You can just see the famous Sungei Road trishaw in the centre in this 19505 photo.

Famous Sungei Road Trishaw

LGI(SCI This stall in the food centre at Block
347 Jurong East Street 31 is on the outside,
facing the shops in Block 351. Mr Cheong Chee
Pang runs it with his wife, Mdm Tham Ah Hoe.

Their laksa is really good — you feel you can
savour every ingredient that has gone into it,
with no single ingredient masking the flavour
of any other. They also make mee siam and
mee rebus. But it’s the laksa that is their most
popular dish.

|nc||cm Mus||m FOOCI This stall sits
where the silver screen entertained the crowds
in the old Taman Jurong Theatre at the corner
of Corporation Drive and Yung Sheng Road.
Mr Asok Kumar has been running it for seven
years, since the cinema was converted into the
S11 food centre.

This is one of five stalls run by Mr Kumar.

He lives in Block 119, just across the road, so he
keeps a close watch on the food and service at
his stall here. “I make sure the gravy is always
fresh. The roti prata crispy!”

We can vouch for that. We had nasi briyani
with mutton. It was perfect. Lots of good things
tucked into the rice — and the mutton, thick and
lean, falling off the bone by itself.

Roti prata, thosei, rojak, murtabak, mee
goreng — all your favourites are
here. From very early in the
morning til late at night, 4am
to midnight, 365 days a year.
The stall has a staff of about ten,
working shifts.

Mr Kumar says most orders
are phoned in for takeaway - 30
to 60 packets at one time. Since
he gives priority to takeaway
orders, you had better phone
ahead, too. Call 8205 7644.

They have been here for about five years.
When the market dipped in 2000, Mr Cheong
decided selling hawker food was the business
to be in. “Everyone wants to eat,” he said.
“Everyday!” So how did he learn to make such
good laksa?

“I was taught by a friend of my father’s. In
the old days, he had been successful selling
laksa from a trishaw in Sungei Road.” He
showed us a picture of his teacher’s pitch, in
front of the old ice factory.

At $2 per bowl, Trishaw laksa is excellent
value. If you want more, just ask for the $3
bowl! It will always be a china bowl, “for the
traditional feel!”

Their food centre has plenty of good food
on offer. And six other stalls sell laksa! But Mr
Cheong likes the competition. “If you teach the
right way — and cook it the right way — it comes
out good laksa. I'm always tasting it! I like
laksa.”

Because many office and factory workers
come here to eat, he finds he does a lot of
takeaway business. Up to a hundred packets at
one go! Open 7am to 7pm, closed Mondays.

)

KSa

vice BWE R

e






