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VMR FES AT A AT, 177 RA254UT CHAD IFHEOAR DB HLLT) &wv) KW
DN OPGERE 2 B L, FEEMEEIC B % BRI A BRI EERE IS D AATVD, 20
WY ALAIZ & D, AT, HMFH & EEHE L OEME 2 ER L, EEEZFROF X ) TIREO 200y —
Ve UTHEMITSZEATE S, FIC, T8/ & [BYb] 2EBHBE K IOIT LT LT, HEFHITTT
LB ERNEHELIENYETE D, ARTIE, [T&] 200 AN/ 2 HELEYEFEFR H English
Workshop &, [#] & [£3fb] 2 AN7-BMALEFERLH Gastronomic Sciences 1122\ TO%E A
BLHBEHEITOWTHMBIL, REICBT 2 RFELUFTOREL B 5D,

%—7— K WA, ERSEEE £ R A

H®&

ZL®IZ

B A YA Y MERIC B B PGEEE O

[ 5] OIEFEHE —English Workshop—

[f] & [H3b] D3EFE#HE —Gastronomic Sciences I —
BbyIZ

G W o

1. FUBHIC

RTINS, VHERFEST I YA Y MEEBIZBWTED X ) ZIEEHEITOLI TV L RIZDONWT, IMEKE
FERLE & HMALERERE 2 IR, FORS, FEIIBIALT—FIATA L, T—FANVF Y —, 7—FF
70V =D3ODHEHNI L, 7T—FIAV AL P T—=FIVF v —5IRICBITS [£] OFORED LS I
EHELBPoTWRICH NG, KIS, [H] 2R ANZLBEERHICBT 2% IOV TRTW L, 51,
[F] L TR ZRAE L0 L DDA L LT, RIBOKRF L OmBILFAEEOHENE L #AEOFDEFEBEO T —
YRR IEBOMBIT 50 WIS, RFHOERRE BT 55%0OREELBRD,

2. BYXI AL MERICH T HREBHEOHE

BRI R METIE, UBFE L LT, ik 2 MAEREN E T8 MBS T 2. Z0%kiE, 2 BARKEY
5 Bl LT 2 B4 EFER H Gastronomic Sciences I - 11 - 1T - V2 BIUEBT 52 L1k %,

BATVAY MARBOWHETT 7 7 A TIE, IEMTHREFEHFELZENTLIZLZ2HIBLTVWS (1), 11
AR - Fk22 A% Step 1 (Training for Autonomous Learner: HAMAEZE OFEK) T, 2 \IAELHZYA Step 2 (Training
for Career-minded Learner : ¥ vV 7K ZEik L2 BB OEK) &% b, 2 MARKFW LI Step 3 (Training
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for Expert Learner : HHGRZ - 2 H B OHK) Tl&, Hihz2 MR & MM T%# 5, Step 1 & Step 2
TlE, HARAB L OEFENGET A OREFEHEAPTHE TN T S, ZOHD Step 3 Tld, HRADEEHE, o
WCHAAB L UHEANOEMEH OB EHEZIHYLT 5,

Step 1 Step2 Step3

Skills learned in English P EER
Progiam First semester | Second semester ‘Third semester Fourth semester

Reading skills UNDERSTANDING

English for Carcer
Development

istening skills (incl. lecture
listening skill)

UNDERSTANDING | Study Skills a1 | Study Skills a2

is | UNDERSTANDING

WRITING

Study Skills 1 | Study Skills 2
Gastronomic Sciences

SPEAKING IR RN Ry

:AKING & WRITING - - English Workshop

UNDERSTANDING

CALL1 CALL2

SPEAKING & WRITING

X 2. 3FEME - FPSERBERB LFEBAX L

X

1. BEFED 3 B&fE

Lo 213, HFEPECBT 2HHRE LA 25 NTEET 2 AF v & CEFR (3 —1 v SSRELESIE) ©
I ERLTWb, BARMIZIE, Study Skills a 1 -2 TR =74 Y Z7AFNVEY) A=V 7 AF V%, Study Skills
B1l-2TIE7TVEYT—Ya v AF V%, CALLL - 2 CRREFEORERICT AF NV 2%¥5, 2512, English for
Career Development TIZE VR AR — AL A TUE L SN B EBEWNLIFE OIBE%, English Workshop TiZ &
RRAES ) T4 =TT LB LRI RFTE 27TV EY T =2 a VAF NV EFEE, £ L THR#ZEIZ, Gastronomic
Sciences I + I - Il - VTIid, Step 1 & Step 2 THEBH L2 a2 d LICHEANSETHALWFE L BLT, X HEM
HOFIEFEEZ AT,

