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A Hong Kong Twist on Classic Foreign Food 
香港茶餐廳 中西合璧的混搭美味

The former colonial government’s leftover influences on Hong Kong are too numerous to count. One of the most beloved in the eyes of modern Hong Kong residents are cha chaan tng (“tea restaurants”), the casual eateries that serve up Western food as soy sauce Western food, and people in Hong Kong can’t get enough of them.
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The cuisine originated when locals put their own teist on Western dishes. Being a more affordable option than authentic Western restaurants, cha chaan teng quickly grew in number. Lau Kin-wai, a food writer for the Hong Kong Economic Journal, told the Associated Press that “Chinese people were trying to handle what they saw as exotic food at the time. They were applying their own flavors and culture to the Western dishes they were exposed to.” 
[image: image5.png]


True to their name, cha chaan teng immediately serve watered-down tea to their guests after they sit down. This weak tea is sometimes used to wash the utensils before a meal. Lemon tea and Hong Kong-style milk tea are two other common drinks offered, often within a tea set available in the mid-afternoon. Another popular drink is yuanyang, which includes both coffee and tea－a combination of hot and cold elements, according to traditional Chinese medicine.

After residing in Hong Kong for two years, I developed a personal favorite dish to have at cha chaan teng. It is the local take on French toast, which is a thick piece of bread that is basically deep fried and topped with butter and honey. Some cha chaan teng will even go as far as to stuff the bread with peanut butter. It’s not the healthiest option, but it hits the spot. The Hong Kong-style English breakfast sets with steak or chicken, eggs, toast, and baked beans are another mouthwatering option. Once you devour this meal, it will fill you up for the entire morning and possibly even make you want to have a late lunch.
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One of the strangest dishes in the eyes of some Westerners is a soup with macaroni and Spam-like luncheon meat. It’s usually served with toast at breakfast time. It’s unclear what Western dish inspired it, but it makes a perfect representative of soy sauce Western cuisine.

Most soy sauce Western dishes differ so greatly from their closest Western counterparts that they have effectively become a cuisine of their own. This cuisine is a cherished part of Hong Kong culture, and it gives residents and visitors yet another reason to spend time taking in the great-tasting food Hong Kong has to offer.

Vocabulary
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resident [ˋrɛzədənt] n. 居民
2. originate [əˋrɪdʒə͵net] v. 發源;來自於
3. devour [dɪˋvaʊr] v. 吃光;狼吞虎嚥的吃
4. counterpart [ˋkaʊntɚ͵pɑrt] n. 互相對應的人事物
5. leftover [ˋleft͵ovɚ] adj. 餘留的
6. eatery [ˋitərɪ] n. 小餐館
7. Associated Press 美國聯合通訊社
8. watered-down [ˋwɔtɚdˋdaʊn] adj. 淡化了的
9. luncheon meat [ˋlʌntʃən] [mit] n. 午餐肉 (指罐頭肉)
10. hit the spot 正合某人心意、胃口
REFERANCE: All Plus Interactive English Magazine
