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MALAYTSIANS love 10 eal out

Whatever their reasons may be
— wehiether they cat oul becsuse
ey @wre too by or oo tred 1o
ook — and whether they dine ot a

restnrnnt of & fuss-free cof
o hureker contre, diners
EXpect Wee cateries 10 be clean
with food prepared in Iygienic
conditinmn.

Thiey alsn expect the safl, sspe
ciadly foreigners. (o be heakthy and
Inpeulated

Unformenately, not all establish
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Horror in the kitchens

Barbecued duck may be

ing when it i served
hot, bt take & moment to wonder
mmmmbﬂnvhw
cut up and served for your dining
pheasure.
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Filthy eateries With
five-star ratings

' diners rated
KL and Putrajaya health departme:t 53?; biahan
without knowing condition of
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Dr Param says some restaurants
spend a lot of money on

ving the facade birt
nieghect the kitehen.

for some time,” he saud
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and ghve them rwo weeks to e
and Bier, you will hear all =
ELitrses from them,” B
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Having closed hundreds of 4T
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