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In the past three years, the whole world has experienced an unexpected shutdown under the
shadow of the pandemic, and Hong Kong has also been affected. The whole city fell into a gap in
time and suddenly became silent. The once bustling roads were deserted, the chattering sounds
and cooking smells on the streets and alleys disappeared. Experiencing wave after wave of
pandemic and all the ups and downs, we once thought that there would be no end, but finally we
saw the dawn. With the anti-pandemic measures fully withdrawn, we can hug each other, and see
each other’s happy and sad faces. We can gather with our friends, toast and laugh about yesterday
and tomorrow. We can set off again and travel to somewhere near or far. The city is back on track
just like the clock is set to tell the right time. Tick tock tick tock... It turns out that those everyday
scenes are the ordinary moments that we yearn the most.

There is a Chinese saying, ‘food is the most important thing for the people’. Eating has always
been a major event in life. During the pandemic, dine-in has been forbidden several times. As a
daily canteen for Hong Kong people, the dai pai dong, which used to be full of wok hei (breath of
a wok) every night, has faced unprecedented difficulties. After World War II, with the approval of
the Government, the open-air dai pai dong sprang up like mushrooms, selling all kinds of food at
a low price, filling people’s stomach. Wonton noodles, siu mei fan (Cantonese barbecue rice), and
all kinds of stir-fried dishes first appeared in the dai pai dong, then gradually gained popularity
and became the well-known authentic delicacies nowadays. Dai pai dong can be regarded as the
prototype of Hong Kong's modern food culture. In addition to all kinds of delicious food, the most
important thing is the human touch, the chat between the owner and the diners; the friendship
between the owner and the neighbors, and the conversation between the diners. These scenes
can be seen everywhere in dai pai dong, and it is because of this special appeal that they can
retain the hearts of Hong Kong people from generation to generation.

With the rapid development of Hong Kong, the survival space for dai pai dong is shrinking and
open-air dai pai dong can only be seen in a few areas such as Sham Shui Po and Central. This
issue of Post 41 will take you to visit two famous dai pai dong that have been rooted in Sham Shui
Po for many years, and explore the ups and downs behind the two families” operations. At the
same time, after several months of renovation work, the Heritage of Mei Ho House reopened
to the public in November last year. There are ten thematic zones on the ground floor of our
exhibition hall, introducing the living environment in the 1950s and 1960s that is closely related
to the residents of the resettlement areas in the past, including this issue’s protagonists - the
history and residents’ stories of dai pai dong.

We can’t wait to try those authentic delicacies again, and we can’t wait to see you all again at Mei
Ho House.

At last, we wish everyone well and healthy!

July 2023
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Stepping into the ground floor of the renovated
Heritage of Mei Ho House, in which we recreate the life
of the locals in the 1950s and 1960s, the first thing you
can see is a simulated setting of a traditional open-air

dai pai dong.

What does the term ‘Dai Pai Dong’ remind you of?
Intoxicating stir-fried dishes with wok hei (breath of
the wok)? Dazzling beer choices or the sounds of the
chattering crowds? Nowadays, most people perceive
the dai pai dong as restaurants that serve stir-fried
dishes or daa laang (Chiu Chow dishes) at night. In
fact, the term ‘Dai Pai Dong’ originally referred to
open-air food stalls that held a specific licence issued
by the Hong Kong Government in the middle of the last
century, regardless of what types of food sold. Today,
the Government no longer issues such licences, hence
the open-air dai pai dong has become extremely rare.
The licence owners usually prefer to set up their stalls
near to where they live. Therefore, dai pai dongs are
mainly located in districts with large populations such
as Sham Shui Po, Yau Ma Tei, Central and Sheung Wan.
Dai pai dongs in Sham Shui Po are scattered around
several streets including Yiu Tung Street and Shek Kip

Mei Street.
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From Wonton Noodle to Luncheon Meat and Egg Noodle
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A few dai pai dong are hidden in a short street, Yiu Tung Street.

