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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

EHEERSmEA VR, RFREHANXAEE, Wil R EER
High Quality Dim Sum/Appetizer

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

LR ERBES WK LRI N
Ha Gao Pork Siu Mai Chicken Siu Mai Fried Chicken Mochi Taro Shrimp Cake
9 Ib, 160 pes per case 11 Ib, 140 pcs per case Net weight: 11 Ib, 140 pcs 11 1b, 100 pes per case 9 1b, 60 pcs per case

NEG =xa =380 INEE
Egg Custard Bao Vegetable Bao Bokchoy Shrimp Dumpling Shanghai Pork Dumpling Charsiu Pork Bao
Net weight: 21 [b, 180 pes Net weight: 20 Ib, 144 pcs 9 Ib, 100 pcs per case 11 Ib, 160 pes per case 21 Ib, 144 pcs per case

EZRiniba ASHMmE H=Zita 1BEa
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 pes Net weight: 21 Ib, 180 pcs

BAG ERIRR ERTIESEAR . P EARES
Chicken Bao Vegetable Dumpling Chives Dumpling Chaozhou Shrimp Cake
21 1b, 144 pcs per case 11 b, 100 pes per case 11 b, 100 pcs per case 9 1b, 140 pcs per case

BHEAZE S ARE EFRETF

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 pes 11 Ib, 80 pcs per case
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Huang Wei

By Yixiao Ren

Photography by Hank Lyu 5 i | www.lyuphoto.us

n Manhattan’s Murray Hill, one of New York City’s most

international neighborhoods, thanks to its proximity

to the United Nations headquarters, a not-so-typical

Chinese restaurant has become a topic of conversation

among the locals. Known as Chef Huang, the eatery has
earned the nickname “Murray Hill’s Hidden Gem.”

The restaurant’s atypicality lies in more than just its menu. Chef
Huang doesn’t serve Chinese-American staples like General Tso’s
Chicken or Beef with Broccoli. Nor does it chase the current
trend for Sichuan-style dishes packed with spicy, numbing flavors
that dominate New York’s food scene.

What it does offer is arguably the best Peking duck in New
York City, making it undoubtedly a Chinese restaurant. Yet its
signature dish is inspired by Beef Wellington—a flaky pastry-
wrapped brisket, which is why Chef Huang is regarded as a
hidden gem: it offers fine-dining-quality dishes at modest prices.
It’s no surprise that UN staff and foreign diplomats regularly
pick this spot for both casual meals and formal hosting.

It was through enthusiastic recommendations from UN

employees that Chef Huang caught the attention of The
Restauranter’s restaurant scouts. Coincidentally, they encountered
Chinese filmmaker Jia Zhangke, attending the New York Film

Festival, who also expressed his admiration for the restaurant.

Founded two years ago by Chef Huang Wei and his wife,
Summer, the restaurant started with humble ambitions. The
small space—designed to resemble a fast-food joint—was
originally meant for a casual eatery specializing in pancakes and
Peking duck, according to Summer. But when delays derailed
their initial location plan, although the signage and lightbox had
already been shipped from China, the couple pivoted, moving
into their current spot and transforming the concept into
modern Chinese cuisine. They kept the already-designed signage
on regardless.

This change in direction turned out to be a blessing, allowing
Huang Wei to fully explore his culinary aspirations. Originally
from Tianjin, Huang, now 44, began his culinary career at 15,
apprenticing under one of the last generations of state-owned
restaurant chefs in China. By the age of 35, he had won a gold
medal in a New York culinary competition, with judges praising
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his solid fundamentals, saying they saw the future of the
culinary industry in him.

For Chef Huang to gain recognition in

America’s mainstream culinary world, barriers of language
and culture would need time to overcome. However, his
stubborn personality and dedication to refining his craft
have already made his restaurant a destination for diners
ranging from former New York governor, the city mayor,

to Chinese celebrities. Unlike many other restaurants, Chef
Huang avoids the common trend of plastering walls with
celebrity photos.

In conversation with The Restauranter, Chef Huang was
soft-spoken and spent most of his time in the kitchen. But
when it comes to introducing the dishes, his passion was

palpable.

“My Menu Has No General Tso’s Chicken”

= I refuse to put dishes like General Tso’s Chicken or Beef
with Broccoli on my menu. What Chinese person actually
eats those? If someone wants that, they can go to the
takeout place next door. We need to change the perception
that these dishes represent Chinese cuisine.

= T also avoid common staples like Kung Pao Chicken
or Fish-Fragrant Shredded Pork. If you can eat those
elsewhere, why come here? A thick menu leads to a quick
bankruptcy. When you try to do everything, you master
nothing. You have to focus—offer three or four standout
dishes that people can't get anywhere else.

= [ don't make traditional Chinese cuisine in the
conventional sense, but I can't do without tradition.
Traditional Chinese cuisine is intricate, with strict
classifications between regions and styles. I want to combine
the best elements from various traditions into a single dish
that appeals to everyone—both visually and in taste.

= I enjoy experimenting and innovating. The most
enjoyable moments in cooking are when I create something
new every day, instead of repeating the same thing over and

over.

= T always consider presenting the ingredients in the

best possible way when I have them. For example, when
preparing geoduck, I use three knife skills and two

flavors to showcase it. One side features a salty taste with
mustard powder and salt, while the other highlights the
fresh fragrance of fresh chili and yuzu sauce. The low-
temperature water blanching method preserves the
ingredient's natural freshness while blending it with the
flavors of the accompaniments. Today, there are two flavors,
but if the ingredients are larger tomorrow, I might present
it with three flavors and six textures.

= However, I don't feature these kinds of “complex dishes”
on my menu—only for private orders. If you order a dish

the day of, I can’t guarantee the perfect presentation.
Everyone wants to make something close to perfection, but
while that’s a nice thought, it depends on how operational
it is. If my restaurant only served one table, you would see a
different effect.

= Dishes can’t be too complicated or overly delicate, or
you'll run out of energy. A dish should cater to the average
palate while presenting a unique shape. Given the current
conditions, I feel like that’s all we can achieve.

® The dishes on my menu are all carefully chosen for their
feasibility. For example, my crispy beef brisket was inspired
by Beef Wellington. In my mind, I gradually simplified the
dish—cutting out the mushroom sauce and replacing the
buttery pastry with a Chinese-style crispy dough. It’s about
reducing steps and eliminating uncertainties so that I can
consistently achieve the desired outcome. Once I have the
concept, I usually only need to test it two or three times
before it’s ready to go.

= This work shouldn’t just be treated as a job. If you see it
only as a job, all you'll gain is technical proficiency—you'll
be stuck cooking the same dishes for your whole life. But
if you approach it as a passion and dive deep into it, you'll
find greater success and growth.

= The most important thing is ensuring that the food is

evenly heated and has that freshness fried from the wok. I
started cooking when I was around 21 or 22. Though I was
already a chef, I still didn’t fully understand the craft. You
can’t just focus on making your movements look nice or on
performing flashy tricks with the wok. The crucial point is
that the guest can’t see that, so what really matters is getting
the cooking right.

= Recipes are stored in my head. For example, if I were
to open a new restaurant, I could come up with several
distinctive dishes for it right off the bat.

= When I see a new ingredient, my mind automatically
starts predicting what flavors will go well with it, and I can
already envision the final dish. This kind of intuition comes
from years of experience and learning.

= All dishes originate from the four major Chinese
cuisines: Sichuan, Shandong, Cantonese, and Jiangsu. If
anyone disagrees, they can trace it back and see where those
dishes come from.

= Back then, aside from Cantonese cuisine, I mainly
studied Shandong cuisine.

From Apprentice to Innovator

= I'was about 15 when I became an apprentice in Tianjin,
joining the last batch of state-owned chefs. At first, I did
all the menial work—dirty and exhausting tasks. I was so
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happy when the chef allowed me to handle a knife, even
though I cut my hand and didn’t dare to say anything.

= Back then, you had to put in a lot of effort before the
chef would teach you anything. It was nothing like today’s
environment, where people are begging you to learn but
you are still reluctant. In those days, most of the learning
was done through observation and imitation. If you had
some free time, you would quietly watch the chef work,
copying what they did. The chef needed to rest whenever
they caught a break. If they didnt work behind your back,
that was already considered teaching. In the kitchen back
then, the first requirement was to be quick-witted, and the
second was to have the right attitude. Otherwise, no chef
would take a liking to you.

= I didn’t always want to be a chef. My parents said I
needed to have a skill, so I entered the industry. When I
first became an apprentice, I enjoyed riding my bicycle to
the Tianjin City Library to browse through cookbooks.
Back then, cookbooks weren’t like the ones we have now,
because if you followed them, you could actually make
something. I remember the first dish I ever made was
"caramelized apples” ( #H£2F R ), which I prepared for
my family. My dad complained, saying he was tired of
eating those "sticky sugar" apples every day.

= When I officially started working with a knife, my first
position was at the "water station” ( KE ) in a seafood
restaurant in the Xin'an Shopping Center in Tianjin. The
entire floor housed three restaurants, all run by the same
Hong Kong boss. A Guangdong chef taught me how to
weigh the fish, and when customers placed an order, I
would handle the fish.

= At 18, I met a Tianjin chef who was in charge of the
kitchen. I worked as a "dun'er" (L, ), where I was
responsible for prepping all the ingredients—cutting and
preparing them—and once done, I would hand them over
to the chef. In the North of China, "dun'er" refers to the
act of cutting vegetables, while in the South, it's known as
“7/hénbéan” (5 ). In Northern cuisine, you need
at least two or three years of experience in this role before
you're trusted to cook.

