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Teaching Practicum for Food and Beverage Management £ EEZHAHK LT F

EFRIE (8031 Course Number |8031
BREE  |[EE Instructor  |Su,Shu Hui
5 BHREHPBEEE Teaching Practicum for Food and
i CemmealiEnTs Beverage Management
PAFREEAL  |RTERFPL(FRHERE) 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
(P9 F B R B R B B and discussion to harden the
BEEBEIIEELNES experience.
kA ESGIISE TR =t ey Teaching
Materials
FEREIH309% classroom performace 30%
HEZE109% Teaching enviroment visiting 10%
BRAETE R | DR ETR20% Grading Teaching practicum 20%
HERE20% Teaching inspect 20%
EREREZE20% portfolio assessment 30%
BEMEE |
— -~ HHERETREMEGN - 1.To understand the new curriculmn.
s HERE N EEEREITERN 2.To introduce the enviroment of
BEAR e Syllabus teaching.
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3.To practice teachers'exam.
4 Micro-teaching.
5.Teaching practicum .
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