
 

CULTURE CLASSES RULES 

文化課報名注意事項  

 

◆ 文化輔修課程至少需要 7 人才開班，不到開班人數將全額退費。 

A minimum of 7 students is required to offer a culture class. If fewer than 7 students sign up 

for class, the class will be cancelled and tuition will be refunded in full. 
 

◆ 請考慮你的中文程度是否合適參加課程，一旦你參加後，除了開班人數不足或是上課時間與語

言課衝突才可退費外，一律不可退費或換課。 

Please take your Chinese proficiency level into consideration before registering for a culture 

class. Once the culture class you have signed up for is offered, the tuition is non-

refundable. Refunds are only available in case there are not enough students signing up for 

class or there is a scheduling conflict of culture class and daily language class. 
 

◆ 學季班：文化課學費一門 5,000 元，一共十堂，每週一次，每次兩個小時，並於換課結束後開

始上課，如遇國定假日則順延。 

◆ 暑期班：文化課學費一門 3,500 元，一共七堂，每週一次，每次兩個小時，並於換課結束後開

始上課，如遇國定假日則順延。 

 

Spring/Summer/Fall/Winter Term (three months): 

The tuition fee for the culture class is NT$5,000. Culture classes run for a total of ten (10) 

weeks. Each weekly class is two-hour-long and the course will start right after the Class 

Change Period. Adjustments will be made for classes falling on holidays. 
 

Summer Session (July - August; two months): 

The tuition fee for the culture class is NT$3,500. Culture classes run for a total of seven (7) 

weeks. Each weekly class is two-hour-long and the course will start right after the Class 

Change Period. Adjustments will be made for classes falling on holidays. 
 

◆ 文化課時數可列入每週多元語文訓練課程時數，學生務必於下課後，至 7 樓佈告欄掃 QR code 

◆ 登錄時數。 

Culture classes counts as Multi-task language training courses hours, please scan QR code 

on the 7th floor bulletin board. 

◆ 部分文化課程除學費外，若需額外工具材料，需另外繳交材料費，價錢依課程而異，請同學注

意。 

Some culture classes require additional fees for materials or ingredients to be used in class. 

Fees will depend on class type and materials. 



                   

實用台語會話(一) Taiwanese I 

 

授課教師：蕭惠茹 Teacher: Hsiao, Hui-Ru 指導教師：蕭惠茹 

二 Tue. 12:20-14:10 
 學生程度：無 Proficiency Level: None 適性レベル：無 

材料費用：600元。 
實用台語會話課本（已出版） 

Additional Fee: NTD 600  

(Published Teaching Materials) 

教材費用：600元(實用台語會話課本) 
ISBN978-957-43-1651-9 

週別 

Week 
課程大綱 Class Schedule  授業内容 

1 實用台語會話 第一課 開學了  Lesson 1, First Day of Class レッソン１、学校が始まり 

2 實用台語會話 第二課 逛夜市     Lesson 2, Go to a Night Market レッソン２、夜市めぐり 

3 實用台語會話 第三課 找東西      Lesson 3, Looking for Something レッソン３、物探し 

4 實用台語會話 第四課 排隊 Lesson 4, Waiting in Line レッソン４、列を並ぶ 

5 實用台語會話 第五課 泰國料理 Lesson 5, Thai Cuisine レッソン５、タイ料理 

6 實用台語會話 第六課 看電影 Lesson 6, Go to the Movies レッソン６、映画見る 

7 實用台語會話 第七課 申請大學      Lesson 7, University Application レッソン７、大学申請 

8 實用台語會話 第八課 延長簽證 Lesson 8, Visa Extension レッソン８、ビザ延長 

9 實用台語會話 第九課 買東西打折   Lesson 9, Getting a Discount         レッソン９、買物による割引き 

10 實用台語會話 第十課 輕鬆一下   Lesson 10, Relax a Little Bit レッソン１０、お楽しみ 

 Learn to speak Taiwanese, a linguistic variety of Mĭn Nán (Southern Min) spoken widely in Taiwan!  