= At that time, I also handled the organization of orders,
making sure the pace was controlled. I had to ensure that
no customer waited too long, while also coordinating to
make sure each table’s dishes came out at the same time.

= The chefs all really liked me. One year, there were
originally two of us working together, and the other was
from out of town. During the New Year, he went back to
his hometown, so I was left to work alone. In the past,
kitchens usually had a break during lunch, but I didn’t take
one. I would get all the dishes prepared by noon. At that
time, there were three of us cooking, and the pastry chef
later told me, “This little one is smart—he never forgets a
dish, even the last one.”

= Back then, being a chef was a particularly unstable
career, and it was looked down upon—worse than assembly
line work in other industries. During those years, I did all
kinds of work, even cooking in employee canteens. It was
the most confusing period for me. I kept wondering, how
could I make it in this industry? I really didn’t know.

= At 28, I came to the United States. I never thought
about whether my visa would go through or if I had enough
money—I just never considered that it wouldnt work out.
Looking back, it’s pretty strange. When I first came to the
U.S., I didn’t plan on continuing in this industry. I wanted
to do something else, not this. But then I felt, if T don’t do
this, what else can I do? So, I ended up going back to it.

= My first job in the U.S. was "Zhua Ma," which is what
we call " )1 " (dan er) in the North. In the U.S., the
workload is much bigger than in China. If a restaurant can
use one person, they won't hire one and a half. From sorting
vegetable boxes to preparing meat, everything had to be
done by me. That’s when the importance of my foundation
really showed. My experiences in China gave me a solid
foundation.

= After that, I moved on to the wok. At that time, I worked
from 4 PM to 2 AM, and in the morning, I worked part-time
as well. I did it just to survive, even if I didn’t like it.

Building My Restaurant

= I met my wife at a restaurant we worked for. She was
studying and came to work during the summer. We had
known each other for just a few months before getting
married. At that time, it was mainly her thinking about me,
since I was getting older. On the day we registered for our
marriage, we went to city hall in the morning, went back to
work in the afternoon, and in the evening, a fellow Tianjin
local treated us to a meal to celebrate.

= My story with my wife is quite simple—nothing like
the romance in TV dramas. But there’s one thing we both
share—we don'’t rely on financial support from our families.
We've worked hard, and since we've come here, we've
started from scratch.

= We both started from nothing. Sometimes, we look at
the good side, but then we realize we've also lost a lot. But
this loss isn’t something to complain about. Instead, it’s
been an experience that has shaped us into more maturity.

= Customers always say that our Peking duck is the best.
Before we opened this shop, during the pandemic, I did
single-item delivery. That’s when I started making Peking
duck, and at the peak, we could sell over 100 ducks a day.
After the pandemic, I wanted to start a business. With
all the years of experience and my understanding of the
U.S. market, I knew exactly what customers wanted. I had
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earned the recognition of some loyal customers in this field,
and we were very confident in our Peking duck. So, we
wanted to build a restaurant around this dish as our main

offering.

= However, the most important driving force that
pushed us to make this decision was for our children. This
is something that we Chinese people cannot overlook.
Both of our children are well-behaved, kind, healthy, and

optimistic.

= The biggest challenge at the beginning of starting a
business was finding the right location. Originally, we had
chosen a food court on Broadway and had already signed
the contract, but we waited a year and the food court still
hadn’t opened. The Peking duck equipment we ordered
from Germany was stuck in a warchouse, and the takeout
bags for pancakes and Peking duck we imported were
sitting at home. Eventually, we had to give up and look for
another location, losing a $10,000 deposit.

= We finally found this location. The neighbors said the
previous Mexican and Italian restaurants had poor business,
so they were worried it was bad feng shui. But after we
looked into it, we decided to go all in.

= The first week of opening, it rained, but after the rain,

business picked up.

= During the trial period, it was chaotic. The credit card
system wasn't even set up, so we had to accept cash only.
We didnt have enough staff, and everything was in disarray.
Running a restaurant is always awkward at the beginning.
When you first open, you hope as many people as possible
will know about your restaurant, but in reality, there’s still a
lot of kinks to work out, which can lead to poor customer
experiences and hurt your business in the long run. So,
don’t rush to promote; getting busy right away doesn’t
necessarily mean success.

= Now, I'm the sole chef here. There was one customer
who gave a bad review for our fried rice because the cook
used too much oil. I believe the quality of the food is the
most important thing. Since I couldn’t find someone I
trusted, I decided to do it myself. Now, I personally prepare
the sea cucumber. Sea cucumbers need to be soaked for four
days, and it’s crucial to get the timing right to preserve the
best texture. Even if a customer orders it, if it’s not prepared

well, I won't serve it—no cutting corners.

= At the beginning, we also did lunch boxes. We were

so busy that the place was full with a line outside, but we
weren't making any money, and by the evening, we were
exhausted. Eventually, we stopped doing lunch and focused
on dinner and custom orders.

= Now, most of our business comes from repeat customers.
We frequently have guests from the United Nations, as well
as local neighbors, and word of mouth spreads.

= The happiest moment for me is when someone
acknowledges our efforts. Some foreigners, even though my
English isn’t great, I can sense their genuine appreciation
and respect in their eyes. Of course, it’s also a happy feeling
when the business is doing well. We now get one day off a
week, and that’s something we truly appreciate—we don’t
have to work 365 days a year.

Passing the torch

= Every weekend, our two sons come to the restaurant
to hang out. My older son is good at communication and
loves interacting with people. He’s very focused on online
reviews from customers. My younger son is cute and loves
to act charming. They often recommend their favorite
dishes to customers. Their favorites are lamb skewers and

Peking duck.

= Both of them have a Chinese appetite. Even though
they were born and raised in the U.S., Western food is still
something different to them, and they can’t really accept
the hamburgers served at school. During the pandemic, my
wife even challenged herself to cook a different meal every
day for 100 days, making sure to balance nutrition with a
few dishes and soup.

= Although I can' spend as much time with my children as I
would like, I love them in my own way. On weekends, I ask my
sons what dishes they want, so I can treat them.

Our older son even said, “When you get old, will you leave this
restaurant to me? [ want to make it into a century-old business.”

= What truly stands the test of time isn’t necessarily a
grand dish; it’s something small that you can turn into a
brand and easily replicate.

Looking Forward

= In the future, I want to open a flagship restaurant that
specializes in Tianjin-style pancakes (jianbing guozi). I want
customers to choose the grains for their pancakes and watch
the whole process—I'll make it right in front of them.
Some places in Tianjin make the pancakes a bit thicker with
a more prominent mung bean flavor, but for my pancakes,
the skin has a rich, aromatic fragrance, and the taste is
fantastic.

= Many investors are all about quick returns, but I believe
once something takes off, the success will follow on its own.

= Let me ask you a question: how many Chinese

restaurants are in the Michelin guide? My biggest goal is to
bring Chinese cuisine to the mainstream market. I want to
find a team that’s passionate about Chinese food, can make

money, and help promote and preserve Chinese cuisine. @
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a0’s BBQ founders, Lao Gao and his wife, both come

from Liaoning, China. They have lived in the U.S.

for 17 years and currently reside in Dallas, Texas. The

idea to open the restaurant came about because, over

a decade ago, there were no authentic Northeastern
Chinese barbecue options in Dallas. Every time they wanted to taste the
flavors of home, they had to drive over four hours to Houston. Lao Gao,
originally a Western chef; initially considered opening a pizza or pasta
place. However, after realizing how difficult it was to find authentic

hometown flavors, they decided to open a barbecue restaurant instead.

Now, Lao Gao shares with the Restauranter that he wants to create the
"McDonald's of barbecue”" —

Running a Restaurant is Like Running a Life

= Running a restaurant is like living life: don’t deceive your customers.
Don't think they won't notice if something’s off; customers will reflect
that back to you.

= To replicate the authentic Northeast flavor, I specifically traveled
back to China to learn from street vendors. The best barbecue is often
found at these humble stalls, where the food is closest to everyday life.
The vendors were reluctant to teach me, so I tasted everything until I
found a place I was truly satisfied with.

= In Northeast China, winters can be as cold as minus twenty degrees
Celsius. Every day I'd chat with the vendor and help out with work. =

e ) Lao Gao

= After some time, the vendor finally agreed to teach me. I learned
how to skewer meat, season it, and prepare the ingredients.
However, I later discovered that some of the Chinese seasonings didn't
work well in the U.S. and were hard to find, so I began to replicate the

flavors of Liaoning using locally available ingredients.

= Some early restaurant owners may have thought that having any
version of this taste in the U.S. was good enough, but this mindset is
wrong. Many flavors and dishes can be refined and perfected. If you're
going to do something, do it authentically and do it well. We've puta
lot of effort into perfecting the taste.

* Running a Restaurant Means Constant Problem-Solving
When we first opened our restaurant, we got a lot of negative feedback.
In 2015, Gao's BBQ first location opened in Dallas. Customers didn’t
know what "small skewers" were and felt they were too small and not
substantial enough. In fact, authentic Northeast barbecue is known for

small skewers. The typical

= Northeast Chinese person enjoys having small skewers with beer and
chatting with friends. But this habit wasn't well received in the U.S. At
first, we used small skewers, which were tedious to prepare, tough to
skewer, and hard to cook properly, but customers didn't like them.
We soon began to make adjustments, including offering a variety of
skewer sizes and adjusting the seasoning. We realized we couldn’t just
cater to Northeast Chinese customers; we needed to appeal to Southern
U.S. tastes as well. We spent a lot of time working on this, and it was a

tough road.
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= Customer preferences kept changing, and we kept improving.
Over time, Gao’s BBQ introduced a range of skewers, from large
and small to fatty and lean, and marinated and non-marinated
options. This variety ensured that no matter where customers came
from, they would find something they liked and enjoy the taste.

