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We were first introduced to this campetition by our history teacher—Mr K Tang. Although we were very
interested with the theme, we had several debates as to what we wanted to do in our project. We had
different ideas such as the Star Ferry Pier, Public Housing, the MTR systems and so on. However when
we considered the theme of “Cha Chaan Teng”, we all unanimously said yes. This was partly because we
all are under the influence of these “cha chaan tengs”, but most importantly, we hoped to express our
love to this unigue heritage of Hong Kong and promote this legacy to the future generations and the
public of Hong Kong.

After the decision of the topic, we started doing research on the Internet as well as finding
reference hooks in order to get a better understanding on the history of “cha chaan tengs™. We started
by finding books that illustrate the history of Hong Kong and reading news articles on this vanishing
culture. Also, we went to “bing suuts”, which are the “cha chaan tengs” in the beginning, to further
understand the heritage situated in those restaurants, and to discover certain distinct features and
characteristics of “bing suuts” through our observation.

Later an in the New Year Holidays, we started doing certain interviews and divided the work up.
We interviewed many regular customers of these “cha chaan tengs”, many who are old customers of
these restaurants to understand why their love and sense of belonging to these restaurants are so deep.
We aiso hoped to know more about the old characteristics of “cha chaan tengs”, and about their views
on the vanishing heritage of Hong Kong. We also interviewed an intemnational school student to
understand more about the views of teenagers and how they view this unique heritage of Hong Kong.
We also hope to find out the reasaons as to why “cha chaan tengs” are vanishing very gradually and have
been replaced by more high-class restaurants. On the other hand, we interviewed an owner of the “cha
chaan teng” to discover the various obstacles that he experienced when running the business. We also
hoped to find out the regular customers that go to these “cha chaan tengs” and the link between the
attitude of young generations nowadays and the degradation of “cha chaan teng™s populasity in Hong
Kong. Most importantly, we hope to emphasize how important this collective memory is in this “cultural
desert” and how this can be sustained in the urban spaces of Hong Kong as the most unique heritage in

Hong Kong.

After all the interviews and planning the report together in mid-February, we have split the work
and started finishing the report. Although there are times where we feel that all our information is too
banal, and without creativity, we all put in our hearts and spill out what we feel deep inside—true love
to this unigue culture of Hong Kong. In the beginning of March, we finished our report and thanks to the
guidance from our teacher-in-charge—Mr K Tang, we identified certain areas for improvement and
started editing and putting in more pictures to make our whole report more innavative and entertaining

to read.

it has indeed been a long way for all five of us, but we feel that we have indeed learned a lot in
this period of time.
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Abstract

Hong Kong has always been treated as a “cultural desert”. According to many
critics, Hong Kong lack culture due to the strong influence of many British and
Chinese traditions, and lack originality and creativity. However, the most important
and unique trait of Hong Kong is that we combine the best of both the West and the
East to make a whole new culture that still lives in Hong Kong nowadays, and is
extremely evident in a restaurant that you and | are familiar with—*Cha Chaan

tengs”.

In this project, we are going to investigate on the infamous “Cha chaan teng” (R
K) of Hong Kong, otherwise known as “bing suut” (/K= and their impact on the
urban spaces and culture of Hong Kong.

On this topic, we will focus in the beginning on the history of “cha chaan tengs”,
mainly discussing how “bing sutts”, which merely served light-weighted lunches and
breakfasts evolved into “cha chaan tengs” with hundred kinds of different dishes and
also providing dinners to the general public in Hong Kong. After this, we will then
study the significance of “cha chaan tengs” to the lives of Hong Kong citizens and
how they reflect the collective memory of all Hong Kong citizens. In this part, we will
draw interviews and news articles to listen to the voices of different stakeholders and
how “cha chaan teng” has influenced their memory of Hong Kong and ther sense of
belonging. Lastly, we would like to discover creative and innovative ways to allow us,
as future leaders of the world, to preserve this culture so that our future generations
can still enjoy this wonderful experience of dining in “cha chaan tengs”.

Our research methods include oral interviews with different stakeholders such
as owners of the restaurants, regular customers of those restaurants, or even the
elderly who used to go to tea restaurants in their childhood. We will also seek more
information through old movies of Hong Kong that induded scenes in tea restaurants,
documentaries of tea restaurants and books that explored similar or the same topics
that we wish to investigate.

“Cha chaan teng”, since the 1960s, havé become the living proof of our
ever-changing food culture in Hong Kong. Although this culture is vanishing very_
quickly due to the inability to attract customers in the younger generations and
compete against other higher-class restaurants which serve more delicious, and
higher variety food. It's up to us to determine whether or not this legacy can be

passed on to our younger generations.
4
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Introduction

After being colonized by Britain for 99 years and handed back to China for almost 15
years, Hong Kong, as an intemational city, has a special type of chain restaurants that
combines the best from both the West and the East—tea restaurants, also known as
“cha chaan teng®. From Po-lo Bao, Milk.Tea to Cream Comn with Chicken on Rice,
these are some of the unique dishes you can find in any Hong Kong “cha chaan teng”.

“Cha chaan tengs” are disseminated everywhere in Hong Kong. When walking
through MongKok, Central, Chai Wan, Tsuen Wan and many more places, you will
always see a tea restaurant nearby. Undoubtedly, the urban spaces of Hong Kong are
filied with this historical kind of Hong Kong cuisine.

As the saying goes “The past shapes who we are, and the present shapes who we will
be tomorrow” ~ this is the same for buildings and any other cultures. The history of
“cha chaan teng” not only shapes the dining culture of Hong Kong people today, but
also wilf stay as an important role in the future development of Hong Kong’s food
cutture. The familiar aroma of milk tea, green and white tiles, box seats on the sides
sticking to the walls, round tables in the center, ceiling fans on the top, these
well-known “cha chaan tengs” will forever symholize the mix of Western and Chinese
food culture, and most importantly, the unigue identity that each one of us as a Hong

Kong citizen possess.

“Cha chaan teng” will always situate in our hearts, and whether we are here in Hong
Kong or not, we will always remember the lovely milk teas we used to drink in these
small family-business restaurants. “Cha chaan tengs” will always be part of our
collective memories, as it not only representational in the food sector of Hong Kong,
but it also worked as a means for the elderly or people in the public to talk together,
and strengthening the communal bond in our society. However due to inflation,
tense competition between the bigger businesses and the failure to attract the
younger generations to dine in, a lot of “cha chaan tengs” have been forced to shut
down. Shouldn’t we, as Hong Kong people, take up a leading role to preserve this
precious collective memory that has been embedded in the urban spaces of Hong
Kong for decades?
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Research Methodology

In this project, we will use both primary and secondary source to investigate the
history of “cha chaan tengs” in Hong Kong. For primary sources, we will conduct two
interviews with different stakeholders, such as regular customers dining in “cha
chaan tengs” and the owner of these restaurants to investigate on the problems that
he is currently facing. As for secondary sources, we will use scholar’s artides, news,
published essays from both Internet and different books regarding the issue to
analyze their development during the past few decades. We hope that through
consulting different sources, we can have a deeper understanding of the history of
“cha chaan teng” in Hong Kong and how they shaped the Hong Kong people’s
collective memory and food culture of Hong Kong.
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History of “Cha chaan teng”

“Cha chaan teng” as “bing suut™

According to China Press dotcom?, back in 1840s, having afternaon tea was habit of
many British. At that time, Western families only ate two meals a day—hreakfast and
dinner. As many wealthy families usually had dinner at around 8 in the evening, they
grew hungry in the afternoon. Therefore many of the wealthy families organized tea
parties or afternoon teas where they eat cakes, delicades or even sandwiches to
satisfy their hunger. These tea parties became an opportunity for good friends to
meet with each other, talk about their own lives and to connect with each other
better. This culture was only for wealthy families, however. Later on in history, this
culture was passed down to thase in the grass- rootsaswell.

