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Cuisine Made Easy, Inc.

www.cuisinemadeeasy.com. Email: service@cuisinemadeeasy.com. Tel: (408)685-2597
1146 W. El Camino Real, Sunnyvale, CA 94087

EEAXE, FHFENSRRAOEE, WL R m
High Quality Dim Sum/Appetizer

Made for Restaurants & Foodservice Industry. We provide free sample for business account

MR fahed B AGESR =E 3456
Ha Gao Pork Siu Mai Chicken Siu Mai Bokchoy Shrimp Dumpling
9 1b. 160 pcs per case 11 |b. 140 pcs per case Net weight: 11 Ib, 140 pcs 9 1b, 100 pcs per case

Ba FEx6 54 :32) INER
Shanghai Pork Dumpling

11 1b, 160 pcs per case

Egg Custard Bao Vegetable Bao Charsiu Pork Bao
Net weight: 21 Ib, 180 pcs

Net weight: 20 Ib, 144 pcs 21 |b. 144 pcs per case
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Chicken Bao Vegetable Dumpling Chives Dumpling
21 Ib, 144 pcs per case 11 Ib, 100 pcs per case

7 |

Pl g
Chaozhou Shrimp Cake
11 1b, 100 pes per case 9 b, 140 pcs per case

+ANE TIEEET HEIG P R AR S Tiye
Beef Jian Bao Chives Pocket Fried Chicken Mochi Taro Shrimp Cake
Met weight: 18 Ib, 180 pes 11 1b, 80 pcs per case 11 1b, 100 pes per case 9 Ib, 60 pes per case

L) € U]

5 oz each

2 size:

- 1.5mm
Z1HiA BHEHNEE N 3mm AR 3
Cream Cheese Crab Puff Chicken or Pork Wonton Chinese Lamian Chowmein
Net weight: 8 Ib, 160 pcs Net weight: 8 Ib, 260 pes 15 |b. 48 pcs per case 15 Ib, 3 bag per case
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Chinese
Restaurant
News

Nominees Announced
for the Second Annual
Restaurateur Awards

pril 20, 2024 - The

Restaurateur - the

largest circulated

Chinese language

culinary magazine
in North America - is proud to
announce the nominees for its
second eponymous annual culinary
awards, the premier ceremony
showcasing the best that Chinese
cuisine has to offer in North
America.

Sponsored by MenuSifu - the
premier digital POS system for
North American restaurants, the
awards will be held at Chicago's
McCormick Place on May 18.

The eight recognized categories
include five profcssional prizes
(Outstanding Chef, Emerging
Chef, Outstanding Restaurant, Best
New Restaurant and Outstanding
Restaurateur) along with three
honorary prizes (Lifetime
Achievement Award, Community
Hero of the Year, Chinese Classics

Restaurants).

Jiangming Tou, editor-in-chief of
The Restaurateur, says her initial
impulse to launch the awards in
December 2022 was as a reminder
to food connoisseurs in the States
of the rich Chinese-American
culinary tradition and of the many
world class Chinese chefs currently
working within the country.

“Chinese cuisine has become a
S[ﬂplc OfAHlCriCﬂn taste buds
during the century and a half

since the first wave of immigrants

from China arrived in this
country, despite much unfair racial
prejudice portraying it as cheap
and unhygienic.”

“We're doing our part to change
that image. While such long-
standing undeserved stigmas still
cause many authoritative voices
in the industry to overlook the
delicate flavors and rich scents

of Chinese restaurants, we hope
these awards can help reveal and
promote the incredible talent that
already exists in local communities
across the States.”

In addition to promoting culinary
exchange between Chinese and
mainstream American cuisine, The
RCS[aurﬂ[Cur 21150 V\’iShCS to hon()r
recent strides made to change

the above mentioned antiquated
stereotypes of Chinese restaurants
in North America.

A wave of fresh and innovative
establishments has opened across
the country over the past decade,
driven by a new generation of
restaurateurs in love with the depth
and breadth of Chinese cuisine

These establishments deserve to

be highlighted to foodies in search
of their next hidden treat and to
that end this year's awards will
honor ten restaurateurs from across
the region who painted a more
vibrant and inclusive picture of
Chinese-American cuisine during
the last ten years, with the spcciﬁc
individuals revealed alongside the

award recipients on May 18. o

The Restaurateur 2024
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THE 2024
RESTAURANT
AND CHEF
AWARD
NOMINEES

ARHBEVP (Outstanding Chef)

FBEK (Zhongging Wang), Sky Pavilion NYC JI1z=38), New York, NY
Penelope Wong, Yuan Wonton JeiEfd, Denver, CO

2E3218 (Anthony Guo), Chef Guo /NEE, New York, NY

BRIZE2 (Arthur Chen)Eat Joy Food EiiF4& , Rowland Heights, CA
T8 (Haibin Wang), Hai, Decatur, GZ

FERM (Emerging Chef)

BIFIE (Liheng Geng), South of the Clouds =27, New York, NY
X% (Lynn Liu),19 Town, City of Industry, CA

Hann Low, Hainan Chicken House &E3812, Brooklyn, NY

#haft (Yan “Andrea” Zhong), LadyYan X, San Gabriel,

AREE T (Outstanding Restaurant)

Hai &, Decatur, GZ

Chef Guo/NEE, New York, NY

Eat Joy Food EfiFR4& , Rowland Heights, CA
YAO YAO #k#kB2sesa, Chicago, IL
Henry’ s Cuisine E¥Z., Alhambra, CA

BR{EHET (Best New Restaurant)

19 Town, City of Industry, CA

Hainan Chicken House /883512, Brooklyn, NY
Sky Pavilion NYC )1 |z=Ji8], New York, NY

Chef Guo/NEZE, New York, NY

UV Los Angeles, CA

Yuan Wonton T’L’t'r/’ill Denver, CO

AR LIRS (Outstanding Restaurateur)

xJ Z‘ (L/nm Liu), SichuanImpression #iRE, 19 Town
% (Hanson Li), Salt Partners Group
EP%%E (Tuyen Chung/, Cuisine Made Easy EF

H

Z=75 (Jeffery Li)& Z=E8 (Jessie Li), Taste of Home Handmade Dumplings ZREIBRIE

THE

2024
ACHIEVEMENT
AWARDS

K HME
(Lifetime
Achievement Award)

=]

EINGS

BEIGA (Martin Yan)

X HER
(Community Hero of
the Year)

RISE

BB (Weizhong Han)

SHPET
(Chinese Classic

Restaurants)
KK

Szechuan M)IIREE
(Abilene, TX)

Fu Zhou Wei Zhong
Wei Jia Xiang Feng
Wei @MkPEERS K
Bk (New York, NY)
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Chinese Cuisine Rising in America

1 Chinese Compan

Striving to Ma

Rank

he largest Asian food

supplier, MenuSifu,

in North America

welcomed its ten
year anniversary New York on
January 26th.

It marked a significant
achievement from the innovative
tech company. At the same time,
MenuSifu predicted the food and
drink business would be heading
into a more intelligent and

advanced new era.

During the interview by
Restaurateur, partner founder
and CEO Yu Li of MenuSifu
stated that Chinese food has been
moving into the mainstream

in the States, “It’s a trend that
can’t be stopped.” MenuSifu is
promoting this development. “As
long as Chinese food is not ranked
number one, our mission is not
done.”

Asian food market leader
in North America

At 10 am EST on January 26th, the
10th anniversary and new product
release of MenuSifu was held in

0.

Midtown Manhattan. Food and
drink business owners, partners
and senior investors participated
together.

Restaurateur, a media brand in the
commercial foodservice, witnessed
the leading food and drink tech
company’s accomplishments and
future blueprints.

The core idea of MenuSifu has
always been “technology empowers
food and drink”. MenuSifu
empowers this idea by using
innovative technology elevated
with operational effectiveness.
This includes automations for

the front of the restaurants and
back in the kitchens, supply

chain management, customer
service management, assistance on
customer flow management, and
innovations in payment system
and financing services.

After only a few years, MenuSifu
has become a leader of Asian
PO.S. systems in North America.
During the pandemic, it pushed
rapid market share growth for
restaurants by assisting the “To
Go” order process.
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By Lily Qin

Currently, MenusSifu has
customers in 50 states and foreign
areas. They are partnered with
tens of thousands of enterprises.

To improve user experiences,
MenusSifu has been releasing new
products yearly every season .
While it’s celebrating the tenth
anniversary, the new product for
the first season was presented
accordingly.

MenusSifu officially introduced
many smart products, including
the special edition MenuSifu POS
MX. Additionally, MenuSifu
introduced POS Pay Pad and
E-Menu designed to elevate
operational effectiveness, as well
as POS Lite for “To Go” lighter

order systems.

What attracted our attention
was the collaboration between
MenuSifu and Google for online
reservations and waiting systems,
which would help restaurants
strengthen exposure, increase
reservation flow and create more

business opportunities.

Co-Founder and CEO Yu Li used
three classic dishes visualizing

The Restaurateur 2024

it

the three main developments for
Chinese food in America: General
Tso’s Chicken representing
American Chinese food, Tomato
Noodle Soup for westernized
Chinese, and hot pot as Chinese
Food Outreach.

He emphasized that these three
dishes influenced and promoted
one another. In the future, they
will integrate closely. The mission
of MenuSifu is to customize
different products for customers

with various styles.

Yu Li said that MenuSifu will
embrace a broader vision to
explore and integrate higher tech
applications, enlarge data, block
chain, robot, and Al smart usages
for restaurant operation.

‘As Chinese, we should make

it big in America.”

The Founder and CEO, Qiang
“William” Wang told us, “At the
beginning, we only had an idea, a
dream that as Chinese, we should
make it big in America.”

Ten years ago, William Wang

Co-founder and
CEO Yu Li made

a speech at the
MenuSifu product
release event.

worked in a restaurant. He went
deep to understand the business of
the food and drink operations. He
started with a thought: using his
tech knowledge to help operational
effectiveness.

He met Yu Li in Columbia
University and several Chinese
students with the same aspiration.
Together they developed the first-

generation product for MenuSifu.

William Wang stated, “T still
remember the days looking for
partners in Columbia University.

I can recall Yu Li and I went to
Canada to install our first product
and the excitement when we got our
first investment ten years ago. For
ten years, we experienced so much,
gained a lot. We are very thankful.”

Yu Li shared their journey for
success, too. “Ten years ago,
William Wang and I created a
blueprint, using POS as the

core to establish a package for
restaurant problem resolutions.
W realized our plan step by step.
Continuously we broadened the
product line. Other than what we
achieved, we will keep developing
more services that are still

invisible.”

Yu Li used MealKeyway which is a
customer flow operation assistance
service product by MenuSifu.

It built websites for customers

for free and processed intranet
flow operations, which set up
interactive channels for customers
and restaurants. They managed
contacts with around ten million
restaurant consumers.

The sub-brand USezPay offered
independent credit card service,
which added flexibility and
effectiveness for transactions.
In addition, EZ Capital project
focused on helping restaurants
contact banks and financing
institutes. 1000 customers
were assisted to win 26 million
government stipends.

