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"Three ‘Rites’ ” Helping the Teaching of Raw Material Knowledge in Culinary
Specialty of Secondary Vocational School-Taking "The Organization Structure
and Nutrition of Fruit and Vegetable Raw Materials” as an Example

Huang Jiabo
Ningbo Gulin Vocational Senior High School, Ningbo, Zhejiang 315000

Abstract : This study examines the "Fruit-based Ingredients" teaching module in the culinary specialty course
"Cooking Ingredients and Nutrition" at secondary vocational schools. Grounded in the "Triple Gift"
educational philosophy (cultivating character through etiquette, integrating theory with practice, and
conveying values through rituals), we developed an ingredient knowledge instruction model that
combines professional competence, practical skills, and cultural heritage preservation. The "National
Day Gift Package" scenario fosters emotional connections through ritual-based values transmission,
while "dissection experiments combined with nutritional meal planning" demonstrate the vocational
education approach of theory—practice integration. Case studies on dietary contraindications further
reinforce professional ethics through etiquette education. Practical implementation revealed that the
Triple Gift model significantly enhanced students' ingredient recognition accuracy (28% improvement in
classroom assessments), nutritional compatibility awareness (91% case resolution rate), and cultural
identity recognition (89% satisfaction score), establishing a new paradigm for culinary curriculum
reform.

Keywords : education through etiquette; integration of theory and practice; conveying emotions
through etiquette; secondary vocational culinary education; teaching of raw material
knowledge
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	“三重‘礼'”助力中职烹饪专业原料知识教学——以《果品类原料的组织结构和营养保健》为例

