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BOILING POINT

DEBUTS FIRST ISSUE!

OFFERING WARMTH THROUGH HOT SOUPS

opened the first Boiling Point in

I Hacienda Heights, California in 2004, and
2016 marks the 12th year milestone.

| am sincerely grateful for many of you who

have supported us along the way and it

is my desire to convey our BP values and

beliefs to you via this publication.

I left my homeland of Taiwan for the United
States to pursue my dream of opening my
very own restaurant. | never imagined that
it would one day become the enterprise
it is today, responsible for the livelihood
of hundreds of employees. My customers
also seem to feel at home at Boiling Point,
which is what | believe makes us stand
apart.

This is the reason why Boiling Point always
tries to excel.

In order to provide a safe dining experience
for our customers and a comfortable
working environment for our staff, we
developed the patented portable wok
stand, which is certified in the United
States, Taiwan, Hong Kong, China, and
Canada. We invested in central kitchens
and spared nothing to create delicious,
wholesome soups. We hope that customers
everywhere can taste and feel the
thoughtfulness that goes into Boiling Point
delicacies.

We are dedicated and hope to continue to
make advancements in all areas!

In this issue, you will see Boiling Point's
objectives, beginning with strict self-
regulation, screening, internal checks
and balance. We strive to provide
every customer with a pleasant dining
experience. In the end, we succeed by
maximizing customer satisfaction which
is more important than maximizing profit.
This is my creed.

For instance, while managing our human
resources, our priority is not just to
pursue revenue growth, but also to bring
our employees together and foster a
harmonious working environment. In
regards to our food, not only do we seek
variety by launching new hot soups every
year, we are also increasing our use of
organic ingredients. The quality of our
ingredients is one of Boiling Point’ s most
valuable investment.

For me, the three pillars that make up
the heart of Boiling Point’ s core ideals
are “Honesty,” “Trustworthiness,” and
“Integrity.” | cannot say that everything
is in place for Boiling Point yet; as it is still
young, but since its inception; we at Boiling
Point have never stopped our search for
excellence.

I look forward to everyone getting to know
Boiling Point and | also look forward to all
the feedback and advice that can help us
excel as we progress boldly towards the
future!

JSvce Choee

Founder of Boiling Point

BP Life F)7 !
FERY SRR

2004 & » HEAEININIS BRI T B — RS »
SHE HMETVEAR 12 EFE- 125 &
—EZFEABSERRIEER - hAL - FEFE
MRS mETIRIREE - SREMFINER - &
BENR  ZREHBRMANRANSM S
T R R IIERMEERES -

B2 A—H > BEEH R ERE
ZEH - ENR T ESSEMAIRRE - 1t
REBE-X#HEC—HEREAR—RE
¥ NMEEEBBETREINESHSE £
BN FEESE e —ERBR 5t
EHEBERA & -

HEFERRRHFH—BEBEKRME IE15) -

RIRBEEANAEZE » BHETITENT
TIRIG > WFIAELERER 588 &8
RERAMNEAEANEENSBELE : NEES
TSR RES - BAZMRTE 12 NIFLAFT
HRRAAWESE - SLEFEXRENE/NTD
HEA - BEEERIAMKEM ~ BINRIFRYHEL
ER-

IFIBVAL - AEIHEAVRE - BRERRR -
EETTEEHFFECS NEEE |

EEXHH » ARXEIEBEEHFERNE
2 HERZBIREMRBBRENERZE
EmEEERET - TR E ARERIRAVEESR » ™
IEEBMAZEEISERFBEALL -

FINEASEEL - IRRSETOINVIRER -
mAE—IKERBWNE  AERY L AR
K2 GEEMEELHIORNBE - TFERK
BN AENRABHEMINERLL - £RL
BEREEEIKALL - BFIRERY RER
HEBEEENKRE -

HEME » BHME MH -5 &) 260
EEAET - WABEGUHICIE—DEIML » BR
REE - BRRIFES  HR BUEI B
BIK R IERRE S -

WORFHT - ICERRIHISRASR - AKBEER
R EL - NMEARTSIAVLERANESN . — R
HEREIT |

We believe

in fresh ingredients.
HERE TEREMES
IREVE 2RI -

BP, a Place Called Home — 02
What's Happening — 04

of”

CONTENTS §:

5

-LNIOd DONITIO8

i

We Care — 06

Interview with the Designer of
BP’s Patented Wok Stand

BP Insider — 10
Foodie Tips — 14

A Bite of the World — 16

Edited by Hearst Magazines Taiwan.
www.hearst.com.tw

Goodies — 18



-

-

Hello, San Mateo, San Jose and Cupertino,

'BOILING POINT IS COMING!

