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THE UNSEEN

ince the release of the first issue,
Smany customers have come forward

with unanswered questions. Are our
ingredients actually from Taiwan and if so,
how are they kept fresh during transit?
How does our central kitchen manage
to standardize the various hot soup
combinations? Each of these questions and
more will be revealed in this issue!

Many of us probably never stop to
consider what exactly goes into tofu - the
ingredients that make it up, its preparation,
and its voyage across the ocean as it
travels to California. This voyage from
halfway around the world is about to be
explained for the first time.

At Boiling Point we use only non-genetically
modified soybeans in our tofu. Each
step in our production meets the strict
requirements for optimal taste, food
safety, and import/export regulations.
Devotion, perseverance, and determination
make up the core tenets of Boiling Point.
Another example of this is our Central
Kitchen.

The Central Kitchen is at the heart of
Boiling Point. A team of twenty-plus
employees produce thousands of hot

DEVOTION
OF BOILING POINT’S TEAM

soups in 10 different flavor combinations
within an eight-hour work day. Each flavor
has numerous ingredients and requires its
own distinct method of preparation. This
task, which necessitates high output and
complicated production process, is no easy
feat.

The employees that make up the Central
Kitchen team come in all shapes and sizes,
ranging from 50-year-old mothers and
fathers to 18-year-old youngsters. The
diverse team come in all ages and cultures,
all united with a common goal to complete
the tasks at hand.

Without this persistent effort and unity,
Boiling Point would not have been able to
grow to where it is today. Each individual
member’ s perseverance and commitment
to excellence is the driving force of Boiling
Point.

Moving forward, we pledge to continue to
reinvent ourselves in our effort to offer our
customers the highest quality food and
the most attentive service. As always, we
welcome your feedback and suggestions
on how we can improve to make a better
Boiling Point for everyone!
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Founder of Boiling Point
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Try a spoonful of the
whipped cream top, then put
a dollop of it on as you eat the
juicy meat and vegetables from the
soup. Finally, ladle yourself a bowl of
the soup. As you drink, pay attention to
the many layers of flavor: from the cream
cap to the fresh meat and vegetables to
the rich stock.
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Let the soup boil
until the cream cap starts
to melt into the broth. Stir.
The silky-smooth texture of the
cream combined with the stock will e
transform into something thicker and
even more luxurious than a bisque.

With authentic flavors founded the Beef Hot Soup, there are a
in Taiwan, Boiling Point has  total of 10 classic and unique

been a fixture in California  hot soups for you to choose BRI RES R R EE Bon appetite!

for the past decade. Now, it  from. In the Shenzhen location, —3 . RSB BROEESHEI D
has opened the doors of its Boiling Point has created the BERSHERGHIDERB R
first store in Asia, located in  one of a kind Milk Cream Hot ARYINSPR 3 IEEEE O - FHRA _ AN HETESEERES L
Shenzhen, Chinal Soup, available in Tomato or RUEMHNRMRRA - ERSKD .3 Boiling Point Shenzhen Only EEREkE-

Curry flavor. Whichever Boiling
Lodged in Shenzhen’s landmark,  Point location you find yourself
the Coastal City shopping center, at, you will always experience
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“MILK CREAM HOT SQUP
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the new Boiling Point is located
conveniently amid shopping,
food, and entertainment. The
store itself flashes back to the
US based stores, with a laid-
back industrial style dining
space touched off with tones of
unfinished metal and graffiti.
The style does not take too
much away from the focus,
which is the food. Your smile will

the freshest ingredients,
lovingly slow-cooked stocks,
and perfectly prepared dipping
sauces. In with the new, in with
the old, in with the same great
taste!

Boiling Point is now one of the top
3 hot soup stores on Dianping,
one of China’ s restaurant review
sites. For special occasions,
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You’ ve had whipped cream on your cake, tea, or coffee,
but have you had it on your..-hot soup? Nope, that is
not a typo. We are truly talking about whipped cream
on hot soup! Only available at the Shenzhen location,
the Milk Cream Hot Soup is a dish you must see and eat

to believe.

