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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 (ot include shipping) for business account
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Ha Gao Pork Siu Mai Chicken Siu Mai Fried Chicken Mochi Taro Shrimp Cake

9 Ib, 160 pcs per case 11 Ib, 140 pcs per case Net weight: 11 Ib, 140 pcs 11 1b, 100 pes per case 9 Ib, 60 pcs per case

nEg @%@ H3RERR

NE] XEa
Egg Custard Bao Vegetable Bao Bokchoy Shrimp Dumpling Shanghai Pork Dumpling Charsiu Pork Bao
Net weight: 21 Ib, 180 pcs Net weight: 20 Ib, 144 pcs 9 Ib, 100 pcs per case 11 1b, 160 pcs per case 21 b, 144 pcs per case

EZRRSE A=K D] F=Ma E 3 =S
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

. _--‘.- @
\#_.,f L CHIE AT SR E, N
Chicken Bao Vegetable Dumpling Chives Dumpling Chaozhou Shrimp Cake
21 Ib, 144 pcs per case 11 Ib, 100 pcs per case 11 Ib, 100 pcs per case 9 1b, 140 pcs per case

Z1mf BHEREF Fpme TERAT
Cream Cheese Crab Puff Chicken or Pork Wonton Beef Jian Bao es Pocket

Net weight: 8 b, 160 pes Net weight: 8 Ib, 260 pcs Net weight: 18 Ib, 180 pcs 11 Ib, 80 pcs per case
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YIHAI (US) FOOD INC.
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LOOKING FORWARD TO OUR FUTURE
MUTUALLY BENEFICIAL COLLABORATION

5800 S. Eastern Ave., Suite 500,
Commerce, CA 90040 USA

info@yihaius.com
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BRSNS LR

Core Soup Base Supplier of HaiDiLao

hER AN ER R

The Leading Food Sauce Manufacturer in China

PULESRER THNAKTE BUsREFEN
EHMEIRRM/ £/ BEER/ILE WA
SHRFEELN.

S L UKD RS &~ m, FRANT®
A/l RAE G AT, ANGRIETHRE
IFNEEAR, BESERRESERIR

Based on the supply to North American Haidilao
restaurants, YiHai has extensive experience in
managing the entire overseas catering supply chain,
including purchasing, production, ocean freight
customs clearance, North American warehousing and
logistics.

Supported by a dedicated product team, industry
centers, and a robust logistics system, we aim to
provide a superior collaborative experience and
eagerly anticipate exploring more culinary possibilities
with you.
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2024 U.S. Chinese Restaurant Industry
Workforce Report

Written by | WEFOOD Consulting Data Analyst

Xigiao Yin

Employment Numbers in Chinese Cuisine vs. the Entire Industry (2019-2024)

n recent years, the

Chinese restaurant

industry in the U.S. has

experienced significant
market changes, from the
impact of the pandemic to
the recovery of consumer
spending. Restaurant operators
are working hard to adapt to
the new industry landscape.
One major challenge that has
emerged during this process
is the issue of labor resources.
This article will delve into the
current state of the Chinese
restaurant labor market, the

reasons behind recruitment
difficulties, and strategies to
address these issues, helping
restaurant owners better
navigate industry trends.

Chinese Restaurant
Employment Recovery,
but Growth Remains

Behind the Overall
Restaurant Industry

In recent years, the
employment market in the
U.S. restaurant industry

Wi

has generally shown signs
of recovery. According to
data, from 2019 to 2024,
the number of employees in
the U.S. restaurant industry
grew from 12.2 million to 13
million. Despite the impact
of the pandemic, the overall
recovery has been rapid, and
by 2024, employment levels
have surpassed pre-pandemic
numbers. However, the
recovery pace across different
sectors of the restaurant
industry has not been uniform,
and employment growth in the

Chinese restaurant sector has

lagged behind.

From the data, the
employment trend in the
Chinese restaurant industry
shows both synchrony and
delay compared to the overall
restaurant industry. In 2020,
the overall U.S. restaurant
industry experienced a 20.49%
decline in employment due to
the pandemic, but the Chinese
restaurant industry only
saw a 2.7% decline. On the
surface, the Chinese restaurant

38

The Restaurateur 2025

industry appeared less affected,
but this phenomenon may be
related to reliance on family
labor, a high proportion of self-
employment and different layoff
strategies in Chinese restaurants.
By 2021, the overall restaurant
industry rebounded rapidly,
with a 17.53% increase in
employment, while the Chinese
restaurant industry experienced
a 20% decline in employment,
reflecting a delayed adjustment
effect.

