19/ 03/ 1998
Traditional favourites served the fast-food way

Hi sham Har un

SUPERMODEL Chri sty Turlington and award-w nni ng actress Marisa Tonei both
| ove our Mal aysi an-styl e nee goreng manmek. And actor Andrew McCarthy is
crazy about popia. Bet you didn't know

We didn't either until Sinpson Wng, the chef and owner of Asean Cafe in
Greenwi ch Village, New York, told us so sonme nont hs back.

Wing added that his rendang tok, |aksa Penang and ayam percik are also a
hit with the nmulti-racial, nmulti-national clientele that frequents his
cosy garden-setting eatery.

Penang i s yet anot her popul ar Ml aysi an-operated restaurant in New York
whi ch seens to have grown and grown. Eight years down the |line and there
are now eight outlets in New York City alone, all serving only Ml aysi an
f ood.

Azi zah Aziz, vice-president of the Ml aysian Tourism Pronoti ons Board,
New York, frequents Penang and said the nost popul ar di shes are nasi
| emak, shrinmp sanbal, roti jala and chicken curry, beef rendang, ikan
masak | emak and sat ay.

It's nice to know that other nationalities appreciate Ml aysian cui si ne,
whi ch nakes one wonder why we don't have as many restaurants serving
whol Iy Mal aysi an nenu, even in Kual a Lunpur.

To date, the number of such restaurants is disnal - Restoran Ser
Mel ayu, initiated by Tan Sri Datuk Azman Hashimfor Arab Mal aysi an
Devel opnent Berhad, Restoran Rasa Utara, Restoran Warisan, Alexis in
Bangsar and maybe one or two ot hers.

Chances are, you'll have an easier time |locating restaurants serving
pasta, spaghetti, pizza and the Iike, those with tomyam or sushi and
t eppanyaki on the nenu, or restaurants serving only Mditerranean,
northern | ndi an cui sine or even Swi ss cui sine.

There is endl ess tal k about boosting tourismbut we don't seemto be
capitalising on our food when it would surely prove a great selling point
with the variety of cuisine we have fromall the different cultures here.

This could probably be the reason why Azman, who is al so AVDB chairnman,
has encouraged the opening of yet another Ml aysian food outlet - this
time with a fast-food concept - The Seri Mel ayu Saji an Segera.

Desi gned like any regular fast-food joint with a spacious dining area
and wi de custoner counter, one can get nasi |emak with the works - squid
and anchovi es sanbal, chicken and beef curry and rendang - at this outlet.

You al so have a choice of briani rice which you can take with chicken or
beef dalca, fruit pickles, spicy chicken briani, beef briani curry or just
plain fried chicken.

Nasi tomato ayam masak nmerah and nasi tomato dagi ng masak nerah are al so
on the nenu. For those who prefer it not too rich, the restaurant serves
plain rice with tenggiri fish sambal and dal ca

There is also fried popia that goes well with hot home-made chilli sauce
and roti canai which you can order with any of the nasi |emak curries or
r endang.

For all these orders, you need only wait a few m nutes at the nost. The
noodl es - | aksa Uara, nee hoon soup, nee soup and nee rebus - take a
little longer to prepare

For desserts you have pengat durian (a sweet dessert with thick santan
gravy), sago gula Mel aka (sago soaked in brown sugar and santan), bubur
kacang and pulut hitamwi th an assortnent of jellies.



My col | eague Hansi ah Abu Bakar and | |iked the chicken curry, chicken
briani and beef briani curry best. The neat was tender and cane in gravy
thick and tasty.

The squi d sanbal was as good and hot as the delicious fish sanbal.

Aside fromthe shade of the nasi briani - which we thought | ooked nore
like the colourful nasi pelangi - we found it quite pal atabl e, good enough
to eat by itself.

The nasi | emak, however, was not "l emak" enough - adding a little nore
santan coul d have done the trick. The desserts were also a tad
di sappointing as they were rather watery and bl and.

And while the noodl es are sold at RVMB. 60 per bow, the nasi |enak, at
RM6. 40 with squid sanbal, egg and chicken curry or rendang, was a bit
expensi ve, we thought.

To this, chef and senior manager Shaari Darus expl ai ned that the chicken
was bonel ess and that both chicken and beef portions were big and nade for
whol esone, filling neals. The price includes a soft drink too.

In addition, the food cones in special inported boxes that one can use
in normal ovens or m crowaves.

Shaari al so pointed out that great care is taken to keep the food warm
and everything clean and enclosed in | arge warners.

Seri Melayu Sajian Segera is located in Ancorp Mall off Jalan Tinur,
Petaling Jaya, and will soon start its delivery service in June with
special notorbikes fitted with warners.

The restaurant answers the call by Prine Mnister Datuk Seri Dr Mhathir
Mohamad several years back for Ml aysians to start establishing and
franchi sing their own fast food outlets.

Maybe our restaurateurs can take a cue fromwWwng's (the Asean Cafe
proprietor's) observation: "After Vietnanese food, Ml aysian food is fast
gai ning popularity in New York and | won't be surprised if we are right
there at the top one day. Foreigners seemto |ove our tasty food and the
way we prepare them"

* This colum is dedicated to Made in Ml aysi a products.
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