= Since the opening of our first store, our goal was never just to
have one location. We always aimed to expand across the U.S. and
let everyone taste authentic Northeast barbecue.

= Today, Gao’s BBQ has six locations in the U.S., located in New
York, Chicago, Houston, Los Angeles, San Francisco, and a soon-
to-reopen Dallas location.

= The first Gao's BBQ store was in Dallas, and the second was
in Houston. If the first store focused mainly on perfecting the
flavors, the second store was more about learning how to manage
operations. At the first restaurant, I spent a lot of time figuring out
how to quickly train kitchen staff so that anyone could make the
same dish with the same taste.

= I researched seasoning ratios, grilling techniques, sauce details,
and seasoning amounts. When I could train kitchen staff in a
short amount of time to achieve the same standard as our existing
kitchen, I felt it was time to open a second store.

= Running a restaurant is about constantly facing and solving
problems. You have to keep improving. Once you stop improving,
you stop growing. When we opened our second kitchen, we
analyzed every process, looking for ways to improve and streamline.

Becoming the McDonald's of Barbecue

= Now, we're aiming to be the McDonald's of barbecue. We can
now train anyone who wants to open a franchise in about three
days to match our cooking standards and serve the same quality to
customers.

= I didn't consider franchising earlier because I wasn't ready. This
year, we moved our central kitchen to Dallas and started opening
up franchise opportunities later in the year.

= All of our ingredients now come from a centralized kitchen,
with a unified supply chain. This ensures that every store has a
stable and consistent flavor.

= Additionally, we're constantly training our kitchen staff and
other employees. A new store can be up and running in about a
month. This makes the process more franchise-friendly when we
do open up for expansion.

= To scale the barbecue business, restaurant management must be
up to par. Once you scale, it’s no longer about a single Gao's BBQ
location but about the Lao Gao Barbecue brand.

= T hold meetings with the managers of each restaurant at least
two to three times a week. We monitor everything, from service
and food quality to kitchen operations. We require that every
branch uses the best available ingredients, whether it’s meat or

seafood.

= In early 2023, Gao's BBQ became more corporate. When the
business was smaller, we outsourced many internal functions,
such as marketing. As the business grew, we found outsourcing
companies to be inefficient, so we built in-house departments for
finance, operations, marketing, and data analysis.

= Now, with our corporate structure, we can manage our brand’s
reputation more professionally. We have a team that monitors
customer reviews daily. If there’s a negative review, we investigate
whether the issue is with our service or food quality or if its just
misinformation. If it's our fault, we address it immediately.

= When we opened new stores, we used to rely on our knowledge
of local Chinese communities or recommendations from real estate
agents. Now, we base our store locations and sizes on data analysis,
working with agents to find the right places.

Competing in a Crowded Market

® Having a store in Flushing, New York, was a strategic decision.
It boosts our visibility and allows us to serve a larger customer base,
which will support future locations. We opened there in 2021 right
after the pandemic.

= The competition is fierce, but that's what makes you take your
business seriously. The more competition, the more you'll refine
your product and identify areas for improvement. In places with
more competition, were able to attract more traffic because we
have the ability and quality to stand out. So even though there are
many Northeast barbecue spots in New York, I'm still opening
here.

= While there are many options, New York diners aren’t
particularly picky. It’s in smaller cities where you really need to
perfect your offerings, because diners there don't eat out as often, so
every meal counts.

= Looking ahead, Gao’s BBQ hopes to attract more American
customers. The newly reopened Dallas location, for instance, is in a
commercial area that’s more popular with non-Chinese people.

= Non-Chinese customers approach dining differently. A few days
ago, a father and son came into the LA store. They ordered one
skewer of each item to try and then added more after they liked
them. The kitchen staff was confused at first.

= Many foreigners have lived in China and are familiar with lamb
skewers; they just didn’t know we had such authentic versions in
the U.S. This is where more marketing is needed to introduce our
hometown flavors to the local market.

= Nowadays, many restaurants rely on influencers to drive traffic,
which works for a while. But to stay relevant in the long run, you

need to focus on quality and service.

= As long as you work hard and stay committed, you won't

fail. @

The Restaurateur 2024

37



X

BUEE
\?!hat
ve
Learned
From Being a Restaurateur

Tom
Lo

;3’

-

.
&
78

BY | Daisy Shao
& | CHI

38
The Restaurateur 2024




AL FET T, NS FHE R &5 5
FHHRE, KRBT EBEFER, A4
Ko DAR & E RO, — %5 5T IR A 8 U TR 7
THUBKET 5. WRAERT, = LT LK IE M
Hitt—x4&N “#HCHI” WHE, FHE
TS PR RURS (1 255 15 F0 22 1 1 (19 3 & 7R IR HY
B, R R B EE R M SR O A = 35 A
B, MMEZRNZE—-EAN ENHEE
KHJEFEEE, Tom Lo,

DA Tom Lo MER (BRE) HiEHEIK
1Y

t5HMAENRES

- REPEBEPEEY,

- BM/ME Bufflo K&, JE1ZH B4 BER
RN RFENRYRERETE, A5

ﬁ%b

s WEREHFEZHMZEMHEAN—EDZ B,

40

o M/INEIR, B THEHEILFILE NMEFo
INNBEEERBERER T, B KHE, EL
BE FLETR RO OK, B R e

o BB —HRE, XEHN—HEL,
EERN BRI LR IIRIR G, MRZ%E
BHREK—F, BORXKBHmERMNEE, &,
e T E R,

o REFEAN, |ATITT BR, HEZEHR
ZHEE, Ao —%, HEFIRL A H—
FgsE, FAIDMEFRSE, BALREIE D,
s WL N A TR — B KRE, H

A — 2 BEE? A A — PEERAGEMA
—ZxBTREMHAED, ELHERIK,

B—EFHEMDH

o —UITMET — MMER,

¢ 2018 7, FAEERT LIE, 24 /NI H I,
A—RE L9 AT, FAFRIE, MK
— BT, MERZARNRE, HEKE,
BT, WEH-FET, T —HHE/N
e MAEMD R ATRIEFRBEE — 2 T
WIZTHE— 0, BB Mo A8 22 WL fr
XL KRB, T2 INR TR KA 4 19 K

Tom Lei,

o REFM B RG, BFHMLel BEMKT
ROEMNRARK, A Lei BHEITILER, IR
Lei N R BIAE, WRINEEY, &5,
BATRETF — K4 M SpyC BIHEH,

- BRESIFT SpyC, 1EBMIF—FHE
WmEDE, R ERE R, RAEKHERE
SEEERSE LR, LESOAT RS
BRI, A0S T IR B R
BE A SR, NI R 2 Bk
1 IF S B

© 20204, HWMBF AL, KN IXANZEYF
be, EIRKEHERNS, BIHET HEIR
1 EEE % BE” (French Culinary
Institute, B C % & X EH X IE F 0,
International Culinary Center) %
f 2o AN — 2 KE, FTFENERRE
TESE >,

o WA —Z BT IF AR A

EffRREEE

o JF SpyC B9RS f5z, JA — 8k, EATBE = E
A—BEERMNNKEREL R —EZE. A
BIFAZRAOEE, RNWBEEKERRA
Ez, BAHMN, EEH, mE, BAE, WE---
FE, RORNEE, TERR,

s XM —BHELIAERXR CHI, L2
REMBIE RN KRE N E —ERETIZ
e WK, ZmEik, RR—EHD,

* CHI B B st & — PR =,

40
The Restaurateur 2024

41
The Restaurateur 2024




o WA MNEMERFE RN AT+
%R/, SERE TS BN A E A E
EZ P ORE A AT AR, AT & EARAT
EEER R EATEE R,

* CHI BRI H £, HMIEIHEZXME Xl
TR . ENRENESA, HEEARR
HABRIME AN, RoAESIN A ZEE
B, &R, BB LREIEMAR, JTEH
SR AT BT B LA AT R T B, AR
JErEIK, ERRZREVHMEK, TERAEX

—rfhadEH, EHmAET, BAIK
E R RSk — TP EERA XK, 2R
Hl RIS AR R, BT R B AR AR S MR
BER, AETHE, #HEPRITER,
RIE, EMEFIAGEREK, R, A,

BHE, 2R FIEWE, 214/ H /N
KISIKRE, LMEAILRERAO, BX
HIREERFE D 2B H T, RJE, BHAER
MWAMA, WE—EF&R, AR LR,

e MBMEAELQIFTHIEBN, T30 M A
T RROR 3 it R Y RO S R R M ST A
B, BRI S - MRKNEE, RN
KMEWIRENTREEEN, K LAEAY]
K%, —BE-BREZEL, BR—D=f
EBFENEAR, BB NEEAN, BEWNE
HERHE, —EZ—DMHE,

e HERESEXRBEMELZRE, FNES
A1 28 B & 85 F O JT R R 3R ) N T A
WK — B EH A T ab, MERHERESR

BPRFEREAN—-NILER, BEEALHLIRE
EANERORMHELHRNL, SPRER M6
B LK MIER S £, FATHI KRG AL AE 2
LR, MmiIEREWMG, FAE
A2 &AM ESE, RERMNHA
BaAlT —T, REFMREET, T2
BN EXFINE KL LT,

s EAAT LN BZITET, K4 E M.
KT PR, BURBATGER 2L, TS
ABC, EA, THEREBZENEE, AT
WERE CR, BATH S 5B H & 501 3
F, WA LR EEXMIE,
REEREIENHRYE, £RG%,

s REEEAIEESRMNIILS EHERZ

T, AHEZRts, BEFEAXSER
KEEFERNZ, F—EHBECRBIZER,

« CHI EEEXRH ERRFEIEN 2,
MAEERANEIMEXE, XA REACH R
o, BEAEZHESE, BiEPEARE
AL ZTTHIE B XM,

o WA EREA LA CHI 193 &t B Z F
M TERIMNE, CHI AMUZNEBIIE
R, BEEM, SIEMRERRIZE, AT
SR FF X AT A 2 AR B ORITIE SR, R AR
ERECEETZAZN. O

