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Foreigners Travel to Sichuan for Cake? Ancient Cake-Making Technigue from 100 Years Ago Still Practiced Today
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Imagine roasting plum blossoms
over a charcoal fire, brushing the
mold with rapeseed oil, pouring in
freshly whisked egg Tiquid, and
maintaining an even charcoal fire to
bake. These are indispensable methods
for creating classical cakes that have
been cherished for nearly a century.
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/hang  Shichao  serves as a
b/—year—old cake artisan, who operates
a quaint cake shop located in his own
bungalow next to the Jiezi Ancient
Town, Chongzhou City, Chengdu. The key
tool for crafting delectable cakes is a
homemade charcoal oven left by Zhang
Shichao’ s grandfather’ s second—oldest
brother. Zhang’s journey into the world
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artificial pigments and additives,
quickly captured the hearts and
palates of the public. Today, the shop
continues to draw numerous daily
visitors, including tourists from as

of cake making began at the age of 19
when he tasted a bite of cake prepared
by his grandfather’ s second—oldest
brother.  Impressed by the unique
flavor, he embarked on a trip to share
this culinary delight.
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At first, Zhang promoted his baked cakes
in different shops by bike. The distinctive
taste of his charcoal—baked cakes, free from

far as Malaysia and the United States.
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In March 2022, Zhang Shichao’ s
exclusive cakes were added to the
Intangible Cultural Heritage List of
Chongzhou City, Chengdu.
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