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About the Founder 

Yi An

Owner of Wuguan Tang Vegetarian Restaurant 

Most of my friends who got to know me through 

Wuguan Tang call me "The aŀǎǘŜǊέ.

One day, a guest suddenly began to call me "The Sugar 

aŀǎǘŜǊέ.

Well, that is sweet, and I like it.

The Sugar Master has a myriad of roles.

A chef, indeed, but not a good one, as she would rely on 

the colleagues in the kitchen.

A menu designer, yes. All the food and drink options on 

the menu result from her wild imagination and fusion of 

ideas.

A life recorder, for sure. Her camera is her best 

companion as she always records her encountering with 

the world with pictures and words.

An enthusiast of Chinese Culture, exactly. The 

vegetarian restaurant, which originated from the 

ChinaTown Cultural Center, speaks for the ƻǿƴŜǊΩǎ 

passion for Chinese culture with every detail.

A vegetarian advocate, yes. She is ready to cross 

national and religious boundaries to share the joy and 

positive energy of vegetarianism with the world.

A look at Wuguan ¢ŀƴƎΩǎ timeline over 20 years reveals 

multiple openings and closures

Only the first establishment on Xinhua Road, Shanghai, 

remains post-Covid.

She says, the scariest thing in life is not the deep 

valleys, but losing the courage to look up.

She says, she loves standing across the street on the 

Xinhua Road, watching people entering the well-lit 

restaurant.That's homecoming for everyone.

She says, I like to see guests cleaning their plates. That 

shows everyone is enjoying food made with love.

Perhaps the most accurate label for the Sugar Master 

could be a passionate dream pursuer.

She has always believed in and practiced the idea of 

making healthy vegetarian meals, bringing authentic 

food to the tables of the world.

Highs and lows, the Sugar Master says, she is there, so 

is the restaurant, the vegetarian home. 



About the Restaurant 

"Authentic Vegetarian Cuisine," calligraphed by Master Jiquan, has always hung in the 

restaurant. 

Authentic vegetarian cuisine is our connection with the world.

A vegetable, fruit, or bowl of rice, what is their original taste? At Wuguan Tang, you might 

find the answer.

We insist on retaining the original flavors, using gentle steaming, boiling, and baking to 

prepare vegetarian dishes.

No meat, imitation meat, frying, MSG, or carbonated beverages.

We serve food with authentic taste.

The dining hall of a Buddhist temple is also called Wuguan Tang (the hall of five senses), as 

"eating with five senses", or a contemplative mindset, is a Buddhist practice.

For every guest walking into Wuguan Tang, we would like to provide a place where everyone 

can relax and have a good meal.

Connect with your authentic self and the world, and let the original vegetarian food nourish 

your body and mind. 

Authentic Vegetarian Food
Wuguan Tang Vegetarian Restaurant 
Est. 2004



About the Restaurant 

2004 
Wuguan Tang Vegetarian Restaurant Xinhua Road, Shanghai opens.
This is the place where it all began.

2011 
Wuguan Tang Vegetarian Restaurant Jinji Lake, Suzhou opens.
A newstep, bring WuguanTang Vegetarian Restaurant to a new city

2012 
China Hangzhou Xixi Bieyuan
A long wait, an unfinished journey, but also a profound and meaningful reflection.

2015
 Wuguan Tang Vegetarian Restaurant Thames Riverside, London 
The taste of home for overseas Chinese and a fresh addition to the local culinary scene

2015
VEGLAB Henglong /K11/Jinmao, Shanghai 
Exploring the vegetarian lifestyle more broadly, from "food" to "objects" to "collection".

2016 
Xiyuan Temple Vegetarian Restaurant, Suzhou
Wuguan Tang provided full support for the re-opening of the Vegetarian Hall at Xiyuan Temple, which sold 1729 buns and 725 bowls of noodles on the first day.

Oxford Green Gathering Vegetarian Lifestyle Center, UK
Bringing the vegetarian diet and lifestyle to the UK. 

Wuguan Tang Milestones 



Timeline

2023
Wuguan Tang organizes anniversary 
activities to celebrate its 20th birthday.

April 16, 2023Hand-drip coffeebrewingexperience

June3, 2023Vegetariantastingandkunqugathering

June 11, 2023Meetingtraditionalwoodworking- mortise& tenonworkshop

June12, 2023Madeleineworkshop

June18, 2023Profiteroleworkshopwith LeCordonBleurecipeforCŀǘƘŜǊΩǎDay

FromJuly,2023, Saturdayvegetariansmallsteamedbunsworkshops

FromJuly,2023, KunquSocietyactivities(everyother Saturday)

July23, 2023Mortise& tenonworkshop

FromJuly,2023, Hand-drip coffeeworkshops

August22, 2023Startingfrom ChineseValentine'sDay,the restaurantran a week-long campaign

ofά5ƛǘŎƘƛƴƎYourMobile PhoneWhile9ŀǘƛƴƎέ

2022
Wuguan Tang provides Covid relief, with 
free food supplies for elderly people 
living alone and free lunch

February5, 2022Dayof Joyat WuguanTangVegetarianRestaurant,with free set mealsfor every

guestwalkingin, or guestscoulddecidethe amountto pay.

