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Shunde was awarded the title of UNESCO Creative City of Gastronomy
in December 2014. It is situated at the core of the Pearl River Delta, with
Guangzhou to the north and Hong Kong to the south. It covers an area of
806 square kilometers including 10 towns, 206 villages with 3.2 million
permanent residents. There are over 500,000 original Shunde people
living in foreign countries and regions. Shunde has abundant and diverse
historical and cultural resourses. It is the important birthplace of
Cantonese opera and enjoys the titles of Hometown of Martial Arts and
Hometown of Dragon Boats. Shunde has highly developed
manufacturing industry. After years of development, Shunde cultivated
two industry clusters in the field of household appliances and mechanic
equipment manufacturing both surpassing the turnover of 200 billion
yuan. There are a number of influential “invisible champion” enterprises
home and abroad. The economy has maintained high-quality growth in
the past decade. In 2023, the GDP of Shunde has reached 431.7 billion
yuan, ranking first among the top 100 regions for 12 consecutive years.
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Rosemary—Smoked Chicken

with First Extractdoy Sauce
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