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Overseas Teaching Practice and Model Construction of Chinese Cuisine under
the Perspective of "Vocational Education Going Global” — An Empirical Study

Based on the Luban Workshop in Serbia

Cheng Li'an, Chen Yingzhong
Zhejiang Tourism Vocational College, Hangzhou, Zhejiang 321000

Abstract : Driven by the "Belt and Road" Initiative and the "Going Global" strategy of vocational education,
overseas education of Chinese cuisine has become an important carrier for serving the overseas
development of Chinese—funded enterprises and promoting cultural and people—to—people exchanges.
Taking the Luban Workshop in Serbia as an example, this paper systematically explores the
construction and effectiveness of the overseas teaching system of Chinese cuisine by adopting
methods such as literature research, action research, and mixed research. The study finds that the
annual growth rate of Serbia's Chinese food market reaches 44%, but the gap of professional talents
exceeds 500, and 70% of restaurants rely on Chinese expatriate chefs, indicating an urgent demand
for localized talent cultivation. The project has established the dual-integration goal of "skill impartment
and cultural communication", designed a four—-module curriculum of "language foundation — cultural
integration — core skills — local innovation", and used technologies such as VR/AR to solve cross—
cultural teaching obstacles. Practice shows that 82% of 105 trainees have reached the skill standard,
38 have obtained primary certificates, 61.9% have entered the local Chinese catering industry, and
the acceptance rate of innovative dishes has reached 89%. The study verifies the effectiveness of the
"government — college — enterprise — association" four—party collaboration mechanism and forms a
promotable paradigm of vocational education going global in Central and Eastern Europe. This paper
puts forward path suggestions for deepening "vocational education going global" from four aspects:
teaching content, faculty construction, cultural communication, and policy support.

Keywords : vocational education going global; Chinese cuisine; teaching practice; cross—cultural
communication; Serbia; Luban workshop
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