy, e T RRGERE . IR

“






£ J iz SITIAWAN

XFARE

RESTORAN BOON HONG

Restoran
> BOON HONG
L% EET

31, JALAN MOHAMAD, 32000 SITIAWAN, PERAK.
. RXFH FiE:
B RtiE: 6.30am - 5.30pm ( EEHKE )

[ 35 REE ] BB ASECH + =25 b B i v 8 ok 1 R
W, SEAEmE Y T ROF RREY, #5820 07 i B 1T
Gk ; Xh+24, RAGERPEERMMER K, FHERRE
OB~ o v 2 B e AR AR GE SR B, R KRS A i Ok B B P RS M
J& o

FER B AR EWRE [ SO REE | (M ey, Kbk
AR R MR R . Wb MR, R, P
i b i o

“Ww



& % PERAK




£ JE iz SITIAWAN

-t AR T

RESTORAN SIN EK SEK

—— e o

67, JALAN BESAR, KAMPUNG KOH, 32000 SITIAWAN, PERAK.
| = HiE: 017-483 1372
= Ml Bt ]

[H—aRRE ] CRAG=ARAFEEAER, BETEFEN
T8 EE . HEE . g, W, fOh L AR R EUE ORISR M
R 5 kb . RPORL WRDL. fSkoRdy . pdfh SR RAFOE R

A T A R A B, R A Y TR, W R Y T SR
DONMRFRREETE . WAL Sk, PGS B e B8 R B ok
Pt , W — RIS R LIEDRE TP N E &
t.Sambal Udang (XF) /%25 5% H fitA) Sambal Belacan.

“w



% % PERAK




£ J iz SITIAWAN

AN EZAET

KEDAI MAKANAN DAN MINUMAN JIN DU LI

111, TAMAN BUNGA RAYA, 32000 SITIAWAN, PERAK.
g Priex Bi%. 016-550 6770
Al AtE: 6.30am - 5.30pm ( EEAHKE )

[ EWERRE ] aJOoRE M+, k8 —mHi R
EEE . AW SR, BEREEL | S, A 52
’gﬂ

JE A Z ek A A TR LR E A, RIE@SLORE . fsEa
ChFeDs ) | EfmBREy . il ke SRRSOk . fEM
. WKy, KEfDE. YEXFERS, HAELS NEIZAR.

“w



& % PERAK




¥E 45 &2 PULAU PINANG

3 ARE

TOH SOON CAFE

10200 GEORGETOWN, PULAU PINANG.
V= HiE%: 04-2613 754
EVEtE: 8.00AM-6.00PM ( §EEHHKE )

RFFEOOZEN “PUEZ " 5 LA g Ul g 25
E, mRZENEFEREEMEERES [ ZH5RE], 2417
PRI R Rty LT IR RAK, A KRB ITAS, Jeie T H
By AR BT LU B R TR

[ZERZE] A4MA T EE; @BEOWEE (Hainan
Bread) . & #Hif) (Wholeoat Bread). MMz fiHifl (Coffee
Marbel Bread), Y55 JJif) ( Chocolate Bread); [t H)E £l
A EATOHRAEE RS AW ( Homemade Kaya). #0124
(Imported Butter), LI A #il{£/E% (Homemade Peanut Butter).

“Ww



44, PENANG

EEAETEEMNR (Egg On Toast) . FAFREE (Half
Boiled Egg). PBAEOAIMNME | S onmEvg 75K s 88k w5 Ak 7
WA B RS EEWRTENE b DB i




¥E 45 &2 PULAU PINANG

AR F

RESTORAN TONG HOOI

343, JALAN DATO KERAMAT, GEORGETOWN, 10150 PENANG.
| == FBig:
EXRER

[ ARREREE ] BRELEMRE, FARaHE508 Hunk vy 5k
K B R BRSO . CRAERVSES, RIS EH &
&0

By R AT B SRR SE &, Rt . FAME, B

HE2ESAMBALBME , iR ERABRIKEFTHO R, Alb)E
Wk MRS, KPRy, HIZRSEELY, AN LT E A

“W



% PENANG




1215 & PULAU PINANG

#2®FRNE

CITY RIO CAFE

64-1, LEBUH BISHOP, GEORGETOWN, 10200 PENANG.
. BXBESE Bi&: 04-264 5010
ol Bt (8) -

[R5 ] R G0 mh il 25280 P o 45 2 K OBt . 205
BB L PAERVE S RRENE . AR CEIRPBRT #Y)
W RIPRFERZ —, ZBENIIMERNEE .

AR I, LUKk AR DR T, B EHEE.

VEGIB T 258, ZAESYERCLIRA kK i (MEE REBUS) ,
HREERAHEZ—.

W



% PENANG




fE 1% & PULAU PINANG

S AR E

KEDAI MAKANAN DAN MINUMAN HIN LEONG

”) !

278, JALAN MACALISTER, GEORGETOWN, 10400 PENANG.
& - BiE:
XA

[ BEREE | EHRAT A B L B, 1E%HZ4F I
FAERIEAE, Xl AR RIBE1E . RGHEAR K heks 2
BB L A R, R BRI R RRIR | SR P U
. WA AR R I, RE LI R .



% PENANG




1215 & PULAU PINANG

A F

KEDAI KOPI SIN HWA

329 JALAN BURMA, GEORGETOWN, PENANG.
Al & - BiE: 04-2280 140
=V EtE . 10.00AM-5.00PM ( 24k A )

[BriesRs | M =REOREBRIK, ERZ—HREEHAMSE,
EHLUINAREF; REIMRBEAAKER, AN, hHekE
ATABMRGER, WA HERN HARAEDE ., RIGIEE R
H VR B A i 1H 2R ) Asam WP FIBRAEI VY, WARE Z0FiZ .

“Ww






=15 53 PULAU PINANG

O %% AEAE T

KEDAI MAKANAN CINTRA FOOD CORNER

Sy a2 & 4op 2]

CINTRA Foop CORNER *

‘-—n&.ﬁ.l._\ N -'v,f__ﬂr o

oy .F.,i 7

40, LEBUH CINTRA, 10100 GEORGETOWN, PULAU PINANG.
V= BiE. 012-4803308
=\VEtE: 9.00AM-6.00PM ( S EZEHHKE )

P—ATRIRIMEFRR, WOEETOSEZR, (A%
R | AT TR . bR, RURBRIRT it
BAE SRR R S R . K, G Rt §—
SRk . RIS, MRS AL = RER T L.

ARG, IR Tk, B IR SRR
HRN R RT TN, KT MZIE, R MRt T E R
TG, BT RSN, REHANE

“Ww
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¥E 45 &2 PULAU PINANG

Z 5B R A
AH LENG CHAR KOAY TEOW

- - =
— s, ] - \
’é - oS ) ¢ 0

343, JALAN DATO KERAMAT, GEORGETOWN, 10150 PENANG.
. KER Bif: 012-498 3962

EAAtE: 9.00am - 3.00pm

BUAEZR el 2k S R AR E [ Je kbR OR | AL VF 25 Ui 2 0 22 SRAR I
REEPRZ —; TR RS TE SO L B o Rk i 8 8 e R
&, T ERIRRR, SFSG R RRHE I T, R SR
B AR P ORI G A AR RS L, XA RERS LR SR T E Y
FEAELTIR, e R R

[l FsR ] ki R2, RRSW, WO, Rk
AR LFIZ , BT LURE A NOEHBC L SRR AR AR (UFGS ) | 505
JIIILE: - ST I

“Ww



#% 3% PENANG

i




B4 SEBERANG PERAI

T A K

RESTORAN HOK MUN

---------

28-29, JALAN TODAK 4, PUSAT BANDAR SEBERANG JAYA,
13700 PERAI, PENANG.

A ZEETR LEE KOK YONG FBif: 04-399 4929
=l AFiE): 10.30AM-3.00PM ; 5.30PM-10.30PM (BXEBEE )

LR P REY [ EETER ], RG89 k%
TR BUMESRENTICEEE LR, RO R S
WRKE, WEIF2EHERREH SMmE LR,

[ BitEINR | EEAUhE . Madsk, BiFkg. Ve
AR —mh. OhEEBLE . RALEIR. IERG . SEAEa . R
G, ST . RMOA ., RERA | JERURNS , e R
1 WS

W



% PENANG




B4 SEBERANG PERAI

2E (R ETH)

COOK IDEA
Coog H)EAS’\HOFQN
ﬂﬂ% Tiamm
ﬁ} ﬁ; " J M:; .) ,‘_23

28, JALAN KURAU, TAMAN CHAI LENG, 13700 PRAI, PENANG.
. EE% TONG KOKHWA  HBiE: 012-635 8510
A AtE: 7.15AM - 3.30PM ( EH=1k8 )

NREEAENOHME, RRIESET, AETE, NBE/S
WerAas Nz L g, 26 R B AR ER N, #RAE ) B AR LA R
B [FER ], DCEEAMFERERT . 82 E3E 5IFFR4esk
BOPIRy . N R AR A0 B B . FEia T OB = AR/ NSER) &
I, BANEEEN R CEHAR L. STE. MR, —izdh
T

FEEROKFHOSEN [(FER] £IE, EERRNFE
R, ERMRGE KRR ZE TS, T R EE A A R i SR A
TR . BUAKEDIWREREL. [ENEHEE P, ERFE, &
ZHFE

“Ww




% PENANG

[ fF208 | MR —IR Al R R R R, B TEin
. BIF R . WEERT . BOhERIG. 2. Wk (B5E) |
B bemifel, RERBTR; MoF A A &MY,
FIVEK, B £k, MMESROKSE, BRAHRER .

T .
| 7 AFME -—-&
& WHme R o
Yoy by T Lt |
’ - ¥ | |

)2
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it i BUTTERWORTH

B H RE %

THE GRANDVILLE

e EEIEEERE mEaE=EsEIE

il i
i W, [~ I . Am

G 42A-G 46A, LORONG TANJUNG AMAN 2,
TAMAN TANJUNG AMAN, 13400 BUTTERWORTH, PENANG.
s BR#EIKTAN KEAN KHENG Fif: 04-313 3721

= AFiE: 11.30AM - 2.30PM ; 5.30PM - 10.30PM

E5TRESRIHREH AR, AR TWREED™ LR & g
MZa, REWAREEYE S TERIEE I LS E e
WSOEH T AY, M EIE LA IR ZORAET &, ik
Jo 25 Mz A O AR £ 1 PR o

A7 TR L R e e /N I B B O R HE ﬁTfﬁEﬁ%‘-ﬂ’J%
W, SRR IR, IR H R IR A TR —
ZE CRER) L AR MR R bR ?Iky*ﬂiﬁ%
% REOREbEbs . fEdA R SRUERIE . SRR, BAE
UFER . {HATCIRPE. XO&i

W






Il % + #T ALOR STAR

R A%

HOE CHUAN

. Z{HZLENG SOO AN BEiE. 014-3485 469
#bk: 54, PEKAN TOKAI, 06660 PENDANG, KEDAH.
= ATiE : 6.00AM-9.30PM

Wl [RURIRE ] BOIES= MG Rk . AL o i i 62 . 4K
A 0] ) P B B AR S T ARG, A A ARG R DA i e i A )
MR, BAIRED BB R FHRE .

[FURRZE ] BT BRBEZTMHE RRAE, &AL ER
L1 SO o o L RS S S & SR okt AN L LD I N BN N

B TIPSR, FNEEHIE ARG 8, RSk
RTH.

“w






Il % + #T ALOR STAR

AWM ARG

55, JALAN TUNKU IBRAHIM, 05000 ALOR SETAR, KEDAH.
. &4 BiE: 04-7306612
= AfE : 8.00AM-5.00PM

[ G REE ] 2EF AT EF SHESMHEE, BrT A1F
ey B I v 457K, DL B i B e e i A T P 6L, B &R
CEBRALN, T1965F M TFEE I NA) “D SAMSIAH SIDIK
NASI PADANDG” £,

FEERHNERERRBEAREAORRIK [ SWoREE ] REIRE
FRIFRER RS SRR, TR, HIEAIL “— DR
DA Py VE STt eg PR

“w






W Z & & SUNGAI PETANI

F A

WAH KEONG COFFEE SHOP

. JwXE
#bilk: 20, JALAN PENGKALAN,
08000 SUNGAI PETANI, KEDAH.

fEF TR R X R R B B S5 CAT0LFER D
SRS AR AR O, R M R AN R R R IEAMES
RPRANME, PiREUOR, LLURCRENE SRR A i A
RAGE, BWIRGE P EERE.

feim R EIMMIAORNL, WS ERAR . R . i SR
W B, ~TFH . VR SFRER .

W



% 1T KEDAH




W Z & & SUNGAI PETANI

%ﬁd‘}ﬁ‘?c&

RESTORAN LOU YU

AMUTU & sEUAR

MR

s REWREA-BE

. FFE HiE: 012-486 1881
#dk: 151 A, JALAN MASJID 1, TAMAN PEKAN BARU,
08000 SUNGAI PETANI, KEDAH.

TR 2 A 204 MR NG, 16535 K 0 % ) 2
T, ARBHRAHLEE A S A I . R
BT WAL . KT . AT . GV SEEE . 2R R
A RA

B 2 5 SR ) B T8 S AR S 4 A /N o 7
W, SERBEEK. SRS,

“w






= #k KULIM

R AR F S

RESTORAN NAM KING

Huiik: JALAN TASIK GELUGUR-PADANG SERAI,
09400 KULIM, KEDAH.



% 1T KEDAH




Jn sk KANGAR

% 4 AT

KEDAI KOPI EUAN TONG
NNMMY 7T NN ZL IS L1

KEDAT KOP! EUAN TONG
o A ol 3

( 000043679-U )

s . {HA&EFOO YU LING Bi%: 012-5367 267
#bk: 65, JALAN KANGAR, 01000 KANGAR, PERLIS.
=\ EHE . 6.00AM-5.00PM ( EHFHKE )

AN T AL AR ISR DR A — s B B o e & B [ AR
=1, MR A R P A RO ARG — AR AR i Wi
OS2 RE R AN AR kB, ARZEOR B AR AR
PR, IEEREA AR A 2R,

[ERRE ] BPRRTFEAR LR, HETREMEE, &
RO Z REMEL TR T REVER, SRS 155 2 5 A ] B vk
iEG

W



3% 3% 7 PERLIS
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< #+ KUANTAN

W W AR T
RESTORAN LAI MENG

E_E% TORAN LAI MENC

IZE

B 3 8| = .

B "v ;
.:.'| Rﬁ

= — = ——
= = — TR ——————
= — — | e =

ihilk: KUANTAN, PAHANG.

(@ITLEPS = RLRA: PN T2 O T BRI/ S R B8 2 U ST
W, BREEEEFEYEDR; A, TEBOE s ERAARE |
WENTFEZ, & —BiEFEmfain, miEre A B 2 f
fFECE .

W



# ¥ PAHANG




< #+ KUANTAN

b BNE WL &R

RESTORAN HOI YIN

HiE:. 09-567 3871

#bilk: 31, JALAN TELUK CHEMPEDAK,
25050 KUANTAN, PAHANG.