In comparison, the employment
situation in the Chinese
restaurant industry has lagged
behind. Employment dropped
from 480,000 in 2019 to
380,000 in 2021. Although it has
gradually rebounded, by 2024, it
has not yet fully recovered, with
only 410,000. Notably, in 2021,
the Chinese restaurant industry's
employment numbers decreased
by 20%, surpassing the overall
restaurant industry's decline.

Restaurant Owners'
Concerns: Difficulty in
Hiring, Managing, and
Retaining Employees

According to a survey conducted
by Wefood, 66.7% of restaurant
operators consider employee
management to be the biggest
challenge, with many owners
reporting that employees lack
initiative and require constant
supervision to keep up with work
progress. Additionally, 44.4%
of owners feel there are limited
recruitment channels, and
40.7% believe employee turnover
is high. This indicates that the
labor shortage in the Chinese
restaurant industry is not just

about "finding employees" but
also about "keeping them."

The high employee turnover rate
could be attributed to several
factors:

Insufficient Competitive Wages
and Working Conditions:
Chinese restaurants often
offer lower wages than chain
restaurant brands, and long
working hours, along with high
workloads push employees to
seek more relaxed and better-

paid jobs.

Limited Career Advancement:
Most Chinese restaurants
lack promotion systems, and
employees may find it difficult
to see growth opportunities,
which can lead to a lack of
motivation after working in the
same position for an extended

period.

Traditional Management Styles:
Many Chinese restaurants rely
on individual management by
the owners, lacking systematic
incentive and evaluation
mechanisms, which leads to low

employee morale and instability.

How to Solve the Labor
Problem?

In the face of these challenges,
Chinese restaurants can make
adjustments in several areas,
rather than passively accepting
the market situation.

Optimize Salary Structures
and Improve Job Appeal: In
addition to base wages, consider
offering performance bonuses
or tips to increase employee

Survey Results on Employee Management Challenges
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efice e

income. Properly arrange shifts
to minimize overtime and ensure

workload is manageable.

Create Career Development
Pathways and Foster Employee
Loyalty: Establish training
programs and promotion
systems. For example, offer
opportunities for outstanding
employees to become
supervisors, or provide skills
training (such as sushi making
or wok cooking) to enhance
their career competitiveness and
show long-term career growth

opportunities.

Improve Management
Practices and Build a
More Cohesive Team: Many
restaurant owners focus on
micromanaging employees
rather than establishing more
efficient management processes.
Introducing evaluation and
incentive systems, such as
awarding excellent employees or
hosting team-building activities,
can make employees feel more
engaged and reduce passive work
attitudes.

As competition in the restaurant
industry intensifies, effectively
managing teams and enhancing
employee experience are essential
for helping restaurants stand out
in an environment where hiring
and retaining staff is challenging.

Pealk Recruitment Seasons:
High Demand for Wok
Cooks and Front Desk Staff

We analyzed recruitment
posts on four reliable Chinese
platforms—Chinese 168(Huaren
168), Dadi 360, Los Angeles
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Chinese News(Luoshanji
Huarenzixun), and 168worker—
and compared recruitment demand
changes across different months.
The data shows that August and
September are the months with
the highest number of recruitment
posts, while February, June, and
December see lower recruitment

QK
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ewings

demand.

This seasonal fluctuation can be
explained in several ways:

August to October Peak
Season: August and September
are the peak periods for
recruitment due to the summer

holiday season and high tourist
traffic in cities with significant
Chinese populations, such as Los
Angeles, San Francisco, and New
York. Many Chinese restaurants
and bubble tea shops need a large
number of employees during this
period, and October could be

seen as the time for restaurants to
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Recruitment Demand Changes on Major Chinese Platforms in 2024

prepare staffing for the year-end
holidays.

April Peak Season: The

increase in April may be related
to spring recovery and a boost in
dining consumption.

Proportion of Recruitment Positions on Major Chinese Platforms in 2024

December to February Off-

Season: December sces the
lowest recruitment demand,
likely due to holiday influences.
Many job seekers prefer stable
work at the end of the year,
which results in reduced staff

turnover and fewer job switches.

Restaurant owners should
plan their hiring in advance
to avoid being reactive during
peak hiring periods. By
understanding the market

rhythm, restaurant owners can
optimize recruitment efficiency,
reduce costs, and ensure staffing
aligns with actual needs,
minimizing unnecessary labor
wastage.

Which Positions Are Most
in Demand?

