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INTRODUCTION OF THE CITY

The culture of Yangzhou' s gastronomy boasts a profound historical
heritage. Since ancient times, Yangzhou has been renowned as the
land of fish and rice, and it is the birthplace of one of China’ s four
major cuisines, Huaiyang cuisine. Today, Yangzhou has over 20,000
catering and food processing enterprises, providing employment for
more than 240,000 people. The city is home to 75 intangible cultural
heritage projects related to gastronomy, such as the production skills
of Fuchun teas and refreshments. Yangzhou also has a
comprehensive talent education system for culinary professionals,
offering pathways from vocational training to doctoral education.
The city is dedicated to promoting tourism, hotel accommodation,
meetings, and exhibitions, as well as cultural and creative industries,
all through a high-quality and diversified gastronomy system. This
approach facilitates the dissemination and inheritance of its
outstanding culinary culture. By embracing gastronomy as a bridge,
Yangzhou continues to seek global cooperation opportunities.
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Miao Xuefu has been engaged in culinary arts for thirty years, with deep expertise in Huaiyang cuisine.
]EJphoIding craftsmanship, he has devoted himself to traditional culinary skills and built solid
oundations.

He does not rigidly adhere to old practices, but excels in innovation while preserving tradition, and
specializes in dish development. With rich professional experience, he is capable of leading and
managing large culinary teams.

He stays true to his original aspiration with craftsmanship, pursues exquisite flavors through
innovation, and is committed to inheriting and promoting Huaiyang culinary culture.
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‘B K188 Braised Lion’s Head in Clear Soup
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A classic Huaiyang dish. Premium pork belly is hand-chopped, shaped into balls, and gently

simmered until tender. The meat is soft, fresh, and not greasy, with a clear, mellow soup,
embodying the delicate craftsmanship and pure, fresh flavor of Huaiyang cuisine.
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Currently serving as the Head Chef of Yangzhou Yechun Catering Co., Ltd., | have been
honored with titles such as Senior Technician in Chinese Cuisine; Master of Huailyang
Cuisine, Jiangsu Provincial Culinary Craftsman, and China's Young Renowned Chef.
With over two decades of experience in the industry, | have gverSeen numerous high-
level c,atermgt; events. | specialize in the heritage and innovation of Huaiyang cuising,
adhering to the principle of upholding tradition without rigidity and embracing

Innovation while sta%/_mg true to its roots. | integrate diverse strengths and draw upon a
wide range of expertise.
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J:;% N -:-'Igﬁ(ﬁﬁk Braised Matsutake Mushroom with
Broth in Shaped Tofu
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Braised Matsutake and "Silk Ball" in Superior Broth. This dish represents an elevated
interpretation of the renowned Yangzhou specialty, Wensi Tofu. It highlights the
exquisite knife skills and unique broth-making techniques of Huaiyang cuisine,
celebrated for its delicate, fresh, and refined flavors.

O SR A N ETEIC, R NI £ 7k