= AtiE : 7.00AM-2.30PM ( SR AE/NE28—KE )

(e = ] 25 A B0 R0 Ve i, FEAR b X 5K FE H Sz i v
W R, BAREAS, HERBEMAE, EHH
TR, WAZRAZ PR LSESE T, R AERZ Rl KA
B AE AR, K HEAR AR

W






< #+ KUANTAN

o AN F

KEDAI KOPI AH SOON

HiE: 09-566 6042
#bdk: JALAN ALOR AKAR, 25250 KUANTAN, PAHANG.
I AtiE . 7.30AM-1.30PM

[ P iose = ] L A AR I T K BT BN, 0 R
UNESE . RERIIE . VRS, FRHBE, BRCAEROK, ZTF X
ARGERIMBN R SRiE; R ERTHAREXAZAN, HIZER.

W



% ¥ PAHANG




3Z {& FH MENTAKAB

MERRAEF

. EFEL
#bik: JALAN BESAR, 28400 MENTAKAB, PAHANG.
=V RHE . 7.00AM-2.00PM ( 28— a8 )

R ER RS [ MRAOREE | JFRES, FHHL
it P B4 2 A S O WR VRO [T SEIRAY o 1A . SRR i 0 A
TR 0 _E R R OB, AR B MR EEE R
BEAAEI o SRl R B R TR, WEsC
0 — T T O A uHELS K

“w






JI ¥f % 3= # KUALA TERENGGANU

%G B

T.HOMEMADE CAFE

. HEFEZANG SIEW ENG
Fi%: 019-984 9977 / 014-211 2266

#hilk: 214, JALAN KAMPUNG CHINA,
20100 KUALA TERENGGANU, TERENGGANU.

[ K& /AENE ] WL AER A PIA A M 560 L5 57 1 1 X
NIRRT BB R i, B AR A S 5, FERETE SEAH BRI
OB IFNELT, REEFELSHL, RSIRSAMIE i &b
WL, AN, TR

AEfgEEike [ ReDRM ], F AR/ T
BB 2F T, DnEIHED AR, BESERRET O &G LE, B & AEH
LA REDE, BlANREEERE s SN R, WA A
B R R WHECT P, R

“



A 7 X TERENGGANU




JX Ff % = 1% KUALA TERENGGANU

#H 3k oo ik 2

RIVERVIEW CAFE

AbsE . FiEFHDESMOND KOH  E3E: 012-236 3911

#idik: 113, JALAN BANDAR, 20100 KUALA TERENGGANU,
TERENGGANU.

=R iE: 6.00AM-3.00PM ( MK E )

VRIEYE % % 1 6 55 S0 [ 6 — RS 78 /N r Oy B e 1 75
o, B ESEAEFERPUER SRS, FREMMEY . B
BRI S B, R A 1T SR 0 % % B RE TR

[ BRskummkR ] 8958 8H 2RISR, BFHKIR. Dagang
B, Kunyithie, Hi@WAREs . SFm ., kw9 . 226
A4 (Tom Yang), FEIEHNR., BREREE, ST
fa e e B /N AL, LA

“
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H 5 #% KEMAMAN

LR WY EE

RESTORAN TONG JUAN

TONG JUAN
R REE

FBiE: 09-8591 346

#bilk: K-117, JALAN SULAIMAN, CHUKALI,
24000 KEMAMAN, TERENGGANU.

= AATiE: 11.00AM-3.00PM / 6.00PM-10.00PM ( EHfFHKE )

‘BT RUDEESHE, ERBGEAEZ, WEIMAKE, H
¥y B — S MO IO ST, b R B S T R, IZEEC b
SRR, WiEER O, [ RIEERERE ] B,
B B R

NI AR R CHERIRET , A ZERFEELS, &
RS LTS NG E m ie, ok e, Hree i,
P LU E & 32
7






H 5 #% KEMAMAN

b 5 e ik %

KEDAI KOPI HAI PENG

HiE: 09-8597 810

hilk: K-3753, JALAN SULAIMANI, CHUKALI,
24000 KEMAMAN, TERENGGANU.

= ATiE . 6.30AM-6.30PM ( EHEFEKE )

RB T e, BEE [ e ]
EAECHUKALR b, (REEMET A, RERAEA . DR A
A T 4 T 103848 60 272 S0 . B R e S
ABGE | REEIEE | R S GRRE T

BT R [N | B AER, AR LR
WelfL, W E— R ERREIPRE . R R E
FHEMIE (kaya) , WRERCFSH, B PERE, HH
R A

“W



% £ # TERENGGANU
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3T 4 & KOTABHARU

£ ERNTF

KEDAI KOPI ANN HIN

cp“Cﬁgﬁﬁ'gus-\
KEDAI KOPI ANN HIN
PN S

LOT 356, JALAN ZAINAL ABIDIN, 15050, KOTA BHARU KELANTSY

. FFEs HiE: 012-922 8118
k. LOT 356, JALAN ZAINAL ABIDIN, 15050 KOTA BHARU, KELANTAN.
= ATiE . 6.00AM-7.00PM

H19635FEE N ELHH [ ZHMRE] , CERAN; RTER
WMES R . B AR I . ARG, DUMG . BHFIR,
A EH DR R LB R S 2SR IR, RS2 BB HE
%






3T 4 & KOTABHARU

GANO KOPITIAM

e e o=

s . &4 EHAN CHOO CHIN
FBi%. 09-7441 444 / 016-988 234

itk 4662 H, JALAN SULTAN YAHYA PETRA,
15150 KOTA BHARU, KELANTAN.

At . 7.30AM-5.00PM

[ GANO KOPITIAM ] JRMEE4EHHS, EABKHLEN
& 22 P i, o, BB, A RECREDERI AL, A
RAUCRIBORIME . DS, BRI B JEEMATER A (Roti
Goreng Telur) | PAFGEERIHIE (Roti Cotek ) . X553 J14-iH
SREmAE, MREMZELSEY.

“Ww



% Z & KELANTAN

183



. BRATHR
#hik: JALAN WAKAF MEK ZAINAB, 15300 KOTA BHARU,
KELANTAN.

[ LOCK CAFE ] 7H XUSR A 25 i o w34 R i, o et A =5
WL, A ERBHEERSE (NEIVREOSE ) AR, &
fil il A B W R i AR A3 A UK, BENET O, RS Y H T8 E
%, [T T BT, KT BN, BEERENHHE, H
i T T A TR

“W






& & KUCHING

5 KB 4%

LOK THIAN RESTAURANT

. &5t HU KEE JUEN
FiE: 082-331 310/ 082-335 042
k. 317-319, JALAN PADUNGAN, 93100 KUCHING, SARAWAK.

SN [ RRWEE ] BI5R T 19665, LITSRLEN E R
TR B E AL, — ) SRR AN, RREALRE |
Rtk gk, RABRKOK | WEEHE, BN TEANKE
AL AR %4, AR R, BERMTNEES, BZEN
ANE R 0 S5 EH

IRRER EEEE . SO, d@ii. KB, g, X8 BUSE
LHRIK, EFRE

B &, W TR Z e T EbrEr 2ok, JFH %
ZARE SRR BB, Q2D AR EBIE, BEhiER
TFREFHNFT L.



Fr 11 A& SARAWAK
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& & KUCHING

4 @ BB T

SENG YUEN FOOD CENTRE

. #4k4ECHONG KEE SEN H3iE: 016-882 1122
k. LOT 7054, JALAN FOOCHOW NO.1, 93300 KUCHING, SARAWAK.
= ATiE . 6.00AM-3.00PM

[ERRE D ] B R R 89 8" BUREIEARR I
W—RFRAETEA; A" gisEae, BVERF. 5. Bl %
K. . W&, GEEE, ik ERRER I, MR EEN
REN—E; W, BFUTEELZERTEE . 7LE AR
AREP A

£ [ LR E G ] EA T EE—8 “FRZZREEE"
DU s SEREAT B R . et sUE AT . s, WE
WA S8 P A e 5 g L ] — 0] 1 P9 A 0 402 B e 0 48 45 Tl
UnEPEIGL, FFREECUNMER D, kR R

“W



Ay 12 A SARAWAK

=

189



i3 A& SIBU

%50 KT

A XIFRE R XIFR
#bilk: 14A, LORONG 2, JALAN LANANG, 96000 SIBU,
SARAWAK.

[EARERE] T19745 708, R7FREA LR HLAE
oM e 2R TS X EQ P S SR 5 B UAZR KAE A o ety A o A, (R
{56 BT o 30 L DR AT BN HE 5 PO 2R B VR0, 5 T e o5 A4 S O A T /B A
ERE, WEIFFLZ LI EETR.



1 #% SARAWAK




i3 A& SIBU

%50 KT

HOCK LOK HOUNG CAFE SHOP

PEE . EHIAE
itk 14A, LORONG 2, JALAN LANANG, 96000 SIBU,
SARAWAK.
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CAPITAL CAFE & RESTAURANT
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iF it KOTA KINABALU
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FONG IP CAFE
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. IBEEFE FONG TING CHUANG
FEiE: 019-881 3618 /088-213 618
hilk: 2-A, 1st FLOOR, JALAN API API, 88000 KOTA KINABALU, SABAH.
S 1E: LOT 100, JALAN GAYA, KOTA KINABALU, SABAH.
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iF it KOTA KINABALU

® & A %F

KEDAI RESTORAN KUO MAN

FBiE: 088-221189/017-814 1428

BJE: LOT NO.5, 1 2 MILES, JALAN TUATAN,
SUNNY GARDEN, KOTA KINABALU, SABAH.

aE: B-G-06, WARISAN SQUARE.
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iF it KOTA KINABALU
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HO KEE HAINANESE CHICKEN RICE
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3. AERHRICKY HO

FiE: 019-8533 368/ 016-8263 368

bk GROUND FLOOR, SHOP 9, LORONG TERAP 11, JALAN KOLOMBONG,
88450 KOTA KINABALU, SABAH.
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I it KOTA KINABALU
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. BEiEE CHAN HOI LEONG

FHi%: 088-267 159/ 016-8026 132

bk 15 GROUND FLOOR, BLOCK B, DAMAI PLAZA, PHASE 4,
JALAN POKOK KAYU MANIS 2, LUYANG, 88300 KOTA KINABALU, SABAH.

I AtiEl: 7.00AM-2.30PM

ZEBE3EET I [WidRmEE ], LA RKEEES
BB AR e, e, ke ck . A, @, MR
g, g, apt, @\, @F. K. Bak. Ban. Ses.
AR, 3k, WP EERR, BALD,

[ickees | M eAREE ., KEDE, KEKE, 25hH

W EERK. BFKERE MR, s, FLAMGRA
fafy, Mg, @if, 0E, A, FERRRMEED.



m
o
=
~




IIII!HE!!HE!!IIIIIIIIIIIII

%A F A

GOOD TASTE BAH KUT TEH

s : AiEfE SIAK AH LU
Fi&: 089-615 899 /016-8232 900
bk LOT D, BLOCK 5, BANDAR NAM TONG, TAMAN MERAH, SANDAKAN.
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SRAET (100RRERIRESEMHZREE ) F_4
MALAYSIA 100 BEST COFFEE SHOP 2

JOHOR Zf#

JOHOR BAHRU 3L
RESTORAN TEO SWEE HOE ki FIFHE

Having a sip of traditional, fragrant and delicious coffee or tea; eating a piece of tasty toast;
enjoying two fresh half-boiled eggs; the unique and the traditional attraction exclusively
found at Restoran Teo Swee Hoe.

The toast at Restoran Teo Swee Hoe is charcoal-baked, the good quality of tasty toast
plus the creamy “Kaya"; delicious coffee and tea, as well as the indescribable traditional
flavour, will definitely give extraordinary sublimation feeling for those who have had their
meals at the respective restaurant.

MASAI 5%
KENG SENG RESTORAN &&=

The Keng Seng Restoran is located at main road of Masai, Johor and it belongs to the
family-run business. Besides bread, half-boiled eggs, coffee and tea; there are stuffed
food (Yong Tau Foo), dry Mee Pok, Mee Soup & Mee Hoon Soup. It is crowded every
morning in the shop, the eaters are very difficult to find an empty seat, however they wait
patiently; no matter how busy the lady boss is, she will always take the orders in politely
way.

The stuffed food in Keng Seng Restoran is abundant and fresh. For instance, there are
fish fillets, yong tau foo, yong tau foo pok (tau pok), vegetables and etc; together with the
sweet and fragrant soup cooked with special recipe; every single bowl of hot stuffed food
cooked together with selected mee, mee hoon or kuey teow either using the soup or dry
method, that just has a marvellous taste, people from all age groups unwittingly indulge
themselves enjoying the respective foods.

SEGAMAT &%k

CHEONG YIK KEE WANTON NOODLES it =&

[Cheong Yik Kee Wanton Noodles] has been using “Wanton Noodles” to conquer the
Segamat, Johor for over 60 years; in early time, it starts the noodles business at the old
dowmtown of Segamat i.e. “20™ Floor”; nowadays, the descendents are using the similar
name to sell the “Wanton Noodles” for instance [Yik Kee Wanton Mee] and [Cheong Yik
Kee Wanton Mee]; their business are good as well; [Cheong Yik Kee Wanton Noodles] is
the old gourmet signboard, it tells us that almost every single person who lives in Segamat
must have tried it before.
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The noodles of [Cheong Yik Kee Wanton Noodles] is hand-made, thus it is elastic and
tasty; another specialty is this type of noodles is good in absorbing juices; for the take-
away eaters, it is advised that eating the noodles just after 1 hour, because the noodles
topped with pork lard now has absorbed enough juices, thus eating up with unique taste,
many persons love this type of eating method; due to the fragrant and crispy Char Siew,
delicious soup, soft and slippery Wonton; this combination indeed attracts even more
connoisseurs to come.

[New Cheong Yik Kee Wanton Noodles] is located at Ho Chak Food Juction bearing
the address of JALAN DATO HJ MOHD NOAH, 85000 Segamat, Johor; the owner is
his grandson; besides of fraditional “Wanton Noodles”, there are other signature dishes
namely fragrant and tasty “Mee Pok with Chicken Feet and Mushroom” as well as the
“Spicy Wanton Noodles”; the ingredients used to make “Spicy Wanton Noodles” are
hundred percent Tabasco, Garlic, Onion, and Noodles dye with Shrimp Sauce; for those
who love spicy, it is encouraged to try it.

KEDAI KOPI SIN THONG AH FiZRII R =

The [Kedai Kopi Sin Thong Ah] is located in pre-war shop in the old downtown of Segamat,
Johor; the renovation of this restaurant is remaining nostalgic and historical; the “Hainan
Coffee” is maintaining the original strong and fragrant traditional flavour; as for the crispy
& fragrant “Toasted Bread with Butter and “Kaya' spread over it"; Half-Boiled Kampung
Eggs topped with a teaspoon of soy sauce and a bit of pepper powder, its taste will be
more delicious by adding these condiments; the combination of Coffee, Bread as well as
the Half-Boiled Eggs is definitely appetizing.

Besides that, the “Economy Mee or Mee Hoon", “Wantan Mee” and “Hainanese Chicken
Rice” in [Kedai Kopi Sin Thong Ah] are also deeply loved by customers.

