F16004

Mr Gan Choon Chong

(1945)

Accession number: F16004

Track Number: F16004_0001, F16004_0002, F16004_0003, F16004_0004, F16004_0005,
F16004_0006, F16004_0007, F16004_0008, F16004_0009, F16004_0010,
F16004_0011, F16004_0012

Duration: 05:43:49

Language/Dialect: Cantonese

Track: F16004_0001 Time frame: 00:00:00 - 00:10:11

Synopsis:
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Track: F16004 0001 Time frame: 00:10:11 - 00:20:01

Synopsis:
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Track: F16004_0001 Time frame: 00:20:01 - 00:31:03

Synopsis:
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Track: F16004_0002 Time frame: 00:00:00 - 00:10:09

Synopsis:
RE L1225 694 F B35 LA T AN . RAT ZERBIT LA EI. ARE
A5 TR, SRR TS
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Track: F16004_0002 Time frame: 00:20:00 - 00:31:03

Synopsis:
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Track: F16004 0003 Time frame: 00:00:00 - 00:10:09

Synopsis:
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Track: F16004_0003 Time frame: 00:10:09 - 00:20:00

Synopsis:
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Track: F16004_0003 Time frame: 00:20:00 - 00:31:03

Synopsis:
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Track: F16004_0004 Time frame: 00:00:00 - 00:13:57

Synopsis:
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Track: F16004_0005 Time frame: 00:00:00 - 00:10:01

Synopsis:
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Track: F16004 0005 Time frame: 00:10:01 - 00:20:00

Synopsis:
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Track: F16004_0005 Time frame: 00:20:00 - 00:31:03

Synopsis:
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Track: F16004_0006 Time frame: 00:00:00 - 00:10:05

Synopsis:
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Track: F16004_0006 Time frame: 00:10:05 - 00:20:02

Synopsis:
BRI R T8 T el TFR2AN T, RERFHEANEH. EEA TR
89 TAE. REJE N 89 TAE 2B

Track: F16004_0006 Time frame: 00:20:02 - 00:31:03

Synopsis:
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Track: F16004_0007 Time frame: 00:00:00 - 00:10:00

Synopsis:
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Track: F16004 0007 Time frame: 00:10:00 - 00:20:01

Synopsis:
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Track: F16004_0007 Time frame: 00:20:01 - 00:31:03

Synopsis:
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Track: F16004_0008 Time frame: 00:00:00 - 00:10:00

Synopsis:
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Track: F16004 0008 Time frame: 00:10:00 - 00:17:43

Synopsis:
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Track: F16004_0009 Time frame: 00:00:00 - 00:10:03

Synopsis:
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Track: F16004_0009 Time frame: 00:10:03 - 00:20:03

Synopsis:
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Track: F16004 0009 Time frame: 00:20:03 - 00:30:06

Synopsis:
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Track: F16004_0009 Time frame: 00:30:06 - 00:40:20

Synopsis:
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Track: F16004_0010 Time frame: 00:00:00 - 00:10:09

Synopsis:
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Track: F16004_0010 Time frame: 00:10:09 - 00:20:00

Synopsis:
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Track: F16004_0010 Time frame: 00:20:00 - 00:31:03
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Track: F16004_0011 Time frame: 00:00:00 - 00:10:00

Synopsis:
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Track: F16004_0011 Time frame: 00:10:00 - 00:20:10
Synopsis:
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Track: F16004_0011 Time frame: 00:20:10 - 00:31:03

Synopsis:
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Track: F16004_0012 Time frame: 00:00:00 - 00:10:04

Synopsis:
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Track: F16004_0012 Time frame: 00:10:04 - 00:23:25
Synopsis:
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F16004

Mr Gan Choon Chong

(1945)

Accession number: F16004

Track Number: F16004_0001, F16004_0002, F16004_0003, F16004_0004, F16004_0005,
F16004_0006, F16004_0007, F16004_0008, F16004_0009, F16004_0010,
F16004_0011, F16004_0012

Duration: 05:43:49

Language/Dialect: Cantonese

Track: F16004_0001 Time frame: 00:00:00 - 00:10:11
Synopsis:

Born in Parit Buntar in 1945. Background of his family members. Described his parents fled
to Parit Buntar for their marriage was disapproved by their families. Moved to Penang in 1961.
The reason of moving the whole family to Penang. His father’s job in Penang. Could not
continue his studies when his father fell ill.

