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Research on College Students' Career Planning Course Design Based on Experiential
Teaching — Taking Undergraduate Students Majoring in Culinary and Nutrition
Education as an Example
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Abstract: To address the problems of excessive theorization, insufficient interactivity, and poor alignment with major-
specific employment characteristics in current college students' career planning courses, this study applies experiential
teaching to career planning courses for undergraduate students majoring in Culinary Arts. Through pre-class industry
and student situation investigation, the three-step approach of "information exploration—ability analysis—action
guidance" is adopted in class to construct a post competency model. After class, practical teaching is extended via
the Career Future Lecture Hall and Career Planning Competition, and a diversified evaluation system is established.
The results show that experiential teaching can effectively broaden students' employment horizons, improve their post
competency, enhance the effectiveness of the course, and provide a reference for the reform of career planning courses

in similar majors.
Keywords: College student career planning; Experiential teaching; Teaching design and implementation
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	基于体验式教学的大学生职业生涯规划课程设计研

究——以烹饪与营养教育专业本科学生为例