BATU PAHAT ZfkMiE
HAI NAM KOPITIAM ;5 & &R Mg

Hai Nam Kopitiam is established by a group of youngster; besides of maintaining the
traditional flavour, it also has customized meals to fulfil the taste of modern-age people.
At the same time, it provides a neat and clean environment to welcome the patronage
of the customers; for the locals, it can be considered as one of the popular restaurant to
having breakfast and lunch. Toasted or steamed bread with the “Kaya” and butter, Egg
Toast, Fried Mee Hoon, “Nasi Lemak” and Boiled Eggs are the traditional flavour; the new
features of restaurant signature which also have good reputation are “Otak-Otak” & Ham
Bread, Hot Dog Bread as well as Wholemeal Toasted Bread.

In this Hainan Style coffee shop, it cannot do without the enriching and fragrant Roasted
Coffee O, Coffee C, Milk Tea, Tea O, Tea C and etc. The perfect temperatures of fresh
boiled eggs eating together with the toasted or steam bread are always the “best partner”
for traditional coffee shop.

KEDAI MAKANAN & MINUMAN HAI NAM 2 KOPITIAM ;& ga20n iS5

A cup of enriching and fragrant Hainan Coffee, a piece of crispy Hainan Butter & “Kaya”
Bread, it is not just a Hainan Style, but also the inheritance of the Hainan culture and
tradition. Kedai Makanan & Minuman Hai Nam 2 Kopitiam carries on the very original taste

213



of the thick traditional flavour in the Chinese eating culture / food taste, hence it is deeply
loved by younger customers as well as their family members; the shop becomes crowded
since its opening business hours at early 7.00am.

Kedai Makanan & Minuman Hai Nam 2 Kopitiam provides hot or cold Coffee, Milk Tea,
Steamed or Toasted Bread, Boiled Eggs, Steamed Pau, Fried Mee Hoon, “Nasi Lemak”
and etc; although it is just a common breakfast, but it is loved by the locals and they are
even having these food as their lunch as well.

RENGIT COFFEE # 35| EMHET

Rengit Coffee is starting its coffee trading business in the year 1920 in the state Johor,
Malaysia; it is single-handedly established by the first generation of the Rengit Coffee
family (grandfather) and the business is passed down to the second generation. The
second generation has discovered a kind of coffee bean which has a strong fragrant
aroma, hence they start planting this kind of coffee beans by using the inoculation method;
the result shows that this type of bean has larger shape than other coffee bean; it is
given the name of “Elephant Bean". In year of 1980, the production of coffee beans are
abundant; in order to share an unique coffee-drinking experience with the all coffee lovers;
the third generation of the family starting to open an espresso bar-type café named [Rengit
Coffee]; meanwhile they import the Italian High Pressure Espresso Baking Machine to
brew their local coffees.

The 100% Pure Coffee which brewed by using the Elephant Bean is the must-drink when
you visit the [Rengit Coffee]; the combination of the selected coffee bean and the skilled
coffee-making chef make every single cup of Pure Coffee has strong fragrant aroma,
giving a marvellous coffee-drinking experience for those who taste it; it becomes a
signature brand of truly local Malaysian coffee. For the coffee lovers who like to try new
flavours, they can always try the custom make latte with caramel & honey, nut lets or dark
chocolate.

The signature of local cuisine is Laksa Mee or Mee Hoon, thick curry and slow fire stewing
Rendang are freshly cooked; although they are not cooked with coconut milk yet tender
and delicious thus suitable for all age groups; all kinds of good quality sandwiches, served
with croissants or wholemeal bread and together with abundant materials, ensure the
good taste and full flavour.

MUAR Bk

KEDAI KOPI MUI SOON £ RERE

Kedai Kopi Mui Soon is established by Lim Cheng Chun in year 1975, it belongs to the
family-run business, besides of Curry Chicken Rice, Laksa Mee or Mee Hoon, Hainanese
Chicken Rice, Fried Chicken Rice and etc, it also provides variety of hand-made cakes; it
is located in the downtown of Muar, hence it is deeply loved by all races and supported by
their frequent patronage.

The signature dish of this old Hainanese coffee shop is the Hainanese Curry Chicken
Rice, it is delicious; another food that also has good reputation is the tender and smooth
chicken rice, served together with chilli condiments and dark soy sauce; it is the must-eat
for local eaters. Besides that, the Laksa Mee or Mee Hoon has good taste because of its
abundant ingredients, although it is spicy but enjoyable; the side ingredients to be chosen
are chicken, fresh prawn, squid as well as fresh cockles.



The restaurant also provides fresh-baked of all kinds of cakes; choose any of them and
having together with the fragrant, strong and creamy coffee or tea, it will definitely satisfy
your eating desire.

KEDAI KOPI DAN HOTEL HUA NAM &£ & iRIEXHR=E

Kedai Kopi dan Hotel Hua Nam is established in year 1940 by Loi Lim Yip, he sets up the
coffee shop in downstairs and hotel in upstairs; now the business is managed by his son
Loi Hui Kian; he continues to maintain the historical look of this pre-war building as well
as its traditional food flavour. The Laksa is local Teo Chew flavour, it is cooked with a lot of
spices and ingredients, the portion of coconut milk is just nice; the specialty of this Laksa
are the “Sambal” prawn and egg floss added plus the fresh cockles, thus it is spicy but
very enjoyable.

The rice sheets are cut into irregular shape, a soup cooked by using braised soy sauce,
served with fragrant braised pig offal, pig intestines, pig skin, beancurd, braised eggs and
etc, eating together with the chilli sauce made by using secret recipe; taste of chilli sauce
is a bit sour and it helps to reduce the greasiness of Kway Chap.

Another combination is braised Pig's Organ Soup which is made by the fresh pork meat,
pig intestines, pig liver and other pig offal; all of the ingredients are cooked just nice and
not smelly; it is suitable eating together with the white rice, meanwhile tasting the soup, it
can instantly fulfil and satisfy the eater’s eating desires.

KEDAI MAKANAN & MINUMAN JIE CHUN X& (i&8@&8 R )

Wong Ri Fatt setted up the Restoran Ri Fatt, after he passed away, his son Wong Chang
Zhen has inherited to manage the restaurant; meanwhile his four daughters using their
mother’s name to set up a new restaurant i.e. Kedai Makanan & Minuman Jie Chun; the
traditional Hainanese coffee shop. At the same time, they continue to sell their parents
culinary expertise i.e. Hainanese Chicken Rice Ball; the shape of Chicken Rice Ball is
exactly looks like the shape of tennis ball.

The Chicken Rice Ball of Kedai Makanan & Minuman Jie Chun has strong and fragrant
flavour, the Chicken Rice Ball is made by using steamed rice and chicken soup, hence
the Chicken Rice Ball is fragrant, firm and elastic; served together with the smooth and
delicious chicken, eaten with dark soy sauce, chilli sauce and pounded ginger; everything
seems blend together; thus making it the perfect Chicken Rice in Muar. Do not forget to
grab a cup of Traditional Hainanese Coffee after having the Chicken Rice Ball; with the hot
and fragrant Hainanese Coffee, everything seems perfect.

KEDAI KOPI HENG MUI %=

Kedai Kopi Heng Mui is established in year 1971 by Tan Tak Moh and it is located at the
downtown of Muar; now the restaurant is managed by his son Tan Poh. The bread with
the combination of fragrant, strong, smooth & not too sweet hand-made “Kaya" plus a bit
salty of butter spread over it; it is indeed delicious with the above condiments thus deeply
loved by all races and supported by their frequent patronage.

The coffee or tea of this restaurant is brewed in the just nice way, it does not have any
bitter flavour; it is creamy and tasty; the Malay “Kuih Muih” is cheap and delicious; the
fried “Mee Siam” which wrapping with banana leaf is the must-eat snack that strongly
recommended by the eaters.
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PONTIAN %
KEDAI KOP1 KWAN B S 0 Mk f5

The Kedai Kopi Kwan is established in Pontian, Johor in ten years ago by Tan Hai Kwan,
besides of maintaining the traditional way that his father used to manage the business,
he also sets up 6 new stalls in restaurant to sell Chinese-Style Foods, Viethamese-Style
Foods as well as Malay-Style foods.

Thus, at Kedai Kopi Kwan, the customers from all age groups can taste the traditional
hometown flavour of strong and fragrant coffee and milk tea, steamed or toasted bread
which with butter and hand-made “Kaya” spread over it as well as eating together with
half-boiled eggs; all of these traditional flavour foods will definitely give a marvelous and
unforgettable experience to the eaters.

KLUANG EBZ
TAN LI SENG KEDAI KOPI B % 55 o HE S5

The historical old and famous Tan Li Seng Kedai Kopi is located at No 3, Jalan Dato Captain
Ahmad, Kluang Johor; till now, it has over 60 years of history; and now the restaurant is
managed by Tan Meng Ngoh. Due to the attracted cuisine, the shop is always crowded
and having patronage by three races.

In Tan Li Seng Kedai Kopi, the cold or hot Coffee and Tea, Crispy Toasted Bread with the
butter and “Kaya®, Half-Boiled Eggs, “Nasi Lemak”, Fried Mee Hoon, “Kuih Muih” and etc,
giving the eaters an unforgettable and memorable experience.

KEDAI KOPI JIA YUAN ZERIZEH=E

The [Kedai Kopi Jia Yuan] has been in business for almost 30 years, it sells variety of
cakes as well as the strong & fragrant Coffee and Tea,; it is deeply loved by visitors and
locals.

The fresh-baked of variety of cakes for instances Curry Puff, Carrot Cakes, Malay “Kuih
Muih”, and other cakes will definitely attract lots of customers to buy after they are taken
out from the oven; besides that, the Coffee & Tea, Mee Hoon and Mee are also loved by
the customers as well.

KLUANG LIM KOPITIAM 458 =

The Kluang Lim Kopitiam is among one of the famous traditional coffee shops in Kluang; it
is established in year 1983 and till now, it has 31 years of history; the owner Lim Siew Min
and her family for three generation, all of them opening as well as managing the coffee
shop related business.

The signature dishes of this coffee shop include the Coffee & Tea, Steamed or Toasted
Bread with butter and “Kaya”, Mixed Rice with Dishes (Chap Fan), Hainanese Chicken
Rice, “Nasi Lemak” as well as Fried Mee Hoon and Mee. The business hours of Kluang
Lim Kopitiam starts at 7.00 am every morning, it is always crowded because the customers
are coming nonstop, just to taste the delicious traditional cuisines.
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NASI PADANG MUHIBBAH A A% T

The [Nasi Padang Muhibbah] has been in business for 26 years, its coffee, tea and other
delicious dishes are deeply loved by customers and furthermore it attracts three races i.e.
Malay, Chinese & Indian patronage every day.

The must-eat foods and beverages in [Nasi Padang Muhibbah] are Coffee & Milk Tea,
Barley Water, Cook & Fried all kinds of Dishes, Mee Hoon & Mee, “Nasi Lemak”, Fish
Head Curry, Chicken Curry and Signature Tau Foo.

MERSING &%
LOKE TIEN YUEN RESTAURANT RXEAR

In [Loke Tien Yuen Restaurant] of Mersing, you can taste the traditional and authentic
flavour of Cantonese-Style Cuisines, especially the signature dish of this restaurant i.e.
“‘Deep-Fried Steamed Duck Stuffed with Lotus Seeds” needs reservation first before you
can enjoy it; another famous dish is Lo Mai Gai, it is rarely to cook in normal days unless
the customer orders it in the banquet feast.

[Loke Tien Yuen Restaurant] has been in business for over hundred years and all of
the cuisine is not oily and not too salty as well, it is very healthy. One of the signature
dishes is “Char Siew and Steamed Chicken”, the chicken and hand-made char siew are
tender, smooth and sweet; another signature dish is “Steamed Chicken with Ham and Kai
Lan”, it is also a finger-licking dish. “Steam Prawns” is also strongly recommended to the
customers, the flesh of prawn is fresh, elastic and sweet, together with the sauce that has
aroma of wine and ginger, it is best to mix and eat together with white rice.

For “Braised Bitter Gourd with Pork Ribs", the bitter gourds are soft but not mashed; the
pork ribs are very tasty; the sauce of fermented black bean paste is suitable and appetizing
to mix with white rice. “The Steamed Grouper” is the seafood that every customer must
have when dining in the restaurant; the fresh and smooth fish flesh plus the sauce made
by secret recipe, is totally looks like the cuisine in heaven. Besides that, the “Spring Rolls”
are made by using the minced pork and wrapping with the caul fat and finally using the
deep fried method to cook; it is crispy and delicious. The “Stir Fried Romaine Lettuce with
Fermented Black Bean Paste”, “Braised Sea-Cucumber with Mushrooms”, “Braised Bean
Curd”, “Shark Fin Soup” and etc are also the Cantonese-Style Cuisine.

The Malaysia and Singapore Cuisine TV Programme as well as the famous Domestic
and International food magazines are also attracted by these cuisines and they come to
recording and writing the delicacies and beverages of [Loke Tien Yuen Restaurant]; thus it
is well-known in the Mersing, Johor.

RESTAURANT MENG HANG WEE EFEZZE

The [RESTAURANT MENG HANG WEE] is established in early year of 1950s by the
late of Yap Si Kit, till now, it has over 60 years history; after many times of renovation,
the old restaurant has been transformed from “attap” dwelling to a concrete-build shop;
now it is managed and co-operated by the family members. “Fun Journey” which is a TV
Variety Programme produced by Channel TV2 of Radio Television Malaysia (RTM) has
been attracted by the famous cuisines, thus come to recording and writing the delicacies
and beverages of this restaurant.
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The signature flavour foods of this restaurant include Toasted or Steamed Traditional Bread
with hand-made “Kaya" spread over it, eating together with Half-Boiled Eggs, will stimulate
the eaters’ appetite; the “Nasi Lemak” and "Mee Siam” which resale by the Malays are also
being sought by the eaters; the beverages of [RESTAURANT MENG HANG WEE] include
Coffee & Milk Tea, especially the Iced Tea C is deeply loved by the youngsters.

MELAKA 57<H

CHOP CHUNG WAH HAINANESE CHICKEN RICE

The Chicken Rice Ball is the Must-Eat food in Melaka, the [Chop Chung Wah Hainanese
Chicken Rice] is located nearby the Dutch Square, Melaka River and it is one of the
restaurants that strongly recommend by locals. In order to let the labourers easily to carry
and portable, hence they make the chicken rice in ball-sized, it can be eating anytime
anywhere.

The famous and loved by the locals of [Chop Chung Wah Hainanese Chicken Rice] has
been in business for over 40 years; hand-made steamed rice soft and solid with aroma of
chicken soup, it tastes fragrant and delicious, eating together with the smooth and tender
Kampung Chicken, crispy cucumber and soy sauce & gravy; plus the special made garlic
chili sauce; it has marvelous taste; no matter eating with chicken or dipped with rice ball.

