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Comprehensive understanding of Russian folklore with polytheistic myths,
customs, folk tales, Russian food and proverbs, and traditional food,

ARARFE P R R B PR

B A 58 P e u ¥k T (Cognitive) | ~ TR (Affective) ¥ T it (Psychomotor) |
PR -

- ~F(Cognitive) © F & &% P HFF ~ A ~ 2R C BRDTELHFOBLEY o
= ~ A (Affective) : FEL AP T KT GR-FLA - FERELFY -
= ~ #iv (Psychomotor) @ ¥ & 3% 4 P s i d (2 Pjimafe iv2. 8 Y -

5 ®E PR 2) ®EPHR(EY)

1| 2 A aE R B R AB 1R, E&ﬁﬁ Students will know about the Russian folklore, folk
RS AFH X, BBEYIE| and the traditional living style: Students will be
KT BEBER %ﬁ% YEBAZ K #k & X | able to experience the process of cooking Russian
b, ZEHFBRBEALTH 2L food and know about the cuisine; This course will
#t, iﬁfi&ié’?ﬁ R develop the skills and the ability of searching and
analyzing the materials in Russian,
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