Located on Yiu Tung Street, So Kee Cha Dong is one
of the few remaining traditional open-air cha dongs
in Hong Kong, mainly serving cha chaan teng food
including instant noodles, sandwiches, coffee and
milk tea. In the 1960s, ‘big licence’ (please refer to
‘Fun Fact’ section) was issued to Wong So, father of
our interviewee Wong Fung Kwan. Mr. Wong set up
a family-run open-air cooked food stall on Woh Chai
Street selling wonton noodles. The name of the food

stall So Kee was named after him.
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As one of the few remaining dai pai dong. So Kee is still using open-air stalls.
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In the late 70s, since the 7-storey Shek Kip Mei Estate
resettlement blocks on Woh Chai Street needed to be
demolished and rebuilt, So Kee relocated to Yiu Tung
Street in 1979. At that time, there were already several
open-air food stalls on Yiu Tung Street. Two of them
also sold wonton noodles just like So Kee. Since the
competition was fierce, Ms. Wong's father decided
to serve sandwiches and instant noodles instead. At
the beginning, So Kee only served instant noodles
with luncheon meat, egg and beef. After their father’s
retirement, the six siblings took over the business,
‘By adding some new dishes including pork chop, pork
liver, fried beef and steak, we have attracted some

regular customers,’” Ms. Wong said.

The original layout of So Kee is like other dai pai dong -
a green-painted iron sheet stall with a kitchen and sink
inside, two or three tables and benches outside, and a few
small stools on the benches. The diners ate on these small
stools, which enabled them to leave easily after having a
quick meal. At the beginning of the millennium, the stalls
were replaced with the current stainless steel in response
to the Government'’s request. Long wooden benches no
longer existed and were replaced with rubber stools. So
Kee originally opened 24 hours a day, but due to the lack
of manpower, it gave up operating in the evening and after

midnight, and only served from morning to 5pm.
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So Kee is Our Home
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From the green-painted iron sheet stall to the current stainless-
steel stall, Ms. Wong said the size and layout of the stall has not
changed much.
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Ms. Wong said that you have to learn how to do everything in the
dai pai dong because without enough staff, you must be on top
of everything.

Ms. Wong recollects when she was in her teens, she,
her four elder brothers and younger brother started
helping their father run So Kee. ‘Operating a dai pai
dong requires a lot of preparation such as making tea
and coffee, cooking noodles and beef, frying pork chops,
marinating pork liver, not to mention also washing the
dishes and setting up tables and stools. There is no
distinct division in running a dai pai dong. You have to

know everything and do it all by yourself,” Ms. Wong said.

After her father retired, So Kee was jointly run by Ms.
Wong and her five brothers. Currently, Ms. Wong is
mainly in charge. To this day, Ms. Wong's brothers come
from Mong Kok every day at around 4am to 5am to open
the stall. Ms. Wong lives nearby and she is responsible
for cooking noodles, marinating pork liver and taking

care of the daily operation of the stall.

Ms. Wong pointed out that So Kee is their home.
‘Father has passed away. So Kee is an inheritance, and
it belongs to our family. Every time after a typhoon,
everyone will go back to So Kee immediately to see
if there is any damage that needs to be repaired. My
brothers used to help out, but now some of them are ill
and have had strokes. They are unable to come to help
anymore, yet they still offer to cover some of the daily
expenses because So Kee is supported by everyone’s
hard work. Everyone contributes.” Other than her
siblings, Ms. Wong’s niece and other relatives also come

to So Kee to help, showing the unity of the family.
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Hardship of Running a Dai Pai Dong
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Pork chop noodle, one of So Kee's signatures.
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Having devoted herself to So Kee for more than 40
years, Ms. Wong thinks that it is very difficult to be in
the catering industry. The business isn’t flourishing as
people imagined, and it is only enough to make ends
meet. She added, ‘In the 1970s and 1980s, most of the
customers were factory workers. At that time, a bowl of
luncheon meat and egg noodles cost one to two dollars
and a cup of milk tea cost a few extra cents. This expense
was equivalent to a household daily grocery shopping
bill. Most people didn’t have extra money, so they were

reluctant to eat out.’

In the 1980s and 1990s, many factories in Hong Kong
relocated to the mainland, and So Kee lost their main
customer base. Ms. Wong said ‘When those factories
were gone, business was pretty bad. Fortunately, more
and more neighbours came and many taxi drivers liked
to dine in So Kee because they could park their car on
the side of the road, and drive away as soon as they
finished eating. Now our business mainly depends on
these regular customers.” Whenever there are major
events such as a financial crisis or a pandemic, So Kee’s
business will be very bad. In addition to urban renewal,
many people moved away. It is a great loss for So Kee
because they heavily rely on their neighbourhood. ‘We
can only try our best to survive, if there is no business,

we can only live off our past gains.’

