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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
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High Quality Dim Sum/Appetizer

Made for Restaurants & Foodservice Industry. We provide free sample (not include shipping) for business account

Chinese
Restaurant
News
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YEIG A R A
Fried Chicken Mochi

(¥ ERES

Pork Siu Mai
11 Ib, 140 pcs per case

Chicken Siu Mai
Net weight: 11 Ib, 140 pcs

SFRRIR G
Taro Shrimp Cake
9 1b, 60 pcs per case

Ha Gao
9 b, 160 pcs per case

11 1b, 100 pcs per case

\U[1}

I=EiN
Bokchoy Shrimp Dumpling
9 Ib, 100 pcs per case

Exa
Vegetable Bao
Net weight: 20 Ib, 144 pcs

XS
Charsiu Pork Bao
21 Ib, 144 pcs per case

Shanghai Pork Dumpling
1T Ib, 160 pcs per case

Egg Custard Bao
Net weight: 21 Ib, 180 pcs

B2Ziaiba aEHna HEZHG Fia HES
Sesame Lava Bao Red Bean Cream Bao Pandan Bao Taro Bao Durian Bao

Net weight: 21 Ib, 180 pcs Net weight: 21 Ib, 180 pcs Net weight: 21 Ib, 180 pcs Net weight: 21 Ib, 180 pcs Net weight: 21 Ib, 180 pcs

4 FAE SR \%
Chives Dumpling
11 Ib, 100 pcs per case

BAE
Chicken Bao
21 1b, 144 pcs per case

Vegetable Dumpling
11 Ib, 100 pcs per case

b
Chaozhou Shrimp Cake
9 Ib, 140 pcs per case

Tk BLHFENTE HHEg EEETF
Cream Cheese Crab Puff Chicken or Pork Wonton Beef Jian Bao es Pocket

Net weight: 8 Ib, 160 pcs Net weight: 8 Ib, 260 pcs Net weight: 18 1b, 180 pcs 11 Ib, 80 pcs per case
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The Asian Cuisine Showdown -
A Flavorful Journey (Part One)

ulinary culture

is a key means

of human

connection and
a reflection of social change
and regional diversity. The
multicultural landscape of
the United States offers the
flavors and allure of Asian
cuisine that continuously
captivates diners from
various backgrounds. From
the refined delicacies of
Japanese cuisine and the
rich spices of Indian dishes
to the fresh elegance of
Vietnamese food and the
spicy excitement of Thai
cuisine, each type of Asian
cuisine adds its own unique
color to the American
culinary stage.

The first wave of Asian
immigrants who set foot on
American soil brought with
them the culinary traditions
of their homeland. Ever
since then, the development
of Asian cuisine in the
United States has been a
long and colorful epic.
Sushi and sashimi from
Japan have gradually
become a part of American
food culture; Korean BBQ
and kimchi have gained
popularity across the
nation; and Vietnamese
pho and spring rolls have
left countless diners craving
more. The addition of Thai
and Indian cuisine has
brought even more exotic
flavors and experiences to
American tables.

In recent years, the
Asian cuisine market has

Google Trends

Chinese Restaurant Thai Restaurant

57

Changes in Google Trends from 2020 to 2024

Restaurant Type / Year

N
te]
-’i
)
-
~

2024 2020 2024 2020

Changes in Search Interest from 2020 to 2024

undergone dramatic
changes. From 2020 to
2024, the popularity

and acceptance of Asian

food have seen significant

increases. These changes
not only reflect the
evolution of consumer
tastes but also showcase
the robust development
of Asian cuisine in the

U.S. market.

This article, divided
into two parts, will
explore the changes in
various Asian cuisines
—Chinese, Japanese,

Korean, Vietnamese,
Thai, and Indian— in
terms of Google search
volume, Yelp restaurant
numbers, geographic
distribution, average
order value, and ratings
from 2020 to 2024.

We will compare and
analyze this data to reveal
the underlying reasons
and trends. Through
this analysis, we aim to
provide a comprehensive
understanding of the
development dynamics
of Asian cuisine in the
United States and offer

India Restaurant | Japanese Restaurant | Korean Restaurant | Vietnam Restaurant

28

15

2024 2020 2024 2020

valuable insights for
future market trends.

Indian Cuisine: The
New Contender in the
Restaurant Scene

First, using the

search terms ‘Chinese
Restaurant’, ‘Japanese
Restaurant’, ‘Korean
Restaurant’, ‘Vietnamese
Restaurant’, “Thai
Restaurant’, and ‘Indian
Restaurant’ on Google
Trends, we analyzed the
changes in search interest
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from 2020 to 2024 to
understand how American
interest in various types
of Asian restaurants has
evolved.