BAN LEE SIANG

The price list of the every single stick of foods is pasted in the wall of [Ban Lee Siang];
if the eaters choose the foods on the plate rather than the stick-foods, then the price will
be charged according to the size and colour of the plate. It is selling over 60 types of
ingredients; it is appetizing for the connoisseurs, thus they can eat a large amount of the
foods.

The side dishes of this restaurant are prawns, fish balls, crab meat, vegetables, abalone
mushrooms, hot dog, Yoo Tiao, Fu Chuk and etc; these side dishes are appetizing for the
eaters.

HENG HONG TIN KEE RESTAURANT

The [Heng Hong Ting Kee Restaurant] has been in business for nearly 60 years; the
“Stew Mutton with Herbal Soup” is well-known tonic that originated from Hainan Province,
People’'s Republic of China; there are 2 steps in cooking “Stew Mutton with Herbal Soup™;
firstly, putting the ancestral formula of herbal into the water, using “big fire” to cook for 1
hour; secondly, putting the mutton into the soup, using “slow fire” to cook for 2 hours; by
doing so, the “Stew Mutton with Herbal Soup” can finally be cooked.

The ancestral cooking formula of [Heng Hong Ting Kee Restaurant] can remove the
scented smell of mutton, mixed with special-made chili, thus making it more delicious and
refreshing; if the eaters drink a sip of fragrant stew herbal soup, it will definitely stimulate
the appetite of the eaters and giving the an unforgettable experience.
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HOE KEE CHICKEN RICE

[Hoe Kee Chicken Rice] is the first restaurant that selling chicken rice ball in Melaka; from
carrying shoulder-pole until rent a stall, expanding from a small shop to another bigger
shop; the connoisseurs from locals and overseas are always having long queue in front of
the shop, this is the best phenomena to show that this restaurant has good reputation; it
is the only restaurant in Jonker Street that use “pulling the rope” method to ask customers
to line up.

Besides of the chicken rice ball, the another Nyonya signature dish of [Hoe Kee Chicken
Rice] is “Asam Fish”; apart from that, there are side dishes namely smooth “Cabbage”,
“Nourishing Black Bean Soup”, “Lotus Root Soup with Peanut and Chicken Feet” and etc.

CAPITOL SATAY

[Capitol Satay] has been in business for over 40 years and inherited to fourth generation
of the family. The Satay Celup is one of the local signature cuisine of Melaka that you
must try; the sauce which made by own family recipe has been improved through the
relentless researches and experiments by the every generation of the family; they aim to
let customers taste the best delicious of Satay Celup.

Satay Celup is served with abundant of meat, seafood and vegetables, dipped skewers
into the pot which full with the special sauce until it is ready to eat; the skewers with Satay
Celup is fragrant and delicious; make the customers eating again and again.

NEGERI SEMBILAN FRE=

SEREMBAN %%
KEDAI KOPI DAN MAKANAN KHENG NAM YUEN B EI&& =

The [Kedai Kopi dan Makanan Kheng Nam Yuen] is located at Seremban Garden and
since its establishment in year 1962, the old and famous signature dish i.e. “Hainanese
Pork Belly Lai Fun”; it has been selected as one from the twelve cuisines which must try in
Seremban, Negeri Sembilan; and it is top of the choices of connoisseurs; it is made by the
pork belly and the side ingredients are peanut, pickled cabbage (Suan Cai), shallots and
pounded sesame, and the braised soup which cooked for a long time, mixing together with
the sauce and spices which made by secret recipe; for those who fry it before, the taste of
“Hainanese Pork Belly Lai Fun” is unforgettable and memorable experience.

Besides that, the restaurant also provides the “Fried Minced Pork Lai Fun or Mee”, mixing
together with the special hand-made chilli condiments, thus the taste of these combination
is unique and giving a marvellous eating experience to eaters. The Coffee and Milk Tea,
Half-Boiled Eggs, Hainanese Bread and other traditional snacks of [Kedai Kopi dan
Makanan Kheng Nam Yuen] are also loved by the customers as well.
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SUM FOONG ANN KEDAI KOPI DAN MAKANAN TELER=E

The [Sum Foong Ann Kedai Kopi dan Makanan] is established in year 1980 and its
signature dish is “Wonton Noodles”; regardless of the dry-making or soup-making method,
plus the smooth hand-made Wonton Noodles, making it tastes tender and smooth; the
soup is even more fresh and sweet, and the taste enjoys general popularity, thus it makes
every connoisseurs visit again and again.

Because of maintaining the traditional methods, the Coffee and Milk Tea of this restaurant
are fragrant and tasty; the Toasted or Steamed Bread with the “Kaya” and butter spread
over it; eating together with Half-Boiled eggs; it is definitely will fulfill the eating desire of
eaters.

RESTORAN YL SIN R E

[Restoran YL Sin] is established in year 1970; the signature dishes of this restaurant are
“Lor Mee”, “Cantonese-Style Stir Fried Yee Mee”, “Egg Fried Rice with Bitter Gourd”,
“Yong Tau Foo”, “Chay Kway Teow”, “Thai-Style Chicken Feet”, “Fried Chicken Wings with
Black Beer" and Cook & Fried all kinds of Dishes; beverages include Coffee & Milk Tea,
Cucumber Apple & Sour Plum Juice, custom-made Herbal Tea and etc.

The Hot Lor Mee of this restaurant is cooked with black vinegar; although it has not much
of the side ingredients; but due to its noodles is hand-made, thus the noodles has the great
tenacity, so this dish is loved by the customers as well; other fried dishes which cooked in
full heat, simply stimulating the appetite of eaters.

PORT DICKSON &g
KEDAI MAKANAN DAN MINUMAN MIAN JIU A friEme

The famous noodles in [Kedai Makanan dan Minuman Mian Jiu] is located at main road,
downtown of Lukut, Negeri Sembilan; it has three types of cooking method i.e. dry-making,
fried-making and soup-making; eating together with a bowl of tasty Pork Thick Soup, Pork
Soup with Cabbage or Seafood Soup with Fish Balls; all of the soup is sweet and fresh;
hence it is deeply loved by the locals and foreigners.

[Kedai Makanan dan Minuman Mian Jiu] has been inherited to the third generation of
the family; it will definitely be crowded with the connoisseurs when the restaurant starts
business in the morning; especially the signature dish of restaurant, it looks like Hakka
Mee and the whole egg is used to make this noodles; because it does not contain of any
water, thus the taste of noodles will be in great tenacity; besides mixing with plenty of dark
soy sauce, there are many side ingredients like pork meat, prawn, vegetables and efc; the
noodles is fried in the full heat, thus it is tasty and delicious.

LUKUT & &

TIONG KEE mi2 imESE

[Tiong Kee Kopitiam] is established in year 1960 in Lukut, Negeri Sembilan, till now, it has

been passed down to the third generation of the family; ancestor Leong Ding Hock brings
in the secret recipe of making hand-made “Pork Meat Bun® (Bah-Pau) from Qiongshan
District, Hainan Province, People's Republic of China to Malaysia; it is now maintaining the
original flavour, ingredients and reasonable price, hence it is deeply loved by connoisseurs
and supported by their frequent patronage.
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The business of this old and famous “Bah-Pau” restaurant [Zhong Kee Kopitiam] is very
good every day, all age groups of customers drinking Coffee or Milk Tea; whilst tasting the
traditional “Bah-Pau” and watching “live” the “Bah-Pau” making procedures at the same
time; the “Bah-Pau’” is fresh-baked, full with filling & gravy and it contains no preservatives,
thus every single bite is so genuine and it brings unforgettable and memorable experience
to eaters.

RANTAU 23}
KEDAI KOPI DAN MAKANAN SIN SUAN FONG 1R =& R =

[Kedai Kopi dan Makanan Sin Suan Fong] is located at main road of Rantau, Negeri
Sembilan and it has been in business since 1970s; till now, it has been passed down to third
generation of family to manage the restaurant; it maintains selling all kinds of traditional
flavour of Hainanese Foods which cannot be found in other places i.e. “Hainanese Mee”,
“Hainanese Pork Chop”, “Hainanese Chicken Chop”, “Hainanese “Kaya" or Butter Bread”,
“Hand-Made Pau”, “Curry Puff’, “Siew Pau”, Coffee & Milk Tea and etc.

The person in charge now is Tan Chuan Yok who uses the original cooking method;
meanwhile maintaining the traditional Hainanese flavor; there are not many changes in
the menu. For those who like the Hainanese Cuisines, the [Kedai Kopi dan Makanan Sin
Suan Fong] is a best choice of place to visit.

KUALA LUMPUR FH[&H

DANG WANGI €5 X

YUT KEE (1928) RESTAURANT #iic A 3B

[Yut Kee (1928) Restaurant] has been in business in Jalan Dang Wangi for over 80 years;
now, it is moved to Jalan Kamunting to continue its business; it is setting up by the first
generation of Lee Family in Malaysia i.e. Lee Da Yut who migrant from Hainan Province,
People’'s Republic of China; his son Lee Guang Han who inherited the business maintaining
the original features of cooking method, in selling all kind of Hainanese Cuisines; till now,
it is inherited to the third generation of Lee Family i.e. Mervyn Lee to manage its business.
The ambience and sense of memory for this old and famous traditional restaurant is
nostalgic; the business is opened for six days a week and it is hard to find an empty seat;
the customers need to queue and wait for long time to taste the fragrant and strong Black
Coffee, Milk Tea, Black Tea, Crispy and Soft Toasted Bread with hand-made “Kaya” spread
over it, Butter Tart, Marble Cake, Swiss Rolls, Half-Boiled Eggs, Porridge, Barley and etc.
The must-eat signature dish in this place is “Roti Babi”, it is made by a 1-inch thick Hainan
Bun, cutting through the side of the bun; filling it with the pork meat, sliced onions, crab
meat, Chinese sausages and etc which have been stir fried, next it is dipped into egg liquid
before being deep fried; after fried, using lettuce, tomato and cucumber as side dish for
decoration; dipping the original Lea & Perrins sauce on it; the sauce marvellously brought
out the flavour of the bun to another level that cannot be described.

Apart from that, another famous dishes include Hainanese Pork Chop, Hainanese
Chicken Chop or Fish Chop, Roast Pork, Fried Hainanese Mee, Belacan Fried Rice, Mee
Soup & Mee Hoon Soup, Bak Chang and etc; tasting the old Kuala Lumpur flavour in this
restaurant with the ambience which is filled with sign of aging; although the time is past;
but the original taste of foods in this restaurant maintains the same as the past. @



KEDAI KOPI LAl FOONG

The Kuala Lumpur old and famous [Kedai Kopi Lai Foong] is established in year 1956;
everyday, the “Hainanese Beef Noodles Soup” is prepared by putting over 10 types of
herbals into the water and it is cooked for 10 hours; incomparable fragrance of the long-
boil soup mixed together with a rich sweet flavor offal, yet the soup does not have scented
smell of beef; beef slices are soft but tough; beef balls are tasty and elastic; tendon and
tripe are pretty chewy and that melts when it is eaten; pickle and mustard are added to
enhance the flavor; the eaters can choose Lai Fun, Ho Fun, Mee Hoon or Yellow Noodles
as their main course; this combination shows “Beef Noodle Soup” is handled in a delicate
way, thus giving the traditional flavor appearance to the connoisseurs.

The roasted dishes of [Kedai Kopi Lai foong] comprise “Roasted Chicken”, “Roasted
Pork”, “Char Siew”, “Honey Chicken”, “Pork Meat with Mee Hoon or Mee” and “Chay
Kway Teow” with Black Soy Sauce; as for the beverages, there are fragrant and smooth
traditional Coffee O, Milk Coffee, Western Tea and Milk Tea, all of them are deeply loved
by the customers.

CAPITAL CAFE

The old and famous [Capital Cafe] is established in year 1956; the restaurant is very
crowded especially in the lunch time and weekends; during the peak hour, customers are
required to share and sit together.

[Capital Cafe] is located nearby the SOGO Shopping Mall; the specialty of this restaurant
is all the food stalls owners comprising of different races i.e. Chinese, Malay and Indian;
meanwhile the Chinese food stall owner sells “Hainanese Chay Kway Teow”, the Indian
food stall owner sells “Mee Rojak” and Malay food stall owner sells “Nasi Padang”, “Satay”
and etc, the combination of the three races has made three-races delicious foods available
in this restaurant.

RESTORAN SIN HIAP KEE

In [Restoran Sin Hiap Kee], there is a unique food stall that sells Indian Curry Dishes;
it is interested that the owner of the food stall is Chinese; in order to cater the needs of
Chinese eaters, she has made a little adjustments over the Indian Foods.

Just like a normal “Mixed Rice with all kinds of Dishes (Chap Fan)”, it provides all kinds
of dishes, for instance, “crispy Fried Chicken”, "Marinated Chicken with Spices”®, “Curry
Cuttlefish”, “Curry Mutton”, “Spicy LalLa", “Curry Sotong”, “Fried Bitter Gourds" and etc;
besides that, the signature dish that cannot be missed of this food stall is “Curry Fish
Head".

RESTORAN SEK YUEN

The famous signature dish of [Restoran Sek Yuen] is “Peking Duck” (Pei Pa Duck) which
has attractive golden brown colour, fragrant smell of charcoal, crispy duck skin, topped
with plum sauce, this combination make it taste heavenly; another signature dish is “Ba
Bao Duck” which is stuffed with 8 types of ingredients, using traditional culinary method
makes it fragrant, delicious and tasty; one more signature dish is “Stir Fried Sharks Fin
with Egg”, sharks fin is wrapped using lettuce, plus green chili and black vinegar, this
combination has good fragrant smell when it is chewed.

The [Restoran Sek Yuen ] is located at Jalan Pasar Pudu, Kuala Lumpur; it is crowded
everyday; from the beginning until now, charcoal is used to do the cooking; apart from that,
all the chefs here are growing old, hence, before the disappearance of these Cantonese
cuisines, please find an opportunity to come here to have a meal, have a taste of these

‘i _unique traditional flavor cuisines.



RESTORAN DOUBLE ONE

The [Restoran Double One] is located in Bandar Menjalara, Kepong; it is always crowded
starts from morning until afternoon, the eaters hardly find an empty seat during that period.
All types of Malaysian delicious foods can be found in this restaurant; there are “Pork meat
with Mee or Mee Hoon", “Pan Mee”, “Lor Mee”, “Nasi Lemak®, “Bah Kut Teh”, “Lai Fun”,
“Curry Mee", “Claypot Chicken Rice”, “Wanton Mee", “Chee Cheong Fun”, “western Food”,
“all kinds of Mee Hoon, Mee & Kway Teow” and etc. The cold or hot Coffee and Milk Tea
are fragrant and creamy, “Steamed and Toasted Bread with “Kaya” and Butter spread over

it" and it tastes crispier and more delicious compared with others.

KEDAI KOPI WAH CHUE

[Kedai Kopi Wah Chue] only have one single food stall, which is “Fish Paste Noodles”
counter, the signature dish of this restaurant is “Fish Paste”, which made by the owner on
the spot; hence the shapes are irregular, a bit looks like fish balls, it is elastic and chewy
when tasting, full with fresh fish flavour, no adding any preservatives, it is guarantee fresh
and good quality!