In the 20™ century, “cha chaan teng” in Hong Kong were called “bing sutt” (KE),
also known as ice cafes or sorbet restaurants. In the earlier years of Hong Kong, due
to the influence of British culture, there were only high-class restaurants which were
expensive and only provided high-class westem food. Before the 2 World War,
Hong Kong also developed the “dai pai dong” (AHERS), which were basically hawker
selling congee or noodle in the middle of the streets under a small shelter with
foldable tables and chairs. These shops provided Hong Kong people with different
Chinese food, such as Chinese congee or dumplings. -

During the Second World War, Hong Kong was invaded by the Japanese; many of the
foreigners were captured into the concentration camps, leading to the downfall of
Western restaurants. As Hong Kong people were afraid of the depredation of money
value during the war, they therefore hoped to spend all the money eamed, thus
many more people started to eat afternoon teas. Cheap cuisine started to increase its
popularity around Hong Kong, and many more cafes were introduced.

After the Second World War, Hong Kong was still under the influence of the Western
democracies. Aithough many of them would like to drink coffee and milk tea just like
any other foreigners, many of them could not afford to pay for meals in those

"B AR - kOIS 12/5/2012 .
http://gp06-3c0910. hlogspot. com2M0,04/hog-post_1162 html
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high-class Western restaurants as Hong Kong was yet to be developed and many
were still fishermen. Also due to discrimination, many of the Hong Kong people were
not allowed to enter those high-class restaurants, simply because they were of a
lower social rank. In order to solve this problem, some businessmen saw the
opportunity to open smalt cafes or “cha chaan tengs” to provide cheap yet delicious
Westermn snacks to Hong Kong people. That's when, in 1940s, small “bing suuts”
started to develop. These shops were usually situated in less developed areas such as
Sheung Wan, where the general Hong Kong public lived.?

In the beginning, only teas, coffees, toasts and
noodles were served, however the demand for such
“bing suuts” started to increase, and businessmen
began to seek for different snacks to be served in

».LFT

U

order to maximize- their profit. Later in the 1960s,-. *H-JS_Z‘ rf._ Jﬁﬁ /
food served in the western restaurants and in 4\'

normal “bing suuts” started to combine, and unique
cuisine such as the red bean ice and the French
Toast were introduced to the general public of Hong

Kong. Traditional ice cafes

“Bing suuts” usually don’t open till very late at night as the customers were only
factory bosses and workers who hoped to find a place for afternoon teas and lunches.
Also, the working hours are much shorter than nowadays. However due to the
increase in technology and factorial advancements, working hours started to increase.
In order to cope with the long working hours, ice cafes started to introduce simple
and light-weighted dinners for the people to enjoy.

Unlike “cha chaan tengs”, “bing suuts” are usually more crowded. “in the 1960s
to 1970s, these “cha chaan tengs” were used as a means for the older generations to
talk to each other, a better alternative to being stuck at home and degrading under
hours of boredom. Over time, the older generations made friends with other
customers, and whenever one walked inside a "bing suut”, one would always see a
bunch of elderly, although not sitting together, chatting happily with others and
sometimes even with the staff, who, after so many years, became their only friends.

? lang Kong Heritage Museum Leisure and Cultural Services Department — Hong Kang's Food Cultre
mqmmmmmmmmmmm&m_cmm

‘HEEMTTE - ERKT hitp://moliuology.mysinablog com/index. phplop=ViewAsticle Barticield=571660
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Stepping into a “bing suut”, there is always certain distinct furniture that is present,
whether they be old or new. The floor is always covered with white and green tiles.
Instead of having separate, isolated seats, the “bing suuts” are usually filled with box
seats which are traditionally coffee brown in color. On the ceiling, we can see the
green ceiling fans turning gently in order for the customers to feel some breeze. Of
course, what’s a café without tea or coffee? The special thing about “bing suuts” is
that coffee or tea is always served with a traditional tea set—a white porcelain small
cup with red borders. These features are unique and can only be seen in a traditional
ice café, never in the modern and well-fumished restaurants that we now see today.

AT

The traditional tea set

IV
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Life running a “bing suut” {Interview with a “bing suut” boss Mr Hui

In a news article by the Oriental Daily, it features a “bing sutt” boss Mr Hui,
whose “bing suut” has already been established for 50 years. * Mr Hui's “bing
suut”—Pak Kung Café, was established in the 1950s
by his father in To Kwa Wan. He and his father were
originally running a “dai pai dong”, yet after the .
government has retrieved his license, Mr Hui had [—pe I N
no choice but to go to To Kwa Wan and establish b 3 H‘Jﬁﬂi"’ a ﬁﬁ
the Pak Kung Café, which is ane of the very few ice *
cafes that still exists nowadays.

In the 1970s, the elder Mr Hui decided to
retire and passed his ice café to his son. When ToToE e - -
asked about his life as the boss of the bing suut”,
he answered “We were asked to help out in the
“bing suut” when we were very small. This “bing suut” can be treated as atraditional
family business. We never really had any specific job divisions like nowadays,
whenever there’s a need for help, we just went and helped. Sometimes we could be
taking orders, filling drinks, or even baking bread. The older generations weren’t
used to teaching the newer generations on how to fill drinks or make meals, so you
just have to be intelligent and diligent when working. Learn when you’re doing these
tasks, and always be observant towards the elder generations and see how they run
' T the whaole business. Even though it’s quite tiring, all
our customers were usually the old people who
lived near the neighborhood. Where they sit and

- r what they want to eat had already become a routine,

* H‘ﬁﬁ:"‘- ﬁﬁ‘ when we took orders we chatted with them a bit,
- this really warmed up our hearts.”

The food that you can choose from in the

earlier “bing suuts” is very limited, such as hot and

Mr Hui the boss of the ice cafe

113

Pak Kung Cafe - cold drinks, ice-creams and other little snacks such

as bread. Yet in the 1960s to 70s, “bing suuts”

started becoming well-known in Hong Kong. After a few years, the “bing suuts” have
started to degrade, and many of the younger generations neglect the existence of

Yk E TR 50 £ hrrp://orientaidaily on, Tifes; 010042100321_001 html 2010421

10



The “cha chaan teng” of Hong Kong
- . A Vanishing Culture

these restaurants. Mr Hui added in the news article ““Bing suuts” are only popular
during the 1960s and 70s. Nowadays, only the old customers and the newer
generations who want to remember the good old memories of Hong Kong come by

Indeed, “bing sutts” in general nowadays in the
perspective of younger generations, are much too
simple. They only serve very common dishes such as

almond mitk paste, pineapple milk paste, while many * E’I'_E; e ,:_T_
of the restaurants nowadays have a variety of dishes '% !

and cuisines to choose from. The younger generations
usually choose to dine in more decent restaurants
due to the beiter and more comfortable seating

arrangements, and the better food quality. Therefore, less
and less people visit these restaurants. Yet to some older—--- . —Iraditional “bing suuts”
customers, they have aiready established a fondness towards the “bing suuts”, and
therefore even though the dishes are simple, they usually sit in a box seat and chat
with the staff for hours before leaving. This sense of belonging and love for the staff
cannot be replaced overnight and still lives in many of the older generations’ hearts.
This collective memory, although simple, is warm and happy in many of the people’s

eyes.

