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Century-old Graham Market Evolves
With the Times and Innovations
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ocated in Central, Graham Market was founded in early 1900s, as the earliest outdoor market in Hong

Kong. For over a hundred years, Graham Market has been evolving, from trade practices to the types and
choices of goods. Many stall owners strive for generations to progress over time, establishing their own niche
in the traditional market environment.

Graham Market, a significant local attraction encompassing important social network in the Central and
Western District, is always a partner valued by the URA. As the Peel Street/Graham Street redevelopment
project is going to complete in the next few years, the URA has been working closely with stall owners in the
Graham Market to explore innovative ways to showcase the values of the market and characteristics of the
shops so as to spread its reputation of a quality and convenient food market afar.

A century of changes notwithstanding, the human touch remains.
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The Third Generation of Wah Kee: To Change or Become Outdated
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On the wall inside Wah Kee Fruit and Vegetable shop located at
Gage Street, there hang photos of the shop owner taken with
different celebrities and movie stars.

“That is Chef Chow Chung, Lee Ka Ding, Maria Cordero...the
one standing next to them is my mom.” Anson Chan, the third-
generation successor of Wah Kee, proudly presented their
collection of celebrity snapshots, among which the most eye-
catching was a solo portrait of movie star Cherie Chung Chor-
hung. “ She used to come here to buy artichoke, which is rich
in antioxidants.” This famous customer became a regular with
Anson’s mother, to whom she gifted this portrait.

Wah Kee was founded by Anson’s grandfather in Graham
Market around 1950s and 1960s. In the 1970s Anson'’s father
inherited the business, selling mainly ordinary vegetables like
potatoes and tomatoes back then. Later, they also processed
vegetables for restaurants nearby.

It was until 2007, when the third generation of Wah Kee, Anson
and his brother, took up the shop. Before then, Anson just
started his career in a high-end hotel restaurant. He struggled
for quite some time before finally decided to help his father to
manage the family business, which unexpectedly opened a new
door for them. Many chef friends whom he knew from working
in the fine-dining restaurant became customers of Wah Kee.
“It became a network of customers as chefs relied on word-
of-mouth to source for high quality ingredients. They were my
first target customers when | returned to the shop.” Anson said
these new customers brought changes to Wah Kee. The variety
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of vegetables they imported was widened, including Belgian
endive and red coral lettuce. In order to control cost and sales
price, Anson even ordered directly from overseas vendors.

As the third generation of Wah Kee, Anson stressed the
importance of keeping the business abreast with market
development. “In business, you either evolve or die.” Therefore,
Anson decided to computerise the ordering system and expand
the clientele via other online shopping platforms. Recently, Wah
Kee has collaborated with online shopping platforms to allow
customers to order and have fresh produce directly delivered
to their homes, which has attracted many residents in Central,
Sheung Wan and the Peak, in particular some expatriates and
mainlanders.

In fact, Anson said the clientele of Graham Market had changed
significantly over the past decade. While in the past customers
were mainly locals in the neighbourhood, Wah Kee is now
having more and more expatriate customers due to the growing
number of restaurants in the SOHO district and the change in
population in the Central and Western District. Many of them
are chefs who would exchange their cooking tips and market
trends with Anson and he would share what he has learned with
other customers. One of his regulars, Vicky Cheng, who is now
Founder and Executive Chef of VEA Restaurant and known
as the youngest Michelin-starred chef, goes back a long way
with Wah Kee. “He returned to Hong Kong to start as a young
chef and had yet become famous. | witnessed his journey of
success.” With business built with lasting friendship, the two
friends still often meet and greet each other at Graham Market.

