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140001041 —f%BES Physical Education s —BH —F 2 ()
240001041 —f&EEE Physical Education mwn —2H —TF 2 0 2
340001215 HSZCIgEFRE Chinese Oral Expression ey —2H —F 2 0 2
4 40001216 HZRSEEAE(E Chinesereading and writing  fiwh —E21 —TF 2 ()
5 40001293 EBEHLSCFRE(—) Basic English Expression (1) f&wh —E4H —F 2 0o 2
6 40001313 FEEEHLCFRIE(T) Basic English Expression (I1) &y —EHf —TF 2 0 2
740001426 Hr— AR AA New Generation of Service ®ewh —EHf —TF 2 0 2
Talent
FIETHHEA : 2025/8/19 HEg o 111



)52 . . o o =i

i aRgE RO % LNV e A 1 =5y E2HHRA| B BEEr BREY B2y fi E

8 40001427 sk#EIERBIMEE(T Sustainable Development oy —EH —F 2 0o 2
and Social Responsihility

9 40002293 JEISILSFRIE(—) Workplace English Rwh —28 —F 2 ()
Expression (1)

10 40002313 B FRE(T) Workplace English Bwh —EH N 2 ()
Expression (1)

11 40002465 HriFRARZE®E Citizen Literacy intheNew  fewn —228f —F 2 0o 2
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1 40000010 E2fifmEE Academic Integrity Bwh —E28 —T 0 0 0
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1 40004280 # CtwiE English Proficiency Test b —EH —F 0 0 0
2 40004300 TESCHEJTERIE English Proficiency Course 1088 —E3] = 2 0 0
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1 40482022 FEteks Programming Bean —287 —F 2 0 2

2 40482023 {RFHIAIEE MR Introduction to Leisure Beoh —E2H —F 2 0 2
Creative Management
Course

3 40482011 AIEEE Creative Esthetics Beoh —2H —F 2 0 2

4 40482016 EIETAEIFE Innovation and Bean —22H1 =1 2 0 2
Entrepreneurship

5 40482024 EEFRLEEM Smart Technology Bewh —EHH =1 2 0 2
Applications
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1 40482025 BHERIEE Interest Exploration Beige —E —F 1 0 | %{gﬁﬁiiﬁbﬁﬁé

2 40482026 WREERE Career Exploration bege —E2f —F 2 0 2 %ﬂéﬁ%ﬁfﬁbﬁﬁé
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1 40251001 FREEREHE Hotel Management Zuh —2H —F 2 0 2
2 40251005 BEEEHE Food & Beverage Zuh —EH —F 2 0 2
Management
3 40251010 HE I EREAETR Fundamentals of Asian Fuh —EBH —T 4 0 4
Cuisine
4 40251407 PHE IR EAE TS Fundamentalsof Western &b —22 —TF 4 0 4
Cuisine
S 40252019 FRERHEE Catering English 2 B F 2 0 2
6 40252020 KREEHLEE hotel english Fuh —EH N 2 0 2
7T 40254435 RANIREEEE(—) Hotel on-campus Internship | Z —E2f# —F 0 80 1 ECEEREEO/INE
8 40254436 FXANREEEE(Z) Hotel on-campus Internship| % —E4Hf —F 0 80 1 EEEFBRO/IE
9 40252001 EHR{THHEH Hospitality Marketing Fuh —EHR = 2 0 2
10 40252004 EjicZr 4 B4 Safety and Sanitationinthe  Zwh —E2Hf =1 2 0 2
Hospitality Industry
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11 40254405 FAMEE(— Internship inthe Hospitality Zwh —22H PUE 0 720 O EERET0/NE
Industry (1)
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1 40253436 HEERIEH(—) Accreditation(l) Zuwn —EH =k 0 0 0

2 40253437 EEEEEE( Accreditation(l1) Zuh —BH =7 0 0 0
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1 40251004 &2 R P Bl Principles of Food ZEE B —1F 2 0 2
Production Management

2 40251007 ‘EHEEEERE Nutrition and Menu Planning %58 —E22 —F 2 0 2

3 40251412 BEURBEES Hotel and Restaurant Service %% —2] —TF 2 0 2

4 40251413 Tl Knife technology class % —BH —F 4 0 4

5 40251419 WYEERS coffee practice ZiE B —F 4 0 4
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6 40251420 PHBLEREEUE West Point Cake Making 2 —E2 —F 4 0 4
740251421 WbREAIENTEE Baking creativeresearchand %% —E4 —F 4 0 4
development

8 40252401 IS ETREAE Housekeeping Management %8 —EH] —TF 2 0 2
9 40251403 FHiSETHELE

Front Office Management %

b

|
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10 40252006 B HRERHEELRCATZE S

Purchasing and Cost Control %8 —E2 —F 2 0 2
in Hospitality Industry
11 40252406 & HEN Introduction to Wines L B2 k2 0 2