The “Fish Paste” can also be fried, after frying the skin is crispier and even taste better;
this kind of “Fish Paste Noodles” also called as “Kampar Fish Balls Noodles” with four to
five types of ingredients, but it is rarely find in Kuala Lumpur.

RESTORAN WOH

[Restoran Woh] is famous with the “Mixed Rice with All Kinds of Dishes (Chap Fan)”, it is
established in year 1995 until now; the owner insists to use the fresh ingredients to cook,
chicken or pork is always slaughtered and delivered to the restaurant on the same day;
the owner will never use the frozen meat to replace the fresh ingredients; in order to let
the customers enjoying the delicious foods, the daily cuisines will be specially arranged
and changed.

In the lunch time, the [Restoran Woh] is always crowded, the food stalls of the restaurants
provide extra choice to customers, for instance “Pan Mee", “Mee Hoon with Pork Meat”,
“Prawn Mee”®, “Wanton Mee”, “Mee Hoon Soup with Slice of Fish Head", “Chay Kway
Teow”, “Hakka Mee", “Nasi Lemak” and etc; besides that, there are all kinds of “Kuih Muih”,
desserts and fruits counter being served as well; all of them is deeply loved by customers.

SELANGOR E=%

SUNGAI WAY JGZE
RESTORAN HUA XING 4 X bk 2B

[Restoran Hua Xing] is famous with the Hokkien- Style traditional flavour dishes; it is
established in year 2003 using family-run business model; the signature dish of this
restaurant is “Hokkien Braised Pork with Alkaline Kuih” plus the fragrant thick sauce; this
combination will make the Hokkien Dialect People miss the traditional good taste.
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Besides that, “Fried Eggplant’, “Steamed Fish Head Carp with Black Bean Paste”, “Sour
& Spicy Pig Knuckle”, “Fu Zhou Red Wine Chicken”, “Braised Pig Knuckle with Fish Maw”,
“Braised Peanut Garoupa”, “Tong Fan Soup with Bitter Gourd”, “Asam Fish", “Home Town
Taufu”, “Spring Rolls”, “Fried Tapioca Flour Noodles”, “Marmite Pork Ribs”", “Fried Potato
Flour Noodles” and other 70 dishes to be served; all these dishes aimed to fulfil the eating
desire of customers. The Chef Madam Oh Fuu Yong has been invited to be a part-time
Guest Chef in Five Star Hotel restaurant in Kuala Lumpur.

The [Restoran Hua Xing] is located in Sungai Way, Selangor; it is famous with the delicious
cuisines; hence the mealtimes are always full with customers; when the customers eating
the marvellous and authentic traditional Hokkien-Style cuisines; they not only taste
the flavour of the foods; but also the disappearing memory of the flavour of their local
hometown.

PETALING JAYA /TR B

MING TIEN FOOD COURT

[Ming Tien Food Court] is established in year 2001 and it is located in Petaling Jaya which
can be considered as the biggest food court as well as having the greatest number of food
stalls in Malaysia; it is designed by using the “Theme of Colourful Seaside and Coconut
Tree” with alfresco dining area; this food court is deeply loved by the people from all age
groups and different fields; all of them can having the meals in a pleasant and relaxing
ambience.

The [Ming Tien Food Court] is deeply loved by the eaters and it has 63 food stalls altogether;
it provides almost all kinds of Malaysia and Eurasia Cuisines; customers can taste all kinds
of good quality Chinese Style and Western Style cuisines with reasonable prices.

NEXT STATION

The owner Chin Chan Fei introduces a Home Town Signature Dish of Kampung Bukit
Pagar named “A Soup with Three Flavour” to Petaling Jaya, thus the [Next Station] is
established to continue bringing the traditional delicious foods to others; the objective is
to let all of the Hakka cuisine lovers have the opportunity to taste the authentic flavour.
The signature dishes with traditional flavour of [Next Station] are “Mee with Ginger Soup”,
“Tomato Mee Soup”, “Bakar Village with Pork”, "Kampung Chicken”, “Mee Soup”, smooth
and aroma Coffee and etc; all of the dishes are deeply loved by the connoisseurs.

KEDAI KOPI KHOONG

[Kedai Kopi Khoong] is established in year 1979, the dishes that strongly recommended
by the owner are “Kampar Fish Balls” which made by own unique recipe, crispy and tender
“Fried Fish Balls”, “Beef Meatballs”, “Fried Fu Chuk” and other stuffed foods; customers
can choose either soup-making or dry-making method to serve; both cooking methods can
easily let the eaters taste the nice quality ingredients with traditional flavour.

The Chee Cheong Fun of [Kedai Kopi Khoong] is chewy; it is prepared by using the
selected Shrimp Paste, Sweet Bean Paste, Sengkuang, Chili Sauce, Dried Shrimp, Garlic
Chives, Sesame, Curry gravy or others gravy; thus this combination makes it to become a
delicious food, eaters must definitely try it.
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RESTORAN MALAYSIA

The best Chinese style “Satay” is in Kajang, the purpose of most of the connoisseurs
visiting Kajang is to taste the signature dish of [Restoran Malaysia] that is “Satay Kajang”;
the “Satay Kajang" has lots of flavour to be chosen by eaters; the restaurant is always
crowded, hence it takes time to wait and to taste the delicious and yummy Satay.

If the Satay is not sufficient, you can always choose the other foods such as “Fried Mee”,
“Stewed Rice" and etc, the price of foods in this restaurant is reasonable.

LOR MEE

The authentic and famous “Lor Mee” in Ulu Yam originated from [Hock Choon Kee Kedai
Kopi]; although the filled ingredients are not much, but due to the hand-made noodles,
thus it is chewy. The owner also provides “white Lor Mee" to customers, the traditional
“Lor Mee” is welcomed by the visitors; meanwhile the new “White Lor Mee” is deeply loved
connoisseurs. Another signature dish is Fried Fish cake, it has crispy skin, it is tender soft
inside the “Fish Cake”; thus this combination makes it delicious and tasty. “Hokkien Fried
Mee” is another signature for this restaurant.

RESTORAN SWEE YEN

The “Lor Mee” of the old and famous of [Restoran Swee Yen] has over 30 years history, it
is well-known in Ulu Yam, Selangor; even attracting the local and foreign connoisseurs to
come to try the Lor Mee. When the hot Lor Mee with dark soy sauce plus the taste of black
vinegar, it is exactly appetite the eaters; apart from that, there are many delicious cuisine
such as “Fried Mee Sua”, “Special made Turtle with Herbal Soup”, “Fish Cake”, “Fried Fu
Chuk” and others.

KEDAI KOPI SHIN LOK

[Kedai Kopi Shin Lok] is established in fifty years ago; it becomes famous because of
the hand-made Pau; there are 7 types of Pau including “Cai Pau”, “Curry Chicken Pau”,
“Chicken Pau”, “Red Bean Paste Pau”, “Peanut Pau”, and “Coconut Pau” and “Kaya” Pau.
Another signature dish is “Yam Dumpling”, its crispy, fragrant and soft when it is eaten;
apart from that, “Yam Dumplings” is not greasy to eat because it is fried in just a short time.
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THE PARIS RESTAURANT B REZ=EAF(

[The Paris Restaurant] is established in year 1946 at the original address and it has been
in business for almost 70 years; now it is managed by the second generation of family
Wong Chee Keong; at the beginning they roasted the coffee bean by themselves; later
the coffee powder manufactured by the coffee supplier is used instead; but, the traditional
method to brew coffee and tea is maintained, “Half-Boiled Eggs”, “Toasted Bread with
Butter and Secret Recipe of Hand-made “Kaya™ spread over it are among the signatures
dishes.

The beverages of this restaurant are “Barley Fu Chuk”, “Chrysanthemum Tea", “Apple
Juice”, “Orange Juice”, “Lime & Citrus Juice” and etc; in the afternoon, it provides Mixed
Rice with Dishes (Chap Fan).

There is a famous stall that sells “Hakka Mee” in the morning; the owner is the third
generation of the family running this business; the “Hakka Mee” is made by whole egg
noodles; stir fried minced pork eating together with side ingredients i.e. pork meatball,
fish ball, yong tau foo, and other stuffed foods to be chosen by customers; eating with
pounded garlic and chilli sauce will bring another different delicious flavour; every single
bite of “Hakka Mee" is not oily; besides the locals, it also attracts attention of outstation
eaters’ patronage.

KAR PIN EATING SHOP %=

[Kar Pin Eating Shop] is established in year 1957 by the Wong Chee Chun who came
from Hainan Province, People’s Republic of China; it is only a traditional coffee shop in
the beginning; when it passed down to the third generation of the family Wong Kim Tong
to manage the restaurant; he studies and he is doing research of the cookbook by himself
and finally create the traditional flavour of “Stuffed Foods” (Yong Tau Foo); his son Wong
Yeng Chin has expanded the restaurant to 2 shop-lots when he starts to manage the
restaurant; thus, it is transformed to a specialty store that sells all kind of “Stuffed Foods”;
besides that it is also a wholesaler for the minced fish meat, minced pork meat, hand-
made pork meatball and etc.

[Kar Pin Eating Shop] is using the fresh ingredients and hand-made method to make the
delicious “Stuffed Foods"; there are over 30 types of “Stuffed Foods" for instance hand-
made meatball, fish ball, tofu skin, as well as all types of yong tau foo to be chosen; it also
sells the famous Gopeng “Lai Fun”; the sweet soup with large amount of sesame; it will
definitely delight and appetite the customers to enjoy the delicious foods.

NAM HEONG COFFEE SHOP & ZH#E

The old town of Ipoh is a place full with the aroma of coffee; almost every coffee shop in
the old town have their own secret recipe to brew a fragrant and strong coffee; it is not only
deeply loved by the locals, but it also attracts the foreigners who are coffee lovers to visit
this old town. [Nam Heong Coffee Shop] is the place of origin of OldTown VWhite Coffee
Chain Stores.
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[Nam Heong Coffee Shop] is established single-handedly by the grandfather of Goh Qing
Boon in year 1948, the new person in charge is Goh Ah Kian who continues to roast
the coffee by himself and maintain using the secret recipe to brew the coffee, to make
“Hainanese Toasted Bread with “Kaya” and Butter” spread over it as well as “Half-Boiled
Eggs”. This secret recipe of brewing the white coffee inspires Goh Qing Boon with the new
idea i.e. to promote this white coffee to everyone; hence in year 1994, he starts a business
with his secondary-school friend Mr Tan who is interested in making coffee, and the result
of their business adventure “OldTown White Coffee Sdn Bhd" is established.

The hot or cold White Coffee in [Nam Heong Coffee Shop] is totally has unique and original
flavour; it is long-lasting and cannot be replaced by other types of coffees; it is fragrant
and smooth, after drinking it will definitely bring a comfortable, relaxing and unforgettable
experience to the people; thus it becomes the first choice among the local beverages; the
restaurant also provides the “3-in-1 Old TownWhite Coffee pack”, so the customers will
buy as souvenirs to share with relatives and brew it at home by themselves.

In [Nam Heong Coffee Shop] people not only can taste the authentic and original Old Town
White Coffee, but also the fragrant “Crispy Egg Tart”; using the pot which filled with the egg
custard mixture to pour into the crust / tart shells; wait until it becomes solid and next it is
baked into oven; finally it will be a fresh-baked and fragrant “Crispy Egg Tart". All kinds of
popular “Hong Kong Style Dim Sum®, “Pau”, “Popcorn Chicken”, “Taro Dumpling” and etc
make the restaurant crowded every day.

Besides that, do not forget to try the “Hor Hee Fun”, “Chicken Hor Fun®, “Hakka Mee”,
“Chee Cheong Fun”, “Fried Kuey Teow”, “Hokkien Prawn Noodles”, “Yong Tau Foo" as well
as “Curry Mee” which also provided in this restaurant when you visit.

RESTORAN XIN QUAN FANG iR EMEBEEERZE

In the early year of 1950, [Restoran Xin Quan Fang] is called Seng Kee Curry Mee; but
after moving to the new address which located across the road from the original place in
the year 2003, the restaurant is renamed as [Restoran Xin Quan Fang]. The Mr & Mrs
Foong Kok Hong who take over of the business from his father-in-law Koh Teng Ching;
they continue to sell the “Curry” which made by using the secret recipe from the Hainan
Home Town, People's Republic of China, they study and make the improvement, and
finally the create a special curry sauce that suitable for mee and mee hoon.

The curry is made by pounded Garlic, Ginger, a bits of Pork and Lard, Curry Oil and
cooked Curry Sauce; Curry Soup with all kinds of meat, thus every single bite will definitely
melt and blend together, finally it becomes the signature dish of the restaurant; the eaters
also can choose the dry curry; it can be added with the side dishes for instance Char Siu,
Roast Pork, Steamed Chicken, Braised Pork Meat, Fresh Prawns, Chicken Slice and etc
so to be eaten together. Besides of deeply loved by the locals, it also attracts connoisseurs
from around the world which includes the actor Chow Yun-Fat, the actress Fung Bo Bo
and etc, thus it become more famous.

The [Restoran Xin Quan Fang] is a family-run business and thus every single cup of the
coffee and tea is brewed in a very exquisite and particular way; it can also be described
as using very meticulous way to brew it; using the egg beater to blend the coffee and tea
until it becomes foam, hence the coffee and tea has strong fragrance and aroma, not too
sweet; hence, the restaurant is crowded every day.
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NEW WENG FATT CAFE & RESTAURANT ik A X &=

[New Weng Fatt café & Restaurant] is established in year 1989 by Hong Shuong Kong
who came from Kampar, Perak; till now, it has accumulated over 20 years experience; he
learns the method to brew a good taste of coffee and tea from his experience; customers
are served with strong and fragrant white coffee and milk tea; together with its famous and
popular of traditional “Duck-Drumstick Noodles”.

The stalls in [New Weng Fatt café & Restaurant] sell all kinds of famous and delicious
foods for instance “Hainanese Curry Mee” without coconut milk and served with hand-
made roast pork and char siew, “Chicken Hor Fun”, “Lam Mee”, “Bentong Famous Stuffed
Foods with Mee or Mee Hoon”, “Beef Noodles”, “Gopeng Wanton Mee: and etc. In the
noon, there are selling “Roasted Chicken Rice” and “Mixed Rice with Dishes” (Chap Fan);
at the night shift, it provides famous “Fried Hokkien Mee”, “Fried Mee or Mee Hoon”, “Roti
Canai”, “Western Foods”, “Malay Satay” and etc.

KEDAI KOPI SUN YUAN FOONG #fiBEEZ& =

Wong Hong Lan's father is starting his business the [Kedai Kopi Sun Yuan Foong] in
year 1955; till now, it is passed down to third generation; the fragrant and strong “White
Coffee” is brewed by using traditional secret recipe, “Wintermelon Longan Herbal Tea”,
“Traditional Toasted YuanYang “Kaya", Butter and Peanut Bread”, “Half-Boiled Eggs”, still
maintaining the standard of old tradition flavour.