Since it is an open-air stall, So Kee’s business is affected
by the weather. ‘Dai pai dong is exposed to the sun and
rain. Every time when typhoon comes, it is flooded. The
benches are blown away, and sometimes even the canvas
support is blown down. Not to mention no business can

be done during adverse weather.’
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Taxi drivers like to patronise dai pai dong because they can easily park on the street.
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Ms. Wong is very grateful to the regular customers who
have been supporting them for so many years. ‘Even
when it is flooded, they are still willing to dine in. They
would place their feet on the bar underneath the table
and keep on enjoying their noodles. Some elderly
people have patronised So Kee for more than 40 years.
They have witnessed the growth of So Kee. | receive
lots of red packets from them every year,” Ms. Wong
recalled. Once Ms. Wong also went to a barbecue
and travelled to Thailand together with some regular

customers, which shows their deep relationship.

The reason why Ms. Wong is called ‘Mui Jei’ is because
she is the only daughter in the family. When she was
young, her family and customers would call her ‘A-Mui’.
Later everyone called her ‘Mui Jei’. Ms. Wong mentioned
that some elderly people who watched her grow up
would still call her ‘A-Mui’. This heartwarming nickname

shows the intimacy between So Kee and its customers.

A HIHRTERSAEN  BH I TS REAEME
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Besides having many regular customers, So Kee also has a
group of ‘cat neighbours” who visit on a long-term basis.
These street cats arrive every day and wait at a fixed location
for Ms. Wong to feed them.
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The number of dai pai dong is decreasing. When asked
if they plan to move indoors, Ms. Wong shook her
head decisively, ‘If we move, we will no longer serve
the same kind of customers. Some taxi drivers park
their taxis on the side of the road at their convenience
and leave immediately when the police come. If we
move indoors or upstairs, this won’t be happening.
Moreover, the rent of moving indoors is much more
expensive. How can we afford it? And we wouldn’t be

able to do so much business in a day.’

Yiu Tung Street is one of the well-known places
famous for dai pai dong. In their heyday, there were in
total seven dai pai dongs on this street. However, there
are only four remaining after relocation and closure,
and two of them are not run by the original owners.
Speaking of the prospects of So Kee and the dai pai
dong, Ms. Wong bluntly said that the decision-making
power is not in their hands, ‘If one day it vanishes,
| won’t say that | am reluctant, it is inevitable.” Ms.
Wong stated that she would not force her kids to take
over So Kee in the future, ‘A dai pai dong is really
difficult to run. If there is a choice, | wouldn’t want
my son to work so hard. They would rather work in an
indoor restaurant than a dai pai dong.” Yet, Ms. Wong
also frankly stated that she will not retire for the
time being, ‘I will keep running it until | can’t hang in

anymore, So Kee needs someone to sustain it.’

The persistence of the Wong’s family and the human
touch among the neighbours is indispensable for So
Kee being able to stay in Sham Shui Po for so many
years. On the other side of Sham Shui Po, there is a
restaurant that is completely different from So Kee in
terms of food and business hours. Not only is it one of
the remaining twenty dai pai dongs in Hong Kong, but
also one of the most iconic dai pai dongs in peoples’
minds. Next, let us walk into Oi Man Sang and discover
the story behind it.
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Even though waiting outside for hours, many people still come to
0i Man Sang every night for dinner.
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Many people like to invite their friends out at night,
head to a dai pai dong, enjoy some authentic stir-fried
dishes with wok hei while chatting with each other over
a few bottles of beer. Shek Kip Mei Street is packed
with crowds in the evening, because Oi Man Sang is
located there. Oi Man Sang has been in business since
the 1950s and it is one of the oldest dai pai dongs in
Hong Kong. They still retain the traditional open-air

characteristic of the dai pai dong.

Currently, Oi Man Sang is mainly operated by Mr.
Lee, the grandson of the original licence holder, Ms.
Chan 0i, and Mr. Lee’s wife, Ms. Wu Wai-Yan. Mr. Lee
is mainly responsible for purchasing ingredients and
frontline operation, while Ms. Wu mainly focuses on
administrative work. Today, Ms. Wu will review Oi Man

Sang over the past 60 years with us.
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0i Man Sang has been passed down from Ms. Chan Qi to the
current third generation of operators, and is now run by Mr. Lee
and his wife Ms. Wu (in the picture).
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From Breakfast to Dinner
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Ms. Chan Oi obtained the ‘big licence’ issued by the
Government in 1956. Since then, her family started
to run an open-air cooked food stall on Shek Kip Mei
Street. She put together her first name ‘0i” with her two
sons’ names ‘Man’, ‘Sang’, and named the food stall
0i Man Sang. Its initial business hours were morning
and noon, mainly sold steamed rice rolls, congee and
barbecued pork rice. Ms. Wu said that back then their
main customers were dock workers, ‘When the Sham
Shui Po Ferry Pier (at the junction of Tung Chau Street
and Pei Ho Street) was still here in the 1950s and 1960s,
there were lots of dock workers, most of them chose to

have breakfast and lunch nearby.’