12 40252407 =

NE
/|
s
5
m
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Kitchen and Stewarding

NI

BB T 2 0o 2
Management
13 40252414 [IEBEFRERTY oral expression ZE —B2H —F 2 0 2

14 40252417 [EIPEETEE =5 International culinary
cooking
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15 40252418 &Jeers

Hospitality Accounting and i —E
Reporting Analysis
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16 40252437 S EFEIMNGE TS Banquet and nephew practice %% —E2H —F 2 0 2
17 40252438 & ZPtRERE Production of Chinese Food % —E2Hf —F 4 0 4
Class B Certification
18 40252439 HEFSTHE ZIHETS Advanced Western Cooking % —E2 — 4 0 4
Practice
19 40252440 LR Z 4t e B Baking Class B Certification % —E2 —F 4 0 4
Practice
20 40252441 BEEL/NIZSEEEHEIUE Banquet and snack dishes ~ %&iE —E2Hf =T 4 0 4
production
21 40252442 EERHEE Catering Japanese 2 —EB — k2 0 2
22 40252443 JREEHEE Hotel Japanese ZEE —EH N 2 0 2
23 40252444 PR 6 B S On-campus bakery practice %% —EHf —F 0 4 4
24 40252445 WS EHEE— Workplace Practice 1 3 B —F 0 320 4 %E%ﬁﬂﬁ%ﬁz
3 EA=|
25 40252448 FRNBEXEBEE() i 2 “F 0 160 2 SRUI60NE
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26 40252449 RNBEXEBEE(C) FEE B2 T 0 160 2 SR

27 40253005 BHCHEETT R Hospitality Consumer R B T 2 0o 2
Behavior

28 40251404 SEEEEET Menu Design HiE B =k 2 0 2

29 40252009 A Jy&EIREE Human Recourses ZiE B = 2 0 2
Management

30 40252410 EEFRAAEHE Customer Relationship ZiE B = 2 0 2
Management

31 40253001 BEIRER L4 Hospitality Information ZiE —EW =k 2 0 2
Systems

32 40253002 ABERA(ELEE Interpersonal Relationships %88 —E =1 2 0o 2
and Communication

33 40253004 [EEPEERE International Etiquette ZiE B = 2 0 2

34 40253006 EHRECHE A GEIE Hospitality Speaker Series %5 —E2H = F 2 0 2

FIETHHA © 2025/8/19

HE : 811



wepHE IS 5T (R © B B | BOM AL R -
HREEH b ISR o e Pl ol

|52 . . 3 o - ) [ )

i e A S A <R 111 W ERE TR Eor AR Bt EREy bRy B f %

35 40253015 EHFEHBIET Hospitality legislationand %% —E =1 2 ()
practice

36 40253405 BENRHREFFHLILEE Hospitality Facility ZiE —E = 2 0 2
Management

37 40253420 BhkFEE Hospitality Aesthetics ZiE —E = 2 0 2

38 40253423 AllEETER Creative Culinary Art 2 —Bi = 4 0 4

39 40253426 JREE(HEZERT hotel case discussions ZE —E2I =T 2 0 2

40 40253428 ENRHRSHIEELEET  Managing Emotion at Work £ —Ef] = 2 ()

41 40253431 A ElmE Food Safety Risk ZiE —BH =k 2 0 2
Management

42 40253442 BREETAEERE Western Art Bread making %% —2f = F 4 0 4

43 40253443 EIEHTTRIEEE Taiwan local food ZiE —EH = 4 0 4
production

44 40253444 FHR Sommelier %% —E = 2 ()
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45 40253452 HEAIERLOEE Light Refreshments ZE 2 = 4 0 4
Preperation
46 40253468 BENRILEE Hospitality English Z2iE 2 =k 2 0 2
47 40253469 KENBEXET On-Campus Catering ZaE —E = 4 0 4
Practice
48 40253470 REAHLREERL O E R On-campus baked snacks % —EHf =F 4 0 4
practice
49 40253471 RENBEREKEETS On-campus catering business %% —E2Hf = 4 0 4
practice
50 40253472 BEESEHEE Workplace Practice 2 HE B =L 0 400 5 ERSESHUTET
a 75
51 40253473 AIZEEH(—) Entrepreneurship Practice (1) %% —E =F 4 0 4
52 40253474 RIZEEH(C) Entrepreneurship Practice %8 —E2ff = 4 0 4
(1)
53 40254406 BAMEHC Internship in the Hospitality % —22H /W~ 0 720 9
Industry (I1)
54 40254409 BHEERE(—) Independent Study in the % 27 Wk 4 0 4
Hospitality Industry (1)
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55 40254410 BHREFRE(C) Independent Study in the ZiE 2 Wy 4 0 4
Hospitality Industry (I1)

56 40254449 EEEIMGES Restaurant field practice %% —E WE 4 0 4

57 40254450 BEL=SEHER Restaurant Operations ZiE B Iy 4 0 4
Management Practice
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