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A Biographical Sketch of Gao Bingyi

Born in Qingdao, Shandong Province, in March 1947, Gao
Bingyi is senior culinary technician, Extra Grade A chef, Fa-
mous Chef of China. He is now vice director of the profes-
sional training center of Qingdao, vice president of the Culi-
nary Association of Qingdao, vice president of the Culinary As-
sociation of China. From 1964 to 1967, he learned from Yang
Pinsan and Ji Shuchang, both master of Shandong cuisine, when
he majored in the culinary art at No. 1 School of Commerce in
Qingdao, Shandong Province. Engaged in the practice and re-
search of culinary art for more than 30 years, he has been head
chef of the People's Hotel of Laoshan, Qingdao, chief chef, man-
ager of Laoshan Travel Agency, head chef, vice general man-
ager of Laoshan Guest House, general manager of Laoshan
Hotel, general manager of Qingdao Edifice and Chairman of
the board of directors, general manager of Qingdao Seafood
Restaurant Co. Ltd. He worked as editor-in-chief of the news-
paper of Qingdao Chef, president of the Association of senior
chefs of Qingdao. He enjoys a great fame for his all-round
skills, and is both profound and creative in culinary art. For
decades. he has achieved many honors in both domestic and
international culinary contests. Early in the 1970s, he was many
times champion in culinary contests in Qingdao. In 1987, he
won the golden cup in the First Contest of Shandong Cuisine.
In 1995, he won the prize of Golden Chef and many gold med-
als in the International Culinary Contest held in Toronto, Canada.
In 1997, he won a special prize in the International Culinary
Contest of Chinese Cuisines held in San Francisco, U.S.A. He
has been abroad many times to show his culinary feats and ex-
change skills.

Gao Bingyi emphasizes the scientific research and creativ-
ity in the culinary art. Based on the traditional skills of Shandong
cuisine and drawing the merits from the fishermen's recipes, he
created "Fisherman's Dinner" with over a hundred courses and
made quite a sensation. He has attended the international theo-
retical forum on food and cooking for two times and his paper
is included in the collection of papers on culinary art. He is the
author and co-author of eight professional books and he has
secured 17 patents for his creative recipes. Honors have been
give to dozens of his recipes at home and abroad.

Over the past 30 years, he has served as judge for many
domestic and international culinary contests. In 1999, he was
elected vice president of the Chinese Culinary Association.

Since 1994, he has been visiting professor to the Depart-
ment of Tourism at Qingdao University, and worked as vice
president and professor at Eastern Gourmet Institute in Shandong
Province. Since 1992 Gao Binyi has been entitled Exellent
Scientific and Technical Worker. His achievements was re-
ported over Channel 1 of CCTV during the prime time.
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