Be it at gourmet coffee shops or the newly
modernised kopitiam, coffee drinking

has reached new heights in this country.
KASMIAH MUSTAPHA writes.

NCE upon a time in this
Ocountry, coffee drinking

was a simple ritual. You
had it at home or you went to
the nelilib SR

every day.

Berjaya Starbucks Coffee
Company Sdn Bhd senior
manager of marketing and

These kopitiams — “coffee shop”
in Hokkien — offered just four
variants of coffee. They were
kopi (coffee with milk and
sugar), kopi-O (black coffee

— sugar but no milk), kop/ peng
(iced coffee) and kopi-0-peng
(iced black coffee).

Made from local coffee beans,
the blend was usually so strong
that having just one cup could
keep you awake for nights.
Unless you were a coffee addict
in which case this potent local
%Irew could be your nightcap!

Al S

c ations Sydney Quays
says Malaysian coffee drinkers
are gearing towards a more
comfortable environment and
better quality coffee.

“They don’t mind spending
a little bit more to treat
themselves. Cafes like Starbucks
are giving the younger and also
the older generation a place that
is comfortable, where they can
relax and do their own thing.

“We see that void in the
market being provided by people
like us. Both the gourmet and
local coffee shops have their

was also the place to hang out
in — back then there were no
24-hour mamak joints!

It was an enjoyable way
to pass the time... and at 10
sen per-cup, it was also very
affordable. Remember the Lat
cartoon where the grandpa
shared his coffee with the boy?
Child would slurp from the
saucer while grandpa drank from
the cup. Then there was the
ubiquitous roti bakar or half-
boiled egg that made perfect
partners for the kopi or kopi-o.

Over the years, however,
coffee drinking has evolved into
a whole different thing. With the
coming arrival of coffee shops
like Starbucks and Coffee Bean,
there now is a coffee culture
where previously there was a...
simple cup of coffee.

In fact, you would be hard
ressed to find a real old-
ashioned kopitiam in most

neighbourhoods. In Kuala
Lumpur, a couple of kopitiam
institutions like Sin Seng Nam
and Yut Kee are still around...
but one cannot help but wonder
for how much longer.

After all, coffee is no longer
kopi or kopi-0. Now there are
expressos, cappuccinos, mochas,
frapaccinos, caramel mochas,
lattes, caramel and every other
combination of coffee you can
think of.

Through stylish decor and cosy
ambience (think European-style
bistros or American delis), these
coffee shops have become the
new places to “lepak” for both
the young and old. But mostly,
the young.

Atfter all, they are the ones
willing to shell out between RM7
and RM12 for the brew of their
choice. And some of them have
become so coffee-dependent
that they need to have their fix

own followings but we are
offering a pleasant environment,
service and of course, the
products.”

Quays says as the younger
generation become more
acquainted with the drinking of
coffee, the growth of gourmet
coffee is expected to be huge
in Malaysia. Starbucks offers 19
varieties of coffee in different
categories. It's most popular
drink is cafe latte.

“Starbucks is more than just
coffee per se because we are also
educating the customers about
coffee, To us the education part
is very important because we
don't want our customers to
come here, get their coffee and
go. We want them to leave with
a certain amount of knowledge
about their drink.

“They want to know what
they are buying, especially if it's

Our

MODERN KOPITIAM: Old-style kopitiam tables and chairs at Kluang Station
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GOURMET COFFEE: The relaxed ambience attracts people to gourmet coffee shops

a little bit more

C to d coffee.”

coffee masters would be able

to explain to them the types of
coffee or even give a suggestion
about what would be the right
drink for them.”

Quays admits that the initial
process of getting Malaysians
to accept gourmet coffee was
not easy, as they are known for
their love of local coffee and of
course, tea.

“We had to do a lot of work
before they started to accept
us. For example, when we open
a store in Seremban, we will
arrange a coffee tasting for the
community in that area and the
media.

“We will talk to them about
coffee so that they have a better
understanding of what it is. That
constant education does not
stop. As we grow into a different
market, there is a whole new
customer profile to educate. To
us the challenge is to penetrate
the market and educate the

As coffee now becomes a
must-have drink (once again),
we are seeing a revival of
kopitiams. The only difference is
we now find them in shopping
malls! Some are staying true to
the kopitiams of yore — right
down to the decor, the porcelain
cups, the round wooden tables
with marble tops and the
stools. Some even managed to
make toast using a modernised
charcoal toaster to ensure
authenticity.

One such modernised kopitiam
is Kluang Station, a branch of
the coffeeshop at the railway
station in Kluang, Johor. The
outlet, located in One Utama, is
run by 27-year-old Phun Jun Jee,
who is the fourth generation of
the Lim family that owns the
coffeeshop.

Phun says the trend of the
modernised kopitiam is likely to
catch on as people are looking
for a place they can relate to

with affordable prices.

“People are attracted to this
concept. Especially in towns
where it is difficult for you to
have a cup of coffee which
is below RMS in this kind of
ambience.”

In a way, says Phun, the coffee
phenomenon that hit Malaysia
was brought by gourmet coffee
shops because previously the
only people who drank coffee
were the elderly.

“They brought this minum
kopi trend back for the younger
generation. Previously they
thought drinking coffee was
only for old people. They have
acquired the taste of coffee.
Now it is okay for them to come
into this type of coffee shop and
drink coffee, even local blends.”

“I see the trend of drinking
local coffee is back because
ultimately they are looking for
the taste, We might not be
offering cappuccino or cafe
latte but we see the younger

generation is accepting this taste
and this style of coffee shops,”

Blending the old — kopitiam-
style tables and chairs — with
the new — the Kluang Station
beckons those who yearn for the
coffee of the yesteryear.

Although the price is higher
than the normal kopitiams — a
glass of hot coffee is RM2.60
— the advantage is that it is
air-conditioned and located in
a shopping mall where you can
sit after you are done with your
shopping, says Phun.

“Coffee, tea and roti bakar are
pretty much in our DNA. People
will never get tired of it. That's
how my regular customer base
is building up. The moment they
are in One Utama or anywhere
in the vicinity and they want to
have a glass of caoffee that will
not burn a hole in their pocket,
they can come here.”
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