42
The Restaurateur 2024

43
The Restaurateur 2024




BIREE

\f!hat

ve
Learned

From Being a Restaurateur

By Daisy Shao
Images | CHI

n New York, there are thousands of Chinese

restaurants, but there are very few new ones near

Times Square. Most Chinese restaurants are located in

Chinatown, near New York University and Koreatown,

while some new-style Chinese restaurants have
appeared in Hell’s Kitchen. Two years ago, a Chinese restaurant
named "CHI" opened on 9th Avenue and 39th Street. With its
postmodern interior design and a diverse menu, it quickly gained
attention, especially on social media, where its unique "Pagoda
Pork" became a trending dish. The owner is Tom Lo, a Chinese-
American who grew up in upstate New York.

Here’s what Tom Lo wants to share with the readers of The

Restauranter:

A Dream of Owning a Restaurant Since I Was
Seven

= I've had a dream of owning a restaurant since I was seven years old.

= I grew up in Buffalo, and the best food I remember eating at

home as a child was mapo tofu and fish-fragrant eggplant.

= My happiest memories are sharing meals with my family.
Since I was young, I've probably made thousands, even millions
of dumplings. My mother taught me how to make them, how to
ferment dough, how to mix the flour and water, and how to roll

the dough...

= T wanted to be both a chef and a doctor. I did well in science,
and like many Chinese parents, mine wanted me to become a
doctor, so I first applied to medical school.

= But when I graduated from college, I opened my mind. I
wanted to try many things. There was a moment when I felt I
didn’t have to choose just one. I could do both. I didn’t have to
limit myself.

= I thought, why can't I be both a chef and a doctor? Why canta
doctor own a restaurant? I encouraged myself that I should at least try.

A Cucumber Salad I'll Remember
for a Lifetime
It all started by chance.

= In 2018, I was working at a hospital with a 24-hour

shift system. One day, after finishing work at 9am, I was
hungry and wanted to find a restaurant for something spicy
to relieve my exhaustion. I walked into a restaurant and
ordered a cucumber salad. The taste of that cucumber salad
stayed with me for a lifetime. After the first bite, I asked the
owner to introduce me to the chef who made it. That’s how
I met chef Tom Lei, who shares my name.

= Although my Chinese wasn’t very good, Lei and I
became best friends. We often discussed food, and I told
him about my love for food and my dream of owning
a restaurant. Eventually, we decided to open a Chinese
restaurant called SpyC.

= Although I had already opened SpyC, my dream of
opening a Chinese restaurant in Manhattan had never
faded. I wanted to bring Chinese cuisine to the mainstream
in the U.S. so that more people could appreciate and love
Chinese cooking. New York’s multicultural environment
made this goal more achievable, as its customers are open to

global cuisines.

= In 2020, I moved to New York. I was supposed to enter
medical school, but I decided to delay and immediately
went to study culinary arts at the French Culinary Institute
in Chinatown (now renamed the International Culinary
Center). I wanted to become a chef, and I interned at two
restaurants at the same time.

Becoming a chef wasn’t by accident.
An International Culinary Laboratory

= When we opened SpyC, we were closed on Mondays.
On Mondays, we invited our chef friends to cook, dine,
and share ideas with us. Our friends came from different
countries, including Italy, France, Greece, Japan, Peru, and
more. We discussed food and exchanged techniques.

= This tradition continues at our current restaurant, CHI.
I still regularly invite our chef friends to the restaurant to
eat, chat, and exchange ideas, so we can all grow together.

‘The kitchen at CHI is a laboratory.

= We want to apply the techniques we've learned from
other cuisines to Chinese food. Foreign chefs teach us how
to use new spices that are not commonly used in Chinese
cooking, and we teach them how to use Chinese spices in
French cooking.

= The menu at CHI features two dishes that are the result

of this cross-cultural exchange. One is the popular Pagoda
Pork, which is inspired by the well-known Chinese dish,
Mei Cai Kou Rou (braised pork with preserved vegetables).
Traditional Mei Cai Kou Rou is made by slow-cooking
pork belly with preserved vegetables and spices. The pork
is cut into rectangular chunks, blanched to remove excess
fat and odor, and then layered with preserved mustard
greens, which have a strong salty flavor. The pork is then
stewed with seasonings such as water, rock sugar, soy sauce,
rice wine, and ginger for about two hours on low heat.
The result is tender, flavorful pork with a rich infusion of
the preserved vegetables' salty taste, and it’s served with

chopped green onions.

= Our innovative Pagoda Pork cleverly uses olives—

an ingredient common in Italian cuisine—to balance the
richness of the preserved vegetables. The pork is reimagined
as long strips stacked in a triangular pagoda shape, with the
preserved vegetables inside, offering a surprising burst of
flavor when eaten.

= Another dish, Salted Egg Yolk Mushrooms, was created
through our exchange when we introduced salted egg yolk
as an element to foreign chefs. Salted egg yolk is a common
ingredient in Chinese cuisine, but there are few dishes in
New York that feature it. Our chef friends wanted to try
something new, using mushrooms and soup. We asked if
they had ever used salted egg yolk sauce, and we tried it
with mushrooms. The result was so good that we decided to
add it to the menu.

= Opening a restaurant in Times Square, in the heart of
New York, also brings challenges. The customer base is
incredibly diverse, including ABCs, Chinese people, and
people from many different countries. To cater to different
tastes, our menu includes both traditional Sichuan and
Hunan dishes, as well as more Americanized Chinese
dishes, such as Sweet and Sour Chicken and General Tso’s

Chicken.

= Many Americans feel that our menu has too many
options, making it hard to choose. But Chinese customers
might feel that there aren’t enough options, so they may not
find what they’re looking for.

= At CHI, we want to showcase the diversity of Chinese
cuisine on our menu. We offer classic traditional dishes
alongside innovative new dishes from our chefs. Customers
have more choices, and they get to experience New York's
multicultural food culture.

= T hope that through the dishes at CHI, diners can feel
our passion for food. CHI is not just about pursuing great
food; it’s also about expressing culture, creativity, and
enthusiasm. We strive to continually innovate and pursue
diversity, bringing Chinese food to a broader audience. (]
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he Restaurateur interviewed Jeff Chanchaleune,
the chef of Ma Der Lao restaurant, which has
been nominated for the 2024 James Beard finals.
Here's the story Jeff shared with us:

= My father was a chef, and I grew up in the kitchen under his
influence, absorbing every detail of several restaurant kitchens.

= I remember learning how to cook steak, fry sunny-side-up
eggs, and mix meat sauce batter when I was young. After school
every day and all day on weekends, I washed potatoes, cleaned
tables, and even ran to the grocery store to buy ingredients.

= I chose advertising as my major in college because I felt
like I had spent too much time working in restaurants. At
that time, I just wanted to escape the food industry. However,
after graduation, I worked in advertising for a few years, but I
gradually realized that I didn't actually enjoy advertising and
media. During that time, whenever I had a break at work, I
would browse websites, news, and anything related to the food

industry.

= Oklahoma City is a very small city. When I went to Chicago

to learn Japanese cuisine, there was only one Japanese restaurant
in this city where I worked. I hoped to bring back some new
and different things through learning, not only to increase the
diversity of Japanese cuisine in this city but also to increase the
diversity of Asian cuisine as much as possible.

= During my less than a year in Chicago, I studied and gained
experience at Japanese restaurants such as Slurping Turtle,
Sumi Robata, and Oii Star. After that, I worked at the Japanese
restaurant Arami for a while, and then I returned to Oklahoma
City to make a big splash.

= After returning from Chicago in 2013, I started a Japanese
ramen food truck.

= A food truck is actually a good way to enter the food industry.
Its advantage is that there is not too much financial burden; you
only need to bear the cost of the mobile kitchen and permits.
However, its downside is the unstable cash flow. Even if you
can set up your stall, if the city doesn't have high acceptance of
the food you're selling, you'll still encounter very tight financial
situations.
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= In the year of running the food truck, I found that the
concept of Japanese ramen was easily accepted by the diners
in Oklahoma. So, I started researching how to further
penetrate Japanese culture, such as combining ramen with
other Japanese snacks or cocktails.

= Therefore, I embarked on a plan to do a year of pop-ups.
I wanted to test different ideas in each pop-up, such as the
combination of ramen and different cocktails, as well as the
acceptance of background music, and so on.

= Ayear later, I opened Goro Ramen in the Plaza District
of Oklahoma. After Goro Ramen established a customer
base and reputation, in 2019, I opened an upgraded version
of Goro Ramen in the Paseo District, named Gun Izakaya,
focusing on Japanese street food, gradually capturing more
customers' taste buds.