A product of the innovative mind of the Boiling Point
kitchen, we developed the world’ s first and only Milk
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Cream Hot Soup. Using high quality cream whipped into
a silky froth, we spread it on our Curry or Tomato Hot
Soup. When the two meet, it is a perfect combination
of creamy, salty, and savory.
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For starters, it comes with fish egg tofu wrap and
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scallop balls. The fish egg tofu wrap is an amazing
surprise. The fresh fish roe is flavored and wrapped MERENET » BRE mmEk » BE

in tofu skin. After cooking, it will release a fresh from

light up the moment you see such as Mother’ s Day and B[EZ » 1B AR - BRRENFEH
your waiter bring what you have  Valentine’ s Day, Boiling Point
been waiting for - a piping hot  will launch specials in both
soup thick with the tastes of = China and the US. At Boiling
Taiwan. Point, we bring the world

together at the dining table. SRR -
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Like its American counterparts,
the Shenzhen Boiling Point  Stylish, warm, and best of all -
gives its diners a multitude full of delicious food. Live in

of hot soup flavors to choose  Shenzhen? Visit the new Boiling E‘IQETJIE?%EE » —[EEEEHRE the ocean burst of flavor after one bite. The scallop :F%ﬁ;’%’iﬂg VBRI TRE - BERID
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Special, Taiwanese Spicy, and  flavors, stay for the hospitality. Cream Hot Soup from great to fantastic.
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So how did the Chinese-speaking world’ s famous snack
food, fermented tofu, come about?

Legend has it, during the Qing Dynasty there lived a scholar
from Anhui Province named Wang Zhihe. Having failed
the imperial examinations in Beijing and with no means to
returns to his village, he stayed in the capital and sold tofu
for a living. Business was poor and one day, afraid of his
leftover tofu spoiling, he decided to make it into fermented
bean curd. He chopped the tofu into small pieces, added
some salt and seasoning, and sealed it in a pot. Several
days later, he opened the pot and tasted its contents. To
his surprise, he found its distinct flavor to be pungent, yet
delicious. Word of this new dish spread quickly and it soon

ﬁﬁEiﬂ!ﬂ]’éi Eﬂgi& 3000 EHEEEZR : = e became a favorite of the villagers. The rest is history.

How does Boiling Point make its Fermented Tofu?

t is 6 a.m. and the masters at this fermented tofu = REVEca=y S =y s Ie ) BO|!|ng Point”s felfmfenjced tofu. — focuse?s on
hygiene and health, insisting on using natural ingredients.

factory in Taiwan' s industrial area are already hard — \EIsgY et g Nl oY U= V=T =y r= =Ml A R The fermented tofu’ s broth is made from whole vegetables
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Boiling Points key ingredient, fermented tofu, is born. RERHYEEM -
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offer its customers the most authentic Taiwanese P BRETE.

flavor, while controlling the ingredients to ensure PRERZE E8—F — A
food safety. '

Every step in the production and preservation of

=\
J

B
4

N

~| o
3



S

Fermented Tofu Before the fermented tofu lands on America’s

Lol > shores, the problem of packaging needs to be CRERLARE - B BT % TR 2
it considered! The texture of the fermented tofu El= A8 —EH HEWET.H 5248 S T
found in Boiling Point’ s hot soups is neither e st 5 2 g e o
9 ? hard nor too soft. Its texture is what affords
. PR . . . = [ RO i = sI=F i
Hnw Is BP s FERMENTED TGFU MADE. its juiciness, but it also makes it particularly
i i i 110 1B i
%%ﬁ%ﬁﬁgﬂ{ﬁﬁﬁkﬂﬁﬁ unsuitable for transportation over long distances.
During transit, the factory uses superior BN JES 1, [EE]

packaging like the ones used for shipping == HFEA RS b
semiconductors to ensure that the tofu is not _ - - .

crushed or damaged. We have determined =

All fermented tofu may look alike, but even slightly
altering the ingredients or preparation method,
can result in a change in taste. For this purpose,
after several tests, Boiling Point settled on single
sourced non-genetically modified soybeans
from Canada. Secondly, the brine or “broth”

Once this high-grade fermented tofu is created, it
must undergo a very important step: sterilization.
Sterilization is a necessary treatment for tofu
that has to travel long distances. While necessary
for food safety reasons, sterilization can ruin the
taste, changing the flavor of the fermented tofu.

the perfect method of stacking the correct > [ SR BN EEEIE SR

quantity so that these “delicate guests”
make their way across the ocean safely and
intact!