Step 1 % Step 2 Tld, —MHEFHEZ I D%, AR AT A Y MEFOFVD 3FHID 2OTHAH7— N VF v —
ET7—=RA T A MIHHET BIEFELZIND ANLTW5S, Flz21E, Study Skills B 1 Tld, Describe how to make
an iconic dish or create a new dish' L W72 My 7 TCTLE Y F—a y% 720, CALLL Tid [#EFAM]
TOFWE D L1Z, EHEAED SWOT 55z L, ST —FKA Y b TTLEYT—a Y2179,

PENRESY AT A Y MEHICBI 2 RFEUBEOMIBTH 5, %8, Wil#HHB ORI RBEED 720 (/R Z EA L,
WAEZALZ WAL, TORELRKEEDRICIBEABTIEN2L TS GEL L, &K - KFIH, 2019; Owada &
Shimizu, 2020 % £{)

WIZ Step 2 @ English Workshop, 7 & U8IZ Step 3 @ Gastronomic Sciences 1 DIZEEEIZOWVTHET 5,

3. [B] OFEEHB—English Workshop—

ARHTIX, XA YAV MEROF Y VF VT F AN (Pond & Owada, 2020) % flio CTEEZEML T 5,
HIZBT BRI EIRE Ff o TV B AT E 5T, BICHT 2 EFEOHEE - HH 2T 2L, FEBEIHIRH
FEONZF CRBETRETED LI LI LEINETHL, KTFAMOHRERLTHDS L HIC, BEERY
HIZES>THKDOH L NEy 73 b Tnb (T 1 ZH).

B z1E, Unit 6 ® P ¥ 71% ‘A Cooking Lesson : Herbs, Spices and Cooking Actions T® 1), Z®EAH ST
I N—=T AL AT B BEHEEL SR (KM3BW), £72, Unit 11 ® ¥ v 713 Read the Label : How to
Label Products' TH Y, JEOAEMN, I TREI—Z IV bDITNVDHEATTZFE (M43H),



BYRIAY MNEEBICH T BEERE (KFH)

- With your partner, match the images of the herbs Bl ookt the diagram below. What nformation can you see on the container?
and spices with the names.

Bayleaf | Cloves | Nummeg Ginger Turmeric | Green Onion

Basil | Bell Pepper | Black Pepper | Chili Pepper | Cardamom

.w.’w
Elwm |
" V/ m% . .___;f_‘ o

3. English Workshop @ Unit 6 4. English Workshop @ Unit 11

EEETE 1]

\x
A'\g

%8B, ABH T, Food Tour (7— K> 7—) & A New Food Product (BG4 2 58 LWEEG) o071 ¥
YT—arhdb. BlZiE, Food Tour T, FAEMADE 2SR Z Ff o T 5 Mg L 1 C IS B9 2 (il H 2 Hh B
ORI Z I TORMDOD 5 EMH - AFHRLELIIOWTY H—=F &7\, FYIFIUY 7 —240WL, HEEET
% (fH5k2 M),

Food Tour ®fl& LT, 2020 4EEEIC A ASHOCIARTH IZ D W TH K L 72 Food Tour in Hamamatsu City (Ef%
HO7—=FY7—=) OAFA4 FO—#HEUTIIRT (K55H) 1V

P’ood Tour in Hamamatsu CII%

Eview 1. Information of the tour

| Strawberry
F ; Picking

5. DT LECFT—2 38 : Food Tour in Hamamatsu City

4. [B] & [E3tE] OFEZEHEF—Gastronomic Sciences I —

Gastronomic Sciences %, %o I, M, VI L TAMMRAELZ HO L, 20720 2 OFRFEZITIEEMR
HoHHTERL, ARAOEEBHEPHLE LTV, CORHIZ, AEOHIKEEREMER?2 (Fu-Jen
Catholic University, Department of Restaurant, Hotel and Institutional Management) &, 2019 4EEEFKS2HA A & 5
FILFIZE T > T de BB, TOREXHIET 51247 -> T, WK FOMUHKEIIE, HAOROEL L
1LICBE 5 5% (Ishige, 2011) BX a7 MZF & F o HAREICHT A 00fFEE (Hostling, 2015) # @ o
ZELE LTRAL T 5,