 Find out how frequent Taiwanese is spoken in daily conversations (eg. vendors in traditional markets & night markets). 
 Learn to speak Taiwanese, a linguistic variety of Mĭn Nán (Southern Min) spoken widely in Taiwan!  

 



 中國美食 Chinese Cuisine 
   

授課教師：呂慧蓮 
Teacher: Lu, Hui-Lian                                                Tue. 12:20-14:10 
                                                                    

學生程度：不拘 Proficiency Level: None 

材料費用：4,500 元 
Additional Fee: NTD 4,500 (Ingredients)，請帶 2 個便當盒(2 lunch boxes) 

 

週別 

Week 
課程大綱 Class Schedule  

1 3/19 青椒牛肉絲、玉米鯛塊、時菜 Green Pepper Beef, Fried Tilapia With Creamed Corn Sauce,Vegetable 

2 3/26 炸春捲、拌粉皮、時菜 Fried Spring Rolls, Mixed Sheet Jelly , Vegetable 

3 4/2 油豆腐泡包肉、油燜筍、時菜 

Tofu Puffs Stuffed With Pork, Braised Bamboo Shoots 

, Vegetable 

4 4/9  馬拉糕、蚵仔煎、時菜 

Mara Cake, EN Oyster Omelets, Vegetable 

 

 

5 4/16 珍珠丸子、菜脯蛋、時菜 Pearl Meatballs, Radish Omelet, Vegetable 

6 4/23 牛肉餡餅、冰鎮綠豆湯、時菜 

Pan-Fried Buns With Beef, Iced Mung Bean Soup 

, Vegetables  

7 4/30 果律蝦球、肉絲炒龍鬚菜、時菜 Apple Shrimp, Stir-Fried Pork with Chayote Shoots, Vegetables 

8 5/7 

滷雞腿、乾扁四季豆、時菜 

 

Stewed Drumsticks, Stir-Fried String Beans, Vegetables  

9+10 5/14 

12:20~16:10 

粽子、豆沙煎餅、珍珠奶茶、時菜 

兩堂課一起 

Rice dumpling, Red bean Paste Pan Cake, Pearl Milk Tea, Vegetables  

Take two classes together  



    

 中國美食 Chinese Cuisine 

  授課教師：呂慧蓮 
Teacher: Lu, Hui-Lian                                                 
                                                                   Wed. 14:20-16:10    

學生程度：不拘 Proficiency Level: None 

材料費用：4,500 元 
Additional Fee: NTD 4,500 (Ingredients)，請帶 2 個便當盒(2 lunch boxes) 

 

週別 

Week 
課程大綱 Class Schedule  

1 3/20 青椒牛肉絲、玉米鯛塊、時菜 Green Pepper Beef, Fried Tilapia With Creamed Corn Sauce, Vegetable 

2 3/27 炸春捲、拌粉皮、時菜 Fried Spring Rolls, Mixed Sheet Jelly , Vegetable 

3 4/3 油豆腐泡包肉、油燜筍、時菜 Tofu Puffs Stuffed With Pork, Braised Bamboo Shoots, Vegetable 

4 4/10  馬拉糕、蚵仔煎、時菜 Mara Cake, EN Oyster Omelets, Vegetable 

 

5 4/17 珍珠丸子、菜脯蛋、時菜 Pearl Meatballs, Radish Omelet, Vegetable 

6 4/24 牛肉餡餅、冰鎮綠豆湯、時菜 Pan-Fried Buns With Beef, Iced Mung Bean Soup, Vegetables  

7 5/1 果律蝦球、肉絲炒龍鬚菜、時菜 Apple Shrimp, Stir-Fried Pork with Chayote Shoots, Vegetables 

8 5/8 

滷雞腿、乾扁四季豆、時菜 

 

Stewed Drumsticks, Stir-Fried String Beans, Vegetables  

9+10 5/15 

14:20~18:10 

粽子、豆沙煎餅、珍珠奶茶、時菜 

兩堂課一起 

Rice dumpling, Red bean Paste Pan Cake, Pearl Milk Tea, Vegetables  

Take two classes together  

    
 

 