Opverall, search volume for
different types of Asian
restaurants in the U.S.

has increased, though

the growth rates vary.
Categories with larger bases
have shown steady growth,
while those with smaller
bases have seen rapid
expansion:

Chinese restaurants

© 2024 Mapbox © OpenSireetMap
[] Japanese W Thai

Biggest [ Chinese

dominate in terms of search
volume. Although their
growth rate is only 10%,
the volume has increased
from an already high 52

to 57. Chinese restaurants
have a well-established
foundation in the U.S.,
and their steady growth
reflects their enduring
appeal. Americanized
Chinese dishes, such as the
popular Orange Chicken
and General Tso's Chicken,
remain a top choice for
many families ordering
takeout.

Thai restaurants saw their
search volume grow from
21 to 29, representing a
38% increase. Thai cuisine,
known for its rich flavors
and unique use of spices —
such as in Tom Yum Soup
and Pad Thai- is highly
recognized in the U.S.
Not only are these dishes
delicious, but they are also
visually appealing, making
them popular choices.

The search volume growth
for other types of Asian
restaurants can be described
as explosive.

Top Asian Cuisines by Google Search Volume per State

REF

Indian restaurants
experienced a surge in
search volume from 18 to
34, representing an 89%
increase. With dishes like
curry, naan, and various
vegetarian options, Indian
cuisine has met the needs
of diverse American diners,
becoming the second
most-searched Asian
cuisine in 2024, second
only to Chinese cuisine.
This reflects the rapid rise
and immense potential of
Indian cuisine in the U.S.
market.

N
4
o
o
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The Asian Cuisine Showdown -
A Flavorful Journey (Part One)

Korean restaurants also
saw an 88% increase in
search volume, rising from
8 to 15. The popularity
of Korean pop culture,
including K-pop music
and dramas, has clearly
boosted the popularity of
Korean cuisine in the U.S.
Korean BBQ, kimchi, and
bibimbap have quickly

become favorites.

Additionally, interest in
Vietnamese restaurants
doubled from 0.5 to 1, a
100% increase. Known
for its fresh and healthy
characteristics, Vietnamese
cuisine, such as beef

pho and spring rolls, is
favored for its low-calorie
options and unique spice
combinations. However,
due to its small base,
looking solely at the
growth rate is not entirely
accurate; it remains a niche
market with promising
prospects.

Japanese restaurants also
saw significant growth,
with search volume
increasing from 17 to 28,
representing a 65% rise.
‘This substantial increase
reflects the widespread
popularity of sushi and
ramen in the U.S. Japanese
restaurants not only offer
delicious food but also
emphasize the dining
experience and refined
presentation, which

attracts many customers
seeking a unique culinary
experience.

Chinese Cuisine
Dominates

Clear Preference for
Thai Cuisine

The following analysis uses
data from Google searches
to examine regional
differences for Asian
restaurants by highlighting
the top-ranked Asian
cuisine in each state.

In the Northeastern
region, Chinese restaurants
dominate the search
volume in most states
(e.g., Connecticut at 59%,
New Jersey at 54%, New
York at 53%), reflecting
their strong market
position in this area. The
proportion of Chinese
restaurants in these states
is generally high, ranging
from 40% to 60%,
indicating the dominance
of Chinese cuisine in these
regions. Several factors
contribute to this trend:
the Northeastern region
(especially cities like New
York City and Boston) was
one of the earliest places
where Chinese immigrants
settled, and the demand
from these immigrant
communities has driven
the popularity of Chinese
cuisine; additionally, large

cities in the Northeast,
such as New York, Boston,
and Philadelphia, have
significant Chinese student
populations that contribute
to the strong market
demand for Chinese
cuisine. In contrast, other
Asian cuisines, such as
Japanese and Korean
cuisines, have relatively
lower search volumes.

In the Southern region
(e.g., Florida, Georgia,
Texas, Alabama,
Mississippi), Chinese
restaurants also show
dominance. Although the
proportion of Chinese
restaurants is slightly lower
than in the Northeast,
they still hold the top
search position in most
states. Thai cuisine stands
out in states like Nevada,
Vermont, and Washington
D.C. for its distinctive
and robust flavors—sour,
sweet, salty, and spicy—that
cater to the Southern U.S.
preference for spicy food.

The Western region
exhibits greater diversity,
with Thai cuisine showing
higher search interest
than Chinese cuisine in
states like Nevada (32%),
Washington (36%), and
Alaska (34%). This reflects
the strong market appeal
of Thai cuisine in these
states. These states have
highly diverse populations

with various backgrounds,
leading to greater
acceptance and interest

in different cultures and
cuisines.

In the Midwest (e.g.,
Illinois, Michigan, Ohio,
Wisconsin), Chinese
restaurants have a high
proportion, typically
ranging from 40% to
60%. The market share

of Chinese cuisine in
these states indicates its
widespread popularity and
solid foundation in the
region. At the same time,
Japanese cuisine ranks
first in search volume in
Tennessee (34%), reflecting
interest in Japanese dining
culture.

