IN SEARCH OF THE CITY'S
WILDLY SPICY AND SATISFYING
FLAVORS, BRETT MARTIN
UNCOVERS THE DELICIOUS BEST
OF MALAYSIAN STREET FARE
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cabs are cheap. and any of the neighborhoods tha follow
will provide an excellent introduction 1o the glories of

Malaysia's strect-food scene.

GOLDEN TRIANGLE

f'.rlflmg the tourist heart of K.L. the (3gnl:lpll'l':'i;xr1gi¢
is less a geometric []1‘st'|'ip[ifm than an evocation of the
soaring. moneyed, ]:1'|g|\1|}' lit metropolis the eity has
become. Here, in the shadow of the eerily beautiful
double-spired Petronas Twin Towers, is where most
travelers first stay in K. L., and where they can get their

first taste of esting street-side at the riot of stalls that line

Jalan Alor. If the flavors here are slightly geared 1o Western
palates, the street nevertheless provides an excellent survey
of dishes you'll find elsewhere.

The air is illed with billowing smoke fram satay
sizzling on charcoal grills. Piles of fresh fish sit in display
eases, ready to be grilled for ikan bakar and served with spicy
like
flat rice noodles stir-fried with egg, bean sprouts, shrimp,

sambal. There are stalls selling cha

i i _rPr"(i'lh a
chiles, and [Jlump cockles), rofak (chunks ul'u'upiu] Fruit,
cucumber, and duep fried tloug]l under a sauce made with
s]u'imp pa'm.-], |'('|'rl:e-'|1mg cendol Cshaved ice mppe-d with rich
palm sugar, sweet beans, and weird mung bean jellies), and
nasi (rice) and mee (noodles) served in so many preparations
it makes the head spin.

As they are in, say, New York, many of the best food
stories in K.L. are really stories about immigration and
family. So it is on a quiet corner at the edge of the Golden
Triangle, where two nearly identical open-air restaurants,
Soo Kee Restaurant and Soo Kee's Son, face off, The
founder, Soh Hon, moved to K. L. from Guangzhou,
China, prior to World War 1l and became famous for
exceptional prawn noodles and beef nosdles—the former
eonsisting of enormous king prawns in a thick ginger
prawn sauce, the later featuring beef so tender it seems to
want 1o cuddle all n 'Lglll w]Li|:‘ w.'ll(h i ng ,”ULI’ Il_crlc “H.q:-. ﬂu[h
are served over :'ht\\':\r ki oy ten 1 riee nvud]w.

Haon's death, in 1084, .\;)ilrkcdcr}nlcnt:ul ununghlk 1t

children. Daughters No. 4 and No. 5, Jasmin and Jessica,
took over the Hlagship location: Stanley (No. 10) set up shop
across the way, and their siblings opened branches elsewhere
in K.L. (There are nine in all.) Relations between the two
downtown Soo Kees are chilly, but not hostile,

“To be angry all the time would be Frustrating, So you

ﬂ)r_qu." Jasmin Honsays. Luckily, |]u-g'|.:.\m>su mMeans you
can move back and forth. enjoying each |1]m-r~'.-\ worthy

tributes to a father's skill.

CLOCHWISE FROM FAR LEFY | Co-owner Jessica Hon and
manager Kok Ming Koh of Soo Kee Restaurant, Jalan Alor is

a hot spot for late-night eats. A chel at a food stall in Chow

Kit market prepanes the popular breakfast dish nasi lemnak—
coconut rice topped with a {ried egg, peanuts, cucumber, and
dniad enchovies, Kway teow noodles ot Soo Kee, The doublo-
spired Petronas Twin Towers in the Golden Triangle.




KAMPUNG BARU
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the Maybank Tower was the 1allest
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Nowhere is that pace of change so st iking as in the

Miilay neighborhood of Kampung Baru, essentially

village that has been swallowed whole by the sprawli

The streets of “K.G." Baru (Malaysians would abbrevise

the word “L" if given the chance) are lined with low Fine

i houses and stally serving Malay specialties from

all over the Malay Peninsula. It's a good place to sample
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the mos ning, triangular paper or banana |I'.|£.|J.||'I\I'I1 aof

ABOVE | Lining up for fried chickon
at a stall on Glutton's Street in Puduo,

At Nasi Lemak Mak Wanjor, counterwomen in colorful

head scarves ladle an your choice of further topp

fried chicken, besaf r stewed cuttlehsh, and eockles

Westerners who think that sounds a bit heavy fai breakfast

will b pleased 1o learn that Mak Wanjor recently b

11

reopening from 4.00 Pemm to O a.m., in part o
accammodate YOUTIE 1r|'c:-f|||- \.n||n stop | on the Way i-||.-|||g-

from clubbing in the Golden Triangle.