Through the interview, we can see a big swift in values. The younger generation
nowadays are usually more aware of food quality and comfort, however the older
generation focus more on the emotion that they still feel for these “bing suuts”, and
don’t mind the simplicity. We can see that younger generations no longer share the
collective memories of the older generations as they don’t understand the love and
sense of belonging portrayed by them, and if the government hoped to preserve this
unique cuiture of Hong Kong, it’s evident that it has to provide more opportunities
for the younger generations to understand the social network that “bing suuts” build
that is interwoven between different parts of the community.

11
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Interview with Mr and Mrs Chui—regular-customers of “bing suuts” in the 1960s°

Mr and Mrs Chui lived in a small island in Hong Kong named “Kut O”, During the
1960s, they were regular customers of the “bing suut” that was built in that island.

Regarding the question as to why they would choose “bing suuts®™ over
traditional restaurants, Mr Chui replied “Bing suut” is very convenient and cheap as
there is no service charge. The traditional restaurants are much more expensive than
the “bing sutts”. The major reason for this is because the restaurants usually have a
10-20% service charge, and because Kut O is only a small bight, many people are
fishermen and cannot afford to pay so much for one meal. Similar to them, | chose to
eat in *bing suuts” simply because they’re more convenient and less expensive.”

After dining in “bing suuts” for many years, Mr Chui reiterated his deep
fnéﬁ&?lﬁﬂ with the customers and waiters. “The feeling is very warm and it feels like
home”. To Mr Chui, these “bing suuts® were a means for him to communicate with
ather people in the neighborhood, thus strengthening the cohesion and bond of the

whole community.

Although Mr Chui said that “bing suuts” have little variations as compared to
modern “cha chaan teng” nowadays, Mrs Chui added that the meals cooked in the
“bing suuts” were also very delicious. “I recall eating a steamed dried fish with rice,
and it really is very tasty. 1 don’t usually go there for lunches, but rather for afternoon
teas. The tea sets are really delicious, such as milk tea and toast or fried noodles. It
only costs $20 for the whole set!”

Unlike modern “cha chaan tengs”, there were no air-conditioning systems, and
the only source of breeze was the ceiling fans above. Both Mr and Mrs Chui
expressed their admiration to this continued legacy of “bing suuts®, and believed that
without the presence of these “bing suuts”, the community wouldn’t have been so

peaceful.

To Mr and Mss Chui, although they haven’t visited “bing suuts” in a long time
due to poor health, they both share the collective memory of chatting with their
neighbors in the box seats of the "bing suuts”, or even discussing about certain social
issues with your friends, or just enjoying the breeze brought by the ceiling fans. This
memory will forever be embedded in their hearts, and at the end of the interview,
both of them urged the government to do something to promote this culture to the

* Transcoipt attached in 3ppendix 1
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younger generations.

We can evidently see a change in atmosphere

between the younger generations and the older *}:'L v

generations. We can deduce it to the living culture in _ }i*ﬁ Jﬁ ﬁ =
Hong Kong. In the older generations, neighbors

usually open their doors and greet each other when

they see them walk past. Sometimes even, as said by
Mrs Chui later on, children play together and even at

times, neighbors will help their friends take care of their
children. People usually trust each other more and the -Hullabaloo in “cha chaan
social network is therefore preserved in the community. tengs”
However nowadays, younger generations tend to mind their own business and tend
“not-to talk to peoplethey don"t know. People started to become more and more
distant from each other and we no longer see younger generations talking with each
other in the “bing suuts®, it seems like due to the city development, the society
becomes more and more competitive, thus the interpersonal relationships with each
other started to defer.

It is. true that the government has to provide more opportunities for the
community itself to build social cohesion and bond, so that the culture, or rather, the
social bonds built by the “cha chaan tengs” in the older generations can continue
even in the future to make the society more peaceful and tranquil.

13
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From “bing suut” to “cha chaan teng”—*“Cha Chaan Teng”

As time went on, "bing suuts” and “Da Pai Dong” merged, leading to the “cha
chaan tengs” we see today. Yet, it is hard to know the exact time when “cha chaan
tengs” were first formed, but the history of “bing suuts” in Hong Kong can be traced
back to the late Qjng dynasty as shown in a book “Café series” written by Leung Kai
Chiu.

During the 1980s to 90s, Hong Kong’s economy started to change, many
factories started going up to China due to cheap labor and high efficency. The
business of “bing suuts” which targeted the factory workers started to dedine. Many
of those “bing suuts” that still hoped to continue running the business started to
think of different dishes such as seafood, vegetables to sustain the demand in the
market. Due to this change, “cha chaan tengs” started to appear. In the 21 century,
many “cha chaan tengs” started to follow up with the good service provided by
high-class restaurants, thus became weil-furnished, computerized and this became
another stage of Hong Kong's food cuisine.

An eample is Tsui Wah Restaurant, one of the longest-standing restaurant in
Hong Kong. ’In 1967, Tsui Wah Restaurant was only a small “bing suut” in Mong Kok
serving oﬁly coffee, tea, cakes and bread to factory workers nearby. After customers
started to demand for more creative and delicious dishes, Tsui Wah Restaurant
started to reform from “bing suut” into “cha chaan teng”. Not only did Tsui Wah
develop some more innovative dishes, it also improved its service, hygiene, and
adopted a computerized system to serve the generai public, becoming one of the
most-loved restaurants in Hong Kong.

The culture of “cha chaan tengs” has been transmitted into other countries
around the globe as well. In January 2002, the first Hong Kong “cha chaan teng” in
Kuala Lumpur was established. It originated in Hong Kong and was established in
1992. As Malaysian people knew a lot about Hong Kong’s food culture, in less than
half a year, the Hong Kong based “cha chaan teng” was widely known and became
one of the most popular restaurants in Kuala Lumpur. Instead of only transmitted to.
Malaysia, there are also a lot of “cha chaan tengs” in overseas such as China Town in
the United States, Australia and Europe.

During the period of 2004-2005, many more “cha chaan tengs” started to open,
and whether they be big or small, they became very popular in the hearts of many

7 Chui Wah Restaurant: http:/ /e Buiwahrestaurant.com/history html
14
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people. Instead of only limiting the food in the “cha chaan tengs” to pineapple buns,

milk teas, lemon coca colas, businesses have decided to put in famous Western -

dishes such as ®spaghetti Bolognese, Baked Cheese Rice, instant noodles etc. These

wonderful and delicious dishes became one of the most important dishes that are
mandatory in any “cha chaan teng”,

Some local “cha chaan tengs” also made their own twists when preparing for
the dishes. Some decided to bring in cuisines from other parts of China such as fried
e-noodles, Guangdong stir-fry noodles etc, which played an important role in shaping
the different local food culture embedded in Hong Kong's history.

