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& / Management

Pl
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& / Accounting

A

f
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eerd %/ Coffee Art

B fEd & > / Safety and
Sanitation for Hospitality

AR / Introduction to
Hotel and Lodging Industry

&

sy R /
Fundamentals of Food
Preparation
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=48 / Economics

I]V 21

% & ¥5% / Introduction to
Food Service Industry

O ST RV
Basic Chinese Culinary Theory
and Practice

&

A4 FikRE I / Human
Resources Management of
Hospitality

%—E i‘;:—‘:;_l._t}? i'FL%‘J / Menu
Planning and Design

,]. 21




£

R XA

g0

e
P e

e
P e

&3k
i %

#+ &

g
iz

=z

>
#/’(‘

gL
g%

A

A #H R ¥z % <~/ Basic English
for Hospitality

Zix T 5 ixg e F 7+ / Front
Office Operations and
Housekeeping Management

A AH IR E B9 j3/ Basic
Baking Theory and Practice

748 %k / Worldwide Etiquette

and Proper Manner

AN EE B HE R I/
Basic Beverage Mixed & Drink
Practice

o R3S HF 7% / Western
Culinary Theory and Practice

% #:PR7% / Food and Beverage
Service

B 2F7 3y > %/ Research
Methods for Hospitality

) ¥ ﬁuﬂ:’_ﬁ’ 75/
Psychology and Control &
Analysis

EFFR & ® 2/ Advanced
Hospitality English

I]V =21

11
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B e

&

AHR ¥ p < / Basic
Hospitality Japanese

& a <~ i* / Food Culture

A w24 i/ Interpersonal
Communications

Ak g / Food Seasoning

DO| DD | DND| DD

DO| DD | DND| DD

FpRao s &Y /Wine
Knowledge and Connoisseurship

B 5z 3 8 gz an s / Dish
Decoration Art

AR BN LEN gL/
Resort and Club Management

WwrF g% p ~ / Advanced
Hospitality Japanese

o A v 7 '/ Taiwanese
Characteristic Dish Preparing

A #p Ak3@ / Fundamentals
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for Japanese Cuisine
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Marketing

/ Hospitality

BAPAIR A T8 S N/
Hospitality Cost Control &
Analysis

RATAEE AR/
Hospitality Management
Information System

B ple g /
Hospitality Facilities Planning
and Management

R ] Efﬁ‘« ERT
Hospitality Law and
Professional Ethics

BT HEE SR I/
Hospitality Purchasing

kA S RRIE R/
Hospitality Production
Planning and Development

,].

G 4

&

2 B RE I/ Public
Relations Management

FREEEFR /
Convention and Exposition
Management

WwpEY B R AR R/
Advanced Chinese Cuisine
Practice

TS EE T Y
Advanced Beverage Mixed &
Drink Practice

2t # i / Dessert Making

BFFp 4452/ Advanced
Japanese Cuisine Practice

% »= 509 ¢ 12/ Brand
Management of Hospitality

RAAGTEFL /
Franchising Management for
Hospitality Industry
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% ¢ g2 / Banquet

Management 2 2
MR % 8§ LR 5% / Quantity 5 A
Food Management and Practice
PP >z 4§ 2/ Resort 9 9
Management and Administration
BFFER E B3 53/ Advanced 3 A
Baking Theory and Practice
%+ f 4%+ / Electronic 9 9
Commerce
REDERE S BT/

omprehensive Writing and 9 9
Interview Skills for Job
Seeking
374 & B3 / Develop New 3 1
Product
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