Hence, no matter how successful their online business will grow in
the future, Anson insists on keeping their outlet in Graham Market.
“Many customers care r ' “f‘ 3 _

little about convenience. 7

They'd rather come to
chit-chat at our stall. This
kind of relationship is
priceless and has taken
years to build.” Anson
smiled from ear to ear as
he spoke.
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Anson (left) and his mother May
(right) recount how they met with
various celebrity customers. Top
right photo shows the portrait of
Cherry Chung, the movie star who
used to buy artichoke at Wah Kee.
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Sweet Heart Grandson Starts Up Lifestyle Juice Shop

AERERE (MO BREAURMBAKR XX While one may think that a fruit shop named “Sweet Heart”

23t A R76E M EHAZES H S EFEEREH naturally refers to the sweet fruits it offers for sale, 76-year-old
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N . o N 5 _ _ Yau Cheong Sun explained that “Sweet Heart” was originally a

JER - TEIG ] ARZ—ERASE REMRERT dessert shop at Graham Street more than 20 years ago. It was

HFEERABEIEN  AHREBKE - RIBSK > ANE=E only obligated to become a fruit shop because the partitioning

SEE (Jet) ¥ THIL BIBRA  EREELIIKRE of the shop did not comply with restaurant licence related

N e o s regulations. Inheriting his grandfather’s entrepreneurship, Jet
) N ) NI o .
TRREME - HPRERRZERN Wong, Yau's grandson, has expanded the business of “Sweet

Heart” to offering lifestyle juice and fruit cups as well. No
19FMJet R U BEBEINERETF » TBIYEZ wonder grandpa is so pleased.
B BRAE  HRUFABEKRREEERRT —BE 19-year-old Jet may not be an experienced fruit buyer, but his
E TR AABZM  BEREMELLIAETE a8 passion and eagerness to innovate has generated much insights

EESH FERELBYT BFAEEK. | 5 over the expansion of his family fruit business. “Making juices
: ) ! . i \,.\ ’ I requires little expertise. So in order to be competitive, our juices
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ERREEBATF  BMBEIFDN  RERINEE have to be better than others. We have nicer packaging and higher

MEUNEHAT > JetBE M EREMEETHE  Fa8E quality fruits, and our juices are all syrup-free.” He has to manage

=3 o every procedure and make sure all equipment is in good order.
/I IR

’ Every night before closing shop, Jet cleans all juicers thoroughly
until they are spotless.

JetWNEEBRAFEERR LUK  REFEHLE

REBRE LEA - BT HEHE T T A MFacebook Targeting y'oung'peoplle and office workers. as custome.rs, Jet
operates his business in a trendy way. Besides promoting on

Instagram E SEHERES - HOMBRTRNABEE social media platforms like Facebook and Instagram, Sweet

AEEISTE BINLEEBEAAEBFRINEFFEE RN Heart collaborates with different online shopping platforms to

= % take orders and accept payments through various electronic
/—"" y 1] S/ §§ )
%o BILLRE T RO FEER payment gateways, which are very effective in drawing a young

clientele.
Jeti BBEMMEK - RBFEUUEEFIE
WU S TRIFESANEELES BT Jet said with the use of information technology, customers’
orders at online shopping platforms can be categorised
FoB-RNEFEAFIRE  BEFIS - [RE and analysed thereby enabling a better understanding of
MEEMEELIBRE JeEEE—/MENERERE the consumption patterns of new and old customers. These

KR SEALE . EERT UGS ECEMET data can even allow him to review negative feedback from a

customer on a particular day. “I would be able to find out
—& - which order has gone wrong. Maybe a small piece of fruit is not

peeled perfectly to have disappointed a customer. In that way
I'd be able to know how to do better next time.”
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Innovative Mobile App Opens Up New Sales Channels for

Stall Operators
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Technology advances have facilitated the rise of social media and
online shopping platforms, and thus, changed tremendously
our consumption habits. Even for a traditional food market,
trade practices of some stall operators have greatly changed in
recent years, according to the observation by Sandy Lai, Senior
Property and Land Manager of the URA. Therefore when the
URA was working on the promotion plans for Graham Market,
which is located adjacent to the URA's Peel Street/Graham
Street development project, Sandy realised the need to develop
new channels for enhancing the business environment and
expanding clientele for the stall operators.

