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Training(2)
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Hospitality
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[00016126]E
BERUERER
?%*

Basic Baking
Production
Practice
[000161011&
R LIRS
Understanding
and
Procurement
of Ingredients

000161041
BZA
Chinese
Culinary

[00013018]4E
2k
Bread-Making

[00016128]%
BERARE
®
Introduction
and practice of
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[00016105]%
ek
. Basic Western
FREE Culinary And
Professional Spice
Elective Application
Courses
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®

Pastry cake
making
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IRIEHR 22
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VB
Chinese And
Pastry-Making

[00016106]%4E
JEREHERSUE
RIE

Baking
ingredients
and production
principles

1\gt / Subtotal

https://acad47.lit.edu.tw/PHP/module/A4/A4130_cusStudyCourse_rpt6.php?cmd=print&StudyCourselD=C42802D4-28A8-4650-9576-D05A32279...

22

acad47.lit.edu.tw/PHP/module/A4/A4130_cusStudyCourse_rpt6.php?cmd=print&StudyCourselD=C42802D4-28A8-4650-95...

22

20

[ ]

0

Cost Control
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Wine
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[00016140]1&

R ERIEN

s 4 4
Taiwanese

Specialties

[00016115]%%
TEAR R IR

Italian and 4 4
French classic

cuisine

[00016111]78
BEERRACHTE

> 4 4
Pastry And

Cake

Decoration Art

[00016113]3&
FEPR R TR

TERERR

Application of = 4 4
advanced
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methods

[00014699]#

Foue
Souvenir

making

[00012451)3

fEhE =R

(awl 4 4
Advanced

Chinese

Cuisine(I)

[00016117]3&
BIHRER
Foods
Delicacy Photo
Skills
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R E R
R

Meat Science
And Flavor
Deconstruction
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=R edich
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Fumigation
Baked
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fEhE =R
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Food and 2 2
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Uil e =
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Coffee 2 2
Roasted

Beans and
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Pull Flowers

[00012453]

EEALR

{E* 4 4
Exotic snack

production
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BEREL
Cantonese

Dim Sum
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Culinary 4 4
Design With
Exotic
Ingredients
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AEEEN
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Western-style
Banquet
Preparation
[00006830]
BERGE
6L

Consumer
Relationship
Management

[00019544]
BREEHR
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Catering and
banquet
planning and
design

[00006867]
BB
Cocktail
Making

[00006892]
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LT
Group Meal
Planning
Production
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Chocolate
Making And
Pull sugar art
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[00001382]4%
HELE
Life Studies
Field
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Natural
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00001391
(0000138214 [00001382] 235**4ﬁaﬁ%
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00001369
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1
1. Pass the "External English Proficiency Test" or the "Institutional English Proficiency Assessment".
2. EHEEREER1229 > MAEESHEEVDRE22S -

2. Complete at least 12 credits of General Education Elective Courses ’ Each of the four major areas requires at least 2
credits.

3. HEAES-BIEEIR (25R) NCAERR (13R)

Professional Competency - Category B Certification (2 certificates) or Category C Certification (1 certificate).

4. MEEREERARIEZIERE

In compliance with the Culinary Management Department's Off-Campus Internship Regulations.

5. FRFSSE8e/\EF

Service Learning: 80 hours.

ARAFIMEREERZREEZER 284S » REFSREEREALSHEERE > LTRHESAZS > FLUURRRIES (—) ~ RIBB(D)HRE -
MBRRRTER TEERRE

International students in this department who, due to other circumstances, are unable to complete their internships may
fulfill the requirement by taking professional courses within the department. In accordance with course enrollment
regulations, students must complete nine credits each semester (fall and spring), which can be used to substitute for the
Off-Campus Internship I and II courses.

Courses marked with an asterisk (*) are practical courses.

FIEN | FIENERA2025/10/03 02:52:10 PrintDate: 2025/10/03 02:52:10

https://acad47.lit.edu.tw/PHP/module/A4/A4130_cusStudyCourse_rpt6.php?cmd=print&StudyCourselD=C42802D4-28A8-4650-9576-D05A32279...

3/3