Opverall, although Chinese
restaurants occupy the
top search position in
most states, the market
performance of Thai and
Japanese cuisines is also
becoming increasingly
prominent in the Western
region and some other
states.

Rapid Expansion of
Thai Cuisine

Next, we examine the
growth of Asian restaurants
by combining the

actual number of Asian
restaurants from Yelp data
between 2020 and 2024:
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Number.

2024

Asian Restaurant Count from 2020 to 2024 (1)

Type / Vear
Chinese Japanese Thal Indian Korean Vietnamese

35,395

16,233

14365
12,057
9,697
8,430
L= 6790
2815 4,808
. o
2020 2024 2020 2024 20: 2024 2024 2020 2024

20 2020

Changes in Actual Restaurant Numbers from 2020 to 2024 (1)

Asian Restaurant Count from 2020 to 2024 (2)

Type
66.00%

Rate

10K
2,959 0.10
Japanese Korean Vietnamese

Changes in Actual Restaurant Numbers from 2020 to 2024 (2)

Proportion of Asian Restaurants in 2020 Proportion of Asian Restaurants in 2024

etnar
. jetnam

Proportions of Asian Restaurant Types in 2020 vs. 2024

The number of Chinese
restaurants grew from
27,593 in 2020 to 35,395
in 2024, representing a
growth rate of 28%, which
is below the average for all
Asian cuisines. However,

in absolute terms, the
number increased by nearly
10,000, the highest increase
among all Asian cuisines.
As noted earlier, the search
interest for Chinese cuisine
grew by 10% over the past
four years, indicating that
the growth in restaurant
numbers has outpaced the
growth in interest, and the
market for Chinese cuisine
remains strong.

Thai cuisine saw significant
growth both in interest and
actual restaurant numbers.
Search interest increased by
38%, and the number of
Thai restaurants grew from
9,697 to 14,365, a growth
rate of 48%, exceeding

the average for Asian
cuisines. This indicates
that Thai cuisine is not
only gaining popularity
among consumers but also
expanding rapidly in the
market. Although it may
not have the long-standing
reputation of Chinese

or Japanese cuisine, its
market presence is steadily
increasing and should not
be underestimated.

Vietnamese cuisine, while
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The Asian Cuisine Showdown -
A Flavorful Journey (Part One)

its Google search volume
is only 0.5-1, just 6%

of the leading Korean
cuisine, saw a substantial
increase in the number

of restaurants, growing
from 3,017 to 4,999 and
reaching 74% of Korean
restaurant numbers. The
growth rate was 66% over
the past four years, making
it the fastest-growing
Asian cuisine. Despite
this significant growth,
Vietnamese cuisine still
needs to enhance its
visibility to establish a
stronger position in the
minds of American diners.

On the other hand, some
cuisines have seen growth
in search interest that
exceeds the growth in
actual restaurant numbers:

Japanese cuisine, though
ranked fourth in Google
search volume, is second in
the number of restaurants,
reaching 16,233 in 2024,
nearly half of the Chinese
restaurant count. It grew
by 35% over four years,
while search interest

grew by 65%, indicating

a strong and growing
interest in Japanese cuisine
among American diners,
with increasing demand
for new restaurants.

Indian cuisine presents a
unique situation: while

it has high Google search
volume (second only to
Chinese cuisine in 2024)
and a significant growth
rate (+89%, the highest),
its actual restaurant
numbers only grew from
7,198 in 2020 to 8,430 in
2024, which is lower than
Chinese, Japanese, and
Thai cuisines. The growth
rate of 17% is the lowest
among Asian cuisines,
even below the stable
market of Chinese cuisine
(+28%). With increasing
societal inclusivity in the
U.S., Indian restaurants
have the potential to
become a new frontier in
the dining sector.

Korean cuisine, similar

to Indian cuisine, saw a
search volume increase of
88%, but the number of
restaurants grew by only
41%, falling short of its
market potential. The rise
of Korean cuisine is clearly
linked to the spread of
Korean pop culture and
is expected to continue
expanding in the market.

From an overall
perspective, although
there are differences
in the growth rates of

various Asian cuisines, the
market base impact has
resulted in relatively stable
proportions over the past
four years. Chinese cuisine
occupies 40%, Japanese
cuisine 20%, Thai cuisine
15%, Indian cuisine 10%,
Korean cuisine 6%, and
Vietnamese cuisine 4%.
These figures indicate that
while the popularity and
market performance of
different Asian cuisines
vary, their proportions
within the overall market
structure have remained
relatively stable.