The new generation of “cha chaan tengs” no longer looks iike traditional “bing
suuts”, Instead, they are better furnished. In addition, “cha chaan tengs” are no
tonger family businesses, rather they are controlled or opened by businessmen from
Mainland China or some from local areas. Even though some of the restaurants still
use paper and pen for taking orders, many are now using a computerized system to
boost efficiency. Yet, we cannot deny the fact that many features that existed in old
“bing suuts” aren’t incorporated. In the “cha chaan tengs”, bax seats and very narrow
seating airangements are still adopted. 3Also, waiters still use wet towels to wipe the
tables clean whenever customers leave, swiping all the dirt or pieces of food to the
floor. The efficiency of the “cha chaan tengs” didn’t disappear as well in order to suit
the needs of many working people. °Most importantly, the prices of the food still
stayed roughly the same—5$26 for a lunch set, which is very attractive to the middle to
low-class people. These became spedial icons in every Hong Kong person’s heart.

In 2004, “cha chaan tengs” were elected as the “most representative design for
Hong Kong” organized by the Hong Kong Radio through the Intemet, 106 votes ahead
of tram."* The Democratic Alliance for Betterment has also suggested making “Hong
Kong “cha chaan teng” Culture” as “Human Non-material Cultural Heritage”, so as to
promote tourism and build up an international brand for Hong Kong. In April 2007,
another political party in Hong Kong proposed that “cha chaan tengs” should be
recognized by the UNESCO as an “Intangible Cultural Heritage of Humanity”,?

¥ httpr/parewe chinapress.com ny/node/228021
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Characteristics of “cha_chaan teng” in Hong Kong

“Cha chaan tengs” in Hong Kong are famous for their efficiency, and are always
known as Hong Kong style fast food chain restaurants. There is no need for you to
queue up to order food like the fast food shops we see in Hong Kong. Instead, free
seating is adopted in these “cha chaan tengs”. Vulgar waiters or waitresses will greet
you at the door and assign seats for customers {aithough you may also request for
another seat). After being seated, the waiters/waitresses will pour a cup oftea or hot
water for you to drink. They will usually ask you what you want to eat right after a
few minutes you are seated, and as for regular lunch sets, in less than five minutes,
your soup would be delivered while the main course will come shortly afterwards.

Waiters/waitresses in “cha chaan tengs” are not as polite or tidy a5 those in
hotels or other kinds of restaurants. The usual look would be a man dressed in a
dotted white shirt with the restaurant’s logo, speaking crudely, and a pendil either on
his ear or in his pocket. When delivering the meals, no tray would be used; rather,
waiters/waitresses would directly put it on the table making it quick and crispy, no

extravagances.

There are codes specially designed for ordering food in “cha chaan tengs” for
the reference of waiters/waitresses, so as to speed up the time for taking the orders.
Interesting examples include COT, meaning cold lemon tea; CO7, meaning cold lemon
Seven Cup; “double: base”(flE), meaning double the amount of rice or noodle; and
“handsome guy”(8{F) meaning rice’. These codes are still adopted in the main
stream of “cha chaan tengs”, and still kept a culture in modem ones.

The service is also rather casual, and they use phrases like “beautiful girl”,
“handsome boy” to address their customers, warming your heart up as you eat in the
tea restaurant. To many people, these restaurants are like their second homes. When
done with the meal, customers would go to the cashier and pay their bill. The cost of
a set in general is reasonable, at around $20 to $50. Soups or drinks are often
included in the set, while water and tea are free-of-charge.

When customers sit down, they can choose from a variety of pre-foed reéutar
sets (3 %K), breakfast (2%K), set lunch{F-%&), set dinner ((F¥E), special set (FF &),

B gpANEETY.S FH Mip//bbs cantonese.asia/thread-12523-1-1.htm)
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and quick set ({#4) with A, B, C choices for each one. Customers normally need not
wait for a long time, which suits the lifestyle of Hong Kong people —quick™*.

During lunch time, working people would flux into the restaurants, from
construction workers to office ladies, from sales to administrative officers. They
would gather in a “cha chaan teng” and discuss about current issues while watching
the television, reading gambling columns in newspapers, or simply gossiping about
their colleagues. During the busiest hours of the day, namely lunch hours, afternoon
teas and dinner hours, waiters/waitresses may require customers, though they might
not know each other, to sit together, so as {0 enable more customers to dine in the
“cha chaan teng”. Sometimes, though customers do not know each other, they would
talk and befriend each other, and ail these discussions form a special socializing
cuiture in “cha chaan tengs”. Everyone, from the customers to the cooks and waiters
becomeonebigfamity.

This memory of becoming one big family ties the whole restaurant together,
from the cooks to the customers, they chat about all tapics. Even though they don’t
stay long to dine due to the crowdedness of the “cha chaan teng”, one small
sentence of care and kindness from the staff is already enough to fill warmth in their
hearts. This is the most unique culture of Hong Kong, even though we are a
developeﬂ city, however, we never neglect our comrades. Even though “cha chaan
tengs” are becoming less and less popular, this memory of being “one big family” still
lives in everyone’s hearts, and this is what makes even the lives of many elderly very
meaningful and happy. This collective memory will never be forgotten.

The questions now posed is simple: Can this collective memory be forever
passed down to the newer generations, or would this memory be merely embedded
in the hearts of the older generations and be forgotten by everyone in the society?

un nttp:/ Swrww. funhic. com/taibi Default.as
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Food in “cha chaan teng”

Below are three dishes that are very wellknown to all Hong Kong people and
have their own share of history.

BHong Kong Style Milk Tea: It was first introduced
to the Hong Kong people in the late 1940s. During
| the 1950s, many people running “Dai Pai Dong™’s
ﬁﬁ—f__.l started to use different ways to make this kind of

&Y

" milk tea. Yet during the World War Il, the British
army started inventing different tea bags to brew
tea. The method was very simple, they decided to
put the tea leaves into a bag and then after
putting it in a cup, pour hot water to extract the

4

* it

[T

“Pantyhose” milk tea

aroma and the taste. After this invention, brewing milk tea would be more efficient
and less exhausting. Over different years, the “cha chaan tengs” started to bring in
different kinds of brewing methods, some even tried to use a silk stocking to extract
thin and rich milk tea by squishing the water and the tea leaves into a bundle. After
that, many of the owners also decided to brew tea by pouring it into the cup at a very
high position to prevent lumps from existing, making the milk tea smoother and

more delicious.

bl

* i ;.'i_H —_f—
Pineapple Buns with cold butter: The method to 4\' = -

make this kind of bun is very simple. First cut the =
pineapple bun open, and then put a piece of chilled
butter in the middle. This kind of pineapple buns
originated in Russia, and was named “Russian bun™.  pinegpple bun—“Bo lor Bau”
It's not exactly made from pineapple, but however

after baked, the top part of the bun is golden yellow and crispy, which laoks really
like a pineapple, thus was named “pineapple bun”. Till now, these pineapple buns are
still one of the most popular buns in bakeries or in “cha chaan tengs”.

