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Chinese cuisine boasts a wide range of dishes, renowned for their excellent color, aroma,
taste, and appearance. Given China's vast territory, diverse local resources, climates, and
lifestyles, people's food preferences vary greatly. The southerners prefer lighter flavors,
while northerners have a stronger taste preference. Sichuan people love spicy food, and
Shanxi people favor sour flavors. As a result, China has formed unique culinary styles
with distinct regional flavors. Among them, Shandong cuisine, Sichuan cuisine,
Huaiyang cuisine, and Cantonese cuisine are known as the four major cuisines in China.
Visitors to Beijing often seek to taste the famous "Beijing Roast Duck," a signature dish of
the city. The most renowned restaurant for Beijing Roast Duck is Quanjude.
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