From the factory to the dining table,

that gives the fermented tofu its smell is very several obstacles must be overcome to P I.
particular. Because food that has been sterilized no longer offer customers the most authentic
ferments, its production method is more taste and genuine flavor in every slice

Our broth is made from all-natural vegetable
ingredients mixed with Chinese herbs. And we use
a hygienic fermentation process, with no additives
or preservatives. It might not look like much, but
we insist on making it to the highest food safety
standards!

complicated than for ordinary tofu. Each step
in the process must be carefully checked and
repeatedly tested, from the ratio of soybeans
to water, the time given for it to congeal, the
production of broth, and the guarantee that
sterilized fermented tofu retains its tender texture

of Boiling Point’ s signature fermented
tofu. Behind this is the never-ending
support of countless individuals
and a development process akin

to the precision industry. If our
customers are content, then it

2

and traditional flavor once cooked. is all worth it. il R A3 IREDS
This process is complex and time-consuming,
but we refuse to use food additives to simplify
the process. Boiling Point has also purchased =
autoclave equipment, an expensive but necessary g—IRAIMAERES HERIEREZAl
expense, with the factory and consulted with
food experts to ensure that our product is
sterilized to the highest degree, while maintaining
its delicious taste.
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Central Kitchen

Southern California, a team of 25 people work
tirelessly and diligently to prepare thousands

of hot soups for delivery to our 12 Southern ’..
California restaurant locations. Each of the 10
distinct flavors is prepared in its own special way

with 9 to 10 unique components that make up

the ingredients. Each step in the process presents

its own challenges.

In Boiling Point’ s Central Kitchen located in

it -
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At the heart of any operation are individuals
who make up the team. Our Central Kitchen
team is comprised of people from all walks
of life, from different ages and cultures.
Through their mutual understanding
and unfaltering support to achieve a
common goal, just like family members
cheering each other on, they never
fail to deliver. They have become the
backbone of Boiling Point.
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REEE Lunice
District Manager
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Assigning the right person
to the right position ensures a smooth
operating environment.

EABEHIUEL - MERIET -

In a way, the Central Kitchen resembles a
small factory comprising approximately 30
members. Due to scheduling requirements,
incoming orders and each individual’s
availability, there are typically 22 to 25
employees on site. On any given day our
team needs to prepare thousands of pre-
made hot soups each day. Veterans and
newcomers work side-by-side, so careful
consideration is given every day to ensure
that people are assigned to the position
that best suits their skills. This ensures
a smooth operating environment and
optimum efficiency.

TEEA Yeyo
Meat Slicer
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I slice meat for thousands
of hot soups each day.
There is definitely stress but it

really gives me a sense of achievement.
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Not just anybody gets to become a meat
slicer in the Central Kitchen. When slicing
large amounts of meat at a rapid pace,
one slip and you can injure yourself. If
you use too much meat and cut too
quickly, the machine will jam or break
down, which you then have to repair as
quickly as possible. And if we need to
call the repairman out, our output for the
day will be seriously impacted.

EosiiE A Lisa
Hot Soup Arranger

PEEHEM LA RES » BERAEEHEE
FEERBIIF - H8N T AREBSHE
T - &fIEicih LS 2= > 10 1@ iRam Ok »
BIRANE 10 Bk - BUEEFE
NEBSIEE - BAELEE R - BILFE
FTISRFENE TN HAFLEREX
BREUNERABFEEEE -

The younger workers treat us
like mothers.
The team feels like family.
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Many veteran employees worked at the
various BP locations as Food Preparers
before moving in to the Central Kitchen. We
are no strangers to preparing hot soups.
With 10 different flavors and each hot soup
containing 10 or so ingredients, we must
memorize the exact cuts, arrangements, and
combinations. Heaving around heavy boxes is
something we leave to the younger workers
and they graciously accommodate the more
seasoned team members. The team is like an
extended family.

