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China has one of the richest culinary histories in the world – its dynamic cuisine spans dynasties and 

vast regions. In one of our most exciting culinary adventures yet, we’ll travel from Beijing, with its “hutongs,” 

markets, and Peking duck to the booming metropolis of Shanghai, and the spicy Sichuan province of Chengdu. 

The adventure culminates in Hong Kong, with dim sum, fishing junks, and marvelous Cantonese cuisine. You 

will learn to prepare regional specialties in each area, as well as tour markets, wok and cleaver shops, and 

teahouses. Of course, we’ll also eat at some of the finest restaurants in China and meet some of the most 

innovative chefs in the world. A pre-tour to Xian to visit the Terracotta Warriors and a post-tour to Guilin are 

also available.

Day 1: Friday, May 16 (Beijing) You will arrive in Beijing and transfer to the hotel. We will meet in the lobby 

at 6:00 p.m. for an orientation and a chance to meet everyone. We will begin with a stroll down “snack street,” 

Donghuamen Yeshi night market, for a peak at the many stalls which sell everything from skewered meat and 

shellfish to fruit and vegetables, and a few other mysterious edibles. Our appetite will be satisfied with an 

imperial style feast at one of Fuchsia’s favorite new restaurants. Hotel: Grand Hyatt, D

 

Day 2: Saturday, May 17 (Beijing) As an introduction to the culture of China, we will tour the Dongcheng 

district by cyclo (pedicab). There we will see the idyllic hutongs (ancient neighborhoods) and historical sights, 

and stop for street food along the way. We will then enter the Forbidden City, once home to a long line of 

emperors. With its magnificent halls, more than 800 buildings, over 8,000 rooms, roofs of yellow-glazed tiles 

(the imperial color), and stately courtyards, it is the world’s largest palace complex and over 500 years old. We 

will learn about the Feng Shui architectural principles used for thousands of years throughout China and more 

about the imperial cuisine. Next we will visit Tiananmen Square, the ultimate symbol of modern China, followed 

by lunch at one of Beijing’s newest and most contemporary restaurants. For those interested in visiting one of 

China’s most sacred sites, a tour of the Temple of Heaven will be an option for your late afternoon. Otherwise, 

you will be free to relax or shop on your own.  A mouth-watering Peking duck feast will awaken our palates for 

dinner, along with a brief demo and discussion with master chefs. Hotel: Grand Hyatt, B, L, D

 

Day 3: Sunday, May 18 (Beijing) Fuchsia will begin our day with a lecture on the four regional cuisines, as 

well as a background on ingredients and cooking techniques. We will then enjoy a cooking class at one of the 

restaurants in our hotel, Made in China. This unique restaurant features specialties from northern China, which 

are served with the most innovative presentations. After an early lunch we will depart for the 2,500-year old 

Great Wall to discover the magnificent fortification that protected China from the savage Northern tribes. We 

will climb a portion of the wall before heading back to see the Ming Tombs. The rest of the evening will be free 

for you to enjoy and dine on your own. Hotel: Grand Hyatt, B, L



Day 4: Monday, May 19 (Beijing – Shanghai) For our last morning in Beijing, you will have an 

opportunity to shop and have lunch on your own before we depart from the hotel at 12:45 p.m. At 2:20 p.m., 

we will fly to Shanghai, one of the most futuristic cities in the world. Upon arrival in Shanghai, we will check 

into the ultra-modern Hyatt on the Bund, which has spectacular views of the Bund and Pudong. After settling 

in, we will enjoy dinner at a classic Shanghai restaurant in the city. There we will take over the top floor of an 

old house and dine on fabulous food. Hotel: Hyatt on the Bund, B, D

Day 5: Tuesday, May 20 (Shanghai) For breakfast we will hit the streets for one of the finest dumpling 

dives. Our day will continue with a tour of the city, where you will see the old and new world versions of 

Shanghai. We will walk down the legendary Bund and eat lunch at the acclaimed Whampoa Club, where 