® hitp:/farwra discrverhongiong com/eng /dining/musttaste-foodstory3 htmi
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~ French Toast: It was originated from France. In the
beginning only hotels in Hong Kong made these

* | S v g —f—
H‘Ji 4“ = E toasts, however after the making of this dish started

to spread to the common people, “cha chaan tengs”

ey

started doing it as well. However as the process of

French Toast making this French toast is rather complicated, and
the ingredients are more expensive, therefore this
dish requires more money than other dishes in the “cha chaan teng”.

These pre-fixed sets are usually called “Elderly

Sets” Lo Yun Chaan. These sets can be eaten in the K H}i Lﬁpﬁﬁ
morning, and. this_set is already served in each and 4\ =

every one of the “cha chaan tengs” situated in Hong
Kong although the food many vary. These sets usually
contain fried eggs and macaroni, with a cup of coffee

or tea. These sets are called “Elderly Sets® Pre-fixed menus

mainly because these sets have existed for a

very long time. Also, another reason is because the ingredients of these sets are very
healthy, and are even suitable for the elderly to consume.

There are still a variety of choices when dining in “cha chaan tengs™°. Other
than ordinary drinks such as lemon water, lemon tea, and coffee, there are other
special drinks which can only be found in Hong Kong “cha chaan tengs”. Examples are
YinYearn (%), a mixture of coffee and milk tea; lemon coke ($§%%), made from
lemon pieces and coca cola; “lemon seven™ ({%1=), a mixture of lemon pieces with
seven-up; "Salty lemon Seven” (@fi®t:), is of salty citrus, lemon and Seven Up;
lemon coffee(f&tE), a mixture of lemon and coffee; and lemon Rebina(#8E), which
is made of lemon pieces and Rebina. Most of the drinks can be served in cold or hot,
yet the price may increase (usually adding $2} when the drinks:are cold.

As for sﬁacks, there are ali kinds of toasts — condensed milk and butter toast (%
1%}, condensed milk and peanut butter toast ({5#$%), butter and jam toast (yfi
%), fried egg toast(F5% 1-)etc. with the choice of using thick bread or thin bread.

% Jmo.hkfinfoA53.htmi

19



The “cha chaan teng” of Hong Kong

There are different sandwiches as well such as

egg sandwich (HE&E =BH?5), ham and egg % e —F
sandwich (‘KEREEE —=HHS), beef sandwich Hﬁ* _?:Jaﬁ

{BE4- I =PA75), egg and beef sandwich (BEZE

B =HHG), dub sandwich (RFEI=8H)G

ete, with the choice of whether to remove the ~
edge of the bread (7f&;%) or making it toasted (LEEK). Egg tarts (ZEE), and many
kinds of buns that can be bought in bakeries Different types of food sold in
are also provided such as cocktail bread (¥R “cha chaan teng”

£9) and “Pineapple bread” (GERE)Y.

For meals, there are different dishes such as macaroni, cart noodles (E{71),
spaghetti, rice, and oatmeal; famous dishes include Yangzhou Fried Rice (BJ[1P8R),
Xingzhou Fried Noadle {2 #{#kK), and Dry Fried Noodle with Beef{8¢{p4m). -

“Cha chaan tengs” is a place which is unique to all Hong Kong people, because it
highiights the unique identity that we each possess—Being part British due to the

colonization of Britain, and part Chinese as we are in our blood—true Chinese beople.

it is true that in Hong Kong, there are a lot of cuisines that we can dine in. When we
walk down the streets, we see Japanese, Chinese, French and Australian cuisines
down the road, which are all influenced by other countries. Many younger
generations are astounded by these cuisines, and all love to dine in them due to the
large variety of tasty food. However who really thinks about the real heritage that
each of us possess? Who, even under the influence of other food cultures in the
world due to globalization, still chooses to spend some time dining in the real Hong
Kong-cultured restauraﬁﬁ? Shouldn’t we, as real Hong Kong people, celebrate this
unique identity rather than putting it aside and only devote our time solely on
other food cultures?

d Hong Kong Tadrinn Beard http:/fwww.discoverhongkong. com/ic/dining /tea-hongkong. html
20

=




The “cha chaan teng” of Hong Kong
- A Vanishing Culture

The significance of “cha chaan teng” in the hearts of Hong Kong people

Mr Sitt—A Hong Kong atizen emmigrated to Taiwan and coming back to Hong Kong
for the first time after 10 years™

After coming back to Hong Kong, Mr Sitt went to
one of the newly-opened “cha chaan teng® near his

child’s school. Although there were macaroni, egg beef sk }:]L}i *np Jﬁ
sandwich and many more, he only ordered a cup of milk ﬁ_—_’i

tea.

“I remember going into these “cha chaan tengs” for
meals when | was a little kid. When | was getting older, |
immigrated to Taiwan to look for a job. During that time, | always asked myself
“When can T drink a cup of Hong Kong “cha chaan teng™s milk tea?” | think “cha
chaan tengs” are Hong Kong’s unique collective memory.”

Mr Sitt

“Cha chaan teng” is a place for the grass-foots or low-income people to socialize
and eat, therefore although it’s already very popular in the past, it still remains as the
warmest and happiest restaurants in everyone’s hearts.

Mr Sitt added ““Cha chaan tengs” are a mixture of both Chinese and Western
culture. if Hong Kong wasn’t colonized by Britain, then “cha chaan tengs” will never
appear. If during colonization, Hong Kong people weren’t poor, then “cha chaan
tengs” will never have. been established as well, the only things that will be
established if this scenario was true, then, is the existence of high-class Peninsula
coffee cafes which only serve expensive and extravagant milk teas and desserts for
people of wealthier families to enjoy.”

“Cha chaan tengs” are very cheap, yet the food they provide is limitless, from
Western to Eastern cuisine, you name it, they have it. “The most amazing thing in
“cha chaan teng” is that many of the dishes are interwoven between Western and
Eastern cuisines, for example steak and pork are Western dishes, but customers can
choose to eat these dishes with rice, which is a traditional Chinese ingredient.
Another example is the YinYearn, which is a mixture of milk tea and coffee. Many of
the dishes are half Western, half Eastern, and this is the most important food
heritage in Hong Kong.”

™ Mtp:/fwrwew.crtvtv/doc/10030/24/100392451 htmi?cohsid=48& kindid=0&docid=100392451
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"Cha chaan teng” are icons of food culture in Hong Kong, they not only stand as

proof to Hong Kong’s big change in food culture in the last century, they are also

filled with warmth among all the grass roots of Hong Kong. They acknowledge the

local heritage and give people a kind of warmth in the neighborhood. Many Hong

Kong people say that if they should, in the future, leave Hong Kong, they will
definitely miss sipping coffee or tea in Hong Kong “cha chaan tengs”.
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Blogs on yahoo search engine regarding ““cha chaan teng””

““Cha chaan teng”, is a place where Hong Kong people will go pass or dine in
every day. It’s similar to a city’s temple, which is provided for people to discuss social
issues. It's also a place where sweet memories are embedded, which is forever kept
in everyone’s hearts, never to be forgotten. it’s a gas station to the cold and
emotionless reality where we all live in, it gives warmth to peopie. It’s also a support
for unhappy occurrences in life, it lets people locate their sense of belonging. It's also
a good place to observe the vicissitudes of life.”

