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A Biographical Sketch of Li Peiyu

Born in Zibo, Shandong Province, China, in July 1953, Li
Peiyu is vice general manager of Luying Hotel of the Air Forces
of PLA. member of the Culinary Association of China, member
of the National Evaluative Committee, member of the Shandong
Provincial Evaluative Committee of Senior Technicians. He is
also a member of the Veteran Photographer Association of the
province, senjor technician of the culinary art, a Master of culi-
nary art of China, and a famous Chef of China.

Working as a chel since 1971, he has been under the guid-
ance of Wang Xingnan. Cheng Xuexiang, Cui Yiging, all Extra
Grade A chefs of Shandong cuisine. In 19806, he was sent to
further his study in the culinary class for Grade A cooks run by
the Commerce Department of the province. There he learned
from senior chefs Yan Jingxiang, Chu Lijian, and Guo Jingwei.
He also benefited from Wang Yisan, vice president of the Culi-
nary Association of China and Extra Grade A chef, and took as
his instructor Yan Jingxiang. a Master chef of culinary art of China
He won the first class prize in the optional item and second class
prize in the designated items in the professional contest of the
air forces held in 1986, Representing the air forees, he entered
the First Cooking Contest of the PLA in 1988 and won the first
class prize in all-round contest and second class prize in indi-
vidual contest. As a contestant from the army he attended the
Second Cooking Contest of China in the same year and won a
gold medal, two silver medals and a bronze medal. In 1991, he
was chosen as model individual of both military and civil talents
by the Ministry of Civil Affairs of China and the General Political
Department of the PLA. In 1992 he was chosen as a national
model of self-study by the national evaluative committee of self-
study. In 1996, he was given the title of National Expert by the
Ministry of Labor. In 1999. he was honored with the title of
National Model Worker by the General Logistics Department of
the PLA. His achievements were on exhibition in the Military
Museum of China and are included in many books such as the
Dictionary of Famous Chets of China, Who's Who International.
Dircctory of Experts and Talents, Directory of Folk Fame. He
has written four books: Food Carving, Assorted Cold Dishes,
and Shaping of Dishes. Shandong Cuisine, A Cookbook of Culi-
nary Art, An Illustrated Cookbook. He has won two second class
merit citations, three third class merit citations and four times as

technical pacesetter by the air forces unit of Jinnan Military Zone.
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