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The feelings that never fade away— Hong Kong Style Cafe

The development of the Hong Kong style café room marked a
revolution in Hong Kong’s Western food culture. In the early
days of Hong Kong, eating Western food was a luxury because it
could only be found in hotels.

In the 1920s and 1930s, Hong Kong style café began to ap-
pear. Initially they only served milk tea, coffee, simple pastries,
iced drink, and other light meals, such as sandwiches, ice drink-
ing with red bean, pineapple, lotus seed, etc.

In the 1940s, cafe began to emerge in Hong Kong, gradually
becoming a part of Hong Kong people's lives and a symbol of
Hong Kong culture. In the 1950s and 1960s, when the economy
was difficult, cafe focused on providing affordable and nutritious
food, such as oatmeal, hot water with egg, etc. In the 1970s,
Hong Kong's economy boom and the Influence of Western cul-
ture, foreign ingredients were integrated into local cooking,
forming a unique local flavour.

Café provides wide variety of foods. | wonder if our residents still

remember the egg tarts, coconut tarts, cocktail buns, pineapple

buns, egg puffs, and preserved taro round doughnut that we

served during afternoon tea. Main meals have also included

borscht, crumbed fish fillet, baked pork chop with rice, and beef

brisket in curry sauce. ~ =N
/

Milk tea—the soul of the Hong Kong Style Cafe \\\\ &/
The key to a cup of milk tea relies on the blend of tea leaves,
usually Ceylon black tea, with a proportion of coarse tea, medi-
um tea, and fine tea. Traditionally, the tea is boiled in a clay pot
over an open flame, and the tea is repeatedly pulled four times
to make the tea flavour more intense and even. To brew a cup
of fragrant Hong Kong-style milk tea, colour, aroma, silky tex-
ture, and sweet aftertaste are all indispensable.

With the changing time, the café has continued to innovate and
evolve, but its style, spirit, and principles remain unchanged,
and they still provide cost-effective food full of human touch.
Legend has it that the term "Hong Kong style café " originates
from the "Hong Kong style café Collection," written by Liang
Qichao, a reformist in the late Qing Dynasty. Liang called himself
as the "Master of the Hong Kong style café ." Do you agree?

What is an Hong Kong style café ?
Keep the delicious taste and feelings that will never fade away!

Melvin, Chef
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Happy Father's Day X FREf1REE: HHER, k=Y Bus Trip E2X%% : Warran Glen Nursery & Café

Celebrated on the first Sunday of September each
year, Father’s Day in Australia is a special day | nized bus trips on 24/9 and 23/10, tak-
dedicated to honoring and appreciating fathers
and father figures.
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E ing the consumers to Warran Glen Nurse-
ry & Café to drink coffee, see the scen-
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The Mid-Autumn Festival originated in China and is held on the 15th day of the
eighth lunar month every year. Mid-Autumn Festival is a day for family reunion.
People will return home to eat together, reunite, and worship their ancestors.
There will also be different traditional customs, such as eating moon cakes,
appreciating the moon, playing with lanterns, guessing lantern riddles, etc.
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Daily Activities B = & &l; E &), #z5t, e, B A, fig

Sensory therapy is often used to help seniors with Alzheimer’s or dementia because it can help them stay in the mo-
ment and interact with their current surroundings. Studies have shown that when done on a regular basis, sensory stim-
ulation can be very helpful in treating memory issues.
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