(SW 1.3.04, Report on Sydney Chinatown)

Hi everybody,
Today, I want to write only about Sydney’s Chinatown. This quarter is, as the Chinatowns of London, New York and San Francisco, not very big, basically only three blocks long and two blocks wide. But Sydney Chinatown is livelier and more authentic, and I happen to live very close by!
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This is the entrance, with a big door that has its counterpart at the other end of the Chinatown.  
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To the left and the right side of the portal, two strong and frightening bronzen lions protect the inhabitants and visitors (so, all in all four lions are needed for this serious job).
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	What is the meaning of those signs? 

Do we have to know? They are here, and they are golden and they express the self-consciousness of the Chinese minority, that for a long time was considered to be second class citizens.

.
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At the entrance grows a little alley of pink blooming trees, the blossoms are as Asiatic as I have imagined them.
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And when the wind blows, the blossoms snow onto the pavement – some sort of Chinese winter amidst Sydney’s summer.



	One block further (in fact out of Chinatown), in a covered hall, is located Paddy Market. Watches, electronic devices, stuffed animals, whigs, wooden handcraft, textiles and jewellery are to buy – at rock bottom prices. I do not know the Chinese translation of this term, but I can imagine what this does mean in German.
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Everywhere there are restaurants, and happily the menu cards are not always as difficult to decipher as in this case.
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Sometimes, neon signs help. Or do they? Can I order here a shark or a dolphin?
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In many restaurants photographs in original size show the served dishes. So, the customer who does not speak fluently Mandarin, can simply order number 34.

.
	[image: image12.jpg]SPECIAL
$3.00





This restaurant exhibits the very dishes – by the way, these (Japanese) Sushi are delicious.

(In another Restaurant I have seen the dishes on a moving band gliding along the customer’s tables until somebody grabs plate.)
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One of my favourite restaurants is operated by a Thai family. Mother Hsung-Si (?) reads the wishes from the lips of the Chinese, Swiss, Danish and Australian customers (with amazing skills). Father and doughter in the background handle the hot pans, hot chicken and hot pepper.
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Often I have lunch in the Food Court. Here you find over twenty kitchen, and you can eat Chinese, Thai, Mongolian, Scechuan, Vietnamese, Corean and Malayan (no Indian and a Japanese restaurant at times)-


	Roberto, an immigrated Argentinian, is the only non Asian in the Food Court. He squeezes sugar cane and sells sugar cane juice, which basically is pure  Sugar Water he refines with lemon juice.

Roberto has imported his equipment from South America, since in Asia there was no sugar press on the market. For each glass of juice he crushes two canes, and every two weeks he orders new raw material from a farmer up in Brisbane (after two weeks, the canes change their smell and are no longer to be used).
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	And now, here they are, the menus I had for lunch!  They cost (without the sugar cane juice) between 6.50 AUD and 8 AUD, and they are as interesting as they look. They are served with rice or noodles and always come with a soup.

In the Food Court there are no knives. All food is cut in small pieces, so spoon and fork (or of course chop sticks) will do.

When most Asians are of slim appearance, on these pictures one can guess, why. Here, there are no fried potatoes, most vegetables are boiled in water, and only some very few menus are soaked with oil. 

To finish my report a story that has been told me by Rosamund, the Greenpeace’s front desk lady: Once, world renowned cooks held a congress in Sydney. In the evening they spread out to different places in the Centre to find out about the best restaurants. Back from their excursions, the Chinatown Food Court was considered to have the freshest and most authentic food …
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