By the end of the 1970s, after the reclamation south
of Tung Chau Street and the relocation of Sham Shui
Po Ferry Pier, the dock workers no longer came for
meals. With the loss of the main customer base,
Oi Man Sang began to transform. At that time, the
economy of Hong Kong started to take off, the living
standards of the citizens improved, they had extra
money to eat out at night. In addition, stir-fried dishes
started to become popular, thus 0i Man Sang operated

at night, featuring various stir-fried dishes.

Back when 0i Man Sang served breakfast and lunch,
the stall layout was very simple. It was a green-painted
iron sheet stall with two to three tables and a couple
of long wooden benches. Customers were seated
outdoors to eat. After operating at night, Oi Man Sang
rented the store next door, which could accommodate
more guests and be used as a kitchen. Now it has
expanded to four indoor stores. However, Oi Man Sang
still retains most of the traditional characteristics of
a dai pai dong, including the outdoor steel kitchen,
diners can still choose to dine outdoors. Ms. Wu also
stated that they still use kerosene stoves to cook. She
said ‘We have four stoves in total. The two outdoors
ones are kerosene stoves. Dishes stir-fried with
kerosene stoves are filled with wok hei.’

FEATURE

BEERRE EXERRBEREXN A+3F
EEANBBERAME - HREH BA
FEE EXEDRE "0 N it
EAMSBHEESE—F > TAEHERBE
BAREEREFSHEREMERLZR > H
BttMAERKEHENEF AL RERZRIL
CIE#E  hfREREEEYE  MEH
fil ~ BN ERERER - 1

AREETE BEXESH #R BERELHS
HERSIIEBEMRBMEK -
For decades, Oi Man Sang has been famous for its signature
dishes, and many foreign tourists have come to visit.
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Canteens for Three Generations,
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People who are familiar with the restaurant would know
that Oi Man Sang is famous for its signature dishes such
as stir-fried black pepper potato with diced beef, black
pepper pork hock and salt and deep-fried Bombay duck.
Ms. Wu talked about the process of developing the menu
at the beginning, ‘We referred to some traditional and
popular stir-fried dishes at that time and went to other
restaurants to try out their food. We strived to present the
best and most authentic local tastes to our guests. That's
why we decided to feature the current signature dishes.

0i Man Sang has become more and more famous over
time. Even foreign tourists have come to visit over the
past ten years. Ms. Wu said that Oi Man Sang ushered
in the most prosperous period after entering the
millennium, with local customers and foreign tourists
accounting for half of their customer base. ‘Many
Koreans in particular come here when they visit Hong
Kong, because a Korean variety show host once ate here
and recommended us to the audience. The Koreans’
favourite dishes are Typhoon Shelter Fried Crab, salt

and pepper fried squid and Yangzhou fried rice.’

Taste that Retains People’s Hearts

0i Man Sang has been able to stand tall in Sham Shui Po
for decades because there is a group of loyal patrons.
Ms. Wu mentioned that Oi Man Sang has many ‘three
generations’ regular customers. ‘Some customers
came with their parents when they were young. Now
that they are married and have children, they will bring
their children here.” She also stated that some loyal
customers who live far away also come regularly on
purpose. When asked why Oi Man Sang is able to attract
so many regular customers, Ms. Wu said ‘I think it's the
taste. We attach great importance to the quality of the
food. We insist on using kerosene stoves to keep the
taste consistent. Besides, we serve generous portions.

We never leave our customers short.’

1
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A BXENBEYERUDER LS - SERE (5)
MERHEDHN TEHE, » MEZE—EMTE-
0i Man Sang's food has always been known for its wok hei.
Chef Tang (right) is one of the long-time contributors, and he
hopes to keep doing it.