Wong Hong Lan and her husband make meticulous effort to study and research the
cookbook, finally they create “Pork Chop with Bun”, “Curry Mutton®”, “Curry Chicken”,
“Roasted Pork” and etc, the customers can choose eating together with other main courses
for instance White Rice, Mee Hoon or Mee as well as Toasted Bread; every combination
will come with half-boiled eggs on top (Dan Chi) and sausage (optional). Besides that, the
“Chee Cheong Fun" is also delicious and loved by customers.

KEDAI KOPI SIN YOON LOONG #fiR[ER=E

[Kedai Kopi Sin Yoon Loong] is established in year 1937 by Wong Brothers i.e. Wong Poh
Chew and Wong Poh Ting who came from Hainan Province, People’s Republic of China;
through the relentless researches and experiments, they finally found a special technique
which is using the low temperature to roast and brew the coffee as well as remaining the
aroma of coffee bean; this technique also will remove the burnt-bitter taste by using high
temperature to stir-fry the coffee bean; during the procedures they do not adding any
impurities and additives, hence they name this pure coffee as White Coffee”. Thus, the
first cup of White Coffee is emerged or “born”; henceforth the Ipoh is famous with “Home
Town of White Coffee”.

[Kedai Kopi Sin Yoon Loong] has been in business for over 70 years and it is now
managed by the third generation of the family Wong Kee Chor; continue the cooking
method of the family used to cook; till now, White Coffee is still maintaining the strong
traditional flavour, the restaurant also serves hand-made “Kaya", “Bahulu”, “Half-Boiled
Eggs”, “Caramel Custard and Pastry”; the stalls are rented to sell “Beef Meat Noodles”,
“Crispy and Delicious Chee Cheong Fun with Fried Shallots”, “Silver Needle Noodles” (Rat
Noodles), “Char Siew”, “Roasted Pork” and etc.

Apart from that, Ong Kee Cheng is adhering to the old and famous brand of [Kedai Kopi
Sin Yoon Loong], he adventures into new business i.e. producing a pre-packed 3-in-1
instant Ipoh White Coffee, finally it is successfully formulated; it is named as “My Cofe”;
and this product has successfully penetrated into the Malaysia and overseas markets.
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YEE FATT TEA SHOP (43¢ %=

The ancestor of Chuan Tuck Keong migrate from Hainan Province, People’s Republic of
China to Malaysia in year 1955; after buying the shop lot, they set up [Yee Fatt Tea Shop]
and start the business; till now, it is passed down to fourth generation of the family, the
traditional way to brew coffee and milk tea and “Hard-Boiled Egg with Bohea Tea” is still
maintaining the original flavour.

The most famous and signature dish of [Yee Fatt Tea Shop] is “Curry Chicken” which
cooked with the traditional hand-made secret recipe, it can be served either in soup-
making or dry-cooking method, customers can add in Char Siew and Roast Pork on it;
the “Shredded Chicken Mee Soup or Mee Hoon Soup”, “Lor Mai Gai" and etc are also
delicious and loved by customers. In the noon, it also provides “Pork Chop Rice”, “Fried
Rice”, “Stewed Rice”, “Spring Onions & Ginger Rice", “Fermented Beancurd Paste
(Nam Ru) Chicken Rice”, “Thai Style Chicken Rice”, “Singapore-Style Fried Mee Hoon",
“Cantonese-Style Kuey Teow” and etc.

YONG SUAN COFFEE SHOP kX RE=E

[Yong Suan Coffee Shop] is established in year 1959 by Ang Fang Piao; till now, it is
passed down to the fourth generation of the family; traditional “Hainanese Coffee" and
“Kaya" Bread are still maintaining the original traditional flavour; there is the most famous
and popular Indian dish i.e. “Nasi Vanggay" sold in this restaurant for over 50 years, this
phenomena shows the strong relationship between the fourth generation of the Chinese
and Indian family.

The side dishes of “Nasi Vanggay" are Spicy Chicken, Mutton, Beef, Fish, Squid, Prawns,
Achar, SaltedEeggs and efc; eating together with either the spicy or non-spicy condiments.
The customers of [Yong Suan Coffee Shop] comprise of the three races namely Malay,
Chinese & Indian; the restaurant is crowded every day; different races of customers are
frequently sharing the tables; never quarrel; the ambience of restaurant is filled with
peace and harmony. Apart from that, the local government servants are always enjoying
the patronage to this restaurant; there are also many outstation connoisseur and famous
persons come to enjoy the delicacies; as for the take-away customers, a long queue is
always awaiting them, but they wait patiently to make orders.

TAIPING K
PEACE COFFEE SHOP & HOTEL #1FE &= jftit

[Peace Coffee Shop & Hotel] is established in year 1959, besides of serving the traditional
cold or hot Coffee & Milk Tea, “Toasted Bread” with “Kaya” and Butter spread over it as well
as Half-Boiled Eggs, it still provides the famous “Lor Bak™ and “Char Kway Teow”; the chef
has accumulated of over 50 years of cooking experience for these two popular dishes.
The restaurant also sells all kinds of foods, for instance “Hainanese Chicken Rice”, “Duck
Rice”, “Mixed Rice with Dishes” (Chap Fan) and etc; thus the customers have variety of
choices to choose.
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YUT SUN RESTORAN A#fi&H=

The famous and popular [Yut Sun Restoran] is located at Taiping, Perak and it is established
in year 1920, till now it is passed down to the fourth generation of family; this restaurant
has Halal Certification that seldom found in most of Chinese Restaurant in Malaysia; it is
deeply loved by the eaters from three races i.e. Malay, Chinese and Indian, they are either
the local person or outstation persons. The dishes of this restaurant are mainly in Western-
Style, for instance “Half-Boiled Eggs”, “Fried Eggs”, “Fish & Chips”, “Mutton Steak”, “Beef
Steak”, cold or hot Coffee Tea and etc.

The signature dish of this restaurant is “Hainanese Chicken Chop”, the very first step is
dipping the chicken with flour and deep-fried the chicken, then it is served with mushroom
sauce which poured over it plus Onions, Green Beans, Tomatoes and Potatoes, thus a
plate of delicious “Hainanese Chicken Chop” is ready to be served. Another signature dish
is Enchikebin, during the lunch time; almost every customer will have this dish as his/her
meal.

The owner’s native of [Yut Sun Restoran] is Hainanese; as we know; most of the Hainanese
people in Malaysia are not only famous in brewing coffee or milk tea but also good in
cooking Chinese or Western Style cuisines. Hence, the main Chinese Style dishes in this
restaurant are “Fried Rice”, “Fried Mee Hoon”, “Fried Kway Teow”, “Cantonese Style Kway
Teow”; whilst the main Western Style dishes are egg tarts, cakes, biscuits and etc.

TELUK INTAN 22/l

LIEW KEE (AH LEK) CHEE CHEONG FUN %12 ( {37 ) inisE iz #

[Liew Kee (Ah Lek) Chee Cheong fun] is really famous in Teluk Intan, Perak; the “Chee
Cheong Fun” here is different compared with other Hong Kong-Style; it seems like a thin-
layer of Milky White Rice Flour Cake; filling with Deep-Fried Dried Shrimps, Sengkuang
and Salted Radish; the “Chee Cheong Fun: is easily to melt and blend, must be eaten
while it is hot.

The “Chee Cheong Fun” of this restaurant does not have any gravy but served with pickled
green chilli; the taste of “Chee Cheong Fun” is marvellous, eating together with the pickled
green chilli is very crispy, sweet and delicious. Besides that, the “Chee Cheong Fun with
Sengkuang Dried Shrimp” and “Chee Cheong fun with Green Deep Fried Shallots” are
also recommended and they are loved by the customers; but please remember to come
earlier, if not, the long queue is awaiting for those who are late; furthermore, the owner will
immediately close the shop once all stocks are sold.

SAM SIEW YEAW CHEE CHEONG FUN

After having over 60 years history, the Teluk Intan Chee Cheong Fun becomes famous
and well-known by the locals. [Sam Siew Yeaw Chee Cheong Fun] is serving the “Dried
Shrimp Chee Cheong Fun” that loved by most of the people, there are other signature
dishes namely “Chee Cheong Fun with Ingredients” and “Curry Chee Cheong Fun”, all of
them is delicious, smooth and fragrant.
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SITIAWAN 3£ JkiE
RESTORAN BOON HONG & &R =

The owner of [Restoran Boon Hong] is Meng Boon Hong who migrates from Hainan
Province, People’'s Republic of China to Malaysia when he is 13 years old; he started
working as a helper in coffee shop while learning and gathering the required experience;
with the spirit of hardworking he started to set up this restaurant; for over 50 years, he uses
the Hainanese-Style to brew fragrant and strong Coffee, Tea & other beverages; fragrant &
crispy “Toasted Bread with “Kaya” and Butter” spread over it as well as “Half-Boiled Eggs”
are the signature dishes in this restaurant; thus every day the restaurant is crowded with
the eaters.

The special-made “Minced Pork Spring Rolls” is another signature dish of [Restoran Boon
Hong]; other foods which found in this restaurant are all kinds of "Kuih Muih”, “Nasi lemak”,
“Mee Jawa", “Laksa Mee”, “Prawn Mee”, “Lor Mee”, “Dry-Making or Soup-Making Mee”.

RESTORAN SIN EK SEK $i—aZ&=

[Restoran Sin Ek Sek] has involved in noodles business for third generation of family;
customers can choose types of cooking namely dry-making, soup-making, pork ribs,
braised-making, curry-making, fish ball, prawn, wanton or pig bellies to serve together
with the famous “Fu Zhou Kam Pua Noodles”; the other signature foods which provided in
this restaurant are “Fried Noodle", “Fried Rice”, “Lam Fan”, “Fish Head Mee Hoon Soup”,
“Lor Mee” and etc.

The “Fu Zhou Kam Pua Noodles” is not made by using whole egg noodles, it is a thin and
flat hand-made noodle, the delicious noodles plus the special Black Sauce, Pork Meat,
Pounded Garlic with Vinegar, and blend together with either Chilli Sauce or Garlic Chilli
Sauce, this combination makes it a delicious “Fu Zhou Kam Pua Noodles”. Besides that,
eaters can also request to add in Sambal Udang and hand-made Sambal Belacan as well.

KEDAI MAKANAN DAN MINUMAN JIN DU LI

The ingredients of Fish Head Noodles of [Kedai Makanan dan Minuman Jin Du Li] is
abundant; every single bowl of soup is fresh and sweet, its ingredients is fragrant and
enriching; it is served with ginger slice, pickles and tomato; thus this combination of
ingredients is delicious.

There are a lot of new cooking flavour to be choosen, namely “Fried Fish Head Noodles”,
“Slice of Grouper with Milk”, “Shark Noodles”, “Fish Fillets Noodles”, “Fresh Prawns
Noodles”, “Fu Zhou Fish Balls”, “Meatballs Noodles”, “Fried Fish Cake”, “Fried Shrimp
Paste Chicken”; all of them are delicious and unforgettable.
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PENANG #=3{

CITY RIO CAFE #ili S &=

In [City Rio Cafe], the traditional way is used to brew Coffee, Tea, & other beverages,
“Steamed or Toasted Bread with “Kaya" and Butter” spread over it, “Half-Boiled Eggs” and
others are still maintaining the original flavour, it is popular among eaters. The famous
“Tiger Chay Koay Teow" is also been selected as one of the best ten Chay Kway Teow in
Pulau Pinang; it is deeply loved by the local and foreign connoisseurs.

Besides that, the “Fried Mee Mamak” topped with the potato sauce that made by special
spice; and the “Mee Rebus” is also one of the signature dish in this restaurant which
served with Hard-Boiled Eggs, Fried Dried Beancurd, Bean Sprouts, Chives and Deep-
Fried Shallots.

RESTORAN TONG HOOI EZEH =

[Restoran Tong Hooi] is crowded every day; the breakfast that it provides including
traditional cold or hot Coffee & Milk Tea, “Steamed or Toasted Bread with “Kaya” & Butter”
spread over it, “Half-Boiled Eggs” and etc; thus fulfilling the eating desire of customers.
“Fried Hokkien Mee” is the signature dish of this restaurant, full with the “Wok Hei", strong
aroma, eating together with Sambal chilli sauce; the noodles absorb the strong & fragrant
sauce; this combination is really marvellous and bring the flavour to another higher level;
besides that, “Fried Hor Fun®, “Fried Mee Sua” and etc, “Roasted Chicken Rice” are also
a nice try.

KEDAI MAKANAN DAN MINUMAN HIN LEONG X#[ERE=E

[Kedai Makanan dan Minuman Hin Leong] has gathered together all the delicious foods in
Pulau Pinang; thus the customers from all age groups have plenty of choices to choose;
ultimately it will definitely satisfy the appetittes of everyone. The traditional Coffee and Tea,
“Toasted or Steamed Bread” with “Kaya” and Butter spread over it or “Half-Boiled Eggs”;
and the taste-great “Chay Kway Teow” with good looks and smell, “Roasted Chicken &
Char Siew Rice”, “Curry Mee & Mee Hoon", “Kway Teow Fish Ball Soup” and etc, will make
the eaters satisfy and unforgettable.

AH LENG CHAR KOAY TEOW i b2 4

[Ah Leng Char Koay Teow] is located next to Restoran Tong Hooi which is among one
of the must eat place in Penang Delicious Cuisine; Teo Kun Lin is using the quick-fry
technique to cook the pork larb with Koay Teow, when it is done the egg liquid will stick
together with the Koay Teow; bean sprouts still maintain the fresh and crispy flavour; the
fresh and elastic prawn meat and cockles are ingredients that must have in “Chay Koay
Teow”, the combination of prawn meats and cockles make the “Chay Koay Teow” full with
seafood aroma; the chives is also a compulsory add-in ingredient.

[Ah Leng Char Koay Teow] is cooked in full heat, every single piece of Koay Teow looks
clear, elastic and delicious; either spicy flavour or original flavour is tasty; it can also be
served with the special ingredients like Tiger Prawns and Mantis Shrimps, or duck eggs.
thus making the “Chay Koay Teow” even more delicious.
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TOH SOON CAFE

The signature dishes of [Toh Soon Cafe] are “Charcoal-Baked Toast” and “Traditional
Hainan Coffee and Milk Tea”; this restaurant has been over 60 years of history; it is deeply
loved by connoisseurs and visitors from all of age groups; due to the reasonable price,
no matter weekdays or weekends, it is definitely crowded and eaters are hard to find any
empty seat.

There are four types of hand-made breads in [Toh Soon Cafe] namely “Hainan Bread”,
“Wholeoat Bread”, “Coffee Marble Bread” and “Chocolate Bread”; the filing has three
flavours to be chosen such as Homemade “Kaya", imported Butter and Homemade
Peanut Butter.

The eaters also can choose “Egg on Toast", "Half-Boiled Eggs”, “Nasi Lemak” and “Curry
Puff’; served together with Coffee, Milk Tea and other beverages. The “Egg on Toast”
means 2 half-boiled eggs are placed on the Charcoal Toasted Bread.

KEDAI KOPI SIN HWA

The charcoal-fried “Chay Kway Teow” of [ Kedai Kopi Sin Hwa] is already passed down to
the third generation of the family; the specialty is using the duck egg to fry; it can be served
with big prawns also; the exterior view of the restaurant is inconspicuous, but the dishes
are delicious; this family-run business is set up by grandmother, and now it is passed to
the grandchildren to manage it.