= I feel that in my culinary career, I have gained
recognition from many Oklahoma diners through Goro
Ramen. After that, I wanted to seize the opportunity to
bring my Laotian cuisine to Oklahoma.

= | think unlike big cities like New York and Los Angeles,
in cities with a lower proportion of Asians like Oklahoma,
integrating Asian cuisine into American diners is not

an easy task. An important part of achieving this vision

is actively providing knowledge about the cuisine to
customers, allowing them to become familiar with it and
eventually fall in love with it.

= My father is from Laos, and my mother is from
Thailand. Growing up, half of the food at home was
Laotian and half was Thai.

= In 2021, I decided to open my own Laotian restaurant,

Ma Der Lao.

= After doing Japanese cuisine for 22 years, I finally feel
like T have a platform to return to my roots and bring
Laotian cuisine to Oklahoma. Now is a good time for
change and adventure.

= To learn Laotian cuisine, I specifically went to my
grandmother's house in Portland to apprentice. In addition
to this, I had planned to go back to Laos for inspiration
and learning in 2021, but due to the pandemic, it was
postponed. So, I sought guidance and learning from Seng
Luangrath, the chef of Thip Khao, a Laotian restaurant
recommended by the Michelin Guide and recipient of
numerous awards in Washington.

= In 2021, T opened Ma Der Lao in the vacant Plaza
District, where the restaurant's parking lot used to be

a place where I played in my childhood. Shortly after
opening, my restaurant received honors such as the Best
Restaurant of 2022 by Food & Wine magazine, one of
America's 50 Best Restaurants by The New York Times in
2022, and others. I am proud of myself.

= But even after 22 years of ups and downs in the restaurant
industry, Ma Der Lao almost faced financial difficulties in its
first 11 months of operation. Fortunately, the nominations in
2022 brought great publicity to the restaurant and tripled its
sales, saving it from the brink of closure.

= I believe that the many nominations Ma Der Lao
received in 2022 are inseparable from its commitment to
team training, pursuit of culinary excellence, and the belief
in bringing Asian cuisine to Oklahoma.

= I think for Asian cuisine to gradually gain popularity
in niche cities, it's essential to comprehensively instill
knowledge of Asian cuisine in customers. For example, at
Ma Der Lao, I conduct monthly training sessions for all
employees. During the training, we taste the restaurant's
signature dishes and new dishes together. I explain the
stories behind each dish, why they are paired that way,
and at the end of the training, I give them some quizzes

to ensure they truly understand and remember the essence
and key points of each dish. This way, when they explain to
customers, they will be precise enough, and customers will
trust us more.

= Growing up in the United States with limited visits
to Laos, I spent a lot of effort and practice to understand
Laotian cuisine, both for my own knowledge and to train my
employees. For example, I studied the development history of
Laos, learned about the historical relationship between Laos
and France, and further understood why some Laotian dishes
have influences from French cuisine, and so on.

= T also encourage all chefs born in the United States who
want to develop Asian cuisine to delve into the history of
a country, understand why there are influences from other
countries in its cuisine, and then add their own thoughts
and innovations on top of that to bring customers a
completely new experience.

= In addition to imparting knowledge about Asian cuisine
to customers, I believe social media networks are also channels
for promotion. Not every restaurant necessarily needs an in-
house public relations person, but I think there should be
someone dedicated to social media. The social media manager
should update 3-6 times a week and ensure that the style of the
content aligns with the restaurant's vibe, allowing customers to
feel the essence of the restaurant.

= My favorite dish at Ma Der Lao is the Laotian sausage
that carries the aroma of my childhood memories. The
ingredients for this sausage come from a meat specialty store
that I have been eating from since I was a child. Although
it has changed ownership over the years, it remains the
most delicious thing from my childhood. T want to bring
the same feeling of enjoying childhood delicacies to my
customers, so I have made many improvements to the
ingredients and paired it with some exclusive Laotian
sauces, giving it the taste of both my childhood memories
and traditional Laotian cuisine. @
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Hajime

BiEE
\?!hat
ve
Learned
From Being a Restaurateur

Sato

By Daisy Shao

Images | Sozai

ajime Sato, the owner of Sozai, a Japanese

restaurant in Detroit, is renowned for his

pursuit of sustainability. Over the past 14

years, he has been steadfast in his efforts

in this regard. Cooking with sustainable
ingredients poses a challenge even for ordinary restaurants, let
alone for sushi chefs in a Japanese restaurant. Fortunately, over
the years, Hajime's efforts have been recognized. Here's what

Hajime shared with us:

= My first visit to the United States was as a high school
exchange student. I stayed here for a year, then returned to
Japan, until I came to Seattle for university.

During university, I worked part-time in many restaurants to

earn some pocket money.

= Initially, I started as a dishwasher, then gradually experienced
various roles in the restaurant. I found myself interested in
working in restaurants, so I wanted to stay. The restaurant where
I worked at the time could sponsor my work visa, so I naturally
started working in the United States.

= I wanted to open my own restaurant because when I was
young and working in many restaurants, I saw a lot of unfair
treatment of restaurant staff. I hoped that I could use my power
to at least treat some restaurant staff better.
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= Before opening my own restaurant in Seattle, I worked
in about 7-8 restaurants for about 4-5 years. Later, due to
family reasons, I sold the restaurant in Seattle and came to
Detroit. But the concept of sustainability is something I
started promoting when I was in Seattle.

= About 14-15 years ago, when I was in Seattle, I gradually
began to notice that some expensive or long-lived fish were

gradually disappearing. However, as the economies of some
countries improved, people increasingly wanted to eat these

expensive species.

= Personally, I believe that if you want to maintain cultural
heritage, you must consider long-term sustainability. If

you eat up all the fish caught, then what will you eat in the
future and for a long time to come?

= ] know that people like to eat some fancy marine
species, but do you want to taste them only once or also

in the future? I don't want people to think that as long as

I have money, I can eat the last piece of a species. I want

to change that. And I think we need to seriously consider
this issue because resources are limited, and we can preserve

these food sources and have them for the long term.

= This process is really difficult. Often, people come to

my restaurant asking if I have tuna, I say no, and they ask
about every ingredient, and I say no to each one, and then
they angrily leave, saying I'm not a good chef, and even
leave negative reviews on Google. So convincing people and
changing their dietary concepts is not an casy task.

= It's also difficult to cooperate with other restaurant chefs
on this concept. Once I met a distributor, I said I wanted
to buy a certain ingredient, but the distributor told me I
had to buy a large quantity because they also needed to
make money, and no other chefs besides me wanted this
ingredient. I once thought about discussing with other
chefs how to use these ingredients, but no one was willing
to cooperate with me because chefs also need to ensure that
restaurants make money.

= And many chefs don't want to communicate with cach
other. In their concept, it's like, "Don't tell me what to do,
I'm a chef, I know what to do and how to do it."

= Even though some restaurants may tout the concept of
sustainability, they only use it for marketing. I once saw

a restaurant promote this concept, but their menu didn't
change at all.

= By painstakingly searching for different sources. Some
fishermen heard about me - there's a person who always
looks for unusual things that others don't buy. So they
contacted me and said, "Do you want this?" Often I say

yes. But my wife, who is responsible for all the procurement
paperwork, especially dislikes me because I have to find
different types of fish from different suppliers, which adds a

lot of extra work for her.

= 1 think everyone has their own understanding of
sustainability, but I have several basic principles to judge.
First, the quantity of fish in the ocean. If they are in danger,
don't use them. But the problem is that many organizations
try to define what is sustainable with numbers on their
websites, and you have to find data from organizations you
trust. Second, the years the fishery can sustain, how long
this fish can support fishing. Third, the scale of aquaculture,
raising that will not harm the environment and can
maintain species richness.

= T hope other sushi chefs can join me in increasing
demand for sustainable seafood, which can trigger larger
and more stable supplies through seafood suppliers. This is
the only way for future generations to continue enjoying
sushi.

= Detroit is a very difficult place to get high-quality
seafood, compared to other larger coastal cities like Seattle,
Los Angeles, and New York. If I can offer sustainable sushi
here, anyone can. If you're a sushi chef, just give it a try,
and you'll make a meaningful contribution to the next
generation.

= I think many restaurant dishes nowadays are becoming
fancier and fancier. Actually, I like doing Kappo (small
dishes made with seasonal ingredients), which are
sometimes just vegetables. Sometimes it's just tofu and
vegetables with seasoning. I think that's cute.

= Tactually didn't go to culinary school, but the person
who has had a deep influence on me in my cooking career
is my grandmother. I always think of the taste of the dishes
she made when I cook.

= I don't have a particular favorite ingredient. In my
opinion, chefs should respect ingredients, and seasonal
vegetables will always be my favorite ingredients and dishes.

= I'm not someone who enjoys going to restaurants. I get
nervous, and I don't really like the noisy environment. I
think I'm more of a recluse. I hope one day I can visit some
farms in Japan, maybe just stroll around with the farmers,
go fishing with them, and they casually make something for
me to eat, even if it's just grilling the fish we caught, I think
it would be interesting.