“Cha chaan teng”, to many Hong Kong people, play an important role in their
everyday lives. They no longer have to be stuck in their homes and bore themselves
to death. Through going down to different “cha chaan teng”, they can already talk to
people of the same neighborhood and generate sweet memories that will be forever _
preserved. To many people, these “cha chaan teng”, although may not be as
well-furished as the high-class restaurants, serve as an energy boost, or a
heart-warmer in this competitive and cold world of ours nowadays. “Cha chaan teng”
not only provide us with food, it also provides us with an opportunity to bond with
each other cohesively and strengthen the sodal community. -
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Miss Wong—the boss of Mido Café (X & =)

On January 18™ 1950, Mido Café, a two-story high tea restaurant was opened in
Yau Ma Tei. The first boss was My. Wong, who created this tea restaurant at the age
of 26. After his retirement in 2000, he passed his tea restaurant to his
daughter—Miss Wong.

Miss Wong, unmarried, stays in the tea restaurant 360 days, in hape to continue
his father’s legacy and preserve the collective memory of Hong Kong people. She
once said “Mido is my amusement park”.

Mido Café, although already established for
more than half a century, was still unchanged.

The wmdows still had green colored frames, I —r—r-
which let sunshine flow into the room. During %k H}i o34 JEJ—:[‘
wintertime and autumn, Miss Wong would

switch on the airconditioner and open the
windows on the second floor for the customers

to enjoy the gentle breeze. Like ice cafes in the Mido Café
past, Miss Wong's “cha chaan teng” still have
box seats for young couples or old spouses to sit on.

Even though the whole tea restaurant is old, each wall in the restaurant is filled
with different colored mosaics, which was quite unique at that time. “As the money
that we have is limited, my father would go out and find his friends to ask for
left-over porcelain tiles, and with a cheap price, sell those tiles in exxhange for
mosaic tiles. These mosaic tiles are pasted on the wall piece by piece, that's why the
walls have different colors.”

When Mr Wong retired, he didn’t leave his daughter with any tricks or advice as
to how to run a successful business, rather, there were two phrases that Miss Wong
always remembers from her father—“Be trustworthy and sincere to others”, “Always
keep your promises”. Keeping these two virtues in mind, Miss Wong treats her
customers nicely and friendly, therefore after more than hatf a century has passed,
she still has a lot of old customers visiting her tea restaurant every single day.

On the issue as to why her tea restaurant didn’t change for more than 50 years,
she responded by saying, “Keeping the same is sometimes harder than following the
trend. | don’t like change, for example the distinct aroma of steamed chicken leg rice

24




The “cha chaan teng® of Hong Kong
- A Vanishing Cuiture

in the tea restaurant—it’s still the same old aroma 50 years ago. I'm satisfied if all of
these don’t change, because they are part of my happy memories in life.”
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An Interview with a customer at a random tea restaurant’?

The interviewee {whom doesn’t wish to disclose his own name) is an old
customer of Hong Kong restaurants, who has been dining in them for at least 30-40

years.

On the issue of why he stiil chooses to dine in “cha chaan teng” rather than the
better-furnished, more delicious and better-serviced restaurants, he responded by
saying ““cha chaan teng” is a unique culture of Hong Kong, this kind of warmth and
sanse of belonging cannot be felt in other restaurants. After going to these “cha
chaan teng” for so many years, even though othér_ restaurants have more creative
and delicious dishes, “cha chaan teng” have already become my daily routine, | can't
bear to not pay a visit to “cha chaan teng”."

However, he also pointed some changes towards the “cha chaan teng”. He
observed that the number of people visiting these restaurants is decreasing gradually
these few years. He also emphasized that if the Hong Kong government doesn’t pay
enough attention to preserve this local heritage, then “cha chaan teng” will never
escape their fate of being eliminated in the market.

1 Transcript attached in appendix 2
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Interview with boss of Sceneway Garden “Cha Chaan Teng”—Mr Hui?®

The Sceneway Garden “Cha Chaan Teng” was established in 1998 and has
already been created for 13-14 years. it is solely owned by Mr. Hui and his family.

On the issue of the differences between “cha chaan teng” and other modern
restaurants, Mr. Hui said, ““cha chaan teng” are very traditional shops in Hong Kong.
They became popular 30 years ago. “Cha chaan teng” are warmer and the customers
and staff are closer. Usually only the old customers come and dine here, but these
past few years, the businesses started to drop and many “cha chaan teng” started to
close down.” Mr. Hui explained that the reason of this phenomenon is because less
and less people are interested to dine in these “cha chaan teng”. Also, there has been
intense competition between the large corporations such as Café de Coral, Chui Wa
Restaurant and the small business such 1 as u?glit!gnal ice cafes and “cha chaan teng”,

“Many young people like fast food shops m;)re and think that these “cha chaan teng”
are dirty and not trendy, thus the number of customers started to decline, and due to
the massive inflation, prices start to increase, making small businesses like us hard to

survive,

“Many of our customers are the elderly. Perhaps they are the people who
appreciate the local heritage of “cha chaan teng”. | really hope that the government
can do something to preserve the small businesses of Hong Kong and continue the
legacy of “cha chaan teng” in Hong Kong.”

* Yansaipt attached in appendix 3
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Interview with Thomas, a 13-year-old of Renaissance College **

As the culture of “cha chaan tengs” are becoming less and less important in the
eyes of the younger generations, we have decided to find a Hong Kong student,
Thomas, for his opinion on the prospect and the culture of “cha chaan tengs’ in Hong
Kong.

Echoing the phenomenon as mentioned above, Thomas only visits these “cha
chaan tengs” during the weekend. Yet many of his classmates setdom go to these
. restaurants as they prefer going to other western fast-food chain stores, such as
McDonalds’ and KFC. Also, during his visit in the “cha chaan tengs”, he seldom see
any people talking to each other rather than the older generations.

Thomas also emphasizes the importance of this social bonding cuiture by saying
that if this culture isn’t preserved, “cha chaan tengs” will just be any common
restaurants, and will definitely be quickly eliminated from the market. Yet, he also
points out that it's infeasible for “chachaan tengs™ to-be preserved.This-is- mainly
because he thinks that there’s not potential. These restaurants eam little and
contribute little to the society, and thus it’s a wrong investment to still preserve this
unique culture of Hong Kong.

it is shocking to find that the younger generations nowadays have no due of the
collective memory that the older genemtioné still preserve. To them, “cha chaan
tengs” are only normal restaurants with older people discussing about certain social
issues. It has no value to them. Through this, we can see that the government hasn’t
done enough to let this unique legacy be passed down to the future generations.
Also, the younger generations have never understood the happiness of sodal
cohesion, rather they are totally absorbed by the Westernized world, and only
focused on fast-food chain restaurants. They have never experienced the doseness
of different neighbors in the community, and thus they do not value this Hong Kong
cuiture. Is this what we want—culture disappearing due to the development of the
world and the ignorance of it by newer generations?

