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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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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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
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from clubbing in the Golden Triangle.
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