= Sometimes even when the weather is nice, I don't want
to go out. I prefer to stay at home, do some gardening, and
look at the ingredients I've grown. Enjoying quiet days. @
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%1 % Ho Foods 110 E 7th St, New York, NY 10009 .
Pl M/ M E Bo Ky 80 Bayard St, New York, NY 10013 -
Bonnie's 398 Manhattan Ave, Brooklyn, NY 11211
JER HF M&T Restaurant 14 US-46, Fairfield, NJ 07004
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LR WiIPE Ming Seafood Restaurant 477 Hancock St, Quincy, MA 02171
#F il Sumiao Hunan Kitchen 270 Third Street, Cambridge, MA 02142
kWi Shang Artisan Noodle 4983 W Flamingo Rd A, Las Vegas, NV 89103

AR FIEF 3131 Las Vegas Blvd S, Las Vegas, NV 89109
Alice's Kitchen 580 E Garvey Ave, Monterey Park, CA 91755
#EH Good Alley 8450 E Valley Blvd #108, Rosemead, CA 91770
AZILFEE Broadway Cuisine 913 N Broadway, Los Angeles, CA 90012
EFBIEESK B Porridge & Things 235 Broadway, Millbrae, CA 94030
Mister Jiu's 28 Waverly Pl, San Francisco, CA 94108
H KB Spicy Chong Qing 18230 E Valley Hwy #175, Kent, WA 98032
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66
The Restaurateur 2024

£ 7w M Bonnie's (398 Manhattan Ave,
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133-42 39th Ave STE 102, Queens,NY 11354
19 St Marks Pl, New York, NY 10003

JIILLEA Szechuan Mountain House
3916 Prince St g03, Flushing, NY 11354
23 St Marks Pl, New York, NY 10003
#IO%& Great N.Y. Noodletown

28 Bowery, New York, NY 10013

37-04 Prince St, Flushing, NY 11354

B/ 8ig Hainan Chicken House
4807 8th Ave, Brooklyn, NY 11220

HI & FRE Laghman Express
6201 20th Ave, Brooklyn, NY 11204

Timeout 414 50 (£&F

Figure Eight
18 Cornelia St, New York, NY 10014

Bonnie's
398 Manhattan Ave, Brooklyn, NY 11211

#Eig#EM R’ Bo Ky
80 Bayard St, New York, NY 10013

Timeout %8 = #h 45 £&BT

#£# Birds of a Feather
191 Grand St, Brooklyn, NY 11211

£18XiHi#% Bamboo Garden
6409 8th Ave, Brooklyn, NY 11220

B Z&E Win Son
159 Graham Ave, Brooklyn, NY 11206

#AF Hutong New York
Bloomberg Tower, Inside Beacon Courtyard, New
York, NY 10022

€% KEMHIEHHEERF

12 Tolo
FBEINE (BIHEE) EEXERERT
28 Canal St, New York, NY 10002
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24k Ying Tao
805 9th Ave, New York, NY 10019

B eater 4% 38 RsiE BT

{3 & & Ho Foods
110 E 7th St, New York, NY 10009

#FRKHXR Royal Seafood
103 Mott St, New York, NY 10013

B eater g% 23 Rz08F

i€ Golden Unicorn
18 E Broadway, New York, NY 10002

gt 1

& (AHEHR) WL 25 EEF

£FKEZ Ming Seafood Restaurant
477 Hancock St, Quincy, MA 02171

=#i# Sumiao Hunan Kitchen
RIBF N3% Eater ;¥ 1 38 RUIZET
270 Third St, Cambridge, MA 02142

B eater st 38 K&

Rubato HK Café
412 Hancock St, Quincy, MA 02171

BB Peach Farm
4 Tyler St, Boston, MA 02111

Taiwan Cafe
34 Oxford St, Boston, MA 02111

BRI DC
K eater =& e 38 RpEEFT

Mama Chang
3251 Blenheim Blvd stel01, Fairfax, VA 22030

& (BEtiR) M 25 EEF

fEfERET Shanghai Terrace
108 E Superior St, Chicago, IL 60611

MR
C (AHEHR) WIHEIR 25 EEF

Xiao Bao
830 Meridian St, Nashville, TN 37207

121B 12th Ave N, Nashville, TN 37203
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=K
& (BEHR) WIFZK 25 EBF

Dumpling Factory
950 W Marietta St. NW Suite A130, Atlanta, GA 30318

& REHBLEEFT

ZFEE Masterpiece
3940 Buford Hwy Ste B103 Duluth, GA 30096

R BRIR
&) KERBLLBRFT

/NEEJIIZE Mala Sichuan Bistro
9348 Bellaire Blvd, Houston, TX 77036

BT
E% KEMEBHEERT

kY5 Ling Kitchen Chef's Table
8423 Research Blvd, Austin, TX 78758

K eater 28557 38 R BT

=k A XK House of Three Gorges
8557 Research Boulevard Suite 144, Austin, TX

e
EBHLL R ERERRTRS

lh Shan
109 E Oak St #1J, Bozeman, MT 59715

B
=Btk R ERERINR S
FTiR¥l Yuan Wonton

BB NiE (ALYBTIRY) 2ERERT
2878 Fairfax St, Denver, CO 80207

& REHBLBEF
INEE MAKfam

[FBS N3 Eater i 38 RHUIZET
39 W 1st Ave, Denver, CO 80223

K eater B 38 RpEEFT

Hop Alley
3500 Larimer St, Denver, CO 80205

#k/hEH Hong Kong Station
6878 S Yosemite St, Centennial, CO 80112
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B eater sigigmss 38 RBERT

L@ Shang Artisan Noodle
4983 W Flamingo Rd A, Las Vegas, NV 89103

T (HYIHRE) SEREEF

&L F11 Yaowarat
7937 SE Stark St, Portland, OR 97215

& (BLuEHIR) B 25 ERF

Kato
777 S. Alameda St.Building 1, Suite 114, Los
Angeles, CA 90021

Pine & Crane DTLA
1120 South Grand Avenue, Unit 101, Los Angeles,
CA 90015

Yang' s Kitchen
112 West Main Street, Alhambra, CA 91801

£% KEHEBHERT
FSR/E Liu's Cafe

[FIBY N3k Eater 8428/l 38 RUIZET
3915 1/2 W 6th St, Los Angeles, CA 90020

B eater B201 38 Rz ER

B#C%E® Broadway Cuisine
913 N Broadway, Los Angeles, CA 90012

IB s

3 REH—EEF
Mister Jiu's

R NE (ALNBRY [BELW 25 EET
28 Waverly Pl, San Francisco, CA 94108

€ (ALEHB) B 25 EEF

FTERF Yuanbao Jiaozi
2110 Irving St, San Francisco, CA 94122

® (Bt Esquire) SRBERT | EFERFT

MmXXE Four Kings
FETNE (ANEIRY 2XRERT
710 Commercial St, San Francisco, CA 94108
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e \
China Mama $3533 @ Tim Ho Wan &
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Rosemead, CA
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City of Industry, CA
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Paradise Dynasty FX 28
Costa Mesa, CA
Haidilao Hot Pot i1/ ﬁu

Irvine, CA

Haidilao Hot Pot 8%
Arcadia, CA

Wagyu House by The X Pot X T
Rowland Heights, CA

&9

.‘!!-@

Fl

&9

Las Vagas, NV
438

Xiao Long Dumplings fR/\5E

mEE
otloedlane E§

Formoosa

San Diego, CA
ATE

Palette Tea Lounge & Dim Sum F3
Las Vegas, NV
458

gy K :::s@
' (O]

458

Las Vegas, NV
468

Steamy Piggy
San Diego, CA
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Palette Tea Lounge & Dim Sum ¥ - Las Vegas, NV
Happy AYCE Hot Pot F¥:» k4% - Rosemead, CA
Steamy Piggy - San Diego, CA

Haidilao Hotpot ##Ji#7 - City of Industry, CA
Wagyu House by The X Pot & X T - Rowland Heights, CA
China Mama &% % - Las Vegas, NV

Formoosa - San Diego, CA

Shang Artisan Noodle i - Las Vegas, NV

Din Tai Fung % %% - San Diego, CA

Paradise Dynasty 46X 2 5 - Costa Mesa, CA
Haidilao Hotpot #}/i£#7 - Arcadia, CA

Din Tai Fung /225 - New York, NY

Din Tai Fung ## %5 - Costa Mesa, CA
Haidilao Hotpot ##)i5#7 - Cupertino, CA

Xiao Long Dumplings #%/M% - Las Vegas, NV
Prince Dumpling £F &> - Rosemead, CA
Haidilao Hotpot #%J&# - Irvine, CA

Din Tai Fung %% - Glendale, CA

Din Tai Fung %#Z:=F - Las Vegas, NV
Thumbling F#k - West Covina, CA

2024 FHBITRBRZH 20 RPET

IE—SEFTHE PR3

1128
1043
1041
1008
977
827
821

799

784
722
| 717
694
620
613

550

537
521
501
484

461
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Formoosa - San Diego, CA

Haidilao Hot Pot B /E&#5 - Irvine, CA @
Paradise Dynasty i X 28 - Costa Mesa, CA
Haidilao Hot Pot #§J&#% - Cupertino, CA

Haidilao Hot Pot B - Arcadia, CA

Thumbling S8 - West Covina, CA
Xiao Long Dumplings #R/v38- Las Vegas, NV
Haidilao Hot Pot #BIE# - City of Industry, CA

Happy AYCE Hot Pot F:/(+ X # - Rosemead, CA
China Mama 18#3% - Las Vegas, NV

Palette Tea Lounge & Dim Sum 2 - Las Vegas, NV

Rosemead, CA

Jn la L
Prince Dumpling

2024 REASHETHIFILER

79
The Restaurateur 2024



DATA %4

XU 2024 HFEEEHE NN 20 ZPE)T

BRI ES X
Steamy Piggy fl & & 3=
& Formoosa & ¥ = iR,
—ENEKE, BEIEE
= R, R B KU
EUR 2, 1EAMMS R A
BIRL, [F N TE AL A2 AR
ERMmTIRZEERNZ M
Bh, NEREXAEER
K517,