Track: F16004_0001 Time frame: 00:10:11 - 00:20:01

Synopsis:

Began working at a roasted meat stall at the age of 12. Location of the roasted meat stall.
Mentioned staying in Kampung Malabar at that time. Described how he managed to get the
job. Working hours. Described his starting salary. His workflow at that time.

Track: F16004 0001 Time frame: 00:20:01 - 00:31:03
Synopsis:

Described the slaughtering procedures of chicken and ducks. Described how he mastered the
meat roasting skill through his work. Continued describing the workflow. Type of stove used
for meat roasting. Tools used in meat roasting.

Track: F16004_0002 Time frame: 00:00:00 - 00:10:09
Synopsis:

Mentioned that as he was 12 years old then, he had to stand on a board in order to reach the
stove. Mentioned an accident when he was roasting meat. His work in the roasted meat stall.

Described in details the procedures of duck roasting.




F16004

Track: F16004_0002 Time frame: 00:10:09 - 00:20:00

Synopsis:

Tools used to soften the roasted pork. Why he deemed roasted pork the most difficult to make.
Body parts of the pig that were usually used to make barbecued pork and roasted pork.
Described how he mastered the meat roasting skills in one year and a half. His salary working
at the roasted meat stall. The reason of leaving the roasted meat stall’s job when he was 16
years old and established his own business. Mentioned starting his business in a café in Union
Street.

Track: F16004_0002 Time frame: 00:20:00 - 00:31:03

Synopsis:

Other food stalls in the coffee shop. Described that someone came to ask for a job on his
business’s opening day. Background of that person who later became his employee. Described
working seriously while he was still working under the roasted meat stall. Mentioned the
customers who always gave him tips. Tools made ready for his roasted meat stall. Mentioned

staying in Acheen Street while operating the stall in Union Street.

Track: F16004_0003 Time frame: 00:00:00 - 00:10:09

Synopsis:
Tools for meat roasting. Mentioned selling stew soups too. Places to shop for tableware. His
starting capital. Operating hours. Described how he got to know the waiter working at Yoon

Kee at that time. Described the relationship of Yoon Kee’s waiter and the boss.

Track: F16004 0003 Time frame: 00:10:09 - 00:20:00

Synopsis:

Mentioned that he could not afford to pay for the down payment of his house at the beginning
of his business and it was helped by his brother, while the monthly installment was paid by
him. How he looked at his roasted meat business at that time. Described a famous char koay
teow stall in Union Street. Other popular food in Union Street at that time. His business
performance in Union Street. Types of roasted meats sold. Described daily routine when

operating the roasted meat stall in Union Street.

Track: F16004_0003 Time frame: 00:20:00 - 00:31:03

Synopsis:

Type of stove used when he started his own business. Time taken for meat roasting. Described
the workflow. Place to store leftover food. The meat roasting tools. The reason of opting for a
wooden chopping board instead of a plastic one. Described the tables, chairs and tableware

used at the stall.
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Track: F16004_0004 Time frame: 00:00:00 - 00:13:57

Synopsis:

Continued describing the tableware used in the stall. The reason of replacing the clay tableware
with the tableware made of other materials. Mentioned that barbecued pork and roasted pork
rice was the best-welling dish. The prices of roasted meat rice. Ingredients used for roasted
meat. Places to shop for these ingredients. Places to buy meat. His main customers when
operating the stall in Union Street. Division of work with his employees. Described how he

started the “Sun Yew Kee Restaurant”.

Track: F16004_0005 Time frame: 00:00:00 - 00:10:01

Synopsis:

Continued describing how he started Sun Yew Kee. Work arrangement made at his roasted
meat stall after the establishment of Sun Yew Kee Restaurant. The reason of ending his roasted
meat stall business in 1964. Described the contract agreement made with the Sun Yew Kee
shophouse owner. The starting rental of Sun Yew Kee and its increment. Mentioned having to
pay for utilities besides the shop rent. Mentioned how the two Chinese restaurants (Yew Kee
and Yoon Kee) in Cintra Street competed with and affecting each other. Mentioned the

condition of the Sun Yew Kee shophouse when he first rented it.

