EA R

Paper
2023

COVER STORY HE#E

L9

089C-TLLT : NSSI

8% =old 8%



MenuSifu

FTENHL  $%%8 EARAEMA  CallerID  MenuSifu POS #{%

ZBHSE POS BHRRLE

REBEXFERE

LB SaaSTRES BMenuSifu AT (K%) BRESEARRES T [B]:.
FRW, BT SBRARELS SRS E, MO TEARIME. B
£ FRETEIREE20% SRR, SIS Y S i E,

WWW.MENUSIFU.COM 212-966-5888




Vol. 11&12 Issue 23824

COVER STORY #E#®

November/December 2023

64

20P EEFEEHIRIRS
2023 EEPEEED

2
/7 N 2ETERERD
/ - -

5 6 FERE

XESE
RNBEEHHEE

REBHTE
e 1

23|

PHIE

The Restaurateur 2023

LEE KUM KEE

(44

99 - 13 99
L ek v Al

itk HRAMA Nia
27 St i 1) 95 i 9 R 1 1 U5t ] 4

Bt e e

[

: e ﬁrrl >N : ?:% ]-3"
. - _ el MI

BR A et 1

OYSTER FLAVORED SAUCE
—

IR I B IR
s 5 ] [ BXC B ey Al 25




CONTENT

Vol. 11&12 Issue 23&24

13

08

92

November/December 2023

NEWS £[8]

CEBRHMEBERERET
EFEHAPIMUNBRN

V4 2023 1TL5E8 H
TasTe OF asia

St Wiy

BREHER

RELBFRE 3% HIM,
AT —RIMFEE, KKFIT

Bhr g

The Restaurateur

2022 £ 1 B8] 2023 4 12 510 HHEAR

Vol. 11&12 Issue 23&24

HhREIT
CBIRR) &
8 The Green, Ste A, Dover,
DE 19901
Email: info@littlelaba.com

Tel: 929-688-0888

President
Leo Li

Publisher
Leo Li

Executive Publisher
Jiangming Tou

Operations Director
Ivan Liu
EDITORIAL DEPARTMENT

Editor-in-Chief
Jiangming Tou

Editor
Ivan Liu / Shuhang Li

Art Director
An Yang

Coordinator
Shuhang Li

ADVERTISING DEPARTMENT

Advertising Manager
Fiona Cheung

CONTRIBUTORS

Lan Xie / Xiaoan Tou

E
= : OEF-¢
Instagram Facebook WELS
canyinjia canyinjia Littlelaba &iXX

®

www.canyinjia.us

The Restaurateur is published monthly by Littlelaba Media LLC
Printed in the United States

-
=
L
=
=

Bank/Card

Amount

$9325,19
$8905.67

B veALkEYwaAY

ALL-IN-1

L, TAR, KIRERE!

iz RARSS

iEIEMealKeywaylIE T

SATHTE
B=FHTafERMAE

S$1440

<
BT Mg
=g

70%

Partners with

Mealkeyway

42-34 College Point Blvd, Flushing,
New York 11355

T: 212-898-0888

E: info@mealkeyway.com
www.mealkeyway.com




/_.
Peterg@Chang K(

il =S BV R e

L ﬁ
N e /U
By Peter Chang

chANG MAMA CHANG

Peter Chang 3%l {&

Qﬂ“‘t

NiHao

it
& 2 ]
&

Pugpppat®

(BRE =) =BE (BIX
K) ACKFEAFES
—HEBRKRE, HEREOFR
o

I & SRAS R AT ok B
CHEBIMMANEFRREZRN
EMEREER.CORIMRE
B — M EMEEE,
AAXEZBEMNERABL
RGN

=M EKREIFEAN
FE R
editorial@littlelaba.com

MERS
Littlelaba BIAxR




Yao Huang (Tempe,AZ)

BRELESRE 3% KM,
HT—RINFE, KIRFFE

# & Yao Huang, f£
EEHAERKK, SF41
%, W 1E 1E X A 5= A
N (Arizona) K 3IH fl i
(Tempe) ZKEE — R4
73 Fusion Tea Lounge

IR TR o

bt 4270 F AR, &
MREBENEEHRE %
E, E#HEAMN New
Jersey) 7T —RHEIHE,
FHESEY AMEERE
EidH. HTMNNEREHE
#, MEHOXNERRR
EZ, RISZHMITBER
HABEEEL, FHE
Ao JERN, FRIETE—
RERMEETE LT, M
RTHZEN,

RIERFZFNERESE
H, ElWEHATEER
X% % B |5 Express, f£
AEET 8 FHKM. B
#2012 F, FHIFHEE,
—EFEGN AT LI
HNECILE, TRHFHIRE
WEEGEH T —RAEA IS,
BBEFRIELT 30 &7,

1990 £, &M & &F £
B T =LK N A
lattea, TEMME K T,
B E £ TIRIER
M, 1 EHOHER
FRET L+ FERH T H
x@E—HE, TREHA
JE A B B K P IR 24 T
JEHE, A TR R

Fusion Tea Lounge,

A NFR, Nt ok
FELAMERMN, —I
AHRESEANH 3.6% Ay
73 FF JE We? 3 22 K O A
FEHR LAR B B R A R
HAWNERER, 2T
RIEREAZ M, EEE
H AR SL2 P AT R B 4
F AR 12 R A N BB
TEM, BRATATHEE ik
1T XH,

2019 4 6 AFFILEARA,
T {1145 H At 9 B IR Lk & —
P, EEEENEN, &
AR E AW & 2230
FATER E, BOE R
B, HEEFIE N—
FIaH 5 B AT, ElEkR
HE T E O, BhixsE R

P

Fusion Tea Lounge

1806 East Southern Avenue Tempe, AZ 85282

_ MEEER, RIE (BRHER) 2
= FRTEANMEE, WO ABRR
MR E S S MR R,

8

The Restaurateur 2023

T, R T &R XER R
W, ERIEBIEIRE T B RN
EJ‘Q

JF 55 P4 £ 3K, Fusion Tea
Lounge W3k £ T i1 200 A Y
A EITFIE,

BTN RE RN ZAET, B
BARMEEBRXMEN, HE
& ) £ A~ F] Lattea 48 fit, £
S PR AT e DAt £R B FE R B &
Ah, 3EE E 90% B IR & Ef
A AE Bk £, WMERZ
ZINI IR,

IR, RMNKERBEHLA R
Yy, REEFESARTETT LR
B/hiZ, EiEER. EEB A
HIMS 2, =275 B4R EE SEAS.
RS, SRS X
YNTEMNEGERNEE, R
Bk B & S 7% 1 BT R BR

EH, FWEIZ—-THDH
24 X —EERE, AR
TR EEREE -2 SEEM,
HEMENSEXNZMNER
FEHER, SRR REX
7, BIAE ML, RHlZE
MNEFEERITM, TAEET
R 24 B IR A48 AL B9 & TR AL
B2, N &S Efl e, P
TRERIARSS BAG T RAFRY DR,

TFE S 2 — IR R ¥ T
B, BEFIIEN, RREE
1E R 22222 9 L AL R BLRZ
NEIREBBERANZ R, #
B —FHEE SR, RIBA
NN MAERZRBETE, BE
BEXE RN R 2 By RiE, B
REIUS RS, @

FHE (Temple City, CA)

BiRENEMR 4L

BB LA R TRKRH
E, R=FERBATEZ
TARKES, ERHE
XMHIERE, HENX
Z 7LD IR, EHRAIE
A5 BIZR S AT A0S AR A
EIREE2EET, it
B ERAT O,

1. XAEIEIHT 5 & B
FRIUE: BIB9S 5F0 Bt
BREERERE, HE
R ER A, HRERKRE
g, EWHHRASNEEL,
HIEE N EERE O]
TERY, IR ZRIE MY
HriEERE, EIkE A ML
EIRRTE, AHIRTE, AR
BB LB RS,
N AR H AT R IR B L,
Z B R 2 R B FIAE
e —E kR, BRAEFIAR
PO T REAE, 4R, F
L HRAF S B AN AR
RIEFERSE S, HE
MEFEET, MEREM

9

T,

2, ARHUEFIE T A
ERTIY-SATRNYSS = §ritZIVA
FZEM, XmtiaRES
TIEETIEE, SR
b 2 AL A B A RS Y
XK, —EERBAERME
WEERE, T RREMAEE
R B, I RE A,
HREE3ARE 6 AfrX
R S LN, At A R B
ME=ERE R, FrAE
VAR SR EPVA ] D

3. AIFFSES AR &K
MNE AW E AH R
aE A AITE A HLUR B,
S5 ANZINE RS R
MR BHIMATHE S, (RER,
TR ARSI 2, K
LB SRR T TLIE K
mho A ERIZ RIS LN F
M RN RE
W A2 =48 A ZE 10
R, XA E BRI

The Restaurateur 2023

BIELRE —RIEK,
HI&TE e

4, RERZREME: A
IR — 3K — R ZI SR Ik
RIS ERESARRE, XA
Wge TARIER T & 2% 1L,
BREEFHCEETNE R
B ERE NIRRT ELF
HOERE, XAEHIEIN T &
N )76 78 FRE R SELTAREE o

5. MERFEILXLES
B FATTE RIS AT
2H - NN ERNRE,
XRETEEANEL, BA
TENZ5EIXTE 3 e I RE U5 1
ST, XAEHAE
i 8 13X T8 3 B % 51 77,
i =N OR SR I TS

2o

BRGREENTRE R
ERRNmTES, E2
AEH B OB T EH M
HIBT &S], TR
e R ZIHEK, HESH
FRREENELARES, Ik
— LR PR R AE S 2
TR, AEARBAE
BEFEFIMAPIREE, B
SFREARER, R AREE
RIGHEFTF L. @

(7= 32 79 Bistro Na's BF &
INETHREEBELER
2023 “Taste of Asia Iz %
BR#” EMNES)




k= L4= (Peter Chang,
Bethesda, MD)

REEENETR

— IR ERIFIERAIRTT
B, fth A e E 35 E R &
ERMAT—ER, PARIRE
ot 56 [E Iz 2 B BB — T 1|
KEM AR REAMK
ki REEE,

2004 £ 7 A, FHEZED
F—RFET “BIIEK” 47T
THIN B, 25—REEsz (4
RARHER Y ERTEEE
todd kliman B % i,
Wi AE = R TR A M 2
&, BRVGE, —EENE
LRIk 22, 24 8 H AR
AR SRV IME, A TR
RPN RIRERE, A
BEEAESMATHC R,

R, MMRESE. L3RER
TG, KR4, RIS
BTG HoRAY “ OB
K" ZZ SR EIZZ N
BT HEIFRZE,

BEARRBAEFMAREE
BT EHIME, EREIE
BN EE RZITIER 2%
A1 SR B i e

1985 FH R, FILIERYER
ALEIE S AR ARG RS
T B B B AL TR R 1R A
2o RMEFFERERA
BTN, e E R
SRR, B4, FEEK
%5 Bt S R ] BOR B SRR T,
MASAE I T — KA TS
I, TERHR Bk
LS A R IRE TR, F
(=t 2 M I B LY
TRUE A A 5

1959 £ 7 A MIN T 2 & B
Vb i an e i a VAT 1S X 53
REEZE, XEAHA F B
I, 1960 4F k15 T &
PRk [ 22 2 — R I AR
o YN AIRMIRIEAIR

10

2 REEET T EEY
T, MHIAFE R
BIE” XN TR IR SO 2
TEVRAR B R BRI T P BB
BT NEE,

EREMZEHZE, iR
TR 2H RREE
FI%”O

ZEXAFENTET, JL
TEBRIE LHE R
BR” XEX, HERER
BB AL, EEEM
EFLAT, RZHBmEET
AL, WERZEIE, s —
INSIERIRE 5 & — T RAT,

TIEBUEIXFMIER) “RREE
TE” 1E 100 2 E W ER
FREREFET Z0E, P
YR 2 LR SR A 445
RIRHFLARTE T R E 22 B
i, O T MATRAAE

The Restaurateur 2023

HRER e — (5BBESR
X)), BERMITEIER,

A—ENER, RIMNERZY
NZNEZFE, S
445 25 B B AR B D
HR L J55 i ) 5 3

MR EIERE] T —RIERIR
AT, wHAETET
KR, AFERXDHINR
JLAD BB AR B, Mapo
DouFu HI34 Rl ).
G, BAMBHR T IXE
*o

Ui ESRAISE S, FZELIT
HEIM TR, BEEMNRE
FEEHE kR EEEA
HKEY, 5SS, L
Sk A B ES, B
T TURIAEHR. HE I ECER TR
i, MEMEIRIEER, B
W, BB R,

HEERMUL, R,
REXEEH 5 E AT
ESE Al S8

WY S5 ER (EEA) K
R, AHEME & EEER
SR EIM, AT A E R
RIBEERE TMATER,

KECUEMARR “RREE R
Ty $22, ERUZMET
—E AT LRI .