AEHOZ 15 MOBEDH H, 10 MALFREICETEN TS, 2019 FEEIE, HFOFNIIEZLTHLT L

BBEMH L CRERIT 57255, 2020 4EEI1Z 2 0 FHO 720 HARDFAEZTHBEZEHDOHEN S Zoom TOEIE
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ol

2020 4EFEIE, BEMOBBED 50 A, HAMOBEEEDTI0 N (FFRIZ 2 HAEHI A, SHENTAN) THo7z¥,
ZDWD, IN=T T4 ANy va v A V—TREDOID, FEICEBMS AL HAM1IAD 10 7V —T %>
TBWwiz,

AR HOEERROwRNE LTIE, FEIEMNICEHRI I 227 — ¥ g Y RELHH O IR Z 75, RIZ,
I, REFERATENEBHEEFE, Ty =7 VAT 72 L CRIUERREZTT) o € L THwEIL, FH
BRE L CHERREZITV, LR—=M2R_IT2, £15H09 5, OO 3MIZHAMZFORETH -7z, 24
7obid, WA a=r—3a RO & % 5 Cooperative Principle (I## @ JE#), Conversational
Implicature (&FFD &), Politeness (K54 h%& Z), % L T High- and Low-Context Culture (& - k2> 52
A MXAL) IZDWTHEAT, ZO%, 4P 5 13HHETIEEELOREREICSBMLZ, £ LT, &EOHARM
2014 - 15 METIE, &L FOPRFEELET 72,

KIZ, ABEPS 13PHETOBED L OREIRFEDED I IZOVTREND, 4 HIH2 S 8 HHEIE, MRF 24
Rz cast, 7—-Fy 77—, MAHE, BROZECHLTOI=LIsFr—0dbY), TOR%RIE Zoom D7 LA
g7 by va vEEERM o CORERLOTFTA Ay v avehb, 0%, IEHE2S 13EHIE, BEEH
RNOEEZ L DI TN —THREEL 2D

EClARZZFEAR DT 4 Ah v va v, BFHD SV IE Padlet? 1I2b EDWTHTbNS, BBHFICH DT 1 A
%1v a3, Nikkei AsiaV O HZFFICHA, W (summary) & EIL (opinion) ¥ #HE, HYHEI
WHL729 2T, YHEB»OREINETFTA AH vy ay - 7T AF 3~ (discussion questions) I2bETEH
BOFREET V=T T4 ANy ¥ar&i7)e —7, Padlet iZd DL TFTA ANy v avid, HESh 7oy =
7 PRI Padlet BICHEHEE EHIZTRA Y FEFERAALE) ZTHTH.

T3, BGHE, HARLARBOFER S PHIREFY £ ) 2ild % ®A 72, Nikkel Asia TRHAZIILDET ST
VT ORFOE T A AGLEFFHMIN T B720, ARPHEEEORHTO ML ¥ FEEFETHREGIITHEL T b,
DINIS, WY B2 25, DUTO2 L 40 FRIEBIILH LA LYY ERTROULHFATH %,

1. Business card culture fades in Asia as COVID spread cuts contact (2020/9/13)
2. Japan's Saizeriya bets on downsized restaurants amid pandemic (2020/9/15)
3. Taiwan and US move closer to Bilateral Trade Agreement (2020/9/1)

4. First hostile takeover of Japan restaurant chain no reason to cheer (2020/9/23)

WIZ Padlet THAEHD, TNEA VT4 Y EOWRIKD L) b DT, FALLENEHEIX Y 2D EDDRIC
HHICETFAZEDNTE S, Padlet iI2X A 70y 22 e LTI FZ24ro 72,

1. Daily Meals Project

2. My Favorite Fast-food Restaurant and Menu Items
3. My Favorite Family Restaurant and Menu Items
4. Not Well-known Japanese/Taiwanese Food

5. My Favorite Snacks and Candies

6. School Lunch Project : Taiwan and Japan

ER 1 TIE, HAREBBEOSFAEDR—HEIZHD, FEYOHBERBRU L EOEEE2Z Ty 7L, BEWHHALE>
72 (M6&M), L2 TRIFEL 77 AP T7—F, L3 T3iF&En773IV A, Eid4Tid, MEOANIZHTD
MOENTVRWHRRSEEOEN, FR5TRIFERAFy Z7HAF, 6 TIIFEHE W72K) 2oV THLE-

727



® @ Kazsharu Ovads + 6 + 178
1 Group 3: Daily Meals Project

BYRIAY MNEEBICH T BEERE (KFH)

@ Kazuharu Owada + 6 + 258

Group 10: Daily Meals Project

6. Daily Meals Project?

@ KazuharuOwada +9 + 3H

School Lunch Project: Taiwan and Japan

» My fond memories: Comments and Photos

School lunch in Taiwan School lunch in Taiwan This is the picture of

Itis a typical school lunch In elementary school, school lunch in my
in Taiwan. However, before students usually have their city. The soup is
made by spinach

we usually brought our lunch together in school,

own lunch box to school. grown in my city.

the dish will be in a box,
and student need to take

those by themselves.

