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Food and Drink in Chinese History
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Basic Learning Outcomes
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A Developlng the Professional knowledge in Historiography and o
Cultivating spirit of humanity
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B |Developing the Capability of Articulating and Writing in o

Historical Studies
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Advancing the Capability of Native and Foreign Languages
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D Developlng the Capability of Internatlonal Perspective in Area O
Studies and the Sense of Cultural Participatio
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E [Cultivating the Capability of Historical Ethics and Reflective O
Thinkin
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F [Cultivating the Capability of Planning and Executing in O

Literature and Historical Application
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Resources Required (e.g. qualifications and expertise, instrument and equipment, etc.)

Course Requirements and Suggested Teaching Methods
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