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Teaching Practicum for Food and Beverage Management £ ETEHAK LT T
EHAFEE  |8046 Course Number 8046
RABED  |REG Instructor  |CHANG,RUEY TSUEN
5 BEREEFBEEE Teaching Practicum for Food and
PR - CemmealiEnTs Beverage Management
PAFREEAL  |RTERFPL(FRHERE) A Department
BER  |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,
TR B EREERIEIA 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.
1.E5Z5 (1992) - REBIRH/NE
HETRE RS L B RR ZIASE -
L EEEE R R E AT LR
(GRHRR) - 270300 (1999) -
HEERBEEEEEHEI TR - 2
it #HEE - 3.FEFFE (1999) -
HEERHEEEHEBET TR - 2
it #HEEL - 4.FHE (1998) - K
Bt B E B E S B 7 i K A Teaching
7% - R EEATE AR E R REL Materials
A (RHIRR) - 5.5
(1999) - MIEEEHREHETEE
IS HETEE AR RR T
KEME o ORI KREBHERIEER
fEERAC CRHIRR) - 6.858E5L ~ BR
R4 ~ ERKBL - BfEEY (1994) -
HBEE AN b - Z4t ¢ A
REBFE -
1HEEK  40% ; 208G : 1.Portfolio.( 40%); 2.Micro-teaching(
BT E A |40% ; 3.3 BRI (20%) Grading 40%); 3.Learning performance in the
classroom.(20%)
ZEFHEE  |http://www.cyut.edu.tw/~rtchang/
1.EERIEE 2.2 M8 %Ee 5 3. 1.Traits of a good teacher.
PR FHEBEER A 5 4 IR 2.Teaching effectiveness. 3.Use and
R 5. EREERYE ; 65052 misuse of teaching media.
(1~8) ; 7. BEE ; 852 4.Classroom management for
BENE |BEEEE - Syllabus teaching. 5.Instructional portfolio.

6.Micro-teaching( I ~VII).
7.Demonstration in the classroom.
8.Demonstration lesson and
feedback.
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