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Learning Goal 
TTo gain a general understanding and appreciation of Chinese, American, and French cooking.

Learning Domains: A =Affective Domain, C =Cognitive Domain, P =Psychomotor Domain

Terminal Leaning Objectives:
Enabling Leaning Objectives:
Learning Tasks:
Learning Domain
Level  or type of intellectual activity
Instructional Strategy

1. Gain an awareness of different styles in Chinese cooking

Introduction to different styles of cooking, their major characteristics, basic cooking skills, and how to enjoy the dishes.
C & A
Level 1

Recall facts, terminology of concepts
Lecture and lab:
Provide information and testing of dishes in lab. 


1.1 To introduce and demonstrate the process of prepare a typical Szezhuan dish
1.1.1 To learn how to shop for the ingredient
C
Level 1 to 2

Recall facts, identify objects, compare and contrast observations
Lecture:

Illustrate the differences of these factual information



1.1.2 To learn how to prepare and cook the dishes
C & P
Level 1 to 3

Recall facts, steps, and apply knowledge
Demonstration and lab: Show steps and provide hands-on session 



1.1.3 To appreciate other dishes
A

Lab:
Testing of different dishes


1.2 …a Cantonese dish






1.3 …a Shanghainese dish






1.4… a Peking dish





2….American cooking






3. …French cooking






Template for Setting Learning Objectives  
[image: image2.wmf]
Learning Domains: A =Affective Domain, C =Cognitive Domain, P =Psychomotor Domain

Learning Goal:

Terminal Leaning Objectives:
Enabling Leaning Objectives:
Learning Tasks:
Learning Domain
Level  or type of intellectual activity
Instructional Strategy







































































Example of Course Outline  
[image: image3.wmf]
Lesson number and  title
Lesson topics
Lesson sub-topics
Reference material for TEXT
Other reference materials

L1 Chinese cooking
1.1 Szezhuan food

Refer to week 8 Lecture notes page 1-4
Refer to video tape “Culinary art of China”



Grocery shopping
Refer to week 8 Lecture notes page 5-7
Pictures of ingredients as mentioned in text.



Cooking process
See attached notes titled “1.1.2 How to cook Szezhuan”
Show the recipe from pg. 20 of the textbook.



Savory dishes
Here is the body copy (dummy):

Dummy copy for the content aosdfua asodfu asodifu pasdfiu apdsfu aodsfu aodsifuaposdifuasd adsfou. Kaoidsuf apdofu apsodifu apodsifu apodsifu  aspodifu apodsifu 

· Adsfoiausdf apsodifu apodsifu apfodsu afodsu 

· Aspodfiu apodsfi uapodsfiu apodsifu apfodsiu afds

· Aspdofi uaspdofi uaspodfi uapodsfi u

· Apsdofiu apsodifu apsodfiu aodsifu 

· Apsodfiu apsodfiu aposidfu paosdifu paosidfu apoidsfu 
Refer to Fig. 4.4’s illustration in the textbook.


1.2 Cantonese food
How to prepare





How to cook





How to present




1.3 Shanghainese food
How to prepare





How to cook





How to present
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International Cooking: Introduction








L1: Chinese cooking: Introduction





L1.1 Szezhuan cooking





L1.1.1 Grocery shopping





L1.1.2 Cooking process





L1.1.3 Savory dishes





L2: American cooking: Introduction





L3: European cooking: Introduction
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