BREXEREEZAER > AL BitR
MBS —EEMERETSE K - BREH
RARTBEAREREXERLRR  —TFXK
BERAS  HfMSEZTMERE—K -
BREKE MENKEEMFAREERS »
EBEREBNERKBREXE  TRARER
KEEZZERMPRIAE > KIBHBSREH
—EERREER mMAZEHMREFA 12T
BEZE > ARERATHERER -1

RREXEAM  —ILEREZEIRE »
MEEMEEPZ— - #/DATHIERATE
EEEXEMTTNE > BREFFK
BHMPEF VESESXAITEHEMHEE
REEEHLHMRAT  AREFBRME
BTRZMNEFE - BEABSFERHENT
B REINBREFTITE HXESEFEE
Bk, THRE—EM > HEARARSLE -

.

When asked about Oi Man Sang regular customers, Ms.
Wu, the waiters and the chef immediately thought of Mr.
Tse’s family. Mr. Tse and his family come to Oi Man Sang
for dinner almost every week. This place is like a canteen
for them. Mr. Tse said with a smile that they have tried all
the nearby dai pai dongs, but their favourite one is still
0i Man Sang, ‘Because the food here is delicious and the
taste hasn’t changed over the years. My mother must
eat baked fish intestines every time she comes. Besides,
the boss here is very kind. After all these years, we have

become good friends.

Currently, Oi Man Sang has two to three senior chefs, Mr.
Tang Kwok-Keung is one of them. Mr. Tang has been a
chef since he was young, he has worked in Oi Man Sang
for 18 years. He is mainly responsible for dishes like stir-
fried black pepper potato with diced beef, stir-fried razor
clams with black bean and chilli sauce and stir-fried
clams. Many regular customers are very familiar with
him and sometimes come here just to try out his specialty
dishes. Chef Tang is nearly 60 years old this year, when
asked what his plans are in the future, he said with a

smile that he would not consider retirement for the time

being, ‘I wish | can keep cooking until | can’t.”

A—FKEIBE-FAN EXABETHRERLE—R»
EAERATHMAOENRE -
Oi Man Sang feeds Ms. Chan'’s family and diners are able to find
their favorite eatery.

FEATURE

ZHREENOM BIE#MTE

Let’s Carry On the Hard Work of Three Generations

FRERPRIZEXEMNE=RNEEA -
ARETRAENEN QAT RETHRIFE > &
FREGER MRIIBXERI - HAK
EMATBRIFESE > AXEIRTBAMIELE
B¥E> HEQXINIELERIE BE
RHEEMAEEHENR PRS2 > ARHERR
EER ERRKE MEFAAFMES
Hit-) XBEEXER—RARELER > T2
PG - BER - HESHAEEIL EE
ZERE > #ARFEENR > EHERFERK
WO EEREEEREEMEIL EXER
BMERAHOGM - 4

BEHTF > PR TIBSHMME > T35
P BB ERARE LR > FRATRIANNE
WIFEBEME> ALTEM FAXE > RE
ABBAT 1 ERGEHFH R5
TEERBRMERE BEARERHRM
MTEBEAKR BRARE BWARENIE
TE FINREREMZARMINIEES
RERERI—LEXN ! FETU—EM®
RHEEM - MRINEBZIHNEAER > SEPE
MEZAMULEBRTE -0

“HENTEOEGTE  AMENERER
TEHRE > BATMMEEET  hBEAR
BENERSRHN=8 ERFEELNEE
E O ZMETEARMEE; EHERSE
BRAXENER —BHXER - ZF
- —EBOE SLEHENARYEZEESR
BEEEAE  KEEHREBHM - B8
FTTARLDREMREE > MREARFEE >
MEXSHRIBENAEE —EEENEE
Ik & !

Mr. Lee and Ms. Wu are the third-generation persons-in-charge
of Oi Man Sang. Ms. Wu originally worked as an administrative
staff in a company. After she married Mr. Lee, she worked in
0i Man Sang instead. Although she was mainly responsible for
administrative work in the restaurant just like her previous job,
Ms. Wu said that it is much harder to work in a dai pai dong. ‘An
ordinary company practices division of labour, while | have to
do and learn everything in a dai pai dong. Sometimes | have to
wash and buy vegetables, move around the tables and stools.
Whenever there is a lack of manpower, | have to fill in.” She
added that Oi Man Sang is a family business, ‘My husband's
sister, uncle and my father all help out, and even my mother-in-
law, Ms. Chan 0i, who retired early, often comes to see if she can

help with anything. Oi Man Sang is the work of our whole family.’