DHHEA Luis
Hot Soup Packager
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I used to be afraid of making mistakes.
However, our manager encourages us
rather than scold us.
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Packaging the hot soups is the final step
in the Central Kitchen and every second
counts. From packaging, boxing and
loading the soups, we have to be on our
toes or they go out delayed. Packaging
the soups can be considered as a check
point, and if all the ingredients, cuts, and
arrangements are not in line, we have to
start all over again. When cross-checking
the hot soups and the type and quantity
labeled on the boxes, the smallest lapse
in concentration or the slightest mistake
disrupts the flow of operation. @




flavor it truly is one of Taiwan’ s favorite treats. The following are three recommended ways to eat

fermented tofu. For first-timers, your best bet is the classic version. For those with more daring
palates, we recommend the spicy version. You can also stew the tofu in different hot soups and dip it in
various sauces. Regardless of how you eat it, you are in for a delicious treat!

Fermented tofu is one of Boiling Point’ s signature dishes. With its soft yet firm texture and unique
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Fans of Taiwanese fermented tofu should make sure to try Boiling :
Point’ s House Special Hot Soup. Cooked slowly to ensure that !
every pore of the tofu absorbs the fragrant broth, the tofu’s :
marinade is a perfect complement to the soup. Each mouthful is :
brimming with the aromatic marinade and rich tofu smell, mixed !
with the sweetness of the slowly boiled meat and vegetables. |
Don’ t forget to dip the tofu in one of Boiling Point’ s special |
sauces: fermented bean curd paste, garlic soy sauce, garlic !
bean paste, or chili oil. Or even better, why not try mixing 2 or I
3 together for a pleasant surprise to your taste buds. Eating |
fermented tofu has never been this much fun! !
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As a standalone dish, Boiling
Point’ s Spicy Fermented Tofu is
a real crowd pleaser. Marinated in
our proprietary spicy sauce, the
fermented tofu is enriched with
an aromatic taste with a kick.
Perfect for those with a spicy
palate, this is a fermented tofu
dish with a creative edge!
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Those who prefer a more
refreshing taste may order a
portion of fermented tofu and
let it steep in one of our hot
soups, such as the Pomelo
Flavor Hot Soup or Seafood &
Tofu Hot Soup. This ensures
that the simple stewed texture
of the tofu is retained. The
pomelo-infused or seafood
broth-soaked fermented tofu
can be eaten with any of
Boiling Point’ s special dipping
sauces located right on your
table.



A Bite

of the World
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Ithough spices are a dominant feature of

‘ \ the local culinary cultures in South East
Asia and Central/South America, they are

not only unique to these two regions! Taiwan is
also home to a host of local spices, the most well-

known being Makauy, a common staple in the
cooking of the island’ s indigenous peoples.

Makauy, also known as Litsea cubeba or Mountain
Pepper, means ever-proliferating or abundance
of life. A species of the Lauraceae plant native to
Taiwan, it can be found growing 300 meters above
sea level in the Wulai mountainous region, as well
as at elevations of 2,000 meters in the regions
surrounding Mei Feng and the Sun Moon Lake. In
early spring as the flowers bloom, the hills are
awash in a sea of resplendent pale yellow.

With an aroma that somewhat combines the scent
of pepper, lemongrass and ginger, Makauy is an
indispensable ingredient in the cooking of many
of Taiwan’s indigenous peoples. The fresh green
fruit of the Makauy is washed and then dried until
it forms a black grain, whereupon it is bottled and

In “A Bite of the World,” we introduce our readers to some of the world’s culinary gems. In
a continuation of the previous edition, this issue will acquaint you with a few of Taiwan’s
traditional plants and the warmth they bring.

°
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stored. It can be used in all manners of cooking,
whether it be for marinating, steaming, braising,
or frying. For a heart-warming Makauy beef brisket
soup, take one spoonful of Makauy and stey it
with blanched beef brisket, radish, a little bay leaf,
and some ginger. It can also be ground and added
to marinating spices to improve smell and add an
extra layer of taste to roast lamb and chicken.

