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# 72 &/ Management 3 3
3
; 5 745 [ Economics 3 3
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eirez2d 4] [ Coffee Art 2 2
R sk s ¥ % >/ Safety and
2 | Sanitation for Hospitality 2 2
% =< 451%# / Introduction to 5 5
,; Hotel and Lodging Industry
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of Food Preparation
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7 7\ 2% 24234/ Introduction to

Computer Programming
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% 4%/ Introduction to
Food & Beverage Industry

AAP BT R AR
Basic Chinese Culinary Theory
and Practice

% %z <~ | English
for Hospitality

A4 FiRE 22/ Human
Resources Management of
Hospitality

Planning and Design

¥ % & ¥%%/ Introduction of
Nutrltlon

,J. 21
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& & < i/ Food Culture

A w2k 3 [ Interpersonal
Communlcatlons

FpR Ao 3 / Knowledge
and Connoisseurship of Wine

R sz 3 & v 4z A Lk Dish
Decoration Art

R ARy B 12/ Resort
Management and
Administration
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Z % T 5 a%p & F 3% [ Front
Office Operations and 2 3
Housekeeping Management

A A8 B 53/ Basic
Baking Theory and Practice

R 48 ik / International
Etiquette

A A L 5 R A
Basic Beverage Mixed & 2 3
Drink Practice

A# T R Y% 9 i3/ Basic
Techniques of Western Food

% 45 JR7% | Food and Beverage
Service

& 2F 3 % | Research
Methods for Hospitality

i) ¥ HeemeEs
Psychology and Control 2 2
& Analysis
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AH AR P < [Basic
Hospitality Japanese

# k& [ Food Seasoning 2 2

% »2 &9 ¢ 72 [Brand
Management of Hospitality

Byt Fpe/
Management of Food and
Beverage Chain
Enterprises

o8] v F 17 [ Taiwanese
Characteristic Dish Preparing

% =+ i #x/Electronic Commerce 2 2

iefF 2 % p ~ [ Advanced
Hospitality Japanese

N AEE SRR - FL N
Resort and Club Management

P Rk 12/ Practices of Exotic
Culinary
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% s 7 4 ¢ 12/ Hospitality
Marketing

BRI AT S Al
Hospitality Financial
Analysis and Cost Control

BraFop ks
Hospitality Management
Information System

Braos e g/
Hospitality Facilities Planning
and Management

QTR R e S E
Hospitality Law and
Professional Ethics

CRCE - S
Hospitality Purchasing

B A SR A
Hospitality Production
Planning and Development
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o & B g 72/ Public
Relations Management

gHREEeRFL/
Convention and Exposition
Management

LAV X -y
Advanced Techniques of
Chinese Food Production

B I R A
Advanced Beverage Mixed &
Drink Practice

2t.< % 17 / Dessert Making




% ¢ ¢ 12/ Banquet Management 2 2
48 & ¢ 32 & F 43/ Quantity 3 4
Food Management and Practice
B 8 23 71/ Advanced 3 4
Baking Theory and Practice
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omprehensive Writing and 2 2
Interview Skills for Job
Seeking
#7A = ® %/ Develop New 3 4
Product
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