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Abstract

With the improvement of living standards, people require the increasingly demanding diet quality,
and the catering industry is stricter about cooking talent. According to the survey, less than one
third of cooking majors work on the catering industry, which results from the fact that the theo-
retical basis, practical skills and innovation ability of these cooking majors can’t meet the demand
of foodservice, and also from the fact that the talent cultivation mode urgently demand the reform.
Itis needed to improve teaching, to develop skills, to inspire creativity, to promote innovation and
to make the cooking majors a lot more competitive. Also, it is necessary to inspire creative think-
ing, to increase number of start-ups, to upgrade the entrepreneurial quality and to cultivate prac-
tical and highly qualified talent accommodating to modern catering industry.
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