T e LM=ERIERRE EREEESER

Hello, friends in Northern
California, we heard your
requests! Boiling Point is
coming to town! You can
currently find us in Fremont,
San Mateo and San Jose as
well. And what's more, the
concept store will open its
doors in Cupertino at the
start of 2017!

The location of our new
store in San Mateo is very
pedestrian-friendly. Designing
BP San Mateo's interior posed
a number of challenges to our
design team. First of all, we
broke down the large scale
space into a few smaller and
more comfortable places
and took these opportunities
in these smaller areas to
put different twists on the
industrial style materials and
textures you're used to seeing
in Boiling Point stores. From
ropes to rebar, to the artwork
painted on the walls, these
new elements lend texture yet
preserve Boiling Point's brand,

In Boiling Point's San Jose
store, we borrowed some
elements from its sibling in
San Mateo and vice versa.
To make sure it feels cozy
and comfortable, we used
the lighting, and warm
textures/colors to enhance
the atmosphere of the store.
We relied on subtler textures
and details here. For example,
if you look up, you'll see
ornamental ceiling tile, and if
you look down, you'll see they
echo the texture on the table
bases.

Last but not least, Boiling
Point's concept store in
Cupertino represents a
unique dining experience. We
elevate the atmosphere to
match the concept store's
more progressive menu and
ingredients. We ensure the
design and layout supports
effective service, which is as
important to the customer's
dining experience as how
good the restaurant looks.
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-BOILING POINT 2.0

We just got better!

#HEE 2.0 ERBENL

Great news for our fans in Northern California
and Washington! Soon we will unveil new versions
of our soup base and dipping sauce with higher
standards and enhanced flavors developed by
Boiling Point’ s R&D Team. Each bite will fill you
with satisfaction and enliven your senses.

@

We have also adjusted the ratio of our Garlic Bean
Paste and Chili Oil. A new mixture that draws out
the aroma of the soup, making you crave more!
The new Fermented Bean Curd Paste produces a
dainty wine aroma that fuses the sweetness with
savory. Turn to page 14-15 to discover the
golden ratios for our dipping sauces.

The new versions will also be available in
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and help to tell BP's story. uﬁ?‘;:gg;igmmi;g:fgzm Southern California and Canada soon. Stay
RRBMEEER - tuned!



ew things in life impart as much
Fcomfort as enjoying a hot soup

meal. Close your eyes and
imagine the steam rising over the
surface of the hot soup as each sip fills
you with warmth and flavor revitalizing
both body and spirit. One should never
have concern for their safety while
consuming hot soup from an elevated
wok.

To ensure the safety of both our
customers and employees, Boiling
Point put much thought into its own
custom-made portable wok stand in
2012 and obtained a patent for its
design in the United States, Taiwan,
Hong Kong, China, and Canada.

The design philosophy behind Boiling
Point’ s custom-made wok stand
demonstrates the company’ s concern

for safety and functionality. Many
deliberate ideas towards safety were
put into the design of the wok stand.

The concave profiles on the sides
allow servers to easily grab and hold
the stand to avoid accidents from an
unsecured wok. The embedded design
positions the wok securely in the
center, making the wok more stable
preventing accidental tilts. The four

narrow openings on the top surface
allow for increased air circulation
which enables the flames to evenly
disperse heat across the wok stand
while the two larger gaps provide
ample room for the lighter to ignite
the heat source within the base. The
aluminum and steel alloy also assists
in lowering the temperature, allowing
the wok stand to be safely touched by
staff and guests alike.

