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INTRODUCTION OF THE CITY

Huai 'an is located in the northern of the Yangtze River Delta and the north central of Jiangsu Province. It is the hometown of the great Premier Zhou
Enlai. It covers an area of 10,100 square kilometers and has a population of 5.6 million. Huaian is one of the main birthplace and heritage of
Huaiyang cuisine, the four major cuisines in China, and has the title of "Hometown of Huaiyang Cuisine in China". In 2021, Huaian joint the UNESCO
Creative Cities Network as the City of Gastronomy.

Huai 'an has five Characteristic city cards: the first city card, the historic city .The county
of Huai 'an has a history of more than 2,300 years since Qin Dynasty. Many famous
people such as famous general Han Xin and national hero Guan Tianpei were born in
Huali 'an, enjoying the reputation of "the first state of magnificent Southeast".

The second city card, the thousand-year-old canal. The Beijing-Hangzhou Grand Canal,
a world material cultural heritage, has been flowing through Huai 'an for more than
2,500 years. During the Ming and Qing dynasties, the governor of canal transport and
the governor of river channel were stationed in Huai 'an, which were known as the four
major cities along the canal.

The third city card, the great man Zhou Enlai. Premier Zhou Enlai lived in Huai’an for 12
years when he was child. The General secretary has earnestly entrusted us: "Huai 'an is
the hometown of Premier Zhou, the construction of Premier Zhou's hometown has
great symbolic significance."

The fourth city card, the world-famous masterpiece. The author of Journey to the West,
Wu Chengen, lived in the ancient town of Hexia in Huai 'an. The book incorporates
many elements of Huai 'an, such as food culture and local customs.

The fifth city card, the fragrant Huaiyang cuisine. Huaiyang cuisine was established in
the Spring and Autumn period, flourished in the Sui and Tang Dynasties, and famous

in the Ming and Qing Dynasties. It is known as "the best Flavor in the Southeast China~ *
and the most delicate cuisine in the world". After a long historical evolution, it has
formed a distinctive style of "harmony, essence, feshness and innovation".
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Asian God of Cookery Chinese Cuisine Master National Famous Chef Senior
Cooking Technician Top Ten Artisans of Jiangsu Huaiyang Cuisine Master Inheritor
of China" s Intangible Cultural Heritage in Culinary Arts
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Chrysanthemum Fish is a classic dish in Huaiyang Cuisine, named for its shape, which resembles a blooming
chrysanthemum. Its cooking technique is highly exquisite. Fresh grass carp is chosen, deboned, sliced and
cross-cut into chrysanthemum-shaped pieces, battered, deep-fried in hot oil until golden and crisp, then topped
with a specially-made sweet-and-sour sauce. With a long history, the dish integrates the essence of Huaiyang
Cuisine: delicate knife skills and mild, pleasant taste. It carries the food culture memory of Huai’ an’ s water
towns. It is not only a banquet delicacy, but also a reflection of Huaiyang Cuisine’ s pursuit of the original taste of
ingredients and aesthetic presentation. As an important medium for inheriting and showcasing Huaiyang culinary
culture, it carries profound cultural connotations.

Ol LD+ IOl LGN+ ROl ELi D+ X3

A R




=17V 48 | CHEF INTRODUCTION

A
—
—
—

i

&}, Z %2 Dai Yanyuan
BB REN - SR - EBREE  BFEEME

Jiangsu Cuisine Master Senior Technician. Famous Huaiyang Cuisine Chef Excellent Chef de Cuisine
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Huai Shan Duck Soup Huai Yam Duck Soup is a famous traditional dish from Huai'an. During
the Ming and Qing dynasties, the city was a hub of traditional Chinese medicine, giving rise to
the influential Lianghuai Medical School. It was also the home of Wu Jutong, the renowned
master of warm diseases and author of the classic text,Systematic Identification of Warm
Diseases.Legend has it that Wu Jutong often used Huai yam and old male duck to make soup
for his patients.Following the concept of “food as medicine” , this dish nourishes yin, clears
internal heat, invigorates blood, boosts energy, nourishes the stomach and moistens the
intestines.Highly effective in health care, Huai Yam Duck Soup has become a classic medicinal ‘ l -

dish handed down to this day.




