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This course will provide students with an introduction to Western philosophy. It will introduce some
key concepts in philosophy, such as, epistemology (study of knowledge), ethics, and metaphysics. It
will also introduce students to important philosophical figures from the history of Western
philosophical thought, such as, Plato and Descartes. The main objective of this course is to cultivate
in students a critical approach to the world they inhabit and a more thoughtful perspective towards
17 g their lives, including the ethical decisions they make on a daily basis.
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Students will learn how to make meals from different countries around the world, while being taught about
the people, history, and major events of the region. This course is intended to teach students about
other cultures by using food as the bridge.
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1. The geography of the most important culinary traditions
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2. The relationship between geographical conformation and ingredients produced
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3. How the territory and the ingredients shape the culture and the traditions of a country
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4.How the basics of cooking are common in any culinary tradition
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1.Basic cooking skills
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2.Most common international cooking methods
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