FHNEX R TEMIZAE 7/
H, “MEER” ZRALEE
R EEIE S --

EEREZENOE, AN

R MiEE—i

i | Q. Post Heritage

& [ FE R B Bl = iR [
X, ZHIESRY A E E W
RiFZ, HF, H—DMA
JE/REYREFRLZ DA Rk 22
HIR” A KR

SHEETE “RESR”
EMAEGH$10 ZE$15 HIN
&, fth B9 & T E AL 2 $20,
JLF R 2EERERER
“BREEE,

2017 % 6 A, BNBE5E
#EBEEHER A andrew
zimmern . & EFE 4 5P
JE/R— 2 3 R 1B i bh /R 7
BN —GREHME,
BRI AT E MBS

it /B

% 718.069.2321  HE

‘\’*

B, MEENRER T,

JE KRB HIE ML 23 AL
#, FEIMREERTIXIE
¥, EFEAREERT K
M ERNRER, ERIEE
EHEZHANBRERT G R
1, mHEZE T 4Rk
ARG IE, REVRA R4
We?

HIERI |, FHES —MA
RELRFMERFMIBIN
B B & R A JR Y IR 5K
ST LA, Wi T LA S HE
H: RERBEIEERAE
977 2 BT LB E AL
RAEWRERNZRER, Y]

/| Efg

S ERSE - T AARE
1 “IER" WEFE2ITHE,

P L= R I B O 1 T
g2

XAME “METR” AR,
TNERE? @

BEFENE

IKMS= (Peter Chang), BIEEIN
REGRAHET (Outstanding
Chef) #1§&. HIEF&T Mama
Chang 2023 E EARHE T
(Outstanding Restaurant),
Chang Chang 3% 2023 FE R
$7&T (Best New Restaurant).




MBEITTE

SYNIC GRAPHIC & SIGNS

www.tcmsigns.com

ZA PN BhestRIFRE
P.909.598.2254

230 Paseo Sonrisa, Walnut, CA91789

Diamond Dental Speciaity

implants & Orthodontic

A

~

. B | Ivan Liu

20234 8 AR, W&ZEER
% FE “Chihuo Inc”

2 A E Il == /N
A Asia Creative, DA &
NAAFIA ALEIPNIR B AL
& A28 Y 28 5 JE iz B
L (Taste of Asia) 1£

IXEiE]

IZGERREIRRERZT
T EHPRILLE AT

IH & & X £ {7 2 (San

Jose) EIHLL TR,

500 RE R AN LFFR—
H, HEREEKEILEE
AT AL IR, FF 5 R R & &
BEBET T RANRN, 1]

Chinese
Restaurant
News

% 2023 (cEsEEH1
TasTe OF aSIO

FREIEEMHET. BRE
JTH & At s R, &
SRR B, B ERAER LS
ANRHERE, EFHTLZH
FAANER, ZHHER
WHEEAT IR R, BT K
A, b RS . KB,

BLF O3 fl s R EEF 2
I, A A SE R AT
T 2 IR B R D 61 Mk T BA A B
XS, SEZNEBER
TN EEKEEL L T 5%
B, RABHRNSIENRE

TIE AR B EZE T E£X

13

The Restaurateur 2023




® ®RIXEE

HI TR IR o

2 EERXMP = (NRA)
HEZMHEPIRH - KIEF]
¥ (Jennifer Bonilla)
HIE BB B AATH SR
FHEE  EEEIXRL
BEaEs = NHLIRE
B K, EEEAO
T &RV BE LR,
=N HEEE, 7H
oy & TR 37 Al S B B BTLIR
# 911 fe.% 7w, 5&
BIER 6 H % & &4 L,
7THHEESMEMNME KT
1.4%, X— 8K %9EE
STEZFAMNEAE L
Hi#EHE, iy, 5 A6
H & T 8 & & o 5l

Chinese
Restaurant
News

K7 1.6%%0.8%, &
7 HTH 2R R S E 2R
BRENSNEEE R,
EE R F & TR S H
EME7T A BEE KT
0.6%, NH1HEKK
B o A

(ERIIE S R & (A
AL FERES, bbb
BT AT Ak B Rl b 3 K AR
AEie, HiEEE/|T
FER KT, ELEE 2020
F2AEEEBRRZ
BT, FTE AT 35 E B Rk
KR T 67 4T
7o

e i B T R RCERR BT,

14

R RS K, AN
BIRE & oy T il 498
TR it R G EL2 T A
R A5 B — L

—

FrPA, NRA JE FHWHE
HESBELRKE T 1220
FETTWER, HME
| SN A S = U
. %I H R 5l % E 55
5 BE A Ath A7 T I Y B
W, HRIERKRAEN
FEEENEET LA
B 1000 % ¥ % €. %
B K 47 52 L bR TAE RS,
F ARG 2 EIAR IE R,
DL FS B fth 7 32 7+ BR .
Wi, HEAKET
A B9 BR O AR E, X D

The Restaurateur 2023

I H % E 55 T &6 stk
MBI ERR KL, B
1E 18 3 2 1€ il o = 7 A0
7R R B AT Ak T AF = 48 it
I &z,

BR T BUT HT 1% N 2 S,
— L E BB TE S T
HNIT W FREE AL,

N A IR K 5 7 i 28 0 Ay
5 & (UNLV) i 2 If

Z= & &R (Cervantes

Lee) B2EF — 11
BIEHE T AR I E
R, XADIHE
B fE Ju Pk 8 (Panda
Express) ® €l %
AN # E 8 (Andrew

Cherng) M % fi H
(Peggy Cherng) k@
8 % 500 & % ot % 57,
B 42 25 E D N IE R
TE IR K A A B E AR
mMH., =Fk, EHE
REH E &K+ % hr
i 4 0 i R S B9 S AR R
EWVAEZEINE®R, K
B —% 8 TN, 8
o 42 4t — &R F e Al i Bk
BERLT WAL IRE, fE
R R SN ES N

Fr P T IX — T 4B IR AR
[THI %k A A B, #F
B 5 22 i S8 IR 2 Y
Ko

TEARIREHR E, FE5HE
2023 Taste of Asia
Awards Y9 & BE #5589
W 2y 4y 2 6 H £,
PEE T 10 K & R AT
10 K A ¥, K B 3% 1
mm X — . AL HE R
VAN T o

15

R, Zh0E R %
ek TE'AMO Boba
Bar. ¥ &I EFEEKE
AWM Fila Manila
EBE LA X KEM
K H10 R AN, W
H % Bf # Bollywood
Bites B9 @l & A
Sanjay Patel. Sanzo
Sparkling Water HY
fll45 N Sandro Roco .
Empower Delivery 9
Meredith Sandland

The Restaurateur 2023

FERREEZFE—TRE
g DR e SR = O E
R,

EXENMEHEZHED
Ye sk - R e F I A E NI
HEI AN HRFHE B

F, RE-IMEAOTE
B2 F0 AR Bk b 55 3 7 B IR
XACRI MR ALK, 5 1E
Jee TR M 32 R Ik 2E T2 % A
FEB) X B A R, X AR
7B R A R,
fE F o d B RS
71RAG T =AY AR I,
X — 22 I HY {5 A 2 A AL
KEMER, HmE
o8 ) 7y, R (A Fr 2k
& A& e 3= I & & IR 1 &
Ko




@ BRIXNE(H =

1 Al B A T EHER -

% /& Ivan Liu

R 2 Ja B9 38 55 R Rk A
) 2R G0 TH 1 A ik AR
ERHAE K, TiL
Z2-PMRONTK, &
- DEENER, A
AE FA R 32 2 £k BT iR 30
MERERERNRE, =
VIR = 3 8 B [ 5
AR — R

KL 1 b B T SR
BB A+ T, BHEEM
w15 A % A A
THHEAT BH %
BT MEART BT
K7 4 5 AR LR AT B IR 55
(Baas) N HEl; ©&HZL
NS R OAGIE
BN R IR E R
J& 85 R B3 B A o

BANTELBERRFT T RE,
HEANEERFERRTE
B —RfE. BIEMRE
£ DAPA AR AT UL B 3 2 £ 5
RIEFERB M=
Nk, A R T
XNEBRIARET KK
FRAR SO0 HY ) 7L

BEE AT BOR B R IG & R,
A L& BEA AR & > TR
B T BRI AL, &EIF
HBER T EMIE, &
m, Bz mkE 2 — DR
BRMERE: 4 AT 2

ELEWILEE, AT AR
ERESMOUSRE T
A, LERERR
PR, AT A] DU 72 #7 K
B R BHE, R BIE AN
5 A XURE, M T A5 BY) < R
LA fif B O g B 15 B 4R
o AR, IEZXANAEH
PERIREE, ik AT B T
HYED FHIHE N LA,

B & AT £ K [ R Wi 25
BRVEAT ot 22 15 55 % B
fEF =k, BRVEE A A
FIAH AT £ EBRNERE
B, BRUE®ENERTAH,
HIL3BE 1% 43 14 XU 46 T 77 75 o
X (15 <5 @A A 7E B 7 R
VE 77 H M I % A AT R B 1
ik o

FZEAENREE AR R
B B, RS REHE
ALEL XU RS B B A A B R R
Mg, b AE % Bl B T T
TEEMEE, NMUEMK
TR, BFEEEAN
R A M2 00, AR, M
E AL R RN R
BB, PAE NI D HT
I AR <5 Bl R 5

10 H 22 HZE 25 H, 4K
i <5 A A R S 7 448 0 4
& PR AT b 1Y 2 Bk 2
Money20/20 a1 BA 2% 17,
RUE BT 3= 73R B O #D
EERERRLES, AKX
NN IR AR EETE G,
I 2 Sz AL ) 4R 45 Fr A9 2 Ak
H, ENE—-Zie2THF
B, NERMTAEM, K
SEMNBERERE X
7 CHOE” AR A0 fAr & 3R

“ bt £ F B money
20/20, S EWNREE M
B ELETHENEL,
— P REMEHRS R
BARERDS T, — 12K
T 40 a7 B2 R ER VE Y I 16 B
BT —UHE AL H
B ERVE, R E AR R
Sk, B b Rk R E R,
EERRI T

EBRRS AFIWEM (EZ
Capital) HITHH & H ==
ME2E =R I E . MIASY K
K TT B K e R D R 5 B A
—EBEMEARKHXR,
EEFRERT, FRE
RIETE, HEEREARFELZH
FERABERARET. S5it
GENTA TP~ N TR )
RSN T, BT BAJLR
BT A B IGRTT & = IR &

HMEER, BfETER, K
NN = A — & IR
P LA G AE  fh,  DART
Xt TE AT A N B (R
ERZ 2 FRIAT, BAEH
AIREFZEAWAE 4 5A
1To

— R/ P R T REAR
EIIMZ S, ERERE
COVIIEN D1 & )
MEBREETER T T,

BERESEIERN
M, ROk B A KR
R IR S L2 2 T
BERXE, EERERRK
B AT R FI = B R W
E, MMEZERANKRE
AR "B ETE
%o

Money20/20 HJ A& & 1
How =A% MR (Zach
Anderson Pettet) Xf#t
iR R A DR =% PAS
&, KNS X EkRE
R B & MAAT b Y 5 Bl
T, R, FEEA
T REM REE S, “H
19 T 1% A1 AL & 1E 7F DU A
[ 35 B H B, 7

MEAREE., AN
R, RATHSAA LA IRE
WENFAR - ZRA (Tan
Horne) /& Money
20/20 BRI BTN,
X X BB 57 K B B

ARSI R, I
g2 BRI T | 2RE
NNy R AL
AEmER O ML EZE)
(Why DeFi Matters),
FEEFFIEE, EAMNAR

RRFERNEH T, & @
2 AL A BY 3 E St 5 Rl
R 28 HE 5 B 8 S X i Y
BE MR S2 R T R AT AR
ik & AT 2 AL FY A RE F 55
M E 2 HHEE RA]
DL AT gm A2, AT DA
M CRER DR HE
M — FEIE D I E AR
MmARESGH —RIERS
XD, A PLE S o
1 U HY £ T A8 B9 2 fh A&
gt, MR RT 2HE
ARG T WAL,
R T R R DA B £ T 1
K AFAAT AT XURSE

“ERMERRENT RN
KB A T AFER, HEA
MERBERX —/, &m
WEARAK G FRES" #
B, &2 NFT iR
) B2 0 BT T A 2
BEAERFWEIOLEZBE
MamHI, EAMNTE
55 B R XU HE B I A
—fdER,

“Pr AR AT WO R B R
REIFE R, BB — & E
MEBWE, DARARER
2GRN ERI AR, ”

PROND, Hr &AW kB
ES KA P N |
wmE, BERNEGENE
FARBARARNTH, HA
BT ANEEZEZ AN &
FhEYRE A, JCHZEAE B R
fa bl IR G fE N A I {5,
B 5 A 55 B R AR R
Y E Mz R E,