The data show that the highest
recruitment demand in the
Chinese restaurant industry is
for Hosts/hostesses (19.2%),
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wok cooks (16.7%), and
general workers (12.4%). These
positions reflect the operating
characteristics of restaurants:

Hosts/hostesses and Wok
Cooks Are in High Demand
(Together Making Up Over
30% of the Total): Hosts/
hostesses (19.2%) and wok
cooks (16.7%) are the two
most in-demand positions,
accounting for 35.9% of total
recruitment. The Host/hostess
role involves direct customer
interaction and has high
turnover, leading to frequent
recruitment ads. Wok cooks,
as core kitchen positions,
require a high skill level, and
experienced chefs are scarce,
so there is consistently high
demand for this role.

High Demand for Basic
Positions: In addition to the
chef positions, there is strong
demand for general workers
(12.4%), front desk staff (8%),
and assistant cooks (5.2%).
These positions are often entry-
level and the workload is heavy,
making them less appealing to
long-term employees.

Specialized Technical

Positions Have Lower
Demand: Positions such
as teppanyaki (5%), deep
fryer (4.7%), and sushi chefs
(4.2%) have lower recruitment
demand because these
positions require specialized
skills and are relatively stable
with low turnover. However,
for candidates with specialized
skills, these positions are
highly competitive, and once a
suitable candidate is found, the
salary can be more attractive.

For employers, in positions
with high turnover (like Hosts/
hostesses or general workers),
early recruitment planning
is crucial to ensure staffing
levels during peak periods. For
skilled roles like wok cooks or
sushi chefs, employers could
consider internal training
or improving compensation
packages to reduce turnover
and training costs.

Not Just Chinese
Restaurants: The U.S.

Restaurant Industry is
Also "Fighting for Talent"

The labor shortage is not
limited to just Chinese

restaurants; the entire
U.S. restaurant industry is
facing hiring challenges.
According to the National
Restaurant Association
(NRA), “recruitment and new
employee training” has become
the top challenge for restaurant
operators in 2024, with 27%
of operators citing it as their
biggest challenge, surpassing
food costs (18%), economic
pressure (15%), and labor costs
(15%).

This highlights that labor
shortages are a significant
constraint on the industry's
development. Furthermore:
45% of restaurant operators
say they still need more staff to
meet customer demand.

70% of restaurants report that
even if there are job openings,
they are struggling to find
suitable candidates.

This means Chinese restaurants
not only face competition for
talent from within the industry
but also from major chain
restaurants such as McDonald's
and Chipotle. These brands
not only offer higher wages
but also provide better career

development opportunities,
making them more attractive
to job seekers.

Chinese restaurants need to
differentiate themselves in
attracting employees, such as
offering unique promotion
opportunities, creating a
positive work environment,
and offering flexible
employment models to address
the overall industry's "talent
competition".

In the future, competition in
the Chinese restaurant industry
will not only be about dishes
and services but also about
talent acquisition. Only by
building a more stable and
efficient workforce system
can Chinese restaurants stand
firm in the fierce market

competition. @
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Published 10 issues yearly;
The magazine covers more than 112,000
Chinese restaurants across the United States.
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THE BUSINESS OF
FEEDING PEOPLE IS
THE MOST AMAZING
BUSINESS IN THE WORLD
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FOOD BRINGS US TOGETHER
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RESTAURANTS ARE THE
CORNERSTONE
OF EVERY COMMUNITY
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FOR ADVERTISING INQUIRY,
PLEASE SCAN THE QR CODE OR CALL

929-688-0888
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ABOUT US
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"The Restaurateur", a magazine under Littlelaba Media LLC, was
launched in Januar 20229and has the largest circulation in the
United States for o*line dining media.

%Efﬁﬁiﬁiﬂ!ﬂﬁ 10 FREABRT EBEREARIX
MAEA 53,

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

BEABRE, BF (BIRAR) ., (BRX) 28E&kne
EEABIRW ETFREW#ET BT S,

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

has become an advantageous platﬁarm for the promotion of both

upstream and downstream enterprises within the American Chinese
dining industry.

LITTLELABA MEDIA LLC 832 F 2021 £ 12 B, BAF
RS EIKEFERIAMLAG, mtRERPENL, B
FEABIRREXUTRIR, REHE, HEAE, ZIEE
Fitt 5,

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, and
present all the wonderful things they have to offter to the world.

B#i, LITTLELABA MEDIA LLC B %BRI—5IBE
ENRIEIE, $FIREMMIEENLRELT, KFKIGE
RESERNULATEELT. 2FEE, ERAKEKKS5XEDN
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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.

Instagram Facebook HERS
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