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1. BB TROMEEEAE/RIERR) S TRIAISEEEXXRETIMRTE ] ©
1. Pass the "External English Proficiency Test" or the "Institutional English Proficiency Assessment".
2. EHEERPERN1229 > MAEHSHEEVDRE225 -
2. Complete at least 12 credits of General Education Elective Courses ’ Each of the four major areas requires at least 2
E%F9#% / Graduation credits.

3. BEHES-BIREIR (25R) MCEEBIR (15R)

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

4. FEBRREERRIEBINERE

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

5. RSB 8e/ R

Service Learning: 80 hours.

FRAFIERRCRARRRABRR 2L » REFRETREBRSEHEESRE L TRHESNAES > FUEREINER (—)  BIVNEB(D)HFRE -
International students in this department who, due to other circumstances, are unable to complete their internships may
5 / Remarks 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.
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