March28Vegetableson offer throughWeChatMini ProgramamidstCovidlockdownin Shanghai

April 18, 2022Deliveringvegetablesto 120elderlypeoplelivingalone

April 26, 2022SpecialMungBeanCakeon offer onlineon offer online

June14, 2022OrganicBlueberrySeasonon offer online

June29, 2022Reopeningafter 90daysof Covidshutdown

August28, 2022Vegetarianmooncakesmadewith traditional recipeson offer

December30, 2022 The 18th edition of the LabaRicePorridgeFestivalcelebrationat Wuguan

TangVegetarian

2021
Coming of age, Wuguan Tang remakes itself

2021.1.30Souvenircollectionandgift givingto welcomethe ChineseNewYear

2021.2.1 WuguanTangremakesitself with a re-opening.

2021.3.29-4.1 WuguanTanginvites sustainability-minded gueststo jointly explorethe possibility

of "zero-wastetakeoutmealboxes"

2021.8.18WuguanTangVegetarianXinChouYearMoon Cakeon offer

2021.11.17WuguanTangVegetarianWinter SpecialHot Potson offer



Timeline

2020
Wuguan Tang provides Covid relief & 
special offers, and plans for a renovation.

2020.1.27TemporaryCovidclosure

2020.2.16WuguanTanglaunchesSpecialTakeawayMenuwith 20 items.

2020.2.22 Wuguan Tang installs automatic purification and disinfection devices with timer

function.

2020.3.2 WuguanTanglaunchesnew vegetariantakeoutmenu.

2020.3.7 WuguanTangprovides300 gift boxesto the female members/wivesof the Shanghai

medicalteamdispatchedto Wuhan.

2020.3.14WuguanTanglaunchesSpecialCherryBlossomSeasonoffers.

2020.3.27WuguanTangWeChatMini Programis launched

2020.3.27WuguanTangresumesdine-in, with "Dine-in SpaceSharingInstructions".

2020.5.8 WuguanTangoffersaƻǘƘŜǊΩǎDaySpecialMeal.

2020.6.3 Futianricedumplingon offer

2020.6.20Calligraphyandfan paintingworkshop

2020.9.1 GengziYearMoon Cakeson offer

2020.12.21 Winter SolsticeCeremony,with calligraphydecoration,drawingthe Flowersof Winter

andBaDuanJinpractice

2020.12.31WuguanTanglaunchesrenovationplan.

2019
Wuguan Tang brings more items on the 
menu, combing flavors with esthetics.

2019.3.15WuguanTanglaunchesqingtuan,or greenriceballs,developmentplan

2019.9.18HandmadeCantonese-stylemooncakeson offer

2019.12.5 WuguanTangLuckyGift BasketSpecialfor the Yearof the Gengzion sale

2019.12.30WuguanTangSpecialSteamedDesserts



Overthe years, collogueswho haveworkedherecouldreallymakegreatstories.

Ourfirst headchef,MasterXu,isstill with us.

Soisour first manager,XiaoCui.

Thefirst NewYear'sEvedinnerat WuguanTangwassharedby the three of us.

Throughthe upsanddownsof twenty years,yoursupportismy greatestcomfort.

The Wuguan Tang Family 

The Wuguan Tang Family 



FOOD-Original Vegetarian Food

Original VegetarianFood

In the kitchen of Wuguan Tang, there are only steamers,pots, and ovens. We cook

vegetablesin the gentlestway, without frying, stir-frying, or deep-frying. We do not use

imitation meat or MSG,and we use the smallestamount of oil and salt to retain the

originalflavorsof vegetables.

Somesaywhat we havebeendoingis a culinaryrevolution. In reality,we simplyhonor the

traditionspasseddownby our ancestors.

Food



Cooking Methods

RoastingisƳŀƴƪƛƴŘΩǎoldest cooking

technique. In the absenceof pots or

stoves, ancient people placed food

directly over the flame for roasting.

Theywould gathergrainsanddirectly

roast them over a fire. Or they would

heat stones for cooking or use

bamboo tubes to steam rice. Later,

they started wrapping food in clay

androastingit overa fire.

It should be said that cooking in

the modern sensebeganwith the

invention of pottery about ten

thousandyearsagoin the Neolithic

era. Clay pots, tripods, and

cauldrons are traditional utensils

primarilyusedfor boiling.

Steaminghasbeen a part of Chinese

agricultural civilization throughout

history. The earliest origins of

steamingcan be traced back to over

ten thousand years ago during the

Yanand Huangperiods. The"Ancient

HistoryExamination" records: "Yellow

Emperorstarted steaminggrains for

rice, and boiling grainsfor porridge."

When boiling food in water, our

ancestors discovered that steam

couldalsocookfood.

As Laozi said: "Act without action,

manageaffairs without doing, savor

without flavor." Laozi advocated

simplicity, and cooking without

excessiveintervention allows food to

achieve the highest level of flavor.

Thenatural state is plain; plainnessis

truth.

Food Laboratory

Thekitchenof WuguanTangVegetarianRestaurant

not only servesvegetariandishesto guestsbut also

functions as a constantly evolving "food

laboratory." We conduct experiments with food,

trying different combinationsof oil, salt, soysauce,

and vinegar to understand how they affect the

tasteandtexture of food. Weresearchmethodsfor

food preservation without using additives. We

communicatewith ingredientsasif interactingwith

friends, usingseasonalproduceto developseasonal

dishes. At WuguanTang,we aim to offer everyone

healthyand authentic food, alongwith the joy and

satisfactionthat comesfrom a wholesomedining

lifestyle.

FOOD-Cooking Methods & Food Laboratory

Roasting Boiling

Steaming Cookingby DoingNothing



Every three months, we regularly 
update the menu to ensure the 
true flavors of seasonal ingredients.


