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Lee Ak Hock. a tmditional craftsman, runs a shop named
Tua Keat Siang’ or Great Auspiciousness at 42 Magazine
Foad. It is believed o be the only shop in Malaysi making
traditional lanterns with Chinese family names inscribed on
therm.

Lee’ 5 late father came from Fuzhou in Fujian, China, and
was one of the founders of the Furhou Association in Penang.
Lee remembers that before the war, there were three shops
making these lantems but only his father's shop has surveved
This 15 due to his Fur:-su;l“ in expanding the business to
include banner-making and mounting of Chinese scroll

paintings.

Lee s the eldest son in the famuly and has four sisters. In
the begimming he did nol ke up the lantem-making tmde.
Instead he chose to be a salesman after high school. However,
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s sales were not as good as expeciod. Adter ten vears, he
retumed lome and inhented his father's business iogether
with other family membems

Ower the years the demand for lantems in Georgetown
dwindled due to the relocation of many Chinese residents
from shophouses to apartments. These apartments lacked
space in front of doorways to hang big lantems. Nowadays.
the orders mainly come from temples and Chinese clan
houses. Lee commmented that these are some shops m Malacea
making similar lanterns, but it is pot uncommon to Find
English names inscribed on these. They have high price ags
as they are @rgeded at founists.

In Tua Keat Bmng the price for the traditional lanterns mnge
between ER500 - EM&D0, In the old days, he and his wife
worked from 11 am - Tpm m their shop and bronght the
mfinished work home. They could tum out a pair ina week.

Lee said that his only son has passed away therefore there
i5 n0 one to inherit the trade. 2o he mtends to end the
business. He added that although thes nmigue trade is worth
preserving the long working bours and low retims may
turn away those who want to make a living from it

Perhaps, the quick pace of niban redevelopment around
Komiar has made it dif ficult for iraditional frades o survive
and has destroved many bernitage builldings i the process.
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Oblivious o the latest trends and fashions in signboard files
making. Master Kok chooses to remain faithful to an old
frade that denmnds fine hand skills and tremendows focus
and concentration. This does not attact young people who
prefer modemn jobs. Liew Kah Mei, aged 21, however, s

a young person who s the exception to the norm

HAND-CARVED
SIGNBOARD

by Tag Har ¥Yean

The head of pillars
(capitals) have ormate
plaster decorations

Usualky has 3 pairs of
wisoden shutter wndows
upstairs, framed by
decorative arches

She met and apprenticed with Master Kok when working
as a volunteer on a hentage education project. 2he ofien
turned up at the shop with small sized wooden boards
persuading him to impart his knowledae of carving to her.

Wall below upper window
{spandrel) is decorated
with foral designs made

Liew has always enjoyed tradittonal handwork. Perhaps the reom pIsley (HUCas Wolly)

infleence came from watching her father, a taditional
goldsmth at work. She likened crafsmanship to a world
of s ownr where one emersed oneself in work within an
enclosed workshop in self-imposed isolation.

Carved wooden door
with family name
plague above door

Alr vents with geometric
design above the windows
for ventdation and Bght

Ackmowledgmg that signboard carving s practically a dving
trade, Liew said that she would not pusue itasa professon
but mther as a hobby for self-satsfaction. [n pursmng her