HE R, WMRBATREIXAD
BEEEIEM S5 &, AT
SFH2RXRWMEFE (M
M), 1 REEE G,
— X% @ B & T Hibachi
Buffet- Sushi & Grill
Chm) F11 REEA /N E
B (A2y) B, Xit—
IR e T B Sk 1R £ E
MW FES S, AKIE 2R
0 MU TE AL Y R R
=%,

REE 05T K IF
R R BLEE T

FTERUM T E—F
H, xEASH20 K+
BITEMZIFCHE LW
b, EAR, ALF N
Costa Mesa W R EFE L
& NHE, M 7204 %
IR E 7824 &, R

EEFEHEEEMNE, X
P N S e T AR 2R
By s Ry, HER T
HEENHXMRES H
BARR RN,

£ H fitt £ T &, San
Diego HJ Steamy Piggy
1 Formoosa ¥ & & &,
BRI AT IE T S i & H ML
BITE R,

BEEEEMNE, T
Rowland Heights
Wagyu House by The
X Pot HIFILE & M 2182
& E K E 3159 &,
PRI T & i K A T 37 A SR
I T i e A= A i
LM RS, AL R R
#+ M & Rosemead i £
F R0, EEE—FR T
WHOREE K, BoRHF
IS RE RS o d Tk

A MERRT 2023 £ H
2024 F & Z W 20 5
FRETH, BT MmERN
TER (B—xETH
RERLE 1-3 DREERT M
1) o

ME R BUE H, KR A
oD LA +5 B 5 08 R
Ko, BRHREXHNNE

AR SR RE TS
FENE, H AR Y
KA 28 T 5 hE R%RL 40 1 IR
R ok, PAR H S

VR VS oy == R T |
73, T A U 4k 2% DL H 22
5RO F R R E
W, RIMFFE=ER,

E2E=HE “FE" X
=Xk, gD +4,
SR T AR R T Y %
RIMIEFEHE—H R &, “ Lk
w3 WA +3 [ 1 iE 5
HER, ARESHRFESE
st B 52 TR 0 R 2% o

ERT S,  IX H I
TEREFETZHEEE
5% VE B IE 7E [F) 25 A AL A
PR RE, ERERXR
REFRENFE K, 6% 3
i 28 1 H 3 A IR O I A
PR UEA, Ok EFEAT
WARRM & RIZA T B 2
AT RE 1,

Z RS 2Rt
BIRT R R -2 = 2

ELENMER, EEF
BEWpRIE T 2R
Fa & R AT W E HF B, K
B, AL FER SRR

Rrgig i, mrxEas
JTHZS 5T KA. MM
AT 4E NN, AL F E
TR S B =, B
ST IR R AT T 9K 5K
W&, AT HTH 25 E R K
(9 sl 22 =

X AR K, FETILFE
Gk s B R, AR
TR & B W 48 - & 48 Tt &
FRIRCE, $FEEZIER
TFit, BERHLERETH
MEEHEREME, M
FEANZEX 3 F B
B T 37 R R R B
%, ZEEFENT - E,
ERMERERAHE, @

B3R E A R A FF ERIE
R, PRERNATR (BIXR)
W, MBREHEZSHEIRESE.
BB SR A EIFE B, IRl
BB KERE info@littlelaba.
com, ENWHIESRITERAHA
BEIHRER!

BXHEHRILEEIR Saas A F)
MenuSifu 21, EFELEIRE,
sE,

80

The Restaurateur 2024

% I - -
i I -5
& I
tex G 3
Do-lt-Yourself Food || G +2
aepE I 2
azx% I 1
Sushi Bars [N +1
Fronise [ +1
=t I 1
W E
Soup

Ramen

iHom

IIHERER R

MBS R
A 8%

2 I Noodles

-2 -1 0 1 2 3 4 5

EZEREASHETRERILAES (2023 vs. 2024)

81
The Restaurateur 2024



DATA %47

Top 20 Most Popular Chinese Restaurants

in the U.S. in 2024

n recent years, the popularity

and influence of Chinese cuisine

in the U.S. have continued

to grow, becoming not only a
staple for the Chinese community but
also attracting an increasingly diverse
group of consumers. In the July 2023
issue of 7he Restaurateur, a report titled
The 1op 20 Most Popular Chinese
Restaurants in the U.S. was released
based on data from July 2022 to June
2023, analyzing the dynamics of the
Chinese restaurant industry.

Now, as the industry and consumer
preferences evolve, we have conducted
a similar analysis for the period from
December 2023 to November 2024,
comparing changes in restaurant
rankings from the previous year and
observing trends such as the strong
growth of hot pot, the enduring
popularity of classic dim sum, and the
rise of local specialty restaurants.

This data not only showcases the
diversity of consumer preferences

but also offers valuable insights for
restaurant operators to optimize their
business strategies.

California Continues to Lead
the List While Din Tai Fung
Takes the Top Spot in New
York

In this report, we define the "most
popular Chinese restaurants” as the top
20 restaurants with the most significant
growth in reviews over the past year.
The data, sourced from authoritative
online platforms, reflects consumer
interest in these restaurants and serves
as a basis for analyzing category trends
and industry movements.

Opver the past year, the top 20 most
popular Chinese restaurants have been

primarily concentrated in three regions:

California, Las Vegas, and New York
City. California continues to dominate
the list, with its representation
increasing from 11 restaurants in 2023
to 14 in 2024, further solidifying its
core position in the U.S. Chinese
restaurant market. Emerging cities like
City of Industry and Irvine have gained
prominence, driven by their high
concentrations of Chinese communities

and strong consumer spending.

Las Vegas, which featured 6 restaurants
on the 2023 list, saw its representation
decrease to 5 this year. In New York,
the well-known Nanxiang Xiao Long
Bao was replaced by Din Tai Fung, a
globally renowned soup dumplings
brand. Known for its exceptional
quality and meticulous service, Din
Tai Fung’s New York Location quickly
became a hot spot with long wait times
following its opening.

Soup dumplings restaurants have long
been popular among U.S. consumers,
reflecting a growing appreciation for
delicate, traditional Chinese dishes,
particularly in culturally diverse cities
like New York. This trend also serves as
inspiration for other Chinese restaurant
brands to strike a balance between
innovation and tradition.

Chain Brands Hold the
Advantage While Local
Specialties Meet Refined Needs

Top 20 Chinese Restaurants with the
Most New Reviews in 2024

Chain brands performed exceptionally
well on the list. Din Tai Fung had
multiple locations listed for two
consecutive years: 4 stores in 2023

and 5 in 2024, showcasing its strong
competition in the soup dumplings and
dim sum sectors.

Haidilao, which had only one location

in Arcadia in 2023, expanded to 4
stores in 2024, reflecting the brand's
growing influence in the hot pot sector
and the success of its U.S. market

expansion strategy.

Meanwhile, new restaurants such as
Palette Tea Lounge & Dim Sum, Happy
AYCE Hot Pot, and Prince Dumpling
have made the list, demonstrating

that even in the face of chain giants,
localized Chinese brands can still break
through by meeting the more refined
demands of specific consumer groups.

Asian fusion restaurants like Steamy
Piggy and Taiwanese restaurant
Formoosa also performed exceptionally
well. As sister restaurants, they have
generated significant online buzz.
Their exquisite and cozy interior
design, combined with unique dining
experiences, and the abundance of
beautiful food images shared on social
media, have made them particularly

appealing to young diners.

If the list were extended by 5 more
restaurants, we would also see two
Din Tai Fung locations (California),
one Haidilao (California), a buffet
restaurant Hibachi Buffet-Sushi &
Grill (California), and one Nanxiang
Xiao Long Bao (New York) making
the list. This further validates the
competitiveness of chain giants in the
U.S. market, as well as the growing
consumer preference for uniquely

positioned Chinese restaurant brands.

Hot Pot and Dim Sum
Continue to Thrive, Category
Popularity Continues to Rise

The chart above illustrates the change
in the number of reviews for the top 20
most popular Chinese restaurants over
the past year. Among these, Din Tai

Fung in Costa Mesa, California, saw

the most notable performance, with its
reviews increasing from 7,204 to 7,824,
maintaining its top position in total
reviews. This growth reflects not only
Din Tai Fung's strong brand influence
but also consumer recognition of its

food quality and dining experience.

Other restaurants, such as Steamy
Piggy and Formoosa in San Diego,
saw significant growth, successfully
establishing a high-traffic, influencer-
type restaurant presence.

Notably, the review count for Wagyu
House by The X Pot in Rowland
Heights surged from 2,182 to 3,159,
highlighting the strong demand for
high-end hot pot. New restaurants like
Palette Tea Lounge & Dim Sum in Las
Vegas, Din Tai Fung in New York, and
Prince Dumpling in Rosemead saw a
rapid increase in reviews in just one
year, indicating the enduring popularity
of dim sum.

The chart on page 84 illustrates changes
in restaurant category terms among the
top 20 Chinese restaurants in 2023 and
2024 (each restaurant may have 1-3
category terms). The results reveal that
hot pot and dim sum lead the category
changes, each with a +5 increase,
highlighting the sustained popularity
of these two classic Chinese dishes in
the U.S. market. The growth of hot

pot is driven by brand effects such as
Haidilao's expansion, along with the
dish's diversity and social dining appeal.
Meanwhile, Dim sum continues to hold
its market position with its combination
of classic and delicate qualities.