Track: F16004_0005 Time frame: 00:10:01 - 00:20:00

Synopsis:

The kitchen location at Sun Yew Kee. Described the stove used at Sun Yew Kee. Food sold in
Cintra Street in the 1960s. Other famous restaurants in George Town at that time. Mentioned
some customers called Sun Yew Kee “Sai Yew Kee” (Journey to the West). Opening hours of

Sun Yew Kee. Dishes sold at the restaurant.

Track: F16004 0005 Time frame: 00:20:00 - 00:31:03

Synopsis:

Preparation work carried out after succeeding in renting Sun Yew Kee. Described the
preparation work before the opening of the restaurant. English name of the shop. Mentioned
changing the name through government department was required. The making of the plaque

for the restaurant. The chef.

Track: F16004_0006 Time frame: 00:00:00 - 00:10:05

Synopsis:

Described the chef hired at the restaurant. The work of the chef. How he learnt cooking through
the chef. Mentioned it was in the mid of May 1963 that Sun Yew Kee started operation. Other
employees at the restaurant. Why would no one dare to come to collect protection fees.
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Track: F16004_0006 Time frame: 00:10:05 - 00:20:02

Synopsis:
His job scope at the restaurant. How he learnt cooking. Mentioned his cooking experience. His

job scope at the restaurant. Distribution of work at the restaurant.

Track: F16004_0006 Time frame: 00:20:02 - 00:31:03

Synopsis:
Described the workflow. Location of the glass cabinet for placing roasted meat. Continued

describing the workflow.

Track: F16004_0007 Time frame: 00:00:00 - 00:10:00

Synopsis:

Workflow of closing the shop. How he spent the night after closing the shop. Mentioned
sleeping in the restaurant. Famous dishes of Sun Yew Kee. Explained the making of money
tofu. Described the differences between money tofu in the past and in the present. Why the

cooking method of money tofu was altered.

Track: F16004_0007 Time frame: 00:10:00 - 00:20:01

Synopsis:

Explained how phoenix prawn looked like. Why it was only at Sun Yew Kee that one could
taste the real money tofu. Other dishes of Sun Yew Kee. The popular dishes. Type of noodles
sold at Sun Yew Kee. Mentioned that Chinese tea was the sole beverage available at the
restaurant and other drinks had to be ordered from the opposite Xin Seng Huo coffee shop.
Described his naming of the phoenix prawn. Distinctive features of the vegetable dishes cooked
by Sun Yew Kee’s chef. Why would Sun Yew Kee’s sautéed pork ribs were not as good as the

ones available at Mui Yi Kee.

Track: F16004 0007 Time frame: 00:20:01 - 00:31:03

Synopsis:

The prices of Sun Yew Kee’s dishes. Regarded Sun Yew Kee as an upper middle restaurant.
The main customers of Sun Yew Kee. Usual visiting hours of customers. Sun Yew Kee’s
customers. Described the changes in the food packaging and why. Usual visiting hours of

customers. Differences between the customers then and now.

Track: F16004_0008 Time frame: 00:00:00 - 00:10:00

Synopsis:
Described Sun Yew Kee’s regular customers. Mentioned it was after 30 years that some
customers realized that he had moved to the restaurant across the street. Number of tables and

chairs at the restaurant. Described a famous actor who dined at the restaurant.
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Track: F16004_0008 Time frame: 00:10:00 - 00:17:43

Synopsis:
Explained why his business would be affected during wedding season. Other months which
saw the decline in business. Described the way of sending orders to the kitchen and how they

would be notified when the dishes were ready.

Track: F16004_0009 Time frame: 00:00:00 - 00:10:03

Synopsis:

Moved to Yoon Kee Restaurant (and changed its hame to Sun Yoon Kee) to continue his
business. Mentioned his then shareholder’s migration to the US. Described the moving to Sun
Yoon Kee. Amount of money paid for taking over Sun Yoon Kee. Yoon Kee’s business
performance before the take-over. Described once there was a fight happened at Yoon Kee in
which an Arowana fish was thrown onto the floor and his colleagues from Sun Yew Kee picked
up the fish and cooked it. Arrangement made in business when his shareholder migrated to the
US in the 1970s. Mentioned Sun Yoon Kee was located at 35 Cintra Street.

