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The Role of Food in the Construction of a Modern
Diasporic Taiwaneseness

Bryan Chen [ j &

National Kaohsiung University of Hospitality and Tourism Graduate Institute of Food Culture
and Innovation Graduate Student

50919029@stu.nkuht.edu.tw
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Eating is becoming. The body absorbs nutrients from food and builds a biologically viable
self. In the same way, the body absorbs cultural and societal designations embedded within food
and creates a self within society. For members of diaspora, these constructed personal and group
identities are linked with the individual’s attachments/detachments to, understandings of, and
nostalgia towards their homelands—both real and imagined—and their host states.

Members of the Taiwanese diaspora in America face unique struggles in constructing an
identity. Critically, Taiwan’s geopolitical instability and the construction of race in the US caused
many not to identify as Taiwanese or Taiwanese American. By contrast, there has been a recent
surge of recognition for Taiwanese cuisine in the culinary world, from the introduction of the
Michelin Guide to Taiwan in 2018 to the emergence of New Taiwanese restaurants across the West.
This tension raises some interesting questions: What is Taiwaneseness and who can lay claim to
it?

As a Taiwanese food pop-up vendor in New York City from 2017-2019, I observed that my
Asian American customers tended to seek “authenticity,” largely defined by nostalgia for foods
they grew up with, occupying a distinct part of their memories and of their current identity. This
caused me to wonder why my customers designated my food—an amalgam of my own personal
tastes and memories—as “authentic” to them, and how this food fits into their self-narratives.

While food, memory, and identity have been widely discussed in social and anthropological
studies, this topic has not yet been explored for the Taiwanese American community. Therefore,
this research will employ narrative analysis to investigate the role of food memory in the
construction of a second-generation Taiwanese American identity. Preliminary research will be
conducted via survey through Facebook groups populated by Taiwanese Americans, followed by
semi-structured interviews with selected members to discern their memories and how they have or

have not influenced their understandings of Taiwaneseness.

Keywords © Taiwaneseness, nostalgia, food memory, authenticity, diaspora
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Applying the Balanced Scorecard and Strategy Map to Hospitality
School in Thailand during COVID-19 Situation: A case study of
The Beaumont Hospitality School and The Kid D’Art Lodge
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Thalia Andrews?

! Dusit Thani College, Bangkok, Thailand
2 The Beaumont Partnership Foundation, Bangkok, Thailand
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The Beaumont Partnership, a leading design studio, led by Timothy John Beaumont,
established the Beaumont Partnership Foundation to create change via schooling in
Thailand. The Kid D’art Lodge via the Beaumont Hospitality School gives a pathway for
college students from across the location to gain an advantage further career in hospitality
through focusing on the foundational capabilities required in addition to cognizance on
English communication. During COVID-19 situation is forcing college students to
regulate to self-learning and distance studying, and this situation led to challenge the
education sector that modified the learning and coaching styles. Hence, applying the
strategic management tools to guiding principle the direction and prepare the resources to
perform the teaching and learning in new normal situation is crucial issue to concern. The
main purpose of this article to apply the concept of balanced scorecard (BSC) and strategic
map to determine the measurement and links the fours important aspects includes (1)
learning and growth perspective (this is an approach for increase, profitability, and threat
from the attitude of the shareholder), (2) internal process perspective (this is an approach
for growing value and differentiation from the attitude of the consumer), (3) customer
perspective (the strategic priorities for numerous business strategies create consumer and
shareholder satisfaction), and (4) financial perspective (the priority from this attitude is to
create a climate that helps organizational change, innovation, and growth). The reason of
this investigation aims to apply the balanced scorecard and strategy map because it can
facilitate to clearly explain the cause and effect between objectives, measurement, and
activities to support each perspective. This article employs the secondary data to review
the literature and synthesize the concept of balanced scorecard (BSC) from previous
scholars, especially, in the context of education, to ground the concept of balanced
scorecard (BSC) and strategy map into The Beaumont Hospitality School and The Kid
D’Art Lodge. By the end of this article will introduced the balanced scorecard (BSC) and
strategic map to guideline the direction of four perspectives of The Beaumont Hospitality
School and The Kid D’Art Lodge with the measurement which relate to the COVID-19
situation to enhance the performance of learning and teaching to reduce the boundary of
learning and teaching in the new normal circumstance.

Keywords © Balanced scorecard (BSC), Strategy map, Education sector
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