AR B9 B T 2 BT IR &R
thiEF IR £ A8 F =R

®R, REE—Bimst, EH
B 552 AR A8 B9 B 4E 1 55 B
SRR WL, A AR
HEZAREME, WIEEZ
ANRETE EE BB R %,
EXHNEZEMN, MK
BAOBEARN MRS,
wRENAZR LR, ™
BEHFREIR,

“On M R R AE MOX R Y
=, FlEW: EdE
B—EN, TIMNEEN K
T B R R E R AR
T EERE R LG R
E, B RZERERE
"N WRATEZ I,
BEE—EALE, ZUEM
WE AT R T ME Z
=, EER LB AR
BERy BT S T R S (A
4.7

FHEERFIDE, EEE
FrER TN E S, TH
/0N T Ak 3 2 48 X /Y 55 25
R, BEREE, FERE
H. AMER. RE2EXR
HEEERREREE,
By A #%, (B AT H 2 B g
Gt 9 K < Bl AILAS 7 A AT AR
EEEZIIMINR, T
H R S X RS GE 38 A PR 55
T, MTH B A E

B2 R Z Tt D B &
B AT <2 Bl AR 55 B A0
W, FEEEME T LE M
BFIAGIE N L& RERL T
B, NEZ ABEERE
wWE, /A EWEMNHR
AT RE DA AT N 2R A5
BEX o

BN BEIERS, BiE

R B, MR,
H At 18 A A9 H BA 7 R
AL, 2= 2R Ry Bl 5R
B “EMN2WERF
AR RHR, Bt
k=%, FRESHE
EEIHNERTT R, I
1148 AR 2 I [A) 70 57 78
RE2EH, HMERMEE
WRATBRARE 2o WHE
Tt SRR HY & 1R KRR B
R, 58BRRMLTIRT.
BB A R, ks
NEFGE, NFiLE—
A& P T ENZE RN
5 B < il R O

RSN 7= A = A~ 4 =0
R 77 2> W B Ak B 2R
HIMAE 1% 2 6% Z 8,
B A T ikERINTA
RUAT RE AR HY Bl A S 55 3t =
ZHMEIR, gl T —
RIVMMBEME, thal: a0
2 W 5 MenuSifu 1y &
EIE, BEVEMRZ
MenuSifu & (/& %,
tban f# A MenuSifu 19
POS #%i. EHFOER
%, HERERSE, A
MenuSifu %A & i (5 &
HA, BEMGES AL
HEZ R 3% A H 2K
ff H. bhan A Ty A i 10
FEICH IR, A LAH R
F 42 3000 3 7T f9 4b
¥, EARMCHLNEEET
Filo

“FATEN T L E 5
BENEBE-ITEETHLN
A, & —PERFRHE
5.7 @

16

The Restaurateur 2023

17

The Restaurateur 2023



#

INENVEIFR? Rt RNE N ! v

Smart, fast and flexible financing options

o

to grow your business
EHEE —EIE, ZHITE
TRE ARREAL, KRRk

RiE BEAR ESEH

EZ CAPITAL

9

I
o
=
S

24h E&

i
&
Jt
A

]
W J
o >

B
=
il
5
LR EER
g g s

U= FE N

The smarter solution for small business financing

EEENEIIEE
By il SE9F AR

www.ezcapital.com




® A A - R (Edlira
Kuka) 72— M&H M«
Z, MR NS, MRS IEE,
BRI R0 B g — X
1 T A

WEAHY S W N RKX
Flosc @it 1 & (Hotel on
Rivington) BIZE . X

FAAE XK £ 52 BN 14 B9 RS

IR

i T i FE T LR AL B
ALK, {E 22 EHRETF
& LA DR 2 I, &5
MADHT P, ESMBARZH
B A R IR

X R B 52 R RE TR R E A L0
16 & 1, 4B WX R R T Y
AR, R N R
JHERE B H A 2RI

ENFROIB =R N

B — R, Wi E R
NG I VA S
S P NN = N
X (Rivi), 2023 4 10 H,
P AT F ST JE R T IX
MNERMBEN, WIE T #H &
KA AT R AR =,

5 HY/VHISE

RAAE NBABFESTS

INA S BN BN X
%, W2k 8 P E W E
(Keenon) W3 % JF ik #l 8%
Ao MRKWFHE ERES
W AR, BRI B X,
BB O B R k.t BRI I
M ENERASGHEE, A
NEEZESE, HHEHE

R EESE - BEESE —H»
BN E Y& s E
faAITEI S Al

e DUB N wifi ERE, B
CATIHFEM, BC “#Z 17
HEWNHKEZE, BCHERY.
ORHE E A TE S R,
WEIZ NG, it 85T
FREF BT, EE AW
A E ORISR,

BAER L — 104512 E R,
30 PR TE /N I SR R Y B
Wb TR, HARREAD
TILF, ®RN 15 EE A
R RAKES LA T
i, EHIREENL & A —iE L
B, M 2 T HRLBS B RS B
EEFATO®EK, N
HAT Mo,

UNFXEMTEERSAC,
BRI BREMBT i
AT AR A A 7 )5 e 55 M T
R HELAIBIRAYE, 1ER
55 AT AT DASE AN AR St TR S5
ma, RBMRR— L E S A
RN, BT RS A Bl TS I s
DANTRAZSN, MR RIGFIE
REHOAVE AR TIRENE, B

RO NATHRIEL TE RIS
ARG MATIARS.”

INA R R BERY, TR R
MEMNEXTE, s h
FRTENZE, NHRFKIB
BRI, (E &R R %
Aff, EHEERER, i
RERmICNEESR, Kifts
ANEF, fv&==Erayil
/N

ZEANBATUEEFGR
HuF AN KN F

N S 2 At B TR Y 5 B R R
PR, Ry S AR
AR R, BREN “AIE,
TEAR 2 N B0 1% 1 75 2 19 A 46,
F O N A i 5
HBARME—N AT S, K
R S NS Rk ()
REFE ZIMt 18T & & R
T.EET. BBET. ERR.
[ER7N 8= 0N 3 ' NN ST RIS

AR & AN F B R 7 5%, &
SRS ANBER T ER
fery “F” PA R AR
[ HE BTG RE,
AAERERIR, A

BABRERPEARL, B
O B 8 A (28

FE, MW E 2 B DL
AP £ T LA,
ARBENERY AL S
R R, EF —PEERERE
2 LIBERERERER
NENERTE SRR X AL
THERAR S HIN, BE 42 £
S H 15 GRS R RS,
RE LR A (1] 58 & %A ] 5 bl
i AT NI, i
MEAE S BT —FEXS
ML N FE i & >4 B B 28 95 7
HIA— It REE N E
BT EERHEMNRESRE
Wiy FYIA S, R—UI%7
LR R A HE 5 R &
N2 N,

ATAME, mAREREK

“BrT LY, thEElkTk
BRI Z — KRR
BEEM AN, HEFERZ A
AR, Hlas A IR 2 AEIE
gk, EMMNRELRIAL
HHEES CEMS, EEE
FIATAETEA TS 75w m, AR
NARAIHHIES, REKEK,

(£8) ERHEENIXERIEERD

M B AN AT 39— il A& M 7
KT 2 AT By B e, {E LG L
T, ImT, mEthEsE,

EBREA B, NEFF
JREIBAE, BRELETHEA
AR = W/NFI =, X i 2R
#“O, MAAE - PMPEAERTR
RER, ALEEMEHE,

B2, ARZHPRSIE
A, UARHEEEBILSE AL
RTAT, #RE AR = BET SR
B AT R REANET &,

“BPOAEAE BRI, X
T S TE — X R E )
REFEY, EE0 ANTEEL
IAREEEM S FHAIA”

AR EELE? 2 RAEH —
K, Ples NEmMEeET, fio
st 2 EIRITI TIE?”

CRORIE D, T SRR R i
“HEEFMHE, RA4TITER,
O 3% 55 4 B9 T B R H By A 2E
U MEEs. AESF
TERTE T FATA AR B/l

B,

INFUSTEBE AT B — “BILOR” BT MBAZBET5(E —)
—EE2MF X WEE Penthouse B R



RS ELRMERIES 2w
%Eﬂ*ﬂgsA R AENNEFHF _

FRHER

= “‘ -l’__ o flqlll'-l
r'.

|r~ [0
EREXTS i ‘.

= R R 55 oh D 5T ER ) &
%ﬁ%ﬁﬁﬁgiﬁ CHEF'S 5%

SPECIAL

BADS &R
fo) W=E ’E‘z‘ [ Y )
E&gﬁfﬁ Igﬁ;'rﬁ;{u EXZHIE © 949-659-9282 Angiechen  Email : Angie.chen@keenon.com

VULL: 3]




Meet Rivi

Adorable Helper
on

Hotel

dlira Kuka is an
energetic girl. She is
welcoming, cheerful,
and works with a
positive and optimistic attitude

every day.

She is the Operations Director
with Hotel on Rivington,
located in the Lower East Side
of Manhattan. This chic and
trendy boutique hotel is close to

o f

Rivington

NYU and a few busy business
districts, with a panoramic view
on the 22nd rooftop to overlook
Manhattan, Brooklyn, and New
Jersey, in which the tradition and
modernity are intertwined.

Edlira is comforted by this
beautiful landscape. She loves
every bit of this city's past and
present, and in the meantime
dreams about the future that ever-

changing dynamic techniques
might create.

A special new member joins her
hotel service team in the past year,
the adorable and winning Rivi. In
October 2023, we interviewed the
young team at Hotel on Rivington,
where we witnessed the pleasant
surprise that new techniques bring
along.

Seeing is Believing:

Robots with real skills

Rivi is a robot girl from China’s
Keenon W3 type hotel robot.
With playful eyes flashing on
her large screen and a shiny
metallic body, she's hard to miss.
She's integrated with the hotel's
computer system and, upon
command, delivers guests' needs
right to their doorsteps.

Whether it's food, drinks, or
supplies, Rivi uses wifi to navigate
elevators and hallways, ensuring
timely and accurate deliveries.
When seeing the customer, she
will automatically open the cabinet
door on her belly and let the
customer take away the items that
she has well protected.

As Edlira demonstrated Rivi's
functionalities to us, we were
simply amazed. A few clicks and
off Rivi went to deliver two bottles
of water to a guest on the 15th
floor - all within two minutes!

"Rivi is truly a game-changer. She
effortlessly handles repetitive tasks,
allowing our staff to focus on
enhancing guest experiences. And
let's be honest, who doesn't love
having a robot serve them?" Edlira

said.

Rivi is also versatile. In the
banquet hall on the top floor of
the hotel, she can transform into
a smart waitress, freely shuttle
among the guests, deliver drinks
to everyone, and; in the hotel
lobby, she can transform into a
graceful etiquette lady, help greet
guests and interact with others in a
friendly manner.

Keenon Robots:

T TAND STRUSGLE

ALK Gan
ONCE 2
L

= ON 13 ENEMIES ___ .
g OV T see -

A competent assistant
to humans in all scenarios

Rivi is the best in her category
in Keenon's world of robotics.
Their family of robots is diverse,
each having its unique talent.
They are seen bustling in places
ranging from restaurants, buffets,
nursing homes, cinemas, hospitals,
factories, and more. With varied
capacities and features tailored to
specific needs, there's a Keenon

robot for every occasion.

According to different application
scenarios, various types of
robots are also equipped with
differentiated "specialties” to meet
people's different needs. Some
are small and flexible, some have
extremely large capacity, some
can protect guests' privacy to the
greatest extent, and some can also
purify the air for guests...

Besides from the competitive
functions that Keenon Robots
have, one of the pivotal reasons
that Hotel on Rivington gravitated
towards Keenon Robots was the
comprehensive after-sales service
and technical support offered
by Shanghai Keenon Intelligent
Technology Co., Ltd. They've
established a technical service team

right in the East US, ensuring

smooth operations for all Keenon
robots, including our dear Rivi.

They are still looking for a team
of dealers who are as interested in
robots as they are - they are also
willing to provide professional
training services to partners
who are interested in this and
make every effort to make the
convenience and happiness
brought by technology benefit

more people.

Experience the Future
with Rivi

"The terms that come to mind.
Efficient, smooth, and futuristic,"
said Edlira. While some may view
robots as fancy gadgets, the reality
is that Al is rapidly integrating
into our lives.

And it's irreversible - just like the
switch from kerosene lamps to
electric lamps, once you adapt and
get used to it, you can never go

back.
Edlira shared that most guests
adore Rivi, with only one guest

expressing caution and fear.

However, the vast majority of

guests being served, as well as

employees who actually use robots,
can appreciate the convenience
and comfort that new technologies
bring to people.

Every individual has their
perspective. While some are wary
of emerging technologies, the
majority experience the comfort
and convenience they bring," she
remarked.

When asked about the fear of
robots taking over jobs, Edlira
responded confidently, "I'm not
worried. Our strength lies in our
relentless creativity. Instead of
fearing change, we should embrace
it and harness it for the greater

good."