The third most popular category is
"Chinese cuisine," with an increase

of +4, reflecting the overall growing
popularity of Chinese food. "Shanghai
cuisine" stands out with a +3 increase,
likely related to the influence of brands
like Din Tai Fung.
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Published in the July 2023 Issue of The Restaurateur —The Top 20 Most Popular
Chinese Restaurants in the U.S. from July 2022 to June 2023
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Top 20 Most Popular Chinese Restaurants in the U.S. from
December 2023 to November 2024
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Top 20 Most Popular Chinese Restaurants
in the U.S. in 2024

®T TR
Palette Tea Lounge & Dim Sum 25 - Las Vegas, NV 11128
Happy AYCE Hot Pot H: 2k #4 - Rosemead, CA 11043
Steamy Piggy - San Diego, CA 11041
Haidilac Hotpot #i#7 - City of Industry, CA 1008
'Wagyu House by The X Pot & I - Rowland Heights, CA 977
China Mama 34755 - Las Vegas, NV |B27
Formoosa - San Diego, CA 1821
Shang Artisan Noodle I-#i - Las Vegas, NV 799
Din Tai Fung i3k - San Diego, CA 784
Paradise Dynasty 48 27 - Costa Mesa, CA |722
Haidilao Hotpot #EIE#: - Arcadia, CA 717
Din Tai Fung i3 = - New York, NY 1694
Din Tai Fung §# 3 - Costa Mesa, CA |820
Haidilao Hotpot #1%#; - Cupertino, CA 1613
Xiao Long Dumplings #*/MJ - Las Vegas, NV | 550
Prince Dumpling 7 5> - Rosemead, CA 537
Haidilao Hotpot #§/&f - Irvine, CA 521
Din Tai Fung #32 - Glendale, CA 1501
Din Tai Fung % - Las Vegas, NV 1484
Thumbling =% - West Covina, CA 461

Top 20 Chinese Restaurants with the Most

New Reviews in 2024

Overall, this data reflects the
diversification and continued
growth of the U.S. Chinese
restaurant market. Traditional
classic dishes continue to hold
their appeal, while innovative
categories and international dining
brands are rapidly gaining traction,
opening new possibilities for the
future development of the Chinese
restaurant industry in the U.S.

Diversification and Differentiation
Lead the Future of Chinese Cuisine

In the past two years, the U.S.
Chinese restaurant market has
shown both diversification and
steady development. Traditional
hot pot and dim sum remain
strong, while new specialty
restaurants are gradually emerging.
The performances of key markets
like California, Las Vegas, and
New York each have their own
highlights, reflecting both the
expansion strategies of restaurant
brands and the regional differences
in consumer demand.

Hot Pot

e 4 E
Dim Sum | 5

+5

chinese | - 4
Shanghainese |GGG
Do-lt-Yourself Food [ NG +2
Buffets NG +2
Taiwanese [ +1
Sushi Bars [N +1
Singaporean [N +1
Seafood -+1
Barbeque [N +1

Soup |0

Ramen |0
Desserts |0
Coffee & Tea |0
Asian Fusion |0

-1 [ Cantonese

-2 [ Noodles

-2 -1 0

2 3 4 5

Trends in Restaurant Categories in the
U.S. Most Popular Chinese Restaurants

(2023 vs. 2024)

Looking ahead, the Chinese
restaurant industry needs to
continue optimizing customer
experience while leveraging online
platforms to enhance brand visibility
and garner more positive reviews.

By staying attuned to market

trends and evolving consumer
preferences, industry players can gain
a competitive edge in this dynamic
market. The next phase for Chinese
cuisine in the U.S. is worth looking

forward to. @

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 dinin
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 MenusSifu,
a North American restaurant SaaS
company, and is intended for
reference only.

12/2023 11/2024

7824

Tai Fung W% -

- Glendale, CA

- San Diego, CA

Shang Artisan Noodle E£#§ - Las Vegas, NV

Formoosa - San Diego, CA

Wagyu House by The X Pot % T - Rowland He

Din Tai Fung YHE==E - Las \

Haidilao Hot Pot @& - Irvine, CA
Paradise Dynasty X288 - Costa Mesa, CA
Haidilao Hot Pot #§J&#% - Cupertino, CA

Haidilao Hot Pot i@[&#5 - Arcadia, CA
Thumbling FE Ik - West Covina, CA

Xiao Long Dumplings ff2)\38- Las Vegas, NV
Haidilao Hot Pot J&[&# - City of Industry, CA

Happy AYCE Hot Pot FFilx A% - Rosemead, CA
China Mama $3#3% - Las Vegas, NV

Palette Tea Lounge & Dim Sum ¥ - Las Vegas, NV

Din Tai Fun:
Prince Dumpling £+ =/ - Rosemead, CA

RIFE - New York, NY

Review Changes for the Most Popular Chinese Restaurants in 2024
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ABOUT US

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

The Restaurateur

"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.

7A£3% 100 /K

I-& 1B & Advertising Rates

EBBINRES
R Month W HalfYear S Year REFRS RSB 10 FREAETLEFEARR
V #8MB 4-color Inside Page MILA S,
1 page $4,000 $16,000 $28,000 /ﬁE/ /"7 /1"@ 7? 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 g3 LTl KEAZD ETFiBEEAEr- smEEas,
%TZ’:@ mélz% Every Chinese restaurant has a copy of "The Restaurateur”, and it
has become an advantageous plattorm for the promotion of both
= (FHTIXB1) Front-Cover-Inside (FrontP3) $13,500 $54,000 $94,500 THE BUSINESS OF ups_trea_imdantd 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
FrontRATRS  Back PR L b AL BUSINESS IN THE WORLD LITTLELABA MEDIA LLC #I37F 2021 &£ 12 B, ¥hF
’
470 Font Cover 590,000 / / o RELHREBRRMUAR, MEREEREXE, 87
£47% Back Cover §14,000 56,000 $98,000 ERaPG AR EABRRBIURIR, REHE, FRIT, ZHEF

Fi 57,

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

R T HIXMA

RESTAURANTS ARE THE
CORNERSTONE
OF EVERY COMMUNITY

BERITI0H;
SEEBERIE 112 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&ESaREERER

3@ Front Cover
8.375"W x 10.875"H

1/2 5T ( ¥ )Vertical
1/2 Page
4.1875"W x 10.875"H

$1EE Back Cover
8.375"Wx8.5"H

&I Spread
16.75"W x 10.875"H

1/3 T3 (1)
Horizontal 1/3 Page
8.375"W x 3.675"H

1/3T3 (%)
Vertical 1/3 Page
2.79"W x 10.875"H

%277 Full Page
8.375"W x 10.875"H

1/4 71 (1%)
Horizontal 1/4 Page
8.375"Wx2.718"H

1/2 73 (1)
Horizontal 1/2 Page
8.375"W x 5.4375"H

1/4T3 (%)
Vertical 1/4 Page
2.093"W x 10.875"H

IERE B
929-688-0888

FOR ADVERTISING INQUIRY,
PLEASE SCAN THE QR CODE OR CALL

929-688-0888

ANBERRNBIFRIES,
IEFATAERRSS
RBMABRRMLAL,
“BINZNBNF BZRIREFAK

ARG A A E B ERARE , e

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.

.;'EI
@é
OEEEL

Instagram Facebook HEAS
canyinjia canyinjia Littlelaba #iXK
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2025 Restaurateur Awards

BIRREIRR

“BURREBE “MEaRd: RSEFEBRRLMARE AN R XS R 3
RS9 2 RO 3G 5 HE 2RO R PO P SE 5 B AR RS AL X BRLAF L s DA Rtk X R )
5 5 1 % 2h K B

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

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

Promote racial and gender equality;

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

Foster sustainable and thriving community development

(BEMRR) ERPRE LRI

BRERME (Lifetime Achievement Award)
RENMEREZARLBEB LS EENE NN IEFEBERE., TEMREETE 2 L4 7 AR AW D A

#HEXFEHER (Community Hero of the Year)
X B 22 3R B AE P 4R BN A X Al B KRR B > A AR BT,

ZMET (Chinese's Classics)
ZMBITERE KA AEAX TR EZMHRAPENET,
BRReHBRENETHNHIMXMEAERELEESHIHRAHENFEMNL AN G, BIF:

AWEF (Outstanding Chef)
BREMBIM (Emerging Chef)

AN H B M 22 R BRLE N B RIL AR LR IUE S, BB S sEFQ1E 7 BN H BT ;B 2 6 i 22 3R 52 57 58 5k M 1
75 Jef il 5

AHEET (Outstanding Restaurant)
RIEFMET (Best New Restaurant)

ANHBTREZEREMMATEERER, TEBENET, REFETEREZNEITRONFHET;

AHEEIRR (Outstanding Restaurateur)

*

NHEBRFEREMERMMATEEZR, TERENETHNMAEENEESE, MIEE/TEE T R H IR H AT
7

=
B

4n

o

WOE MG RANIN TERR G EEEMBINNE—F L,

*EMRREHREA MenuSifu SRXIM EHERE
The Restaurateur Awards are Presented by MenusSifu.

RIAREHRIZIBE | =

MR AL BT AA RO,
= 3B INK BB C s R,

R R A LN 53 PR SR AL SEH
o5 N 20PN Wi E S AN e ASE

AR A BB

BT [ IRBARBEE CEGRERERRS EARRBIAN - S, HHE—F
X ERATARIEEE [ IRBEBERRF/EZRI.
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