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ARG 7

BAe ¢ Lf | Fe A

AR S

Mg S S

# 72 & [Management

i
¢ +-& [ Accounting

1]\ 21

S G e

vt % [ Coffee Art

g sefEd 2% > [ Safety and
Sanitation for Hospitality

sz AP [ Introduction to
Hotel and Lodging Industry

af g R/
Fundamentals of
Food Preparation

1]\ 21
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CELENS A LR

R S

M S S

3

»
o

=A% [ Economics

,J, 2L

G e g

&

% & ¥#%%; | Introduction to
Food Service Industry

AAHE K YWH T Ax
Basic Chinese Culinary
Theory and Practice

A # % sz < [ Basic English
for Hospitality

A4 FikREIZ [ Human
Resources Management
of Hospitality

Planning and Design

B Fg & sk & < [ Advanced
Hospitality English




,J‘ 21

4 a8 ~ it [ Food Culture

I

L w2k 3/ Interpersonal
Communications

W

Fpra s & /Wine
Knowledge and
Connoisseurship

B ¥z 4 8 2147 &7 £k [ Dish
Decoration Art

R sz g ¥ F 72 [ Resort
Management and Administration
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http://tw.dictionary.yahoo.com/search?ei=UTF-8&amp;p=%E8%A3%9D%E9%A3%BE

EE RN YA

I

SRR S

MaE SEE S

A S

s SEE S

ZAr T 5 arg e g g% [ Front
Office Operations and
Housekeeping

Management

A 8 2 fx/ Basic
Baking Theory and Practice

"% 48 % / Worldwide Etiquette
and Proper Manner

AAHGAHYUE BHEF T
Basic Beverage Mixed &
Drink Practice

G e

&

A#e & W% 9 i+ Basic
Techniques of Western Food

% 4 PE3% [ Food and Beverage
Service

R % [ Research
Methods for Hospitality

i) ¥ FomeEs
Psychology and Control
& Analysis

,J‘ 21

12

11

AHAEFp <~ [Basic
Hospitality Japanese

# <& [Food Seasoning

sl 4

& ¥= &9 % 72 [Brand
Management of Hospitality

A

Boaeayp it Epme /
Franchising Management for

EFF &= p ~ [ Advanced
Hospitality Japanese

N RSG5 N L A
Resort and Club Management

-

W+ J# 7% / Electronic
Commerce

o A vg 9 1% [ Taiwanese
Characteristic Dish Preparing

p ~#4L1®@ [ Fundamentals
for Japanese Cuisine
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g & i
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s SEE S

% 740§ 12 [ Hospitality
Marketing

BApATES AT E & A
Hospitality Financial
Analysis and Cost Control

Brpapg s/
Hospitality Management
Information System

&

Bragw g |
Hospitality Facilities Planning
and Management

%ﬁ%%ﬁ%%%ﬂ/
Hospitality Law and
Professional Ethics

Rcppmgagiz |
Hospitality Purchasing

KR Rt B e
Hospitality Production
Planning and Development

-]

o & B g 72 [ Public
Relations Management

fHREEREFL [
Convention and Exposition
Management

AR S X - Y
Advanced Techniques of
Western Food Production

G 4

N

ERF AR R TR R Ay
Advanced Beverage Mixed &
Drink Practice

gL 4 17 [ Dessert Making




% ¢ ¢ = /Banquet
Management

BRE 5 S 7 G 5% / Quantity
Food Management and Practice

B 8 23 71 Advanced
Baking Theory and Practice

FE TG 5 R
Comprehensive Writing and
Interview Skills for Job

%é;é%ﬁ'é 7 [ Develop New
Product

BrEP R R AET BRI
Advanced Techniques of Chinese
Food Production
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