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. ) TFirst Semester Second Semester ) _ First Semester Second Semester Totz?l Total
#LH /Course Title N - N 8 £} B/Course Title 5 -~ 5 -~ Credits | Hours
Credits Hours Credits Hours Credits | Hours Credits | Hours
SRR (—)/General Courses() / / 2 2 | EEERERRE(D)/General Courses(Il) 2 2 / /
BRME
T the | RS S8BT (—)()/Chinese Waiting and 10 | 10
Courses Required by the W TESISAHT N — nese Writing an S =
Uiversity Application)D) 2 2 2 2 |EBEFERE(Z)/General Courses(IID) / / 2 2
/INst/Subtotal 2 2 4 4 /NgT/Subtotal 2 2 2 2
ERR.ME
EERNE)
Courses Required by the College
/INgT/Subtotal /INgT/Subtotal
T
BARSARERE / Food Fundamentals and 2 2 / /| |Wef7HY / Meal Travel Marketing 2 2 / /
Food Ingredients
&)t / Hospitality Management 2 2 / | |BEfEER% 4% [ Hospitality Hygiene and Safety| 2 2 / /
@Mt E T / Baking Practice 3 3 / /  |@AIEFHEE / Creative Dessert Practice 3 3 / /
BANME EBBFEEE 7 / Basic cooking practices 3 3 / |/  |@FEZFFER / Chinese Cuisine Practice 3 3 / /
EERNE)
Courses Required by the [ X / Hospitality English / / 2 2 |BHcHEEF | Hospitality Service / / 2 2 40 | 40
Department
B YEIEEUS% | Food Preparation & Nutrition / / 2 2 |ZREEnNYE / tea and coffee / / 2 2
X EE () / Chinese Dim Sum / / 3 3 |AIEHRE / Creative Cuisine / / 3 3
@K%Y/ Beverage Modulation / / 3 3 |@FEEBREER / Western Cuisine Practice / / 3 3
/Ngt/Subtotal 10 10 10 10 /INgT/Subtotal 10 10 10 10
RS
CGESRFHE)
University
Electives
briEfs
(BEERE)
College
Electives
#2OTR PR E F SRR RS / Multi-Media )
Application and the Skills for Slide Design 2 2 / | |BIIRREEE / Remarkable Service Management | 2 2 / /
R - .
AERAEEER / Chain restaurant 2 2 / | |[{FER&SL / World Food Culture 2 2 / /
managementt
PSR EE / Workplace Ethics 2 2 / |  |4%E®4BEK / Green Restaurants 2 2 / /
ée fn@iﬁfﬁﬁiﬂﬁﬁﬁ?ﬁm 2 2 / [ |ZEWREE:BEEE / Hospitality Product Deyelopment 2 2 / /
EENE 30 | 30
Elective - . . 7558 J1 84V EEERDIEEEAR / Chocolate Making and
Course ERFE1E 4% / International Etiquette 2 2 / / tho At of Pulling Sugar 3 3 / /
R BIk3EE | Hospitality Aesthetic / / 2 2 |&B/NERIE / Taiwanese snacks dishes 3 3 / /
Department | _ . N Iy
Blectives | /HE-& ERSE4T & / The Psychology and / / 2 2 HREBREGHEMUE / The Mangement of / / 2 2
Behavior of Consumer Group Meal and Quantity Food Preparation
= Ve .
BUESFAEERIIHT / Food Sensory Evaluationand | / 2 ) |[WEIEENT / Wine Appreciation / / 2 2
Analysis
ENEREE H R AIEH / Purchasing
Management and Cost Control for the Hospitality / / 2 2
Industry
A ZHRHEE BT French & Italian Cuisine / / 3 3
@ AIFTHEBERIME / Innovative Pastry Making / / 3 3
53/ Recommended Elective 8 8 6 6 B EB/ Recommended Elective 8 8 8 8
&&tTotal 20 20 20 20 A&t/ Total 20 20 20 20 | 80 | 80
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