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MULTICULTURAL STREET FOODS ROUTE INFORMATION
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S [E1E ToFu Fa

OREEEEERNER SR - ENEREBVYUTERENET ' MUETBEBASHZEREN
o

To Fu Fa is a well-known dessert in Hong Kong which is made from soya milk. Since soya

milk is nutritious and cheap, Hong Kong people love to eat To Fu Fa and drink soya milk.

H]-S ;i" @ H{ Fi;'}—: Khanom Tako (Thai Pudding with Coconut Topping)

HTFAREEE —E RS - BAEKEEERRNAKIETRAE - RANGERTREERMAY/NE -
B EpER S R E RN -

This is a Thai sweet dessert made by filling in pandanus leaves made cups, which included
a sweet jasmine flavoured mung bean flour jelly and topping it with rice flour-thickened
coconut milk.

HEFFFEATEFERNEE BN EEARBRERANMES - NEIEEMT4HFERMM
ANEIE  REREERRE ) BB ANTHEERKMER  RERGRA "#ETF, -

The egg waffle was originated from Hong Kong in the 1950s. Since the grocery stores do not
want to waste cracked eggs, they added flour and butter into egg syrup to make egg waffle.

HPAE Viethamese Bread

MiF R IAE AT 2R - MR ARILIAEEEAZE RIS T A=A - ERHEE
MMEEESEEEE BN EERMNSRENREES -

The Vietnamese Bread is created from French bread. Based on the Viethamese bread,
Vietnamese also created the Vietnam-style sandwich, which various savoury ingredients
are filed in the bread, not limited to the coriander leaf (cilantro), cucumber, pickled carrots,
and pickled daikon.

PREBER (JRA) Chinese Herbal Tea (Leung Cha)
ARETEREAREREENNG  TRESTHRINEES  BEEMFERASHTIRRIIIN
Leung Cha is believed to contain medicinal properties. It is more like a bitter-tasting
medicinal soup. Leung Cha for its cooling benefits is to rid the body of excessive internal
heat and dampness.

ZEZ B} Sweetheart Cake

ZEGRGMAVBIRES - JMEZERE - AMAESRZN - FCENZMMALBSHHIUEME
FZEG ) B "EE ) RIEEREREAK  BREEE "EF, -

A sweetheart cake or wife cake is a traditional Cantonese pastry with a thin crust of flaky
pastry. This is made with a filling of winter melon, almond paste, and sesame, and spiced

with 5 different spice powder."Wife cake" is the translation of “Lou Po Beng” from

Cantonese, which has the meaning of "wife".
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E % H{ﬁﬁ% }R @ﬁ Mango Sticky Rice
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BRERE  BEENEURRAE®E (D152 - AR - e - EVERENAE) da] s
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A traditional Thai dessert made with glutinous rice, fresh mango and coconut milk, and
eaten with a spoon or sometimes the hands. Although originating in Thailand, it is
consumed throughout the Indochina region and the rest of Southeast Asia and South Asia,
including Laos, Cambodia, Vietnam, India and Bangladesh.

FWIZ Thai Satay

ZXDOBEANR—TEFRG - ONRENELBBAL - HPRETEE 8% - KAFHHRRF -
BE FXOEEMABESIEESHNPY - ALKESEN - Bt A S L RENEN—ERA -

The ingredients of Thai satay are similar to Indonesian satay, which includes peanut butter,
coconut milk, garlic and chili, etc. People prefer adding more peanut butter and coconut

milk in Thai satay so the tasteis much sweeter. Thai satay is served as a sauce and people
eat Thai satay with skewers and grilled meat.

fﬂ I/@ E H‘ H Gulab Jamun

HORE T ERBENEE RRIEHES - ©EBAMFER RALAMNE - hiERG LB - BEIDEATE
HERDEEEBHIRY

Gulab jamun is a famous dessert from India, which is made from milk and flour, and then
deep fried it. After that, the gulab jamun is put in the syrup. When Indian people serve the
guest, or they hold any party, they would normally prepare the gulab jamun.

¥EEMEB Lamb Seekh Kebab
BEARERNEE » RENEEHER  REHASCRKFAA « REER HER -
A type of kebab, originating from the Indian, made with Indian spices mixed with minced or

ground meat, formed into cylinders on skewers and grilled. It is typically cooked on a
mangal or barbecue, or in a tandoor.

iﬂl\ 1% ‘TR% Put Chai Ko (Pudding Cake)

AR IEEREATE - MARKBRNII/NERY - RMRETMR - BRHREFRE BESMAL
2 EEAERMNME/\ZZ— -

This palm size pudding cake is one of the famous local snacks in Hong Kong, which is
made from white or brown sugar, long-grain rice flour with a little wheat starch or
cornstarch. Sometimes red beans are also added.

DI Samosa

WREA RENE « BRIUHNE A EZARERD  ERIABMHERE  ASNAREEHEE
FEBE AT/RE - YEERARTRES  ERTRMREE=BR « B#FE¥AR -

Afamous fried or baked pastry snack in India, Pakistani, and Nepal. Samosa is always with
a savoury filling, such as spiced potatoes, onions, peas, meat, or lentils. It may take
different forms, including triangle, cone, or half-moon shapes, depending on the region.

SRFRANE (;EERRB) Pan Fried Beef Bun (Halal Food)

EREHEHERMARMNENTAE - MARNLFRIBHAXERVALERRASARS - Eit

BIHEBARGREVLIEEHEZHENGAE F - FAEHTES TR + ARG -

The Pan Fried Beef Bun is served in halal restaurant. The meat slaughtered in the religious
Islamic way is considered Halal. Therefore, Muslims or halal food eating people can enjoy
Pan Fried Beef Bun here. The beef buns are full of flavorful gravy, which makes people
have an endless aftertaste.
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