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Abstract

Since 2000, scholars have explored the phenomenon of “Chinese cultural aphasia” in higher educa-
tion—a predicament where students struggle to accurately present Chinese culture in English.
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Experts and educators have proposed guiding strategies from various perspectives including cur-
riculum design, syllabus development, content of textbooks, teachers’ cultural literacy, teaching
models, and assessment mechanisms. By implementing the Chinese Culture (Bilingual Course) and
exploring teaching strategies, this study investigates effective methods to improve “Chinese cultural
aphasia”. The research has developed an effective teaching strategy based on the scaffolding teach-
ing model, incorporating improved teaching procedures and integrated application of information
technology and Al tools. These initiatives aim to enhance students’ English language competence
regarding Chinese culture.
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Figure 1. Teaching contents
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Figure 2. Teaching objective
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Figure 3. Modified steps in “Scaffolding Teaching”
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M. MAfERBGIX
JR3C:

Today, I want to tell you about a special food from Fujian, Tusundong.

It is made from a kind of sea worm. First, people catch the worms. Then, they wash them many times. After
that, boil them for a long time. The water will become thick. When it gets cold, it becomes like jelly. That is
tusundong.

Its taste is very fresh. Some people put soy sauce or vinegar on it. It is a little salty and sour. The texture is
smooth, like cold jelly. It is cool in the mouth, very nice in summer.

Tusundong has a long history in Fujian. Old people say our grandparents also ate it. It is part of our life.
When guests come, we often let them try it. Many people are afraid at first, but they like it after eating.

I think tusundong is a special gift from the sea. It shows our connection with the sea. If you come to Fujian,
you must taste it.

(EEOEE

Today, I want to tell you about a special food from Fujian, Tusundong.

It is made from a kind of sea worm. First, fishermen go out to the sea to carefully catch these worms. Then,
they place the worms in clean water and change the water many times to ensure they are thoroughly washed. After
that, people put the washed worms into a pot and boil them over medium heat for about 40 - 50 minutes. During
this process, the water gradually becomes thick. When it cools down, tusundong is well cooked.

Once this unique tusundong is ready, you can have a try. Its taste is deliciously fresh. Some people put soy
sauce or vinegar on it. It is a little salty and sour. The texture is smooth, like cold jelly. It is cool, making it an
ideal snack in summer.

I think tusundong is a special gift from the sea. It is not just a food but an important part of our cultural
heritage. When guests visit our homes, it is a tradition for us to offer them tusundong. Many people are afraid at

first, but they enjoy it after trying. If you come to Fujian, don’t hesitate to try it.
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