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PBL                                         

1.
A) B) C) D)

2. SDGs
A)5 B)10 C)15 D)17

3.
A) B) C) D)

4.
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Cherish Food: Starting from Zero Food Waste 
PBL Teaching Method: Taking Hainanese Chicken Rice as an Example 
by Min-Hui Jiang and Rong-Lin Xu, National Kaohsiung University of Hospitality and Tourism

1. The three pillars of sustainable development according to the United Nations are:
A) Environment, Technology, Economy B) Social, Economy, Politics C) Environment, Economy, Society D)
Economy, Law, Environment

2. The total number of Sustainable Development Goals (SDGs) is:
A) 5 B) 10 C) 15 D) 17

3. Which of the following is a key priority for achieving sustainable development
A) Social fairness and justice B) Resource conservation and environmental protection C) Economic growth
and innovation D) Government governance and transparency

4. Which statement about the circular economy is incorrect
A) The circular economy is a resource-recoverable and renewable economic and industrial system. B) The
goal of the circular economy is to minimize resource waste and waste generation. C) The circular economy
emphasizes value creation but does not focus on resource efficiency. D) The circular economy effectively
recycles resources through redesign and business model reform.

5. Which characteristic is related to cherish food and has a positive impact on the environment
A) Restaurants providing oversized meal portions. B) Restaurants cooperating with local farmers and using
local and organic ingredients. C) Restaurants not providing take-out services and encouraging customers to
leave leftover food in the restaurant. D) Restaurants not implementing any food management measures and
allowing food waste to occur.

6. Which method can help reduce kitchen waste
A) Meal planning B) Cooking excessive amounts of food for every meal C) Directly disposing of kitchen
waste D) Not using sealed containers to store food

7. You hosted a lavish dinner but have some leftover dishes and rice. You are considering how to handle this
food. Which option is an inappropriate way to conserve food
A) Directly disposing of all leftover dishes and rice to avoid bacteria growth. B) Storing the leftover dishes
and rice in the refrigerator to consume the next day. C) Repurposing the leftover dishes and rice into another
dish to avoid waste. D) Sharing the leftovers with neighbors or friends for them to enjoy.

8. The characteristics of “cherish food restaurants  promoted by the Environmental Protection Administration
include:
A) Providing discounted meals B) Using seasonal local ingredients for the menu C) Not allowing leftovers to
be packed D) Only offering specific types of food

9. The Environmental Protection Administration has ten food conservation actions. How many of these actions
should a seed restaurant achieve to become a food conservation promoter
A) 5 actions B) 2 actions C) 3 actions D) All food conservation actions

10. As a food conservation chef, which behavior is less appropriate
A) Carefully selecting ingredients to avoid excessive procurement and waste. B) Designing menus to utilize
various parts of ingredients as much as possible. C) Establishing a food storage and preservation system to
reduce food losses. D) Emphasizing the appearance and taste of food and not using poor-quality ingredients.
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