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Daniel (center) is happy to have his kids at his side 
(Brandon and Bee, with Alexandra on his right).

The Family that Cooks Together
The Liebermans Bring Authentic 

Asian Fare to Garnet Valley



T he Chinese New Year starts on 
February 12, and 2021 is the Year 
of the Ox. Chinese zodiac experts 
foretell a very lucky year and counsel 

that it is also the year to focus on relationships 
and predict that those who work hard will be 
rewarded financially.

Daniel Lieberman — owner of Americana 
Asian Kitchen, the restaurant he started last 
year in Garnet Valley — is no stranger to hard 
work and is ready to have a little luck and 
financial reward come his way. "I am tired of not 
being rich," he said, laughing and shaking his 
head.

Fortunately for Dan, he has always focused on 
relationships, so he has the love and support 
of his three children (who all work in his 
restaurant), his parents (who have always been 
there for him), and his friends and neighbors 
in the community (who have been steady 
customers, coming back again and again to 
order take-out and delivery meals).

The tasty Asian "street food" fare that Dan 
offers up bodes well for his continued success 
in the restaurant world, but he has a solid 
background in business that is likely to see him 
take his efforts to the next level.

The Jeff Bezos of West Chester University
Sitting at a table in his restaurant, Dan laid 
out the path that brought him to this point 
in his life. "I grew up in Bucks County, and 
my dad worked for IBM, and my mom was a 
homemaker," he said. "I enjoyed a comfortable 
suburban childhood."

When it was time to head to college (West 
Chester University, majoring in business), Dan's 
parents told him that they would cover tuition 
and room and board and pay for his books for 
the first semester. "It was up to me to pay for my 
own books the second semester," he explained, 
saying that the high price of new books came 
as a shock. "So I went to the student union 
building to check out the bulletin board where 
students posted notices to sell used textbooks."

Looking at the massive collage of paper slips 
tacked up on the bulletin board, Dan realized 
that it would take him forever to try to find the 
five or six books that he needed. "I went back to 
my dorm room and told my roommate about 
this, and we went back to the student union 
building at midnight and tore down all those 
little pieces of paper and brought them back 
to our room," he said, chuckling with a glint in 
his eye.

Thanks to his father and grandfather, Dan 
was one of the few students who owned 
an IBM PC. "We sorted out that mountain of 
papers and loaded the data — book title, price, 
seller, phone number — onto a Lotus Notes 
spreadsheet," he explained, fully admitting that 
everything about this story ages him.

Soon, Dan had this system online and 
operational for the entire campus, noting 
that this was the Amazon model way before 
Amazon existed. "By my senior year, I opened 
up a bookstore across the street from the 
campus bookstore," he said, grinning and 
noting that the university did not appreciate 
the competition even if it came from its own 
successful business major.

By this time, Dan's father, Michael Lieberman, 
had retired and he partnered with Dan and 
helped set up the business. "It was a family 
affair, with Dad handling all of the back office 
logistics like payroll, legal, and management, 
and my mother, Miriam Lieberman, was 
running the cash register,” he said.

Dan opened another bookstore at the 
University of Delaware and thanks to his 
brother, Marshall, transitioned to the online 
sales model early in the game. The sales were 
brisk and awards poured in. "We were in the 
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Philly 100 Award a few years in a row," he said. “I was named Entrepreneur 
of the Year in 1994 by the Southeastern Pennsylvania Small Business 
Administration.”

Even though it was a successful enterprise, Dan said he burned out and 
decided to leave the book business in 2014. "I was constantly stressed out 
and coming home angry every night," he said, conceding that this had 
likely contributed to his divorce a few years earlier.

Love and Marriage ... and Divorce
Dan met his former wife, May, in New York City in 2004. She was a native of 
Thailand, and her two-year-old daughter, Bee, was still living in Thailand. 
"We married and soon had Alexandra and Brandon," Dan said, adding 
that he and May had to formally file immigration paperwork so they could 
bring Bee to the States so they could raise her alongside her siblings.

Even though May had married Dan, an American citizen, she was still an 
immigrant and was not free to fly in and out of the country. "After 9/11, 
the authorities really cracked down on who was allowed to come into the 
States," Dan said. “It was a three-year legal case to get Bee’s green card.”

Sadly, May's father back in Thailand got cancer, and the new travel 
restrictions meant that May couldn't fly home to be with him. "If she left 
the United States, there was a chance that she wouldn't be allowed back 
in," Dan said. "Meanwhile, she had three babies here, so we couldn't risk 
that."

So Dan flew to Thailand in her place. "I helped her father with his illness 
and helped line up doctors and care," he explained, adding that he made 
three or four trips during that time.

This was Dan's first introduction to Thailand and to Asian street food. 
"I loved the big open air markets where people cooked and sold food 
from little stands," he said. "For $5, you can get this incredibly tasty dish 
and walk along and eat it. I'd rather eat street food than go to a high-end 
restaurant any day."

Setting Up a Sister City
Dan's travels through Asia led him to working with Delaware politicians 
and helping to establish a sister city between New Castle County, DE, and 
Qiqihar, a city in northern China. "This was an economic partnership to 

spur trade between the two countries," he said. "For a while, I was taking 
delegations of politicians over to China."

Although Dan's involvement in that effort has taken a back burner in 
recent years, that experience gave him more culinary expertise in Asian 
street cooking. "Every city has its own flavor, with a diversity of people 
who have been passing their recipes down through the generations," he 
said.

