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The Culture of Taiwan
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Catering service skills (1)
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Basic bread making
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Knife basics and cooking
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Food hygiene and food
safety HACCP
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Food Awareness and
Purchasing
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Seasoning Science
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Catering service skills (2)
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Pastry cake making
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Introduction to Baking
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Workplace Ethics
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Soft power in the workplace:
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Nutrition
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Introduction to Wine
Knowledge
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Industry Forum
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‘World Food Culture
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Off-campus Internship (1)
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Asian cuisine (1)
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Chain business
management

[00014145]F& ZF(—)
‘Western cuisine (1)
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Off-campus Internship (2)
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Advanced Bread Making
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Basic cookie making
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Food shooting tips
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Advanced pastry cake
making
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Catering Cost Control and
Analysis
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Off-campus Internship (3)

[00014148) & ERTTEH
Catering marketing
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Serving and cooking by the
table
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human resource
Management
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Restaurant management
planning and design
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Cocktail
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‘Wine tasting
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Asian cuisine (2)
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Menu design and speaking
skills
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Coffee roasted beans
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Off-campus Internship (4)
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European bread making
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Service Quality
Management
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Feature Production
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Off-campus Internship (5)
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Chinese dim sum
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Western cuisine (2)

[00014172 AR

French Dim Sum
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Off-campus Internship (6)
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Chinese cooking
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