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Knowledge #vih:

Help students learn about the English words for
Taiwanese farming products most of which have been
used as ingredients for famous Taiwanese dishes. ¥
BEAEY CRRASOEYES, A RARYC
*ORRE r'/? r"ﬁmﬁ’H

Familiarize students with the grammar and verbs in
relation to Taiwanese cooking styles, methods and
recipes. EE 2 RE LB {ra#iphl 2 2 o

Lead students to apply what they learn from this course
to discussions on Taiwanese cuisine maps and
ingredient applications in other industries. 3!##
ARF AFANTRRITAGH B FE LR E SHFSHE

* v H W R l}lff’#\j\ﬂf‘rr’}o

Skills He :

Teach students to practice the language and dialogues
used to introduce Taiwanese farming products and
classic and iconic Taiwanese cuisine. ##H#% 4 ¥
EhE2 3 fiiﬁﬁgé,?ﬁﬁwfrr,?rg;}é SUNINNE -

B o

Guide students to introduce classic and iconic
Taiwanese cuisine in English based on the categories
of soup, appetizers, seafood main courses, meat main
courses, chicken main courses, salads, beverages, and
desserts. 31 EE 4 nEZ kA LB ALL 24, &
BAASEREREANSE: B BT ¥ ALY P
BRAE ~Hp A - SV AR s U E PEL

Attitude 7 A :

Influence students to develop an attitude of gratitude
for what we have in Taiwan and start to protect
Taiwanese local food resources and cherish Taiwanese
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Communication j&if :

Be able to speak English for daily 1ife communication.

ERAFREEE -t oo
Language Proficiency #% < it # :
Enable students to understand English cookery shows

through their acquired knowledge from this course. &
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1 Introduction to the Course kim
2 Taiwanese Fruits BEERE
3 Taiwanese Rice and Grains REERE
4 Taiwanese Seafood BEERE
5 Taiwanese Vegetables REERE
6 Taiwanese Tea and Herbs REERE
7 Taiwanese Wine BEERH
8 Taiwanese Poultry BEERE
9 Midterm oY
10 Taiwanese Mushrooms RIERE
11 Origin of Taiwanese Dishes REERE
12 Soup and Appetizers BEERE
13 Seafood Main Course REERE
14 Meat Main Course REERE
15 Poultry Main Course RIERE
16 Desserts and Pastries BEERE
17 Beverages BEERH
18 Final Exam I g
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