Easy
to Grab

The concave profiles on the
sides allow servers to easily
grab and hold the stand.
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Matters

The four narrow openings
on the top surface allow for
increased air circulation which
enables the flames to evenly
disperse heat across the wok
stand.
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Material

The aluminum and steel alloy
also assists in lowering the
temperature, allowing the wok
stand to be safely touched by
staff and guests alike.
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"o}V How did your cooperation
.4\ with Boiling Point begin?
| started out by designing Boiling Point’ s website.
| had known about Boiling Point for a while, and |

had always thought their food tasted wonderful,
but the dining environment was not at its best.

Eric Chen

Creative Director
of Rooster Creatives

In the process of designing the website, | casually
mentioned to Rick (Boiling Point’ s founder) that
his brand would have added success if it had a
tailor-made design to display his food. After some
consideration, he too felt that this made sense so
he invited me to create a visual style for Boiling
Point. | began with an interior design theme for
the restaurants, then their menus, then on to their

Creatives, was originally from Taiwan but now

resides in Los Angeles, California. The trendy
and dynamic visual images that appear in Boiling
Point restaurants and websites are all from his
imagination.

Eric Chen, Creative Director of Rooster

When discussing the industrial style, he
replies, “industrial style is ‘stylish and durable’
which is similar to the characteristics of Boiling
Point. Actually, the industrial style fits Boiling
Point’ s demands the most because it is stylish, yet
tough, durable, and more importantly, the longer
you use it, the better it looks.”

Another classic design is the wok stand which safely
and securely holds the pots. This too was designed
by Eric and eventually earned patents in the United
States, Taiwan, Hong Kong, China, and Canada.

Eric has said that the biggest challenge in designing
a stylish yet safe wok stand was not in creating
its unique aesthetic appearance, but how to
incorporate the design of the wok stand with the
restaurant’ s concepts and the actual demands of
customers.

How exactly did Eric accomplish this? Let’s find
out!
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wok stand.

['x How did you integrate Boiling

Point’s spirit into the design?

My design is consistent, from the visual
design of the interior, to the ironman-like
wok stand; using clean design and durable
materials that can withstand the test of
time.

| remember about five years ago when
industrial style was not very popular in Los
Angeles, | had always felt it was the most
suitable style for Boiling Point. Stylish,
tough, durable, and improves with age.
This is similar to Boiling Point’ s philosophy
for hiring staff who always work hard
to improve and refine their expertise. |
believe that this is why Boiling Point is so
successful. Their corporate philosophy -
withstanding the test of time.

What is the most important
consideration when designing dining
equipment from the perspective

of the customer?

Being safe and practical are the most important
concerns. The old wok stands that Boiling Point
used to use were too tall and unstable. The new
design had to allow customers to easily view and
enjoy the food. On the other hand, the height and
size of the wok stand had to fit with the ratio of
the table and the wok.

In consideration of Boiling Point’ s rapid growth, the
equipment needed to withstand of lot of wear and
tear, so complicated designs would be impractical,
which is why | came to the conclusion that the
design had to be “simple.”

On top of that, the wok stand was made from
an aluminum-steel alloy without paint that
could protect both the customers and servers
from burns, while displaying raw beauty in its
simplicity. @
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Kenny : “When our restaurant first opened,
: 1 DIS"I‘IC" Munuger a toilet in the bathroom was backed up.
= The owner happened to be in the store
L that day and as soon as he heard the
T = Y e da e news, he headed to the bathroom and
S— R —— removed the clog from the toilet with his
own hands. | was shocked to witness his
n good times or bad, we are a team. This is our ~ Passion and diligence are the words that motivate actions. He could have demanded me to
company’ s philosophy. Boiling Point employees. Each day brings new deal with it, yet he rolled up his sleeves
obstacles and challenges which our employees and solved it himself. Inspired, | learned

to always be willing to lend a helping hand
and to enter the hot zone without any

With 23 restaurants across two states and three overcome with determination and dedication.
countries worldwide, our young and talented

staff capably manage and maintain each location. Ever wonder what a normal day in the restaurant hesitation. | am now in the management
They sacrifice their free time to learn and grow, entails? How team members work together as one position, but this principle has stuck in my
developing valuable life skills. cohesive unit? Let’ s take a peek behind the scenes. mind since then.
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Key Person Frank
Restaurant Manager

The Restaurant Manager is primarily
responsible for overseeing the smooth
operation of the restaurant, maintaining
standards, enforcing the rules, calling the
shots and handling emergencies as they
occur. The Manager’ s management style
sets the tone for the work environment
at each location.

