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MEMORANDUM


To: Professor Abreu, Director of Service
From: Zevanya Sibarani, Student
Date: 02/27/2020

RE: New York Times Restaurant Review

I am writing this memo to discuss the restaurant review by Pete Wells regarding the restaurant Caleta 111 Cevicheria. He talks about the restaurant’s interior, the chef Luis Caballero and a few dishes.

Pete Wells starts the review by saying Caleta 111 Cevicheria is one of those restaurants that are unappealing and boring. The restaurant was previously a cellphone repair shop and a pet grooming service that was as big as a parking space. Luis Caballero, the chef, is easily visible by the front window with dozens of limes in the restaurant’s entire kitchen. Pete Wells described how the lime juice is the main ingredient in the dish leche de tigre accompanied by ginger, garlic, cilantro, rocoto pepper, and chiles. He mentions different kinds of ceviches like the Corvina ceviche, shrimp ceviche, an everything ceviche and even the option to have a personalized ceviche. Mr.Caballero also differs from other ceviche cooks as he soaks his seafood in the acidic marinade for a shorter period. This allows the excreted milk liquid from the seafood to act as a stimulant. Pete Wells also seemed to admire the leche de Tigre as he said: “it is what an energy drink would taste like if energy drinks were any good.” He also seemed to favor the seafood stew (aguadito de mariscos) and the tamal filled with pork. Pete Wells is trying to convey his admiration for a few dishes; however, other dishes needed more attention. I think he was also taken aback from the plastic cups that are used to serve beer and a purple punch (chica morada). The other dishes are plated in beautiful ceramic or iron pots. 

In conclusion, Pete Wells seemed to like a few of the dishes but was not a fan of the interior as he also only gave the restaurant one star. It seems unbalanced for the food to be served in fancy plates or pots, but the beverages in plastic cups, which might have been a turnoff for Pete Wells. I would not visit the restaurant as I am not a big fan of seafood. 
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