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The aroma of freshly-brewed coffee drifts through the mall from 9am as early
birds enjoy their breakfast at the Kluang Station. TAN BEE HONG writes.

DU can’t miss it. It's the
only food outlet that’
remi ent of a railwa
station, with wavy square
wire fencing, wooden

partitions painted in a pale cream

colour and signages that read

Klmmg Station and Platform 1.

we're ‘related’ to the

knpl iam at the Kluang Railway

Station,” says owner JJ Phu

“My great grandfather opened a

kopitiam there in 1938 and now

my uncle runs that.”
In the quiet morning when

all other business 2

obstinately shuttered,

the aroma of coffee (o the new
wing of 1Utama and you'd find the

Kluang Station open from 9am.

Actually, Phun (“please call

me JJ”) provides a much needed

service for early birds. I, for

one, try to make it to 1Utama by

9.30am — if I have to be there at

all — rather than drive around
looking for an empty parking

spot. Unfortunately, at that time,

the place is about as lively as a

cemetery.

Itis such a pleasant surprise
then to walk in at 9.45am to

find Kluang Station filled with

customers having breakfast.

Apart from great coffee, Kluang
Station is noted rur its breakfast
ed

breakfast, lunch and dinner foods.
“I have customers asking for half-

boiled eggs at 9pm, toast and kaya
for lunch and chicken chop for
breakfast,” he says witl 5

Not that he’s complaining. After
all, that quirky Malaysian Paung
habit works well for him.
to our table, a family
sharing nasi lemak with fried

icken, toast buns and a basket of
fries. Others are having toast and
half-boiled eggs while someone
at the far end is engrossed in his
bowl of Kluang Laksa.

We start with... freshly-brewed
kopi (RM2.60) of course. It’s only
natural after having sniffed the
ble aroma from the other
of the mall

divine. No

regrets except that, in my
usiasm, I forget to ask

rwd lh«

pmw to Iw too
;:(-m-rously weet.
Still, the coffee ﬂavnur is rich
and complex. JJ Ve hand-
roast the beans ous ol\u VI\,

this.
ome from Chamek m

Johor.™
For non-coffee drinkers, there’s
bnrlvy and pineapple water
J's own refreshing concoction
of pineapples stewed in syrup.
Toast is big-time at Kluang
Station with a choice of sliced
bread (RM1.80) and buns — plain
(RM190) and wholemeal (RM2)
— slathered with real butter
(not margarine) and oozing with

caramelised homemade kaya.
“My mother makes the kaya

If," says JJ. “About four
people have grandpa’s original
recipe — gmndmx mum, my uncle

uses about 900-1,000
egi h batch of kaya, three
times a week. “We never add

between this and the stuff you can
get in supermarkets,

“We still use the double-boil
cooking method. It's a lot of work
but we won’t compromise on
quality. Our kaya can be kept for
7-8 days without refrigeration
and for more than two months
in the fridge. Of course, you must
always use a clean knife or spoon
to scoop out the kaya or it will get
contaminated.”

Apart from toast and kaya, half-
boiled eggs (RM1.80 for two) are
popular. When I cr:
short glass cup,
why. JJ has got 'the tim g
pat. The eggs are perfectly done

— the whites fluffy as snow an
the yolks creamy and soft.

Then there’s nasi lemak
(RM3.40) of course. A plateful
of fluffy rice fragrant with the
aroma of santan, surrounded by
slices of cucumber, fried ikan
bilis, groundnuts, boiled egg and
sambal that’s a recipe belonging
to JJ's aunt. If you're feeling
extravagant,get the version that
comes with fried chicken. For an

extra RM4.50, you get a whole
chicken leg, well marinated and
deepfried.

JJ had worked as a chef in
various hotels in Penang and
then decided to train in sports
therapy and rehabilitation. He
worked for Fitness First for seven
years before his Hainanese genes
beckones

He says: “I had always wanted
to open a food outlet, so why not
expand on the thriving ramﬂy
business?”

The affable 28-year-old
borrowed his great-grandfather’s
kopitiam concept but developed
it further with the addition of
Hainanese dishes.

“I realised that Hainanese
cuisine is slowly disappearing.
want to revive that. I was lucky
to come under the tutelage of two
Hainanese chefs.” Add to that the
family penchant for the trade and
one can understand how JJ slips
into the role of restaurateur with
such ease.

His Hainanese Chicken Chop
(RM9.90) is value for money. A
huge piece of chicken, battered

and deepfried to golden brown,
is smothered in a tomato-b:
sauce cooked with onions, button
mushrooms, peas, tomatoes and
baked beans — the signature
touch that marks it as Hainanese.
It’s tasty enough to forgive JJ for
using crinkle-cut fries instead of
quartered potatoes

The Kluang Laksa (RM7.90)
is a treat. The rice noodles are
topped with a spicy fish kuah

at can prove pretty pedas (hot),
pineapple, e s sl
mint. The soup has a good balance
of spices and herbs with a slightly
tangy edge.

Kluang Station is open daily
from 9am to 10pm. You can buy
kaya and ground coffee (RM3.80
each) at the counter.

KLUANG STATION

LG 337 Lower Ground
New Wing (Oval)

1 Utama Shopping Centre,
Petaling Jaya, Selangor
Phone: 03-7710 1039

phoenixbee@nstp.com.my



