16/ 07/ 2004
Teochew porridge with a difference

By Sharon Ng Kooi Kin
WHAT' s the di fference bet ween Teochew and Cant onese porri dge? After all,

bot h are Chi nese and use the sanme rice ... but the discerning porridge
lover will tell you that there is a great difference.
In a bowl of Teochew porridge, the soft rice grains are still whole and

swi mmi ng i n wat er whereas Cantonese porridge i s gooey.

Mat ang, about 12kmfrom Tai pi ng, boasts one of the nore fanbus Teochew
porridge restaurants, Restoran Light House Seaf ood.

From Tai pi ng, head towards Sinpang till you reach Matang, a fishing
village renowned for its fresh seafood. After the Ngah | brahi mFort, the
road splits intotwd. Take the left fork till you come to a Chinese tenple
on the left. CQpposite the tenple is where the bow of sunptious Teochew
porridge awaits.

Such is its reputation that Restoran Light House Seaf ood boasts VIP
custoners, including Tun Dr Hasmah Mohd Ali, wife of former Prine M nister
Tun Dr Mahat hir Mohamad.

The porridge is served in a ceranic casserole sitting on a rattan
basket. In the soupy rice, swins fresh catch fromthe sea. Big white fish
balls jostle for space with squid and cuttl efish, am dst tong chai
(preserved veget abl es), spring onion and stringy straw nushroom

There are trays of fish and prawns for custoners to make their own
sel ection. Large prawns, wei ghing 50 to 60gns each are comon of f eri ngs.
The prawns cost RM60 per kg, ponfret RMBO per kg and tau tay or bawal
tanbak (silver ponfret) RVBO a kg.

Alarge bow, sufficient for four persons, with generous portions of
fish and prawns costs about RWO.

Di ners can see their porridge bei ng cooked. The cook scoops a | adl e of
cooked rice into the pan, add stock and t he seaf ood sel ected by custoners.
What emerges is a delicious bow of porridge.

Besi des porridge, Restoran Light House Seaf ood boasts a nean | eng chee
kang. This dessert has white bok nee (cloud' s ears), |otus seeds, dried
I ongan, jelly and dates, served in a bow and chilled with ice cubes.

For enquiries, call the restaurant at 05-8475408, 016-5329928 (CGoh Ah
Meng). It is situated at 10 Jal an C na, Matang. Business hours are from
llam 11pm
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