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1 40001041 —fkpas Physical Education ey —2H —F 2 0 2
240001041 —fEEEE Physical Education s —2H —F 2 0 2
3 40001150 FEEg#FERE Basic Chinese s —2H —F 10 0 5
4 40001293 FEEEHSTFRE(—) Basic English Expression (1) f&wh —E2H#f —F 2 0 2
5 40001313 FEERETSCFEE(T) Basic English Expression (I1) fiwh —2H#f —F 2 0 2
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Conversation
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Expression (1)
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Management
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Cuisine
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Hospitality Industry
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1 40251006 FR#EE Service Management ZiE —E — 2 0 2
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Management

3 40251412 EEIRESETS Hotel and Restaurant Service %% —2H —F 2 0 2
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development
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Industry (1)
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Industry (I1)
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17 40254455 BENEH(—) On-campus Practice (1) % —Bf —F 0 432 6

18 40254456 NEH() On-campus Practice (I1) 2 —B T 0 432 6

19 40252001 EHefToyea Hospitality Marketing ZE EH =L 2 0 2

20 40252441 B EL/NZSEEREUE Banquet and snack dishes % —Ef = 4 0 4
production
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25 40253405 ke HBlAEE Hospitality Facility £
Management
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Management
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30 40253467 FERZEERE(Z) Applied Chinese (2) ZE B2 =T 2 0o 2
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Hospitality Speaker Series
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Preperation
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