During the pandemic, food

and drink businesses suffered

huge challenges. Many owners
encountered money difficulties,
supply chain tightening, and social
distancing policies. To encourage
them to recover and overcome the
hardship, MenuSifu lowered the
product price, provided medical

supplies, and helped develop
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advertisement materials. MenuSifu
took social responsibility further.
After the pandemic, MenuSifu
received many appreciations from
restaurants. They recognized

what MenuSifu have done

was something valuable and
meaningful.

William Wang added, “In the next
ten years, we will run the business as
sincerely as before. Sincerely we use
technology to assist the entire food
and drink business chain. Sincerely
we create our products, promote
our services. Sincerely we form our

company culture and platform.

We are the mainstream here

The founder of Amino Capital
came to the event. He was proud of
MenusSifu’s success. “Immigrants
are the pillar and mainstream of
the country.” Qiang Li mentioned
that many American tech giants
and CEOs were from immigrants’
families. For example, Google co-
founder Sergey Brin from Russia,
Yahoo founder Jerry Yang from
Taiwan, China, Tesla founder Elon
Musk from South Africa.

The Restaurateur 2024

Qiang Li asserted, “We Chinese
should proudly stand up and work
hard because we are the backbone
of this country. We have to be

”

confident

‘When Yu Li was interviewed, he
agreed and pointed out, “Chinese food
has had 200 years of journey. Now
the second most popular “To Go”
food, only shy of Pizza, Chinese food
is the mainstream amongst American
food and drink cultures. Its fully
integrated into American lives. We can
commonly see white trapezoid “To
Go” boxes in American soap operas,
which has formed an iconic cultural
symbol for Chinese food.

He added, “In the process of
spreading culture, all cross-cultural
groups would be challenged. We
don’t stress we are minorities.

The United States is a nation of
immigrants from the root.”

Yu Li told the reporter confidently,
“Ten years ago, we already believed
in Chinese food rising in America
was a trend that could not be
resisted. If it is not ranked number
one yet, the trend will go on. Our
mission is unfinished. @
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Culinary

Revolution:

Hestia Technology
Leading the
Robotics Era

stablished in 2018 in

Hong Kong, Hestia

Technology Limited is

a pioneer of innovative
kitchen technology solutions. Our
core focus lies in the development
of culinary robots and systems with
mechanical mastery in the culinary
techniques of Chinese cuisine to
deliver to restauranters a product
that will streamline operations and
enhance cost-effectiveness. Having
successfully expanded into the U.S.
market in 2023, Hestia remains at
the forefront of culinary innovation
and is committed to creating
outstanding products that will
revolutionize the culinary industry.

Our goal is to challenge traditional
perceptions of Chinese cuisine.
With Hestia’s systems, Chinese fast
food will no longer be characterized
by nutritional imbalances,
fluctuating food quality, and
concerns over hygiene. Instead,

our proprietary robotics, combined
with a deep knowledge of nutrition,
health, and safety, are able to
transform conventional dishes into
convenient and delectable healthy
meals, all within three minutes with
the touch of a button.

To achieve this goal, we employ fully
automated systems for ingredient

Hestia

placement, which then precisely
configure the appropriate cooking
temperatures and durations, and
finish with by plating through the
use of robotic arms. Furthermore,
upon completion of a dish, our
system automatically cleans the
cooking utensils within 15 seconds
plating, ensuring that preparations
of the next order begin swiftly and
with minimal human intervention.
Our dedication to high efficiency
enables Hestia to craft 60 delectable

dishes within a single hour.

In recent years, the restaurant
industry has grappled with
unprecedented operational
pressures, including escalating raw
material, labor, and rental costs.
Against this backdrop, Hestia seeks
to alleviate these pressures with its
Al-driven culinary robots, which
effectively reduce production

costs and enhance operational
efficiency without compromising
the quality of its culinary creations.
Moreover, in a world where
human-run kitchens are prone to
inconsistencies, bottlenecks, and
injury during peak hours, Hestia’s
robot kitchen is able to consistently
and effortlessly handle intense order
loads without compromising quality
and, naturally, prevent occupational
health issues that frequently plague
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chefs who work under such intense
pressures, such as rotator cuff
syndrome, burns and varicose veins.

For restaurant operators, the value
of culinary robots goes beyond just
their practical applications in the
kitchen. Hestia’s system also reduces
waste by precisely controlling
ingredient quantities, optimizing
energy usage during the cooking
process, and enhancing resource
efficiency. By utilizing Hestia's
culinary robots, restaurants can
potentially save up to 50% in energy
costs, 66% in labor costs, 60% in
oil consumption, and 65% in water
usage. This not only aids restaurants
in maintaining competitiveness
amidst rising labor costs and
volatile raw material supplies, but
also introduces a sustainable and
economically efficient operational
model. Operational day and night,
Hestia’s culinary robots stand

ready to offer a taste of China to
hardworking individuals across the

globe, anytime, anywhere.

Four Distinctive Features

SyncKitchen Cloud

For restaurant operators looking to
introduce new recipes or expand
their menus, the arduous task

The Restaurateur 2024

Hestia

of research and development is
now a thing of the past. Through
our SyncKitchen Cloud, you

gain access to a myriad of recipes
crafted by top chefs, complete with
precise seasoning measurements,
cooking times, and temperature
settings. You have the flexibility
of making adjustments effortlessly
to craft dishes that reflect your
unique restaurant style, saving
you time, effort, and money.

This offers restaurateurs a fresh
avenue to explore new culinary
delights, ushering in an experience
that combines convenience and

innovation.

Consistency Delivered

Our culinary robots integrate the
latest advancements in artificial
intelligence technology and
precision mechanical engineering,
which, when combined, is

not only capable of faithfully
reproducing classic dishes, but also
ensures impeccable consistency

in presentation. This is achieved
through a series of sophisticated
sensors and control systems

that meticulously monitor and
adjust temperatures, times, and
ingredient proportions during the
cooking process. Moreover, the
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culinary robots can automatically
adapt their cooking techniques
to accommodate the different
ingredients, thereby guaranteeing
high-quality and consistent meal
preparation.

Dependable Professional
Quality

In today's rapidly evolving
culinary landscape, customers seek
not only delicious food, but also a
dependable and consistent dining
experience. However, inherent
errors in a manual preparation
process often produce inconsistent
results. To address this challenge,
Hestia’s seasoning machines are
designed to minimize errors to 0.1
grams, a level of consistency that
can only be efficiently achieved
through automation. To further
enhance reliability, our culinary
robots are designed to be easy to
maintain and upgrade. This allows
restaurants to swiftly adapt to new
culinary trends to offer dishes that
align with current customer tastes
and trends.

Simplifying Business

Operations

Hestia’s culinary robots, with their
high degree of automation, liberate
the hands of chefs and restaurant
managers, allowing them more
opportunities to focus on other
crucial aspects of the restaurant,
such as customer relationship
management, innovative recipe
development, and service quality
enhancement. This technological
application not only provides
patrons with a more delightful and
personalized dining experience,
but also provides restaurant

teams with a chance to deepen
connections and foster stronger
bonds with their customers.
Hestia’s culinary robots are not
just a technological innovation in
the food and beverage industry but
are also an enhancement to the
traditional dining service model,
enabling restaurants to offer a
more welcoming, efficient, and
personalized dining experience in a

modern, bustling world.

In May 2024, we are poised

to debut our Hestia Pro series
solutions at the National
Restaurant Association show in
Chicago. This series encompasses

a variety of kitchen equipment,
including refrigerators, fryers,
seasoning machines, and culinary
robots. The standout feature of this
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innovative culinary robot lies in its
utilization of an TH heating pot,
which employs a rotating motion
to simulate the process of hand-
stir frying.

Combined, the three culinary
robots stand at a total height of
64.24 inches, width of 22.26
inches, and depth of 25.19
inches, and are intricately
designed to seamlessly blend
into any professional kitchen
environment. A major highlight
is the fully automated process

of adding ingredients, such as

oil and seasoning. Users simply
need to place accurately measured
ingredients into dedicated
containers, store them in the
refrigerator, and then with a
simple touch on the tablet, press
"start cooking" to initiate the
cooking process. Ingredients are
automatically conveyed to the
robot's workspace via a conveyor
belt, added to the pot at the
appropriate time, thus achieving
a fully automated cooking process
devoid of manual intervention,
streamlining culinary operations
while ensuring quality and
consistency.

Furthermore, even the plating
and cleaning operations have been

automated; devices equipped

with specialized mechanical

arms precisely transfer finished
dishes onto plates. Following

this, the culinary robot
automatically initiates the pot-
cleaning procedure, which takes
approximately 15 seconds to
remove all residue, readying the
pot for the next dish. In fact, the
only human intervention during
this entire process is any final
plating embellishments and act of
serving to guests. This significantly
reduces the burden on kitchen staff

while ensuring efficient service and

quality.

Though the initial preparation
steps of the cooking process,

such as ingredient weighing and
storage, require manual operation,
only one staff member is needed
to oversee multiple cooking robots
simultaneously, with training time
for the staff being just 1 hour.
This means that, by preparing
ingredients in advance, even
during the busiest restaurant hours,
one individual can independently
manage all cooking tasks.
Compared to traditional kitchens,
a Hestia kitchen promises to triple
overall efficiency. @

Product Series
MultiCooker
Fryer

Larder
Dispenser

End-to-end Automation

Triple productivity

Reduce workload

Decrease complexity

Save water, oil, and electricity

}— 79.13inch (2.01m) —|

SyncKitchen .
Cloud-based recipes '— 169.22 inch (4.30m)
Cross-store data updating

Flavors of master chefs

Thousands of dishes

Client Feedback
Rich wok hei
Dishes served fast
Consistent quality
Time-saving

T: +1 (202) 812-3989
E: enquiry@hestia.kitchen
www.hestia kitchen
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Lady Yan’s
137 W Valley Blvd, San Gabriel, CA 91776

Blossomin
Feast
of the
World

By Lan Xie
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utside the Hilton Hotel in San Gabriel, Los

Angeles, Chinese restaurants of all tastes

and varieties line the street and engage in

fierce competition; much like a turbulent
river, ordinary restaurateurs dare not test the waters in the
area. The bustling shops at each street corner are another
challenge not easily conquered. However, here, boldly and
valiantly, one girl raised the flag of “Feast of the World” and
carved out her own promised land.

The restaurant’s Chinese name is “ B K | ”, which means
“Feast of the World”. Its English name, Lady Yan’s, is
named after its owner, Yan “Andrea” Zhong, and is sincere
in its simplicity.

Zhong Yan hails from Hubei, a place known for its proud
spirit and flexibility. Interestingly enough, she was originally
a teacher in a medical school in Hubei. After teaching for
five years, she moved to Shanghai and started a career in
the restaurant industry. Before coming to the U.S. in 2018,
Zhong Yan had already been navigating her way through
the competitive restaurant scene in Shanghai for 18 years.
During these 18 years, her grilled fish chain restaurant
featuring high-quality seafood was open at as many as 71
different locations.

In 2018, relying on her experiences of success in the
Shanghai market, Zhong Yan began exploring the restaurant
industry of Los Angeles. Her first restaurant opened in the
Arcadia Mall in the Chinese enclave, a space well-known
for its high-end establishments. Despite the heavy blows
dealt by the pandemic for three consecutive years starting
from 2020, Zhong Yan’s high-quality services attracted a
stable clientele.