中國美食(素食)Chinese Cuisine(vegetarian diet) 
   

授課教師：呂慧蓮 

 

Teacher: Lu, Hui-Lian                                                 
                                                                  Mon. 14:20-16:10    

學生程度：不拘 Proficiency Level: None 

材料費用：4,500 元 
Additional Fee: NTD 4,500 (Ingredients)，請帶 2 個便當盒(2 lunch boxes) 

 

週別 

Week 
課程大綱 Class Schedule  

1 3/8 蕃茄炒蛋、香菇瓠瓜煨粉絲、時菜 

Scrambled Eggs With Tomatoes, Calabash Gourd Simmered in Dried Mushroom 

Vermicelli, Vegetable 

2 3/25 炸春捲、拌粉皮、時菜 EN Fried Spring Rolls, Mixed Sheet Jelly, Vegetable 

3 4/1 炒三絲、菜脯蛋、時菜 Stir-Fried Mixed Vegetables, EN Radish Omelet, Vegetable 

4 4/8 蝴蝶酥、炒粄條、時菜 Butterfly Pastries,Stir-Fried Broad Rice Noodles (Chow Fun),Vegetable    

 

5 4/15 
蘿蔔乾炒毛豆、涼拌茄子、時菜 Radish Edamame (green soybean), Cold Eggplant Salad,Vegetable           

6 4/22 馬拉糕、傳統炒麵、時菜 Mara Cake, Traditional Stir-Fried Noodles, Vegetables  

7 4/29 紅燒香菇豆腐、六六大順、時菜 

Braised Tofu with Mushrooms, “Lucky Double Six” (For A Smooth And 

Successful Life),Vegetables 

8 5/6 四喜烤麩、黃豆芽燜油豆腐泡、時菜 Four Happiness Bran Dough, Stewed Bean Sprouts With Tofu Puffs,Vegetables.             

9+10 5/13 

14:20~18:10 

粽子、豆沙煎餅、珍珠奶茶、時菜 

兩堂課一起 

Rice dumpling, Red bean Paste Pan Cake, Pearl Milk Tea, Vegetables  

Take two classes together 

 

      



 

中式/台式點心 Chinese Desserts 
   

授課教師：郝景新 Teacher: Hao, Jing- Xin                                             Fri. 12:20-14:10                                                                      

學生程度：不拘 Proficiency Level: None 

材料費用：4,200 元 Additional Fee: NTD 5,600 (Ingredients) ，請帶 2 個便當盒(2 lunch boxes) 

週別 

Week 
課程大綱 Class Schedule  

              1. 3/15 蘿蔔絲餅、蓮藕茶(老師示範) shredded radish pastry (normal), Lotus root tea (teacher demonstration) 

              2. 3/22 蔥油餅、仙草茶(老師示範) 

 

Scallion pancakes (Plant-based diet), Grass jelly tea (teacher demonstration) 

 

        3. 3/29 豆沙鍋餅、冬瓜茶(老師示範)  
Bean Casserole Pancake (Plant-based diet), Winter melon tea (teacher demonstration) 

 

        4. 4/12 餡餅、荷葉茶(老師示範) Chinese meat pie (pork/beef/ Plant-based diet), Lotus leaf tea (teacher demonstration) 

        5. 4/19 芋頭派、酸梅湯(老師示範)  Taro pie (Plant-based diet), Sour plum soup (teacher demonstration) 

        6. 4/26 蛋黃酥、決明子菊花茶(老師示範)  
yolk pastry (Plant-based diet), Cassia seed and chrysanthemum tea (teacher demonstration) 

 

        7. 5/3 核桃酥、紅棗枸杞薑茶(老師示範)  

Chinese Walnut Cookie (Plant-based diet), Red dates, wolfberry and ginger tea (teacher 

demonstration) 

 

        8. 5/10 菊花酥、羅漢果茶(老師示範)  Chrysanthemum Pastry (Plant-based diet), Luo Han Guo Tea (Teacher Demonstration) 

        9. 5/17 棺材板、太白粉甜湯(老師示範) deep-fried sandwich (含海鮮/ sea-food), sweet Taibai powder soup (teacher demonstration) 

