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Believed to be first sold by
Teochew hawkers in the 1940s,
laksa is an iconic local noodle
dish few visitors to Kuching
would pass up. Rice vermicelli is
topped with shredded chicken,
prawns, sliced omelette, bean
sprouts and coriander all
immersed in a rich, piquant
broth. Twenty to thirty spices
and aromatics contribute to the
complex flavours of the broth.

ERMREE, 1940ERESHNEEHS
2, BREMMARSES. DNERE
Ak, BIOAZ. =HHESRERMM. KX
SHERAEE, VIZXEHLEHRIR. B
EODDRLURE, ELUSL., TDHNIRT. &iH.
2. ZE, K LDIREBN0DE.

DODDT

This very popular street food could be
found in the Old Bazaar as early as
the 1910s. Thin egg noodles are
blanched then tossed in shallot

oil, light soy sauce, fish sauce

and other seasonings, then

served with minced pork and e 3
char siew (sliced pork) slices. Ny
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A dish brought by Teochew
immigrants from Southern China,
enjoyed by Chinese and Dayak
locals alike. Broad sheets of rice
noodles are served in a dark broth
with pork offal, with a chilli dipping
sauce that lifts the dish.

RTREAMANPETRNOER, B

AERBNRABEIBR—EE, B

CUBRHIEI R B0 SRR R R, PR &
AEREZEER, RERDREIERZE
£

HAINANESE FOOD ;8% e ] 401 [ 40 Jao7 [ eo2 [ s0s)

Hainanese immigrants combined their food traditions
with their experience working in British kitchens to
create the kopitiam culture unique to the
p—— Nanyang. A typical Hainanese kopitiam
2 offers toast, chicken rice, curry rice
and more, all served with a cup

of tea or Hainanese coffee.
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Kuching’s Javanese community has
existed since the early 19th century.
The local version of Mee Jawa
consists of blanched yellow egg
noodles topped with tofu
puffs, beef, bean sprouts
and hard-boiled egg,
drenched in a potato or

sweet potato-based
sauce, garnished with
chilli, coriander leaves

and fried shallots and
served with satay.
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This multicoloured confection
is a Sarawakian adaptation of
an Indonesian layer cake. In
recent decades this has
become an iconic and
popular treat, available
from many stores and
street stalls.
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*Available along the Main Bazaar
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Kuching’s Old Bazaar is a paradise for food lovers:
iconic traditional dishes, eclectic street food, unique Dayak cuisine,
quality western food and stylish bars await just around each corner.
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