In 2022, as the lease expired, Zhong Yan relocated the
restaurant to its current location—the intersection of Valley
Street and Manley Street—and named it “Feast of the
World”, expressing her aim to refine Chinese cuisine and
serve food lovers from all over the world.

The old storefront didn’t stand out at all; it was small,

smaller even than the parking lot in front of it. After Zhong
Yan took over this restaurant, however, she found a solution
outside the box. First, she transformed the parking lot into
a front garden, filled it with greenery, then set up outdoor
tables and parasols. In the busy and crowded San Gabriel,
she welcomes every passerby with a spacious yard of green.

This strategy proved to be unexpectedly fruitful. According
to government regulations, the front garden accommodates
for a total of 120 guests while maintaining a pleasant dining
environment. With Western-style tables placed in a Chinese-
style tea garden, it strikes a balance between liveliness and
tranquility, exuding a unique charm. Overhead, the palm
trees of Southern California sway with the wind; behind, the
Hilton Hotel’s beige building stands majestically, reminiscent
of a vacation by the sea. As night falls and lights come on, the
illuminated brilliance of the garden is like stars that descended
upon the bustling streets, tempting every traveler to halt their
footsteps and take a seat.

Although there is no sales data to compare the two, for
regulars, seating in the garden is always the first choice as
long as the weather is agreeable. According to Zhong Yan,
barbecue and late-night snacks under the stars will soon be
offered along with a romantic bear bar, transforming the
place into a true nostalgic and familiar dwelling for Chinese

folks in Los Angeles.

Restaurants in Los Angeles rarely put so much thought
into designing a big garden unless they have a lot of funds.
When it comes to Chinese restaurants, especially, few
owners are willing to spend money on gardens.

To save costs, not only did Zhong Yan import all materials
and outdoor furniture directly from China, she also
personally planted every greenery and laid out every floor
tile, pouring her heart and soul into every blade of grass.

With a smile, she says that the warmth this garden brings
her symbolizes her gratitude for the Californian sun and her
hope for a bright future. She treats it like the front yard of
her home; whenever she has free time, she guides her staff
to care for it, sometimes joining in herself. Saving costs no
longer seems to be the goal, for she has developed a genuine

passion for gardening.

Though Lady Yan’s is a Chinese restaurant, it does

not confine itself to a specific culinary style. With her
background in medical teaching, Zhong Yan broke down
the barriers between chefs. Not only did she hire chefs from
her hometown of Hubei, she also hired experienced chefs
for Sichuan and Cantonese cuisine to advocate for healthy
diets. Combining the strengths of several culinary styles, she
introduced innovative Chinese Fusion dishes to the world.

As for the menu, Zhong Yan also simplified it significantly.
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It highlights Lady Yan’s Three Chef’s Specials, Four Most-
frequently-ordered, and Four Signature Dishes. The dishes

personally designed by her not only excel in the traditionally
valued color, aroma, and taste, but also emphasizes the idea
of maintaining one’s health through food.

The smoked duck is crispy on the outside and tender on the
inside, exuding the unique aroma and camphor and tea-
leaves. It is savory, and, upon chewing, the taste lingers like
fine wine. Undergoing a 48-hour long soaking, smoking,
drying, and steaming process, the duck meat is unbelievably
rich; with its fat oozing through the brown skin of the
smoked skin, it makes one’s mouth water.

Duck meat is nutritious and rich in protein. Its fat contains
a balanced ratio of various fatty acids, similar to olive oil in
chemical composition, it can lower cholesterol levels and
helps prevent cardiovascular diseases. As the folk saying
goes, “an old duck is better than tonics.”

Stir-fried Prawns with cabbage is a dish from the Shandong
cuisine. It features a combination of meat and vegetables to
create an appetizing color, after the sweet and juicy cabbage
absorbs the flavor broth of the prawns, it’s simply out of
the world. What sets Lady Yan’s apart from others is the
meticulous preparation process: first, the prawn heads are
removed and used to extract prawn oil and brain—the most
flavorful parts of a prawn—by stir-frying. Then, the heads
are discarded and prawn meat is stir-fried with cabbage,
scallion, and ginger over high heat. Throughout the entire
process, no other cooking oil or seasoning is used save for
minimal salt, all the ingredients come from the prawns

and are used on the prawns, making the dish natural and

healthy.

The roasted Lamb Chop uses a whole piece of lamb rib
with thin bones, tender meat, and just the right amount
of fat without being greasy. When the skin is roasted

to perfection, the crispy texture followed closely by the
tenderness of the fat brings customers utter sensory
enjoyment. Although sauce and seasonings are included
on the side, they are practically unnecessary. The simple

The picture shows Farmer’s
Stir-fried Pork and Stir-
fried Hand-shredded
Cabbage, a healthy mix of
meat and vegetables with
balanced nutrients, while
being delicious all the
same.

meaty delight is hearty enough to satisfy anyone. As a plus,
consuming lamb during spring and winter is considered

highly nourishing by Chinese people.

Zhong Yan says, “I simply love food, like to eat, and have

a genuine passion for cuisine! So, I turned it into my job!
To make customers happy, I often step into the kitchen
myselfl” Enthusiasm and innovative ideas; these are the true
treasures of the restaurant, and, indeed, all industries.

To attract customers and better serve the community, Lady
Yan'’s is now introducing the economical lunch special

at only $10.99 towards its large portion of middle class
consumers. It includes a generous serving of a home-style
stir-fried dish + a soup + a bowl of rice. Not only is it
affordable, it also offers a variety of dishes to choose from
while maintaining the quality of the ingredients and flavors.

Zhong Yan has always held on to the principle that the
quality of one’s dishes reflects one’s character. Putting effort
and dedication into cooking is to nurture and elevate one’s
own character. Ambitious and persistent, standing by its
values; perhaps that’s where the charm of Lady Yan’s lies.

Zhong Yan likes to say that she’s “just dumb like that”, as
long as she is set on a goal, she would see it to the end no
matter what, even if it means she’ll work late into the night.
She has already laid out a plan for the next ten years. The
next branch of her restaurant will make a dazzling entrance
on the stage of another bustling city in the Los Angeles
metropolitan area: Irvine.

As a woman who has worked hard in the Shanghai
restaurant scene for many years, it is hard to not make
connections between Zhong Yan and the two remarkable
female characters from the hit drama Blossoms Shanghai.
Like Li Li, Zhong Yan strives to seize every opportunity in
the market, quick, precise, and fearless of risks; like Ling
Zi, she meticulously studies different dishes and innovates
relentlessly. As Blossoms Shanghai makes its way to the
American screens, Lady Yan’s is also blossoming into its
own brilliance on the hot soil of Los Angeles. @
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A Chinese

Dream
An American
Dream

bout 150 miles west of Fort Worth off Interstate

20 sits a small Texas town by the name of Abilene.

Founded by a band of cattlemen in 1881 as a

distribution center on the Texas and Pacific Railway,
in its youth the settlement was a wild bordertown full of
cowboys, gunmen and bar brawls.

But Abilene mellowed and grew more devout with age, later
hosting a church in every neighborhood, three Christian
universities and even a U.S. strategic bomber base.

About ten miles to the west of the town lies a strip of quaint
buildings, seated behind a gate flanked by stone lions and across
an inlaid bridge spanning a brook of koi.

A sign hanging by the wayside carries the name of the Szechuan
Chinese Restaurant, a local staple so beloved that Abilene
designated May 24 as a day of commemoration for its CEO

By Chen Jinsong

Byron W. Huang and his wife Cici Chen.

The establishment has also been dubbed the States’ quintessential
Chinese restaurant, a title attested to by seventy six awards
draped along its walls. The honorary certificates for Huang alone
would fill a small box.

Despite his achievements, Huang remains modest by nature. But
when speaking of his business, he beams with pride. More than
a career, the restaurant is his dream given flesh. A dream built
piece by piece over more than forty years.

A Hard Start

Huangs story starts in a southern Chinese town named Kaiping.
Born to a poor family in 1956, he grew up during the successive

string of political purges and social upheavals following the
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establishment of the People’s Republic of China by

communists in 1949.

After graduating highschool in 1974, Huang found
himself sent to a state farm near Shanghai full of young
intellectuals, to plow the fields with rural farmers as part
of a labor education program amidst the ten year long
Cultural Revolution.

“There was only me and my younger sister, and one of us
had to go,” says Huang. “Boys being a bit harder than girls,
I applied.”

Despite missing out on college, Huang didn’t complain. He
took inspiration from his father, a man who survived years
of humiliation and abuse due to his association with the
communists’ former rival political party.

“He bore it with grit and an unwavering love for his family.
He gave me strength and never considered the easy way

»

out.

Out of China

Looked down upon by his colleagues due to his father’s
background and denied any advancement by team leaders,
Huang nevertheless made the best of his time at the farm.
His decent handwriting got him initially assigned to write
daily blackboard bulletins, sparing him most manual labor.
After being reassigned to the kitchens due to his poor
eyesight, he was introduced to cooking when he began
fixing rice for other workers.

Two years later, a letter suddenly arrived from an uncle
Huang had never met living in far away Ecuador who -
hearing of his nephew’s plight - advised the young man to
come work with him in South America.

Easier said than done. China and Ecuador had neither
official relations nor direct flights at the time, with the only
route being to first fly from the mainland to Hong Kong
and from there change airlines to South America.

Despite the distance, he took his uncle up on the offer.
After several years of pulling many strings and asking many
favors, Huang’s family finally prepared for their son to leave
for Hong Kong in 1978.

Change of Plans

But just after arriving in the city, Huang found another

letter from his uncle awaiting him as he prepared to apply

Szechuan
3425 S 1st St, Abilene, TX 79605

for a visa at the Ecuadorian consulate.

The letter called for a change of plans, telling Huang that
his uncle had never really wanted him to come to the
politically unstable South America in the first place. He had
just wanted to get his nephew as far away from the labor
camps as fast as possible.

Free from the prying eyes of Chinese censors, Huang’s
uncle now candidly advised his nephew to change course to
the more prosperous and lucrative United States. The uncle
would settle there first, and help the rest of Huang’s family
over in time. Huang agreed.

“Even though my uncle tricked me, I thanked him for it.”
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But the trick wasn’t completely unexpected. Huang’s family
had already privately discussed leaving China to work in the
States, and almost every family in Huang’s hometown had
relatives there. Many made a living running restaurants and
a few even found fame from the profession.

Slow and Steady

The uncle soon got to work, chopping away bit by bit at

all the forms and stamps needed to get Huang’s family
over. Member by member, the family made it to the States.
Huangs sister arrived in 1983, eventually moving to Texas,
while his parents made it two years later, settling near San
Francisco.

In the meantime, Huang waited his turn and addressed the
immediate problem of making ends meet in Hong Kong.

A half year before arriving in the city, his father had helped

him find unpaid work as a kitchen-hand in Shanghai.

While the gig didnt pay a penny, it did teach the young
man the fundamentals of professional cooking.

But neither those skills nor fluent Cantonese helped Huang
much in Hong Kong, where after being turned down by
every local establishment, he was finally offered a gig by a
Shanghai restaurant.