3 Yranscript attached in appendix 4
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Why We Should Preserve “cha chaan teng”: Collective Memory

It's evident that in the hearts of the older generation, the “cha chaan tengs” are an
inescapable and unfailing part of Hong Kong’s daily life.

However, it’s also obvious that most of the older generation have accepted the sad
fact that “cha chaan teng” will soon become history and no longer occupy the urban
spaces of Hong Kong.

An increasingly competitive environment and inflation has caused a high number
of “cha chaan teng” to shut down. These individual small businesses find it hard to
compete with chain restaurants like Café de Coral, who not only serve the same
dishes as them but also have money to advertise it on television. The trendy image
that these chain restaurants often portray are sharply contrasted to the dingy and old
image of “cha chaan teng” in the younger generation’s minds. The fact that “cha
chaan teng” are informal and often have a less-than-perfect environment does not
help. As their loyal customers grow old, “cha chaan teng” find it harder and harder to
attract the younger generation to their shops, when there is a sparkling, big
Yoshinoya restaurant right around the comer.

Not only that, while chain restaurants or big businesses can easily take the brunt of
the rising costs of food due to inflation, small businesses like “cha chaan teng” find it
hard to survive. One of the advantages of “cha chaan teng” are that they offer low,
reasonable prices for the food they offer. But when inflation causes prices to rise,
“cha chaan teng” have no choice but to raise the prices of their food. Following the
law of demand, customers then leave the “cha chaan teng”. “cha chaan teng” are
then left with even less customers and an even smaller chance of being able to

survive,

These problems aren’t just the “cha chaan teng™ problem ~ they’re the problem
of every small business in Hong Kong. But what makes “cha chaan teng” so special is
that they’re a staple tradition, a coflective memory of what Hong Kong’s urban
spaces used to be dominated by. They're a valuable part of Hong Kong’s past history
and a priceless resource for the historical landscape of Hong Kong. The customers
there can not only tell you about the social issues of Hong Kong in the past decade,
they can also remember the times when they sat down at the tea restaurant and
hotly debated about it. Local politicians in those times didn’t only go onto the streets
to hand out pamphlets ~ they also went into the “cha chaan teng” and talked with
the customers to win votes.
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Ask any adult in Hong Kong if they ever went into a tea restaurant in their
childhood. Almost all of them will say yes, and their eyes will mist over at the
memories of a comfortable surrounding and pleasant chatter in the tea restaurant.
This shows the collective memory of “cha chaan teng” in the older generation of
Hong Kong. When Wedding Card Street was to be redeveloped, it sparked an outrage
that such an indispensable part of Hong Kong’s local culture and heritage was to be
demolished and broken up. The emphasis was placed again on collective memory -
the memory of a social network in which inhabitants supported each other, of
wedding cards done in traditional Chinese customs. Chain restaurants are also
demalishing the “cha chaan teng” of Hong Kong but it’s not sparking an outrage
because it’s disappearing bit by bit. No one notices that “cha chaan teng” are going
except the older generation and the owners, and probably no one will do anything to
stop this historical urban space from disappearing.

Hong Kong teenagers have become more and more Westernized. They do not
care about the heritage that has been kept secure for many decades due to the
influence of different cuisines in Hong Kong, and thus, these “cha chaan
tengs"—run-down and dirty places in their eyes, no longer have a value in their
hearts. Hong Kong has really become a “cuitural desert”.

For the sake of the collective memory of Hong Kong’s citizens, for the fact that
“cha chaan teng” were once and still are a stable part of Hong Kong’s culture, for the
reason that it’s an invaluable part of the history of urban spaces in Hong Kong, the
government and the citizens themselves need to step in to preserve these “cha chaan
teng” of Hong Kong.
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Conclusion

“Cha chaan teng” emerged from “bing suuts”, a type of small ice café or tea
restaurant that could only be found in Hong Kong. These restaurants are a mixture
of the Western and Chinese culture themselves, as their food consists of both the
Chinese and English variety. At first their occurrence was to give the lower-ranking
Hong Kong people a western tea experience, but as time passes by, these small ice
cafes or “cha chaan teng” not only became part of the Hong Kong people’s lives —
today, they are also part of the Hong Kong culture, a heritage that all Hong Kongers
are proud of.

When “bing suuts” first appeared in the Hong Kong society, there was only a limited
variety of food to choose from, such as hot or cold drinks, ice creams and bread. Yet
these ice cafes are still incredibly popular due to_their-cheap price-and friendly
. atmosphere. Commoners, especially the elderlies, find it a platform to gossip,
exchange news and basically chat with old buddies or new acquaintances. Waiters
and customers are good friends, and the ice cafe is one big noisy household.

As time went on, “cha chaan teng” started to replace the ice cafes, due to the
changing economy in Hong Kong and the rapid opening of fast food chain restaurants.
New dishes started to appear in the “cha chaan teng”, induding well-known western
dishes and cuisines from other parts of China. In addition, the new generation of “cha
chaan teng” no longer jooks like the traditional ice cafes. Gone were the green and
white floor tiles, and the green ceiling fans. Instead they are better fumished, and
look much cleaner. Businessmen replaced family businesses, and computers
substituted papers and pens. Yet despite all changes, the low price, the friendly
atmosphere and the efficiency of the cafes still stayed the same.

It is unmistakabie that “cha chaan teng” are inescapable and important in the hearts
of the older generation, but does the younger generation hold the same views? An
increasingly competitive environment, as well as inflation, has caused numerous tea
restaurant businesses to close down. The timeworn and dingy “cha chaan teng” find
it hard to compete with the trendy fast food restaurants right across the street, and
younger generation can no longer find any reason to eat in the “cha chaan teng”
when there is a big and sparkling McDonald’s nearby.

But what is so special about these “cha chaan teng” is that they are more than just
small and timeworn eating-places. They are a staple tradition, a collective memory of
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Hong Kong. They have a significant and invaluable role in the history of aur city, thus
the younger generation should actually learn to apprecate and enjoy this special
dining culture. The government, and Hong Kong citizens themselves, therefore

should help to preserve “cha chaan teng".
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Limitations

Due to time constraints and limited connections, there are certain imperfections to
our project that we were unable to avoid. Firstly, we are unable to contact officials,
leading to insufficient material of the govemment’s view on the phenomenon of
declining “cha chaan teng” in Hong Kong. Secondly, we are unable to contact and
interview businessmen in charge of “cha chaan teng”, thus we cannot gain their
opinions on the issue as well. Thirdly, our predictions on the future rolé of “cha chaan
teng” in Hong Kong may be flawed, simply because there is not enough
substantiation on what will happen in the future. Last but not least, due to limited
knowledge and maturity of secondary school students, we were not able to gain
satisfactory views and opinions fram these two groups regarding the topic.
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Areas for Further Research

There are certain issues that are not in our scope of research, yet may be useful in
serving readers to have an even deeper understanding on the topic. These include
legislation on the preservation of “cha chaan teng” in Hong Kong and
governmental-related activities or programs regarding the same topic. Additional oral
history projects with bosses, workers and customers of “cha chaan teng” may further
help enrich our knowledge on the issue, and input more information on the
experiences of these people. Interviews with businessmen in charge of “cha chaan
teng” would be especially appreciated. Lastly, we would also like to further compare
the similarities and differences between “cha chaan teng” and fast food restaurants,
and continue to-investigate the role of “cha chaan teng” in Hong Kong in the future.