PUDU

Things take a decide
E

porky turn in the area knewn as

It is here, ina

Pudu, anchored by s bustling wet mark

u and Wai Sik

collection of stalls on the corner of Jalan P

Kai—a side street known, poetically, as “Glutton's Street™

that vou find a eart serving Ha This specialty of



immigrants from southern China consists of ramen-like
egg noodles topped with sliced roast pork, fried minced
pork, and a heap of crunchy pork cracklings, for good
measure, | hose who enjoy their lunch with a healthy side
of euphemism will arder theirs "dry,” as oppesed to "w et”

lin \r,u,:p\,l, and with “white sauce ™—that is, lavd ail.
[ was brought to Pudu by Robyn Eckhardt, an

Armeriean expat and enthusiastic eater who, w ith

her photographer husband, David Hagerman, has

g-r.lur!.nitllngh‘ and e l:‘)'L‘||J|.J{11K‘i!“_\' chronicled K.L. street

eats.on the blog Es “Malaysians take their noodles

very seriously,” she said. ily as seriously as Italians
do.” Indeed, between the |.:|r|'1'crt]'_|' al dente noodles, each
strand slicked with oil but somehow ungreasy, and the
:lw-',zl rich [lavor of the meat, this isa pasta any ”Ul“_L"“"il.‘
chel would be In'uu(l Lo serve,

The Hakka mer stall on Glutton’s Street often sells out

1:}' noon, but |J§- that time you should be seve -al blocks away,
at Wong Kee, where you'll wait patiently alongside a silent

group of knowing eaters for the stroke of 12:50 pam. A
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that hour, and not a mement before, cooks begin ferrying
glistening pork bellies to the kitchen from an alley around
the corner, where they've been cooking all morningina
blackened steel drum. The meat is expertly hacked into
succulent, bite-size napoleons of {lesh, fat, flesh, and fat
agaln, .:'m'h IeaEnF'rr'cl with a !L['ri'rrl cap ol 1'I"i'\p) skin, | sawa

man-cut his with a spoon,

BAZAAR BARU CHOW KIT
It is a minor culinary tragedy that K. L. sits just north of
the equator, a latitude that ensures that the eit !-'Iﬁ array of
sieaming soups will never be enjoyed as they should be: on
acold winter day. That goes fora special Chinese congee
[!'c)u ]::u's\ a fresh fish from a cooler, then watch as the cook
creates a quick clay pot stock w ith the head and a splash
of rice wine); murky, deeply spiced mutton soup, a mermok
(Indian-Muslim) specialty: and asam loksa, the glorious sour
and sSprey noodle sOup :n'l.]‘n'rl'l\".i trom T’i'l‘l-lng-

It goes especially for bilun sup, made at a food stall at the

center of the ravcous Bazaar Baru Chow Kit market. You



smell this soup ]nng before you see it: It teases the nose as
you navigaic between Indian spice shops; tables laid with
plates of bright red chiles; and stall upon stall of fresh fish,
roasted pork, live frogs, and luminous green bushels of
herbs and greens. Reaching the source, you find a giant
burbling stockpot filled with beef bones, tripe, cinnamon,
anise, cardamom, and other spices.

Sadly, instead of sipping the broth while staring out
at falling snow, you'll mere likely be reminded of one
important rule of K.L. street tlmi.ng: Carry tissues. A pack
of Kleenex is vital not only for wiping your hands but also
for mopping your face of inevitable streams of sweat. Stalls
here rarely offer napkins, and if they do, they're of what
I eame to think of as the “amazing disappearing” variety,

r‘]:issnl\-ing instant |}' upon Ccontact wit l’) human ..\]i!“.

ELOCHWISE FROM RIGHT | Roasted pork hanglng in the
kitchen of Restaurant Wong Eee. Yong tau foo, a Chinesa
Hakka dish of bean curd and vegotables stuffed with lish
paste. Fish head curry st Fish Head Corner in Bangsar,
Steven Kong with his wife, 0i Ling Ho, at their curry stall
in Petaling Jaya. Limes, ehiles, and vegetables at the
Chow Kit market, & bowl of curry inee from Kong's stail,

3 CHAR KWAY TEOW
“ L[ - 1 SEAVINGS

OF KUALA

UMPUR A popular Malaysian street

R food dish, char kway teow

literally translates as “fried

flat noodies.” The recipe also

includes shrimp, sousage, and

mung baan sprouty.

BANGSAR

Laoeated to the southwest of downtown K.L., Bangsar

is most often described as an expat enclave ora glitzy
nightspot. But while the neighborheod does offer its shave
of international restauramis and overpriced bars, it also

boasts another identity: eater’s haven. 1t's hard, for instance,

o find anything bourgeois about the Bangsar Fish Head
Corner. There, predictably, iswhere you'll find a fine

example of fish head curry, 8 straightforward name fora
straightforward dish.