Keenon is sincerely
recruiting agents in the US
East. Please contact:

949-659-9282
Angie chen

Email :
Angie.chen@keenon.com
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Tuyen Chung : My Land of Freedom

By Ivan Liu

Confiscation and Escape

n April 30, 1975, the

North Vietnamese Army

attacked Saigon, putting

an end to the nearly
20-year-long Vietnam War. This iconic
event is referred to as the "liberation
of South Vietnam" in some narratives,
while in others, it is described as the "fall
of Saigon." But for 16-year-old Chung,
it signified the end of his peaceful life.

"The most unforgettable scene in my
life was when the Vietham Communists
raided my home." In the autumn of
2023, Chung, with grey hair on the
temple, recounted to the reporter in

Ginger Cafe, San Jose, California.

Chung was a Chinese Vietnamese
whose ancestral home is Chaozhou.
His grandpa traveled to Southeast Asia,
and settled in Saigon, the bustling
central city in the southeastern region
of Vietnam. At that time, Vietnam was
still a French colony deeply influenced
by Chinese culture. In this important
hub of East-West fusion, his diligent and
intelligent forefathers quickly established
family businesses. By the eve of the
Vietnam War, the family had built textile
factories, becoming some of the earliest
beneficiaries of modern Southeast Asian
industrial and economic development.

Foreword

This is the story of a young boy who escaped from war,
embarking a counterattack journey in the new world.

The first half of Tuyen Chung's life is intertwined with
many keywords marked by historical scars—Vietnam
War, anti-Chinese sentiment, Khmer Rouge, overseas
Chinese farms, labor camps, and the great escape to

Hong Kong...

He came into adult life along with finally arriving in
the "free world" his mother had spoken of; and from
then on, he worked tirelessly, never slackening for a
moment. The genes of the "capitalists" who once brought
him disaster, however, helped him start from scratch and
build a successful career.

Escaping from the refugee camp, he first earned his own
living and then sought business opportunities—from a
dishwasher, cable worker, and p/mrmﬂceutim[ fﬂct{)ry
worker to a noodle fa[mry investor, restaurant owner,
and chain store owner. He then ventured into the supply
chain, with each step intertwining unexpected hardships
and dawning hopes.

He never stopped thinking and trying over his sixtieth.
He wanted to do something meaningful for the Chinese
cuisine industry, to provide simplified solutions for
hardworking restaurant owners like himself, and to
furt/]m‘ reﬁne and tmmﬁ)rm this indu:try that was

connected to his bloodline and carried half a lifetime of

hope.

His story is a chronicle of the struggles of overseas Chinese
restaurateurs in California.

military was stationed, the free-market
economy continued to flourish. Chung
enjoyed the happiest period of his life
during that time. He lived a carefree
life, sketching and painting with great
interest in the fields and on the hillsides.

"At that time, the locals didn't reject
overseas Chinese. They respected us,"

Chung said.

However, when the wheels of history
rolled from 1975 to 1976, after Saigon
was liberated and renamed Ho Chi Minh
City, socialist transformation followed,
and they became enemies of the people,
objects of hatred and exclusion.

What terrified him the most was when
the raiders interrogated his uncle at 3 a.m.
in the early morning, asking, "Where did
you hide your money?" They were not
allowed to sleep, and their spirits and
wills were on the verge of collapse.

Later, the raiders found many gold
wafers, and his uncle was sentenced
and sent to a labor camp. Although
Chung was just a teenager in junior high
school, he was sent to the countryside
for "reeducation” due to his unfavorable

background.

At that time, Vietnam was also in war
with Cambodia during the period of
the Khmer Rouge. Young people from

In 1959, the same year Chung was born, the Viet Cong regime
in North Vietnam decided to arm themselves and liberate
South Vietnam, expelling the Americans who were there to
"support Vietnam against communism" and achieving national
reunification. Since then, conflicts, uprisings, and guerrilla
warfare intensified. However, in Saigon, where the American

"bourgeois families” were the first to be sent to the frontlines.
‘The night before departure, he escaped without hesitation.

"That war was extremely brutal. Most of the people sent to the
battlefield died, so I knew I had to run away."

Chung's mother was a decisive woman. Seeing the situation
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deteriorating, she had already planned a "family evacuation” plan.

All nine children had to be sent away, some were already adults,
and some were still toddlers. When her 17-year-old third son
had to leave first, she arranged a route for him to escape through
North Vietnam to Yunnan's Laojie.

Reuniting in the Land of Freedom

fter a long and winding journey, Tuyen Chung

returned to his hometown in Guangdong, for the

first time in his life. He remains persistent bond to

the local cuisine, and to this day, his favorite is still
the Chaoshan Congee.

At that time, China had just ended a decade of turmoil and
embarked on a path of reform and opening up. Chung genuinely
felt that China treated the overseas Chinese who had fled back
home, including himself, quite well. They were settled in the

Lu'feng Overseas Chinese Farm, where they stayed for a few
months during the agricultural off-season. It wasn't too strenuous,
and they received a monthly salary of 29 RMB, which was
considered decent at the time. They could even purchase special
products that others couldn't.

However, the sense of belonging to his hometown didn't
dominate his ultimate destination. Deep in his heart, he held
onto his mother's ask before he left—to go to the United States,
to the land of freedom, and reunite with the family there.

Although his mother had never been to the United States, the
glowing descriptions of that land were just abstract concepts.
However, during the period of American military occupation, the
exposure of the South Vietnamese people to American culture
and their genuine longing for the United States were real.

During that time, many Chinese who had just emerged from the
ten years of turmoil shared the same aspirations. They were filled
with yearning for the outside world. Chung met many "educated
urban youth" and even got to know some overseas Chinese
who had fled from Indonesia. The educated urban youth shared
their stories of going and working in the countryside, while the
overseas Chinese shared their stories of escape.

Those years coincided with the period of "The Great Escape to
Hong Kong," and society was restless with countless rumors

swirling around.

By the end of 1978 and the beginning of 1979, rumors of
"border openings" grew stronger. It was widely rumored in
various counties in Guangdong that one could go to Hong Kong
for just 20 Hong Kong dollars. Thousands of people flocked to
Guangzhou train station with their families, only to discover
that things were not as they assumed. Many people started
demonstrating there, and Chung, who was unaware of the
situation, was pulled into the protest.

He doesn't remember why he was protesting, only that the police
came and arrested him, sending him to a labor camp for two to
three months. Later, he heard that many boat people were helping
people smuggle across the border in Beihai, Guangxi. He went to
Beihai and eventually managed to catch a boat to Vietnam and
then to Hong Kong.

In 1979, Hong Kong was relatively tolerant of the influx of
refugees from various places. They established refugee camps and

helped them receive humanitarian assistance from other countries.

"At that time, if I wanted to go to Denmark, I could have gone
quickly because there were quotas. But I refused because my
mother said we all had to go to the United States."

So Chung waited a few more months and finally secured a spot.
At the end of 1979, he boarded a flight to California.

In the early 1980s, just as his mother had planned, the whole
family gradually arrived in the United States and reunited in
Salinas, California.
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Gain a foothold in the New World

alinas is a small coastal city in Central California,

sparsely populated and picturesque, like a paradise.

However, Chung, who had just arrived, didn't have

much leisure to appreciate the beautiful scenery. He
had to work hard to establish himself in the new world.

Due to the turmoil caused by war, he dropped out of junior high
school without completing his education. His English was also
poor, so finding a job was initially challenging for him. However,
he was young, strong, and possessed inherent intelligence and
diligence passed down from his ancestors, so he had no problem
supporting himself.

A local overseas Chinese from Taishan offered him his first job
as a dishwasher. In the early 1980s, Taishanese people were the
backbone of the Chinese food industry in California. American-
style Chinese cuisine, represented by dishes like General Tso's
Chicken and Beef with Broccoli, had become ubiquitous in urban
and rural areas, particularly in the Chinese take-out restaurant.

Working as a dishwasher in a Chinese restaurant was the first
job for many first-generation immigrants upon arriving in the
United States. They earned minimum wage, worked long hours —
sometimes up to more than ten hours a day, and had no days off
throughout the year. Although the job was easy to pick up, it was
extremely demanding.

After working as a dishwasher for a year, many people would start
learning to cook in the kitchen. They would progress from being
an assistant to becoming a chef in charge, and eventually open

their own restaurants.

However, Chung took a slightly different path. After a year of
washing dishes, he began exploring more possibilities for his
future. He tried working as a cable technician for a while and
later became a production worker at Johnson & Johnson in
Silicon Valley.

Through observation and contemplation, he gradually became
familiar with the environment in Northern California and made
friends who wanted to start a business together. He noticed that
there were many Vietnamese-owned restaurants in the Silicon
Valley area, but none of them served the kind of elastic egg
noodles he had enjoyed in Vietnam.

After discussing with his friends, they realized that if they
could produce authentic noodles to sell to those restaurants,
the business would thrive. So, they pooled together $3,000 and
purchased a small noodle-making machine from Taiwan, and
established a small factory called "Weixin Noodle Factory."

During that period, Chung worked at Johnson & Johnson during
the day, made noodles in the evenings, and spent any free time
running sales, promoting their noodles to various restaurants.

Indeed, the noodles sold well, but after two years, they realized
that the business wasn't profitable. The machine was too small,
producing only a few hundred pounds of noodles per day, and
the gross income was at most a few hundred dollars a day. They
had to spend money on raw materials and sales, and in the end,
the net profit was close to zero. However, the market had already
been opened up. Chung calculated that as long as they switched
to a larger machine to increase production, the profits would rise.

In 1980, 21-year-old Tuyen Chung
(back row, on the far right) and his
mother (back row, second from the
left) and other family members took a
group photo in Salinas.

Image courtesy of Tuyen Chung
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Middle-aged Tuyen with his wife and children. Image courtesy of Tiyen Chung
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But this meant a larger one-time investment. Some of the
young partners became hesitant, while others were getting ready
to get married. As a result, the partnership dissolved. Chung
took over the factory on his own and bravely switched to a
larger machine. The production of noodles increased tenfold,
and profits quickly improved. Within a year, he had paid off all
the debts incurred from starting the factory. In the late 1980s,
when working in a restaurant or factory could only earn one or
two thousand dollars a month, his small factory allowed him to
increase his monthly income by more than $7,000.

By the age of thirty, Chung had firmly established himself in
California. When he was preparing to get married, he sold
Weixin Noodle Factory and decided to open his own restaurant.

New Americans

n 1995, before the birth of his eldest daughter, Chung

opened his first " Fu Kee Restaurant” restaurant in

San Jose. From the beginning, he wanted to break

away from the dominant market of American-style
Chinese cuisine and create a new Chinese restaurant that fused
Southeast Asian flavors. Just like himself, his life background
was Chinese, but he grew up as a Vietnamese under the
influence of the warm and humid air of Southeast Asia. In
his journey through all kinds of hardships and difficulties,
he passed through experiences in the intensity of multiple
lifetimes, tasted all kinds of flavors in the world, and became a
new American.

The menu at Fu Kee Restaurant recorded the stories of his
ancestors throughout the centuries. Chinese people had
brought their food to the South China Sea region. Combined
with traditional cooking methods, new spices and a variety of
ingredients, a unique Chinese cuisine blend of tradition and
innovation is created.

Though in Fugi, Chung followed traditional Cantonese cooking
methods including stir-frying, stew and steaming, the use of
ingredients like basil and the addition of various tropical fruits
made his dishes compelling vibrant. Even customers familiar
with the Chinese cuisine were amazed by the creativity of those
dishes.

For example, the flavors of dishes like Chinese sausage and
papaya salad or Tamarind seafood hot pot could refresh
people’s memory back to the night markets of Guangzhou.
The combination of sweet, sour, fresh, and tender tastes could
instantly take your feeling to Saigon.

From 1995 to 1999, which was also the period of rapid
economic development in Silicon Valley. Start-up technology
companies are springing up like mushrooms after a rain,
and many high-tech talents are pouring in. The local area is
prosperous. Under the rapid development of technology and

The left most is Tuyen's father having lunch with his coworkers. TImage courtesy of Tiyen Chung

finance, hidden crises are also secretly expanding.

In 1999, at the height of the dot-com bubble era, a time
of rapid economic growth in Silicon Valley, Chung saw
an opportunity and opened the second branch of Fu Kee
Restaurant in Silicon Valley. His ideal at that time was to build
a high-end Chinese restaurant chain like PE Chang, so he was
already planning more and better restaurant plans in his mind.

Who would have thought that once the millennium passes,
many overvalued startup companies and internet companies
quickly went bankrupt or closed as the bubble burst. Even some
larger and supposedly more stable technology companies had
to carry out massive layoffs, and the socio-economic landscape
shifted from prosperity to depression almost overnight. The
restaurant business was greatly affected, both in terms of
customer flow and finances.

Chung's expansion plans were forced to be put on hold, and he
had to bide his time and weather the storm.