Years passed and Huang moved from kitchen to kitchen
around Hong Kong’s bustling restaurant industry. Quietly
paying his dues and winning over older cooks with quick
hands and a clever mind, it was in those kitchens that
Huang finally bloomed into a true chef.

A Drive He Never Forgot

In 1987, Huang finally made it to the States. Two boxes of
clothes in tow, he arrived in a small Bay Area town named
Sunnyvale to meet his father waiting in a parked car.
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On the ride back home, the unsentimental father asked

his thirty year old son how much savings he had. Huang
answered honestly; only $320.

“He asked why I hadn’t saved more in Hong Kong. I was

a little ashamed, but who hasn’t gone a little crazy when
they’re young? He was silent afterwards, but I knew what he
was thinking.”

Huang never forgot that drive. From then on, the son
was determined to show his dad he could make it in life.
His father soon tested him, giving Huang only one week’s
notice he needed to find a place to stay. In his dad’s own
words: “The boy’s already thirty. If he doesn’t stand on his
own now, he never will.”

Seed of a Dream

But if Huangs father was tough, he was also fair. Before

his son moved out, he helped the young man find work at
Chef Chu’s, a well known Chinese restaurant on the border
of Silicon Valley.

The restaurant was held in fine esteem by old Kaipingers in
the States, all of whom claimed that anybody who worked
there was a made man in the food industry.

Given the high reputation of the establishment amongst
Chinese immigrants, Huang was a bit surprised when he
started to find out who the cooks were.

“A bow tie around his neck, the manager came in followed
by a trail of old American women. They were his students,
whom he was going to teach how to cook basic Chinese

dishes. They learned well.”

Teaching foreigners to cook decent Chinese food was

an inspiration to Huang, as was the open window setup
used at Chu’s, a novel innovation that began to appear in
kitchens during the 80s.

“Being able to actually watch cooks stir frying over the
burners through windows put customers at ease when their
plate arrived.”

Watching the workers chop, mix and sautee away day

after day, Huang began to seriously imagine these people
working in his own restaurant. Taken with the idea, he
began recording little details at Chu’s that caught his fancy,
just in case they might come in handy one day.

The seed of a dream took root.

On the Road

Four months later, Huang said goodbye to Chu’s and left
to meet his sister in Texas. She had suggested they open a
restaurant together, an offer Huang was interested in but
declined for the moment.

“I just didn’t believe it would work at the time. My English
wasn't good and there wasn’t enough startup capital.”

But Huang agreed with his sister that the idea was sound.
He just first planned to spend a decade finding and
saving the two essentials needed to build any half decent
establishment: money and knowledge.

“I wanted Americans eating at my restaurant, not just
Chinese-Americans but all Americans, from all walks of life.
But I didn’t know exactly what food would draw them in.
So I hit on the idea of spending ten years traveling around
the States in order to really figure out what Americans like
to eat, staying in different spots for a couple of years each.”

And thus his travels began. One phone call responding to
an ad for a Chinese chef in South Dakota had Huang out
the door and on the road.

From South Dakota to Georgia to Michigan, Huang
worked around the country, at every stop unceasingly
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jotting down insights into a notebook for reference,
enriching himself on observations about American tastes
and restaurant design.”

“Every restaurant operates differently and has its own

quirks: the layout of the stove, the position of furniture.”

During these ten years, Huang also tirelessly observed
details about kitchen planning and restaurant design,
observations which he would later use to polish and fine
tune every last detail of his own business.

“I really tried to notice little things I could improve on,
such as how most Chinese restaurants seemed to have a
shared restroom for both customers and kitchen staff. Now
I thought, if a customer sees a cook in an apron using

the restroom, that'll probably leave a poor impression of
personal hygiene. Better to separate them. Things like that.”

Broke but Open

Huang finally made it to Abilene when he returned to Texas
to see his sister again in 1995. At her suggestion, he found
work at a local restaurant called China Kitchen the next

year.

Here he met a young Cambodian man named Kim who
turned into a lifelong friend. After working together for

a time, Huang shared his dream of opening up a Chinese
restaurant with Kim. Kim enthusiastically agreed to help
cover startup costs, and within a month the two friends
had left China Kitchen to find a plot of land for their own

business.

They eventually rented out a former KFC storefront, with
renovation costs reaching $110,000, more than three
fourths of which was paid for with bank loans. Without a
penny to their name, the two men still had to figure out
how to buy all the necessary kitchen supplies, eventually
agreeing to overdraw their credit cards in order to foot the

bill.

Six months after opening, business was dismal. The little
money the restaurant earned was just enough to fend off
Huang and Kim’s credit payments. Feeling close to burnout,
the two men agreed to give the restaurant one more month
to see if a turnaround might come.

The Break

Miraculously, it did. The editor-in-chief of the local Abilene
Reporter newspaper had become enamored with the
restaurant’s flavors and wanted an interview with the chef.
Huang excitedly agreed, closing early on the appointed day

and talking for hours with the editor about his life in food.

The interview’s warm endorsement and the resulting wider
recognition amongst locals changed the restaurant’s fortunes
almost overnight, allowing it to finally turn a profit in the
very first month after the article was published.

“By the second month, there was a queue stretching out the
front.”.

From then on, Huang’s child grew and grew some more,
blooming into the largest Chinese restaurant in the region.
Gradual expansions over the years since then brought

the restaurant its current 700 square meter premise, 168
seat interior, 100 car parking lot and $200,000 monthly
turnover.

Not too bad for a young man that first began cooking rice
for workers at a labor camp.

A Quiet Place

While his father sadly passed away before the restaurant’s
fortunes took off, Huang’s mother has been able to witness
the many years of toil hee son went through finally pay off.

Despite the expansions and the awards, Huang hasn't let
success get to his head. He gives back to the community,
makes annual donations to local charity organizations and
even provided free meals to neighborhood police stations

and hospitals during COVID.

“If you want to integrate and be treated as part of the
community, you need to make friends and help those in
need. The States are a melting pot, but only if you commit

to melting in.”

Huang has no plans to turn his business into a chain, as is
common with many successful Chinese restaurants in the
States. Unlike many businessmen, he prefers the rustle of
the country to the bustle of the city.

“The taste of Chinese food is highly dependent on the chef,
not as easily mass produced as many Western food types.
And besides, I'm just a bit resistant to big cities. I spent my
youth in two of them, neither of which really left a good
impression. I came to the States hoping to find a quiet place
to settle down and perfect one restaurant, not to worry
about constantly expanding.”

After spending his whole life and investing all his energy,
Huang thinks he’s finally created the ideal restaurant in
his heart in this small American town. This is not only
the perfect American dream, but also the perfect Chinese
dream. @
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The

Miracle Tool
That
Revolutionized

America’s
:Zhinese Cuisine
n

Just Ten Years

by Lily Qin

Foreword

Miracle Tool

ngust, 2022, Covid-19 took its curtain call.
In Novi, a town in the northern suburbs
of Detroit, Kevin Wu opened up his first
restaurant—~Szechuan Fan.

Prior, he had studied information technology for over a decade
and worked at Sysco, America’s biggest food supplier, for an
equally long time. Despite having years of experience as a
restaurant operation consultant under his belt, when it came
to actually immersing himself in operating a restaurant, Kevin

W dared not take it lightly.

For a successful first step in his career, Kevin did a lot of
research. Apart from selecting a location, testing the menu,
and finding target customers, he spent the most time deciding
on the POS system. With over a dozen different types of
restaurant POS systems available in the market, he approached
the task with the same determination he had when he was
finishing an essay in college before deadline, meticulously
comparing every option, attending trade shows, going to
on-site inspections, joining Zoom meetings, even making
spreadsheets. At last he settled on a “miracle tool”.

Kevin told The Restaurateur that his criteria consists of three
things: user-friendliness, availability in both Chinese and
English, and, most importantly, good service. Whenever an
issue arises, someone should follow up immediately. Some
providers vanish into thin air during holidays, but restaurants
often face the most dire problems during holidays. However,
this particular provider is available for support 24/7; this sense
of dedication greatly reassured him.

Yet, what truly won Kevin over was the fact that it is not just
a POS system. It also helped him establish a virtual Szechuan
Fan online, essentially giving him access to two businesses at

once and significantly increased his revenue.

It took less than a year before the restaurant secured a stable
business volume. Kevin exclaimed happily, “My reason for
opening this restaurant was to conquer the stomachs of all
Americans with authentic Chinese cuisine, whether they are
white, black, Hispanic, Indian... And now I've achieved it!”

“This miracle tool cut my workload in half. T've saved at

least one-third of the labor costs. When I recommended it

to a friend, she said that her employees were already used

to the POS system they were using, and refused to switch. I
laughed and told her it’s like using an abacus when you have a
computer. Her restaurant has 12 employees while I only have
4, yet their business volume is only twice mine. It’s not that
noticeable when it’s not a busy day, but when things pick up,
my advantage becomes apparent. I don't need people to answer
the phones and make no errors, making communication much
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A look at New York's Chinatown. According to

a data report obtained by The Restaurateur,
during these ten years, MenuSifu has helped
tens of thousands of restaurants,most of which
are owned by Chinese entrepreneurs. Based on
MenuSifu’ s calculations, restaurants that use
MenuSifu experience a significant increase in
average annual sales compared to the average
growth rate of the industry.

more efficient. Customers place their orders online, which gets
sent directly to the kitchen. This way, not only is labor cost
reduced, there’s less room for mistakes, as well. This miracle
tool is even more advanced than McDonald’s. McDonald’s
only started giving free fries in the app this year, while I've been
doing it long ago. To encourage customers to place orders on
my website, I've set up online ordering discounts. Moreover,

I needn’t worry about high take rates, when it gets too busy,

I can switch to in-house delivery. Since it's my own website, I

won't lose customers even when I switch platforms.”

The miracle tool that Kevin W speaks so highly of is none
other than MenuSifu. “Menu” is taken from English, while
“Sifu” is a Chinese term—the Cantonese honorific for “master”.
As the name suggests, MenuSifu is a master of restaurant
management. Since its inception, The Restaurateur has closely
engaged with many extraordinary figures in the industry,
including Kevin Wu, and MenuSifu is a name frequently

brought up in their conversations.

Market data, too, confirms MenuSifu’s immense influence in
the industry as a miracle tool for restaurant management. Since

2017, MenusSifu has consistently held the highest market share
in North America’s Asian restaurant scene.

In 2024, MenusSifu celebrates its tenth anniversary. According
to a data report obtained by The Restaurateur, during these ten
years, MenuSifu has helped tens of thousands of restaurants,
most of which are owned by Chinese entrepreneurs. Based

on MenuSifu’s calculations, restaurants that use MenuSifu
experience a significant increase in average annual sales

compared to the average growth rate of the industry.

After the pandemic, America’s restaurant industry quickly
recovered, with sales increasing by 22.59%. However, users

of MenusSifu observed an increase of 35.04%, surpassing

the industry average by 12.45 percentage points. On the

other hand, during the industry’s sharp decline caused by
shutdowns, sales decreased 17.37%, but only 11.94% for users
of MenusSifu, resulting in $59,418 less loss per restaurant on

average than the industry average.

