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Lam Mura, Nelson
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The owner of noodles shop “GrandPaMura”
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"1f my customers are hungry,
L don’t mund aevang them additional
tace ot noodles for free.
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“| started my first shop in Portland Street.| then realized that there are a lot of people who are living in poverty in the district,
especially the elderly who earn their living by collecting cardboards on the street.So | started another shop in the same street
to serve more people.” Nelson graduated from HKUE's Hospitality Programme. Five years later since his graduation, he has
become a boss who has two noodles shops and one private home cuisine restaurant. He is also a mentor of red wine courses
as well.In Nelson's opinion, being successful means helping the people in need.
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Nelson was being interviewed by an online channel, talking about red wine.
He is frequently interviewed by different media.
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Nelson is serious in choosing food ingredients for his shop, in order to
provide high quality food to customers.

A Boss who Respects the Others

During the interview, an elderly man walked into the shop. Nelson immediately
stood up, helped the elderly to sit down and took order for him.

“Some elderly with low income won't be willing to accept any free meals
because it hurts their dignity. Hence, on the first day of each month, the
shop will have special promotion by offering $10 noodles. | will also give
them free soya bean milk." said Nelson.

The cost of running a restaurant is extremely high in Hong Kong; hence
most of the companies focus greatly on cost control, promotion and
increasing food price. Restaurants with quality food and human warmth
can no longer be found. However, Nelson, who is at his mid-twenties,
adopts “Treating people with sincerity” as his attitude of running a
restaurant. He treats every customer with sincerity and passion regardless
of their social statuses.

“One day, a teacher told me that we need to respect everyone, even if they
hold a different point of view from ours. She then shared with the class
about a real-life example of herself. There was a time her colleague trying to
occupy a room that she was using. She asked her colleague to use another
room politely, but the colleague scolded her in return. Not only didn't she
get mad at her colleague, but she also explained to the colleague patiently
and tried to arrange another room for him." This real example reminded
Nelson the importance of respect, which now becomes his attitude for
treating people.

"Everyone has his/ her strengths and weaknesses. | always learn from their
strengths and won't comment on their weaknesses.”

Nelson also treats his staff with high respect and spreads this spirit to the
community as well.

“Everyone is looking for a happy working environment. So am |. That's why
| respect my staff very much. | sometimes buy Spanish ham for their lunch
and | also arrange the roster at their convenience. They can come to me
anytime for special arrangements, such as taking leaves or re-arranging
their work time. | want to understand and think from their perspectives.”’

A Boss who is Generous to the Others and Rich in his
Heart As Well

Nelson, being a boss, seldom calculates his personal gains or losses. During
the interview, Nelson served the customers proactively and didn't
command his staff to do this and that, regardless of his actual status as the
boss.

“HKUE's teachers are generous too. The teacher, who taught me cookery,
volunteered to wash the dishes after each lesson. This, in fact, should be
done by the cleaner." Teacher’s behavior inspired Nelson, which made him a
generous businessman.

“If my customers are hungry, | don't mind giving them additional rice or
noodles for free. | always treat my students a big meal after red wine lessons
too. | have many friends. When | opened my first shop, they even came to
help me after work. Some of them have become my partners too.”

"HKUE is a key that broadens my horizon.” said Nelson. In his shop, we can
not only smell the fragrance of food, but also empathy and kindness. He has
put the spirit of respect, which he learned from the teachers, into practice
and contributes himself to the society.
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