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1 40000003 fpeees Service Learning s —EH —F 2 0 1.
2 40000003 ARFEEEE Service Learning s —EE —TF 2 0o 1
340001041 —fhREs Physical Education s —2H —F 2 0 2.
440001041 —fEEE Physical Education s —285 —T 2 0o 2
5 40001295 HEEEHSrFTE(—) Basic English Expression (1) &0 —E2HE —F 2 0 2.
6 40001315 FEREHLFRIE(T) Basic English Expression  fepn —E3 —TF 2 0o 2
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7 40002293 BEI5IESCHRE(—) Workplace English oy —24 —F 2 0 2
Expression (1)
8 40002313 HEIHHLCFRE(T) Workplace English s —EH = F 2 0o 2
Expression (1)
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English Proficiency Test Beh —EHF T 0 0 0.
English Proficiency Course  fig —E2HE =T 2 0 0.
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1 40482023 {RMHIEIE ST Introduction to Leisure fph —E2H —TF 2 0 2.
Creative Management
Course

2 40482011 AlEEE Creative Esthetics Fewh —EHE —F 2 0 2.

3 40482004 EEERHLTER] Smart Technology Beh —24 —F 2 0 2
Applications

4 40482016 ElHrAIE Innovation and Bews —EHH = 2 0 2
Entrepreneurship
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1 40251001 JREEEHE Hotel Management o —Bi —F 2 0 2.

2 40251005 EEVER Food & Beverage 0 —EH —F 2 0 2
Management

3 40251010 B EEBEEGELE L Fundamentals of Asian Zuh —ERHY —TF 1 3 4,
Cuisine

4 40251018 ELpfEHESE Basic Chinese 0 —EH —F 10 0 5

5 40251019 Ef=EsE Advanced Chinese Zuh —E3H —F 3 0 3.

6 40251020 HEPEFEFEEEE Advanced Chinese Z)h —EH] —TF 2 0o 2

7 40251407 PEERFHERGRELE
8 40251417 H&T]TH¢l
O 40251418 PHET] Ty
10 40251420 PHESERERIE

11 40251419 YEE

FIETHHER @ 2024/11/19

Conversation
Fundamentals of Western Z —EH] —TF 1 3 4,
Cuisine

Chinese knife skills Zuh —EH —LF 2 0 2.
Western food knife Zh —28H —F 2 0 2.
technology

West Point Cake Making Zu)h —EEH] —F 4 0 4.

coffee practice Zuh —EHF —F 4 0 4,
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12 40252019 BERFEE Catering English Zoh —EH T F 2 0o 2

13 40252022 EEEE(—) Catering practice topics(—) Zws —2H] —F 0 4 4,

14 40252435 EEE—) Corporate Internship(l) Zuh —EH T F 0 432 6

15 40252004 B4 eEEE Safety and Sanitation inthe  Zuph —E2Hf =F 2 0o 2
Hospitality Industry

16 40252020 JREELEE hotel english Z —EH = 2 0o 2

17 40252436 HEEE () Corporate Internship(11) Z0 —EBH] =F 0 432 6.

18 40253426 JiREE(EZE S hotel case discussions Zuh —E2HY PO 2 0 2

19 40253443 GEHHREREE Taiwan local food Z —245 Uk 2 2 4
production
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1 40253436 EEEE(—) Accreditation(l) b —EBH —F 0 0 0.

2 40253437 BHERFE() Accreditation(I1) Zuh —EH] =T 0 0 0
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1 40251006 MR Service Management Zog B —F 2 0o .

2 40251401 ERFSEANTREE Bar & Beverage ZoE B —F 2 0 2
Management

3 40251412 BEKIRTEET Hotel and Restaurant 2o —EEH — ) 0o 9
Service

4 40251421 BERERIEMSE Baking creative research and %% —E2Hi —F 4 0 4
development

5 40252401 EHEEHHELIES Housekeeping Management %8 —E&fff —TF 2 0o 2

6 40252405 HEEBIMEETE Banquet and Catering 2 B —F 2 0o 2
Management

740251007 ‘EEHFE A Nutrition and Menu ZoE —EEH] —F 2 0 2.
Planning

8 40251403 HHEHHBIEFS Front Office Management ~ Zg% —E2f] —F 2 0o o

9 40251404 EEFET Menu Design ZOE —EH] T 2 0o 2

10 40251408 & HREERE(—) Chinese for the Hospitality =~ Zu% —E3ff —F 2 0o 2
Industry (1)

\

e

11 40252006 EhRERIEELAZEE] Purchasing and Cost Control %,
in Hospitality Industry

—E = 2 0 2.

12 40252406 #&ELEERT Introduction to Wines ZoE —EH] —F 2 0o 2

1340252417 BIFEETEE =5 International culinary ZoE B 4 0 4.
cooking

14 40252439 HEFETHE ZSHER Advanced Western Cooking %% —E2H] —F 4 0 4.
Practice

15 40253420 EJRFEE Hospitality Aesthetics ZOE —EH] T 2 0o 2.
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On-Campus Catering

Practice

Restaurant field practice

Chinese for the Hospitality

Industry (1)

Banquet and snack dishes

production

Hospitality Information

Systems

International Etiquette

Hospitality legislation and

practice

Managing Emotion at Work

Sommelier

Hospitality Marketing
Hospitality Speaker Series
Corporate Internship(l11)
Corporate Internship(I1V)

Hospitality Facility

Management

Creative Culinary Art

Food Safety Risk

Management

Light Refreshments

Preperation

Applied Chinese (1)
Applied Chinese (2)
Corporate Internship(V)
On-campus Practice (1)
On-campus Practice (I11)
On-campus Practice (1V)

On-campus Practice (V)

432

432

432

432

432

432
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