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Central Taiwan University of Science and Technology
Course Syllabus

Academic 109-1 Day/Night School

Year/Semester
Department Education Center Program
Course Title Discussion on diet and customs Instructor Chou An Pang
Course type Elective Class Humanities erudite
Credit Hour 2 Hour(s)
Course Code Office 2805
Subject Code Advisory Time

Course Description

The country is based on the people, and the people are eating for the sky. Food, or
the name of food, is always the subject of history, and food communication itself is
an intercultural exchange. The course is conducted in lectures, discussions and
lectures. Through multi-faceted discussion and field surveys, students are guided to
understand the veins of Taiwan' s dietary development, understand the connotation of
Taiwan’ s food culture and cultivate the lifestyle of eating arts.

Course Objectives

Cognition: Understanding the context of Taiwan's diet development
Affection: Understanding the Connotation of Taiwan's Food Culture
Skills: Cultivating the lifestyle of eating art

General/Core Learning Outcomes

Genera Learning Qutcomes
I. Humanism and thinking
1. Can comprehend the basic concepts and theories of humanistic and social sciences.
2. Can use the knowledge acquired from humanistic and social sciences to explain and illustrate
humanistic and social phenomena.
3. Can use the knowledge of humanistic and social sciences to discern, analyze, and criticize human and
social phenomena in daily life.
4. Can perceive the emotional blast triggered from humanistic nurture and appreciate the beauty of
multiple cultures and humanistic spirit.

II.Reflection and care

1. Can reflect upon oneself, know one’s good and bad qualities and thereby act accordingly.

2. Can empathize with people around them through one’s reflection, and show their care towards others
and the environment.

3. Can create a sense of value and thereby form a positive attitude from their care towards others and
the environment.

4. Can become empathetic towards others and develop a virtuous character that cares for others and
their environment in an active manner.

III. Creativity and expression
1. Can express oneself or others’ opinions in a clear and effective manner, through oral or written
presentation.
2. Can use proper tools and methods to verbalize data and produce a logical and organized content.
3. Can convey one’s ideas in an original and lucid manner.
4. Can produce insightful thoughts and make effective communication or arguments with the audience.

IV. Science and logic




1. Can comprehend the basic discourse and major contents of scientific spirit and method.
2. Can exercise multiple thinking methods to ponder on the cause and format of issues and explore their

correlations.

3. Can make critical thinking based on logical principles.
4. Can apply one’s logical rationalization and critical thinking to their everyday life and work.

Evaluation Methods & Ratio

Mid-term progress report 20 %
Class participation 20 %

Study notes 20 %
Personal written report 20

Final report 20 %
%

Textbook (Title, Author, Publisher, Remarks )

Title Author Publisher Remarks
Course ppt Instructor
Chou An Pang
Reference Materials (Title, Author, Publisher/Journal, Remarks )
Title Author Bl bl Remarks
Journal

Schedule & Content (Week, Content of Unit, Teaching Strategies, Assignments/Quizzes)

kidney beans, peas

assisted instruction

Week Content of Unit Teaching Strategies Assignments/Quizzes
Provide extended reading of self-study
1 Course Introduction Teaching websites, titles and bibliographies after
class.
) Provide extended reading of self-study
: Teaching, computer- . . o .
2 Taiwanese food source survey ) . _ websites, titles and bibliographies after
assisted 1nstruction
class.
Best assistant: pineapple, radish, Teaching, computer- Prow.d € eX.t ended reaqm.g of S?lf'smdy
3 ) ) . _ websites, titles and bibliographies after
garlic assisted instruction
class.
4 Potato: the treasure of the great Teaching, computer- | Confirm the field survey group list
voyage era assisted 1nstruction
Children of mustard: sauerkraut, Teaching, computer- Prow.d € eX.t ended reaghng of S?lf'smdy
5 ) ) . ) websites, titles and bibliographies after
lasagna, dried plum assisted instruction class
.. . Provide extended reading of self-study
Imported goods: sensitive beans, Teaching, computer- . . o .
6 p g A £ P websites, titles and bibliographies after

class.

7 Red bean cake

Teaching, computer-
assisted instruction

Provide extended reading of self-study
websites, titles and bibliographies after
class.

Teaching, computer-

Provide extended reading of self-study

8 History of instant noodles ) ) . websites, titles and bibliographies after
assisted instruction
class.
Peer-to-peer learning | Comprehensive discussion
9 Field survey progress report method, observation

and evaluation

10 Taiwanese noodle culture

Teaching, computer-

Provide extended reading of self-study




assisted instruction

websites, titles and bibliographies after
class.

The story of spicy bean paste and

Teaching, computer-

Provide extended reading of self-study

11 ) ) . ) websites, titles and bibliographies after
Taiwanese beef noodles assisted 1nstruction class Srap
Teaching, computer- Provide extended reading of self-study
12 Dim Sum at Miaokou ) ; _ websites, titles and bibliographies after
assisted 1nstruction
class.
The auspicious meaning of Teachi Provide extended reading of self-study
13 Taiwanese traditional Chinese New caching, compqter— websites, titles and bibliographies after
assisted instruction class
Year food .
China, Japan and South Korea eat Teaching, computer- Prow.d € eX.t ended reaqm.g of S?lf'smdy
14 ) ) . ) websites, titles and bibliographies after
porridge customs assisted instruction class
. ) Teaching, computer- | Pay personal reports, learn to write
15 The origin of spring cake ) g. P .
assisted instruction
Teachine. computer- Provide extended reading of self-study
16 Taboo for festive diet ) gf D . websites, titles and bibliographies after
assisted instruction
class.
Peer-to-peer learning | Comprehensive discussion
17 Field investigation final report method, observation
and evaluation
Peer-to-peer learning | Comprehensive discussion
18 Field investigation final report method, observation

and evaluation

Correlation of Unit Content and General/Core Learning Outcomes

Learning Outcomes %
Unit Content Core % General %

112345 2 3 4
Source of food VAN VA VA VA 100 75 50 50
Characteristic diet N A A A 100 75 50 50
Dietary customs A A A A 100 75 50 50
Spread of diet VA A A A 100 75 50 50

/N A A A

VAR A A A

Core Learning Outcomes

General Learning Outcomes

1. Humanities and Cogitation
2. Introspection and Solicitude
3. Creativity and Utterance

4. Science and Logic