MenuSifu estimates that in the past decade, restaurants that
used their system had experienced sales growth exceeding

11 percentage points higher than the average of the U.S.
restaurant industry, this translates to a total revenue increase of

$2,817,260,000.

That is an incredible figure. Considering how Chinese
restaurants generated most of this substantial amount,
this achievement is especially significant for the Chinese

community.

2024 is not just an important milestone for MenuSifu. It also
marks a new beginning for Chinese cuisine. As another wave
of Chinese immigrants rushed in, the industry’s ambitions and
passion also reached a new high. As the leading technology
company in the development of America’s Chinese cuisine in
the past decade, MenuSifu is bound to play a pivotal role in

its future. Therefore, on MenuSifu’s tenth anniversary, The
Restaurateur conducted several interviews with the company
and engaged in in-depth conversations with its two founders.

To The Restaurateur, the most memorable moment has to be

a statement made by MenuSifu’s co-founder and CEO, Yu

Li . He believes that Chinese cuisine is becoming increasingly
mainstream in America’s culinary culture, and that “the rise of
Chinese cuisine in America is an inevitable trend”. MenuSifu is
fully committed to aid its development. Li Yu emphasizes that
“as long as Chinese cuisine is not yet number one in America,

our job is not finished.”

Twin Heroes of Restaurants

n the restaurant industry, there are two wandering
heroes. One is Qiang Wang, who has worked as a
delivery man and server, and managed all sorts of
restaurants; his footsteps cover every inch of the land,
carrying all the joys and sorrows in a restaurant. The
other is Yu Li , a scientific elite from Columbia University who

navigates the ocean of data day in and day out, contributing
to better public health brick by brick with his wisdom and

strength. Though they seemed to live in completely different
worlds, the two were brought together by fate’s clever design.

In 2013, Qiang Wang found Yu Li . Among the two of them,
one knew the pulse of the market like the back of his hand,
while the other excelled at deciphering the secrets of data. With
mutual understanding, they decided to work together and
embark on an adventure. They turned their gaze to America’s
market for Asian cuisine, rounded up a group of like-minded
talents, and created a restaurant management system based on
the POS system—MenusSifu.

Time flew, and ten years slipped away in the blink of an eye.
MenusSifu has become a shining pearl in the field of North
American restaurant technology. Utilizing the power of the
internet, it has helped restaurant owners break free from

old constraints, achieve leaping success in operations and
management, and revitalize the whole industry with newfound

vitality.

As the saying goes, it takes ten years to hone a good sword. To
Qiang Wang and Yu Li , not only do these ten years signify
the glory of the advancement of digitized restaurants driven
by MenuSifu, they also signify their interwoven dreams

and emotions. They have proven through their actions that

In 2013, QiangWang
(L) meet Yu Li (R). With
mutual understanding,
they decided to work
together and embark
on an adventure. They
have proven through
their actions that
technology is not cold
codes and data, but a
powerful force capable
of warming hearts and
changing lives.

technology is not cold codes and data, but a powerful force
capable of warming hearts and changing lives.

In 2010, at the Yerba Buena Center for the Arts in San
Francisco, Apple held a groundbreaking launch event for the
product that shook the world: an electronic device somewhere
between smartphones and laptops, the iPad tablet, made its
grand debut. This revolutionary product swept the globe
overnight, becoming an indispensable assistant for countless
people in work, entertainment, and daily life. Many industries

underwent drastic transformations.

In stark contrast, the Asian restaurant industry seemed to

be swallowed up by the waves of digitization, with many
restaurant owners still relying on outdated desktop computers,
it was very much out of touch with the times. It was against
this backdrop that Qiang Wang, fueled by his knee insights
and passion, resolved to do something that’s truly valuable,
meaningful, and helpful for the industry.

Years of first-hand experience have given Qiang Wang a clear
understanding of the challenges and setbacks in the industry.
With his own eyes, he has seen servers running around in
exhaustion to manually take orders and checks, as owners
continued to rely on old-schooled flyer distribution for
advertising, oblivious to the power of social media. To make
matters worse, there was a lack of service providers who offered
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integrated solutions in the market, leaving the entire industry
disorganized and without standards or norms.

It was precisely these discomforts that made him see the high
potential of a digitized Asian restaurant industry. At the time,
Qiang Wang already owned a company specializing in software
system distribution, but he was not satisfied with the status
quo. After accumulating enough capital and connections, he
decided to start up a new business.

In the days that followed, Qiang Wang traveled far and wild
with enthusiasm, seeking out like-minded partners. Despite
having faced countless setbacks and rejections, he never backed
down. “I probably talked to forty or fifty people, getting
rejected was becoming the norm,” he recalls with a bitter smile,
“But I held onto the belief that a pair of sincere eyes and firm
determination will touch some people’s hearts.”

Two months later, Yu Li met Qiang Wang .

Back then, Yu Li was immersed in the world of data, trying
to find the meaning of life in loads of complex information.
His research topic, “the secondary use of electronic medical
records”, aimed to make breakthroughs in drug effectiveness
evaluations and artificial intelligence diagnosis through deep
data mining.

Yu Li was initially hesitant to accept Qiang Wang ’s invitation.
He stood at a crossroads in life, facing two vastly different
paths. “On one hand, T had the great mission concerning the
well-being of all humanity, while on the other hand, I had
operational difficulties of restaurant owners,” he admitted, “I
had absolutely no interest in the latter!”

As he spoke, Yu Li s mind drifted back to that night at
Columbia University. He had just secured a classroom for his
team to hold meetings in. Qiang Wang walked in, carrying

a bulky desktop computer, and heavily set it down on the
desk with a loud “thud”. He began to showcase this outdated
system which restaurant owners still used, and rambled on and
on about his dream—to create the “Alibaba of the restaurant
industry”.

Infected by Qiang Wang ’s passion, Yu Li started to view

this field in a new light. It was as though a whole new world
unfolded right in front of his eyes, waiting for him to explore,
to conquer.

That night, the meeting went on for a long time as Yu Li and
Qiang Wang found common ground. Soon, a team filled
with energy and talent was assembled. Yu Li and several

other members utilized their spare time outside of class and
committed themselves to developing MenuSifus initial model,
while Qiang Wang took on the heavy responsibility of finding

investments.

While they were immersed in the development of the digital
menu, Kung Fu Panda happened to be airing in the United
States, and the characters Po and Master Shifu gained immense

popularity. In Chinese culture, chefs are often respectfully

referred to as “shifu”, a title laden with reverse and heritage.
Hence, the name “MenuSifu” was born.

“I once boasted that we could finish this project within

three months. But ten years have passed, and we are still
constantly improving and perfecting it.” Yu Li said jokingly,
then explained, “Though it looks simple, it’s actually really
complicated. The challenges lie in the invisible details. The
diversity of the restaurant industry results in vastly different
business procedures, which then demand high flexibility from
softwares. The reality is that we may need to navigate through
tens or even hundreds of variations simultaneously.”

And just like that, Yu Li and Co worked during the day,
worked overtime at night, and gathered on weekends for
meetings. Several months later, they launched MenuSifu
version 1.0—although they thought this version did not fully
meet their initial vision and expectations, and was more of

a compromise. Despite the regrets, a week had passed since
MenuSifu made its first successful sale, so they had no choice
but to bite the bullet and continue to make revisions.

As the project progressed, the hardships and challenges of
starting up a business became increasingly apparent. Out of
the original eight people, only four remained in the team.

“At the beginning, I was going to hang the ‘Eight Immortals
Crossing the Sea picture on the wall of our office once the
company was established. Who would've thought that the
“eight immortals’ would each go off on their own.” Yu Li
reminisced with nostalgia for his former partners and a hint
of wry humor about the difficult journey of entrepreneurship
they had shared.

He did have moments of uncertainty. There was a time when
Yu Li repeatedly questioned himself; does his choice stray from
his social responsibilities? Would it ever give him a sense of
achievement as great as solving global health issues would? In
a conversation with Guokr’s founder Ji Shisan, he found the
answer.

Ji Shisan told him, “Starting a business and doing research
share similarities; they are both processes that involve constant
trials and errors based on hypotheses until you find the right
path. To watch an idea gradually mature is like watching

the growth of a child, and that sense of accomplishment is
irreplaceable.”

His words enlightened Yu Li. To improve the lives of the
hardworking and lovely people in the restaurant industry
with the power of technology; can't it also bring him endless
satisfaction, just like research did?

“Due to the highly fragmented nature of the restaurant
industry, it’s seldom illuminated by the light of modern
technology, yet it has a huge demand for technology,” said Yu
Li . “Thanks to this industry, I have forged a deeper connection
with this world, and I believe that this is where I'm needed.”

Having steeled their resolve, Yu Li and Qiang Wang stood

shoulder to shoulder. Splitting the tasks so that one of them
focused on developing the system and the other on finding
resources, they resembled two sharp blades, complementing
each other and paving the way for MenuSifu’s rapid growth in
the first ten years.

Alibaba

n Christmas of 2014, in order to install
MenuSifu for its first ever client, Qiang
Wang and Yu Li embarked on a journey
to Canada.

Before their departure, the New York sky was cloudless, but
news suddenly came of a snowstorm hitting Canada. The
two of them immediately phoned the client to learn more
about the situation, however, the client shrugged them off
and responded with nonchalance that they didn’t need to
worry. Though feeling a little uneasy, considering the critical
importance this trip had to the company, they still decided to

£0.

As their car approached Maine, heavy snow began to fall and
visibility dropped drastically. Since they didnt prepare snow
tires and antifreeze in advance, they struggled to make progress
in the snow. The windshield quickly frosted over after the
wipers passed, making their vision increasingly blurry. They
often had to stick their heads out of the window just to barely
see the road ahead.

On the way, they found a gas station and replenished the
antifreeze before continuing their journey. By the time they
reached Canada, the entire road was covered with a thick layer
of ice. They drove cautiously, but the vehicle still frequently
lost control, narrowly avoiding collisions with the roadside
several times. The new car, purchased only when the company
was established, became heavily damaged in just a few hours.
Later, they learned from news reports that the snowstorm

that year was exceptionally severe, with hundreds of traffic

accidents occurring on just one highway in Canada. Whenever
they recalled that thrilling journey, the two would smile at each
other, jokingly remark that they were “starting up a business
with their lives”.

However, even greater challenges awaited them.

Yu Li recalled that the restaurant they had to install the

POS system for was located near Montreal, Quebec. There
was a special system in the area called the "tax control
machine", through which all transaction receipts needed to

be synchronized with the tax-collecting authorities. When
they first heard about the tax control machine, they were
dumbfounded. They quickly contacted colleagues in New
York and, through remote collaboration, worked tirelessly day
and night to revise the software. Eventually, they overcame this
challenge.

In the French-speaking province of Quebec, restaurant
systems had to operate in three languages simultaneously:
Chinese, English, and French. This undoubtedly added to
their workload. For an entire week, they practically lived

in the restaurant, improving the system and optimizing
language settings nonstop. It was because they tackled this
tough challenge that MenuSifu later gained the capability to
operate in multiple languages, becoming one of their major
competitive advantages. The restaurant also became one of
their most loyal customers, still using MenuSifu's products to
this day.

