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On February 26th - as a new aca-
demic year kicked off at Ningbo Gulin Vo-
cational High School - a remarkable an-
nouncement electrified the campus. Two
alumni of the school, Yan Han and Qi
Qiang, made waves by clinching top honors
at the 26th IKA/Culinary Olympics held in
Stuttgart, Germany earlier in February.
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Qi and his team members performed
a considerable feat of securing China’ s
first-ever team gold medal at the IKA/Cu-
linary Olympics, thereby highlighting the
nation” s culinary prowess on a global
stage. Meanwhile, Yan stood out among
young chefs by capturing the individual
gold medal.
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The IKA/Culinary Olympics, held
every four years since 1900, stands as a
premier culinary competition accredited
by the World Association of Chefs’ Soci-
eties (WACS). This year, the competition
was hosted by German Chefs Association
(VKD) and attracted more than 1,200
chefs from 55 nations and regions to com-
pete for titles. In this esteemed and chal-
lenging event, the achievements of Qi and
Yan are particularly noteworthy.
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The two culinary arts majors demon-
strated exceptional aptitude during their
tenure at Gulin Vocational High School.
Qi from the 2013 class clinched a silver at
the second Alen Thong Golden Coffee Pot
Young Chefs Challenge in Abu Dhabi in
December 2018. His international culi-

nary achievements brought focus on Ning-

Ningbo Graduates Win Two Golds
at Culinary Olympics 2024

bo as well as fame to the international ex-
pertise of young culinary talents from the
city. Likewise, Yan from the 2014 class
participated in both provincial and munici-
pal competitions. He ultimately emerged
as a silver medalist in hot dishes at a na-
tional competition.
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It is particularly noteworthy that Yan
was selected for the national training
teams in both the 44th and 45th World-
Skills Competitions (WSC). Additionally,
Qi participated in the selection trials for
the 45th WSC, representing his school in
2019.
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When their formative years are ex-
plored, the ethos for both individuals can
be defined by “precision”, “dedication”
and “tenacity”. Yan’ s mother fondly re-
called his early recognition of various
dishes before he learned to read. De-
scribed as his grandmother’ s shadow, Yan
found utmost joy in observing her cooking
endeavors and would wander the food
market as if touring a zoo or botanical gar-
den. Upon enrolling into Gulin Vocational

High School, the gifted youngster made an
unswerving decision to pursue his passion
for cooking. Under the mentorship of the
esteemed chef instructor Shao Zedong,
the boy immersed himself in the art of
Western cuisine. “Even before fully grasp-
ing the concept of ‘craftsmanship,” Yan
had embodied the essence of striving for
perfection.” Shao spoke highly of his for-
mer student.
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Qi’ s passion for culinary arts also
emerged at a tender age. Due to his par-
ents’ busy work schedules, Qi took it up-
on himself to explore the world of cook-
ing by devouring culinary shows and dili-
gently following recipes. He relished
praise from parents for his delicate culi-
nary creations. Propelled by this unwaver-
ing passion, Qi chose Western cuisine as
his field of study at Gulin Vocational High
School. Each accolade he has earned since
then bears witness to his dedication to-
wards refining his culinary skills and a me-
ticulous approach to crafting each dish.
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Striving towards a modern
coastal metropolis . _
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In recent years, Gulin Vocational
High School has emerged as the training
ground for 4 successive WSCs (44th-
47th). This year, two of its students -
Kang Bangcheng and Song Haonan -
have secured spots on the national team
for the cooking category (Western cui-
sine) at the upcoming 47th WCS. Current-
ly undergoing intensive training sessions
in Chongqing, Kang and Song are gearing
up for the rigorous “one out of six” selec-
tion trials scheduled for the latter half of
March. The ultimate winner will represent
China on the global stage at the 47th WCS
in Lyon, France, slated for September.

PSR, HARER S e SN 56 44
JE (45 JEB .46 e 47 e T SR RERZRERII
Eoith S 4R, A O P & e F RE IR Ik
FIARIESS , A T 55 47 Jet SRR RER 2R
FE(E ) BE EZR IR N IEEER
RIGR IR AR PRI 3 AR A
FKEYIBN /N —" et 28, SE— KA
FRHEZN9 BIEAE R B2 THIEE 47
RS RERZE,

Journalist: Fan Ying
Correspondents:
Zheng Keyan, Yu Jie

Translator: Pan Wenjie
Proofreaders: Lin Yongyi,
Lu Yuchen, Jason Mowbray

SUAL BHE

mhe gy TR AAG BERE BFE chdnag0

REHRI LA IE SR, LT AR IE EREIME L
=, BEELERTFI LD FESERERIR, B TA,
237 : 33 FEAN 156 BRI DM uh T~ 301 B EFhTFuh o
ik 1 SLEMTEN T, eEHAEEEX (FRATHA).

L i 0574-62915168 . 13957891168, 18968376365

it #hE

O EiE BT 244} 87295238

T R&mEl #5EE H4EE #2h% 56118885
IRERHIE  SERB X AR {47 58 S (AR {=F0 Ry ) 204 2011 =




