The following includes some information on the most famous cuisine in the Chinese food culture. Delegates can enjoy these sorts of meals (with restaurant suggestions included) during their free evenings. 

1

Beijing cuisine 
QuanJude Roasted Duck
Specialty:   
Roast Duck
Address:    
No 309, Hui Zhong North Street, Chaoyang District, Beijing 

Tel:        
010-51544800
Price:       
About 100 Yuan RMB per person
Transportation:  About 10 Yuan RMB from the BICC by taxi
Hai Wanju —— Old Peking Noodles
Specialty Menu:  
Fried bean curd sautéed, Braised Pig Trotters, Stewed Yellow Croaker, Old Peking Noodles, Quick-Fried tripe, Bean Juice and Crisply fried ring of dough.

Address:   200 meters in the west from the east end of Zengguang Road, Haidian District, Beijing

Tel:       010 - 88374993 

Price:     About 30 Yuan RMB per person 

Transportation:  About 40 Yuan RMB from the BICC by taxi
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Zhejiang cuisine 
Zhejiang cuisine comprises of local cuisines from Hangzhou, Ningbo and Shaoxing, It is not greasy and wins its reputation for the freshness, tenderness, softness, smoothness of its dishes with mellow fragrance. Hangzhou cuisine is the most famous among the three.
Kong Yiji Restaurant  
Specialty Menu:  
Fennel bean, Yellow wine, oil-stewed bamboo shoots, wine reserved shrimp, fried beef with cruller, Xihu fish with vinegar, crab bean curd. 

Address:         No. Jia 54, Anli Road, Chaoyang District, Beijing

Tel:             010-84803966 

Price:           About 50 Yuan RMB per person 

Transportation:  About 20 Yuan RMB from the BICC by taxi
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Sichuan cuisine
Sichuan cuisine is one of the most famous Chinese cuisines in the world. Characterized by its spicy and pungent flavor, Sichuan cuisine emphasizes the use of chili, pepper and produces typical exciting tastes. Garlic, ginger and fermented soybean are also used in the cooking process. Wild vegetables and animals are usually chosen as the ingredients, while frying, frying without oil, pickling and braising are applied as the basic cooking techniques. It can be said that one who does not experience Sichuan food has never reached China.

Ma La You Huo Restaurant 
Specialty Menu:  
Fish slice in hot soup, Frog in Si Chuan style, Fushou snail, fried rice with soy sauce, starch jelly of Northern Si Chuan.

Address:  7th floor of Great Pacific Building, No.133, Xi Dan North Street, Xicheng
District, Beijing

Tel:      010-82656688

Price:   
About 45 Yuan RMB per person 

Transportation:  About 40 Yuan RMB from the BICC by taxi
4

Cantonese cuisine

Cantonese food originates from Guangdong, the southernmost province in China. The majority of overseas Chinese people are from Guangdong (Canton) so Cantonese is perhaps the most widely available Chinese regional cuisine outside of China.

Cantonese are known to have an adventurous palate, able to eat many different kinds of meats and vegetables. In fact, people in northern china often say that Cantonese people will eat anything that flies except airplanes, anything that moves on the ground except trains, and anything that moves in the water except boats. This statement is far from the truth, but Cantonese food is easily one of the most diverse and richest cuisines in China. It doesn't use much spice, bringing out the natural flavor of the vegetables and meats.
Jin Ding Xuan Restaurant 
Specialty Menu:  Shrimp dumpling, steamed spareribs with mung bean milk, crystal shrimp dumpling, chicken with glutinous rice, Shao mai, chicken feet with mung bean milk.

Address:        No.77, He Ping Li West Street, Dongcheng District (near South Gate of the Earth Temple), Beijing

Tel:            010-64296888 / 64299888

Price:          About 35 Yuan RMB per person 

Transportation:  About 35 Yuan RMB from the BICC by taxi
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Yunnan cuisine 

Yunnan cuisine chefs focus much more attention on the temperature in cooking and are good at braising and stewing. Rice-noodles are the most famous food in Yunnan cuisine.
Return to Lijiang Yunnan Restaurant 
Specialty Menu:   
Chicken in special steam pot, rice-noodles in hot chicken soup, rice-noodles in cold sauce, rice in bamboo tube.

Address:          Man Ting Fang Community, No. 43, Bei San Huan West Street, Haidian District, Beijing

Tel:              010-62131899

Price:            About 50 Yuan RMB per person 

Transportation:    About 30 Yuan RMB from the BICC by taxi
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Hunan cuisine 

Hunan cuisine consists of local cuisines of the Xiangjiang region, Dongting Lake and Xiangxi Coteau. It is characterized by a thick and pungent flavor. Chili, pepper and shallot are usually culinary necessities in these dishes.
Xiang E Qing Restaurant 
Specialty Menu:  Farmer fried meat, family raised chicken soup, pepper fish head, durian cake, West Hunan cured meat.

Address:        No. Jia 16, Gan Yang Shu, Bei Si Huan Lu Street, Chaoyang District, Beijing

Tel:            010-64969866 64959899

Price:           About 109 Yuan RMB per person 

Transportation:  About 15 Yuan RMB from the BICC by taxi
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West-North cuisine 

West-North cuisine consists mostly of all kinds of flour-made food and potherb. It tastes succulent and tender.
Xi Bei You Mian Cun Restaurant
Specialty Menu:  
You Mian, Stewed noodle, Spareribs with pickled cabbage, mutton, Da Ban Cai, roasted mutton chop, mutton bone stick.

Address:          No.8 Building, Anyuan, An Hui Bei Li Community, Hui Zhong North Street, Chaoyang District, Beijing

Tel:             010-64984455 64984466 

Price:           About 54 Yuan RMB per person 

Transportation: 
About 15 Yuan RMB from the BICC by taxi
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Shandong cuisine     

Shandong cuisine consists of Jinan cuisine and Jiaodong cuisine. It is clear, pure and not greasy. It is characterized by an emphasis on aroma, freshness, crispness and tenderness. Shallot and garlic are usually used as seasonings so Shandong dishes taste pungent. Soups are given much emphasis in Shandong dishes. Thin soup features clear and fresh while creamy soup looks thick and tastes strong. Jinan cuisine is adept at deep-frying, grilling, frying and stir-frying while Jiaodong is famous for cooking seafood with a fresh and light taste.

Feng Ze Yuan Restaurant 
Specialty Menu:   
Sepia egg soup, braised three vegetable in wine, Scallion braised sea cucumber, Fried fish with pepper sauce, savory and crisp chicken, braised meatballs, Yinsijuan.

Address:          No.83, Zhu Shi Kou West Street, Xuanwu District, Beijing

Tel:              010-63186688 63032828  

Price:            About 115 Yuan RMB per person 

Transportation:   About 40 Yuan RMB from the BICC by taxi
