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Exploration and Practice of Ideological and Political Education in Professional
Courses of Cooking in Professional Practical Teaching: A Case Study of the
Course "Making Famous Intangible Heritage Pastries” in
Secondary Vocational Education
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3. Guangzhou Tourism and Business Vocational School, Guangzhou, Guangdong 510000

The ideological and political education in secondary vocational culinary practical training courses
currently faces a triple dilemma of superficiality, fragmentation, and a lack of. Taking the "Intangible
Cultural Heritage Famous Pastry Making" course as a carrier, this study proposes two major directions:

Abstract :

"explicit transformation of implicit ideological and political elements" "integration of ideological and
political education with work process contexts," and constructs the "Three—Step Decoding Method"
and the "Three—Stage Four—Integration" teaching model. The transforms the implicit values in skills
into teaching resources through cultural tracing, element mapping, and standard integration; the latter
embeds ideological and political elements into the entire practical training process from four: culture,
profession, aesthetic education, and innovation and entrepreneurship. The study uses "Cantonese
Shrimp Dumplings" as a typical case to demonstrate the operational path, and explores an framework
combining formative and value—added assessment, providing a methodological reference for the
reform of ideological and political education in secondary vocational culinary practical training
courses.

ideological and political education in courses; secondary vocational cooking; practical teaching;
intangible cultural heritage famous dim sum making; implicit ideological and political elements;
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