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SOMETHING NEW

Vanessa Yung

Small players in Hong Kong’s competitive property market usually have to
shoulder the high commission fees
demanded by agents, but a new online
platform has been created to make such
payments a thing of the past.
ZAP, which stands for Zero Agent
Property, provides direct connections
between buyers and sellers, and tenants
and landlords. It was launched in early
May, six months after the original idea
was written on the back of a napkin
in a crowded dim sum restaurant.
“We are both property investors
who wanted to put our apartments
on the market and sell them ourselves,”
says one of the two entrepreneur
founders. “After making a number
of transactions without agents and
without fees, we knew how straightforward it was – we just needed a place
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for people to see that our properties
were for sale. Given we’re in Hong
Kong, we can’t just put a ‘for sale’ sign
on our lawn. But we could put them
online. So we decided to create a dedicated property site that showcased
properties and allowed interested
parties to connect through the site.”
ZAP also outdoes traditional estate
agents in that it allows landlords to
manage their own details – meaning
no more dated listings. And as there
is an option for lawyers to oversee the
transactions – instead of agents, who
have an incentive to maximise their
own return – conflicts of interest have
been minimised.
Like the best things in life, the site
is free for its users – except for the
lawyer’s fees. To buy or sell, rent or rent
out, visit www.zeroagentproperty.com.

Charukesi Ramadurai in Mumbai

Chindian, anyone?
After it was first brought to India
by immigrants to Calcutta,
Chinese food in the country
slowly turned into “Chindian”,
with the addition of local spices
and flavours. However, it is in
Mumbai where Chindian food
has come into its own.
At about 5pm every day, a
specific kind of hunger seizes
the city. Lunch is a distant
memory and it’s too early to
entertain thoughts of dinner.
All roads then lead to the friendly
neighbourhood chaatwala –
vendors who ply the streets,
selling fried, spicy snacks from
handcarts. The only question
here is: Indian or Chinese?
The Chinese dishes sound
familiar – but there are a few
surprises. Chow mein in its local
vegetarian guise is anything but a
simple stir-fry. Vegetables of all
shapes and colours go into it,
from green peas and carrots to
paneer (cottage cheese). Then
there’s the popular American-
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Chinese chop suey. Gobi and
chicken Manchurian is a Mumbai
original: deep-fried cauliflower
and chicken fritters dunked in
various sauces.
The latest trend on the street,
however, is the Sinification of
Indian food. The simple South
Indian dosa (a crepe made of rice
batter) is now available as a
Sichuan dosa, filled with stir-fried
noodles. I’ve heard rumours
about a chow mein samosa,
triangular deep-fried pastries
usually filled with spicy potato,
but I haven’t been adventurous
enough to verify this. And there’s
a new best-seller.
Bhelpuri – a mixture of puffed
rice, sweet and spicy chutney,
and a sprinkling of coriander
and raw onion – has also gone
east. Create a base with fried
or steamed noodles, throw in
some shredded cabbage, green
pepper and carrot, replace the
raw onion with spring onion and
splash some “Chinese sauces”

on top (soy, chilli or, usually, fiery
red “Sichuan sauce”, which is
uniquely Indian), sprinkle with
a handful of fresh coriander and
there you have it: Chinese bhel.
This dish, born entirely from
Mumbai innovation, is giving
all other street snacks a run for
their money.
Chinese bhel has firmly
lodged itself in the minds – and
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stomachs – of Mumbai residents.
It is an optimal combination of
all the flavours that satisfy the
Indian palate, it is healthier than
most other street snacks and
it is the cheapest way to “eat
Chinese”. Furthermore, it’s the
city’s only street snack that
has its own Facebook page
(www.facebook.com/pages/
Chinese-bhel/366848956960).
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Thicker
than water
Scientists like to harp on about how
intelligent dolphins are but, surely,
the behaviour exhibited by our
famous Chinese white dolphins
proves they’re not the brainboxes
they’re made out to be.
Think about it; if they really
were the world’s second-most
intelligent creatures, after humans,
why on earth would they hang out
in the waters off Lantau and get in
the way of massive infrastructure
projects? If they’re so smart, why
have they established a habitat in
the most inappropriate and
inhospitable of places?
Some obviously flawed studies
claim to have discovered that
dolphins have a high level of
emotional sophistication and are
able to solve difficult problems.
What rubbish: they appear to be
among the last forms of indigenous
marine life to work out that the
area is completely unsuitable for
breeding, frolicking and other
aquatic activities.
How many hints do they
need? After years of failing to
notice large amounts of pollution
and rubbish in their water, they
didn’t get the message when
Chek Lap Kok airport was built
or when construction started on
the Hong Kong-Zhuhai-Macau
bridge. They didn’t seem at all
bothered by plans for a gas
terminal at the Soko Islands. And
if their track record is anything to
go by, it seems unlikely any light
bulbs will go on over their heads
when another 650 hectares are
reclaimed from their habitat to
build a third runway at the airport.
I mean, seriously, what are
they waiting for? The government
to establish a marine sanctuary
or something? What a bunch of
big sillies.
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