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The connotation training idea and path of top-notch innovative
talents in culinary specialty in the new era

ZHU Wenzheng ZHOU Xiaoyan

( Yangzhou University Institute of Tourism and Culinary Science Yangzhou Jiangsu 225127 China)

Abstract: Aiming at the demand of top — notch innovative talents in the new era of economic globalization af—
ter analysis of the connotation it is proposed that top-notch innovative culinary talents of the new era must fol—
low the cultivational concept of sustainable development and nutritional health the nature of Chinese cuisine
sticking and international development and inheritance upholding and innovation. By reconstruction of the
training objectives curriculum will be adjusted and the faculty structure and teaching model optimized. Based
on the innovative cultivation system it is necessary to establish a multi-dimensional evaluation mechanism to
promote students” innovative and practical abilities to meet the demand for talents in the new era of Chinese

cuisine prosperity.

Key words: culinary education; top-notch innovative talent; talent cultivation; training path