After decades of operation, Ms. Wu admitted that it has become
more and more difficult to run the business. ‘The cost of
vegetables, meat, seafood and so on have continued to rise, sowe
have to increase the price of our dishes. Besides, the labour cost
increases. Yet it is difficult to hire people. No one wants to enter
this industry.” As for the most difficult period, she has no doubt
and states that it is definitely the pandemic. ‘The ban on dine-in
at night had a great impact on us, but there was no way around
it. We could only try our best to hang in there. For example, we
expanded our takeaway service that we had seldom provided in
the past, and now we can eventually see the light at the end of the
tunnel. | hope that | can continue to run a dai pai dong. If we can’t
operate outdoors anymore in the future, we will find a way to

relocate indoors and continue running this business.’

After World War I, Hong Kong was in a state of devastation,
waiting to bounce back. The emergence of the dai pai dong
has supported countless families. Some can make ends
meet, while some can enjoy meals at a low price. The dai pai
dong is a witness to the history of Hong Kong and it evolves
along with the cityscape. It is also the origin of modern Hong
Kong food culture. Authentic local food such as barbecued
pork rice, wonton noodles, and stir-fried dishes have spread
to every corner of Hong Kong. Although the number of dai pai
dong is declining, many traces and memories have been left
behind. If you are interested, don't hesitate. Find an existing

dai pai dong and get an authentic taste of Hong Kong.
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Fun Fact

KIEHE 2 KHEg 2

1921 EEBRABRRANNREREES
BRENIRE TN > REENRE TX
B81 > 1950 4 » AHBRMEAMBE
ERFBEAORE - BENMERLET > BE
BHME TR NEERER AFEAR
BRMWASEEEEHMUNRAEE > HIWEHE
BREBEEAS TKEE) > XEAELRES
HEEFHIE—EE > FRAthEM TAHE
Bl - AMENFHRINE —EAREEK
H HEMRBE-RAK > FERBEESRA
B -AHEEBEHENEYMZIELRE AN
B~ A THRERER. BY ~ AU REY -

B 1970 F£0HE » M RBEMS > HARMEE
ROAEE PRSI > BRES AREHREEFEN
RBEEA > ARBFEIMEESE T'K
FBy > BEAREENRERFEEED - &
BIEE > ARFEZERMNT T SEKMEE -

Big ‘Licence’ Stall? Big ‘Row’ Stall?

In 1921, the Hong Kong Government divided the
original hawker licences into two types - a ‘small
licence’” for mobile hawkers and a ‘big licence’ for
stationary hawkers. In the early 1950s, a large number
of refugees fled to Hong Kong from the Mainland,
resulting in a surge in the population. In order to
increase employment opportunities, the Government
issued a restaurant licence commonly known as a
‘big licence’. With this licence, cooked food stalls
with fixed locations were allowed to operate in public
open-air areas. Thus, these food stalls are called ‘big
licence stalls’, and because most of these food stalls
are arranged together, they are also called ‘big row
stalls’. The characteristic of the dai pai dong is that it
looks like a large iron sheet box and its licence plate is
a large piece of paper which is required to be mounted
in a conspicuous spot. Each dai pai dong sells different
foods. Some sell noodles, some serve ‘rice with

topping’, while some provide stir-fried dishes.

Starting from the 1970s, the government-imposed
restrictions on the operation of dai pai dong in order to
rectify the city's appearance. More and more open-air
food stalls were forced to close down or move indoors.
Meanwhile, the Government also stopped issuing ‘big
licences’ in 1972, so the number of dai pai dong has
dwindled. As time has gone by, there are only twenty-

odd dai pai dongs left in Hong Kong.

A EEFREFEMTRE  ERTUMNFERERKNEENES -

The ground floor exhibition of Heritage of Mei Ho House restores the scene of the former Hong Kong open-air dai pai dong.
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FEEBRAMECEELRY MAKSE
EARBENERIH - SHEMERT —Rit
BARAUZ-—IZEEANERRE -

1. R%%EZK Cheung Fat Noodles

RRERNASHARE  EREREHF—
R BIREM 70 E  RBEERANEEEE -

Originally, there were three dai pai dongs on Yiu Tung
Street. Cheung Fat Noodles is one of them, it has been
in business for more than 70 years and has witnessed
the rise and fall of this street.

3. 18)EZEF Glorious Cuisine

BEZEE TRZEMNEE) BRI
KhEE > ETRIFRN MERESH,) -
Glorious Cuisine has been recommended by the
‘Michelin Bib Gourmand’ for consecutive years.
Braised chicken stuffed with abalone and sea
cucumber is their innovative signature dish.