We All Serve as One,

This is What Makes a Team.
FTE AEIMNE—HE » ANU—(EE

Frank: “Although many of us come from
different countries and cultures, we
speak one language: empathy. On one
particularly cold winter, only one cook
was scheduled to work that shift. At the
time | was in the kitchen lending a hand
along with the rest of the team. We all
understood the pressure for one person
to fulfill the seemingly unending flood of
orders coming in. At one point | asked
him, ‘Are you doing all right?” to which
he replied, ‘Il am not alone.’ | cannot
find better words to describe what it is
like to work at Boiling Point.”

Key Person Andy
Server

The first task is to keep customers
calm and happy when they find they
have to wait a bit longer than expected.
The second task is to make wise table
arrangements. We occasionally also take
the initiative and offer recommendations
for first time guests who are unsure
about what to order. For instance, we
may suggest the Beef Hot Soup which is
one of our more popular menu items, or
the Seafood & Tofu Hot Soup to those
that prefer something a little lighter.
For our more daring customers that can
take the heat we might recommend the
Taiwanese Spicy Hot Soup.

Good Service Means
Empathizing with the Needs

of Customers.
EERER ANEEATRS I3RS -

Andy: “Following the SOP is only the
start. Good service takes shape only
after you care from the bottom of your
heart for customers. You will notice how
customers can sense our genuine care
when we proactively fill their cup or ask,
"How is everyone doing?" When | read
positive feedback from comment cards,
all my stress and pressure is released.”

Key Person Kenny

Few positions in the restaurant understand
pressure more than the cook during the
lunch or dinner rush. The Cook must put
the orders out as quickly as possible,
maximizing output with limited burners.
This position is one that requires passion
and dedication for service and quality.

People-Oriented
Management Helps
Overcome Fatigue.

MARSHHIE » SEBENRCIEIBR -

Kenny: “You will feel tired, sometimes
lost, when doing repetitive work for long
hours. However, once you make friends
and are able to learn new things, the
daily routine becomes more tolerable
- even enjoyable - because your heart
is more settled. You find a sense of
belonging and you can see a future with
Boiling Point. | always spend a little time
chatting with my peers after work. In
fact, they are not just my colleagues,
they are family!”

Key Person Lulu
Barista

The Barista - or Bobartender as we
affectionately refer to them it at Boiling
Point - is responsible for mastering over
a dozen drink recipes. There is a lot of
pressure behind the bar from accurately
mixing the drinks to fulfilling orders
during the rush hours, all while lending a
helping hand when needed.

A Good Mood is
Contagious. Share Your

Mood with Everyone!
INBERBRETIN » EEGINVEFHAR |

Lulu: “I once attended a training seminar
covering the management of one’s
emotions. In the seminar, two empty
glasses were filled with water from the
same source. The one that was given
good wishes crystallized beautifully under
the microscope, the other with malicious
thoughts appeared ugly and horrifying.
| truly believe that as long as we serve
our customers with sincerity and good
intentions, they will be satisfied and leave
feeling content.”




For those who prefer to keep things mild, we recommend
mixing the fermented bean curd paste and garlic
soy sauce in a 1:1 ratio. This combination perfectly

complements our Lamb Hot Soup. The sweetness from

a/ the fermented bean curd paste and the savory garlic
+ soy sauce tones down the distinctively gamey taste of
lamb and reduces the acidity of the sour mustard flavor
of the soup. This ratio also complements the lighter
Seafood & Tofu Hot Soup by not overpowering the
natural sweetness of the seafood.
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For customers who prefer adding a little
spice, we recommend combining the
fermented bean curd paste and chili oil in a 1:2
ratio. The taste of the fermented bean curd
paste is further accented by adding a splash
of the chili oil. This combination of sauces
is optimal for the House Special Soup and X 2
Japanese Miso Hot Soup.