It wasn't until 2004 that his carefully crafted Asian restaurant,
Ginger Cafe, finally opened. From the beginning, this brand

aimed to be a boutique establishment. In 2007, a second
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location was quickly opened, with every detail meticulously
selected, from the decor to the menu. The window frames
and wood carvings, the antiques, and murals, all exuded the
mystical colors of the Far East. The bar displayed an array of
wines, while the steaming dim sum in the bamboo steamers was
something that foreign customers found familiar and loved.

The new Asian restaurant incorporated more Southeast Asian-
style Chinese dishes than Fu Qi, and the inclusion of fresh
and high-quality seafood further elevated the restaurant's
positioning. It received a warm reception from customers
and enjoyed a constant stream of diners from the moment it
opened.

However, the good times didn't last long. In 2008, the
subprime mortgage crisis struck with full force, and Chung
found himself shouldering the burden of $800,000 in debt
from opening the second Asian restaurant, facing another
storm.

"At that time, business was bad, and all the restaurants were
struggling. But if we closed down, it could have led to the
closure of several restaurants together. So, I persevered like that
for over two years, losing money for over two years," Chung
recounted.

By 2010, when Chung was in his fifties, the storm had passed,
and both Fu Qi and the Asian restaurant had survived, just like
the economy of Silicon Valley, which had regained its vitality.

More Possibilities

fter opening four restaurants, Tuyen Chung
discovered the significant bottleneck in Chinese
restaurant operations. Opening cach new
restaurant meant going through all the processes,
from administrative approvals to ingredient procurement,
inventory management, staffing, marketing, and finance. The
restaurant operator must deal and resolve every trivial matter

{The Restaurateur)
asks the restaurateur

Name: Tuyen Chung

Gender: Male

Age: 64

Country of origin: Vietnam

Years in the catering industry: 43 years,
counting from working in restaurants.

1. How are you feeling right now?
1 feel very calm and content, focusing on doing what I can.

2. What was the most unforgettable moment for you?
When my home was confiscated by the Communist Party of Vietnam.

3. What is your favorite food?
Chaozhou Congee, I have been eating it since I was a child.

4. What do you fear the most?
Lack of freedom.

5. What do you consider the least intense form of pain?

Stress. I have become accustomed to enduring stress over time.

6. What is your favorite thing to do?
Drawing. The time I spent learning and practicing drawing was the
happiest, whether it was watercolor, il painting, or sketching.

7. What is your biggest regret?

1 believe in living without regrets. Once something is done, it's done.

8. If you could choose, what would you want to experience again?
The carefree days of my youth when I could draw without worries.

9. What was the most painful experience for you?
The day my mother passed away on August 17, 2007.

10. When and where do you feel the happiest?

When I am drawing without any worries.

11. What is your greatest achievement in life?
Providing catering services where guests appreciate my dishes, and receiving
a big hug of gratitude from a bride and groom... That's when I feel the

most accomplished.

12. Who or what do you love the most in your life?
My wife.

13. What is your motto?
Either don't do it, or do it seriously and do it well, even if you don't like ir.

43
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day after day.

He wanted to create a high-quality Chinese restaurant chain,
but both the upstream supply chain and the downstream service
industry in the Chinese food industry were relatively outdated.
The overall low-end and roughness are just the result. It requires a
bit of luck for ambitious brand to thrive when the entire industry
lacks talents and resources for fine division of labor.

Opver the past decade, Chung had observed a wave of Fujianese
people coming to California to "dig for gold," opening buffet-
style restaurants and then quickly closing them. Every period of
time, a particular type of Chinese cuisine became an investment
hotspot, only to be replaced by another type later on. Nothing
lasts forever, and even some well-regarded old restaurants

gradually faded away.

" Looking at the entire industry, the Chinese restaurant industry
is still relatively low-end," said Chung. "A restaurant owner
opening a new establishment would have to expend almost
all their time and energy on many simple and repetitive tasks,
making it difficult to unleash creativity and build a valuable
brand."

He believed that the ideal situation would be to have specialized
professionals providing professional services at every stage of
the industry chain, from upstream to downstream. Restaurant
owners would be able to access high-quality services at lower
costs, allowing them to focus their main energy on their areas
of expertise, whether it be creating more personalized restaurant
designs, shaping a cultural brand, providing higher-quality
services, or developing unique signature dishes. Only in this way
can the Chinese restaurant industry truly get rid of the vicious
competition of homogeneity.

Just as he was preparing to open his fifth restaurant, the
pandemic struck. Having experienced many storms before, he
remained calm this time. Instead of rushing to build a chain
brand and expand physical stores, he devoted himself to studying
the centralized production of restaurant-grade noodles and
handmade dim sum. This was different from mass-produced pre-

In the 1970s, before fleeing due to
the chaos of war, Mrs. Chung and
her children took a group photo
together.

packaged meals or frozen products found in supermarkets, as well
as different from central kitchens that prepared ingredients for
complex dishes.

His thinking returned to when he started a noodle factory in his
twenties but was now more mature. In the kitchen of the fifth
restaurant, Asian Street Eatery, he set up a space of over 2,000
square feet. He imported three machines from Asia for making
dumplings, Shumai and other dim sum and spent two years
overcoming technological hurdles to begin machine-assisted
production of dozens of types of dim sum.

Unlike the "industrialized" dim sum sold in supermarkets,
his ingredients, production, and cold chain storage and
transportation were all done to restaurant standards, without
adding any "technological or shortcuts”, and without a shelf life
of one or two years, the role of the machine is to greatly increase

the speed of the "packaging” process.

He did some calculations and found that the main cost of dim
sum sold in restaurants lies with the dim sum chefs. A restaurant
selling dim sum for $20,000 a month would have to hire at least
two dim sum chefs. The labor cost of a skilled chef can reach
$7,000. US dollars, many third- and fourth-tier cities and vast
rural areas still cannot hire masters. A machine can make 1,000
xiaolongbao in an hour. Even if one box is only sold for $6.5,
the net profit can reach 60%. This not only frees up restaurants
that cannot recruit pastry chefs, but also allows more restaurants
to add products that are labor-saving, easy to sell, and profitable.
Restaurants in the surrounding area are naturally on a first-come-
first-serve basis, but even if they are farther away, even with the
cost of cold chain transportation, it is still less than the salary of a
pastry chef. A restaurant thousands of miles away can still earn at

least 30% profit.

After the epidemic ended, he began to promote his Cuisine Made
Easy dim sum in restaurants in Northern California. In less than
a year, more than 40 restaurants became his loyal customers.

“I want to do something for this industry, to make people see

more possibilities and promote more changes,” he said. @
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Cuisine Made Easy, Inc
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118 : 408.685.2597

service(@cuisinemadeeasy.com
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o\




5
K

/N F A (Kris Komori) B 285 (R #
JEIHT /R 4 (James Beard Awards)
185, RFHEIICHEETXINEE &
REH " = F i 2E HE R R RE, K
2023 4F & FE [FH U # X (Mountain
States, HIFZLFEM. FAXEMN., FHEH
M AR TEFIZAEN . BEZHZHN, RN,
HT 2B FTEF MM ) R AE BT I

Hi /N FEFEAY KIN, & ZX @M (Idaho)
E— 1 BTEBA - LRBEENET, BE
B — A B 7 18 (7 75 (Boise City in) H9%
EX, FNFEBL —EREENTHEANET,
7 JG & B H) Z R B F— — BA R WY
g B ZR, (EHRIEBENE, RES
LE BB UK 1 X e/ 7Y 25 6 4

LT RNERE R (BKRER) A

o EMHA - /RIS & AE BT AR TUR 2 AT,
11 2 B 5T U AT BA 53 A B9 45 2R

o WEEKRMRKEMBEY LW ARE, Bt
TG R T MR, SeMutie T, JERIEE
KM TRFE, XMTHCLR, FRE2EET

HOW
TO
BE

A

RESTAURATEUR

oy
Y]
BRR

X | Daisy Shao
| KIN

B & TRE AL T — i,

o WRERMEET LIEMEN, ATUERAR
Ee b J5 Fomt SR SR IR T S A = T U A
e, ERIEXTIFE T HRIE R AEE,

o G ABLBEE WAL, HF2 DASEHE 24508 I
RS BREAR K, IR MR A
fg g 7, B AR — BN AL EANE
f, MR EREAT SEME ALY, T 2],
B C B REE, BIERUMENN, £
RH 7 TS P EBRRIEEF
R, BEEHZILEBRMNARANAEETBERY
ZABIEC R, M, MEFERA S,

o KIN MIEMET —F, MY EHEIE,
& At 57 B R T SR AN B X e B L B
oo ik S DAY EET 2 HATHY 5-9 TE KA

tasting menu,

e KIN Y tasting menu & @ M # A& 5t 2
B—NEM, XADEBRRE LN Z
e R, XETH, OFRAREERNESE
B2, SMZARRNZIAME, 3HE— L4
FL BN TTHY I

Tasting menu HNE - EXHAFEHTEN
WE, MEMBLSRIE tasting menu W E
BUORIEZFE M,

47
The Restaurateur 2023




HOW
TO
BE

A
RESTAURATEUR

o
IR
/53

o XEER RILNERZMN —EXEZ
Popcorn Consommé (JEARAEZEREZ)
XEXNRERBRET, WHRENRER
ZRARPERE T EKZ R, FTAREMREE
KREE TXER, ¥ERMP@#ME, "IET
BT EFRRE BRI M,

o WITEHE LIE 80 /NN, HZ= 90 /N,

o WUERZWAMAEBY ZHMEKE, QIF
HE, DANHSE R TMNERRTHN &
o

o BMEMNMILN, EEIKMA, FA]
E-TREN—FHF, RZEMHIEY
T — BRI AR R R, AT ARIETE
EPEMOESHRAEREEE, R
M ZE RN B AT IER SO, Wb
S BB Bl T

o ENFENATAE N EMHE—LE -, W
RANDTEFREREEATELA, FATHA
ZELRNN REHZ M 3HE, HNLERA
AR B3 SO S e

o KIN HY& — L BT I 1E 15 1 3 5 {9 I 15 4T 66

RN 2ZZHALEREM, XDPEMEHM
BMZRBXEA, ENMAETEENOR, B
NN EMERZREREREREM,

o THRMATAREMRE LA EJL DA, AR D
B RN 1% B TE IR 8 3 4 B

o Tt B IXAI 6T PLIE KIN /95
AT BB B IR Z A R, A2
TMHAERERMIBEAULRELREMZEZ
DE D 2R B, MATRRE A AT BE K E 5L
BOWMET, R-E£MSSFIIRE, &
FEEME, ALAEMIIN RIS ENE
T, AR — R,

o HEIE, BMHEAREMREBMIZITIMN
XIUL AR, 185 B A 1R 2 HAth 5 i ] Lk
HHRRENXE, REEENIESER
A, WEEZARENEMMNERZE DS

.,

o HAMTLAIHNEE ZRCE —~ NI, L&
BRI T RERZ KIN B —EXE GHEFE
MRS —fhaM, JATELL &M
MFHM < AR &S, HiFawsEniE
REE, ILMEMEBWZAE —KREEE

48
The Restaurateur 2023

BHREE,

o KIN BITHANMERRZ ZREHIIEM,
EEISIAEXTER S EREERET
BN SEG, EXE, aWif2Z KRR
H, MEBNERZIRAT ARSI LD/,

o WIEWENMMERRFMENE, RITEES
PR ERFNMCRT . £ RVTHIS 2
FATEFE I MATE RS, KRG FATHEIX
LERECRFEMTEMAIRMNEDE, H
&Y EMRIRMMNE TN ZRE, #©
XANIFE A tasting menu R4 B R,
b E - Z AR ETMEME R, RIKS
EW R A AT B, DR A0 A) K IR [ A T
MAREIBMERE S, LPUEA fE SR
0K N

o BM=H3IMAMBE —RETEHNZIARE
fn, XA A DUORIE 82 2 (9 L Z R AR i
AT LAS B RO FI ST 85

o KIN FFMLAAGLES TG, K it sgiE
5, TERLEREEARE, WEEFE, &
RENHESNH, 8 TR ZREE,
BIEERE,

o H5KINGMFEWNZRRMAKZKRARKRNS
TKNERK - Z7 G958 (Remy McManus)
B REAS P 2%, A0SR 1R 78 AR A

o REZARFREHMAEDAMEARMEEN A KIN
(942 tasting menu MEAZIFFE, HIAN
EN AR —FINTT, AMAZ, HTE
MR EZMERREHNBHARAN], HEH
SHIESA] DAFT KIN &18, LIeRBEEEN
BB T IR 2 BN tasting menu B9 —#%0,

o BRTZARRZI, RIESHHRZIERN
MU HEAT & 1F, SRLMRZ MRS 01,
o WET/LEMBEEFTE, MNREZ KT
EMNINTTIa 8 R, REFE R L —
L SEAR KT B2 N R IE B B4 .