KEDAI MAKANAN CINTRA FOOD CORNER

It starts from humble beginning i.e. small food stall, after 60 years painstaking efforts,
[Kedai Makanan Cintra Food Corner] finally has its permanent shop; dumplings, not only
bringing the livelihood to Loh family, but also bound together the strong feelings of the
three generation; Every day, every single piece of bamboo leaves, every single pinch
of glutinous rice and every single rope, are the continuation of the three generation of
ancestral rice dumplings wrapping technique.

The Cantonese dumplings have fragrant of beans; its colour is unique; the bright —jade
glutinous rice and the plain light yellow of green beans silhouetted against each other, the
glutinous rice and green bean blending together with yolk and pork meat, this combination
makes it fat but not greasy, it is just delicious when you eat the dumplings.

SEBERANG PERAI Ei& 1t #i
RESTORAN HOK MUN E#i#5HER

The famous and popular [Restoran Hok Mun] has good reputation; the chefs in this
restaurant possess the great culinary skill especially the frying technigue in which they
have good control of the full heat; the ingredients selected are genuine, fresh and rich of
taste; it also provides all kinds of delicious and good taste of meats and dishes; thus many
eaters from around the world are attracted here to taste and enjoy the delicacies.

The signatures dishes of [Restoran Hok Mun] are “Buddha Jump Over The Wall”, “Abalone
Poon Choi”, “Bamboo Pork Ribs”, “Roasted Suckling pig”, “Sea Treasure Pot”, “Yam Cake
with Vegetables”, “Pineapple Fried Rice”, “Salted Chicken”, “Fried Fish with Sweet & Sour
Sauce”, “Guinness Stout Chicken”, “Plum Sauce Pork Ribs”, “Dongpo Pork”, “Abalone
with Goose Web", “Beijing Roasted Duck”, “Broccoli with Scallop”, “Shark’s Fin Soup with
Scallop” and many more. 233



COOK IDEA tF&E (18R A#H )

[Cook |dea] starts from the humble beginning i.e. small food stall, relying only the “word
of mouth” from regular customers as the promotion, thus the stall is crowded every day,
plus the hardworking, in less 10 years, it is transformed to the specialty food restaurant;
nowadays you simply ask the locals from Prai, Penang regarding the location of [Cook
Idea], you will easily get the answer; it sells fresh and elastic “Sa Ho Fen Served with
Fresh Prawns”, “Slice of Chicken”, “Chives and Special Essence of Prawn Soup”; the
sweet, tender and fragrant “Tender Chicken” with Soy Sauce, crispy and delicious “Won
Ton" and other dishes that strongly recommended and loved by every eaters; you will
definitely be attracted after trying the dishes with the abundant ingredients and cheaper
price.

Mr & Mrs Tong Kok Hwa are paying close attentions to manage the [Cook Idea] well, thus
they use hands-on approach to cater every things; not only the standard and taste of the
foods and beverages must be monitored closely but also the environment of the restaurant
must be always clean and hygienic; due to the delicious foods and beverages as well as
the clean atmosphere; thus, it is deeply praised by the customers and always having their
patronage.

The [Cook Idea] has its unique secret recipe of traditional flavour that passed down by
the ancestor to cook namely “Soup-making or Dry-making Sa Ho Fen”, “Prawn Won Ton
Soup”, “Traditional Fried Won Ton", “Tender Chicken with Soy Sauce”, “Bean Sprouts”,
“Vegetables with Soy Sauce”, “Hand-Made “Kaya” Toast”, the “Enzyme of Buddha's
Hand"; apart from that the delicious and healthy cold or hot beverages are “Pumpkin Milk”,
“Pumpkin Barley”, “Chrysanthemum Tea", “Ginger Tea", Coffee, Tea and etc; all of them
are being loved by the customers.

BUTTERWORTH jtig
THE GRANDVILLE &3 Xjfi%

The collection of menu of [The Grandville] has combined the traditional and new innovation
dishes, all of the ingredients is strictly selected by the owner Tan Kean Kheng; he pays
close attention at the quality of ingredients and the cleanliness of the environment;
furthermore the chef Chong Ming Mun who has over 30 years of culinary experience in
cooking, hence he has the very high expectation and requirement towards the cooking
recipe and special hand-made sauces; the objective is to give a special, marvellous and
happy eating experience to the customers.

[The Grandville] is located near the SJK (C) Kwang Hwa, Butterworth, Pulau Pinang; in
order to fulfil the eating desire of eaters, it has many special signature dishes, for instance
fish (Pomfret) with three sauce which is “Thai-Style Pomfret®, “Ginger & Garlic Pompret”
and “Sweet & Sour Pomfret”, “Special Curry Prawns with Bread”, “Pineapple Pork Ribs”,
“Braised Mutton Steak”, “Braised Caudal Fin with Mushrooms”, “Mini Buddha Jump Over
The Wall”, "Fujian Braised Pork with Bao”, “Soy Bean Chilli Benn”, “German Pork Knuckle”,
“Prawn Balls with Padang Sauce”, "Steamed Tiger Grouper in HongKong- Style”, “XO
Sauce fry with Fresh Hokkaido Scallop” and etc.
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KEDAH F#T

ALOR STAR TF & +47
HOE CHUAN f1g %=

The Pendang [Hoe Chuan] is famous with the authentic “Hainanese Coffee”, “Toasted
Bread with “Kaya” and Butter” spread over it, “Hand-Made Bak Pau” and “Curry Rice”
which are sold for over two generation of family; the “Half-Boiled Eggs” even using the
eggs that produced by hens which raised in backyard; till now it is deeply loved by the
locals especially those from Pekan Tokai.

[Hoe Chuan] not only selling the traditional flavour of Bak Pau, but also the Red Bean Buns
(Tau Sar Pau) and Kaya Pau; apart from that, it has 7 to 8 types of curry to be served with
curry rice, for instance curry chicken, fish, prawns, eggs, anchovy, and etc, the rice with
the curry sauce poured over has strong aroma and it will make eaters unstoppable to eat.

KIM SEANG CAFE &&=

[Kim Seang Cafe] is the old and famous traditional coffee shop, besides of delicious and
strong aroma Coffee, Tea & other beverages; but also the tasty “Steamed or Toasted
Bread with “Kaya" and Butter” spread over it; the D Samsiah Sidik Nasi Padang that set
up in this restaurant since the year 1965, are deeply loved by connoisseurs from all races.
The [Kim Seang Cafe] makes a lot of Malay, Chinese & Indian customers pay their visit
every day to have a good taste of foods and beverages as well as having nice conversation
with friends; the restaurant is super huge crowded; hence, the “1 Malaysia” concept that
encompassing all races different cultures is truly shown and fulfilled in this restaurant.

SUNGAI PETANI SE K 4E

WAH KEONG COFFEE SHOP #£3g% =

[Wah Keong Coffee Shop] is located at Sungai Petani, Kedah and till now it has 70 years
history, the signature beverage is special made “Black Tea”, it has been loved by the locals
and visitor as well. Besides that, traditional Cold or Hot and Black or White Coffee, Milk
Tea and other beverages, “Toasted or Steamed Bread with “Kaya" or Butter” spread over
it, “Half-Boiled Eggs”; all these foods are loved by the customers.

[Wah Keong Coffee Shop] also rents the food stalls to sell “Chay Kway Teow”, “Hokkien
Mee", “Lor Mee”, “Mee or Mee Hoon Soup with Pork Meat”, “Hainanese Chicken Rice”,
“Wonton Mee”, and “Ah Lam Mee" and other delicious foods.

RESTORAN LOU YU A& /NI H

[Restoran Lou Yu] has been in business for 20 years, under the hard work and effort of
Mr & Mrs Loh Kee Xian, the food stalls are leased to others to sell all types of foods for
instance “Hainanese Chicken Rice", “Pan Mee", “Curry Mee”, “Chay Kway Teow”, “Lor
Mee", “Hokkien Mee”, “Kway Teow Soup”, “Wonton Mee”, “Mixed Rice with Dishes” (Chap
Fan), “Chee Cheong Fun”, “Herbal Soup” and many more.

The signature beverages of [Restoran Lou Yu] are “Five Grains Soya Bean” and “Dou
Fu Hua", the authentic and pure Soya Bean and Dou Fu Hua are the Must-Drink for

customers. e
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PERLIS

KANGAR
KEDAI KOPI EUAN TONG

[Kedai Kopi Euan Tong] has been in business of selling Coffee to the customers for over
half century; The Foo Yu Ling and his son are passionate to brew every single cup of coffee
and tea with the taste of fragrant and creamy: “Half-Boiled Eggs” served with “Toasted or
Steamed Bread with "Kaya” & Butter” spread over it, still maintaining the traditional flavour;
This combination has also satisfied and fulfilled the customers eating desire.

The another signature dish of [Kedai Kopi Euan Tong] is “Chay Kway teow”; the well-
cooked Kway Teow is distinctive and topped with fragrant sauce; it is delicious to eat
together with Coffee or Milk Tea.

KUANTAN

RESTORAN LAI MENG

The big, tasty and famous “Spicy Pan Mee" originated from [Restoran Lai Meng], the soup
is appetizing and its spiciness is moderate, the restaurant is crowded every day; apart
from that, the side ingredients for Dry-Making Pan Mee comprise fungus, minced pork and
garlic chives, plus a bowl soup with fish paste and vegetables; chili sauce and anchovy
are used as condiments.

RESTORAN HOI YIN

The signature dish of [Restoran Hoi Yin] is “Curry Mee”, in fact it is only selling “Curry
Mee", either in Soup-Making or Dry-Making; although it does not have various of choices,
but if you like to visit the restaurant, you should be earlier, because it is normally sold out
in afternoon; this shows how deeply the customers love the restaurant. The good quality
Curry is thick and fragrant.

KEDAI KOPI AH SOON

Every day there are a lot of people line up for “Nasi Lemak” of [Kedai Kopi Ah Soon]; the
authentic “Nasi Lemak” together with the side ingredients namely Curry Vegetables, Curry
Pork Meat, Curry Chicken as well as fragrant and spicy Sambal; this combination makes
the eaters feel hungry even just take a look; after finishing eating, the eaters will have
warmest feel of home town; please be remember that it is always crowded starts morning
until afternoon, so just come earlier.
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MENTAKAB

[Restoran Xiang Qu Huan] is established by Mr & Mrs Keng Chun Hua, the signature
dishes of this restaurant are the aroma and healthy "Hakka He Po Lei Cha", strong fragrant
“Curry Mee”, delicious “Lor Mee”, as well as fresh and sweet “Mee Soup”; another popular
dish is “Dry-Making Lai Fun” served with fish balls, minced pork and delicious Char Siew;
all of the foods are deeply loved and praised without a ceased by customers. Keng Chun
Hua is taught and trained by the old expert when he starts the business in the beginning,
till now, he can brew every single cup of Coffee or Milk Tea with smooth and fragrant smell.

TERENGGANU

KUALA TERENGGANU
T.HOMEMADE CAFE

[T.Homemade Cafe] is located beside the gateway of Chinatown, Kuala Terengganu in
which the Chinatown has over 200 years of history; although the rental of the shop is
expensive; but with the effort of Ang Siew Eng and her sisters so the business grows well;
there are a lots of beverages to be served, attracting the local and overseas eaters to visit;
hence, the restaurant becomes well-known and famous; it is huge crowded every day.
[T.Homemade Cafe] provides all kinds of traditional dishes, the signature dish is “Roti
Paun Terengganu” served with the “Kaya” and Butter spread over it, plus the Coffee
or Milk Tea, the combination of “Roti Paun Terengganu” and beverage is delicious and
economical; besides that there are lots of Chinese Style Kuih Muih, namely “Crab Cake”;
apart from that all kinds of Mee Hoon, Mee, & Rice are prepared as well such as “Roast
Chicken & Roast Pork”, “Char Siew Rice”, “Mixed Rice with all kinds of Dishes” (Chap
Fan), Wanton Mee, “Soup-making or Dry-making Noodles” and etc, all of them are being
loved by customers.

RIVERVIEW CAFE

The owner Desmond Koh starts to assist in his father Koh Wen Huang'’s coffee shop since
his is around 10 years old; with the accumulated experience regarding the technique of
making and brewing fragrant and strong Coffee & Milk Tea, “Toasted Bread" as well as
“Half- Boiled Eggs”; he began to start a business by himself; it attracts a lot of customers
to visit the restaurant every day; thus it is crowded and the eaters are hardly find an empty
seat.

[Riverview Cafe] has all kinds of delicious foods, for instance “Kuih Muih”, “Nasi Lemak”,
“Nasi Dagang” and “Nasi Kunyit’; for noodles, there are “Sarawak Laksa", “Prawn
Noodles”, “Fried Noodles” and “Dry-Making Noodles”; other tasty foods comprise “Tom
Yang”, “Vegetarian Mixed Rice with all kinds of dishes”, “Vegetarian Bah Kut Teh Mee”
and etc, apart from that, it also serves custom-made “Sai Tao Fish” and “Roti Paun
Terengganu’; thus customers do have many choices.
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KEMAMAN

RESTORAN TONG JUAN

“Stuffed Crab” is made by using Flower Crab, take out the crab flesh and chop in into crab
slices; add in the garlic chives, flour and the condiments on it, after that it is stuffed in the
crab shell, dipped into the egg liquid and finally it is deep fried; it must be served with the
chili sauce when you eat, the sauce will make the “Stuffed Crab" become more delicious;
the chili sauce of [Restoran Tong Juan] is really delicious, a bit sour, sweet and spicy.
Another signature dish is “BBQ Tiger Prawns with Garlic and Ginger”, use the Satay sticks
to penetrate the prawns; having the proper wash of prawn back, after that add in the
garlic and ginger, finally it is grilled; although the cooking method is simple, but due to the
freshness of the prawns, hence the taste is always sweet and delicious.

KEDAI KOPI HAI PENG

The [Kedai Kopi Hai Peng] is the best place to taste coffee, milk tea and toast in Terengganu.
Walk along the old street of Chukai, you can simply ask people where is the location of
this restaurant; no matter Chinese, Malay or Indian; everyone knows this old and famous
traditional coffee shop that has been established since year 1938; in many people’s points
of views, the [Kedai Kopi Hai Peng] is given the name “Coffee King” for having the best
traditional flavour of Coffee in Terengganu.

The charcoal-baked bread is the signature dish of [Kedai Kopi Hai Peng]; firstly, the bread
is baked on the charcoal stove, secondly, spread a butter that melt easily; finally it is served
with the unique hand-made “Kaya" with fragrant egg smell; the taste is the combination of
salty and sweet, plus Half-Boiled Eggs, thus making it the perfect combination with Coffee.

KELANTAN

KOTA BHARU
KEDAI KOPI ANN HIN

[Kedai Kopi Ann Hin] has been established since the year 1963, until now it is passed down
to the second generation of family; besides of traditional Coffee and Milk Tea, “Toasted
Bread with Butter & “Kaya” Spread over it", “Half-Boiled Eggs”, “all kinds of stir fry” and
“Mixed Rice with all kinds of Dishes” (Chap Fan); it also serves the “Kuih Muih” and “Nasi
Lemak” that prepared by local Malaysia Auntie.