£
Beihan Kyusyoku(CKERIG 1Y)

In my city, we bring only rice in the lunch
box only once a week. We had a bad
habit that bring back the food that we
don't like as well when going back to
home behind teachers' back.. of course

this is not allowed though

£
Milk-bottle

School lunch in Japan,
milk is provided every day.
Some regions serve milk in
bottle.

Because of the reusable

case, it is eco-friendly.

However it is a little bit
hard for young children

carring this to their

classroom.

7. School Lunch Project : Taiwan and Japan

BB EORBILFARZEROEBEROY A7 L LTI, FARIERIV=—TF4 ANy ¥ a yORTEKEEZ-/22
LRIV EY, 1% Reflection Paper (JRVED LAR—F) & LT, 200 HFEL EOWFEICI AL R— P2
WM %, 7B, Z® Reflection Paper 23 RIFEE NG Z &4 5%, ZOHNRSHRELBLIEIRELVR—FDF—
<EWD, NT—RA U ML DZFMBERZITOEELS 74— F Ny 27250, BELR—- ML LTRET2
N s S

LT Cid, 224:® Reflection Paper D% BN EAEDRE AR T L B FEAE P TV,

9, TAVHEOZEMEBHEICOVT, A AL, [BEOFEIT A 7 OEWITER L BWEED ST
I BVEESTWE ] LlRTW5S,

Student A :

One similarity between Taiwanese students and Japanese students is that they think the meat in their own countries
is much safer than that in the US. They seem to have an image that the meat in the US is not good from the
perspective of health and animal protection. One difference is how we think of the relationship with the US. As a
Japanese student, I think the trade agreement with the US is very important for Taiwan to counter the threat from
China. However, the students in Taiwan did not think about the threat from China and I felt they opposed the trade

agreement with the US just for the health and animal protection.

HAEBEOWEIZOWT, 4B, [ABAIS-VWIIRAZERZVWIFEHAANRIRICLE W, TY, &
WIIEATHEDLLZWEW) DL BN LA (weird) FE»D L] L HSOELZ IR TW, €512,
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CDEIBRDENDHL1DID7 FTAFELVELFo TS, RIZ, #AECKE, [BEOFRBATIE, +—7
v (oven) H->T, TNTERAUZIND L, HROMETHELTLILEELR] L, FLHTWVD,

Student B :

The most surprising thing was that Taiwanese people don’t prefer to eat rice cold. In the Japanese lunch box
culture, that is normal and no one seems to care about it. However, when we see our culture from a different
country, this may be a weird custom. Opinions from other people made me notice that. This class is full of these

experiences and I really enjoy it.

Student C :

One surprising thing is that in Taiwan, there are ovens in their school, and students can warm their lunch before
they eat. This is because people in Taiwan do not prefer to eat cold rice, which Japanese people do not care about.
One unique culture of Japan is that students should carry and prepare their school lunch by themselves. Through

this, students can learn to obey the rules and getl along with others.

The Daily Meals Project i22WT, %4 D id, [BEOEWE—HIITIHEoI1FW (oily) EWIHIAf A—=—T%FoT
Wz, FEIEE) TIEBRw] R KRS T B,

Student D :
I used to wonder if Taiwanese people get an upset stomach since most Taiwanese food are a little bit oily in my
image. However, I realized that their dairy meals were more international than I had expected and they looked

healthy.

HLTN—=TDOTLEYTF—avilonT, HEER [BITHRLEBEARBADOLOTIEILRL, BEOL AL
S5 DY —N— (server) bEL LI LFAEY ) F 4 —DOMZTEH>TWa ] EHELTWS,

Student E :

In the first presentation, they introduced how servers treat its customers. I was surprised at how high the quality of
hospitality in a restaurant in Taiwan is. We Japanese have the word ‘omotenashi,” which means good hospitality. T
used to think that it originates and exists in Japan only. I changed this thinking after their presentation because I
leaned that Taiwanese people also have this concept when they work at a restaurant. It was interesting to find out

the similarities and differences between a variety of cultural aspects.