o FRMBEABREM, WHETEH KRG E

SEHU L, IR R X AOR A 5 kR B9 (5 (L TR
MR KGEIHREFERFENXR, &
RXA—EFHRT EkRK, MAITRZ X’
EAREE, NEEAEESZECH ™M, &
Mwt— & — K BAMATE L BB RS2 AE
T, 180808 21 g e,

o FUH KIN ARZ—FKET, HEKA
SR — DEZEAMARNZ /G, R2H
B, BMAGZEREWT —DMREN, F
EZREZERMOENZEREWR T BEM —EF
X

o TS YMHRFMATIHERMENE, &
ANEN R B R AL N B S A 2% % b (19 A 2 i
R RAT AL, [\ AT AT AL A (AR, A
Bl At {17 BE R 20 A B A — o R AL i

o REFIMA & TE, EREFHEING
A E A T HRHE R IR B AU
Ak, e,

o BV ASAZHEMPRXER, BESZEREX
MEXZERANXAR, UMAFEXTENRE,
XA 2 KIN iR 3,

o WRMRE—(NHEM, REFECHEY
BIAZ A, X A F A0 2 52 R AT 2 IR Y 2 AR
2 1E 5< B I %0 1k R BE IR M 7R X AT B
R #fto

e BYHAZERYME, MEERELNE
HOR, EA—DEFHEHIMRERZNE S
Ot A EZERRERM, N2 ZHIXES,
MERE W BEFRZE, SR BN R
FEEINEW, REtaX 8 CrIEZ 0L E
BENEARE, mMXDEE, BTHANAOGE —
PEERE, ENETET HEENE X,

e ~—=F, KIN fytasting menu HJF#
B ORAET, BERMIEKRERLWHE Menu
B9 3 o FRATIE 7R Sk iK XU Z& /, JX f A
P T DL EREX G, AR ES
BELEt, @

49
The Restaurateur 2023



o
L)
HirE By Daisy Shao
Image courtesy of KIN

ris Komori, a five-time James Beard Awards

nominee, finally secured this prestigious honor

in the American culinary industry, often

referred to as the "Oscars of the Food World,"
at the age of 39 in 2023. He was named the Best Chef in the
Mountain States region, which includes Idaho, Montana,
Wyoming, as well as Arizona, Colorado, Nevada, New
Mexico, and Utah.

Under Komori's leadership, KIN became the first restaurant
in Idaho to win a James Beard Award. Tucked away in the
bustling city of Boise, patrons enter the restaurant through
a discreet doorway, greeted by various themed artworks. The
dim, modern, and elegant décor creates an ambiance that
easily captivates diners within this intimate space.

Here's what Kris Komori told "the Restauranter":

- The James Beard Best Chef award is not mine; it's the
result of the collective efforts of the entire kitchen team.

- I began working in restaurants part-time while studying
biology as an undergraduate at the University of Idaho. I
started as a dishwasher, gradually worked my way up to
serving, and eventually took on hosting
duties. This allowed me to experience various

aspects of restaurant work.

- I enjoyed the feeling of working in
a restaurant, so after completing my
undergraduate degree, I attended the New
England Culinary Institute in Vermont,
officially beginning my culinary career.

- Unlike many who attend culinary school
and focus on hands-on practice, I took a
different path. During my time in culinary
school, I broke my arm and couldn't handle
pots and pans for a long time, limiting my
ability to practice. So, I developed my own
approach, studying through videos, taking
notes, and learning academically. This
method may seem scholarly, but it truly
allowed me to understand the connections
between foods from different angles, cooking

techniques, and the culinary world itself.

- Like many other restaurants, KIN has a
cocktail bar and serves basic items like pasta

#l. Kris: Beyond a chef

and burgers. However, what I'm most proud of is our 5-9

course tasting menu.

- The theme for KIN's tasting menu changes every four
to five weeks, a result of collective brainstorming. Themes
include our favorite childhood memories, artwork from

local artists, or current hot topics.

- Each dish in the tasting menu has a story behind it, and
we select ingredients based on the menu's theme.

- One of the most memorable dishes over the years was the
Popcorn Consommé, inspired by my wife's pregnancy cravings
for dry corn cereal. I transformed corn into a dish that blended
corn and milk, offering a loving creation for my wife.

- At this moment, I work around 80 to 90 hours per week.

- Much of my time is devoted to researching the
connections between ingredients, menu creation, and
selecting the best local produce.

- Ingredients constantly change. In Idaho, we have four
distinct seasons, with many ingredients being freshest
during a particular time of the year.
This requires us to be highly attuned to
ingredients and seasonality and to innovate
our menu quickly.

- There are times when we must change
our themes due to ingredient availability.
For instance, if a theme heavily relies on
tomatoes, we won't offer it in the winter
since tomatoes aren't at their best during
that season.

- Every chef at KIN must explain their
choice of ingredients, the relationships
between ingredients, the textures they
create when combined, and the role each
ingredient plays in a dish when designing a

menu.

- If they can't answer these questions, the
ingredient doesn't belong in the dish.

- T hope to deepen the chefs' understanding
of ingredients and make them aware
of ingredient costs and potential waste

throughout all the discussions. They may go on to start
their own restaurants, so having exposure to financial
aspects and business concepts is a valuable asset, allowing
them to focus on menu design.

- I still love designing dishes based on ingredients.
However, there are many other chefs who can create
amazing dishes, so I'm willing to provide opportunities for
younger chefs and share my experience without reservation.
My team and I aim to create an environment where
guests can relax and experience the stories behind each of
KIN's dishes and the use of each ingredient. We want to
forge a connection between the diners and us. Telling the
story behind the food is crucial, and providing a perfect
experience for the customers is equally important.

- The interior of KIN features artwork from many artists,
and there is an outdoor dining area with a stage for local
artists' performances. Here, food is an art, and the entire
artistic journey can last for hours.

- I enjoy collaborating with artists and often conduct
interviews with them to learn about their sources
of inspiration. We then integrate these sources and
stories into our food, using appropriate ingredients to
showcase their artistic journey in the tasting menu.
For example, one art theme was inspired by painters,
leading us to research various oil densities and how to
perfectly combine different oils and ingredients. We
want to create an unforgettable experience for our guests.

- We change the restaurant's art every three months,
ensuring that more local artists get exposure and support.

- KIN faced the challenge of the pandemic shortly after
opening. Due to social distancing restrictions, indoor
dining was not feasible. During that time, I made use of
outdoor spaces for various art-related events, including
concerts.

- Most of the artists collaborating with KIN come from my
partner Remy McManus's local network in Boise.

- Many artists take pride in their artwork being featured
in KIN's seasonal tasting menus, viewing it as recognition
of their work. As a result, more artists now reach out to
us, hoping their work can be part of KIN, whether for

decoration or as a component of the tasting menu.

- In addition to working with artists, I also collaborate
with numerous local non-profit organizations to support
local farms and farmers. When I moved to Boise over a
decade ago, many farmers were just starting out. I would
frequently visit farms to purchase produce that didn't meet
visual standards but tasted excellent.

- We aimed to minimize food waste and help farmers sell
their products. This mutual trust formed the foundation
of our close relationships with many local farmers. As
new farmers joined, many had limited education and

weren't sure how to sell their products. We coached

them on selling vegetables and fruits to restaurants

and provided marketing tips to increase exposure.

- I believe that KIN is more than just a restaurant; it's a
space we've built to connect people. Often, ingredients
alone can't tell a complete story; they need imagination and
creative space to imbue them with meaning.

-+ We also collaborate with local universities in non-profit
partnerships, going into schools to educate agriculture and
food-related students about the restaurant industry, answer
their questions, and help them gain a deeper understanding
of agricultural products.

- Many chefs may surpass my skills, but what sets me apart
is my understanding that food and dining are not just
business; they're an experience.

- Building relationships between people, the connection
between diners, art, and the community, and the story

behind each dish—this is the soul of KIN.

- If you are a new chef, you must have your own faith in
food. This belief will influence your understanding of the
culinary industry and will fortify you to dig deeper into this
profession when it matters.

- Food is more than just food; beyond its surface
appearance, as an excellent chef, you need to understand
why you're using this ingredient and why you're creating
this dish. Your sincerity will be felt by the diners. When
you're more devoted to food and your guests, you'll become
more confident in your culinary skills and creations. At that
point, the restaurant becomes more than just a physical
space; it holds genuine significance for you.

- In the next season, KIN's tasting menu has the theme of
"Change," but we haven't finalized the menu yet. We are
still brainstorming, and this theme of change can focus on
family relationships or climate change. @
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‘ ‘ ‘ 133-36 37th Ave G17,Queens, NY 11354
%% Hakka Cuisine
11 Division St, New York, NY 10002
P57 % F West Rice Roll King
124 Hester St, New York NY 10002

/N JE Xiao Chuan Dian Mini Lamb Skewers House

ThEEE dBE 8 Henry Ave, Palisades Park, NJ 07650
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r EE’.- Eur E” tE ’ ” & August Gatherings
266 Canal St, New York, NY 10013
: ABZR/INiE Bistro Na's
> | April Chen 9055 Las Tunas Dr #105, Temple City, CA 91780

KT Sea Harbour

3939 Rosemead Blvd, Rosemead, CA 91770
19 Town

18065 Gale Ave, City of Industry, CA 91748
B {4 6 TE Yumi Time

15261 Gale Ave, City of Industry,CA 91745

Jii& Henry’ s Cuisine
301 E Valley Blvd, Alhambra, CA 91801

%€ Ji Rong Peking Duck

8450 E Valley Blvd, Rosemead,CA 91770

B+ & Eat Joy Food

18888 Labin Ct #C113, Rowland Heights, CA 91748

HEERE % Fortune Seafood Restaurant
N TERR—EF—ENEFELFE ZE, BNEFTNIPEEREE. YouTube K V. EAHK 23719 104th Ave SE,Kent, WA 98031
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2023 Survey on Optimism within the

Chinese Restaurant Industry

A Look Back at the
Previous Year

In 2023, the food service industry has
strongly emphasized technological
innovation and enhancing the overall
dining experience as essential competitive
strengths. Consequently, this has resulted
in several noteworthy trends in response
to changing consumer dining habits.
These trends encompass a substantial
surge in lunchtime gratuities, advancing
peak hours for dine-in dinners, an
intensified emphasis on high-end dining
experiences, widespread integration of
restaurant-owned ordering websites,
the mainstream acceptance of digital
ordering methods like QR code scanning
and electronic menus, and the effective
utilization of delivery robots in larger
restaurants. Furthermore, discussions
regarding tipping, pre-made dishes,
and automated frying pans have gained
significant prominence.

These changes present both opportunities
and challenges to the food service
industry, requiring restaurant owners
to remain vigilant in capturing trends,
staying current, and providing the utmost
convenience and services to their target
customers. This aligns with the original
intention of the "Data" section of “The
Restaurateur” magazine, which aims
to efficiently deliver the latest industry
updates to all readers through the use of
visual charts.

About the Report

The "2023 Survey on Optimism
within the Chinese Restaurant
Industry" distributed nearly a thousand
questionnaires in October of this year,
collecting the views and expectations of
Chinese restaurant owners throughout
the United States regarding current
trends and the future of the industry. By
consolidating everyone's experiences and
thoughts, we aim to establish a "spiritual
haven" for catering professionals.
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10.94%

Percentage Distribution of Takeout Revenue to Total Business Turnover at
the Surveyed Restaurants

Just Enough
45.31%

Sufficient
14.06%

Critical Shortuges ' Slightly Understaffed

Actively Reeruiting but Manageable

9.38 31.25%

The staffing situation at the surveyed restaurants.
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4.49%
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P ige of Chinese at the surveyed restaurants

In the past year, what
percentage of your restaurant's
business was compared to
before the pandemic?

39.06% of respondents indicated that
they were unable to make a comparison,
possibly due to recently opening or other
reasons. Only 10.94% of respondents
believed that their restaurant's business
in 2023 was better than before the
pandemic. Half of the restaurants have
not yet fully returned to normal levels,
and 6.25% of restaurants are even
operating at less than half of their pre-
pandemic business.

In the past year, what
percentage of your restaurant's
total revenue came from
takeout?

32.82% of the surveyed Chinese
restaurants had takeout revenue
accounting for more than 50% of their
total revenue, which is lower than last
year's figure of 54.3%. This indicates
a rapid recovery in dine-in business.
Nonetheless, takeout still holds a
significant share in the average person's
dining habits and is gradually stabilizing.
The correlation between the profitability
of food delivery and the operation of
restaurants, especially Chinese and
fast-food establishments, is becoming
increasingly evident.

How has your restaurant’s
staffing been in the past year?

For the majority of restaurants,
manpower is not the primary concern.
45.31% of restaurants have just enough
staff, surpassing last year's figure of
32.7%. Another 14.06% of restaurants
have a sufficient manpower, significantly
higher than last year's 3.7%.

31.25% of restaurants are slightly
understaffed but manageable, and 9.38%
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of restaurants are facing critical staff
shortages and actively recruiting albeit
lower than the 18.7% recorded in
2022. In general, there has been an
improvement in the availability of
manpower in restaurants compared to
last year.