The “cha chaan teng” of Hong Kong
- A Vanishing Culture

References
Photos extracted from:

http://armadillomania_blogspot.com/2010 blog-post 06.htmi
http://luxury.gq.com/a/20081020 19.htm
http://2.bp.blogspot.com/ mMikb3Efl s OS5S4FttSmI/AAAAAAAABIL/MaGCHXTZFEKI

(slGOO[I_'long kong brand logo 275S. gif
http://www. discoverhangkong. com(eng[dmmg[musttaste-foodstogil html

http://www . google.com.hk/imgres? =HET%B5%B2%ESHASKAARESBASHBEHERY%S

C%BG&um-l&hl-zh-Tw&sa—N&tbm-lsch&grmd-lm\ms&tbmd-ZST nVpSbASSBM:-&

imgrefuri=http://hkchatchat. mysinab -.com/index.php%3Fop%3DViewArticle%26ar

tlcleld%BD12153Z&doad-VWOXngLw4E3|M&|mggri=httg ://static.flickr.com42/1100
36726 17c5c5eefo. |Dg&w-SUU&'ﬁ-EBU&ei—VHng4U|chX|Af661Zﬂm&zoom-l&lact

=hc&vpx=87&vpy=139&dur=1162&h ovh-196&hovw-258&tx-173&gc-104&51g:-10
013910471252623728&page=1&tbnh=119&tbnw= 155&start=0&ndsp=27&ved=1t:42

9,r:0,5:0&biw=1311&hbih=588
http://sofialovehk.blogspot.com /2009 log-post.html

35




The “cha chaan teng” of Hong Kong
- A Vanishing Culture

Appendix 1:

Interview with Mr and Mrs Chui—regular customers of ice cafes {K'ZE) in the 1960s
(transiated into English for more efficient analysis)

Q: Good morning, thank you for agreeing to do this interview. So tell me Mr Chui,
what food is served in those traditional ice cafes?

A: There are many different kinds of dishes. In Kut O, that’s where ! lived when | was
in my 20s-30s, there were all sorts of desserts, toasts milk teas and coffees served.
“Bing suut” is very convenient and cheap as there is no service charge. Also there are
a lot of pre-fixed regular sets {seung chaan}, | remember that there are ABCD sets.
It’s also very efficient and quick! Usually there are fried noodles during afterncon
teas, and sometimes, there are ice-creams sold as well.

Q: | heard that there are a lot of restaurants situated in Kut O during that time. Why
do you choose to still eat in ice cafes rather than enjoying the good service provided
in those restaurants?

A: Those restaurants are much more expensive than the “bing sutt”. The major
reason for this is because the restaurants usually serve like 10-20% service charge,
and because Kut O is only a small bight, many people are fishermen and cannot
afford to pay so much for one meal. Similar to them, | chose to eat in “bing suuts”
simply because they're more convenient and less expensive.

Q: Can you tell me some more on the atmosphere in “bing suuts®?

A: Sure. | think that the people working in those “bing suuts” and also the customers
are very close. During the first time, we don’t usually talk but after going to the “bing
suuts” for a few more times, | started talking to the regular customers as well as the
waiters. Also, there's a TV so we usually watch TV together and discuss the issues
broadcasted with each other. The feeling is very warm and it feels like home.

Q: What are the seating arrangements of these “bing suuts™? .

A: Usually, on the two edges are the box seats. Then in the middle column, big round
tables are put for larger parties. However if you came with another person, you can
only sit at one side of the box seats as they won't allow you to take up the whole
place. The place is always very crowded during lunch hours.
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Q: What is the difference between “bing suuts” and “cha chaan teng”?

A: “Bing suuts” have little variations, vet “cha chaan teng” have many creative dishes.
But | guess their characteristics are similar, but | think “bing suuts” are the primary
source of “cha chaan teng”.

Q: Mrs Chui, what do you eat in “bing suuts”?

A: I remember going to those “bing suuts” when I was stilf at school. I recall eating a
steamed dried fish and rice, and it really is very tasty. | don’t usually go there for
lunches, but rather for afternoon teas. The tea sets are really delicious, such as milk
tea and toast or fried noodles. It only costs $20 for the whole set! Also, there are
shredded ice drinks such as red bean shredded ice {hong dao bing), and the cups are
made from very thick glass.

Q: Are there anything you want to add?

A: All the menus are placed below a piece of very thick glass on the table. And these
“bing suuts” are usually located on the ground floor facing the main road. There is no
air-conditioning as ceiling fans are built for peaple to enjoy the gentle breeze during
the hot summer time.
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Appendix 2:
Interview with customer at
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L —
A ARIREDT. RittAWSsenFkx.
Q R BRI E AEFTRAIE?

A B EEERTOFEI Y, ﬁ#ﬂf?ﬁﬁﬁﬁ%ﬁﬁﬁeﬁﬁ-l A HEHR A,
HAH53- 015
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Appendix 3:

Interview with FESCKRE M Fk
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A: 1998 fE, BIBIZEARIRE 13-14 4.
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Appendix 4;

Interview with Thomas, a 13-year-old of Renalssance College

Q: Thank you for giving me this time to interview you. Do you often go to “cha chaan teng”

for meals?

A: | usually go to “cha chaan tengs” with my family during the weekend. However my

classmates seldom go to these “cha chaan tengs” because they prefer going to fast food

restaurants such as McDonalds. They are quite westernized, probabiy because of the

education in our school.

Q: As you know, many people in the older generations go to “cha chaan teng” for discussions

or to chat with the staff, do you feel that the social bonding atmasphere in the “cha chaan

teng”’s you know stil! embed this?

A: | guess | still see people chatting with the staff, but they’re usually of the older
_generations. But | do acknowledge that the sacial bonding atmosphere is definitely better

than the high-class restaurants because we never talk with the people sitting next to us.

Q: Do you hope that the culture of holding discussions or talking with the people next to you

in “cha chaan tengs” be preserved?

A: This is what makes “cha chaan tengs” whai; they are. If this culture isn’t preserved, then

what makes these restaurants more special than others? They are still like proper

restaurants, with no characteristics| Therefore | think that it’s important for the government
- to preserve this unique culture of Hong Kong.

Q: How do you think that the government can promote this kind of culture in Hong Kong as

“cha chaan tengs” are becoming less and less popular?

A: I guess there’s no need to promote because “cha chaan tengs” make very little money

compared to the more expensive restaurants. But | think that this legacy will still be

preserved because there must be low-class citizens, and they definitely can’t afford to dine

in high-class restaurants, thus will be forced to dine in these “cha chaan tengs”. Also the

older generations like to dine here very much to talk with each other, therefore ’m sure that

this cuiture will never disappear. But | mean the most important thing is that | don’t see the

potential of these restaurants, they earn little and contribute little. | don’t think that this is a

correct investment!

Q: Thank you for your time!

A: You're welcome!
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