[bookmark: _GoBack]New York City College of Technology
Department of Hospitality Management
MEMORANDUM
To: Prof. Abreu, Director of Service
From: Ahsan Fauntleroy
Date: September 27, 2018
RE: NYT At Kopitiam, Malaysian Food Powers Through Growing Pains 
	In this article, Pete Wells’ talks about bek-kopi, which is a white coffee brewed from beans that are lightly-roasted in palm oil margarine. The Kopitiam is located in East Broadway in Chinatown.  This coffee is originally brewed from Malaysia and he wishes that Americans would adopt this new trend of brewing coffee, giving baristas a new way of embracing a different culture when it comes to food, tea, and coffee. Kyo Pang, the owner of the Kopitiam, opened the business three years ago as a special honor to the coffee and tea parlors of Malaysia, where she is originally from. A classic Malaysian kopitiam is tumbledown hangouts where people drop in to read the morning paper, eat breakfast, socializing and do all the other things that classically accompany a cup of tea or coffee. 
	So in this traditional way of hospitality should be a new recommendation to the American culture because it can really change the trend of how people can eat while drinking coffee or tea. This a way of exposing Americans to the Malaysia culture by giving a sense of the actual experience of visiting the country. The importance of how someone from Malaysia can be come to united states and still keeps the same traditions of her hometown, is an amazing trait to have. For example, one of her chefs, Ms. Pang makes chicken sausage wrapped in pandan leaves, ground five-space pork rolled inside bean curd skins and fried, fried strips of mackerel sausage, with curry leaf sauce. These dishes can be in used as in between meals at the Kopitiam and as dessert, small sweets, like pulut which are triangular shaped, pandan wrapped bunches of sticky rice colored with blue morning glory flowers and spread with toasted coconut sugar or homemade coconut jam.
	Snacks and sweets really does get dismissed from the spotlight in New York restaurants, in which something tremendous can be done to make it a huge hit. This requires the restaurant to renovate a much bigger space in order for New York City to better recognize what their purpose is. In difference to Malaysia, it is much busier in terms of how many locals get together creating a huge flow of traffic targeting the major aspects of expanding the business.  a city that turned the casual tapas bar into the peculiar genre known as the tapas restaurant. There is no such pressure inside Kopitiam, at least on weekdays.
	In conclusion, it is imperative for most Americans to be properly cultured on this Malaysian trend so they can see what kind of experience they can have if they actually traveled to the roots of the country. Not to mention what impact it may have on their lives as well as others, thus bringing adoptive ways of sharing the beauty of how Malaysian people express their ways of showing hospitality to the world. 

