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1 41001215 " REFRE Chinese Oral Expression s —2H —F 2 0 2
2 41001216 HSZRREEBLE(E Chinesereading and writing  Feoh —E2Hf —TF 2 0 2
3 41001284 EEBREFSCFIE(—) Basic English Expression (1) fowh —2H#f —F 2 0 2
4 41001304 EBEHIFREC) Basic English Expression (I1) fewh —24 —F 2 0 2
5 41001385 AR EBS fmEE Service learning and s —BH =% 2 0o 2
workplace ethics
6 41001442 FHiEEEL AL YuDaand Life ms —2H — k2 0 2
7T 41002284 BRESTSCFREE(—) Workplace English s —2H k2 0 2
Expression (1)
8 41002304 BE5ESCFRIE(T) Workplace English s —8H] =% 2 0 2

Expression (11)
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1 41502004 BELEREEZR bt —E228 —F 1 0 ] ;‘j&rgﬁﬁiﬁﬁbﬁ%
2 41502005 HREEHRZ brige —28 —F 2 0 2 %ﬂéﬁ%fiiﬁﬁbﬁﬁé
ZETOMEBE  AEW 4 By (E Sk
B oam s
Liid REE OB O % TE PR TR oy EHHAN M By BEEy 2o f# &
1 41251001 FREEEEE Hotel Management 0 —BH —F 2 0 2
2 41251407 B IREREIE TS Principles of Food Zuh —EBH —T 4 0 4
Production Management
3 41251414 BERBES Hotel and Restaurant Service Zuh —E24 —F 2 0 2
4 41252401 FEHEHEBIETR Housekeeping Management % —E2 —TF 2 0 2
5 41251005 BENEHE Food & Beverage b —BH % 2 0 2
Management
6 41251006 EEBREERE Nutrition and Menu Planning Zuh —E22H — 2 0 2
7 41251007 PEEREREEUE West Point Cake Making Fuh —EBHR TN 4 0 4
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8 41251408 PHE = FIHEERBIE S Fundamentals of Western ~ Zuh —E22H — | 4 0 4
Cuisine

9 41252010 BERFEE Catering English Fuh —EH —“F 2 0 2

10 41252011 JREEHLRE hotel english Zwh —BH % 2 0 2

11 41252004 BhxZr 48t Safety and Sanitationinthe  Zuh —E2Hf = F 2 0 2
Hospitality Industry

12 41252009 AJIT&EFEH Human Recourses b —EH R 2 ()
Management

13 41253007 EhRfTEHEHE Hospitality Marketing o —EH7 WE 2 0 2

14 41253422 & ElmE Food Safety Risk oy —EH WE 2 0 2
Management

15 41254415 BHREE(—) Independent Study in the Zoh —E2HH Wk 4 0 4
Hospitality Industry (1)

16 41254416 BHEEH-() Independent Study in the Zoy —E2H W 4 0 4
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Hospitality Workplace Ethics % —E4f IR 2 0 2

and Emotion Management
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Principles of Food

i —2 —EF 2 0o 2
Production Management

2 41251004 FRFSEEE Service Management
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|
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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 BEREHHE() Catering practice topics(ll) %% —Eff —TF 4 0 4

6 41251413 WIYEET

Coffee Practice ZiE B2 —T 2 0 2

7 41251415 JIT i Knife technology class i —2 —F 4 0 4

8 41251416 ERESEHELIE S Bar & Beverage ZiE —EB —T 2 0 2
Management
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9 41252007 EHRERAEELE AL Purchasing and Cost Control %7 —£2 —F 2 0 2

in Hospitality Industry

10 41252402 GHEEEEH Conferenceand Convention % —E2f — | 2 0 2
Management

11 41252407 i s g ssE i Kitchen and Stewarding ZiE B N 2 0 2
Management

12 41252412 [IEBEFRERTY oral expression ZaE —EB k2 0 2

13 41252415 BhcgstEEE I Hospitality Accountingand %% —E§ — F 2 0 2
Reporting Analysis

14 41252418 p={EEELFE Chinese Set Production % —BH T 4 0 4

15 41252419 EPERIEEZ International Cuisine ZiE B Y 4 0 4
Cooking

16 41252420 #&EHEMNT Introduction to Wines ZEE —2E k2 0 2

17 41252421 BHREHEHE-E(—) House management practice %% —E4 — F 4 0 4

topics(l)

18 41252422 EREHEHHEBH(D) House management practice
topics(l1)
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19 41252423 SLeELIMNGE Banquet and nephew practice % —E2 — F 2 0 2

20 41252428 EEXHEE Catering Japanese 2 —BH Tk 2 0 2

21 41252429 JREEHEE Hotel Japanese ZiE B N 2 0 2

22 41253005 BHHEETT R Hospitality Consumer ZiE B N 2 0 2
Behavior

23 41251403 EEEEGET Menu Design B B =B 2 0 2

24 41251404 EEHHLIE Front Office Management ~ %% —E2H] =F 2 0 2

25 41251419 HLERIEHAEE Baking creativeresearchand %% —2H =F 4 0 4
development

26 41252406 REZERBE(GETE Customer Relationship ZiE —BI = 2 0 2
Management

27 41253001 EIREHLL Hospitality Information % —E = 2 0 2
Systems

28 41253002 A PERRE (1% i Interpersonal Relationships %% —E2] = 2 0 2
and Communication
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29 41253006 BT A SHE Hospitdity Spesker Series %8 —EH =F 2 0 2

30 41253008 BEHCEARBLIE S Hospitality legislationand %% —E2 = 2 0 2
practice

31 41253404 B Hospitality Facility Z9E S =F 2 0 2
Management

32 41253417 FREE(EZEETHm hotel case discussions ZiE —EH = 2 0 2

33 41253425 i ELCEE Fundamentals of Bakingand %% —E24 = F 4 0 4
Pastry: Chinese

34 41253427 EEEHHEE(—) Industry practicetopics(l) %3 —2H] = 4 0 4

35 41253428 EXEEBHEE) Industry practicetopics(Il) %5 —E2 =T 4 0 4
36 41253430 BEhkFEE Hospitality English ZiE —EH] = 2 0 2
37 41253004 EEPETEEE International Etiquette g —EBE Wy 2 0 2
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38 41253426 &EHTRIHBUE Taiwan local food
production

mr o 4 0 4
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39 41254417 BERFEE Hospitality Aesthetics O 2 WE 2 0 2
40 41254420 RIEETEE Creative Culinary Art %% —E WE 4 0 4
41 41254421 FEFERE Sommelier ZE B Wy 2 0 2
42 41254422 EEEiTEIEEUE Western Art Bread making %% —24f /U E 4 0 4
43 41254424 GRERECHERELE TS Green Catering Theory and %8 —Ef /I~ 4 0 4
Practice
44 41254425 [EAEEIESREEERPIETS  Brewing and fermentation £ —ERHf O 2 0 2
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