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1. B8 TROMEENAERIER) 3 TRASEEXEAENIRE
1. Pass the "External English Proficiency Test" or the "Institutional English Proficiency Assessment".
2. BHBEEREERLeSS  MARISHEVRE22S -
2.Completion of 10 credits in General Education Elective Courses.
2P / Graduation 3. HEFEN-BHEEIR (25R) WCARRIR (15R)
Requirements Professional Competency - Category B Certification (2 certificates) or Category C Certification (1 certificate).
4. HEEREERRINEBIERE
In compliance with the Culinary Management Department's Off-Campus Internship Regulations.
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