        10. 5/24 鹹酥雞、麵茶(老師示範)  
Taiwanese fried chicken, Noodle tea (teacher demonstration)、 

 



書法 (Chinese Calligraphy) 

 

授課教師：張宏欉 Teacher: Chang, Hong-Cong 指導教師：張宏欉 

二/Tue. 12:20-14:10 
 

學生程度：略懂中文 Proficiency Level: Basic Chinese Level 適性レベル：少々 

材料費用：500元 Additional Fee: NTD 500 指導教師：張宏欉 

週別 

Week 
課程大綱 Class Schedule  授業内容 

1 文房四寶的介紹與欣賞 Introduction to Scholar's Four Jewels 文房四宝の紹介 

2 甲骨文的簡介與書寫 Introduction and Practice of Oracle Bone Script 甲骨文字の紹介と書き方 

3 篆書的簡介與書寫 Introduction and Practice of Seal Characters 篆書体の紹介と書き方 

4 隸書的簡介與書寫 Introduction and Practice of Official Script 隷書体の紹介と書き方 

5 楷書簡介與基本筆法的書寫 Introduction and Practice of Regular Script 楷書体の紹介と基本筆法と書き方 

6 行書的簡介與書寫 Introduction and Practice of Running Script 行書体の紹介と書き方 

7 草書的簡介與書寫 Introduction and Practice of Cursive Script 草書体の紹介と書き方 

8 篆刻姓名章 Chinese Chops DIY 印鑑を作る：自分の名前を彫刻 

9 對聯的書寫 Practice of Couplet Works 「對聯」の書き方 

10 扇面的繪製 Chinese Fan DIY 扇子にて絵を描く 

 

 

 

 



初級國畫(Chinese Painting) 

 

授課教師：張宏欉 Teacher: Chang, Hong-Cong 指導教師：張宏欉 

一/Mon. 12:20-14:10 
 

學生程度：略懂中文 Proficiency Level: Basic Chinese Level 適性レベル：少々 

材料費用：500元 Additional Fee: NTD 500 指導教師：張宏欉 

週別 

Week 
課程大綱 Class Schedule  授業内容 

1 文房用品簡介 Introduction to Scholar's Four Jewels 文房四宝の紹介 

2 墨色的運用 The use of ink color インクの使用 

3 樹枝的畫法 Drawing Bamboo Culms and Branches 竹を描く練習 

4 樹葉的畫法 Drawing Bamboo Nodes and Leaves 竹の葉っぱを描く 

5 各式皴法的畫法 
 

Various methods of drawing 

 

様々皴法画法 

6 石頭的畫法 
 

Drawing Stone 

 

 

石っぱを描く 

7 山的畫法 
 

Drawing Mountain 

 

山っぱを描く 

8 山水作品創作 
 

Drawing Landscape 

 

風景っぱを描く 

9 彩墨作品創作 
 

Creation of color ink works 

 

彩墨作品を創作 

10 扇面作品創作 Chinese Fan DIY 扇子にて絵を描く 

 

  

    



                                      太極拳 Tai-Chi Quan 

 

