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CITY INTRODUCTION

Quanzhou, a crucial starting point city of the ancient Maritime
Silk Roadan . It has land and sea areas both cover 11,000
square kilometers, and a resident population exceeding 9
million. Quanzhou was designated as one of the first groups of
historic and cultural cities, the first Cultural Cites of East Asia,
and is renowned as the" Museum of World Religions". It has 44
national-level cultural heritage sites, with seven elements
Inscribed on the world-level intangible cultural heritage list
and 36 elements on the national-level intangible cultural
heritage list, making it the only Chinese city with entries in all
three major categories on UNESCO's Lists of Intangible
Cultural Heritage. Quanzhou was one of China's four major
ports open to foreign countries in theTang Dynasty and

the “Largest portin the East” during the Song-Yuan period.
"Quanzhou: Emporium of the World in Song Yuan China" was
Inscribed on UNESCO WorldHeritage List. Quanzhou stands as
a" Masterpiece of Great Achievements" of China's maritime
civilization, offering the world with an outstanding economic
and cultural paradigm of an emporium of the world that is
prosperous, open, and inclusive.
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Zhang Zhiyong studied under Mr. Cheng Zhenfang, a prominent figure of Fujian cuisine, a
senior registered Chinese Culinary Master and a master of the Chinese Culinary Masters
Hall of Fame. He began learning Chinese culinary techniques at the age of 19. Starting In
2010, he successively served as Executive Chef of Licheng Grand Hotel and Lijiu Jiayan
restaurant, and later as Product Director of Lijiu Catering Group. Zhang has worked in the
catering and culinary industry for more than 30 years, devoting himself to the study of
Quanzhou cuisine culture, systematically sorting out the cooking techniques and history of
Quanzhou cuisine, and actively exploring its inheritance and scientific development. He has
twice represented the China Cuisine Association at UNESCO headquarters in Paris to
promote Quanzhou gastronomy, earning unanimous praise.
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Hu Zeliang Is a representative of the younger generation of chefs at Honor Group. From a
young age, he followed his father, Chinese Culinary Master Hu Manrong, to study cooking
skills. Under his father’s influence, Hu entered culinary field and cultivated his techniques.
He has repeatedly taken part in domestic Chinese cuisine competitions and won gold
medals, and has been awarded such titles as Master of Fujian Cuisine, Fujian Cuisine
Promotion Ambassador, and Technical Expert of Quanzhou. In 2023, he participated in the
restoration of dishes for the Song—Yuan Maritime Silk Road Banquet in Shishi City. In 2025,
he took part in creating the Banquet of Ten Continents in Quanzhou.
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Dongbi Dragon Pearl|

Dongbi Dragon Pearl is a delicacy with strong Quanzhou local characteristic that showcases exquisite culinary
craftsmanship. It uses the fruit of a rare longan tree planted by monks at the ancient Dongbi Temple beside the East
Pagoda of Kalyuan Temple in Quanzhou. The fruit is beautifully shaped and sweet in flavor. Bearing unique patterns, Iits
shell is thin with a small pit, while the flesh is thick and crisp. The fruit is pleasantly sweet and fragrant, with an fine aroma.
This dish pairs fresh longan with meat ingredients, combining sweet and savory flavors. After deep-frying, it offers both the
refreshing sweetness of longan and the flavor of the meat. The exterior is crisp while the filling is rich and succulent, with a
wonderfully unigue sweet aroma. The dish is named because the finished dish resembles dragon’s pearls.
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Ginger Duck

Ginger Duck is an time-honored flavor that has emerged from the historical culture of Quanzhou’s Maritime Silk Road.
Its core ingredients, Muscovy duck and sesame oil, are products that were introduced via this ancient sea route. Using
ginger that has grown for more than three years, the dish is slowly simmered over low heat, allowing the warm, pungent
aroma of the ginger to intertwine with the mellow richness of the sesame oil. This is a taste that carries centuries of
memories of maritime trade and daily life, and it has long become the deepest imprint in the hearts of southern Fujian
people representing warmth, reunion, and homesickness. It is not only a dish, but also a vivid, edible history book telling
Quanzhou’s maritime stories.



8 = R ﬁ'ﬂiﬁtﬁl‘