GANO KOPITIAM

[Gano Kopitiam] has been in business for over 5 years, it serves all kinds of delicious
foods for instance “Kelantan Curry Rice®, “Curry Mee”, “Nasi Lemak”, all types of “Kui
Muih” and desserts; besides that it has cold or hot Coffee, Milk Tea and etc; the restaurant
is crowded every day.

The signature dishes of this restaurant which is deeply loved by customers are “Roti
Goreng Telur”, “Roti Cotek”, “Chocolate, Butter & Honey Bread” and etc.
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LOCK CAFE

The specialty in [Lock Cafe] is “Nasi Dagang”; it is served with White Rice, Curry Chicken
or Curry Fish, plus the soft and melted Vegetables (Cucumber and KangKong) and topped
with red chilli sauce; the mixture of them has a multi-level taste, more delicious, deeply
loved by the locals; at the same time it makes you feel appetizing, thus it is loved by the
connoisseurs; it is full with enriching feeling, if drinking together with the fragrant and
strong Coffee.

SARAWAK

KUCHING
LOK THIAN RESTAURAN

The famous [Lok Thian Restaurant] is established in year 1966; it is located at state
capital i.e. Kuching, Sarawak; it has always been synonymous with high-end restaurant;
“to promote the local food culture, to enhance the dining tastes” is the philosophy that the
management of Lok Thian Group Companies upholds; committed to inherit and develop
Chinese Culture, the distinctive cuisines, high quality delicacies, thus this combination has
gained the attraction and trust of local and foreign eaters.

The main businesses of Lok Thian Group of Companies are organizing banquet, pastry,
dessert, fast food, vegetarian food, all kinds of fried dishes and etc; the quality of cuisines
are strictly monitored; having high expectation against the service quality; furthermore,
providing authentic and refinement Cantonese cuisines to the connoisseurs; already
integrating with the popular dining style, thus successfully captured the hearts of civilian
diners.

SENG YUEN FOOD CENTRE

The signature dish of [Seng Yuen Food Centre] is “Kway Chap”; “Kway" refers to the broad
rice piece that is cut into many strips; meanwhile “Chap” means pig offal that includes Pig
Liver, Pig Skin, Intestines, Pigs’ Large Intestines, Pork Meat, Braised Egg, Bean Curd
and etc; topped with hot and sweet Lor Chap, thus becoming the favourite meal of the
connoisseurs; apart from that, eaters can choose to taste the moist and tasty “Bah Kut
Teh"” which has abundant ingredients.

The Kuching's “only one” can be found at [Seng Yuen Food Centre] namely “Bacon
Porridge with Squid and Pork Belly”; “Shark Meat Porridge”, “Preserved Egg Porridge
with Pork and Liver”, “Shark Meat or Pig Liver Soup with Red Wine", “Hot and Sour Soup”
and “Noodles with Char Siew and Minced Pork™ are also the signature dishes that can
be found in this restaurant; apart from that, the delicious “Toasted Bread with “kaya” and
Butter spread over it also can be found here, eating together with Coffee or Western Milk
Tea, thus this combination makes it the perfect breakfast for the eaters.
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SIBU

HOCK LOK HOUNG CAFE

[Hock Lok Houng Cafe] is established in year 1974; it is the most traditional coffee shop in
Sibu. The Lau Brothers are using the traditional method that is to use the low temperature
to stir fry the coffee powder; due to the traditional method, the Coffee and Milk Tea are
strong and fragrant after brewing; eating together with “Toasted Bread with Butter & “Kaya”
spread over it” as well as the “Half-Boiled Eggs”; thus this combination of eating has
attracted many customers to have their patronage in this restaurant.

HOCK LOK HOUNG CAFE SHOP

When visiting the Sibu, the traditional Fu Zhou “Kampua Mee” is the must-eat food; Ng
Sing Wang has 17 years of experience in business of selling mee, the signature noodles
are divided into three types, namely “pork lard”, “cooking oil or vegetables oil which mix
with pork lard” and “fried shallots oil”; the specialty in this restaurant is when the pork
lard is used to cook the “Dry-Making Kampua Mee”, plus pork slices and garlic chives
topped with selected chili sauce or soy sauce; thus this combination has a marvelous and
delicious taste.

The signature dish that most loved by connoisseurs is “Pian Rou” which is also called as
“Wanton”, the wrapping skin is very thin, the “Wanton” looks like transparent even after it
is wrapped; its filling is fresh and delicious, the soup is fresh and sweet; hence it can be
described as the best food in Sibu.

HOCK LOK HOUNG CAFE SHOP

Due to the poverty family background, Peter Pek has gone to West Malaysia and Singapore
to learn the culinary skills when he is young; the “Fu Zhou Red Wine Chicken Soup” is the
most famous food, the fresh and sweet chicken soup with red wine; this combination has
given the connoisseurs an unforgettable memory; in order to cater the needs of customers,
the new signature dishes are being introduced, namely “Red Wine Noodles Soup with
Eggs”, “Tom Yam Fish Noodles”, “Pork Belly with Anka Sauce & Noodles Soup”, “Lor Mee”
and etc; every day only fresh ingredients are selected to be used to cook.

HOCK LOK HOUNG CAFE SHOP

Lee Yock Hua possesses 30 years of culinary experience in cooking “Sarawak Laksa” and
“Beef”; the taste of beef extracts which cooked using “slow fire” cannot be expressed with
words; “Beef Offal Soup” in [Hock Lok Houng Café Shop] is fragrant and tasty, genuine
ingredients are used to cook the soup; "Beef Offal Noodles” consists of Oil Noodles,
Tendons, and Tripe, this combination makes it soft and elastic when eaten; its meat can
be cut into slices, thus it is delicious.

Another combination is Laksa with Thick Mee Hoon which has unique flavor; the ingredients
are Fresh Prawn Flesh, Sliced Chicken, Fragrant Coconut Milk and Laksa; plus Belacan
as the side ingredient, thus giving the fragrant smell to the eaters after tasting it, hence the
eaters will definitely ask for the second bowl of “Sarawak Laksa".
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FAH LOK CAFE % RER=E

[Fah Lok Cafe] is located at NO 8, Main Bazaar of Sri Aman and it is established in year
1979 by the owner cum Chef Chun Chin Fok and it is a family-run business model; it is
famous with the special recipe of cooking “Fried Mee Hoon, Mee & Kway Teow”; apart
from that the cold or hot Coffee and Tea are also have good reputation.

[Fah Lok Cafe] using the special recipe of culinary to cook “Fried Kway Teow Mee with
Satay Sauce”, “Fried Kway Teow Mee with Tomato Sauce”, and all kinds of instant cook
and fried Kway Teow, Mee Hoon and Mee are the dishes that loved by eaters.

BINTULU
CAPITAL CAFE & RESTAURANT

[Capital Cafe & Restaurant] is established in early year of 1960 which located in downstairs
of Capital (Air Cond) Inn; it is a good place to gathering for residences of Bintulu, tasting
Coffee or Tea and having Pau.

Besides that, the [Capital Cafe & Restaurant] is located in the downtown and has it
owns signature dishes, for instance "Signature Fu Zhou Fried Mee”, “Prawn Mee”, “Kelp
Noodles”, “Fried Mee Sua”, “Dry-Making Noodles”; besides that it has own made fresh
“Soya Bean”, “hand-made Pork Pau”, “Kompyang filled with minced pork (Guang Biang)”
and other desserts; all of the foods make it is a nice place to share the delicious foods with
family members, relatives and friends.

SABAH

KOTA KINABALU
FONG IP CAFE

[Fong IP Cafe] is using the wooden style to design and create a classical style which
established in year 2009, it started business in Gaya Street. It served “Fong IP Seafood
Curry Laksa" which is delicious, fragrant and nice look, “Dry Mee Hoon or Mee with Black
Dark Soy”, and the “Nasi Lemak Special” which has multi level of taste and is marvellous
and most outstanding food among the others.

The 3 Layer Coffee has unique flavour which using the candied winter melon and local
Tenom coffee powder to brew it, it also has “3 Layer milk Tea", “3 Layer Grass Jelly” and
“3 Layer Nescafe”; all of them has their advantage; eating together with the own made
“Toasted Bread with Durian Puree and Butter”, “Kaya” Bread, “Deep Fried Ice Durian D24
and etc, thus giving a memorable eating experience to eaters.

The all kinds of Taufu that own made by [Fong IP Cafe] is the Must-Try shack, the Taufu is
a complete gamut of all five flavour i.e. sour, sweet, bitter, spicy and salty; cook the Taufu
by using the black dark soy which import from other countries makes the Taufu not too
sweet and not too salty; excellent and marvellous taste. Besides that, eating 2 Half-Boiled
Eggs plus the biscuit crackers is the special Hainanese way to eat; the combination of both
of them is giving a unforgettable experience. 241



KEDAI RESTORAN KUO MAN

[Kedai Restoran Kuo Man] is established in year 1973 by Chu Yip Meng, 40 years
experience on making unique and fresh fish paste, beef slice, beef with its offal, fish slice,
fried fish paste, tom yam fish paste mee, crispy roasted pork, served together with whole
egg noodles that hand —made by own recipe; well-known in the area, it is deeply loved by
locals and visitors from other state; is also the Must-Eat food when visitors travel in Kota
Kinabalu; it becomes more and more famous.

When the Kenny Chu and Chu Wei Kok inherited to manage this restaurant, they expanded
his father business to open another branch in Warisan Square; the business in HQ and
branch is in endless stream; hence it is become the pioneer of Catering in Kota Kinabalu.
Numerous magazines and newspapers (English or Mandarin) have already written and
introduction about the famous of Fish Paste, Beef Stewed Mee Hoon or Mee, and hand-
made Whole Egg Noodles, even the Taste with Jason, Astro Variety TV Programme and
Ho Chak, 8 TV Variety Programme have been visited the restaurant.

HO KEE HAINANESE CHICKEN RICE

The origin of Hainanese Chicken Rice is at earlier 20" century, when the people from
Hainan Province, People’s Republic of China migrate to South East Asia and bring in
together their favourite foods. After certain time, modification of these foods takes place,
thus the Hainanese Chicken Rice is “born” and it flourish rapidly especially in Malaysia.
Another story addressing that Hainanese who live in WenChang city of Hainan Province,
People’'s Republic of China using the local chicken to make steamed chicken and then itis
used for practising spell; the chicken oil and rice that cooked using the chicken soup must
be used together with steamed chicken to practise spell.

The owners of [Ho Kee Hainanese Chicken Rice] are Mr & Mrs Ricky Ho, both of them
are Hainanese; in early year, Ricky Ho together with his parents from Hainan Province,
People's Republic of China migrate to Sabah, Malaysia for the purpose of making a living;
the first [Ho Kee Hainanese Chicken Rice] is established in Tawau at the year 1987; later
the whole family move to Kota Kinabalu; till now, the [Ho Kee Hainanese Chicken Rice] is
located in Kolombong Industrial Area; [Ho Kee Hainanese Chicken Rice] not only selling
the “Hainanese Chicken Rice”, but also providing “Fried Five-Spices Chicken Rice”,
“Chicken Thigh”, “Asam Fish”, “Fried Vegetables” as well as the renowned “Siew Pak
Choy".

The fresh and juicy Hainanese steamed Chicken; the fragrant rice is made by using
chicken soup plus Pandan leaves that helps to increase the sweet smell; matched with
a bowl of fresh chicken soup and thin sliced cucumber; mixed together with dark soya
sauce, minced ginger and home-made chilli, thus this combination makes it the authentic
“Hainanese Chicken Rice".

Ricky Ho's recipe in cooking Hainanese Chicken Rice is using small fire to steam or cook
the chicken; soaking the cooked chicken in the cold water, by doing so it helps to prevent
chicken flesh becomes harden, thus maintaining the tenderness and juiciness of the
chicken; this also explains why the chicken is always served in room temperature but not
in high temperature.
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KEDAI KOPI HOUNG KEE

The [Kedai Kopi Houng Kee] has been in business for over 30 years, all of the locals or
visitors from overseas are familiar with its signature dishes, for instances Braised Fish
Head, Fish Belly, Fish Slice, Fish Maw, Fish Skin, Fish Caudal Fin, Fish Stomach, Fish
Eggs, Fish Liver, Shark’'s Skin, Fresh Grouper, Fried Wanton, Tom Yam Fish Mixture, Fish
Head, Prawns and other unique dishes, all of them are delicious.

[Kedai Kopi Houng Kee] also provides Yong Tau Foo, Steamed Tau Foo, Century Egg
& Dumplings, Wanton Mee or Mee Hoon, Fu Chuk Barley, Citrus Juice and etc to let
customers choose; apart from that, there is a lot of hand-made fish mixture for instances
Fish Taufu, Fish Paste, Fish Cake, Fish Rolls, Prawn Balls; they are fresh, smooth and
delicious.

SANDAKAN
KEDAI HOU MEI (GOOD TASTE) BAH KUT TEH

The Bah Kut Teh is famous and known by everyone; but when you reach Sandakan, the
Bah Kut Teh you must try is [Kedai Hou Mei (Good Taste) Bah Kut Teh] which established
in 1=t January of year 1999 in Bandar Nam tong; besides of attracting the local and foreign
connoisseurs; at the same time it also catches the attention of artist from Malaysia or
International; the Hong Kong artist Nancy Sit Ka Yin is one of artist that having meals in
this restaurant; the customers is in a endless stream.

There are a lot of choices to have Bah Kut Teh in different way in [Kedai Hou Mei (Good
Taste) Bah Kut Teh] for instance the traditional ingredients of Bah Kut Tehi.e. pork ribs, pork
belly, pork knuckles, pig's tail, pig's kidney, pork shoulder meat, pork meatballs, additional
ingredients are fish meat, fish tofu, fresh prawns, prawn meatballs, fresh cuttlefish and
other seafood; it also has “Bah Kut Teh" that served with chicken or beef tenderloin; eaters
can choose white rice, mee hoon or mee; and eating together with youtiao, the taste will
lingering in your memory.

It is worth to mention that, all of the ingredients that been used are very fresh from market;
and being strictly selected by the owner in downtown; furthermore the signature dish of
this restaurant is “Rabbitfish Bah Kut Teh (Ni Man)”; it has marvellous taste and normally
sold out in the afternoon; the “Chicken cooked with Yellow Wine Soup”, “Pig's Kidney
or Prawns”, “Fish Fillets with Salted Vegetables in Soup”, “Spinach” are also dishes
recommended by customers; for the specialty Chinese herbal tea are “Prunella Vulgaris
Tea", “Chrysanthemum Tea" and “Winter melon Herbal Tea". After having delicious foods,
drinking a cup of traditional flavour “Iced Kopi O”, this combination will make people to
praise without cease.
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Based on Deloitte Report 2015 commissioned by MSCSPGA
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Longer customer queues = potential loss of sales

Increase in shoplifting
More time spent in locating the requested products

Increase in illicit trade

More difficult to detect illicit products

Revenue loss of legitimate businesses
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