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Lau Fau Shan at early years. (\With acknowledgement to The University of Hong Kong Libraries)
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Section 1 Local delicacies
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Poon choi and the nine bowls

BFERYDTNE, 0 —HEEFRATEARH  MERE > AR
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Because of Poon Choi provides an instant feast for family at
affordable price, it becomes popular at Chinese New Year or
family gatherings though indigenous inhabitants originally did
not eat Poon Choi during Chinese New Year.
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A family feast

318t Dec 1996, Lau Kin Wai and Ya Si (Leung Ping Kwan) suggested Wiliam Tang, an
indigenous inhabitant of Ping Shan, to host a feast of Poon Choi at the Tang Ancestral Hall
to local artists and scholars in celebration of the last New Year Eve before Handover of Hong
Kong in 1997, The feast tumed out to be a huge success. Not many people outside New
Territories had tried Poon Choi at that time. Even they did, they might not have it being
prepared by woodfire stove and eat at an ancestral hall with over 700 years' history. Wiliam's
mother has her birthday at the 12" day of Lunar New Year. He held another feast on that day
and invited more guests including some people from mass media. The momentum rolled on
with media exposures.

21



22

BT A - B A

1998 £ BRRBEHBEERERET "TTAZRE,  EFREHMNFCEEEE
FHEFQCENKREBL : "7 DNESREREK  BEEIKEGES BRI DMKRETRE
MEERASENIHNEARECESERIMT N8 ERFEEESEN &
BIEBBE—EREHE - MITGHOBREREBONERRE  REEKBER ! BHMF
REEELRNENERMBEERAR  EFIHIABEANTE 102 BEAERAL
R& (58 TKRIA, ) @  BRAARAFEE  XWULIAREBENR -

HTFAE BREIEBEAZE EERIIARHDXERLHE AL - 2003 ~ 2004 1 2006
FEEREHRSEHITINIEEEERNTORE "BARERE,  RAANZRYEN
22006 EEREELER 1,100 % ~ #£5 14,000 AW —E  BEERF T HR
Lo RERRERINTAR, » —BRAEEHTLZARE  BERE  ABEBRRE
REBLRS MEERARL HAATRERSHIZLENEEMNVLARE
HEEBRE  REE NEE DEEANEHEERE - B ZEN  FFEEAR
ERAY REBER BR BE BANER-REILRAXE -

Big party for Hong Kong

Hong Kong Tourist Association heard of the news and inquired for information. The first
"Thousand People Poon Choi Feast" ( + A & ¥ ¥ ) by Hong Kong Tourist Association
in association with Hsin Kuang Restaurant (F5#EZ ) was held at Tamar in 1998. Thomas
Woo ( #8%k ) of Hsin Kuang Restaurant said, "Hong Kong Tourist Association would like to
attract more tourists to Hong Kong after 1997 Asian financial crisis. In addition, land uses of
Tamar raised criticism against the Hong Kong SAR Chief Executive. Tamar did not have water
and electricity supply at that time. Fortunately, there was a Hsin Kuang nearby. We hired
Poon Choi chef to cook for the event. Traditional China basins were used as dining utensils for
reheat and better hygiene."

From thousand to ten thousand, Poon Choi Feasts were held in 2003, 2004 and 2006
successively at Hong Kong Kai Tak International Airport apron and Tamar. Because of Poon
Choli provides an instant feast for family at affordable price, it becomes popular at Chinese New
Year or family gatherings though indigenous inhabitants originally did not eat Poon Choi during
Chinese New Year.



RLUHXXRAERLSREERE  EEENCEREREH o (HBEREL)
Woodfire stove Poon Choi feasts were held at the Tang Ancestral Hall and the momentum rolled on
with media exposures. (Tang Luen Hing's photo)

WEAE  FUUEEHIRHAKMNBERER - (HEEIRM)

Poon Choi was rediscovered with the beginning at Ping Shan in the late 90s. (Tang Luen Hing's photo)
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Two men at Yuen Long

Tang Luen Hing, indigenous inhabitant of Ping Shan, founder of Ping Shan Traditional Poon
Chai;
Tang Fok Tsun, indigenous inhabitant of Ha Tsuen, founder of Hing Kee Poon Choi;

Both of them are offspring of the Tang clan although they belong to different branches. They
took over their father and uncle’s role in the village as a Poon Choi chef out of interest. Both
of them were civil servants and volunteered for help at leisure in the beginning. By getting
more experienced, they became the main chef and started their second career in Poon Choi
catering services.
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Tang Fok Tsun teaching his

son how to cook with a big

wok. (Tang Fok Tsun's photo)

SHMECHEBTERIIANKER  ZTEEE (7)) RO2E  hERFER -
(BB L)

Tang Luen Hing with his son cooking Poon Choi at grave sweeping. (Tang Luen Hing's photo)
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Ping Shan - Poon Choi at grave sweeping

Ping Shan still keeps the practice of sharing Poon Choi at grave sweeping among clansmen.
Whole pig is carried to the grave and cooked outdoors. Usually the Poon Choi ingredients are
simpler with braised pork, squids, tofu sticks and lotus roots only. According to, clansmen
who joint the grave sweeping since their young age, the custom is practiced for at least 60
years though it had been stopped for several years in the 60s. Two branches at Ping Shan
have grave sweeping with Poon Choi cooking outdoors at the 2nd and 51 day before the
Grave Sweeping Day and Chung Yeung Festival at Lung Kwu Tan ( 88&%#t ) , Lin Fa Shan (G&
1B ) and Lam Tei (E5#h) . Tang Luen Hing who had 10 years' experience in cooking Poon
Choi outdoors for grave sweeping said, "Usually | don't eat but braised pork tastes especially
good when prepared outdoor. | can't help eating more."
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Every year grave sweeping at the Grave Helper carries 33" big wok to the grave for
Sweeping Day and Chung Yeung Festival will outdoors cooking. (Tang Luen Hing's photo)
have Poon Choi cooking outdoors. (Tang Luen

Hing's photo)

TIR2FLI BARIUBHEZA EETTER - (HEEREA)

Each time it takes up to several hundreds catties of pork. (Tang Luen Hing's photo)
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