The head in question—usually that of a red snapper—

arrives toothy and undisguised, except by a thick eurry

B ounces ¥ o Yi-inch-wide W cup chindy sheed Chanase
fresh flat rice noodles” sweet sausage {lop chong)”
& tablespoons lard or 2 large eggs, whisked to blend
vegetable ol 1% teaspoons chiligardic sauce”
1 large garlic clove, chopped 1 cups fresh mung bean sprouts
1% ablespoons for mare) black {about 5 punces)
swibel 5oy sauce’ & gresn omons (dark green

parts.only), eut into thin
I-inch-long strips

10 uncecked medium shrimp,
peeled, deveined, tails left incace



gravy filled with tomato and tamarind. You pick at the

head with chopsticks or fingers (alws

i of the right hand):

the fatry flesh of the cheek and eye sockets ave parvicularly

prized. Squenmish diners may hind the r

staurant’s other

signature offering downright ordinary in comparison:

whole baby squid tossed in chili and tapioca flour and
Y54 I

HNash-Fried. It gives off a thrilling explosion of sealding,

|\1'||1.v i1l'i|'l.' when first L:ille*ll.

PETALING JAYA

Truly devoted seckers of street food will roam even farther

abield, outside of K. L.'s official borders, to the suburb of

Petali

ng

Jawa CPJ.." imevitably),

With shady courtyard seating and a constam flow of

Family customers, ]{.‘||u'n. is considered the |||ilt'e' to o

for

dishes, The

anay, another of Malaysia’s most popular morning

a5t food sl\'c uniborms Ty b r]m‘r-n-'-::'l'ing.

bt the cooks are gr:“ geniuses, spnning flowr, water,

EEES

iniel phee into ]st'(']-l'ﬁ ly Maky, charred rofi, The

sted ming Hatbreads are then served on an apen |2-\l1ilr'\-l

leaf alongs

daal, veg

le a selection of toppings in silver containers:

abile curry, caconul chutney, and onion sembal

When finished seOOping up toppings wil h the bread,

Soak neodles in large bowl of
warm (not hot) water S minutes.
Using fingers, separate noodles
and drain well. Heat lard in
large wok or skiller over high
hest until lard is wery hot and
smoking. Add garkc, 8uir b
seconds, Add noodles and 1%
tablespoons goy sance and

stir-{ry vigorously 20 seconds.
Using slotted spoon, quickly

translor neodbe mixture from
wolk 1o medium bowl. Add
shrimp and sausage to wok; stir
fry 30 seconds, Add egos and
chili-garlic saves nnd stir-Try
wigorously 20 seconds. Return
noodle mixtuee to wok, then add

vou lold your banans leafl toward '!.'!rllI"«l'l.l Lo express

satisfaction,

Flsewhere in PLJ., you'll ind wha

is perhaps the most

hf'\.\’ﬂl_’l‘ll[ll":ﬂi i in K.L. It goes lj'_\' the |Je'|'l'|-l ively -:im]}h.-

name of curry e

Bleven Kun;_-\_ trained asan engineer,

opened his noodle siall after he vetired. maostly as a labaor

af love, In ane big pot, he nurses a clear, fragrant broth

of anchovies and ginger.

Mo smaller ])n] conlamns & thick

sludpge of bright. rich curry. Kong combines thie twi over

thick “rat tail” noodles, then adds some (o, if you follow

my advice, all) of the followi

o 1||,g|'s'||_\ w

sped shrimp

wontons; pork eracklings: deep fried tofu: cuttlelish;

shrimp; Chinese !-e)ng beans: cockles

and whatever else

was fresh at the market when Kong arrived at three a'clock

that marning.

What is this dish? ((nther than the obvious: delicious.)

Is it India I':""| Mot c|u:h‘. |ic\1'nt(' the curry, f_':i1|1|r

e? Na,

although the wontons qualify, Malay? The pork says no.

but the coconut and lemongrass say yes. The answ

af

course, is “Malaysian." Unity is indecd strength. /=

Hrott Marfin esa .'|-rr.'_fll)u.-nrJrrl.'lfl.'l { ]Q:‘mrllfllr.'\ it

publications, including Vaniy Fairond The NewY

bean sprouts and green oniens
and stir-fry 20 seconds, Season
Lo taste with salt and pepper
Diwiche mixture batween 2
platis; drizzle lghtly with meone
soy sauce, If desired, and sorve
‘! Fresh {lat rice noodles and
Chinese sweet sausage (slender,
ligm, preserved sausage) ane

My

ork Times

avallable |n the refrigerated

section of Southeast Asian and
Astan markats. Black sweet oy
saned (8 available at Southeast

Asfan and Asian markets where
othar oy sauces are sold

“*[ Available in the Asian foods
section of many supermarkets
and at Asian marksts
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