5. 35 AHEE Keung Kee
EGEEN+SERE  SEAL BRI
BHARE > MESEMTHNEE -
With more than 40 years history, Keung Kee is one of

a few stalls that operates from day to night, satisfying
diners with different needs.

7. B3 4% 0i Man Sang

BERARBT N KEE > EEEKREHESR
MRPE > BREAMBERE > BEEFR -
0i Man Sang is a popular stir-fry stall in the district,

even Korean tourists come here for a pilgrimage. The
restaurant is always packed with diners every night.

Hong Kong's traditional dai pai dongs have become rare,
and the Sham Shui Po district has a concentration of them.
In this issue we have compiled a map for you to try out all

the grassroots restaurants in the district one by one.

2. #i32 So Kee Cha Dong

1979 FERREHLEES  IRBEAERR
BB ERNK > EEHBAENROTMI -

So Kee has been operating on Yiu Tung Street since
1979, it exudes a unique flavor of the old-fashioned
open-air cha dong and becomes a gathering place for
regular patrons and neighbors to chit-chat.

4. INGEE Siu Choi Wong

FIOBREERREBNEITEM > BOEMNM
EERAEERN THFIERE NERE -
With a dazzling neon sign hanging at the entrance,

Siu Choi Wong is one of a few that still serves the
traditional dai pai dong dish ‘Baked Fish Intestines’.

6. IRECAHEHE Kan Kee

L FEREEERREHEE  RETEXGE
B KSR B RRAE -
Kan Kee has been in business on Shek Kip Mei Street

since the 1940s, it still retains the old-style cha dong
green iron exterior design.

8. X#£8RE Tin Cheung Restaurant

NREXENEHE > aREHZ—RRRE
FIRKREHE > FIRAEARINEAL -

Located directly opposite to Oi Man Sang, Tin Cheung
is another down-to-earth, long-established dai pai
dong on Shek Kip Mei Street, which also offers both
indoor and outdoor seating.

TREASURE HUNT

1. R¥HXK Cheung Fat Noodles
2. &2 So Kee Cha Dong

3. I8YEEEF Glorious Cuisine

4. INFEE Siu Choi Wong

5. 552 KHEHE Keung Kee

6. IRECAHEHE Kan Kee

7. 3% 0i Man Sang

8. X#¥8RE Tin Cheung Restaurant

YHA EFHEEEIRE
YHA Mei Ho House
Youth Hostel
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£ IBH E R B EE

Mei Ho House Alumni Network Activities

thFEE £ T 1ELhH
Blessing Wind Chime Workshop

BEENMEBE  ZEEEERAKEBNRTS
BETE TR TIELsy » BET —RHE
I RBEHE - 2 HERN Mancy RMEN B 2
FRARRIER  WBTARN/NEKE  EF
ODHENMAERBER LERBARRNRKIG
BLEEFNRSFEE - 1EI > TR AWK
BROTEMMBHNEMmER > BREST -
FREBLBERMEESE - &2 > B5 TR
B ERAVARTHEIRS - Zi0E &6 O
HECERABPBRFTELONNRGE ) T&F R
OB ERS R IIE -

After the Lunar New Year, we organised a special Mei Ho House Alumni Network program ‘Blessing Wind Chime
Workshop’ and invited some former neighbors to participate. On that day, instructor Mancy introduced what the
wind chimes represent and dispelled some of our myths. She also taught the participants how to use different
techniques to paint their favorite scenery or patterns on the glass wind chimes. In addition, she demonstrated how
to utilize the recycled flowers and branches to decorate the wind chimes. With a gentle breeze, the wind chime
swayed and emitted crisp and pleasant sounds. It was called the blessing wind chime. Of course, we won’t omit the
blessing part. All participants made wishes for themselves, their family and friends. The workshop was completed
with love, and joy filled in the room.

NEWNS & EVENTS

HEEE
Farm @ Garden 41

YHA EFEBFEREATHEEEEGTE TFarm @
Garden 411 > EMSERBETHEEENEESE - K
# TRETREREBARAZE. B > MRIFKE
REREBEXF > AN—THEESEIRREFES
BYEBRERLE EEEEEERAKHRENSH
T » FAM95cHE 41 JEE (Garden 41) BB ZEABE
INAIRTEER > AREEL > ZEEENTIREERT
AMER > RETEBTESHREEF - EBOR
BT B2EFSHRE > TEMBELET—R/ES -

KK HEEBEFEBSEE - —RFEE > &
BHE -

YHA Mei Ho House Youth Hostel has piloted a community
garden program named ‘Farm @ Garden 41°. In the first
phase, gorgeous and elegant tulips were planted. Thanks
to the donations from Greenlife Conservation Limited and
the support of the Sham Shui Po District Office, around 1000
tulip seeds were delivered to Mei Ho House in early March.
With the participation of the Mei Ho House Alumni Network
members, we first removed the weeds and small rocks at
Garden 41, then turned the soil to make it loose and aerated.
Finally we sowed the tulip seeds. Under our loving care, the
tulips grew day by day and a sea of tulips fully bloomed.