In 2023, what percentage
of your restaurant's dining
customers were Chinese?

Among the surveyed restaurants, the
majority still cater to non-Chinese
customers. Only 11% of restaurants
have Chinese customers accounting
for more than 50% of their clientele,
primarily concentrated in the New
York and California areas.

How has your restaurant
navigated the challenges

posed by the escalating
ingredient prices in the past
year?

In response to inflation, the most
common measure taken by over
half of the surveyed restaurants was
to raise menu prices. The second
most popular option was to change
ingredient suppliers, accounting for
approximately 17% of responses. The
cost-saving strategy of streamlining
menu options, widely recognized for
its effectiveness in managing expenses,
garnered a mere 5% of the votes.

What is your outlook for your
restaurant in 2024? (Rating
question on a scale of ten)

The majority of Chinese restaurant
owners hold an optimistic outlook
for their establishments, with 56%
Additionally, approximately 25% of

respondents indicated a moderate
rating of 5 out of 10.

What are your
plans for 2024?

‘The majority of restaurant owners have
chosen to maintain the status quo,
with 62.50% opting for no changes,
which is a significant decrease from last
year's 71%. On the other hand, the
percentage of owners planning to open
new restaurants has risen to 20.31%,
nearly doubling last year's 10.3%. The
number of owners planning to close
their establishments has decreased
even further, with less than 1% this
year compared to 2.8% last year.
These figures reflect a more optimistic
outlook among individuals facing the
economic landscape of 2024.

Japanese
21.44%

. Sa
ChineseYOther

25.46% ' 14.04% I Buffet

Milk

10.94%

Tea

20.31%

" ool
Surveyed owners' pref

for new pening

If you had sufficient funds to
open a new restaurant in the
future, what type of cuisine
would you prefer?

Chinese cuisine, Japanese cuisine, and
bubble tea shops are the top choices
for many owners. The percentage of
hot pot restaurants has decreased from
12.6% last year to 6.25% this year,
possibly indicating a cooling trend
due to the significant increase in the
number of hot pot establishments
throughout the United States this
year. The self-serve category has grown
from 3% last year to 10.94% this year,
suggesting that we may see more self-
serve restaurants in our vicinity next

year.

In the "other" category, we collected
some popular ideas, including
barbecue and takeout restaurants.
A combination of fried chicken and

ice cream shops is also a popular
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Normal Level

Other

Not Ideal
Throughout the Year
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Overall Far Below Expectations

Unsatisfactory In First Half of the Year 3.03%
Increased in the Second Half :

Overall far better than expected

2.52%

Whole Year was Ideal .1.23%

Tipping practices at the surveyed restaurants in 2023

choice among younger diners, and
some owners are considering opening
Chinese restaurants at gas stations/

service areas.

How was the tipping
situation for dine-in service
in 2023?

Based on the chart, it is evident that
approximately half of the restaurants

maintained a normal level of tipping,
seemingly unaffected by online
discussions surrounding the matter.
However, 12.12% of respondents
indicated that tips throughout the
year were not ideal. While online
information suggests that diners have
complaints about excessive tipping,
the actual tipping level in Chinese
restaurants, which primarily focus on
fast-casual dining and generally have
lower average check amounts, is lower

than diners' perceptions. According to
another survey we conducted, 35% of
diners gave tips in the range of 15%
to 17%, while 34% gave tips between
18% and 20%, which may reflect the
overall tipping practices in Chinese
restaurants.

What is the likelihood of
considering using pre-made
ingredients in 2024?

Pre-made ingredients have been a
significant topic in American Chinese
cuisine in 2023. Pre-made ingredients
refer to semi-prepared food items
that undergo production, processing,
freezing, and transportation before
being cooked and served at restaurants.

As shown in the chart, 27.27% of
respondents firmly stated that they
would not consider using pre-made
ingredients. Additionally, 10.61% of
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46.97%

respondents indicated that they already
use pre-made ingredients to some
extent in their restaurants.

Other respondents expressed
reservations about pre-made
ingredients. With the increase in labor
and ingredient costs in the United
States, if the existing issues with pre-
made ingredients are addressed, it
is foreseeable that more and more
restaurants will adopt this approach.

619%-~80% 81%~100%

Already Use
10.61%

41%~60%
12.12%

21~40%
13.64%

The probability of

3.03%

1.52%

1~20%
31.82%

Would Not Consider
27.27%

de i dients in 2024

When we revisit this question next year,
"The Restaurateur” may reveal a clearer
trend.

In Conclusion

Consistent with all previous data
analyses, we strive to provide an
industry snapshot of the latest trends
and developments and establish an
information-sharing platform for

o P
ing using p g

Chinese restaurant owners in the
United States. This authentic data will
assist industry colleagues in adapting
to market changes, anticipating future
trends, and making informed strategic
decisions for their businesses.

We hope this report illuminates the
path for practitioners to navigate the
dynamic market landscape and inspires
the entire Chinese restaurant industry
to progress collectively, embracing a

more prosperous 2024.

This report's data is provided by
MenuSifu, a North American
restaurant Saas company, ensuring
credibility, neutrality, and accuracy. @
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Trends

in Asian restaurants within the U.S.

he September edition

of Restaurateur noted

in its survey of trends

from the first half of
2023 that recent development and
innovation have brought a fresh
breath of life to Asian establishments
across the U.S. food service industry.
We noted that despite many
remaining challenges, individual state
markets including New York, Texas
and California powered significant
growth in their respective areas of
the country, with the Northeast
in particular displaying the fastest
recovery of any single region since
the beginning of the pandemic.

This month’s report will focus
on analyzing, comparing, and
visualizing the growth rate of various
Asian cuisines during January to
October this year, based on data
covering the entire U.S. market
provided by the catering tech firm
MenuSifu. We hope this information
will help current restaurateurs and
entrepreneurs alike grow more
confident in building plans for their
establishments’ future.

Asian restaurants’ eclipse total
industry growth

as the Northeast remains

the national hotspot.

Asian restaurants in all five areas of
the country made substantial gains
during the period, with the rapid
growth of establishments in the
Northeast (4.15%) considerably
outpacing the still very impressive
Southwest (2.80%) and Southeast
(1.42%).

Both traditional authentic cuisines
and modern creative fusion dishes
are thriving in the U.S., injecting
new energy and imagination into the
restaurant industry.

Encouragingly, these numbers far
outstripped the industry as a whole.
Even though total establishments

West

All + 1.20%
Asian +1.12%
Chinese - 0.66%
Southwest

Al + Laa%
Asian +2.80%
Chinese - 1.23%

Change in restaurants across the U.S. from January - October 2023.

-17.13%

Midwest
Al

Asian

Chinese - 3.13%

Northeast

Al
Asian

Chinese + 0.

Southeast

All +0.52%
Asian + 142%
Chinese - 1.79%

+14.32%

The ten states marked above all have large pre-existing bases of Asian restaurants and
registered higher than average gains in the number of new establishments.

in the Southwest (1.43%) and West
(1.20%) experienced decent growth
during the period, gains in the
Northeast (0.02%) and Southeast
(0.52%) ranged from slim to moderate,
while the Midwest (-1.78%) actually
witnessed a decline.

Asian cuisine’s promising performance
can be attributed to U.S. consumers'
appreciation of the region's unique
flavors and diverse cultures, with
expected increases in trade and cultural
exchange between these two areas of
the world guaranteeing future growth
in this submarket.

While the results for Asian cuisine
were quite promising, the picture
for Chinese cuisine is somewhat less
optimistic, with the Northeast being
the sole region to witness even a
slight increase (0.41%) in the total
number of establishments. The rest
of the country suffered losses, with
the West (-0.66% ) and Southwest
(-1.23%) faring marginally better than
the Southeast (-1.79%) and Midwest
(-3.13%).

The Northeast and the West remain the
preferred regions for Asian and Chinese
restaurateurs in the current competitive

market, led by the two predictably
strong performing states of California
and New York. Even so, Chinese
restaurants remain reliable hotspots of
any Chinese community, with foodies
always eager to recommend a tasty new
startup or a local branch of a highly
regarded overseas chain. As always,
the golden rule remains the same: if it
tastes good, they’ll come.

Even as growth skyrockets in
New York,
Texas and Florida register solid

gains.
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Noticeable growth in the number of
new Asian establishments occurred in
several states, with a close examination
of per state growth revealing that
higher gains (marked in dark blue
below) correlated strongly with both
larger overall populations and larger
bases of pre-existing Asian restaurants.

Other factors also played a significant
role. A recent influx of Asian
immigrants firmly cemented Texas
(3.45%) and Florida (2.61%) as
dynamic and attractive markets for
future investment, while an increase
in post-pandemic tourists helped
traditionally popular destinations such
as Colorado (3.03%) and Nevada
(2.99%) turn in strong performances.
Colorado’s inaugural inclusion in
the Michelin Guide also further
highlighted several choice Asian
establishments already operating within
its borders.

Despite only registering a rate change
of slightly over one percent, California’s
total number of new restaurants was
also significant given its role as the
largest individual state market in the
country.

While milk tea leads in growth,
Chinese and Japanese restaurants
still account for two-thirds of all
Asian establishments.

87.81%
Other

Asian restaurants’ total industry
share also rose slightly from January
(11.97%) to October (12.19%), with
the two pillars of Chinese and Japanese
food still accounting for over three-

fifths of the submarket.

The growth rate for all Asian
establishments hit just over two
percent, with a large increase in milk
tea shops (12.89%) driven in particular
by a growing popularity for the
beverage amongst Chinese restaurateurs
due to their low start-up costs,
negligible personnel requirements and
quick opening timeframes.

Despite their respective rankings
of second and fourth, the relatively
small total number of Indonesian
and Malaysian restaurants translated
to marginal real gains; in contrast
both Korean (6.36%) and Japanese
(3.79%) registered significant real
increases, coupled with slightly more
subdued growth for Thai (1.33%) and
Vietnamese (0.94%).

Taken together, these cuisines are
increasingly popular and beginning to
seriously challenge the traditional role
of Chinese food as the most popular
Asian cuisine for U.S. consumers.
Tellingly, despite still leading in
total number of establishments by a
comfortable margin, Chinese was the

Asian Fusion [l 3.73%
Filipino [l 1.60%
Indonesian |0.13%
Cambodian | 0.10%
Malaysian | 0.08%

ndonssien I - -
Korenn I
Malaysian | EEm
Japanese _ 3.79%
Asian Fusion _ 2.91%

All Asian Restaurants 2.09%

Filipino 1.84%
Thai | B
oo

Cambodian 0.00%

Chinese -1.03% -

Vielnamese

Total market change for various Asian cuisines and milk tea stores.

only cuisine listed which witnessed a
decline over the period.

Our own in-house data also shows a
slow but clear drop in the number of
Chinese restaurants per state during
this period as well. While closures
in Pennsylvania were particularly
pronounced, even traditionally large
and stable markets such as California,
Illinois, Massachusetts, and Georgia
each saw anywhere from 20 to 30
establishments close. A surge of new
establishments in New York was the
biggest outlier in this general trend,
ensuring that it will remain the

Proportions of Individual Asian Cuisines

Chinese N 30.31%
Japanese IEEENEEGEGEGEGEGEGEGEG 27.29%
Thai [N 8.69%
Milk Tea N 7.14%
Vietnamese M 6.54%
Korean [ 5.38%

most dynamic state market for
Chinese restaurateurs throughout the
foreseeable future.

In Conclusion

U.S. consumers’ tastes have broadened
as their understanding of Asian cultures
have grown, with youth in particular
appreciating the health benefits and
style associated with Asian cuisine.

Likewise, many Chinese industry
professionals are attracted by the
potentially lucrative returns of other
Asian cuisines traditionally targeted at
a slightly more upscale clientele base
such as Japanese and Korean.

We hope the report serves as a useful
reference, but if there’s any questions
you still might have about specific
restaurants or overall industry trends,
go ahead and send us an email (info@
littlelaba.com). Our data analysts will
do their best to find the right answers
for you! @

Proportion of specific regional cuisines and
milk tea shops amongst the total market share
of Asian restaurants.
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The Changing Landscape of Consumer Attitudes:
Insights from 100,000 Tipping Transactions

n recent times, there has

been a discernible shift in

attitudes towards tipping

culture among the American
population. The phenomenon of
"tip fatigue" has gained significant
traction online, especially concerning
higher suggested default tip amounts
implemented by businesses and
the practice of soliciting tips in
unconventional situations. These
trends have sparked resentment
and prompted discussions among
consumers.

During the pandemic, diners
displayed greater generosity to
support their favorite restaurants
during challenging times. However,
many individuals now feel that
tipping has reached a new standard
that is challenging to embrace. It
appears that tipping has transformed
from a reward for exceptional
service to an expected obligation
that extends beyond its traditional
boundaries.

The purpose of this report is to
explore specific data on dine-in
tipping in Chinese restaurants in
the United States between 2022 and
2023. It analyzes whether significant
trends in tipping behavior exist and
reveals potential insights hidden
within the data.

