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1 40000003 HR#EEE Service Learning ey —E2H —F 2 0 |
240000003 PRESEEHE Service Learning s —2H —F 2 0 1
340001041 —f%EEHS Physical Education s —8H] —F 2 0 2
440001041 —f%BES Physical Education Bwh —BE —TF 2 0o 2
5 40001295 FEEBEFSCFEE(—) Basic English Expression (1) f&wh —E2H#f —F 2 0 2
6 40001315 FEERRETSCFEE(T) Basic English Expression (I1) fiwh —E2H#] —F 2 0 2
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740002293 HEHIESCRE(—) Workplace English s —BH = 2 ()
Expression (1)

8 40002313 BIEHHLCFRIET) Workplace English s —BH =k 2 ()

Expression (I1)
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1 40000010 E{firfas Academic Integrity Bwh —B8H —F 0 0 0
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1 40004280 HSHBTE English Proficiency Test ey —BHf ZF 0 0 0

2 40004300 FESZRESTRRFE English Proficiency Course 1% —E2H =1 2 0 0
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1 40482023 RMHIAIES PR Introduction to Leisure ey —2H —F 2 0 2
Creative Management
Course

2 40482011 AIEEER Creative Esthetics Bean —2287 =% 2 0 2

340482024 HERNYER Smart Technology Bean —22HF —F 2 0 2
Applications

4 40482016 AllErAIZE Innovation and Bewh —E2f7 = 2 0 2
Entrepreneurship
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1 40251001 JREEEEE Hotel Management Zuh —2 —F 2 0 2

2 40251005 EEERL Food & Beverage Fuh —E2H —F 2 0 2
Management

340251010 HE = ARG ELE S Fundamentals of Asian Zh —EH —F 1 3 4
Cuisine

4 40251018 ZFLEREEEZE Basic Chinese Zwh —EH —EF 10 0 5

5 40251019 #EPEEERE Advanced Chinese Zun —BH —F 3 0 3
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6 40251020 #EFEFEESLE Advanced Chinese Zuh —EH —TF 2 0o 2
Conversation

7T 40251407 7HE AR Fundamentalsof Western ~ Zuh —E] —F | 3 4
Cuisine

8 40251417 H&T]THAMG Chinese knife skills Zun —BH —F 2 0 2

9 40251418 PEHEJITF:AlG Western food knife Zun —EH —F 2 0 2
technology

10 40251420 PEESERERIE West Point Cake Making 0 —BH —F 4 0 4

11 40251419 WIHEE coffee practice Zuh —EH N 4 0 4

12 40252019 EERFEE Catering English Fuh —EH N 2 0 2

13 40252022 BEFSEEE(—) Catering practicetopics(—) % —24Hf —F 0 4 4

14 40252435 EEEE() Corporate I nternship(l) Zoh —BH —F 0 432 6

15 40252004 ke 4B A Safety and Sanitationinthe  Zwh —E2Hf = 2 0 2
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16 40252020 JFREEFLZE hotel english Zoy —BH =k 2 0 2

17 40252436

18 40253426

Corporate Internship(ll)

hotel case discussions

= 0 432 ©

mhr 2 0 2

19 40253443 &EH TR EUE Taiwan local food Zun —EH WE 2 2 4
production
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1 40253436 HFETE(— Accreditation(l) Zun —BH 2% 0 0 0

2 40253437 HFEZFH(C) Accreditation(l1) o —2H =1 0 0 0
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1 40251006 FRpsEs Service Management FiE —E)
2 40251401 BRISELNTFEAE B Bar & Beverage % —E
Management
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3 40251412 BERREET Hotel and Restaurant Service %% —E2H] —F 2 0o 2
4 40251421 MERRRIERASE Baking creativeresearchand %% —E24H —TF 4 0 4
development
5 40252401 BEBETREIES Housekeeping Management % —EHf] —TF 2 ()
6 40252405 HEEIMEE T Banquet and Catering ZEE —2H —1F 2 0 2
Management
740251007 ‘EEPREAERGET Nutrition and Menu Planning %8 —22f —F 2 0 2
8 40251403 FHEHEIE Front Office Management %% —E2H] —F 2 0 2
9 40251404 FEEERGT Menu Design ZEE B TN 2 0 2
10 40251408 EJREEE(—) Chinesefor the Hospitality ~ %8 —EHf —F 2 0 2
Industry (1)
11 40252006 EJcERHE SR ATz ] Purchasing and Cost Control %% —E£2f —F 2 0 2
in Hospitality Industry
12 40252406 #5& EHEAMNT Introduction to Wines 2 B T 2 0 2
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13 40252417 BEIRERETEE =3 International culinary 2 —Bi T 4 0 4
cooking

14 40252439 HEFSPEE ZHER Advanced Western Cooking %8 —2f —F 4 0 4
Practice

15 40253420 EJikFEE Hospitality Aesthetics ZiE B T 2 0 2

16 40253469 RPN EENE R On-Campus Catering ZEE —EH — k4 0 4
Practice

17 40254449 EEEINSET Restaurant field practice ZEE —E — k4 0 4

18 40251410 EJRIFEE() Chinesefor the Hospitality ~ %8 —E3H = 2 0 2
Industry (I1)

19 40252001 EhcfTeyEsE Hospitality Marketing ZiE —BE = 2 0 2

20 40252441 B EL/NZEERBUE Banquet and snack dishes & —E =1 4 0 4
production

21 40253001 BEHRERLL Hospitality Information ZiE —EH = 2 0 2
Systems

22 40253004 EEIPETEEE International Etiquette %k B = 2 0o 2
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23 40253006 & feALHE A GEIE
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=TT
Hospitality Speaker Series & —2 =F 2 0 2
24 40253015 BHREMRBIE S Hospitality legislation and ZiE —E2 =T 2 0 2
practice

25 40253023 HEFEBEE)

Corporate Internship(l11) 2 B =T 0 432 6

26 40253405 EfikekBldEE Hospitality Facility ZiE —BH =k 2 0 2
Management

27 40253428 EIRESmEILE4EEH  Managing Emotion at Work %8 —E2f —=F

2 0 2
28 40253431 BLEZEEEE Food Safety Risk B B =B 2 0 2
Management
20 40253444 {FHEET Sommelier

30 40253466 FEFIZESE(—)

gk Applied Chinese (1) ZiE B = 2 0 2
31 40254456 FENEH(Z) On-campus Practice (I1) Zae —E85 =F 0 432 6
32 40254457 FBNEH(Z) On-campus Practice (I11) EN
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33 40253024 {REEEEU) Corporate Internship(1V) Z —E Uk 0 432 6

34 40253423 AlEETEE Creative Culinary Art % —E Wk 2 2 4

35 40253452 EERIEELLEE Light Refreshments % —EH Wr 2 2 4
Preperation
36 40253467 FEFHESE(T) Applied Chinese (2) ZIE B Wk 2 0 2
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Corporate Internship(V) %% —E{H Wy 00 432 6

38 40254458 FEANE () On-campus Practice (1V) %% —EH Uk 0 432 6
39 40254459 FENES(F) On-campus Practice (V) % 2 JUF 0 432 6
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