This exposure to food and cooking made him think about his next 
chapter careerwise, and he decided to open a produce market and 
restaurant in 2016. "We called it Farm to You, and I brought in a topnotch 
chef and the menu was all local, all organic — all very high quality 
ingredients," he said.

The restaurant was hugely popular, with many old customers still telling 
Dan that they miss it, but it was too hard to make a profit.

The Year of the Rat
After a year and a half, Dan realized that he would have to shut down Farm 
to You, and, again, he was feeling overwhelmed and unhappy. "I fell into a 
deep depression," he said.

With a heavy sigh, Dan reflected on a near fatal midlife crisis. At rock 
bottom, he realized that was at risk of losing everything he holds most 
dear — his children, his house, his life.He made a promise to himself that 
he would propel himself out of the hole that he had fallen into.

The saving grace for him was that he had kept paying rent on the 
restaurant building. "That was my anchor," he said. "Even when I was down 
and out, I knew I had it in me to get up."

Coming out of his funk, Dan knew that he wanted to stay in the 
restaurant business but that he had to come up with a different concept. 
Thinking back to his trips to Asia, he decided to open an Asian restaurant 
with street food recipes.

"This time, I wanted to know how to do everything myself — from the 
pans to the paperwork to the propane," he said, adding that his ex-wife 
graciously taught him how to cook. "We're divorced, but we're still friends. 
It's important to both of us to show our kids that we have a healthy 
relationship."

RESIDENT FEATURE

Bee and Alexandra are 
happy to take orders.
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As a single dad, Dan really loves that all three of his children work in the 
restaurant with him. "I don't regret leaving the book business and taking 
some time off between restaurants because I wanted time with my kids," 
he said. "I wanted to see them getting on and off the bus and wanted to 
be with them growing up."

Now with Bee working at the restaurant full-time and Alexandra and 
Brandon working part-time, Dan said it's great to spend time with them 
and with the other young employees. "We're in the kitchen, listening to 
music, playing pranks on each other — it's a fun environment," Dan said. 
"With restaurant work, you've got to be firing on all cylinders — it's a real 
dopamine rush."

When the kitchen gets slammed with orders, Dan admitted that things 
can get tense and tempers can run hot. Despite moments of stress 
— or perhaps because of them — Dan wisely noted that restaurant 
work is perfect for teenagers. "Restaurants are unforgiving places — 
there's not a lot of patience for nonperformers," he said. "If you can 

successfully pull your weight in the kitchen, it builds physical and mental 
confidence."

Sweet Kitten Ice Cream Shop
Looking ahead, Dan is encouraging his children to open an ice cream 
stand inside the restaurant, with plans for it to be open by this spring 
or summer. "They'll be selling Hershey ice creams at first," he explained. 
"Down the road, we might look into learning how to make our own ice 
cream and possibly gelato."

Even though Dan will be helping his kids set this up, he very much wants 
them to run the ice cream stand. "I want them to take ownership of this 
and do it themselves and get the rewards," he said.

For his part, Dan would like to branch out and perhaps set up a patio with 
lights for outdoor dining and live music. "In my 20s, I did a little concert 
promoting work and dabbled in nightclubs," he said, adding that he's 
always loved music and played a synthesizer in a band. "Right now, I want 
to learn how to play guitar and piano."

Also on Dan's bucket list is finding a way to give back to the community. 
"I would love to get involved in the Garnet Valley Cares food pantry or 
help out in food kitchens around the holidays," he said. "Being Jewish, my 
family and I would be happy to work on Christmas Eve and Christmas Day. 
What else are Jews doing on those days?  Eating Chinese food and going 
to the movies!"

A Year of Evolution
Chinese astrology is based on birth year (as opposed to birth month 
in traditional astrology), and Dan laughed when he discovered that he 
was born in the Year of the Rat. For Rats in the Year of the Ox, Chinese 
astrologers predict that they will be more ambitious than usual and will 
find the means necessary to put their various projects into place and 
should find success in their endeavors. Overall, it will be a year of evolution.

Dan said he feels hopeful and optimistic about 2021. "We've already been 
able to demonstrate that this is a pandemic-proof model because even if 
we have to shut down indoor dining, we can still do take-out and delivery," 
he said. "I view this place as a test pilot. If we can continue our success 
here, I would love to expand to other locations in the future."

With his kids at his side, maybe this will be Dan's year after all.  
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Bee, Brandon, and Alexandra will be running their own ice cream stand.
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Menu Favorites
For most restaurants, what's on the menu is a key factor in its 
success. For Americana Asian Kitchen, much of its success can 
be attributed to what's not on the menu. "Most Asian dishes 
are naturally gluten free, dairy free, and there are many vegan 
and vegetarian options," Dan explained, citing his use of rice 
noodles and a plant-based soy product that tastes remarkably 
like chicken. "These are all food trends right now, with more 
and more people asking for those options."

Customer favorites are the pad thai, a stir-fried rice noodle 
dish. "This is hands down our number one seller," Dan said, 
noting that close seconds and thirds in the favorites lineup are 
the drunken noodles, Mongolian beef, and the curries.

The curries are not overly spicy, so they have mainstream 
appeal, Dan said, adding that he's always pleased to see his 
Asian and Indian customers. "When I see these folks returning 
again and again, it tells me that we're delivering the authentic 
flavors," he said.

Background Photo: Dan said Brandon is almost as good a cook as he is.
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