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1 41001215 HSCOREFRE Chinese Oral Expression mn —2H —F 2 0 2
2 41001216 Tz REREEAE(E Chinesereading and writing #oh —22Hf —F 2 0o 2
3 41001284 ELBREFSCFIEE(—) Basic English Expression (1) s —E24H# —F 2 0 2
4 41001304 FEEBEFIFRE(T) Basic English Expression (11) fZh —EBH —TF 2 ()
5 41001385 ARTSEEE B S fmEE Service learning and s —2H —F 2 0 2
workplace ethics
6 41001444 SkEESEEBITE R Sustainable Development  Feoh —E2Hf — 2 0 2
and Social Responsibility
7T 41002284 B ILSCFEE(—) Workplace English s —2H — k2 0 2
Expression (1)
8 41002304 W5 SCFEE() Workplace English s —2H —F 2 0 2
Expression (1)
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9 41001422 #Fr—{RIRIEAA New Generation of Service & —EHf =F 2 0 2
Taent

10 41002463 #HHFAAREE Citizen Literacy intheNew oy —E2Hf = F 2 0 2
Era
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1 41000010 E2ffirfas Academic Integrity s —8H —F 0 0 0
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1 41482022 FEE%E Programming Bewy —2H7 —F 2 0o 2

2 41482023 {KFHIBIEE MR Introduction to Leisure Bewh —E2H —TF 2 0 2
Creative Management
Course

3 41482011 AIEx=EZ£ Crestive Esthetics Bean —E2H —F 2 0 2

4 41482016 AR Innovation and Peh —E2HR =% 2 0 2
Entrepreneurship
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5 41482024 HERHLIEN Smart Technology e —281 =F 2 0 2
Applications
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FHBBER AR AR PR S BV 7 S I KB ERRAE ~ ol MO &S5 R -
BRASEFINABRIRARE SR RIRAHE - 55 TEEER , - TBEER
B/ o
ok %)
|52 S B
B O GESF R O % B R Eor EHAR] B g B 2o #H %
1 41482025 BLEREEER Interest Exploration beige —EH —F 1 0o 1 %ﬂg%ﬁiiﬁb?&%
2 41482026 WREEHRZ Career Exploration bt —E28 —F 2 0 2 %{gﬁﬁﬁﬁiiﬁm&%
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1 41251001 JREEEHE Hotel Management Zun —BH —F 2 0 2
2 41251007 PEELEREEIE West Point Cake Making 0 —BH —F 4 0 4
3 41251008 BHEHE{ERT Topic writing skills Zuh —EH —F 2 0 2
4 41251407 HEE JIEERELE S Principles of Food Fuh —EBH —T 4 0 4
Production Management
5 41251408 PHE ZRHEEREE Fundamental's of Western Zun —BH —TF 4 0 4
Cuisine
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6 41251005 BEENEH Food & Beverage Zuh —EH 2 0 2
Management

7 41251006 ‘EHEHREERE Nutrition and Menu Planning Zwh —E2 — 2 0 2

8 41252010 BERILEE Catering English Zun —BH —“F 2 0 2

9 41252011 JREELEE hotel english Zwh —BH % 2 0 2

10 41252004 BhkZ:4=8ifE Safety and Sanitationinthe  Zuh —E2Hf =F 2 0 2
Hospitality Industry

11 41253007 EhRfTEHEHE Hospitality Marketing Zun —BH =F 2 0 2

12 41252009 A& IREH Human Recourses Fuh —EH W 2 0 2
Management

13 41253422 E&imZAeElnE Food Safety Risk o —EH WE 2 0 2
Management

14 41254415 EIRE-E() Independent Study in the 0 —E2H Wk 4 0 4
Hospitality Industry (1)