In the future, the community gardening program will
continue, planting and transforming community together.

GEERTEXERTRE
Voluntary Docent Graduation Ceremony and Gathering
ERBEFEE22E 1 BEFRHES UWES
FRENSHER > hiBE 7T —HEEEXXtH
BEEEBNBELR  MEFANEREES » £18
FENEIRES > thPIRREE IEE%EE%%&
MHEEE

BARH—REEERTITHNXSE  BHESNKE
REgrLm - })‘*““‘ YHA =GB ERS iii"m
HYBEIBIR - 2EMM - EEIEEIFE T RER MY
BNEERBFAR 27(%51 ““%KETﬂ%
4AEESE > HENE
The Heritage of Mei Ho House reopened in November 2022. While we introduced brand-new exhibition contents to
the public, we also recruited a group of volunteers who are interested in promoting history and culture. Together

with some of our experienced docents, they have undergone half a year of training and internship. Now they have
finally graduated and officially become our tour guides.

Thanks again for the support of all our voluntary docents, devoting their precious time and countless efforts to
serve as a bridge of communication between YHA Mei Ho House Youth Hostel and the public. Thanks to them,
Heritage of Mei Ho House can continue providing high-quality guided tour services to the public. We hope that
everyone will visit the Heritage of Mei Ho House in the future and support our docents.
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Mobile App
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MmeEnEEEEERT RS TEIER
B> REEREEENEEIN BBEEEA
UTEHEZENFHERREL ﬁﬁﬁ%ﬂﬁﬁiﬂ
B > BERIEEE (AR) REMINAE
LESBER - IEAEX AR Apple i0S 752
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In the renovated Heritage of Mei Ho House, not only
did we add ten new thematic interpretive zones and
preserved the former Mei Ho House units, but visitors
can now download a free mobile app and use various
interactive features, including Augmented Reality (AR)
and other functions, to enrich their visiting experience.
The app is now available on Apple i0S and Google Play

for free.

T #; Download

ERBERERS

NREEHE

Public guided tour

REGULLAR SERVICE

YHA ZHEEFREFHECEEEZENAFTEZ— ‘%"Eﬁ%‘&%ﬁ(ﬁt:"&ﬁiéﬁﬁﬁﬁ
RNEE  EBE XERUHEESR  ZBEH  SERBIREZTEMERINTEAIHARERRE
£ REHEEAEERNAEFRER BERNALEENZGENEEFRE -SEETESR
BMENEEESERSHEETEFCHEFNAEAE RELFCIRUATERENNERE
AHM ER -

Our public guided tours introduce how the historical, architectural, cultural and social significance of the Grade 2
historic building, Mei Ho House, is conserved and passed down through the ‘Revitalising Historic Buildings Through
Partnership Scheme (Revitalisation Scheme)’. Visitors will learn about the history of Hong Kong’s public housing
development, the way of life and interesting stories of early resettlement block residents, and the architectural
features of Mei Ho House. Our docents will also explain the role of the Hong Kong Youth Hostels Association in the

Revitalisation Scheme and how the project has managed to balance conservation and adaptative redevelopment.

FEER5E Cantonese %8 Quota

EEH"ZH > MRARERE 15 A 15 people

Tuesdays to Sundays, and Public Holidays

15:00 - 16:00 #H Charge
2% Free

B [ &i@3E English / Mandarin
[REEHRAE

Alternate Sundays

11:00 - 12:00

¥ I‘= Detalls

LB E ERAS RS TE R

Mei Ho House Alumni Network & Volunteer Group

BHEY | OWESE | ENEE | ®F9F | MLEH

Guided Tours | Oral History | Research | Story Sharing | Cultural Activities

* SEBABESREE S X Activities are mainly conducted in Cantonese

Bumin A A !

You're welcome to join us!

#'I‘ﬁiﬁ.:ﬂ

Details and Registration
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G/F, YHA Mei Ho House Youth Hostel _
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