Golourful, glazed and
embossed ceramic

THE CTTZENS WERE VERY S48 AND T

THE SAME TME AN AT THE Emrﬂ’m interests, she also had her share of frustrations such as Flagoole rising from . - wall les
objections from her parents, tight school schedules. exam ‘parapet’ wall Stl'ﬂlts Eﬂl El'.:tll:
pre-pamtions and so forth, but her sense of msson o
safeguard a taditional art keeps her going. n Shuphu“se
) , Flat wall (parapet) 2] d coloured glass 1890's - 1940°s
Kok Ah Hwa, a second generation tmditional wooden signboard 1t i< difficult o keep the signboard carving art alive among kb
extended above the roof Colourful and sloboratly decorated two or three
maker in H:“a“I} 15 bocated at 41, Q“““S'““ Aged 62, be  younger artists and to mmintain the trade as it is. Perhaps Y ke N b e * :
nmy be the bstsignboard maker using traditional carving o0k e are fighting a losing battle trying to refain that which
For allrrnsl 30 YrRIg, Master Kok has laboriously carved out  pas been left behind by our ancestors. Aliernatively, sharing Sinple decorative
aristic Chinese calligraply on the wooden E'Ingl:I:rBIﬂE. The (e knowledge, passing it down fo the next genemtion Wt Ehmlmef
trade was handed down from his late Fa“"f' Kok Ying Chow, rough tmining and education, and allowing mnovations geometrical design ? rs High ‘parapet’ wal
== : : _‘\] & "";“5':” craftsman from Guangdung, China whoe started the design, conld be possible solutions for its survival. running down piars extending above the
THE CITZENE WERE Furiows wWiTH business some 70 vears ago. and grooves running pitched roof
CHDON krr ANS Hs WFE H"“"'z‘:'““‘t' 3;'|"';""-5 akong spandrel In the case of
5O, THEY MABE THE 4 ] meorporated In commercial
Firees caies, ANAK-ANAK KOTA spanie Sioghsines, i
AR 'T.'J‘" 'sl':‘*f-” i _ E signboard is well
PYMBOLIZES ¥ DEEP-FRY = HEI‘“ﬂgE Education Pr{}gmm Dk ef Bullding incorporated into Repetitive window
R by Ho Shesu Fung & Janed Aidai placed strategically the building design :ﬂ:ﬁﬁﬂﬁ
on spandrel :
Down some of the narmow alleys and side strects of innercaty f:;?mﬂ;’ Ezllcal CarEws
George Town, utl find traditional craft : : :
the Irags: c-fl?:vh:i;ﬂ;:nc;nsfi III mlallnmmunf:ls -I:rrnn:r ::?n 5I;.I-:::‘l:]tl Shanghai Plaster wandow grills Extensive use of
: : R5 ek R finish for the front brick and concrete
the old fashioned way. as their ancestors did before them. il
= Use of mosaic
Between 2001-2003, several groups of school children living tilms for floor and
THE Tewo FRITTERS or Toii around the historical enclave n:r[l Ilnn:rcit}r George Town Al"t Decu Shuphuuse sometimes even
SThck TOGETHER SYmBOLIZES ; conducted research on these traditional craftsmen and their 1930's - 1960's walls and
o r-1] _ trades. The children aged 10 to 16 years, were part of a r Bkl il el columnsipillars
Dy A i ot BRI Hentage Education Project entitled “Anak-anak Kota"™. ﬂﬁﬂﬁtﬁlﬂé&m Seboesith el
& eaive EATEY TR LD This program 15 co-coordinated by the Aris Education Workimg Early Mnd&r“
WL CONTIMUE TO BE REmEEsets | Committee under the Penang Educational Consultative ShnphﬂUEE
Council, with support from Penang Heritage Trust and Pusat
J 2 g 1950’s -1970's

caioue on Dege 3

b,
page 2

Two or three storey buiding with clean horizontal
and vertical lnes and a ot of plain wall
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What Is A Shophouse?
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LOOK AND LEARN ABOUT THE SHOPHOUSE

Clay roof tile

)

2 %h_

Five-footway I‘:u
=2 Granife step

Key Elements of a Shophouse
In Malay, Chinese and Indian culture the basic
elemenizy of wind, waier, fire and earith are often linked
tor creation, body functions, health, bving ervtronment
eic. One of the exciting aspects of the tradiional
shophouse design is how it harmenises the clements
of heat, bighi, water and air flow to minimise the
problems of a tropical elimate and provide maxinmm
comfort, health and happiness for ity residents.

