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MEMORANDUM

To: Professor Abreu
From: Danielle Sheridan
Date: March 15, 2018
Re: Beijing’s Best Peking Duck is not in New York’s DaDong. 

	
	When a restaurant claims to have the best Peking Duck, the duck is expected to be full of flavor and roasted to crispy perfection, which New York’s DaDong fails to achieve. DaDong is well known in China, with over than 16 restaurants, plus this one that opened near Bryant Park. It might be a possibility that the other restaurants truly serve the best Peking Duck, but Mr. Dong’s patented wood-burning roasting oven had to be change to gas from to meet New York’s standards, which could have affected the texture and flavor of the duck. It was quite disappointing for Pete Wells that he has paid the most for a dry and flavorless duck, it was even more outrageous that there was a $42 supplemental charge for a smear of caviar, or the accompanying dips that came with the duck.

[bookmark: _GoBack]	Even though the address is Bryant Park, it was confusing to find and tedious to walk through a group of skaters to reach the entrance. The interior of the restaurant was designed in a modern Chinese style with neutral colors and a confusing sculpture located at the center of the restaurant that resembles golden paper towel tubes hanging in mid-air. The Peking Duck is not the only disappointing dish at the restaurant and just like the duck most of the food was great to look at but had no flavor or substance. The Kung Pao Shrimp tasted like ketchup, the Sweet and Sour Pork tasted as if it were stewed in Dr. Pepper and the Mushroom Salad did not even remotely taste like mushrooms. The dishes that are actually good and the flavors go beyond the eye was the Geoduck (unique dish) and the Hot and Spicy Lobster. Pete Wells of course approved of the desserts as usual.

	Surprisingly Pete Wells was not utterly disappointed with the restaurant, while I would not recommend this restaurant to others. When a restaurant is known for a particular dish, I would expect it to be one of the best I’ve had. DaDong fails to reach their acclaimed best Peking Duck, as well as many other lackluster plates. Probably what really helped the restaurant was their superb and knowledgeable Front of House staff, which other than desserts and a couple of dishes was the only thing that Pete Wells was impressed by.	 
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