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Lee died almost a year ago, for
she was the finest Chinese chef
of Lahore. The Chinese community
of Lahore had dubbed her the
“mother of Chinese food in Lahore”,
and she trained almost all of them
on how to run an efficient eatery.
After her death her husband, Mr
Lee, and son, Li Wie, ran her restau-
rant, probably the oldest such res-
taurant of the city. We were in
school when we first started visiting
her Shanghai Chinese Restaurant
on Gulberg Main Boulevard, just op-
posite the College of Home
Economics. Our dear friend Jerry
Chu and his brother Michael Chu
had recommended that we eat
Chinese food at Shanghai only. For
over 40 years this was the place for
us. Last month the restaurant closed
forever, and old Mr Lee and young
Li Wie migrated to Canada. To my
mind it is a colossal loss to Lahore’s
‘eating out’ scene. We will miss them

IT was a sad day when Mrs Annie

both and also the excellent meals
we have had over the years.

So to Jerry Chu we returned at the
Hong Kong Chinese Restaurant, op-
posite the almost destroyed ‘doongi
ground’ at Gulbergs Mini Market.
Jerry and his brother, Michael, are
seasoned restaurateurs. The real tal-
ent of the family was David Chu, class-
fellow of my younger brother and a
man with a great sense of humour.
Sadly, he also died over a year ago.
Running a genuine Chinese eatery is
no easy pastime, for people now want
‘Pakistani’ varieties of time-tested
dishes. The Chinese are innovative
hard-working people, and they have
always obliged. The Chu family is no
exception. Incidentally, their father,
the old man Chu-Li-Sen was a master
tanner and worked in a tannery near

Shahdara. He helped to set up many*

master shoe-makers of Lahore, espe-
cially on The Mall. After the success of
Mrs Lee, they also entered this busi-
ness and Mrs Li Sen and the children

grew up as master Chinese chefs.

As we talked about old Mrs Lee,
we discussed what to order. The con-
sensus was that we order Chicken
Shrimp Mushroom and Egg flower
soup. In simple Lahori language it
means 19-B. This was followed by
two gravies, they being Garlic
Chicken and Chicken Chillies and
Vegetables. For rice Michael sugges-

EATING OUT

ted plain rice, but we ended up or-
dering egg-fried rice. This was food
enough for two, and so we got going.
The Garlic Chicken of Hong Kong is
divine. The Chinese of Lahore are
all from the Goung-Zhou province,
so chillies are not alien to them.

*".The food was excellent, and as we
have spent our youth with the Chu
family, we were deliberately ‘lavish’ in
our criticism of how they could do bet-
ter. But in all honesty we had an excel-

lent meal. The chicken garlic was su-
perb and the smell filled the entire eat-
ery. The soup also was excellent. The
service polite and the ambience just
about fine, though they should now
move out of the traditional Chinese
ambience to a more modern look.

Let us mark this experience on a
scale of one to nine using the
Michelin Scale. For food quality
Hong Kong Chinese Restaurant gets
six, quantity gets six, service five, am-
bience five and prices five. The crock-
ery and cutlery get four and the
range of food available gets six. So
we have a‘healthy ‘eating out’ score
of 5.3 out of nine which speaks of the
quality cooking the Chu family main-
tains. They may not be niffy or fash-
ionable, but they know their food
well. Michael has just returned from
a two-month visit to China to see how
their traditional cuisine has pro-
gressed. Yes, we recommend a visit to
the Chu way of cooking Chinese
food. The rest will speak for itself.

Just one last word for the Lee fami-
ly of Shanghai Restaurant. It is sad
that none of the Lee children now live
in Lahore, a city where their fine moth-
er set up Lahore’s first Chinese eatery,
and where she also lies buried. In
Canada they will surely miss the city of
their birth, and one wishes old Mr Lee
a very happy life with his children.

SURPRISE SAMOSA: Last
Thursday the Lahore Gymkhana in-
troduced a new ‘Regal Samosa’ at a
Library Club function where Mr
Sartaj Aziz was the speaker. This is a
cross between a traditional ‘samosa’
and the ‘mini-samosa’ that one finds
at every function.

The crust has some butter added
and is thicker and cooked on slow
heat. The end result is an excellent
snack that reminds one of the fa-
mous Regal ‘samosa’ of years gone
by. Just proves the saying among
chefs that in the end “good ideas cre-
ate good dishes”. The chef needs to
be complimented. — AMSHE





