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®Brand Visual System Building®Packaging & Marketing Design

®Design Team Leadership & Delivery ® Cross-functional Collaboration & On-the-ground Execution
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Ina Chinese kitchen, simmering is the most unhurried of all the
cooking crafts. High heat gives off fragrance fast, but only a slow
simmerlets flavor sink in—a fine cut of meat surrenders itself only
after time has treated it gently. Slow is not dawdling; itis patience
with the ingredient. Gentle is not blandness; it is letting the
seasoning seep, thread by thread, into the very fiber. Itis a memory
shared by every family stove: once the lid comes down, the aroma
drifts up—that is the warmth of home.

We have carried that "way of home simmering" into our product.
We choose only fresh, quality meat; we hide nothing behind heavy
spices; we let a low, steady heat do the work and let the meat speak
foritself. Slower, still slower—until the lean turns tender without
turning tough, the rich fat melts without feeling greasy, and every
fiber has drunk in its own true flavor. We chase no fancy seasoning.
We keep to a single thing: simmer the fresh meat, slowly, into every
single bite.

One word—simmer—holds all the memory we want to leave with
you. It need not be explained as some complex craft, because your
tongue already knows: that familiar, reassuring, unmistakable savor
of real meat. Slow-simmered fresh meat, the true savor kept. This

one bite is the taste of home.
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Welcome to our cocktail journey, which we liken to an endless st:

eli ss staircase.
Each step represents a new stage in the exploration and appreciation of the
diverse world of cocktails.
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Fresh Pork Boneless Chicken Heat & Eat Fresh Pork Boneless Chicken Heat & Eat
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RECREATING CLASSIC TAIWANESE BRAISED PORK — SLOW-COOKED FOR HOURS, MADE
WITH FRESH CHILLED PORK AND BONELESS CHICKEN THIGH, READY
TO POUR OVER RICE THE MOMENT YOU ARE HUNGRY.

RECREATING CLASSIC TAIWANESE BRAISED PORK — SLOW-COOKED FOR HOURS, MADE
WITH FRESH CHILLED PORK AND BONELESS CHICKEN THIGH, READY
TO POUR OVER RICE THE MOMENT YOU ARE HUNGRY.
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