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Asia Restaurant
Location: 1102 E Susquehanna St. Allentown, PA
Cuisine: authentic Chinese, American Chinese and sampling of Thai, Korean and Japanese
Capacity: 50
Offers: Dine-in, Carry-out, Catering and Private Parties
Signature Dish: Hoi Sum Gai, Strawberry Chicken, Ma Po Tofu, Pickled Cabbage,
Cellophane Noodles in Hot Pot, Sake Beef & Chicken, Miso Shrimp & Chicken
Year of establishment: 2007
Phone: (610) 798-7777
Website: www.asiaorientalcuisine.com

A Winner in All Categories`
■Interview by Jun Wang ■Written by Elise Krentzel

T

ucked away in the recesses of Allentown, Pennsylvania away from the hustle and bustle
of the shopping centers or malls where traditional Chinese restaurants are located sits

Asia Restaurant. Owner Alex Zhong has his own opinions why he chose a location that isn't
so obvious to his competitors. He asserts, “People may prefer to start a business in a place
buzzing with streams of people, but to me, if you give your guests delicious food and friendly
service, they will find their way to you.”
Although shopping centers, both indoor and outdoor strips may attract passersby, those are
usually one time users. Whereas those who frequent Asia Restaurant know how good the food

A Winner in All Categories`

and service are. They are familiar with the amicable ambience and therefore will travel a bit out
of their way for what they consider worthwhile. Mr. Zhong boasts that most of his customers
are regulars!
Asia Restaurant really does serve up authentic Chinese cuisine without compromise. Perhaps
the name ought to reflect that, yet customers who are not used to the spiciness of real Chinese
cooking try it here and return for more. For example, the traditional Ma Po Tofu is normally

See online version at www.AsianRestaurantNews.com

served with minced meat topped with a spicy chili oil. At Asia, they top the tofu with a thinner
layer of red chili pepper powder. The result is a spiciness without greasiness.
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