5. EHYIC

INET, BATRA Y MARICBITHEBEHELZMBL 720 KPP TETELEIFELPTzo TR0V, F4
D=—=A%T 75— MRERPHUBENTEALMNE ) PTEY 200, ALI2EEI)F 2T 22KRL, BIEIC
FoTWwbd, B, TH, HICHT 2 EBEMRERLE HESHELI N T, FR)IRETEEMTbhTw
720OH [H] 1CHE A% 4T/ English Workshop THh o720 72, [ & [H2ib] 2o -mbBitFizEs
Gastronomic Sciences I TdH -7z,

TLVERMBY AT A %Mo 72 mRLZEII VOO RFETHERIN TSP, EVORFOFEED LM
WZFATVD EW) ZEDPKRFEHORHTH L, ARTIE, TORERERELFEOFVOMKT L L HITMBIL 2. F
b, BAOREXAIZE T 2R EFMTOEMOF TR S L12dilah e L To¥GE (ELF: English as a



BYRIAY MNEEBICH T BEERE (KFH)

Lingua Franca) I2£5 33227 —2a VoL X &L S2FEREL, &L LIZOWTOIFZ RO Tz,

INFTHERTELIIIC, FRELTOREEHE G 2HATMPTRTL, Z20RBIITL —HOMRS7zFA L
Gastronomic Sciences 1 - 11 - Il - N2 JEIETE 2oy, 2 MABIMIDIRE, ZEF CHEE, JRICAICEIT 5 55510l
NBFEOLEBIZEA LR BT LES>TVEDONBUIRTH %, Lo THERIE, LV HERIEMWICAICE T 5 5k
PO WFERITIC, EOEMELH L LD [HEHEGR] 2, FRELRPWCHEDDO [ThHTIv 4>
7Yy val, [EOEE% (Food Linguistics) | E\Wo72RtA AL, X W EMYLRIEFEE2S¥RD L) ks r b
ABIENBHETHA LV B,

PED XD B AEORCOBBTELIIE L2 L1E, S5 3EICHET 5 EEOHMIFER MBI, 75 Ok
HOLYE—RPH T S Rl el T — s X=X, EFETEHEINIAICHT 5P ER 2B L L 2o —8
ADVLEE R DDTE RV, EWV) T ETHDH, HiZ, HRAOEZHMT 270008 HPLL Y ¥—DHIEFFT
LVI=RZABHNEHERTH S ) o FEPLERIHRI 2RISR L, EFETRETE 2 &) R[ADKEFH I —
N DWEENEEND,

BUE, HAD [&] 2#/NIRETA7200PGEICE 57— R=22 3= 2&RE, 1FEAEEIIATT
&F, A MERPEREHIUERE 25Tk, ORZIZLOBHORICHT ZEETEL) Y —ADBRWVHT,
A& D@L EIEDORS, P I, R4 v MERICZ 2L S22/ 2. d v FETTIRAARZIZL
DO EDEMPIELLFONL VW EdHD, L [EOFEFET -S| PHETEL, REAMOEBHF I
LENETEH L, BMERCHEDPGEER I THEIENTELTHAS ). T2, IMHBICARL, HROAL S
T CHEATEZ L) ICTUE, HROEDO 70— LI ETHTHA ).

p=3

1) FEBEOIEEIZ, https//www.youtube.com/watch?v=DYMY_yaJAJU&feature=youtube Z MDD = &,

2) http//www.rhimfju.edu.tw/en/index.php/83-2011-02-06-05-02-24/faculty-a-staff # S X 1172\,

3) 2019 4EEEIXHBEMAT40 %4, HARMDS 25 4 Td o 72h%, 2020 HEPEZHEEWL50 4T, HAMAT10 4 TH o720 2019 4FEIE, FRT
LT N =T Mo TV 72a®, 2020 FEED S IEFROMBE TN —T2/ED, FV—TREZL T 5,

4) LAiIZ Nikkei Asian Review & 9 Mg T o 7298, #03 Nikkei Asia 122D o572, L < 13, https://asianikkei.com/ ZZMHDZ &,

5) RFOEH EBAIFZZNZN100 words LEFH L X HICEETWE, &8, ENTRHZOBAEZHILZVWEIIICTE2L DY <) —
474 ~7 (summary writing) OEEXIT->TW5b, %8B, T EBRIIELAPHNEREDOT 1 XA v ¥ a YT E CTIHREI L TRR
LTWab, T, BEBEOFELEOT4 ANy ¥ a YOS, FEOEMAFERCKERHAZIELAMZ L) 08820 TH L, ¥4
FZ otk FHREZ LTIHENT 4.

