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Abstract

In the new era, the hotel industry is booming and developing, and a group of talents with profes-
sional skills and moral qualities are urgently needed. Schools are the main front for transporting
talents, and how to improve teaching methods, improve teaching quality, and cultivate high-quality
talents for the society is particularly important. Food Service and Management is the core back-
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bone course of the hotel management major, relying on this course, based on the hybrid teaching
method of combining online and offline, exploring the methods and ways of combining curriculum
ideology and curriculum teaching, cultivating industry talents with both ideological literacy and
professional skills, achieving the school’s goal of educating people, and providing certain refer-
ence significance for other course practices.
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Table 1. Food Service and Management teaching content and ideological and political education elements
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Table 2. A case of the integration of ideological and political elements of Food Service and Management
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Table 3. Food Service and Management course evaluation system

3. (RIRBRBSS5EE) RIEBFNER

AP (50 47) KLEVEVEAN (50 47)
REE H b5 YRR 2 I w1 il s Wi B
SR F T GRS BalllEdia Hik Hik
FINARER 7 5 5 5 5 5 7 0.3
(FEWARER N 5 5 5 5 8 0.35
SR ISR 5 5 5 10 15 0.35
7HE 10 10 15 15 20 30

DOI: 10.12677/ass.2023.125291 2151 FES R ERTH


https://doi.org/10.12677/ass.2023.125291

T4t

ARFPIN IR R AR VR R B SN P 34, EIIR. e RS EARHAR, A
2 PRI PR R EAT IR . ARV R AT E . R R e . R AR, NLSE
YIERAE; M AR rh AR . B VR, 7T B B A TSI e, LR S ok
TR P28 2k b B RE S 7000 R4 AR O RUHDRE PRI SR, R BRE M S 5k, Ry
WIS A R . BB A I O BRI B, AR AR SRR A R T N
BAERTIINS], BRREMEBN AT & —, B T N AR . 25 PN 3 9 oh 2 R 1K %
W EATIA R R R, RS A E A BBOCEINRY], FE 50 A £ ST IR, i ) 32 1
B
5. &g

SBBOE R T DA R AL G B AR BOAEE B — AL Rl R, SRR ARIZ0E BARTS 2] 1 EAF I BED
11112 15 S BOR IR 5 2 S mT DA 2 A Bt B 2 PR 0 B, LA mhot, 3 REZA AR RS
BRI (RIS SEED) AR — TR seBbish . 5 ASAER R, B
EESCEIZ, SRR IR, NAZAW B B0, WA P EBOT R, SN EES
TR RBVIA TR, KHEmEAKNEK. R, (BURSSEH) REBEEESCEIFA
e T R BB SR BE S, — 7RG L “URAR 5 CEEBOR T MRS, 7
i ARG RN, B, FEERSE, HRERBCI T BNEFEHY, BRMTE—.
AEA. FHY, G IERARAUH A

SE K

[1] #ETF. &L TFIREGNEREEBEEEE I T B B L TP I SE AT AL [I/OL]. HEZHEH AR 1-4,
2023-03-28. http://kns.cnki.net/kcms/detail/11.4754.7.20230328.1353.014.html

[2] =5k, EER. WEBBCRFEZRFE BB AR & Mg s R B HEBUR B E RERRD]. PEESAE,
2017(1): 43-46.

[3]1 GRffYe. YR BB E S S 4 R ED]. BARIRHE, 2017(7): 10-14.
https://doi.org/10.16075/j.cnki.cn31-1220/g4.2017.07.002

[4] BX4kAR. RFEEEC: W BS . S EE[]. WAL R AR, 2019, 17(2): 114-119.

[5] K. TR AR RBCRAR MRS SRR RN, BAARREE F T, 2019(10): 130-134.
https://doi.org/10.16580/j.sx11jydk.2019.10.026

[6] M, ETFuh. BRI EE B R B BAR[/OL]. Bk ARBE: 1-6, 2023-03-28.
http://kns.cnki.net/kcms/detail/22.1019.G4.20230315.1341.006.html

DOI: 10.12677/ass.2023.125291 2152 FES R ERTH


https://doi.org/10.12677/ass.2023.125291
http://kns.cnki.net/kcms/detail/11.4754.T.20230328.1353.014.html
https://doi.org/10.16075/j.cnki.cn31-1220/g4.2017.07.002
https://doi.org/10.16580/j.sxlljydk.2019.10.026
http://kns.cnki.net/kcms/detail/22.1019.G4.20230315.1341.006.html

	基于课程思政的混合式教学实践探究
	摘  要
	关键词
	Blended Teaching Practice Based on Curriculum Ideology and Politics
	Abstract
	Keywords
	1. 引言
	2. 课程思政的内涵
	3. 课程思政混合式教学改革的必要性
	3.1. 酒店专业的学生特点
	3.2. 餐饮行业的业务需求
	3.3. 新时代的教育特点

	4. 课程改革的措施
	4.1. 教学目标
	4.2. 教学设计
	4.3. 教学方法
	4.4. 教学考核

	5. 结论
	参考文献

