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YANGZHOU

CITY OF GASTRONOMY

Designated
UNESCO Creative City
in 2019
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The culture of Yangzhou’s gastronomy has a profound historical heritage. Since past,
Yangzhou has been known as the land of fish and rice, and this city is the birthplace
of one of China’s four major cuisines, “Huaiyang cuisine.” Nowadays, Yangzhou has
over 20,000 catering and food processing enterprises, providing employment for

more than 240,000 people. There are 75 intangible cultural heritage projects related

to gastronomy, such as the production skills of Fuchun(EZ) teas and refreshments.

Yangzhou has a complete talent education system for culinary professionals, ranging
from vocational training to doctoral education. The city is committed to promoting
tourism, hotel accommodation, meetings and exhibition, cultural and creative
industries through a high-quality and diversified gastronomy system, facilitating the
dissemination and inheritance of excellent culinary culture. By using gastronomy as

a medium, Yangzhou is seeking global cooperation opportunities.
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« #3E Jun Yang
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KamAFE Dish Name

o ZPKMATE Cuizhu Fish Fry
o BMILER Yangzhou Fried Rice
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Cuizhu Fish Fry
BkAad

Yangzhou Fried Rice



