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For many years, Nga Heong has been named as one of Macau’s best local

eateries by numerous food magazines and TV shows.
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From left: Balachaung paired
with noodles; home made
Balachaung offered by Nga
Heong.
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hether it's a bowl of rice or a mouthful
of a simple soup, a taste of home-
cooked food can definitely make

the homesick feel like they are back at home. Mr.
Yip, founder of Estabelecimento De Comidas Nga
Heong, left his noodle shop in Burma and moved
to Macao in 1978s. Craving authentic Burmese
food, he decided to take up cooking again and later
opened Nga Heong, creating his own balachaung
(Burmese fried shrimp paste) and XO sauce
with dried scallops, his food not only brings back
nostalgic memories for his friends from Myanmar,
it also provide a pleasant dining experience for
overseas visitors.

A taste of Myanmar in Macao
Many visitors to Macao make a point of going to
the Three Lamps District to try Nga Heong's food.
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From top: Balachaung paired
with enokitake; balachaung
paired with bread.
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You can taste the homemade balachaung and XO
sauce with dried scallops in the restaurant, but a
lot of people also take them home as souvenirs or
for personal use. Nga Heong's balachaung recipe
uses premium large dried minced shrimp and fries
them with shallots, garlic, chili paste and shrimp
paste, to bring more of the authentic taste out, it
is particularly delicious on dry noodles or stir-fried
vegetables. Given its strong flavour, aromatic and
pungent taste, Nga Heong's balachaung can be
served as the perfect appetiser on hot summer
days. Overall, it is a perfect complement to any dish
for the Chinese and Burmese.

With no added preservatives, Nga Heong's

balachaung can be kept for up to six months in
the refrigerator after opening, so there's no doubt
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€€ neighborhood business, Nga Heong prides itself on
offering quality products at affordable prices.
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about its quality. Whereas it's XO sauce’s amazing
taste is created by mixing dried scallops with spicy
dried minced shrimp. When compared to the
Hong Kong-style version, Nga Heong uses a higher
proportion of dried scallops and less oil; it is an
excellent match for rice and other snacks. It comes
as no surprise that for so many years, Nga Heong
has been named one of Macao's best local eateries
by numerous food magazines and TV shows.

As it is small local business, Nga Heong prides
itself on offering quality products at affordable
prices, making it easy for Chinese living in Myanmar
to taste quality authentic food after their return to
Macao. Motivated by this goal, Nga Heong quickly
became well known for their generous use of
ingredients, reasonable prices with mouth-watering
authentic cooking. From attracting fellow Burmese
in the beginning to drawing more visitors over the
years, Nga Heong has fine-tuned its cooking and
adapted its food to suit the local palate, tweaking
the spiciness and saltiness of Burmese noodle
dishes to make them more suitable for locals and
visitors alike, who have now come to recognise and
appreciate the culinary delights of Burmese cuisine.

Consistent quality and praise

After being recommended by famous food critic
Chua Lam and a number of Hong Kong and local
publications, Nga Heong is constantly packed with
customers. In addition to such signature dishes
as noodles in fish soup and chicken noodles in
coconut soup, Nga Heong has come up with other
ways for you to spoil yourself with their homemade
balachaung and XO sauce with dried scallops; for
example, pairing them with bread and noodles can
easily create a memorable treat.
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Tel: (853) 2855 2711

Clockwise from top
left: Fish soup noodles;
chicken noodles in
coconut soup offered by
Nga Heong; Nga Heong
restaurant.
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