15 41254416 BHREH-() Independent Study in the Zoy —E2H W 4 0 4
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16 41254418 Bk mIREdEsEE T
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Hospitality Workplace Ethics % —E4f IR 2 0 2

and Emotion Management

EERRENE B ¢ 40 2297 BRI © SN IR BRI 05T - 22 KE020885) -

L A, S R R

o =i
PR T
1 41251003 &Y T e B

o EHARI B BREy BEEy 2o fF #
Principles of Food

3 B —F 2 0 2
Production Management

2 41251004 FR¥EHE

Service Management FE —E2H T 2 0o 2
3 41251401 ERRsEMEIEE T Bar & Beverage ZE —EH —F 2 0 2
Management
4 41251411 BENEHHE(—) Catering practicetopics(l) %8 —EHf —F 4 0 4
5 41251412 BEXEBHHBC) Catering practicetopics(Il) %% —24Hf —F 4 0 4

6 41251414 BERIZER Hotel and Restaurant Service
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|
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|
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7 41251415 JIT i Knife technology class s —E2HH

8 41251419 HLRzglETEE

Baking credtiveresearchand %75 —E22 —T 4
development
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Housekeeping Management %% —2H —F 2 0 2

10 41254423 UYEETS

Coffee Practice ZiE —E —1 4 0 4
11 41252007 EHcERHE SR ATz ] Purchasing and Cost Control %

in Hospitality Industry

12 41252402 &R EH

= Conferenceand Convention %% —E2Hf — | 2 0 2
Management

13 41252407 &g pse s Kitchen and Stewarding ZiE B T 2 0 2
Management

14 41252412 CIGBEFRERTY oral expression
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15 41252415 EWRGHHEHFRTT Hospitality Accounting and %% —E24H

Bl — F 2 0 2
Reporting Analysis
16 41252419 ERPEBTE= A International Cuisine %o —EH T 4 0 4
Cooking
17 41252420 #&EEEMNT Introduction to Wines i
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18 41252421 BREHEHHEH() House management practice %% —Ef —F 4 0 4
topics(l)
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19 41252422 EREHEHHEEC) House management practice %% —EH —F 4 0 4
topics(I1)

20 41252423 EGFEVINGES Banquet and nephew practice % —EH — 1 2 0o 2

21 41252424 REZARKEEEUE Production of Chinese Food %% —EHf — F 4 0 4
Class B Certification

22 41252425 HEPETRECEIRNES Advanced Western Cooking %8 —22H —F 4 0 4
Practice

23 41252426 WAEE Z4RdnE B Baking Class B Certification %% —E4 —F 4 0 4
Practice

24 41252427 B/ NIZSEEREUAE Banquet and snack dishes % —EH —F 4 0 4
production

25 41252428 EEXHEE Catering Japanese ZEE —EH k2 0 2

26 41252429 JkeE HEE Hotel Japanese ZE —B2H T 2 0 2

27 41253005 BHEHEETT R Hospitality Consumer i B TN 2 0 2
Behavior

28 41251403 HEEEEGET Menu Design FE B = 2 0 2
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29 41251404 FEEHHEER Front Office Management ~ %% —Z2 =F 2 0 2

30 41252406 EEERAGEE Customer Relationship % —EH = 2 0o 2
Management

31 41253001 EIRERZRL Hospitality Information ZiE —BHE =F 2 0 2
Systems

32 41253002 A FEREEGELE R Interpersonal Relationships %% —E4] = 2 0 2
and Communication

33 41253006 B hRACHE A G Hospitality Speaker Series £ —E2Hf = 2 0 2

34 41253008 BEHCERBLIE S Hospitality legislationand %% —E2 = 2 0 2
practice

35 41253404 ERaHBLIAEE Hospitality Facility ZiE —BH =F 2 0 2
Management

36 41253417 JREE(EZE hotel case discussions ZEE B =T 2 0 2

37 41253427 FEFEEGHEE(—) Industry practicetopics(l) %% —E4 =L 4 0 4

38 41253428 FEEEGHE-E(T) Industry practicetopics(ll) %% —EH = 4 0 4
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39 41253430

40 41253004

41 41253426
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Hospitality English

International Etiquette

Taiwan local food
production

Hospitality Aesthetics

Creative Culinary Art

Sommelier

Western Art Bread making

Green Catering Theory and

Practice

Brewing and fermentation
theory and practice
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