Conclusion

This report provides

a summary of the

Asian cuisine market
comparison for the period
(Part 1), aimed at offering
clear market feedback to
relevant stakeholders for
reference. This chapter
covers the development
differences between 2020
and 2024 in terms of
online search volume

and actual restaurant
numbers for various Asian
cuisines. In the next
issue, we will continue to
present the distribution
of Asian cuisines across

different regions,
changes in average check
prices, and differences
in consumer ratings, to
provide a comprehensive
understanding of the
Asian cuisine market in
the U.S. and its future
development potential.
We look forward to
exploring more exciting
content in the Chinese
restaurant industry with
you!

The data presented here

is sourced from publicly
available information and
research analysis. The
results represent the views
of The Restaurateur. If you
have any questions about
more dining information,
data analysis, or other
issues, please contact us at
info@littlelaba.com. Our
data analysts will do their
best to find answers for
you! @

*Data Source: The data for
this analysis was provided by
MenuSifu, a North American
restaurant SaaS company, and

is intended for reference only.
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ABOUT US

(BIR=R)Z%EH LITTLELABA MEDIA LLC JE FENRITE (&,
SIFIF 2022 £ 1 B, B2ERTERANE TEIRE,

"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.

The Restaurateur

7A£3% 100 /K

I-&1 B & Advertising Rates

EHBRIRRS
R Month  FEHalfYear S Year REFRS RSB 10 FREAETLEFEARR
V #8MB 4-color Inside Page MILA S,
1 page $4,000 $16,000 $28,000 The magazine covers more than 100,000 Chinese restaurants and
millions of Chinese dining practitioners across the United States.
1/2 page $2,500 $10,000 $17,500
1/ page 51,800 57,200 512,600 WAL RO BEABRL, 5 (BRR) . (BRK) BEANL
1/4 page $1,400 $5,600 $9,800 oy LTl KEAZD ETFiBEEAEr- smEEas,
%TZ:E mﬂfﬁ Every Chinese restaurant has a copy of "The Restaurateur”, and it
has become an advantageous platﬁarm for the promotion of both
= (FHTIXB1) Front-Cover-Inside (FrontP3) $13,500 $54,000 $94,500 THE BUSINESS OF ups_trea_nzlantd downstream enterprises within the American Chinese
ining industry.
= (FH=3IT1) Back-Cover-Inside (Back P3) $12,000 $48,000 $84,000 FEEDING PEOPLE IS 9 Y
THE MOST AMAZING
FIONCRAED Back P St R i BUSINESS IN THE WORLD LITTLELABA MEDIA LLC #J3F 2021 £ 12 B, AF
’
470 Font Cover 590,000 / / o RELHREBRRMUAR, MEREEREXE, 87
£418 Back Cover $14,000 $56,000 $98,000 EHaMEENR EARRTRXARIR, REHE, HEAY, 2TEEY

Fit R,
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.

FOOD BRINGS US TOGETHER

TR XN

RESTAURANTS ARE THE
CORNERSTONE
OF EVERY COMMUNITY

BERITI0H;
SEEBERIE 11.2 AREABREW
F2iE : 929-688-0888

Published 10 issues yearly;

The magazine covers more than 112,000
Chinese restaurants across the United States.
Sales Contacts: 929-688-0888

R AD SIZE H#i, LITTLELABA MEDIA LLC B AR A—RIAE

ENRIIRIE,. SFREMLZBENSIRERLE, RFGE
REGRINUIAEBEREL. LK, HRAMKSRREN

RARFE.

Ir&SEIREERER

4@ Front Cover
8.375"W x 10.875"H

$4/EE Back Cover & Spread 2T Full Page 1/25 (#&)
8.375"Wx 8.5"H 16.75"W x 10.875"H 8.375"W x 10.875"H Horizontal 1/2 Page
8.375"W x 5.4375"H

I3TA(1®) I3 (E) 1741 (1®) 17451 (&)

T I/2Ta (= )Vertical

1/2 Page
4.1875"W x 10.875"H

Horizontal 1/3 Page
8.375"W x 3.675"H

Vertical 1/3 Page
2.79"W x 10.875"H

Horizontal 1/4 Page
8.375"Wx2.718"H

Vertical 1/4 Page
2.093"W x 10.875"H

=t i L
929-688-0888

FOR ADVERTISING INQUIRY,
PLEASE SCAN THE QR CODE OR CALL

929-688-0888

NNBERRDEFRIES,
IERATRERRSS
RBMBERMLALR,
“BIRZUNBF FARIRHGFAK
ARG A A E BRI, s

Currently, Littlelaba Media LLC has developed into a multi-media
company offering print, digital and social media. In the future
Littlelaba Media is aiming to build a communication platform for
the Chinese dining industry in order to exchange knowledge, share
experiences and grow and develop together.
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Instagram Facebook HERS
canyinjia canyinjia Littlelaba #iXK
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