Chef Jereme Leung will introduce us to his brilliant style of Shanghai cuisine. For those interested, we will 

offer an optional afternoon tour of one of Shanghai’s treasures, The Shanghai Museum. At dinner we will be 

introduced to Hunan cuisine at one of Fuchsia’s favorite spots. Hotel: Hyatt on the Bund, B, L, D

 

Day 6: Wednesday, May 21 (Shanghai) In the morning and afternoon you will have 

free time to shop and enjoy a local lunch. You may also visit the Yuan Gardens or other 

interesting sights of Shanghai. We will meet in the late afternoon and head to the French 

Concession area for dinner at a fabulous boutique restaurant serving traditional eastern 

food. Hotel: Hyatt on the Bund, D

 

Day 7: Thursday, May 22 (Shanghai – Chengdu) In the morning we will fly west to 

the Sichuanese provincial capital, Chengdu. After we arrive and settle into our hotel, we will have an overview 

of Sichuan cuisine and an introduction to Sichuan pepper. Lunch will be a light one, as dinner will be one of 

the most memorable meals of the trip. Chef Yu Bo will delight us with a multi-course feast in his courtyard 

restaurant. Hotel: Sheraton Chengdu Lido, B, L, D

 

Day 8: Friday, May 23 (Chengdu) The morning will begin with Fuchsia and Chef Yu Bo’s tour of the 

Chengdu food markets, with their exotic array of fruits, vegetables, spices, teas, and meats. A lunch of wine-

marinated, fire-smoked duck will follow at one of the Chef’s favorite local restaurants. The afternoon will be 

full of shopping, and we will visit the restaurant supply equipment and cooking tool district. Next will be tea 

time in the local tea garden, followed by foot massages. Dinner will be at a spicy Sichuan hotpot restaurant. 

Hotel: Sheraton Chengdu Lido, B, L, D

 

Day 9: Saturday, May 24 (Chengdu) Breakfast will be dumplings and noodles at 

Long Chao Shou, where we will get a good sampling of Chengdu street food. Next we 

will head to the Sichuan Institute of Higher Cuisine for a full day of cooking and learning. 

There will be time to relax in the late afternoon before a fabulous dinner at Piaoxiang, 

the restaurant run by Chef Xiao Jianming. Hotel: Sheraton Chengdu Lido, B, L, D

Day 10: Sunday, May 25 (Chengdu – Hong Kong) In the early morning we will fly to Hong Kong, 

known for its dim sum restaurants, glorious harbor views, and great shopping. Upon arrival, we will head 

across the harbor to the Kowloon Peninsula and to the wok and cleaver shop, Chan Chi Kee. We will have 

the chance to walk the neighborhood, and see the interesting street life and great shopping district. Lunch 

will be at a Chinese food hawker center. On the way back to the hotel we will visit Yue Hwa Chinese Product 

Emporium, which has five floors full of Chinese goods – perfect for last-minute shopping. Dinner will be at 

one of Fuchsia’s favorite new Hong Kong restaurants. Hotel: Grand Hyatt, B, L, D 
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 Day 11: Monday, May 26 (Hong Kong) We will wake early and walk to the wet market near our hotel to 

take in all the bounty that Hong Kong has to offer in the food world. For breakfast we will dine on dim-sum. In 

the early afternoon, we will go by boat to Lamma Island for a delicious seafood lunch. Our farewell dinner will be 

at a delicious, classic Cantonese place, where we will feast on its famous roast goose. Hotel: Grand Hyatt, B, L, D 

Day 12: Tuesday, May 27 Departure 

Hotel Web Sites:

Beijing Grand Hyatt: www.beijing.grand.hyatt.com/hyatt/hotels/index.jsp

Hyatt on the Bund: www.shanghai.bund.hyatt.com/hyatt/hotels/index.jsp

Sheraton Chengdu Lido: www.starwoodhotels.com/sheraton/property/overview/index.html?propertyID=1296

Hong Kong Grand Hyatt: hongkong.grand.hyatt.com/hyatt/hotels/index.jsp

CULINARY EDUCATOR: FUCHSIA DUNLOP
Fuchsia Dunlop is an intrepid traveler who speaks fluent Mandarin and trained as a chef at 