page &

Timber floor

Air and Water Flow

To allow the flow of min water, the traditional shophouse
roof is pitched and finished with *V" or *U"-shaped
micriockmg clay tles. The tiles are armanged m an overlapping
manner o allow hot air from inside the house to escape.
High ceilings allow circulation of air

Earlier shophouses without gutters allowed water to flow
off the moof into open dmins cooling the air with a curtamn
of water. Gutters and down pipes on later shophouses, made
of galvanised mon, helped 1o discharge water from the pitched
roof. Often this waler is carned by a dminage system mnning
throngh the house that helps to cool the house.

A shared “party’ wall separates one house from the next The
party walls protrude about 30 cm above the mof acting as
a noise and fire breakers. They also take the weight of beans
the upper floor and roof.

The walls are made of clay bricks and lime martar and are
pamizd over with lime wash Since old buldings do not have
water proofing, the lime mortar and limewash which allow
mMoishiTe o evapomte are more suitable then modem cement
and pamt

Airwell

= Wooden staircase

* Natural Light and Ventilation

The centrl airwell opens directly to the sky and allows light
and venflation into what would otherwise be a dark intenor.
The airwell at the back offers light and ventilation for the
kitchen and toilet The bnght and airy airwells scrve as
washing and drying areas and as indoor gardens. As they are
open o the sky, the min water falls naurmlly into the amwell.

As the upper floor projects over the 5-foot way in front of
the house, it provides a sheltered and cool walkway for
pedestrians as well as a semi-public space for residences’
social activities.

The pavement and lower floor nses plain emcotta tles or
cement tiles decomied with geometne patierns, both of whech
are very cooling o walk on. Granite slabs are used to edge
the: 5-foot way, with an additional granite peece placed acnoss
the open drain as a siep. The granite edge serves o demarcate
and profect the semi-private 5-footway from the public road.

Kitchen & Toilet
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Nasi
Kandar

oy Shagwan Muarafe manal

Indean Muslims, commonly refered o as Manak, (meaning
Uncle in their iative langumge), were enferpnsing migmants
whio decided to venture inio the spice trade and food business.

The spice traders concentrated themselves in the Market-
Penang-Clueen Street enclave, anarea that s now popularly
known as Little India. This s where the local populace obtain
their steady supply of spices. These spices were, and still
are, imported from [ndia. As the Indian migrmnt population
grew, a number of these Indian Mislms sezed the opportunity
to sell authentic Malabari cusing or what we call nasi kandar

“¥Yon have to be strong as an ox to balance the kandar on
vour shoulders,” quipped Hajjah Faiimah bt ME Sheikh
[brahim. a gutsy, energetic woman in her 50°s who has been
in the food and catening business since her childhood days,
her specialty being nas: kandar dishes. According to Hajjah
Fatimah, it fook real stanuna and perseverance fo balance a
pole on the shoubder with two large baskets suspended at
either end conaining rice and side dishes. This was how
the mamaks used to shunt themselves from one place o
another to sell their staple food.

With a kandar, the mamaks were able to cart their food and
park themselves anywhere they liked, especially at places
that could attmct lots of customers. At times they would sell
their food along five-foot ways or in front of small food
shops or eatenes. Just like our modem-day hawkers, they
nsed to venture into residential arcas or even kampungs o
sell their food. *1t was a difficult life”, continued Hajjah
Fatimah, “as these nasi kandar vendors were constantly on
their fest”™.

Coiriasy of Panang Mureum

“The original nasi kandar meal is a very simple one”. she
saul The nasi kandar vendors usually served fish curry to
the customers and the preferred choice was usually the

selangat fish. becavse of its affordability. Customers also
had a chosce of boiled egg or fried beef. No vegeables wers
served except. of course, boiled ldies-fingers, which usually
accompansed the fish curry,

The hot sieaming rice and curry was served in a plate lined
with daun prsang (banana keaf), which gave the meal a sweet
aroma. With a chuckle, she said that they also had ake-
aways those davs, not using styroform though, but daun
psang o pack the hot sieaming rice and a kole (tmned mug)
to contain the curry.

