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HHAZRER 8317 Course Number (8317
RABED  |REG Instructor  |CHANG,RUEY TSUEN
thar 4, BHREHPBEEE Course Name | reaching Practicum for Food and
Beverage Management
PAFREEAL  |RTERE L (PEEEE)—A Department
BEHN |ME Required/Elective|Required
28 |2 Credits 2
REFREAFE The course includes: 1. Basic idea of
(=) TEREEEERANAEREEE practicum understanding. 2. All kinds
B of teaching theory and skill. 3. The
() HE84 -~ BEERRE = AHER whole concept of teaching design,
FEEE |HERaREMErERa Objectives  [skill and evaluation 4. Apply teaching
(=) eSS A EEERNERE design, skill and evaluation into
HRHEER - practice. 5. Use teaching simulation
(MH) F R R R B L and discussion to harden the
BEEGR TR RIS experience.
Teaching
Bk Materials
EETEAR Grading
BEMEE |
BERNE | Syllabus |
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