Inorderto preservethe local characteristics
of this century-old wet market and create
a more vibrant living environment, the
URA has provided various kinds of support
to the stall operators and worked with
them in different promotion campaigns.
With the completion of the retail and
public space in Site B of the development
project, and some stall operators have
moved from Graham Market to the new
Market Block, Sandy believed this is an
excellent opportunity to bring all stall
operators together to promote the brand
of "Graham Market”.
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Sandy and her team first conducted a
survey to look into the business situations
and needs of the stall operators. From
the results the team has also come to
understand the qualities of the brand
“Graham Market” perceived by the stall
owners and their sets of core values. “They
are dedicated to selling fresh and premium
produces, with a large variety covering
both western and local styles. The URA
can act as a facilitator and use an online platform to strengthen
the brand and help them reach out to more customers.”

To this end, the URA has taken a new initiative to create a
mobile app called “"H18", a new platform that contains precious
historical description and photos of the Graham Market, as
' T 32 /5 [ 5 P R [ 4 AR+ #8  f 1F
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The URA team interviews and writes stories
about stall owners who have been doing
business in the Graham neighbourhood for
generations. These stories, in essence, are
about business reputation.
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well as in-depth features on the stall operators who also share
tips in selecting and processing different cooking ingredients.
“These stories, in essence, are about business reputation.
These stall operators have been doing business in the Graham
neighbourhood for generations, and have always been sourcing
for the best produces for customers. It goes without saying
how strong their reputation and network are.”

In addition, the “H18" mobile app also links up to WhatsApp
numbers of vendors, allowing customers to place orders on
fingertips via WhatsApp. “For instance, you can easily find
vendors selling a particular food by clicking the food tags,then
you will be able to link to their WhatsApp numbers through
which you can place orders. This is also a practical channel for
vendors to expand their business as they are usually tied up
with the daily operation of their shops and have no spare effort
to develop new channels like a mobile app themselves.” Sandy
explained that this new method of order placement is a good
starting point for some stall operators who have no experience
in selling online before. By gaining knowledge about this kind
of new platforms, they can widen their business opportunities
in future, she added.

While in Graham Market stall operators and customers have
often been sharing recipes and cooking tips, H18 app models
after this behaviour to build an interactive platform on which
users can upload their recipes and exchange cooking ideas
with others, allowing the public to get involved in building the
Graham network and interact with the stall operators.

According to Sandy, since its launch the app has been well
received by shop owners in Graham Market who are eager to
try out innovations. The URA and stall owners have frequently
exchanged views and ideas on how to enhance the brand of
Graham Market and the H18 community space, with plans to co-
organise more promotional activities in the future. Sandy said,
“It was such a pleasure bringing the community together. Infact,
the URA has also created “H6 CONET” - a community space on
the ground floor of The Center located nearby Graham Market,
and at the same time the Central Market Revitalisation Project
is underway in full swing. When the Central Market Project
is completed, the synergy of these three urban regeneration

projects will further accentuate the local characteristic of the
Central and Western District.”
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Besides promoting the Graham
Market, Sandy (1st from left) and
her teammates are delighted to
have brought the community
. together as a result of the close
collaboration with stall owners.
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Features of H18 App
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( H18 Market )

the relevant vendors along with the shortest route from your location to the target vendor will

A directory of food items in different tags. Simply click a food tag,

be shown.
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( Restaurant )

saving queuing time. Notifications will be sent informing users on their queuing status to avoid

Users can get e-queue tickets of restaurants via the mobile app,

missing their turns. With the app, the restaurant operator can also view the waiting line from
time to time and manage its operation more effectively.
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(Graham Stories)

of Graham Market and its evolution over the past century,

Users can learn a brief history

supplemented with invaluable archived photos, alongside | zms=:
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features on how stall owners founded and have developed their

familly business, their operating insights, inspiring stories as well :
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as tips on how to select the best food produce. Users can also

obtain the latest information about Graham Market events here.






