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A Biographical Sketch of
Shi Zhengliang

Shi Zhengliang, 54, was born in Mianyang, Sichuan Province. He is an
extra Grade A chef, senior Chinese cuisine technician, National Culinary
Master. Now he serves as vice general manager as well as director of
professional training center of Food and Drinks service Co. Ltd. of
Mianyang, Sichuan Province. He is vice president of the Culinary associa-
tion of China, vice president of the Culinary Association of Sichuan Province,
judge on the Evaluative Committee for the Third and Fourth National Culi-
nary Contests.

After 40 years of cooking practice beginning at the age of 14, Shi
Zhengliang has mastered the basic culinary skills, proficient in Sichuan
cuisine, and good at Shandong, Jiangsu, Guangdong, Fujian, Anhui, and
Hunan cuisines as well as palace cuisines and Western cuisines.

He can orally recount, write from memory and cook over two thousand
traditional and creative recipes for cold and hot dishes of Sichuan cuisine as
well as the techniques for making pastry of Sichuan cuisine. He is espe-
cially good at stewing and the raw materials prepared by him is even, fresh,
and thin.

Over the past few decades, on the basis of inheriting the fine tradition of
the Sichuan cuisine, he created over 200 new dishes through learning and
invention, including many popular dishes in Sichuan. As many of these
newly created dishes not only maintain their traditional flavors but also
reasonably blend various nutrition and cater to the modern consumer, they
have attracted many visitors from home and abroad to Sichuan to taste the
food of "Shi School".

Since 1984, he has been invited to many places at home and abroad to
show his culinary skills of Sichuan cuisine. Media in these countries cov-
ered his demonstrations and praised him for his culinary art. In 1991, Shi
Zhengliang took part in the American Culinary Championships and won
two bronze medals for both cold and hot dishes. He has made great contri-
butions to the development and recognition of Sichuan cuisine and the
promotion of friendship between China and other countries.

Since 1990, he has served as judge on the Evaluative Committee of the
Third and the Fourth National Culinary Contests and various contests, in-
cluding Super Chef examination, the First and Second Food Festivals of
Sichuan Province, The Second Contest of Local Snacks, the Second Culi-
nary Skills Contest, the First and Second Creative and Exchange Contests
administered by the Tourist Bureau of Sichuan Province. In 1994, he was
designated as senior examiner of professional skills of the country and in
2000, he was invited to be a first class judge for food and service industry
by the Ministry of Internal Trade.

In 1995, he was entitled a Top Talent With Outstanding Contributions by
the Party and city authorities. In 1997, he was given the honors of the Star
of Skills of the national service sector by the Ministry of Internal Trade,
National Technical Expert by the Ministry of Labor. He was chosen as one
the Best Young Technical Experts in Sichuan Province. In 2000, he re-
ceived the honorary title of Culinary Master of China given by the Ministry
of Internal Trade.
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