
CHINA BEAR
Houston, Texas
Stafford, Texas

B U F F E T  R E S T A U R A N T

”Traditional wok and high tech RATIONAL 
SelfCooking Center® work perfectly together…“



C H I N A  B E A R  B U F F E T  R E S T A U R A N T



Finding an excellent Chinese restaurant 
for 500 guests is, at least in the western 
hemisphere, not that easy. But living in 
Houston, Texas, makes things easier, you 
can at least choose between "China Bear” 
and "China Bear”. The "big” China Bear 
which opened in December 2004 in the 
north of Houston is even offering seats for 
800 guests while the "old” Bear in Stafford, 
south of Houston, has a maximum seating 
capacity of 500. Having the same owner, it 
is not a surprise that both restaurants have 
a lot of things in common. Both are buffet 
style restaurants and both are proud 
owners of a RATIONAL SelfCooking 

 Center® 202 and a SelfCooking Center® 62.

At the 5 year old Stafford location of China Bear, restaurant Manager 
Stephen Choi and his 50 employees, serve up to 800 guests on a Sunday for 
lunch. In four self buffets with a total length of approximately 100 feet, more 
than 100 different dishes are available. 

“Easy operation, food quality and especially 
consistency are unbeatable”

A N  I N T E R V I E W  W I T H

"More than 70% of our food is cooked and baked from 
scratch to assure best quality and only cold things like 
salads are sourced outside”, explains Stephen Choi. 
Over the years, with the growth of the business also 
the need to improve productivity steadily grew. With 
the old ovens and the woks the kitchen crew has come 
to a point were capacity couldn’t catch up with the 
development of the business. "Latest when we started 
planning the new restaurant which is 60% bigger than 
the Stafford China Bear, we knew that we had to invest 
into the latest up to date kitchen technology.” 



In the meantime the first month of using the 
RATIONAL SelfCooking Center® are over and Stephen 
comes up with a first summary of experiences with 
the new technology: "Our staff is mostly old school 
and there has been some resistance to accept the 
SelfCooking Center® as an equal partner to the wok, 
but in the meantime it is one of our most used pieces 
of equipment.” 

All the baking is already done in the 62 and the share 
of other food being prepared in the SelfCooking 
Center® is steadily increasing. Especially for all kinds 
of meat and poultry the advantages are tremendous. 
"In fact we realize improvements in four different 
fields”, explains Stephen. "Compared to traditional 
ovens we can do much bigger loads in a much 
shorter time, achieving an even higher quality and 
a better yield and everything works without any 
supervision of the cooking process.” 

S T E P H E N  C H O I  R E S T A U R A N T  M A N A G E R

"…we can do much bigger loads in a 
much shorter time, achieving an even 
higher quality and a better yield…”

Especially for roast beef and prime rib, overnight cooking in the RATIONAL has become 
a big thing. Stephen Choi: "The shrinkage of the meat in the SelfCooking Center® is very 
limited and we achieve a more than 20% higher yield than with traditional cooking. 
In Stafford alone we cook more than 1,000 lbs of beef per month and through the 
better yield we save more than $ 2,000 in food cost, just for beef. With these enormous 
savings, the investment into the SelfCooking Center® pays very quickly.” 



But it’s not only the beef that makes Stephen a happy RATIONAL 
customer. Also things like whole suckling pigs, BBQ pork, pork ribs, 
Pecking duck and all kind of fish come out perfect. Even the traditional 
rice cookers have become a tough competition in the SelfCooking 
Center®. "Seeing is believing! My traditional chefs first of all didn’t 
want to use the SelfCooking Center® for rice, now they are totally 
convinced about it.”

Another happy user is the bakery chef of the China Bear. Baking 
results, no matter whether it is cookies, custard tart or yeast rolls, 
including proofing, are much more even than in the past.  

But China Bear wouldn’t be a real Chinese restaurant without 
traditional cooking in the wok. Many of the food items are pre-
produced in the SelfCooking Center® to receive their final touch within 
seconds in the wok. For Stephen the wok is still very important to 
achieve the original authentic Chinese taste, but there is also one big 
disadvantage: "Cooking in the wok very much depends on the skills 
of the individual chef. 

I T  S A V E S  L A B O U R  A N D  M O N E Y

"My traditional chefs first of all didn’t want 
to use the SelfCooking Center® for rice, now 
they are totally convinced about it.”
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There are places where you better don’t eat when the chief chef 
is having a day off. This won’t happen with the SelfCooking 
Center®. Easy operation, food quality and especially consistency are 
unbeatable.”

In the direct comparison between the wok corner and the 
RATIONAL corner in China Bears’ kitchen another big advantage 
of the SelfCooking Center® becomes obvious. "My staff loves the 
SelfCooking Center® for its CleanJet® self cleaning system. They have 
to spend so much time keeping the wok corner clean that they are 
more than happy that the SelfCooking Center® does all the cleaning 
on its own.”

Overall it’s not a surprise that Stephens’ final evaluation of the 
RATIONAL SelfCooking Center® is very positive: "Traditional wok and 
high tech RATIONAL SelfCooking Center® work perfectly together in 
our kitchen. The new technology helps us dramatically to improve the 
speed of our service and for the new restaurant, which is featuring 
more American style food on the menu, the SelfCooking Center® 
gives us the flexibility to easily mix different cuisines and cooking 
styles.”

RATIONAL USA

Toll Free: 888-320-7274
E-mail: info@rationalusa.com
www.rational-usa.com

RATIONAL Canada Inc.

Toll Free: 1-877-RATIONAL
(1-877-728-4662)
E-mail: postmaster@rationalcanada.com
www.rational-canada.com

RATIONAL UK

Free: 0800-389-2944
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www.rational-uk.com

"My staff loves the SelfCooking Center® 
for its CleanJet® self cleaning system.”


