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[00006846]
GIEGESE
BRER
HACCP
Food
Hygiene and
Catering
Safety
(HACCP)

[00018220]
BINER
=
off-campus
internship II

[00014241]
1THEH
Marketing
practice

HENME
Professional
Required
Courses

/N5t / Subtotal

Haeis  [00018228]
Professional BAZ AR EL
Elective g
Courses  ngredients
Analysis and
Purchasing

[00018239]
=AY
Practical
Chinese

[00001392]
MHERIRRER
Gender
relations

INEH/

Subtotal
[00006952]
ELERE
Beautiful
posture
America
meter

[00021057]
ERZCRIDB
1
European
Dessert
Making

[00020892]
AR
N
o
Introduction
to Alcohol
Knowledge
[00016109]
PR £
D
Cost Control
And Analysis
[00018221]
RIVER
=
off-campus
internship I1I
[00021058]
BERERER
it
Culinary
Media Design
[00018222]
RIEE
()
off-campus
internship IV
[00006851]
BRI
>
Hospitality
Service Skill
[00006849]
=g
Nutrition
st/
Subtotal
[00020906]
ERRER
B2l
Advanced
Chinese
Cooking I

2 2 2 2

L4 T2
=8 Ist Sem. 2nd Sem.
Subject 25y BFH 29 K
Credits Hours Credits Hours
{1
{1
/]NEt / Subtotal
[00018223]#%
SNEE(FR) 5 5
off-campus

internship V

[00018224]4%
SEEGY)
off-campus
internship VI

/|Ngt / Subtotal

[00016143]18
Eil=tpEdas]
PG E
Culinary
Design With

gt/ )
Subtotal )

[00018225]

BINER

) 5 5

off-campus

internship VII

[00006879]

ERRER

FE* 3 3
French-Style

Table Service

[00018226]

RINER

) 5005
off-campus

internship

VIII

Wat/ 3 p
Subtotal
[00018232] 4 4
I55e JI8ahL
EIE
Chocolate
and Pulled
Candy Craft

64 64 72

https://acad47.lit.edu.tw/PHP/module/A4/A4130_cusStudyCourse_rpt6.php?cmd=print&StudyCourselD=5ABCOCDE-C906-4D4B-9E77-8F6CA38...

72

13



2025/10/3 F43:02 acad47.lit.edu.tw/PHP/module/A4/A4130_cusStudyCourse_rpt6.php?cmd=print&StudyCourselD=5ABCOCDE-C906-4D4B-9...

Exotic
Ingredients
[00020905]
[00016132] EEFRES
HESUER RSk RER [00012453]8 [00012449]
% ) 4 4 Application 4 4 %ﬁfﬂ‘@f’?* 4 4 BRI 4 4
Baking of advanced Exotic snack Cantonese
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