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#A2#M /7 This course will explore the evolution of European gastronomy

and fine dining restaurants from their historical origins to
present status. Both theoretical and practical knowledge of
gastronomy will be studied within sociocultural context,
including some contemporary issues such as molecular gastronomy,
cgastronomy and art, gastronomy tourism, etc. The aim of the
course 1s to foster a deeper understanding of European food
cultures and tourism.
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#4211 % Introduction

i a84 e g Bl Origin and evolution of gastronomy I
2 a84 e g EII Origin and evolution of gastronomy I
84 v b 2 2 %2 it Terroir and gastronomy

4 & ¥ Gastronomic restaurant

A BB EARE g B Professional chef

4 8 3= # Gastronomy guide

%284 £ %0042 K~ &+ {| Gastronomic restaurants in France and
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. 28 A ¥ X06|4FEH-0 57 ~ 2 ¥ (Gastronomic restaurants in Spain and
Denmark

10. # 8¢ 2 Gastrodiplomacy

11. # & @ £ When gastronomy meets art

12. 2w 2 Briw s % Gender discrimination in the gastronomy industry

13. 4~ 3 Br# Molecular gastronomy# @ @.-k[ Tasting Tourism I

14. % a@ k] Tasting Tourism [# &gkl Tasting Tourism II

15. # a@ k]l Tasting Tourism II

16. # a £ ¥4 ¢ # = Fine-dining Restaurants and Social Responsibility
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