
～How to enjoy Peking Duck～�
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②Sliced duch skin and meat
    Duck is crispy and full of flavor　
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It's ready to eat♪
Please eat from the top in a big bite.
You can also enjoy the soup which is
made from the other part of duck meat.
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⑤Top with your favorite ingredients
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     Do not forget for Peking Duck!
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～How to enjoy Peking Duck～�
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