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As an interdisciplinary cutting—edge technology, artificial intelligence features core capabilities of
simulating human perception, reasoning and decision—making. It provides innovative solutions to the
bottlenecks in higher vocational culinary education, such as insufficient practical training resources,
inadequate targeted teaching, and the disconnection between vocational skills and industrial demands.
Starting with the core connotation and classification of artificial intelligence technology, this paper
systematically analyzes the internal mechanism of Al empowering the high—quality development of
higher vocational culinary education, and explores practical paths for technology implementation.
It aims to promote the connotative development of higher vocational culinary education, cultivate
compound culinary talents with traditional craftsmanship, digital literacy and innovative competencies,
and facilitate the transformation and upgrading of the catering industry.
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