China’s finest cooking school, the Sichuan Institute of Higher Cuisine. She is the author of 

two Chinese cookbooks, Revolutionary Chinese Cookbook (Ebury Press, 2006) and Sichuan 

Cookery (Penguin, 2001), which won the Guild of Food Writers Jeremy Round Award for Best 

First Book in 2002. She is a frequent traveler to China, and regularly appears as a guest chef 

and Chinese food expert on television and radio. She also writes about Chinese cuisine and 

food culture for publications including Time Out, the Financial Times, Gourmet, and Saveur, 

and was named Journalist of the Year by the Guild of Food Writers in 2006. Fuchsia is a 

consultant for Bar Shu, the Sichuanese restaurant in Soho, London.
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PRE-TOUR EXTENSION

Day 1: Wednesday, May 14 (Beijing) You will arrive in Beijing, be met by a local agent, and transfer to the 
hotel. The evening will be free for you to relax and have dinner on your own. Hotel: Great Wall Sheraton

Day 2: Thursday, May 15 (Beijing – Xian) After an early breakfast at the hotel, you 
will fly to Xian via China Air flight # 1231 at 8:30 a.m. You will arrive in Xian and be met 
by a local agent. Next stop will be a visit to Emperor Qin’s Mausoleum at Mt. Lishan 
to see the famous Terra Cotta Warriors and Horses Museum, followed by lunch at the 
museum restaurant. Qin Shi Huang was the first emperor who unified China as one 
country over 2,000 years ago. Next you will visit Huaqing Hot Springs, famed for both its 
beautiful scenery and the romantic love story of Emperor Xuanzong and his concubine 
Yang Guifei in the Tang Dynasty. After checking into the hotel around 5:00 p.m., you will 
enjoy a dinner of Chinese dumplings at a local restaurant. Hotel: Grand Hyatt, B, L, D

Day 3: Friday, May 16 (Xian – Beijing) After breakfast at the hotel, you will take a city tour of Xian, which 
will include visits to the Big Wild Goose Pagoda, Shaanxi Provincial Musuem, ancient city wall, and the Great 
Mosque. Lunch will be at a local restaurant. At 2:30 p.m. you will fly back to Beijing via China Air flight # 1224, 
and arrive at 4:10 p.m. You will then transfer to the Grand Hyatt Hotel and join the main group.

Single rate – $1,600 per person
Double rate – $1,400 per person
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POST-TOUR EXTENSION

Day 1: Tuesday, May 27 (Hong Kong – Guilin) The day will be free for you to enjoy the city on your own. 
At 5:15 p.m. we will meet to transfer to the airport. We will fly to Guilin via CZ flight # 3032, and dinner will be 
served during the flight. We will arrive in Guilin at 8:40 p.m. and transfer to the hotel. Hotel: Sheraton, D

Day 2: Wednesday, May 28 (Guilin – Yangshuo) After an early breakfast at the 
hotel, we will take a day cruise on the breathtaking Li River. Water buffalo patrol the 
fields, peasants reap rice paddies, and fisherman float by on bamboo rafts. With its 
amazing scenery and taste of a life far removed from the bustle of city life, the scenery 
along the Li River is one of China’s most beautiful destinations. We will arrive in Yangshuo 
at noon and tour the city in the afternoon. We will check into our hotel at 3:00 p.m. and 
enjoy dinner at the hotel at 6:00 p.m. Hotel: Lijiang Hotel, B, D
 
Day 3: Thursday, May 29 (Yangshuo – Guilin – Hong Kong)  We will enjoy breakfast at the hotel. At 9:00 
a.m. we will take a car to Longsheng to visit the rice terraces. We will have lunch at a local restaurant before 
driving back to Guilin. We will fly out of Guilin at 5:30 p.m. via CZ flight # 3031 for Hong Kong, and arrive at 6:40 
p.m. Upon arrival we will transfer to the hotel. Hotel: Ramada Inn, B, L 

Day 4: Friday, May 30 Departure. You will need to arrange your transportation to the airport.

Single rate – $1,800 per person
Double rate – $1,600 per person
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