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Abstract

In the era of innovation-driven development, training students to have innovative and entrepreneurial
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thinking and ability is an important act to carry out the fundamental task of cultivating morality and
people. Based on the characteristics of the course “Nutrition Catering Design and Practice”, this study
analyzes the current situation and dilemma of the course’s teaching reform in combination with en-
trepreneurship and innovation education. Taking this as a starting point, it explores an implemen-
tation path of the course reform of “Nutrition Catering Design and Practice” integrated into entrepre-
neurship and innovation education from the aspects of curriculum teaching objectives, teaching im-
plementation process, and teaching evaluation mode. It aims to cultivate high-quality food nutrition
catering technical and technical talents with innovative and entrepreneurial practical application
ability and help the high-quality development of vocational education.
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Figure 1. Content design of “Nutrition Catering Design and Practice” course
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Table 1. Process evaluation model of “Nutrition Catering Design and Practice”
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