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E—E2H BB EH E—EH 52 HEER Sy | HEHRE
X i First Semester | Second Semester X ) First Semester | Second Semester | Total | Total
FFH /Course Title w | omwg | = | s F}H /Course Title gy | opsgy | mgy | gy | Credits | Hours
Credits | Hours | Credits | Hours Credits | Hours | Credits | Hours
AR ERFE (—)/General Courses(I) / / 2 2 |EEkERFR(T)/General Courses(ID) 2 2 / /
BRoME TS B A ELE F (—)(=)/Chinese Writing and T
CEHELE) Application((ID) 2 2 2 2 |HEERGERFE(Z)/General Courses(I1T) / / 2 2 0 0
Courses Required by the
University
/NgT/Subtotal 2 2 4 4 /Ngt/Subtotal 2 2 2 2
ZEEoME
(FXERE)
Courses Required by the
College
/NgT/Subtotal /Ngt/Subtotal
25 PRk o ;
e \ﬁ.ﬁ # / Food Fundamentals and 2 2 / /| BBR{THY / Meal Travel Marketing 2 2 / /
Food Ingredients
gt A ph o 2 R .
AT / Hospitality Management 2 2 / / giﬁigﬂéE"éfﬂi/}k“pnﬂnyliyge“ea“d 2 2 / /
@LRFEF % / Baking Practice 3 3 / | |@RIEEHEL / Creative Dessert Practice 3 3 / /
FERE= 6B 7% / Basic cooking practices 3 3 / [ |@HEZ=EFETS / Chinese Cuisine Practice 3 3 / /
BL0ME
) N o e
Courses Required by the BHRILZ / Hospitality English / / 2 2 |BJiRARS / Hospitality Service / / 2 2 40 40
Department 1] (i A 2 ot
EJREVE R / Food Preparation & / / 2 2 |ZEERIIE / tea and coffee / / 2 2
Nutrition
P Eh 0 / Chinese Dim Sum / / 3 3 |AUERIFE / Creative Cuisine / / 3 3
@Bkl FH%Y/ Beverage Modulation / / 3 3 |@PEEBZ=EFE / Western Cuisine Practice / / 3 3
JINgT/Subtotal 10 10 10 10 JINET/Subtotal 10 10 10 10
B
CGEBALH)
University
Electives
brigs
(E3ERE)
College
Electives
HL YR REIE FH B R TS/ Multi-Media ) ) / / BRIRIEFEE T / Remarkable Service 5 5 / /
Application and the Skills for Slide Design Management
AR A RS T : .
AHRACEEE / Chain restaurant 2 2 / / |[HEEkE STl / World Food Culture 2 2 / /
managementt
5@ / Workplace Ethics 2 2 / [ |#kEBER / Green Restaurants 2 2 / /
PR A EL B E ST / Interpersonal BNt hBEEE / Hospitality Product
. ; .. . 2 2 / / 2 2 / /
Relationships and Communication Skills Development
BEBR . ¥ Ve B ~
EERHE BRI 1805 / International Etiquette 2 2 / j [PIRIRREUILIELRE | Chocolate Making 3 3 / /
Flective and the Art of Pulling Sugar
outse BNRSEE | Hospitality Aesthetic / / 2 2 |&E/NZRIEE [ Taiwanese snacks dishes 3 3 / /
N7 l\\f Fﬁi/— =3 ii} gy YK § f/ﬁi 1]
BEE ﬁ%% CFEESTT B / The Psychology and / / ) ) ‘é’ﬁ SEER %fﬁ / The Mangeme.nt of / ; ) )
Department Behavior of Consumer Group Meal and Quantity Food Preparation
epartmen
. FA=EI R = i
Electives Efl i;:zgé"ﬁ*ﬁ / Food Sensory Evaluation and / / 2 2 E&EHENT / Wine Appreciation / / 2 2
BIRPRIE B 795 A4 7 Purchasing
Management and Cost Control for the Hospitality / / 2 2
Twdviotes
EFSRIFE S French & Italian Cuisine / / 3 3
QAHTHEREEIE / Innovative Pastry Making / / 3 3
FE%E%/ Recommended Elective 8 8 6 6 EE50%/ Recommended Elective 8 8 8 8
&5t Total 20 20 20 20 &t/ Total 20 20 20 20 80 80
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