Through the relentless efforts of Qiang Wang , Yu Li , and
their team, MenuSifu gradually evolved from a mere concept
into a highly favored brand in the market. They successfully
caught the attention of investors, securing their valuable first
investment.

At the time, Qiang Wang was on his way to the Massachusetts
Institute of Technology (MIT) to participate in a crucial
investment event. However, an unexpected car accident

caused his vehicle to crash into a roadblock. In the face of this
sudden turn of events, Qiang Wang remained remarkably
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Driving 1000 km in snowstorm to install the system for their first client.
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MenuSifu team group photo taken in 2015.

calm and optimistic because he firmly believed that "whenever
something bad happens, something good always follows."

The event brought together elite students from MIT and
Harvard, each harboring their own entreprencurial dreams,
vying for the $100,000 investment provided by ZhenFund.
MenuSifu was originally not on the shortlist, but Qiang Wang
was determined not to miss this opportunity. He contacted
the investment manager of ZhenFund and the chairperson of
MIT, continuously engaging with them. Eventually, he secured
a two-minute opportunity to showcase their project.

Even to this day, he still vividly remembers the first three
sentences he uttered at the meeting: “These two minutes are
the most precious two minutes in all 32 years of my life; I want
to be the Alibaba of the restaurant industry; My name is Qiang

»

Wang .

As soon as he finished speaking, the room broke out in
laughter. It turned out that one of the co-founders of

ZhenFund was also named Qiang Wang , and he and another
co-founder, Xu Xiaoping, were sitting in the audience. This
unexpected coincidence successfully captured their attention.
After the meeting, Xu Xiaoping approached him, shook his
hand, and they exchanged WeChat contacts.

The next day, upon returning to New York, they attended
another presentation at Columbia University together. Once
again, Qiang Wang shared his goals and how he built his
team. Upon hearing this, Xu Xiaoping immediately stood up
and exclaimed, "Entrepreneurs like Wang Qiang are exactly
who we're looking for!" In February 2015, MenuSifu, which
had just finished paying its employees' salaries, received a 5
million dollar investment from ZhenFund.

Subsequently, MenuSifu steadily expanded its presence in the
United States and Canada. In early 2018, it secured Series

A funding from FountainVest Partners and GGV Capital,
achieving an astonishing tenfold increase in market share. In
2022, MenuSifu completed a $20 million Series B financing

The Restaurateur 2024

round led by Challenger Capital, accumulating over tens of
thousands of clients. Its business expanded from its initial
POS system to include a payment company (USEZPAY),

a meal ordering platform (Mealkeyway) to aid in merchant
marketing and growth, and Ezcapital, providing financial
support to merchants. It truly achieved "one-stop" service for
all restaurants.

Years later, when Yu Li asked Xu Xiaoping why he decided to
invest in MenuSifu, Xu Xiaoping replied, "We only invest in
people who absolutely believe in what they do." In their eyes,
Qiang Wang was precisely that kind of person.

Sewing and Mending

ang Qiang always carried two
cellphones with him—one for
contacting investors and the other for
storing the WeChat contacts of 1,500
to 2,000 restaurant owners.

Reflecting on the business’s early days, he often roamed

the streets and alleys of the city, engaging in heartfelt
conversations with restaurant owners, installing equipment
for them, and patiently providing training. During those days,
restaurants seemed like his second home, and he forged deep
friendships with the owners. Qiang Wang mentioned three
restaurant owners who left a deep impression on him to The
Restaurateurs:

The first was Mr. Lu from Fuzhou. Despite having litdle
education, he had a broad mind. "He's a person with great
vision. He's willing to help others start businesses and open
restaurants. He's united many friends around him who are
willing to cooperate with him for a long time," Qiang Wang
said. "His vision and commitment deeply moved me."

Gary was among MenuSifu's first hundred customers. When
the product was still in its infancy and not fully functional,
Gary often called Wang Qiang, mercilessly pointing out the
shortcomings, sometimes even using harsh words, which
made Qiang Wang feel very sorry and promise to do better.
Despite Gary's direct and harsh criticism, he never asked for
a refund. This honesty and understanding not only provided
valuable feedback for MenuSifu but also inspired the team to
continuously improve and strive to enhance the product.

The last one was also from Fuzhou, who ran a Japanese cuisine
restaurant. When Qiang Wang first met him, he had not
started MenuSifu yet. One day, when Qiang Wang asked
about the restaurant's business situation, the owner suddenly
lowered his head and choked up, saying, "My restaurant
closed down." Qiang Wang was deeply shocked because the
restaurant had only been open for eight months, and he still
vividly remembered the owner's ambitions and enthusiasm.
The owner tearfully explained that due to poor location choice,
he and his wife had lost their hard-earned savings accumulated
over many years, and they were burdened with heavy debts.

Recalling this incident, Qiang Wang 's eyes showed a hint

of regret. “If this happened now, with the power of big data,
perhaps the problems he encountered could have been easily
solved.” This experience further solidified Qiang Wang 's belief
in helping restaurant owners overcome difficulties, a belief
that has long been deeply ingrained in the core of MenuSifu's
corporate culture.

In March 2020, New York City came to a standstill due

to the pandemic, and the restaurant industry experienced
unprecedented loss. MenuSifu's business also stagnated, and
the outlook appeared bleak. It was precisely at this time that
the technical team led by Yu Li found a glimmer of hope
through data analysis. They discovered that, contrary to
expectations of a surge in delivery orders due to a shortage
of manpower, there was instead an explosive growth in "self-
pickup" orders, which tripled in just one month.

Yu Li quickly assembled the elite team in the company—

a project manager, a product manager, a developer, and an
operations manager. Pointing to the curve on the report, he
said to them, "Look, this curve is set to keep rising, and it's our
only ace in the hole. Although we know nothing else besides
this, we must seize this opportunity!"

Based on this trend, Yu Li proposed a bold and urgent project
plan. He emphasized several key requirements: first, since the
company's situation was not optimistic, investments must be
kept within a reasonable range; second, the scale should not
be too large to avoid unnecessary burdens on customers; and
finally, and most importantly, speed was crucial.

On April 20th, the project was officially initiated. Over the
next 20 days, team members worked tirelessly day and night
on the frontlines of research and development. In just 20 short
days, they successfully launched a new product focused on
"contactless" self-pickup scenarios.

This system was undoubtedly a lifesaver for restaurant owners.
It didn't charge any installation fees and only collected one
dollar per order. Additionally, MenuSifu provided free opening
posters with QR codes for restaurants, informing customers
about their business hours and facilitating "contactless”
ordering through scanning. Furthermore, MenuSifu
established a dedicated department for operational support,
assisting numerous restaurant owners in applying for federal
government subsidies.

This innovative initiative caused quite a stir at the time. Many
restaurants successfully navigated through the pandemic crisis
because of it, and MenuSifu paved a new path, earning a
good reputation and achieving rapid market share growth in

adversity.

Qiang Wang added that during the pandemic, he received
more thank-you letters than he'd ever gotten in his life.
Restaurant owners expressed their gratitude for the efforts
MenuSifu made during difficult times for the restaurant

industry and how they genuinely helped restaurants. “That was
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Food Brings Us Together

Food Brings Us Together

Food Brings Us Together

Food Brings Us Together

Donating anti-epidemic supplies in 2020.
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the moment you truly understood the significance of establishing
MenuSifu. Every colleague at MenuSifu worked together to
create something valuable, meaningful, and mission-driven,” he

said.

After the pandemic, the "contactless" system transformed into
an online operational support platform called MealKeyway,
continuing to assist restaurant owners in improving their
operations. MenuSifu took another significant step forward in
the digitization of the restaurant industry.

In the midst of the pandemic in New York, hate crimes against
Asians were on the rise, heightening tension among ethnic groups.

"We have friends from all ethnic backgrounds, and they are all
kind and honest people. But in some situations, racial issues are
like a bomb ready to explode, triggering irrational conflicts and
opposition.” Yu Li went on, "Though the world may be tattered,
there are always people sewing and mending its flaws. Although
we're just a business, MenuSifu cannot turn a blind eye. We must
do something to mend these rifts."

So, Yu Li and the marketing team designed a series of food
themed posters. On these posters, cartoon characters representing
different cultural cuisines—coffee and bubble tea, ramen and
spaghetti, sushi and dumplings—stood hand in hand, conveying
a powerful message: Food Brings Us Together.

These posters were quickly distributed for free to various
restaurants in New York, and the owners eagerly displayed them
in prominent places. Yu Li hoped these posters would become
a beautiful sight, reminding people while they are enjoying food
that hatred can be healed.

Not only that, Yu Li also initiated a mask donation campaign in
collaboration with restaurant owners. This action immediately
garnered support and response from numerous enthusiastic
individuals, and protective equipment was continuously sent to
local police and fire departments.

Whenever he recalls those challenging days, Yu Li always feels a sense
of urgency, as if racing against time. Every decision he made was
crucial. To motivate himself, he often thought about a scene from the
movie Doctor Strange: as the Ancient One passes away, she passes

on her mantle to Doctor Strange, saying, “No one is ever ready. We
don't get to choose our time.”

"In the face of major decisions and responsibilities, everyone feels
anxious,” Yu Li said. "But it is precisely in these critical moments
that we need to bravely shoulder the responsibility and face them
positively. Only by facing challenges head-on can we find a way
out."

The Next Ten Years

en years ago, when Yu Li was still a

student at Columbia University, he

frequented a nearby American-style

Chinese restaurant called The West Place.

Every time he dined there, he couldn't
help but feel a strange sentiment: where had the profound
and vast Chinese culinary skills gone? The stir-frying, deep-
frying, steaming, and braising, the eight major Chinese
cuisines—where are they? At that time, Yu Li was perplexed
and puzzled by the presentation of Chinese cuisine in a
foreign land.

However, as he delved deeper into the world of catering, Yu Li
began to realize that dining was not just about the enjoyment
of taste buds but also about the fusion and collision of culture
and commerce. Culture needs to gradually integrate, while
businesses require generations of restaurateurs to build.

“Today, the restaurant industry of America is no longer what it was

ten years ago. Standing at the starting point of a new decade, Qiang
Wang and Yu Li,, this golden duo, are filled with confidence.

Qiang Wang states that with technological innovation,
MenuSifu's product line would also keep pace with the
times and is poised to break through the limitations of

the Asian market and enter the mainstream market in the
future. He mentioned that in the past decade, internet
technology greatly enhanced restaurant management
efficiency, and in the next decade, digital technology would
be the core driving force, promoting the upgrade of kitchen
smart devices and the automation process of restaurant

kitchens.

He added that because of their love for the restaurant
industry, MenuSifu's goal goes far beyond helping the
industry achieve digital transformation. What's more
important is its aim to promote the vigorous development
of the entire industry ecosystem by improving efficiency,
increasing revenue, and helping restaurants succeed.

Yu Li has long had a blueprint in mind. He plans to turn
MenusSifu into the central nervous system of restaurants,
comprehensively improving operational efficiency, achieving
precise data analysis, and promoting financial management
automation. At the same time, he is committed to
developing artificial intelligence products, integrating
technology deeply into restaurants, and injecting new
vitality into the industry.

