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INTRODUCTION OF THE CITY

Chengdu, a renowned historical and cultural city in China that has
never changed its name in three thousand years, is known as
"Jincheng", "Rongcheng"”, and "the Land of Abundance". As Asia's
first "International Gastronomy City", Chengdu's flavor is hidden in
the tea aroma of the Kuanzhai Alley and also vibrates in the spicy
and delicious taste of the Financial Twin Towers. Sichuan cuisine is
famous for its "one dish, one style; a hundred dishes, a hundred
flavors", with twenty-four flavor types such as fish flavor and
strange flavor, embodying the city spirit of "accepting all things". It
is not only the starting point of the Southern Silk Road, but also a
modern metropolis attracting tens of millions of people to settle
down. From the Tianfu Greenway to the Chengdu Marathon, from
time-honored delicacies to global flavors, Chengdu always
welcomes visitors from all over the world with an open and
inclusive attitude, inviting the world to savor this time-traveling
Sichuan flavor.
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Zhao Lili is the fourth-generation inheritor of the intangible cultural heritage of Fuqi
Feipian (Sliced Beef and Ox Tongue in Chilli Sauce). She has participated in international
food culture exchanges multiple times, performed at the Chinese Cultural Exchange
Center in Paris, France, and participated in the "Walking New Year's Eve Dinner" events in
Berlin, Germany, Greece, and France. She has attended the Changsha International Food
Festival, the China International Catering Expo, and the 15t Chengdu International Food
Festival, and completed the Sichuan Tourism University's national intangible cultural
heritage project - Sichuan Cuisine Cooking Skills Inheritance Training Course.
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Sous-vide salmon is creatively inspired by the classic Sichuan dish "Douban Fish," which originated in the Qing
Dynasty and embodies the essence of Pixian Douban and Sichuan's fish-eating culture. This dish innovatively
integrates Japanese sashimi techniques, Western plating aesthetics, and Sichuan flavors. Its presentation draws
from traditional "Four-Joy Dumplings," symbolizing happiness, reunion, longevity, and good fortune—imbued
with profound Chinese blessings.

— Y 2 Slow-cooked Salmon at Low Temperature

BB IR Crispy Shrimp with Yu-Shiang Sauce
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The essence of Crispy Shrimp with Yu-Xiang Flavor lies in the "Yu-Xiang" (fish-fragrant) taste.
This classic Sichuan flavor profile originated in the Republican era. Despite its name, it contains
no fish, but uses pickled peppers, ginger, garlic, scallions, sugar, and vinegar to create a savory,
sour, spicy, and slightly sweet taste. This dish innovatively combines Yu-Xiang sauce with crispy
shrimp, representing a modern Sichuan delicacy.