MBIMEETE  —CBRR (BAE 1 BH2)  EBLBEREEHNER
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Achieve Optimal Flavor with the Golden Ratio

I n addition to coming up with new and delicious hot soups and exciting drinks, our Product Development

For those that prefer sauces with
a more complex mix of sweet and
savory, we recommend combining
three sauces in a 1:1:1 ratio. The
aroma of the fermented bean curd
paste and the savory garlic soy
sauce add even more layers of
taste when blended with the garlic
bean paste. This combination of
sauces is ideal for the Beef Hot
Soup, Thai Fusion Hot Soup and the
Taiwanese Spicy Hot Soup.
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team also crafted our signature sauces. The unique taste of our fermented bean curd paste made

exclusively for Boiling Point and first introduced to our locations in Northern California and Washington,
the sweet and savory garlic soy sauce, garlic bean paste, and the fiery zest of the chili oil, the flavors of
each sauce when blended in the right ratio enhance any meal. Boiling Point recommends the following 3
combinations of sauces to suit any preference. Of course you can also choose to mix the sauces in any
combination to create your own golden ratio!
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Garlic
Soy Sauce

Garlic
Bean Paste

Chili Oil

14 15
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of the World &
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In "A Bite of the World", we Invite you to explore interesting food ingredients from around

the globe. The debut issue goes to the homeland of Boiling Point's founder, taking a deeper

look into the amazing traditional grain that's also a suitable delicacy for the modern era.

Koidz, also called Red Quinoa), the

Taiwanese variant of quinoa, has garnered
much attention due to its high nutritional value.
This cereal grain has been a popular staple of
the aboriginal peoples of Taiwan for hundreds of
years and has been deemed an effective weight-
loss diet in Western countries as well due to it
being high in fiber and protein while also being
low in fat and calories.

Taiwan Quinoa (Chenopodium Formosanum

Taiwan Quinoa possesses amino acids which are
not produced in the human body and are also rare
to find in other grains. It is also rich in minerals -
richer than most grains - including rare elements
such as selenium, a mineral that strengthens
immunity. Another rare element found in Taiwan
Quinoa is germanium, a functional ingredient in
Lingzhi Mushrooms (Ganoderma Lucidum).

Additionally, betalains and phenols found in the
skin of Taiwan Quinoa produce a sizeable amount

of antioxidants which studies suggest aid in
reducing the risks of inflammation and cancer.

National Pingtung University of Science and
Technology was endowed with a grant by the
Taiwanese government to study Taiwan Quinoa.
They have officially identified Red Quinoa as a
grain native to Taiwan which also contains high
nutritional value.

The consumption of Taiwan Quinoa is deeply
rooted in the aboriginal culture of Taiwan. For
example, Taiwan Quinoa is used by Taiwanese
aboriginal tribes as a yeast starter to brew rice
wine.

Besides, this beneficial grain is also easy to
cook. Taiwan Quinoa can be placed along with
rice or other grains in a rice cooker. It can also
be sprinkled on salad or taken with milk to
enhance texture and add nutrition.

Eastern and Southern Taiwan,
such as Kaohsiung, Taitung,
and Pingtung.

TEEM: i8R -Em - e
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Whole grain, gluten free, alkaline.
Be: 25 BEE - mERY-

REREEHEIC)

Recipes

Steamed Taiwan Quinoa with rice,
sticky rice, or taro. Consume as a
staple food or mix into burger patties
to enhance texture.
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CELEBRATE THE YEAR OF THE

GOLDEN ROOSTER WITH GIFT CARDS
CHEE XERTH-FEEAME

Boiling Point has been releasing gift cards featuring the Chinese Zodiac every year. to win 3 free hot soup vouchers or
Get ready for the limited Rooster Gift Card at the end of 2016 @ new BP $100 Gift Card!

' y . . IR EPSRENERES  HEREES
During our promotion, you can purchase gift cards with big bonuses : BRI H2EE00
Purchase a $100 gift card and receive a $3 coupon for your next visit. TEHOREF -

Purchase a $500 gift card and receive a $25 gift card.