授課教師：蔡顏秀 Teacher: Tsai, Yan-Xiu 指導教師：蔡顏秀 

二/Tue. 14:20-16:10 
               

學生程度：無 Proficiency Level: None 適性レベル：無 

材料費用：無 Additional Material Fee: Free 材料費：無 

週別 

Week 
課程大綱 Class Schedule  授業内容 

課程簡介（鄭子三十七式）及基本暖身 
Instruction to the Cheng Man-Ching Tai Chi  

Basic Warm-up 
課程紹介（鄭子三十七式）と基本準備運動 

暖身及起式，攬雀尾 Warm-up, Commencing, Grasp Bird's Tail 準備運動と起式、左攬雀尾 

暖身及起式，攬雀尾，單鞭 
Last Week’s Movements 

Single Whip 
準備運動と起式、攬雀尾、単鞭 

暖身及起式，攬雀尾，單鞭，提手上勢 
Last Week’s Movements 

Raise Arm and Step Forward 
準備運動と起式、攬雀尾、単鞭、提手 

暖身及起式，攬雀尾，單鞭，提手上勢，靠 
Last Week’s Movements 

 Body Stroke(Kao) 
準備運動と起式、攬雀尾、単鞭、提手、靠 

暖身及起式，攬雀尾，單鞭，提手上勢， 

靠，白鶴亮翅 

Last Week’s Movements 

White Crane Spread Its Wings 
準備運動と起式、攬雀尾、単鞭、提手、靠、白鶴亮翅 

暖身及起式，攬雀尾，單鞭，提手上勢， 

靠，白鶴亮翅，左摟膝拗步 

Last Week’s Movements 

Brush Knee and Twist Step; Left 

準備運動と起式、攬雀尾、単鞭、提手、靠、白鶴亮翅、 

左右搂膝拗歩 

起式，攬雀尾，單鞭，提手上勢， 

靠，白鶴亮翅，左摟膝拗步，手揮琵琶 

Last Week’s Movements 

Playing the Lute 

準備運動と起式、攬雀尾、単鞭、提手、靠、白鶴亮翅、 

左右搂膝拗歩、手揮琵琶 

起式，攬雀尾，單鞭，提手上勢，靠，白鶴亮翅， 

左摟膝拗步，手揮琵琶，左摟膝拗步，進步搬攔捶 

Last Week’s Movements 

Brush Knee and Twist Step; Left 

Step Forward, Deflect; Parry, and Punch 

準備運動と起式、攬雀尾、単鞭、提手、靠、白鶴亮翅、 

左右搂膝拗歩、手揮琵琶、左右搂膝拗歩、進歩撇身捶 

起式，攬雀尾，單鞭，提手上勢，靠，白鶴亮翅，左摟

膝拗步，手揮琵琶，左摟膝拗步，進步搬攔捶， 

如封似閉，十字手 

Last Week’s Movements 

Withdraw and Push, Cross Hands 

準備運動と起式、攬雀尾、単鞭、提手、靠、白鶴亮翅、 

左右搂膝拗歩、手揮琵琶、左右搂膝拗歩、進歩撇身捶、 

如封似閉，十字手 
 

  

  

 



古箏 Guzheng 

 

授課教師：莊鈺玟 Teacher: Zhuang , Yu-Wen 指導教師：莊鈺玟 

四/Thu. 14:20-16:10 
        

學生程度：無 Proficiency Level: None 適性レベル：無 

材料費用： 500  元  Additional Material Fee: NTD  材料費：500元(教本 150 元，義甲+膠帶 350 元) 

週別 

Week 
課程大綱 Class Schedule  授業内容 

1 
課程講解＋托指練習（相見歡、樂器介紹、練習大指

「托」） 
Instruction to Guzheng 筝の紹介 

2 托、勾練習（練習大指「托」、中指「勾」，樂曲練習） Music practice 楽曲練習 

3 撮音練習（練習大指與中指的「大撮」，樂曲練習） 
Music practice 

楽曲練習 

4 抹音練習（練習食指「抹」，樂曲練習） 
Music practice 

楽曲練習 

5 
花指練習＋古箏名曲賞析（右手大指的「花指」練習，樂

曲練習） 

Music practice 
楽曲練習 

6 小撮練習（練習大指與食指的「小撮」，樂曲練習） 
Music practice 

楽曲練習 

7 顫音練習（加入左手「顫音」裝飾音練習，樂曲練習） 
Music practice 

楽曲練習 

8 
點音、揉弦練習（練習右手演奏旋律、左手加裝飾音，樂

曲練習） 

Music practice 
楽曲練習 

9 
上滑音、下滑音練習（練習按音協調性與掌握音高變化，

樂曲練習） 

Music practice 
楽曲練習 

10 
4、7 音練習、成果展演（回顧、複習與分享本學期學習成

果） 
Results presentation プレゼンテーション 

 

 
 

 

 



書法 Chinese Calligraphy 

 

