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[00010517]3E ) E2 KRB —
Sports and leisure I

[0001051413E B SRR —
Sports and leisure(Il)
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[00006846] & R EIAE B
ERZEHACCP

Food Hygiene and Catering
Safety (HACCP)
[00018219]#XINEE(—)
off-campus internship I
[000142411TEHE TS
Marketing practice
[00018220]#X9NEE(Z)

off-campus internship II
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e
Western food cooking and
spice application
[00018228] 41 AT B1#K
]
Ingredients Analysis and
Purchasing

[00016132] 4t /G EIE TS
Baking Production Practice

[00018227| =R E % & I8
1 F

Cooking Practice and
Theory Application

[00014700] E 18
Industry Forum
[00016129]& 525 R
BEFERR*

Sauces and stocks
Production and application

[00014701 1835 /@32
Workplace Ethics
[00016106] 44 45 R B %Y
{EIRIE

Baking ingredients and
production principles

[000068 54 Bk e 5| 22+

Condiment Science

[00016112]3 /0B E*
Chinese And Pastry-Making
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[000104113E B B2 BT —
Sports and Health I

000104123 BN ER R —
Sports and Health 1T

Nt

[00016109] 5% A 12 273
#r
Cost Control And Analysis

[00018221]INEE (=)
off-campus internship I1I
[00006949]#& ER R BERR &
Catering Media Design
[00018222]#5ME B (IT)
off-campus internship IV
[0000685 1% ER AR TS e HE*
Hospitality Service Skill
[00006849] & &£
Nutrition

It

[0000686015E 48 &N 5 3
Introduction of Alcoholic
Beverages

[00018234]3 P& cp & == A1
Advanced Chinese Cooking
I

[00016113]3EPEFAE =R
BORRER*

Application of advanced
western Culinary methods

[00018230]ER =0 Ra/ O\ B
European dessert making

[00006706]E & =&
Beautiful posture America
meter

[00016111] P BEE REHER
i+

Pastry And Cake
Decoration Art
[0001823 513 P cp 28 == FA11
Advanced Chinese Cooking
I

[00006859) B EREEE
Dining Esthetics Design

[00018236]F A IR TS
French cooking practice

[00016115]F% 54 B 38 *
Italian and French classic
cuisine
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[00010516]3E B ER L TE—

Exercise and life I

[00010515 BB B2 —
Exercise and life(II)

Nt

[00018223]R9NEE ()
off-campus internship V/

[00018224] RSN EB(X)
off-campus internship VI
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[00012453] 22 Bl Bh /0 B 1E*
Exotic snack production

[00006678] A NERE TR
Human Resource
Management

[00006896]%) %8 AR T

‘Wine Assessment

[00016141]A fRFIEREA &,
TRAEHE*

Meat Science And Flavor
Deconstruction
[00016143]RE &M =8t
Hg st

Culinary Design With
Exotic Ingredients

[00015584 P HEETTH

Consumer Behavior

[00014699] ¢ F 12 S 1E*
Souvenir making

[00006892]E f2fE B3 &
>

Group Meal Planning
Production
[0001823 178Xk
#

Beverage and Bartending
Practice

[00012978)E B AR TS

Gourmet shooting skills
[00016140] & &5 & 138
/NiZ*

Taiwanese Specialties
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A

Nt

[00018225]R9MNEE ()
off-campus internship VII

[00006879A T 538 AR 75+
French-Style Table Service
[00018226]1RINEZE(J1)
off-campus internship VIII

It
[00018232]15 58 S B HI K&
Tz
Chocolate and Pulled
Candy Craft
[00012546] N B & 515
e
Coffee Roasted Beans and
Modulation Pull Flowers

[00012449] & = B /0
Cantonese Dessert

[00012458]1Z fE i@ W *
Roasted Wax Fumigation
Baked

[00006877] & ER BlIZEAR EI
RE

Design of Culinary
Enterprise Planning
[00011837]fm k& & fir EA£E
Brand positioning and
management

[0000732418R &1L
Dietary Culture

[00018233] P EEHIE
275

Chinese banquet production
practice

[00016123| I B E & & fEH*
Western-style Banquet
Preparation

[00012457)E & B0 BUE

2
Banquet Dessert Making

[00006830)EE = A E IR
Consumer Relationship
Management
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