Purchase a $1000 gift card and receive a $75 gift card. s;% E 2 n % % ﬁ }I. ﬂ
Stay tuned to Boiling Point’ s new promotion. Zio n

*Boiling Point reserves the right to modify or cancel the offer (

at any time without notice. [ %ﬁ'@ X %ﬁ.;ﬁ*# ]

BB FAEHENEEHEEERE T
RHUNEIATERHE - 192016 FEMREHL T HIER !
EEREREET=EE
EE$100/v8~ » EIS$3IMES 1R
EE$500LL LAYIE - S BIS$2518 R 15k EHi
IREIS1,000LL EEVE + AIEES7STE RIS W . Valid at USA locations only.
B BRI EE S EIZ SR NSRS | Boiling Point's Survey B ERRAREE DS
ﬁ%ﬁfﬁﬁuuaurm"ﬂzﬁiv
CANADA
LOCATION'S

EXCLUSIVE OFFER

GET $1HOT DRINK WITH HOT SOUP!
MEXIRE PEAZAIFI ZAEX 1 STHN(ERS

Let Boiling Point warm you up this winter.

Add $1 to any order of hot soup and enjoy one cup of Hot Ginger Tea or Hot
Longan Tea! (Original price is $3.50 per cup. Limited to participating stores in
Canada's Burnaby, Richmond, and Surrey).

*Not valid with any other coupon, offer, promotion or discount. Stamp card
collection isn't valid for this promotion. Boiling Point reserves the right to modify
or cancel the offer at any time without notice.

IR RIRE  NREST |

EIR#ETENI=ABurnaby * Richmond#Surrey 3X2/5
NEEHREINST (RES3.50)  IBEAEBLRNERZR— -
AEEEHEEMBEREI NG  HRRABUSHNASRE-

NOV. (10FF

ANY DRINKS

. 107
3-5PM OFF

108 TFIBEISE - BEEEG,

Valid through 10/31/16 at Boiling Point stores in the U.S., and
Canada. Not valid with any other discount coupon and offers
including gift card. Not valid for cash or cash equivalent.
Limit one coupon per customer per transaction. Coupon must
be surrendered at time of purchase. Void if copied, sold,
purchased, transferred, taxed or where prohibited. Boiling
Point reserves the right to modify or cancel the offer at any
time without notice.

ENTIRE CHECK

SPICY FERMENTED TOFU / ORGANIC SPICY TOFU
118 {EfIiREH $1 128 WMAKREE/BHRERT $2

Valid 11/01/16 through 11/30/16 at Boiling Point stores in the Valid 12/01/16 through 12/31/16 at Boiling Point stores in the
U.S., and Canada, except Pasadena location. Not valid with U.S., and Canada. Organic Spicy Tofu only valid at Pasadena
any other discount coupon and offers including gift card. Not location. Not valid with any other discount coupon and offers
valid for cash or cash equivalent. Limit one coupon per including gift card. Not valid for cash or cash equivalent. Limit
customer per transaction. Coupon must be surrendered at time one coupon per customer per transaction. Coupon must be
of purchase. Void if copied, sold, purchased, transferred, taxed surrendered at time of purchase. Void if copied, sold, purchased,
or where prohibited. Boiling Point reserves the right to modify transferred, taxed or where prohibited. Boiling Point reserves the
or cancel the offer at any time without notice. right to modify or cancel the offer at any time without notice.

Boiling Point, the original mini wok on a box!




SOUTHERN CALIFORNIA
Arcadia | Artesia | Chino Hills | Garden Grove | Gardena | Hacienda Hts. | Irvine | Irvine Resv.
Monterey Park | Rowland His. | San Gabriel | Pasadena [ Concept )

NORTHERN CALIFORNIA

Cupertino ( Concept| | Fremont | San Mateo | San Jose
WASHINGTON
Bellevue | Edmonds | Redmond | Seattle
INTERNATIONAL

Burnaby, Canada | Richmond, Canada | Surrey, Canada | Shenzhen, China

www.bpgroupusa.com

Boiling Point, the original mini wok on a box! #BoilingPointGroup f| @BoilingPointUSA
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