授課教師：蔡明龍 Teacher: Tsai, Ming-Lung 指導教師：蔡明龍 

五/Fri. 12:20-14:10 
 

學生程度：略懂中文 Proficiency Level: Basic Chinese Level 適性レベル：少々 

材料費用：500元 Additional Fee: NTD 500 指導教師：蔡明龍 

週別 

Week 
課程大綱 Class Schedule  授業内容 

1 書法史簡介與課程介紹 Introduction to Scholar's Four Jewels 文房四宝の紹介 

2 認識甲骨文及象形字 Introduction and Practice of Oracle Bone Script 甲骨文字の紹介と書き方 

3 隸書及篆字書寫 Introduction and Practice of Seal Characters 隷書体篆書体の紹介と書き方 

4 篆刻姓名章製作 Name Seals in “White Characters” DIY 白文印鑑を彫刻  

5 楷書(一)之永字八法及單字 Introduction and Practice of Regular Script 楷書体の紹介と基本筆法と書き方 

6 楷書(二)之名字及二字四言 Introduction and Practice of Running Script 楷書体の紹介と基本筆法と書き方 

7 行書及草書揮毫 Introduction and Practice of Cursive Script 行書草書体の紹介と書き方 

8 行書之臺灣詩兩首 Chinese Chops DIY  行書 2 詩 

9 書畫本同源之蘭花 Practice of Couplet Works 蘭花書帖 

10 春聯及書籤書寫創作 Chinese Fan DIY 「對聯」の書き方 

 

    

 Back to Top 



國畫 Chinese Painting 

 

授課教師：蔡明龍 Teacher: Tsai, Ming-Lung 指導教師：蔡明龍 

五/Fri. 14:20-16:10 
 

學生程度：略懂中文 Proficiency Level: Basic Chinese Level 適性レベル：少々 

材料費用：800元 Additional Fee: NTD 800 指導教師：蔡明龍 

週別 

Week 
課程大綱 Class Schedule  授業内容 

1 國畫簡介與落款練習 Introduction to Scholar's Four Jewels 文房四宝の紹介 

2 四君子之蘭花 Introduction and Painting of Orchid  蘭花の基本画法 

3 四君子之竹子 Introduction and Painting of Bamboo 竹の基本筆法 

4 四君子之梅花 Introduction and Painting of plum blossom 梅花の基本画法 

5 四君子之菊花 Introduction and Painting of chrysanthemum 菊花の基本画法 

6 登高山水畫 
Introduction and Painting of mountain and waterfall(lake 

water) 
山水画 

7 優雅荷花 Introduction and Painting of Lotus 荷花の基本画法 

8 熊貓與竹 Panda and Bamboo パンダと竹 

9 工筆畫牡丹 Introduction and Painting of Peony 牡丹のと基本画法 

10 謝謝(蟹蟹)來杯茶 Final class 期末の授業 

 

 

 



綜合文化課 Comprehensive Chinese Traditional Culture Course 

 

授課教師：蔡明龍 Teacher: Tsai, Ming-Lung 指導教師：蔡明龍 

一/Mon. 14:20-16:10 
 

學生程度：略懂中文 Proficiency Level: Basic Chinese Level 適性レベル：少々 

材料費用：800元 Additional Fee: NTD 800 指導教師：蔡明龍 

週別 

Week 
課程大綱 Class Schedule  

1 書法_春聯揮毫 Calligraphy 

2 篆刻_你的名字 Name Seals in “White Characters” DIY 

3 臺灣好吃美食文化 Introduction of Chinese foods 

4 原住民文化_飛盤圖騰 Introduction of aboriginal culture  

5 中國結_幸運手環 Chinese Knot- lucky bracelet  

6 京劇介紹_臉譜彩繪 types of facial mask-like male makeup in Chinese opera 

7 臺灣古早童玩與零嘴 Introduction toys and snacks of Taiwan former times  

8 水墨畫_熊貓與竹 Chinese painting- panda and bamboo 

9 客家&KTV&臺灣電影文化 Hakka culture, foods and greetings 

10 剪紙_臺北明信片 Paper cutting-Taipei’s post cards 
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