Yu Li said that Chinese cuisine is increasingly dominant in
American culinary culture, and the rise of Chinese cuisine in
the United States is an irreversible trend. "As long as Chinese
cuisine is not yet number one in America, our job is not

finished.” @

MenuSifu

Make your Final Restaurant POS Purchase Today

"Switch Once, Stay Forever"

Whether you crave reliability, functionality, or both, unlock all and more with our
10th Anniversary Special Edition, trusted by over 12,000+ clients of every type and

scale nationwide.

All For One All By One

From POS to Online Ordering,
MenuSifu has one mission: restaurant you own, MenuSifu
provide restaurants with provides smart solutions for
cutting-edge technology all types and sizes.

essentials.

No matter what kind of

All For You

MenuSifu offers 24/7 customer
service, multi-language support
and instruction. Customer is
always our priority.
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Your Ultimate POS Solution
Where Switching Ends and Success Begins!
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Increase Revenue From Day 1

Enjoy competitive pricing with no hidden fees, maximizing
your return on investment and minimizing your total cost of
restaurant management.

No matter it is real-time sales trends or inventory
management, access your restaurant's performance metrics
anytime, anywhere.

Streamline operations with our advanced features tailored
to different restaurant sizes and types, saving you time and
resources in the long run.

Transit Your POS Seamlessly

Our team will work closely with you to ensure a smooth
installation and transition process, minimizing disruptions to
your restaurant operations.

Receive personalized support every step of the way, from
initial setup to ongoing maintenance and beyond.

User-friendly interface requires minimal training for your
staff, allowing you to hit the ground running and start seeing
results immediately.

Build Lifelong Partnerships
With MenuSifu

Our customer success team helps you provide FREE
marketing services including social media marketing,
promotion planning & visual design service.

Stay ahead of the curve with regular software updates and
feature enhancements, keeping your POS system optimized
and future-proof.

Access a wealth of training materials and resources to
maximize the potential of your POS system, empowering
your staff to deliver exceptional service.
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Conwversation
with
Qiang Wang & Yu Li
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Q: Can you share your observations on
the growth of the Chinese restaurant
industry in the US over the past decade,
and your predictions for its future trends?

Qiang Wang : Over the past decade, there’s been an
exponential growth in the number of Chinese restaurants,
with an ever-expanding variety of culinary offerings. Hot
Pot, BBQ, Bubble Tea, as well as Sichuan and Hunan
cuisines are gradually opening the doors to the US market.
In the next decade, Chinese cuisine will become even more
diverse, with the proliferation of mobile internet providing
a significant boost to its development.

The journey of Chinese cuisine abroad quietly set sail in
2016 and 2017. As domestic competition intensifies, more
successful Chinese brands will enter the US market, further
diversifying the landscape of Chinese cuisine. In the next
three to five years, Chinese restaurant brands are expected
to experience explosive growth, and the competition for

a position in major cities will increase. Moreover, the
consolidation and expansion of Chinese restaurant brands
will continue, with new locations opening in densely
populated urban areas. What's more, the US will see more
fusion restaurants that not only serve Chinese cuisine

but also incorporate Thai, Vietnamese, and other flavors,
showcasing a more diverse culinary culture overall.

Yu Li : The evolution of Chinese cuisine in America

can currently be categorized into three distinct forces:
American-style Chinese food, epitomized by General Tso's
Chicken; Western-style Chinese food, represented by
Tomato and Egg Noodles; and exported Chinese food, with

hotpot as the prime example.

American-style Chinese food traces its roots back to the
Gold Rush era when Chinese immigrants brought the
flavors of their homeland to unfamiliar soil. Its unique
flavors, along with the wisdom and resilience of the Chinese
people, soon integrated into American lives. The iconic
white pagoda takeout boxes often seen in American TV
shows is a symbol of this history.

The turning point for American-style Chinese food came
with Nixon's trip to China. With all of America glued to
their TVs, the state banquet introduced Chinese cuisine
beyond just Chicken Broccoli stir fry and fundamentally
changed its image in the minds of many Americans.

Today, American-style Chinese food is the most widely-
accepted style in the US, supported by a robust supply
chain and serving as the foundation for the industry's

development.

The rise of Western-style Chinese food marks another
evolution of Chinese cuisine in the US, driven by Chinese
individuals deeply embedded in American culture,
including students, Wall Street elites, Silicon Valley

engineers, and professionals in finance and technology.
They adeptly infused Chinese culinary elements into the
mainstream market, blending the essence of Chinese cuisine
with Western food culture.

These individuals not only infused mainstream culture
into the culinary industry but also fostered a generation
of professional restaurant management talent. These
professionals have stepped into management roles across
various restaurants, steering the industry towards more
standardized and professional development.

Exported Chinese cuisine is the new force stirring the
North American culinary scene, with a very promising
outlook. China has 8 million restaurants with an average
annual revenue of around $80,000, while the US has only
1 million, with an average revenue around $900,000.
After adjusting for differences in retention rates and other
factors between the two countries, the number suggests that
opening a restaurant in the US is equivalent to opening 30
in China. Undoubtedly, more and more Chinese brands
will flourish in the US, becoming an irreversible trend
that injects new vitality and innovation into the American
culinary landscape.

Of course, these three forces are not mutually exclusive,
but interweave to collectively promote the prosperity of
Chinese cuisine in the US. They might merge to form new
forces or blend into one another, blurring their boundaries
even further. Regardless, the future depends on the efforts
and innovations of those in the industry.

Q: How should local restaurateurs
respond to the impact of exported Chinese
cuisine?

Qiang Wang: Restaurateurs should not only tell the stories
of American culinary figures but also bring excellent

global restaurant brands into the US. At the same time, we
should keep pace with technological advancements, and
leverage new technologies to improve service quality and
efficiency in order to meet the increasingly diverse needs of

consumers.

Yu Li : First of all, we should earnestly learn from and
emulate their precision management practices and
innovative elements. Second, we should respect the cultural
differences between China and the US, and seck to deeply
understand the historical context behind how ingredients
were chosen. Third, attention should be focused on

the fusion and innovation of dishes, making full use of
America's appreciation for the natural flavors of ingredients
along with the wisdom of Chinese seasonings, to create
more appealing dishes. Finally, these exported brands also
need partners, and local restaurateurs should not just sit
idle but actively adapt, learn, and incorporate, exploring
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new possibilities together.

Q: How can those in Chinese cuisine tell
their stories effectively?

Qiang Wang: Without a doubrt, food is another form of
cultural expression, serving to bridge and bond people.
Behind every restaurateur lies a unique and touching story
of entrepreneurial struggles. I believe more individuals
should step forward and share their stories, their business
philosophies, and their cultural insights with the public.

Yu Li : In the US, encountering differences in culture and
customs are inevitable in the culinary world. For example,
the uses of wheat between the West and China are worlds
apart. The West uses it to make high-gluten flour for
baking bread while China makes low-gluten flour for
steaming buns, which is also more energy-efficient. These
environmental and cultural differences lead to different
uses of ingredients, which is something Chinese restaurant
businesses need to continuously adapt and innovate upon
in the US market.

A chef friend of mine cleverly modified the traditional
Twice-Cooked Pork recipe by removing the gamey taste of
pork, reducing the use of strong seasonings like broad bean
paste, cutting out the skin, and frying the pork slices just
enough that they're crispy on the outside and tender on
the inside. These adjustments not only retain the original
texture of Twice-Cooked Pork but also make it more
palatable to Americans. This is not merely Westernizing a
dish but a thoughtful adaptation and innovation, breaking
the barriers of culture and taste.

Besides modifications, "communication" is equally
important. We need to understand the diverse reasons
customers choose our restaurants. They may be seeking
more than just satiating hunger; some are looking for a
social experience or are drawn by the unique atmosphere.
We must deeply understand the target culture they are
seeking, dispel misunderstandings, and build bridges
between restaurants and customers. Once our dishes can
touch the hearts of our customers, we can then begin the
final step of "telling the story". We must do so by conveying
messages in a way that customers can understand, or by
involving professionals (particularly those in the second
driving force) to share the beauty of Chinese culture in

more vivid and engaging ways.

Another friend of mine has been on a mission to promote
Sichuan pepper in America, always carrying a small box to
share with different people. He calls it the "flavor bomb"
because once it's in your mouth, the tingling sensation
explodes like a grenade. This novel metaphor has intrigued
many Americans to try this distinct, seemingly hard to

accept Chinese spice. We can see from this example that
culturally specific elements can be accepted and appreciated
by other cultures through appropriate communication. @

A Message to Our Readers

From Qiang Wang : In this day and age, the average American
has Chinese food two to three times a wecek, and the number of
Chinese restaurants has surpassed the number of McDonalds.
This achievement is the culmination of the tireless efforts and
hard work of many Chinese culinary professionals. Their
conscientiousness, perseverance, and courage inspire us all.

1t is my profound hope that more culinary professionals will
share their life stories, business philosophies, and tales of
entrepreneurship through “Ihe Restaurateur’.

From Yu Li : Every individual dedicated to the culinary
industry is what I consider a true "Restaurateur," and deserve
our utmost respect. To me, the term extends beyond the
authoritative figures within our field. It encompasses those
for whom culinary arts are not just a career but a lifelong
mission and a deep seeded conviction. The culinary field,
seemingly ordinary yet profoundly significant, carries the
essence of everyday life, meeting basic human needs while also
serendipitously touching our hearts and filling our souls. 1o be
deeply rooted in this industry is undeniably a source of great
happiness.
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ASK A RESTAURATEUR

Name: Qiang Wang
Gender: Male
Age: 42

Origin: Inner Mongolia
Years in the business: 14

o How are you feeling

right now?

Qiang Wang : Content
and optimism.

Yu Li : Quite excited,
actually. Being in a state of
transformation provides an
opportunity to engage in
meaningful and impactful
endeavors. There is a feeling
of excitement for the good
things to come.

o What is your most

unforgettable moment?

Qiang Wang : When
I decided to establish
MenuSifu.

Yu Li : The pandemic. It
felt like witnessing history

unfold.

o What do you regret the

most?

Qiang Wang : There is
nothing in life to regret; all
experiences are a form of
life experience and wealth.

Yu Li : Not spending
enough time with my
family. Some things, once
missed, are hard to make
up for.

o Ifyou could, what

would you like to
experience again?

Qiang Wang : The most
important thing in life is

to keep going. No matter
what we've been through
or the trials we've faced, we
must always move forward
and face each new day with
courage and optimism.

YuLi : Idon'tdwell on
what has already happened.
I believe I've made the best
decision I could at every
step of the way..

o What is your favorite
Jood?

Qiang Wang : My mother's

stewed lamb.

Li Yu : My mother's stir-
fried pork liver.

o What is your greatest

Sear?

Qiang Wang : The greatest
fear is having no direction
in life. Once a person
finds their path and
discovers something they
are passionate about, their
happiness significantly

increases.

Yu Li :Nothing.

Name: Yu Li
Gender: Male
Age: 42

Origin: Guizhou

Years in the business: 10

o What is the least painful

experience you've had?

Qiang Wang : Fasting for
seven days.

Yu Li : Waking up at 5

a.m.

o What do you enjoy
doing the most?