According to a research team at the National
Chung Hsing University, the volatile component
found in the cool lemon of Makauy has sleep
promoting, analgesic and anti-depressant
properties. Indeed, the Saisiyat and Atayal
people are known to drink the mashed flesh
of the Makauy in water to relieve hangover
headaches. The early Taroko tribes would also
consume soup made from the Makauy root or
lay it across the forehead as a similar remedy.
Makauy is a delicious spice that warms the heart
and stomach! Although we do not use Makauy
in our food at Boiling Point, we are continually
searching to bring our customers the fresh
ingredients and unique flavor combinations.
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Native to Taiwan, China, Malaysia,
Indonesia and other parts of
Southeast Asia.
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It can be used in all manners of cooking,
such as marinating, steaming, braising,
or frying. Popular among
Taiwanese Indigenous Peoples.
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CELEBRATE THE NEW YEAR OF THE

GOLD
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Valid at USA locations only.
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Boiling Point has been releasing gift cards
featuring the Chinese Zodiac every year.

Introducing the limited-edition Rooster Gift Card
available at all USA locations. During our promotion,
you can purchase gift cards with big bonuses:
Purchase $100 worth of gift card and receive a $3

coupon for your next visit.

Purchase $500 worth of gift card and receive a $25 gift card.
Purchase $1000 worth of gift card and receive a $75 gift card.

*Boiling Point reserves the right to modify

or cancel the offer at any time without notice.

*Limited quantity. While supplies last.
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Valid 1/01/17 thru 1/31/17 at Boiling Point stores in the
U.S. (except Pasadena and Northern California locations), fowards
a Tofu Pudding or Herbal Jelly dessert. Not valid with any other

coupon, offer, promotion, or discount. Not valid for cash or cash
equivalent. Limit one coupon per customer per fransaction.
Coupon must be surrendered at time of purchase. Void if altered,
copied, or where prohibited by law. Boiling Point reserves the
right to modify or cancel the offer at any time without notice.

EN RSTER

WITH BONUS GIFT CARDS
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Boiling Point's Survey
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SPICY FERMENTED TOFU
/ ORGANIC SPICY TOFU

2A | MRREE/EHRERE B $1

Valid 2/01/17 thru 2/28/17 at Boiling Point stores in the U.S. and
Canada. Orginic Spicy Tofu valid only at Pasadena location. Not
valid with any other coupon, offer, promotion, or discount. Not
valid for cash or cash equivalent. Limit one coupon per customer
per fransaction. Coupon must be surrendered at time of purchase.
Void if altered, copied, or where prohibited by law. Boiling Point
reserves the right fo modify or cancel the offer at any time without
notice.

Welcome to the galaxy.
The Stardust,
a Valentine's Bay special.

BARZR EZET

Boiling Point has two limited edition drinks for
your loved one’ s special day: The Stardust series.
Part visual art and part sweet treat, this drink will
have you over the moon after just one taste.
Stardust Boba Milk Tea: organic butterfly pea
flower juice, milk, and boba. The butterfly pea
flower juice is extracted from the flower and
is deep in indigo color. Not only does it look
amazing, it is also full of healthy ingredients
such as bioflavonoids, which are known to have
antioxidant effects.

Stardust Lemon Basil-Seed: organic butterfly
pea flower juice, lemon juice, and basil seed. Rich
in Vitamin C, the lemon juice reacts with the
butterfly pea juice to create a brilliant display of
purple and blue.

For further information please check the in-store
notice. Boiling Point reserves the right to modify
or cancel the offer at any time without notice.
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Valid 3/01/17 thru 3/31/17 at Boiling Point stores in the
U.S.(except Pasadena) and Canada. Not valid with any other
coupon, offer, promotion, or discount. Not valid for cash or cash
equivalent. Drinks are limited to same flavor. Limit one coupon
per customer per transaction. Coupon must be surrendered at
time of purchase. Void if altered, copied, or where prohibited by
law. Boiling Point reserves the right to modify or cancel the offer
at any fime without nofice.
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Tasie the freshivegetables and fruit we use in our upgraded brothg




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
“BOILING POINT” AND “ R R88® “ ARE REGISTERED TRADEMARKS OF BOILING POINT GROUP, INC. ©2017