Negligible Impact of 'Tip
Fatigue'

Lunch Tipping Percentages
Approaching Dinner Rates

To begin, we randomly sampled
50,000 dine-in tipping data records
from the entire year of 2022 and
an additional 50,000 data records
from January to October 2023.
We ensured that all 100,000 data
points had check amounts of $10 or
more. Additionally, we specifically
selected data from around 12:00 PM
for lunch and around 7:00 PM for
dinner to better discern the disparity

22%

i W@W

18%

16%

14%

12%

10%

8%

6%

4%

2%

0%
12022 32022 5/2022 7/2022

g/2022 11/z2022 1/2023 3/2023

Trends in median tipping percentages for lunch and dinner over the past two years

in tipping between these two periods.

Based on the graph above, we can
observe that from January 2022
to the present, the median tipping
percentages have not exhibited
significant upward or downward
trends. Notably, the median tipping
percentage for lunch (represented by
the yellow line) closely resembles the
median tipping percentage for dinner

(represented by the blue line), both

approximately hovering around 20%.

Based on personal observations, this
could be influenced by the prevalence
of mobile digital payment methods.
Some servers bring mobile card
machines directly to diners and remain
nearby while they make their tipping
decision, creating a certain level of
psychological pressure. Moreover,
many establishments have raised
their suggested tipping percentages

. Dinner
B Lunch

5/2023 7/2023 9/2023

to at least 18%. Additionally, lunch
bills tend to be lower, resulting in
minimal variations in tipping amounts
across different price ranges. As a
result, diners often choose the lowest
displayed option of 18% or the mid-
range option of 20% directly from the
screen.

Consumer spending habits
remain stable
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Dine-in tipping standard
approaches 20%

Based on the graph, we can also
observe that despite some consumer
dissatisfaction with the current tipping
culture, there is no discernible trend of
decreasing tips. The tipping percentage
for lunch in 2023 (19.50%) closely
aligns with the tipping percentage
for lunch in 2022 (19.48%). The
tipping percentage for dinner in
2023 (19.60%) slightly exceeds the
tipping percentage for dinner in 2022
(19.52%).

This suggests that consumers who
strongly oppose increasing tips may
be more inclined to switch to takeout
or delivery. However, when dining in,
they tend to conform to the prevailing
tipping norms.

Furthermore, backend data reveals
that the median check amount in
2023, for both lunch and dinner,
remains relatively stable compared to
2022. Combined with the absence of
significant fluctuations in the tipping
percentages that consumers are willing
to pay, this indicates that restaurant
costs, consumer purchasing power,
and dining habits have not undergone
significant changes during this period.

Higher tipping in the
Northeast compared to the
West

Impact of mobile digital
payments on tipping levels

Next, we categorized the data by state:

Based on the graph, we can observe
that states with the highest tipping
percentages are primarily concentrated
in the Northeast, such as Vermont,
New Hampshire, Rhode Island, and
Maryland. Conversely, states in the
West, such as California, Washington,
Arizona, and Nevada, rank among the
lowest in tipping percentages. These
trends may be attributed to regional

consumption habits, income levels,
and cultural differences. Additionally,
it cannot be ruled out that the
prevalence of mobile digital payments
and higher suggested tipping amounts
by restaurants are more common in the
Northeast.

Conclusion

Despite ongoing discussions regarding
"tip fatigue" on the internet, dine-
in tipping percentages in Chinese
restaurants in the United States have
not exhibited significant fluctuations
between 2022 and 2023. The median
tipping percentage for lunch remains
close to that for dinner. From changes
in consumer behavior, we can infer
a certain level of adaptation and
acceptance of the current tipping
culture. This may indicate a broader
socio-economic phenomenon, where
tipping has gradually evolved from
a voluntary additional reward to an
expected standard, driven by new
payment methods and suggested
tipping amounts by businesses. Despite
the perceived "tip pressure,” consumers
still tend to provide higher tipping

percentages.

This concludes the report on Dine-
in Tipping in Chinese Restaurants
in the United States. We hope the
report serves as a useful reference, but
if there’s any questions you still might
have about specific restaurants or
overall industry trends, go ahead and
send us an email (info@littlelaba.com).

Our data analysts will take care of the
rest! @

Lunch Dinner

19.50%

19.48%

19.52%

Comparison of median tipping percentages for lunch and dinner in 2022 and 2023

0% 2% 4% 6% 8% 10% 12% 14% 16% 18%

Top 10 and bottom 10 states with the highest tipping percentages.

19.60%

Average: 19.43%

2000

22%
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An Insight into Employment Recruitment
in Chinese Restaurants in 2023

n the current landscape

of the U.S. food service

industry, while technological

innovation is driving
automation and digitization in some
restaurants, it is widely acknowledged
that talent remains the most valuable
resource in the service sector. It is the
skilled hands and creative minds of
restaurant professionals that drive the
progress of this industry.

Consumer passion and pursuit for
gastronomy continue to grow, and
from the very moment they step foot
into a restaurant, the service provided
by the staff assumes paramount
significance, directly influencing the
diners' overall dining experience.
Cultivating an exceptional workforce
is crucial for ensuring the stable
operation and sustained growth of a
restaurant.

In 2022, a significant number of
restaurants encountered difficulties
in the recruitment process, with
frequent reports indicating prevalent
labor shortages. In order to attract
and retain employees, some
renowned chain restaurants have
implemented not only increased
wages but also additional benefits.
Now, let us shift our focus to
2023 and see how the recruitment
situation is in Chinese restaurants
within the Chinese community in
the United States.

Stable demand for
restaurant employment
compared to the previous
year

August is the peak month for
recruitment.

Firstly, we randomly collected 10,000
job postings for Chinese restaurants
from online platforms, covering the
period from January 1, 2023, to
October 31, 2023. These postings

were categorized by month, and the

16%

14%

12%

10%
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6%

4%

2%

0%

Jan Feb Mar

Trend in hly job posting p

percentage of job postings for each
month was calculated based on the
total count of 10,000. By comparing
these figures with the 10,000 job
postings during the same period in
2022, we can observe the following
recruitment trends:

The graph clearly indicates a gradual
increase in overall recruitment demand
throughout the year, with the latter
half generally surpassing the former in
2022, the lowest demand was observed

»+0 2022

2023

Apr May Jun

iges from January to October 2022 and 2023.

in January, February, and March, while
in 2023, it was observed in January,
March, and May.

The demand in both 2022 and 2023
reached its peak in August, accounting
for 14.35% and 12.79% of the total
advertisement, respectively, followed
by a subsequent decline. Overall,
the recruitment demand in 2023 has
remained relatively stable compared to

the previous year.

Jul Aug Sep Oct

Stable and strong demand for
positions such as stir-fry cook
and server

Higher demand for
teppanyaki chefs in the
middle of the year.

Next, let us examine the most sought-
after positions and their respective
trends for this year. Due to the wide
range of options available, we will
only showcase the top five positions in
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terms of demand:

The top five positions with the highest
demand in the first ten months of 2023
are servers, line cooks, general helpers,
front desk staff, and teppanyaki chefs.
This is consistent with the top five
positions in 2022.

The server position experienced high
demand of 20% in January and

exhibited some fluctuations throughout
the year, with a slight decrease to 19%
in October.

The line cook position held a 22%
demand share at the beginning of the
year, experienced a significant growth
in July, but subsequently declined to
16% in October.

Although general helpers, front desk

staff, and teppanyaki chefs rank third
to fifth, their market demand is notably
lower compared to that of servers and
line cooks. Except for a rapid growth
period for teppanyaki chefs in the
middle of the year, the fluctuations in
demand for these positions have been
relatively small.

The above data presents an overview
of the manpower demand displayed

Trend in the proportion of the top five sought-after positions from January to October 2023

on Chinese restaurant recruitment
platforms in the first ten months of
2023. In the current landscape of rising
raw material and labor costs in the
food service industry, the challenges
of operating a restaurant should not
be underestimated. We hope that this
analysis provides substantial reference
and assistance for your workforce
planning or future restaurant business
strategies. @

25%
20% v
Servers
Line Cooks
15%
10%
‘\\\ _. General Helpers
~ Front Desk Staff
Teppanyaki Chefs
5%
0%
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THE BUSINESS OF
FEEDING PEOPLE IS

THE MOST AMAZING
BUSINESS IN THE WORLD

FHEMEINR

FOOD BRINGS US TOGETHER

TR T HIXMN

RESTAURANTS ARE THE
CORNERSTONE
OF EVERY COMMUNITY

Ir&ESaREERER
p o] T L
929-688-0888

FOR ADVERTISING INQUIRY,
PLEASE SCAN THE QR CODE OR CALL

929-688-0888
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ABOUT US

(BIRK)ZEH LITTLELABA MEDIA LLC i FENRIEE,
8IFIF 2022 £ 1 B, RERRITERANZ T EIXERE,
"The Restaurateur", a magazine under Littlelaba Media LLC, was

launched in January 2022 and has the largest circulation in the
United States for offline dining media.

REBSLEZWED 10 FREABTLEEREARIR
Mk A B3,

The magazine covers more than 100,000 Chinese restaurants and
millions of Chinese dining practitioners across the United States.

BEAERR, &8 (BIXX) . (BIXR) BLRhe
EEABR TR NMBFES.

Every Chinese restaurant has a copy of "The Restaurateur", and it

has become an advantageous platnrm for the promotion of both

upstream and downstream enterprises within the American Chinese
ining industry.

LITTLELABAMEDIA LLC 8J3i7F 2021 £ 12 B, HAF
RS EIREFRIAMUAR, MitRERRENWE, BT
i.*éé’é’tﬂ%‘éﬁ&:t‘rlsmﬁ, REHE, HRUE, ZURE
FHR,

Littlelaba Media LLC was founded in December of 2021 and is
committed to serving global Chinese restaurateurs, spreading
Chinese food culture to the world and helping Chinese catering break
through cultural boundries, be inclusive, expand their horizons, an
present all the wonderful things they have to offter to the world.

H#i, LITTLELABA MEDIA LLC BEXEBRH—XIRE
ENRIIRIE. AR EHNLFERT], KRIGE
REFRMUALBREEL. #FER, HERKSZERN
v ik ST =18

Currently, Littlelaba Media LLC has developed into a multi-media
EIEaba Modia & siming to build & communieation pratiosmm for

the Chinese dining industry in order to exchange knowledge, share
experiences and grow and develop together.
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Instagram Facebook WEAS
canyinjia canyinjia Littlelaba #iXK
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2024 Restaurateur Awards

BIRREIRR

“BURREBE “MEaRd: RS EFERILMRE AN AR G H =X S R 36
S 2 RO 3G 5 HE 2 RO A PO P SE s B AR R R RS R X RAF s DRtk X R ]

Recognize outstanding talents and achievements of Chinese Americans in the catering industry;

Facilitate connections and communication between Chinese American cuisine and mainstream
American society;

Promote racial and gender equality;

Encourage ;)ositive interaction between Chinese American catering businesses and their
communitie

Foster sustainable and thriving community development

(EMRR) ERPRE LRI

BREMRME (Lifetime Achievement Award)
RENMEREZALBEB LS EENE NN IEEFEBERE., TEMRETZE L4 7 HRRMR AW D A

#HEXFEHR (Community Hero of the Year)
1 X B 22 3R B AE P 4R BN A X Al KIS A, AR E T,

ZMEFT (Chinese's Classics)
ZMBITERE KR AEAX TR EZMRPENET,
BRReHBRENETHNHIMXMEAEARELEESHIBERAHEWNFEMNL NG, BIF:

AWEF (Outstanding Chef)
BRhERM (Emerging Chef)

AN H B T 22 R AR LN B R AR FLRIIUIE 7, BA S sE M 01E 7 9K B B 2 B Il 22 R 52 %7 58 3K f B9
75 [ef il 5

AHEET (Outstanding Restaurant)
RIEFMET (Best New Restaurant)

ANHBTREZILEEMMATEERER, TEBENET, REFETEREZHEITRONFZHET,;

AHEEIRR (Outstanding Restaurateur)

HERRERZNRERBAATEEER, EERENETNHEENEES, MIEETEE T HRI AR HHI
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OIS TERR &G R EMBINHE— P LM,

*EMRREHREA MenuSifu SRXIT EHERE
The Restaurateur Awards are Presented by MenusSifu.
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BT [ IRBAREE CEGERERRS ERRBIPN—HHZH, HHE—RF
X EBRATAWIEEE [ IRBBERREF/EZRI.

B ENHTE /RS .

1. RXEBRKMEFE : editorial@littlelaba.com

2. BEMEEINRKX https://www.canyinjia.us/ &5, EENN tag # BIRREHKRE
#IFAEA : 202452 B8 H
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2024
Restaurateur
Awards

CALL FOR

ENTRIES

AND
RECOMMENDATIONS

NOW OPEN

*FEMREREHBEE MenuSifu SRR &JFEZH
The Restaurateur Awards are Presented by MenuSifu.



