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WENDY’S NEW BREAKFAST MENU
BY DANNY FAIRCHILD

Wendy’s founder, Rex “Dave” Thomas died Jan. 8, 
2002. I remember because for years I wanted a piece 
of him and I thought I’d lost my chance. Just five 
minutes in the ring with him. That’s all I wanted. He 
was 69 (nice) when he died and I was a young buck of 
22, so I’m not saying it would have been a fair fight. 

In fact, I guarantee it wouldn’t have been a fair fight. I 
would have fought dirty. I would have fought to win.

“But Danny!” you say. “How could you have pos-
sibly had beef with that sweet, jowly old man? 
He was so charming in those commercials! If you 
don’t mind my asking...Where’s the beef?”

First of all, that was a 
pretty sick Wendy’s com-
mercial reference. Good job.

Secondly, are you 
telling me you bought in 
to his wry, folksy, huge 
wire-rimmed charm? 
You’re a fool. A FOOL! The 
man turned his daughter 
into a mascot! Then he 
complicated things even 
further by making her 
collar and necklace spell 
out “MOM.” As someone 
with a lifelong predilec-
tion for redheads, this...
this caused some damage 
to young Danny Fairchild.

And now that his 
empire has introduced 
a brand new breakfast 
menu, I figure...now’s 
my chance. I have a soap 
box here and I’m going 
to use it. Time to square 
things. If their patties are 
any judge, that shouldn’t 
be difficult for Wendy’s.

So! Dave! I hope you’re 
rolling in your grave know-
ing that your empire now 
serves breakfast. It didn’t 
start serving breakfast 
until 2007, a couple years 
after your death, so I can 
only assume you were 

the one standing in the way. And it took other chains 
offering breakfast all day before Wendy’s finally pulled 
the trigger on this new menu. You thought you were so 
special, didn’t you? You thought doing things differ-
ently than other chains would set you apart. Differenti-
ate you from the competition, right? Square burgers! 
Ooooh! How original! Hot chili! Ooooh! Neato! And NO 
breakfast menu! Whoa! We’ve got a badass over here!

I went to your restaurant over on Wacker 
Dr., DAVE...if that is your real name (It isn’t. See 
above.), and I tried a bunch of your new break-
fast items. And I got a lot to say about them.

Don’t you go thinking for a second that I’m impressed 
that your eggs (except for the eggs in the Sausage, 
Egg & Cheese Burrito) are “fresh-cracked” instead 
of poured. You don’t get credit for buying eggs that 
are still in the shell. That’s just how they come. I buy 
whole eggs all the stinking time! It’s one of the cheap-
est staples I buy. Nobody’s giving ME a high five for it.

And oh, gee! Potato wedges! Ain’t that friggin’ spe-
cial? What, you took a look at those pressed hash brown 
patties other chains offer as their default breakfast side 
and you think you’re too good for them? You think you 
can impress me with cute little potato wedges seasoned 
with cracked black pepper and garlic powder? Come 
on! Black pepper and garlic powder? I don’t get out 
of bed for black pepper and garlic powder, let alone 
depend on it for seasoning my breakfast. Are they tasty? 
Oh, absolutely! They were friggin’ delicious. In fact, I 
just found one under some desk clutter and I happily 
popped that li’l spud right into my mouth. But that’s 
not the point! The point is I hate you, Dave Thomas. 

And you think you can just make things all right with 
your Honey Butter Chicken Biscuit? You’re messing with 
the wrong man, Mr. Thomas. MY biscuits are non-friggin-
pareil so if you’re going to come at me with a crispy, sea-
soned chicken fillet topped with maple honey butter on a 
fluffy buttermilk biscuit, you’d better bring some friends! I 
don’t suffer fools gladly. Does it taste good? Oh, hell yes, 
it does! The maple honey butter adds a delightful twist 
to a breakfast classic! It offers a wonderful combination 
of sweet and savory not seen since the introduction of 
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the McGriddle and I anticipate that other 
fast food chains will be fast to imitate it.

Sausage, Egg & Swiss Croissant? 
You kidding me? You think you can take 
what other chains have perfected over 
decades of R&D, change the cheese, 
and say, “Hey! Look what’s new!” I only 
ordered the thing to see if your sau-
sage patties were really square-shaped 
like your hamburger patties. They are! 
Shocker! You think you can change the 
color of the cheese sauce and impress 
me? I’m not! I’m not impressed at all! I 
mean sure...it was tasty. And the shape 
of the croissant vaguely reminded me of 
the chocolate chip croissants I used to 
get downtown. But I wasn’t impressed! I 
was merely satisfied. And anyway, that’s 
not the point! The point is that Dave 
Thomas thought he could get out of 
what’s coming to him by simply dying. 
I think I’m proving him wrong today.

The Breakfast Baconator. You just 
friggin’ HAD to, didn’t you? There was an 
unspoken rule, Dave, and your company 
broke it. You shouldn’t use traditional 
buns on your breakfast menu items. That’s 
why fast food breakfast sandwiches are 
traditionally served on a biscuit, a bagel, 
a croissant, or an English muffin. Hell, 
even convenience stores know this. What, 
did you think you couldn’t rightly call it 
a Baconator without a traditional bun? 
You couldn’t take that grilled sausage, 

American cheese, applewood smoked 
bacon, fresh-cracked egg (again, go to 
hell), add even more cheese and more 
bacon and cheese sauce and throw it on 
a Bays? By the way, you heard me right: 
That’s sausage with bacon, cheese, more 
bacon, and more cheese. So if you’re won-
dering where all the sodium in the world 
went, it’s in the Breakfast Baconator. And 
yes...It’s absolutely delicious, it’s a Bacon-
ator, for crying out loud. They could have 
served it sandwiched between the filthy 
floor mats of my 2006 Chrysler Sebring 
and it would taste wonderful. That’s NOT 
the point! The point is, Dave Thomas 
never got the buttkicking he deserved!

So there you go! Breakfast, and 
justice, have been served. Served with 
a bottle of Simply Orange OJ. Take that, 
Dave Thomas. You grey-haired, jowl-
faced, apron-wearing, kind-eyed, big 
eared, warm-smiled, slightly balding, 
short-sleeve-shirt-with-a-tie sporting, 
daughter-exploiting, jerk face! I hate 
you. And now everybody else does, too.

And I know what you’re waiting for, 
reader. You’re waiting for me to tell you 
about the bathroom. You’re dying to 
know whether the bathrooms at Wendy’s 
are a safe and clean place to do your 
potty. I’m going to have to disappoint 
you. I’m sorry. It’s not that I forgot. It’s 
just that I went through the drive-thru. 
But I’m sure their bathrooms are fine. n


