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Inheritance and Innovation of Education Mechanism of Liaoning Cuisine
Intangible Cultural Heritage in Higher Vocational Cooking Majors

—— A Case Study of Liaoning Vocational Technical College of Modern Service

Chen Xiaohuan
Culinary Institute, Liaoning Vocational Technical College of Modern Service, Shenyang, Liaoning 110000

Abstract : As a national intangible cultural heritage, Liaoning Cuisine carries the unique food culture genes and
historical memory of Liaoning. In higher vocational cooking education, how to inherit the essence of
Liaoning Cuisine skills under the integration and influence of intangible cultural heritage and effectively
cultivate students' cultural confidence and professional literacy has become an important issue.
Taking the teaching reform practice of the cooking major cluster at Liaoning Vocational Technical
College of Modern Service as an example, and relying on the Liaoning Cuisine Master Academy,
this paper, on the basis of analyzing the current inheritance situation and main problems of Liaoning
Cuisine culture, constructs an education framework including refining regional cultural characteristics,
deep curriculum integration, three—dimensional practical platforms and multi—-dimensional evaluation
mechanisms. It is implemented through deepening industry—education integration, digital empowerment,
and government—industry—university—school coordination. Practice shows that this mechanism has
significantly improved students' cultural identity and innovation ability, and provided technical and
skilled talents with profound cultural heritage for the transformation and upgrading of Liaoning's
catering industry.

Keywords : Liaoning cuisine intangible cultural heritage; cooking major; inheritance path; education

mechanism; innovation
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