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Research on teaching innovation of "Chinese and foreign food culture" course

[ Abstract] As a professional elective course for tourism management and hotel management majors, this course aims at
the lack of students' learning drive in the course teaching, the duplication of professional course content, the weak thinking ability of
students, and the design of course ideological and political teaching. Insufficient and other teaching pain points, implement teaching
innovation reform. The first is to use the idea of "loose-leaf teaching materials" to reconstruct the teaching content under the background
of "new liberal arts"; the second is to optimize the design of teaching activities around the two aspects of instant results testing and end-
of-term feedback; the third is to use the "Learning Pass" platform to enrich teaching resources; It is to determine the ideological and
political goals of the course in combination with the talent training plan and training objectives of this course, and combine the course
content to mine the ideological and political elements of the course, and summarize the combination of the ideological and political
goals of the course. Through the above reforms, this course has achieved good results and basically solved the "pain point" problem, and
follow-up efforts are still needed.
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