The nee itself was cooked in a most onusual way as it was
boiled in tembaga (copper) continers. Kapur sirth and salt
were added fo the boiled rice o help ennch the colour and
texture of the noe, apart from making it tasber.

Curries were cooked using traditional herbs and spices.
Sometimes. when a wet curry paste was prefermed, the spices
that were washed would be ground with a littke water using
a batu-giling or gnoding stone. As blenders were not instyle
then, the grinding was carned out by nearby shops. One such
quaint grinding shop, which has been serving ever since the
Japanese occupation, i discreetly toked away in Market
Sircet.

When the gnnding business first started. all the work had o
be done mannally as grinding machines were not readily
available. Twenty yeam later, the very first gnnding machines
werns imporied from India, China, and England. During the
carly days, Malay, Chinese and Indian nationals purc hased
varions spices from the spice gnnding shop. This included
the ever-famons nasi kandar vesdors.

The nasi kandar vendors depended on the spice taders, and
the grinders depended on the nas: kandar vendors. Theirs
was & symbiotic reltionship and a closely-knit community
as they needed to depend on each other to survive in this
famway land. As Hajjah Fatimah recalled, the networking
was simply amazmg. The symbiosis s alsoalve, for justas
Allaggapa Mills began with a snall mechine on Clueen strect
and grew into big business, the innoceous the Masi Kandar
hawker has transformed into & natonwide chain.

Wansan. The project was asmed at increasing the awareness
of children on their Iiving and built hentage.

Some children apprenticed the traditional trader while
others created illustrated brochures describing each trade,
its history and the traditonal work process. The information
collected was used by the children to create illustrated bro-
chures on cach craftman as seen on this page.

The children's research also produced two trail maps for
tourists; one on Endangered Trades and the other on Trads-
tional Foods. These walking trails which ake approximately
two hours each, are very useful for tourists who want to
get a glimpse of the living culture that is almost extinct in
Penang.

Oither children were guided by expents to study and appre-
ciate the architecture of the Penang shophounse. However,
the mteresting aspect of the Anak Anak Kota Program was
that they used an artistic medium such as photography,
painting, drama or graphic design to document what they
saw. The children’s documentation of heritage was repro-
duced in the form of postcards, & calendar, drama performan-
ces and even in traditional signboards.

Endangered Trades and Foods

“Sherbat® is @ sweet, ned-colowred, flavowred drink
chilled with shaved ice, In Pewang, mony refer to
this drisiz by it Location i TRl Street where it
waie sold through o wiwdow s the wall,

The Malay e © Sherbae” which crgieates from
the tndiow term “Sharbat” i pobably adoped fron
the westerm ttrm “Sherbet”. Literally menming
“Fragrawt Herbs” Sharbat originated from the
Midelle Eact and has sincs besw adopted by many
askerw cubinres wsiing Local bagredisnts o cater o
Local taste,

i 1828 Abdul Azeez moved his sherbat business
froww Sri Lanka to Perang. (w1931 his son Seend
rMohararaad and his widft moved o Penang fs vwell
to help their firkher rus the busingss. Mow, gramaoi.
Abdul Azeez mnd his brother new this fomly
bausiiess b TRl Street b the b of Chowrasta
FMarket,

Adthowgh Seemi Mohanuwad maintiing most of
the origjisal i recipe, the drink has wedergons
somas chimges. \While the grawdfather wsed 25
different herbs and brgredients, the grawdson,
Al Azeez, wow wses only @ few, imported by
Local ldiaw sundry shope o TRl Street. (v the
old daye, “es Bugiap” wits sold for & mere 10 cents!
Teday it eosts ReMILOO

Evolution of the
ice-shaving machine




