
FARM TO WOK™ MENU EXECUTION 
 

 
 
 
 
 

FARM TO WOK™ CONTENT GUIDE 
 
Farm to WokTM has been our food philosophy since the day we opened. Our chefs use 
only real, whole ingredients and make our food from scratch every day in every 
restaurant. We believe in the power of a fiery wok -- a 2,000-year-old tradition that is one 
of the purest forms of cooking. Our recipes are purposefully simple with a few, clean 
ingredients selected for their flavor and nutritional benefits. When these ingredients come 
together in perfect balance, it’s a masterpiece created by our talented chefs and caring 
farmers.  
 
-- 
 
Farm to Wok™ is our food philosophy that we live by every single day. Unlike other 
restaurants, our food is made from scratch. True to our Asian roots, we hand-roll dim 
sum, hand-slice meat, hand-chop vegetables, and hand-roll sushi every day.  
  
-- 



 
Farm to Wok™ combines the bounty of fresh vegetables and herbs from our network of 
farms, the skillful hands of our master chefs, and the power of the 2,000-year-old Asian 
tradition that is wok cooking. It’s one of the purest forms of cooking food and is 
intentionally simple using a few, clean ingredients that have been selected for their flavor 
profile and nutritional benefits. The secret to wok cooking is the intense 700-degree flame 
that quickly and consistently cooks meat and vegetables so it retains its nutritional value.  
  
-- 
 
MADE FROM SCRATCH  
We make our recipes from scratch, every day in each of our restaurants.  
 
PURPOSEFUL INGREDIENTS  
Our recipes are purposefully simple featuring a few, clean ingredients selected for their 
flavor and nutritional benefits.  
 
FIERY WOK POWER  
Wok cooking is a time-honored tradition that is one of the purest forms of cooking.  
 
-- 
 
OUR FOOD PHILOSOPHY  
Asian-inspired, wok-fired, and made from scratch every day  
-- 
 
Our food philosophy: 
Made from scratch every day. 
clean ingredients, purposeful recipes. 
the power of a fiery wok.  
 
-- 
 
OUR FOOD PHILOSOPHY: 
MADE FROM SCRATCH EVERY DAY. 
CLEAN INGREDIENTS, PURPOSEFUL RECIPES. 
THE POWER OF A FIERY WOK. 
 
-- 
 
Our food is made from scratch, every day, in this restaurant. Always has been and always 
will be. 
 



Our recipes are purposefully simple featuring a few clean ingredients selected for their 
flavor and their nutritional benefits. 
 
Our chefs believe in the power of a fiery wok, a 2,000-year-old tradition that is one of the 
purest forms of cooking.   
 
-- 
 
the green onion story 
A third generation family farm has been growing green onions exclusively for P.F. 
Chang’s for over 10 years. Every piece of the onion is used in various recipes so that 
nothing goes to waste!  
 
"In the Mongolian Beef recipe, the beef and the green onion have to be cut the same 
length in order to be eaten together, which is the true intention of the recipe. The green 
onions are important to the texture and flavor. The green onions are not a garnish." - 
Philip Chiang, co-founder 


