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This course is conducted with the cooperation of the Tohoku University Co-op (Univ. Co-op). In the first half of the
semester, international and domestic students at Tohoku University, along with students from the University of Sydney
participating online, will engage in group work that draws on their diverse perspectives and roles. Through this
collaboration, students will deepen their understanding of how culture shapes their thinking, communication, personal
preferences, and values by engaging with university students from diverse backgrounds and working together to develop
menu items targeted at university students for sale in the campus cafeteria.

In the second half of the semester, international and domestic students at Tohoku University will participate in a project-
based activity where they actually sell the developed menu items in the cafeteria. This provides students with hands-on
learning experiences in a real-world setting. Students will then reflect on their experiences using student development
theories to gain a deeper understanding of their own growth.

Through this course, students will enhance their employability skills, including analytical thinking, proposal-making, and
communication skills, while also gaining greater self-awareness connected to their future career paths. For domestic
students, the course offers opportunities to improve English proficiency and intercultural collaboration skills. For
international students, it provides a chance to better understand Japanese university students and business practices.
Although the course is primarily conducted in English, Japanese may be used as a supplementary language when
necessary. Students are expected to have B2 level of English proficiency.
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Goals of the Course

By the end of the semester, students should be able to:

Deepen understanding of the influence of culture on ways of thinking, communication, values, and preferences.
Acquire the ability to collaborate with people from different cultural backgrounds.

Enhance the qualities and skills required for working in society.

Develop self-awareness that contributes to future career planning.
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Class schedule and contents (Subject to change)
BEZrY 21— (FE)

Week 1 Course orientation and overview of the class
BlE AVIvF—rar - BEOWERR

Week 2 Introduction to the project in collaboration with the University Co-op; discussion on university cafeteria usage



B2E AKFEREOTAY I MEEORN KEREZOFMBICET 2 BRI

Week 3 Group formation and group work on menu development (1): Teambuilding
F3E AZ2—RRICEITEZIL-TES (1) F—LELTA VT

Week 4 Group work on menu development (2): pricing and ingredient planning
FAE A= 2—-FRICETZIL—T7EH (2) SBEXE. BMRE

Week 5 Presentation of the proposed menu and promotional materials; feedback from the University Co-op
BhE] AZa-—RTLEVT—YaveRFEBLHOLDOT A — KNy Y

Week 6 Tasting session, fine-tuning of the menu, and planning of promotional materials

FoE EEEHAR. LRYORET

Week 7 Presentation of promotional materials; feedback from the University Co-op; sales guidelines
FIR LERYOTLEYT—>a vy ERFERIOD 74— KRNy 7 REOHAA FZA >

Week 8 Sales (with daily promotional team assignments)
#8E st (BBABITLIRIBLEHNAS)

Week 9 Feedback on sales results from the University Co-op
FIE KREEBL HORFTHERICBEITE 74— KNy

Week 10 Reflection 1 on group work through student development theories
F£10E KEEORREHRZBEL/ZI/N—T7—/REDOIRYVIEY 1

Week 11 Reflection 2 on group work through student development theories
F1lE RFEORREBHRZBL-IL—T7 - REOIRYIEY 2

Week 12 Reflection 3 on group work through student development theories
F12[ KFEORRBHZBELZI/NL—T7—7REOIRYIRY 3

Week 13 Interview with a person with a different cultural background
£13E ERINNMEREZFOANDA v RZE1—

Week 14 Individual presentations using student development theories 1
Fl4E KRFEORREHREZBVZEAAILEYTF—2av 1

Week 15 Individual presentations using student development theories 2
#15E REEORRERZTAVZBEAILEYTF—2 a2

1. Active Participation and Reflective Journal 45%
BREAOSMKR - V7L IT4 7V v—FIL 45%

2. Presentation of the first menu and promotional materials 20%
F—AXZa— -LHEPOTLEYT—2a> 16%

3. Presentation of the second menu and promotional materials 20%
FAZa— - LEEPOTLEYT—arv 16%

4 . Final presentation 30%
BATLEYTF—> 3> 30%

* The details will be explained during the first class meeting.
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Evaluation Method
Grading Criteria
AA------._Excellent (90-100%)
Aceeeeenns . Good (80-89%)
Breveeenes . Fair (70-79%)
Crevvvenes . Passing (60-69%)
Deseeeeees . Fail (0-59%)
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AA 100-90 4.0
A 89-80 3.0

B 79-70 2.0

€ 69-60 1.0

D 59-00

Textbook and References
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You will be asked to work outside of class for the group work.
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Practical Skill/Hands-on
Class *Practical classes are
marked with a O.

Students must bring their

ters to class [Yes | o
own computers to class [Yes BE
/ NoJ
Contact (Email, etc.) 2PHEHPBH O [2FHEHNEREBUKEERL—E] 2308,
You are expected to show up to all the classes. The maximum number of students for this course is 35.
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One-credit courses require 45 hours of study. In lecture and exercise-based classes, one credit consists of 15-30 hours of class time and 30-15 hours of
preparation and review outside of class. In laboratory, practical skill classes, one credit consists of 30-45 hours of class time and 15-0 hours of
preparation and review outside of class.



