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2. Please describe the basic characteristics and problems of the very low
socioeconomic family (20%) (3§ F X H#Z)

3. From your point of view, which marital adjustrments would be most

difficult early in marriage? {10%) Why? (20%) (322 + 245 )

4. What things would you want to know and consider before yon decided

to enter into unmarried cohabitation? (30%) (HF st & L 45 4)
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. 1778 work simplification 7 BRELE M FR I FABERF LS T HTHK
B ERHAERAERCATLBRL T 20%
4 () B L ERAARAR P EE—ERRE (issue) - RERRZRB RS
#oRBHRBASEA Y BRI - 10%
(2) B EulRA SR EHE (proposal) - 10%
5. The following paragraph was written by Hitch and Youatt in 1995. Please read it
and answer the following questions. (A P X 4% - G TEFEFL L)
(1) What ig the key concept? 10%
(2) Please writc down your owm reflection.  10%

-

Ll

Like all professions, family and consumer sciences has 4 philosophy and
missivft,  Communicating family and CONsumer sciences content 1s done within
the context of the misgion or purpose of the profession.  The instructor ia not
merely concerned with the transmission of knowledge for its own sake, but is
concerned that this knowledge and information will be applied and used. The
instructor with a mission to enable individuals and families to make enlightened
decisions is [ess concerned with formulas and prescriptions than with processes
and practices. This involves helping learners achieve various levels of
undersianding; not just the technical (how to), but knowledge that assists
individuals i1 understanding why (interpretive} and the emancipative knowledge
that allows individuals and families to be self-directed (Brown & Paolucey, 1979),
In recent years, educators have spent a great dezl of time exploring how learners
can be taught critical thinking skills, problem-solving strategies, and higher order
thinking skills within the context of family and consumer sciences content.
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(i) 3 AFEEBAHAEEE L susa . RRNTLERES

| « kiS22 e BRd AFER Y ALERERATHELES
EEAEEARREMEAR - AU ARNRAWERRRA
A TRz @ANET 8%
FEPUGEZHZSE - Sm - REAANFALIELET 8%
2\ A B &2 Ao (adCitives) BT B s e ARDLEE AT SR
B RiEAsFR2EL - HIRM
% Z S difood additives) Z AR AR L 2MALEAT? %
bz REAL ST S - RS REAAMAAR T Fresiduey) 7 8%
3x&%ﬁaﬁﬁﬁ%ﬂis%@ﬁ%i%ﬁtﬁiﬁ%%-aﬁﬁm&%
A W B v B A A3 2 2R 3R 47 TIACCP 2 F $[45 9% Eomr &
EELEERRTT 8%
4 R A e S EARITRRAETY AR LI ERETHHRRZER
18 A & -
Bk A ik ¥ & (organic vegetables and fruits) 7 6%

% 4 ¥ %M sproud) ? 6%
S~ 8RB G S B o & food poisening) £ 4]+ IR oty RE 2L
FAVESr EuafLERIBY  REUER2 AT A EALG
E - HEETHA MY A
a. Foodborne disease & Food polsoning 2 & % 7 8%
b. fa {4 & P& (Bacterial food poisoning)g & & & % (infection)
& 4 Ad(intoxivalion) 8 4 & % (toxicoinfection) Z #5RA + L=
HAx pRREH? 8%
6 B EFEEMM TS LIt AN AATSERAR AR HARLTY
HEMELE R ALEE - AR E RS H T E ‘ﬁ'rﬂﬁﬂﬂ
ABREBEHFRBBFEARZARTARSFF RN - Bl
a. S A B JE A% Bl i 4w B R A S F 7% S(cross comtamination) 7 6%
b. ARGt EZELENT 8%
oSt M2 i e T B B T ReMiE, WAR
EHAfy £48%8 HHRETEALSF2 TR ¥F(tolerance] )
EERAEA 2 RBLEESEHARLERERBRARSTRHLE
HE RAEHRETSEZERT 8%
B~ &5 & & & (fungl) 2k £ 3 & $hsecondary motabolites) » #2404
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1. V.S 0.P. 4%
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6.

Demitasse Cup 4%

A La Carte Menu 4%
Chef de Range 4% |
Sherry 4%
Turnover Rate A%

KRB 4

+ %38 Cappuccino ~ Irish Coffee ZEES BT . 9%
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