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[0 O People all over the world like Peking Duck or Beijing Roast Duck. They think it is one ofthe most delicious
food. If they come to Beijing, they will go to have a taste.[] [1 There are two famous restaurants in Beijing. They are
Quanjude Roast Duck Restaurantand Bianyifang Roast Duck Restaurant. And they have a history of over one
hundred years.Quanjude Roast Duck was founded in 1864 while Bianyifang Roast Duck was founded in 1855.[1

[0 Quanjude Roast Duck Restaurant uses an oven without a door. They use the fruit-tree wood to roast ducks and
it will take 40 minutes.[J [0 Bianyifang Roast Duck Restaurant uses a close oven and straw to roast ducks. Butbefore
they put a duck into the oven, they put specially-made soup in it. So when they roastoutside the duck, they boil it
inside at the same time.[J [ After roasted and dried, the duck will look brightly dark red and smell nice.C] O When
you are ready at the table, the cook will show you the whole duck. In front of you,he will cut it into about one
hundred and twenty pieces with both skin and meat for each duck.You will eat it with other things, such as special
pancakes, green onions and sweet sauce.[1 [1 If you like, you can make cold dishes or hot dishes with some parts of
the duckd butwithout skins or meat(] . We can also cook the bones into a soup.
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