Qiang Wang : Having good

food and running.
Yu Li : Brewing coffee.

o What has caused you

the most pain?

Qiang Wang : Life is a
journey of personal growth.
As it progresses, you'll

find that your capacity to
withstand pain strengthens
significantly. The more
challenges and hardships
you face, the stronger you
will become.

Yu Li : Failing to fulfill my
responsibilities for whatever
reasons.

o What was a moment
you felt the happiest?
Qiang Wang : The first

time I made money for my
company.

Yu Li : Chatting with like-
minded people.

o What is your greatest

achievement?

Qiang Wang : “Great” is

a strong word...I'd say a
minor achievement in life
was finding the career I
love, which was deciding to
start MenuSifu.

Yu Li :Nothing in
particular. Just lucky to
meet the right people, and
had made no significant
detours in life.

o What or who do you

love the most in life?
Qiang Wang : My family.
Yu Li : My family.

o What is your personal

motto?

Qiang Wang : Only by
being true to oneself can
one be true to the world.

Yu Li : "Reaching the end
of the water, sitting and

watching the clouds rise."*

*A verse from ‘éamow Tang
dynasty poet Wang Wei describing
a state of Zen tranquility and
contentment achievable through
self-contemplation, awareness,
and meditation.
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The Dawn Of A New Era

For Chinese Cuisine In America

ood culture is an irreplicable
carrier for human
communication and
integration. In the States,
Chinese food culture has attracted a
wide audience with its rich and diverse
flavors and unique dining experiences.
In 1849,a Chinese immigrant opened
a Chinese restaurant in San Francisco,
which raised the curtain of Chinese
food culture in America. Through the
years, the culture’s development has
been like a colorful scroll recording
the years of accumulation and
cultural heritage. In its early days, the
economical Americanized Chinese food
served immigrants and local laborers.
In the 21st Century, brand name
restaurants from China went abroad
to represent more prestigious dining.
Each development showed its special
charisma and cultural style.

As the Chinese population grew, the
demand for Chinese food increased.
Opverseas Chinese student groups were
the main target market. They missed
their hometown delights and showed
special preference for authentic Chinese
restaurants. Their support promoted the
development of new Chinese restaurant
chain brands, which emerged and
played an essential role in progression.

According to the data from food
companies Saas and MenuSifu about
new Chinese restaurant chain brands,
we compiled this report, comparing and
analyzing the differences and similarities
between chain brands and ordinary
restaurants in distribution, pricing, and
flavors. Our work enabled us to learn
about the developing trends, which will
offer reference and insights for people

in the field.

We used “Chain Brands” for Chinese
restaurant chain brands and “Ordinary
Restaurants” for those local restaurants
other than Chain Brands.

Restaurants concentrate on
the east and west coasts.
Almost half of the businesses
are represented by the top

three states.

There are 2438 Chain Brands. On
average, each state has 52 restaurants,
which means 2.13% of the total. Like
Ordinary Restaurants, the Chain
Brands were primarily located at the
populated coastal areas.

While California has the highest

number of Ordinary Restaurants, the

Chain Brands distribution

State of New York ranks number one
for Chain Brands with 420 restaurants,
which is 17.23% of the national total.
California is number two for Chain
Brands with 387 restaurants, which is
15.87%. Texas has 207 Chain Brands,
which is 8.49%. These three states have
the most Chain Brands in the States,
representing 42% of the total.

Some states have 100 or so Chain
Brands, which is around 4%. FL(6.36
%),PA(4.39%),N](4.35%),MA (4.18%
),VA(4.06%)Outside of the top three

states, restaurants are more scattered.

The top 20 states have 2094 Chain
Brands, which is 85.89%. The
distribution is very much like Ordinary
Restaurants. Therefore, we should
consider opening Chain Brands in

the popular states, which have the
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advantage of a dense population and
prosperous economy to elevate brand
influence and market share.

Chain Brands
backed up by capital.
Rapid recovery from Covid.

For individual restaurant sales, Chain
Brands and Ordinary Restaurants

have the same trend. However, Chain
Brands sales have almost twice as much
business as Ordinary Restaurants.
(average of 171%) Chain Brands have
prominent advantages in both capital
and scale. In 2020, Chain Brand and
Ordinary Restaurant sales reached the
lowest number in 5 years because of
Covid. The recovery has been gradual.
The growth trend continued in 2021
and 2022 but dropped slightly in 2023.

However, the estimation is that the

1400K
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BOOK

Chain Restaurant

GOOK

400K

200K

0K

growth trend will follow the recovery
trend and reach its highest sales within
the last five years.

Compared to 2020, the sales of

Chain Brands in 2024 increased by
169.86%. The average yearly growth is
15.99%. In the same period, Ordinary
Restaurants sales grew 149.99%, which
is 11.99% annual growth on average.

Among these years, 2021 had the
highest growth rate. At the end of

the pandemic, restaurants recovered
rapidly. Ordinary Restaurants grew
27.10%. Chain Brands were backed by
capital, which prompted their recovery
rate with 52.37% growth.

Chain Brands had recovered
tremendously in 2021, thus the
growth rate slowed to 6.84% in 2022.

Ordinary Restaurants sped up to
10.77% growth.

For the year of 2023, Chain Brands
showed negative growth of -4.31%. On
the other hand, Ordinary Restaurants
grew slightly with 0. 67%.

According to the data of the first season
in 2024, both Chain Brands and
Ordinary Restaurants will continue to
grow all year long. It will be the highest
growth. The estimation shows 9.04%
for Brand Chains; 5.83% for Ordinary
Restaurants.

All in all, Chain Brands have grown
steadily for five years. The performance
in 2021 benefited from the rapid
recovery and savvy leadership.
Ordinary Restaurants are slower but
also showed positive results with the

2020-2024 Total Sales

$1,207,318

$792,354

$1,289,930

$1,345,899

$1,234,283

2020 2021 2022 2023 2024

Measure Names
W Chain Restaurants
B Other Restaurants

Chain Brands and Ordinary Restaurants sales change

same blooming.

Hunan cuisine has

the highest sales.

Sichuan food has the best
brand advantage.

From the sales data, the average sales of
Ordinary is $587,404; Chain Brands

is $903,126. a sales difference of 1.5
times. Chain Brands are more in
demand Ordinary Restaurants. Among
different cuisines with Chain Brands,
Hunan food has the highest sales at
$1,145,318, which is twice as much

as American Chinese food. There

are three cuisines that are above the
average sales: Shanghai $1,046,860.53X
Sichuan$1,034,348.8, and Fusion
Chinese $920,410.60.

The sales data showed Chain Brands

1000K
2
g

800K S
&
8
a
=
2

600K 5

400K

200K

0K

89

The Restaurateur 2024



DATA #4&

The Dawn Of A New Era

For Chinese Cuisine In America

Average Total Sales
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Chain Brands vs Ordinary Restaurants sales in cuisines

Hunan cuisine has the
highest guest cost.
Fusion Chinese has the

intelligible scale effect.

The average guest cost in Ordinary
Restaurants was $22.45; in Chain
Brands it was $20.06. Chain
Brands have 89.45% the cost
from the menu compared with
Ordinary Restaurants. Because
Chain Brands have the benefit

of a large-scale economy, they

have advantages in purchasing,
standardizing production, and
operation flow to lower costs.
Therefore, they can lower the
price reasonably and raise the
compatibility. We can discuss this
in four categories:

Hunan and Cantonese
Hunan has the highest average
guest cost of $22.69, which

is different from Ordinary
Restaurants by $0.79. Like

Hunan food, Cantonese has
$21.99 average guest cost, only
varing from Ordinary Restaurants
by 1 cent. These two cuisines
carry little influence on the Chain
Brands.

Shanghai and Sichuan Shanghai
$21.00 different from Ordinary
Restaurants for $2.86; Sichuan:
$20.44 with the difference

of $2.90. These two cuisines
have higher than average guest

cost. The gap with Ordinary

Restaurants is more obvious.

Fusion Chinese

The guest cost is lower than
average with $18.33, which

is different from Ordinary
Restaurants for $5.42. It shows
Fusion Chinese food has the best
compatibility among all Chain
Brands. The scale effect is the best

among all cuisines.

Hunan Cuisine Cantonese Cuisi..Shanghal Cuisine Szechuan Cuisi..

Fusion Chinese Northern Cuisine American Chine..

W American Ch.. ll Cantonese C.. [l Fusion Chin.. M Hunan Cuisi.. Il Northern Cu.. ll Shanghai Cu.. Bl Szechuan Cu..

Chain Brands vs Ordinary Restaurants guest cost

Northern cuisine

and American Chinese

Guest average cost are $18.11
and $17.88, both lower than
Ordinary Restaurants for around
$2. The scale effect is fine.

With the analysis above, Chain
Brand cuisines varied in guest
cost. Some cuisines demonstrated

better cost and scale advantages.

CONCLUSION

We have presented you with
the Chain Brands development
(Chinese food outreach) and
data analysis. We intend to offer
market feedback for those in the
field. It covered the geographic
distribution, sales change in

five years, and annual sales and
guest cost of different cuisines
(Northern, Cantonese, Sichuan,
Hunan, American Chinese, and

Fusion). Next episode, we will
present the ratio of “To Go” for
different cuisines, the trends

of name restaurants, hot sale
dishes, menu penetration rate,
and more relevant analysis. More
exciting materials in the Chinese
restaurant business will be shared
here.

Our data source was Internet
open data, and scientific analysis.
Our intent was to represent the

findings of Restaurateur. If you
have further information for the
field, data analysis and questions,
please email us info@littlelaba.
com. Our data analysts will try
their best to answer you. @

The data in this article was from
North America Food and Drink
Saas Company and MenusSifu. It
might have slight deviations. I’ s

for reference only.
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The magazine covers more than 112,000

Chinese restaurants across the United States.
Sales Contacts: 929-688-0888
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THE BUSINESS OF

FEEDING PEOPLE IS
THE MOST AMAZING

BUSINESS IN THE WORLD
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FOOD BRINGS US TOGETHER
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RESTAURANTS ARE THE
CORNERSTONE
OF EVERY COMMUNITY
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929-688-0888

FOR ADVERTISING INQUIRY,
PLEASE SCAN THE QR CODE OR CALL

929-688-0888
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ABOUT US
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"The Restaurateur", a magazine under Littlelaba Media LLC, was
launched in January 2022 and has the largest circulation in the
United States for orﬂine dining media.
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The magazine covers more than 100,000 Chinese restaurants and
millions of Chinese dining practitioners across the United States.
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Every Chinese restaurant has a copy of "The Restaurateur", and it

has become an advantageous plattorm for the promotion of both

upstream and downstream enterprises within the American Chinese
ining industry.
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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.

E#i, LITTLELABA MEDIA LLC BE%XEBRh—XIAE
ENRIGRIE. HFIRFMLIFEHLFERE), KRGE
REFRMUALBEL. #FER, HERKSRERWN
v it ST =18

Currently, Littlelaba Media LLC has developed into a multi-media
EIETaba Modia ¢ siming to build & communitation pratiosm for

the Chinese dining industry in order to exchange knowledge, share
experiences and grow and develop together.
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The Restaurateur Awards are Presented by MenuSifu.