Track: F16004_0009 Time frame: 00:10:03 - 00:20:03

Synopsis:

The starting rental of Sun Yoon Kee. The rental agreement. Mentioned that the shophouse
owner decided to sell the property after seven years of renting it out. Described purchasing the
building. Considered himself a lucky one as many people had helped him. Items that were

moved from Sun Yew Kee to Sun Yoon Kee.

Track: F16004 0009 Time frame: 00:20:03 - 00:30:06

Synopsis:
Mentioned that Sun Yoon Kee was officially started in the mid of May, 1983. Described its
building structure. Its size. Described Sun Yoon Kee’s plaque. Preparation work after taking

over Sun Yoon Kee. Sun Yoon Kee’s plaque. How customers were informed about the shifting.

Track: F16004_0009 Time frame: 00:30:06 - 00:40:20

Synopsis:
Why was the restaurant named as “Sun Yoon Kee”. Operating hours. His job scope at Sun

Yoon Kee. Work distribution of Sun Yoon Kee. Tables and chairs at the restaurant.

Track: F16004_0010 Time frame: 00:00:00 - 00:10:09

Synopsis:

Explained a dish called “Fa Guat” (fish which was cooked in two ways). Introduced types of
noodles sold at the restaurant. Explained a dish called “Lang Pun” (a variety of dishes on one
plate). Introduced Sun Yoon Kee’s signature dishes. Newly introduced dishes. Mentioned

ostrich meat was sold at Sun Yoon Kee around 1987.
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Track: F16004_0010 Time frame: 00:10:09 - 00:20:00

Synopsis:

Why was ostrich meat no longer available. Introduced Sun Yoon Kee’s dishes. The current
chef. Described “Poon Coi”. Mentioned that Poon Coi was firstly introduced in 1988. Special
dishes that required special order. The bestselling dishes. Mentioned an impressive order that

he had received.

Track: F16004_0010 Time frame: 00:20:00 - 00:31:03

Synopsis:

Continued with the impressive order he had received. Why the customer placed such a special
order. Regretted not publishing a moving notice on English newspapers when he moved to Sun
Yoon Kee. The current main customers. Their usual patronizing hours. How to cope with full

house. Mentioned different tastes were seen in different customers.

Track: F16004_0011 Time frame: 00:00:00 - 00:10:00

Synopsis:
Described foreigners’ selection of food. How he served foreign customers. Newly added
noodle dishes on the menu after moving to Sun Yoon Kee. Described the catering orders

received. Size of the space upstairs.

Track: F16004_0011 Time frame: 00:10:00 - 00:20:10

Synopsis:

The current number of employees of the restaurant. Distribution of work amongst the
employees. Described the situation in Penang during the May 13 incident in 1969. Mentioned
that business was affected by the financial crisis in 1998. The impact on his business following
the repeal of Rent Control Act in 2000.

Track: F16004 0011 Time frame: 00:20:10 - 00:31:03

Synopsis:

How George Town’s population structure had changed after the Rent Control Act was
repealed. Impact of the implementation of Goods and Services Tax on his business. Described
involving in a motorbike accident in 2014. Mentioned that his children had arranged for
renovation of the restaurant after the accident. Described the renovation work.

Track: F16004_0012 Time frame: 00:00:00 - 00:10:04

Synopsis:

Adjustment made at work after the accident. Described his children’s participation in the
business after the accident. Mentioned that the renovation was done on June 23, 2015. How
did they inform the customers about the reopening of the restaurant. Described the current daily

routine.
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Track: F16004_0012 Time frame: 00:10:04 - 00:23:25

Synopsis:

Mentioned the method of tackling the rat problem if found. Mentioned the organization he
joined. Deities worshipped at the restaurant. Days that required special prayers. Shared tips in
maintaining good business. Mentioned facing competition from the food industry in shopping
malls. His hope for the restaurant. What he would do when things were not what he hoped for.
Why he saw improvement in the restaurant management compared to the previous days.
Specialties of Sun Yoon Kee.
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