
03.07.09   |   SN&R   |   25

For Jennifer Wan, a confident  
first-time business owner, finding 
“success” means serving her 
community with love—and pot 
stickers.

A yellow banner with the words 
“Gam Le Sing” in bold print hangs 
proudly in the front yard of a gray 
Victorian home on S Street in 
Midtown Sacramento. Several tables 
are scattered in the patio area, and 
there is a pleasant scent of soy sauce 
and steamed veggies. It may take 
more than a first look—as it did for 
me—to realize that this “home” is 
actually a Chinese restaurant. 

Inside, a petite woman with an 
affectionate smile greets me and 
invites me to sit down. Glancing 
around, I notice one of those ceramic, 
waving cats on the counter and several 
menus hanging on the walls listing 
daily specials. The restaurant-house is 
small, but warm. 

Depending on the season, the 
menu may change slightly to allow 
for the freshest ingredients for dishes 
such as Green Bean Chicken, Honey 
Pepper Beef and Chinese Sausage 
Fried Rice. Gam Le Sing’s house 
General Chicken is deliciously deep 
fried with a sticky, sweet sauce; it’s 
listed as spicy, but is far from flaming. 

And the savory mix of fresh flavors in 
the pot stickers are steamed to perfec-
tion and accompanied by a spicy soy 
sauce. 

Wan was born in China and 
moved to Los Angeles with her 
parents in 1975. She was 13 years old 
when she left her home country and 
missed her home, friends and all the 
familiar flavors. 

Now, having lived in Sacramento 
for almost 35 years, Wan feels a 
strong connection to the community. 

“I love my Sacramento,” she 
beamed as her smile grew. “Now 
this is my hometown.” 

After working for Cal Fire as an 
accounting manager for many years, 
Wan retired to pursue a completely 
different career, something closer to 
her heart and taste buds. She bought 
the restaurant in 2017. Wan said she 
chose to go into the food service 
industry as a way to serve and 
love her community with authentic 
Cantonese dishes. 

“With food, I thought it would 
be a communication,” explained 
Wan. “I use my heart.” 

In learning how to be a small 
business owner, Wan said the 
hardest—and best— part is the 
customers. Many are loyal and 

appreciative, while some can be 
critical.

“My favorite part is talking to 
people and when people enjoy the 
food,” said Wan. “I feel like success 
in that way.” 

Gam Le Sing, which means 
“success” in Cantonese, is different 
than many Chinese restaurants. 
American Chinese food is often 
greasy, battered, deep fried and 
covered with sticky sweet goo. Not 
that those gooey fried meat chunks 
aren’t appetizing, but they’re quite 
different from traditional Cantonese 
cuisine. 

At Gam Le Sing, Wan wants 
to change how people think about 
Chinese food by using fresh ingredi-
ents and healthier recipes—without 
losing that amazing tangy, sweet or 
savory flavor. 

The dishes offered at Gam Le 
Sing are not too spicy and many are 
vegetarian. The menu is extensive and 
portions are perfect to share (or to take 
home for lunch the next day). Wan 
wants her food to be traditional, but is 
also finding new ways to cook certain 
dishes in healthier ways.  Ω

The proof is in the pot stickers
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Visit gam le sing at 918 s street, (916) 446-6888; 
gamleisingchinesetogo.com.

Gam Le Sing owner 
Jennifer Wan cooks 

with the flavors of her 
childhood.

BUY 1 GET 1 1/2 OFF

1315 21st St  •  Sacramento
916.441.7100

Buy any dinner entree at regular price, get the 
second for HALF OFF! Must present coupon, 

cannot combine with other discounts. One per 
table. Valid Mon-Thu only. Expires 03/20/19.

Voted “Best of Sacramento” 
3 years in a row!

Happy Hour
Monday–Friday 3–6pm

3032 Auburn Blvd @ Watt Avenue
FB @JimmysPeruvianRestaurant

Lomo Saltado 
Jimmy’s signature Lomo Saltado is Peruvian pan fried 
steak, red onions, tomatoes, soy sauce, red wine vinegar 
and garnished with fresh cilantro.

Hot, Smoky & Tasty Peruvian
Cuisine & CAteRing

1217 21st St • 916.440.0401 | www.KuprosCrafthouse.com

Eat.
Drink. 
Be Merry. 
Repeat. ’18

Thank you for 
voting Kupros!

1217 21st St • 916.440.0401 | www.KuprosCrafthouse.com1217 21st St • 916.440.0401 | www.KuprosCrafthouse.com

1821 Douglas BlvD Roseville, Ca 95661  |  (916) 953-7033  | 

$5 off purchase of $25 or more with this ad

1821 Douglas Blv

Vegan Meals from All Over the World

Jack
Bun

only valiD on TuesDay | exp. 03.31.19 | CannoT Be ComBineD wiTh oTheR offeRs