6) https://ja.padletcom/dashboard # B E N7z, 4B, Padlet # A ICIIBED T T I HF —%2 i) LEINDH 5,

7) AETH o7z Padlet Lo 7Y =7 FEEIE https://ja.padlet.com/kazu913/znm9hb7gh3rsjgwh % &M X 72wy, School Lunch
Project ® & 121k, A AT AV MEROI M7 7 - =) 74 Sheool Lunch in Japan &\ 9 7 =< Tilig L T 272w 7z,

8) Group 3 - 10 & & —HAMABHARNFEDGHT, TRUIMIARBAFEEDEHETH 5,

9) 2020 FFEDRL A — Mg,
A Comparative Analysis of Lunch (Bento) Boxes in Japan and Taiwan, One Aspect of Food Culture in Taiwan Through the Lens of
Night Market, Breakfast for University Students in Japan and Taiwan From a Food Cultural Perspective 7 &, HAR: GEOAAL%E
Peo72bDWBIFEALTH 720

SRR

TRMET - KANHANG (2019) [RPHEHEH ) F 27 2TBI MR —F > 77 X b OBEA L ERMIC & 2 Z4EMGE ] [Studies in
Language Sciences Working Papers] 9, 1-14.

Hosling, R. (2015). A Dictionary of Japanese Food. Tutle Publishing.

Ishige, N. (2011). The History and Culture of Japanese Food. Routledge.

Owada, K., & Shimizu, Y. (2020). Bridging learning and testing in an EFL curriculum : Pursuing the effective use of a commercially

produced speaking test. JACET Selected Papers, 7, 139-159.
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Pond, C., & Owada. K. (2020). English Workshop [English textbook financially supported by the College of Gastronomy Management].
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11$% 1 : English Workshop ® B X

+ Unitl ducti izing the i duction and !

+ Unit2 A Food Tour: Talking about Culinary Tourism

« Unit3 Presentation Skill 1: A Longer Introduction

+ Unit4 Diet Fads: Thinking Critically about Food and Nutrition

+ Unit5 Presentation Skill 2: Surveying the Audience

+ Unit6 A Cooking Lesson: Herbs, Spices and Cooking Actions

+ Unit7 F ion Skill 3: Body L and

+ Unit8 Collaborative Project: Organize a food Tour and Give a Poster Presentation

+ Unit9 Condiments: Talking about Food and Ingredients.

+ Unit10 Presentation Skill 4: Referring to Slides

+ Unit1l Read the Label: How to Label Products

+ Unit12 Presentation Skill 5: Using Word and Sentence Stress

+ Unit13 What Ct Want: R ding to C Needs

+ Unit14 F ion Skill 6: The Conclusion and Taking Q

+ Unit15 Collaborative Project: Design a new food product and give a PowerPoint
presentation

* Review Review and reflection.

38% 2 : English Workshop ® Food Tour 702 = ¥ b

UNIT 8. COLLABORATIVE PROJECT

Food Tour—Poster Presentation

A Food Tour

Your goal is to help revitalize tourism in a rural area in Japan.

Design and organize a food tour for an area that is not currently popular with tourists. Present the tour to

the class in a poster presentation.

Please consider the following points when planning your tour.

+ Consider your target audience. For example, foreign tourists, students, elderly tourists or families. Who
do you want to appeal to?

+ The tour should be active. So as well as visits to restaurants, also consider visits to farms, food
producers, breweries and factories. Think of the activities that could be done in these places.
For example, consider cooking lessons and other such experiences.

+ The tour should be no longer than one day. So think of timing.

+ Consider transport. How will you take the tour group between places?

» Consider costs. Foreign tourists may have more money than college students.

+ Consider the seasons and weather. Is this going to be all-year or only certain seasons?

+ Consider group size. Will there be a size limit?

Your presentation should include the following information at the end of Unit 2 as follows:

3 Place Itinerary
2. Dates: "~
3. Times: B
4. Startat: 3
5. Finishat: -
6. Price: 5

BY

X

b

XN

kv
A

BB BEEE

B (KfE)

113






