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1 41001215 thsZCIgESR# Chinese Oral Expression ey —E2H] —F 2 0 2

2 41001216 HOCREREELEE Chinese reading and writing ~ #oph —58251 —F 2 0 2

3 41001284 ERBEHCFRIE(—) Basic English Expression () fh —54] — L 2 0o 2

4 41001304 ESBEIASCRIE(T) Basic English Expression (I e —E4 —TF 2 0o 2

5 41001385 FRASEAE BN S miE Service learning and By —E8 2 0o 2
workplace ethics

6 41001444 KeégHEEBRTEET Sustainable Development s —EH] —F 2 0 2
and Social Responsibility

7 41002284 WEEIFREE(—) Workplace English s —EHl —F 2 0 2
Expression (I)

8 41002304 MRS SCRIE(T) Workplace English B —EH —F 2 )
Expression (II)

9 41000220 ATHEERTHEfURIEAA  Alempowers the new oy —8H = 20 2
generation of service
professionals

10 41002463

HRRARER

Citizen Literacy in the New &y —2H] =F 2 0 2
Fra.
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1 41482022 F2AGET Programming Bewr —2 —EF 2 0o 2
2 41482023 (RHAIEE N Introduction to Leisure fewn —E2H —F 2 0 2
Creative Management Course
41482011 AIEEE Creative Esthetics Boh —EEHA — | 0
4 41482016 AIHTAIE Innovation and Bewoy —EH1 =T 0
Entrepreneurship
5 41482024 HEFHLIEM Smart Technology Bewh —EH = 2 0o 2
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1 41482025 BLEBEEER Interest Exploration br#e —2287 —F 1 0 1 %Eaﬁiiﬁmm
2 41482026 WRAERRER Career Exploration bege —E2H) —F 2 0 2 %{éﬁﬁ%fﬁm&ﬁ
LETMERE  HIEN 2585 fERaRI -
B ]
i 5 A S A < L4 B ERFE AR aor ERHERI BN BEE BEE BEa s K
1 41251001 jREEEH Hotel Management Zw —EH] —F 2 0 2
2 41251007 PHELERESEE West Point Cake Making Zh —EH —F 4 0 4
3 41251008 HREEIERIT Topic writing skills Zuh —2H —F 2 0 2
4 41251407 HESEEERELE TS Principles of Food w0 B —T 4 0 4
Production Management
5 41251408 PHEEAREERELE TS Fundamentals of Westem  Zwh —5f —F 4 0 4
Cuisine
6 41251005 ZEevEm Food & Beverage 20 —EH T 2 0 2
Management
7 41251006 ‘EEHEERRET Nutrition and Menu Planning Zu» —EH] —F 2 0 2
8 41252010 EERHEE Catering English 20— —F 2 0o 2
9 41252011 JiRAEHLZE hotel english Z —2H 2 0 2
10 41252004 BB E Safety and Sanitation inthe ~ Zuh —EH{ =T 2 0 )
Hospitality Industry
11 41253007 %ﬁﬁﬁf)‘%’%i_ﬁ‘é Hospitality Marketing b —ER = 2 0 2
12 41253009 HHSEREE(— Fwn —EH = 0 0 0
13 41253010 EREREH(— Zuh —EH = 0 0 0
14 41252009 A& /J?'t:fi Human Recourses Zoh —EHR IO 2 0 2
Management
15 41253422 B ZRERERE Food Safety Risk b —E2H B 2 0o 2
Management
16 41254415 EREE(—) Independent Study inthe  Zwph —E2H] MOE 4 0 4
Hospitality Industry (I)
17 41254416 EHCELH(Z) Independent Study in the ~ Zwh —EH IUF 4 0 4
Hospitality Industry (I)
18 41254418 BRI mIREEEEH  Hospitality Workplace Ethics Zwh —22HF JUR 2 0 2
and Emotion Management
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1 41251003 B FAELRE Principles of Food ZofE —EH —F 2 0 2
Production Management
2 41251004 FRisETH Service Management 2 —Bff —F 2 0
3 41251401 ERESEANDEEEE Bar & Beverage %E 21 —F 2 0
Management
4 41251411 EERESEE() Catering practice topics(I) 2% —2i] —F 4 0 4
5 41251412 BEREBHHEC) Catering practice topics(Il) ~ ZJ% —E2H] —T 4 0 4
6 41251413 UIYEETS Coffee Practice ZE 2 —T 2 0 2
7 41251414 BERBERS Hotel and Restaurant Service %38 —EH] —F 2 0 2
8 41251415 JITHifg Knife technology class iE B —F 4 0 4
0 41251419 HUEAIETEE Baking creative research and %% —EHf —F 4 0 4
development
10 41252401 S EHEAE TS Housekeeping Management %% —2f —F 2 0 2
11 41252007 EJREFEEL R A S Purchasing and Cost Control %% —E2ff [ 2 0 2

in Hospitality Industry




41252402 ErpEEE T Conference and Convention %% —E2H] —F 2 0 2

Management

4125407 SR BLEETE Kitchen and Stewarding ZE E F 20 00 2
Management

41252412 [IBFRERTY oral expression Foft B Tk

41252415 B REE R T Hospitality Accounting and %8 —E2H] —
Reporting Analysis

41252419 HERBFE=:H International Cuisine o —BH] 1 4 0 4
Cooking

41252420 FGEIEEAT Introduction to Wines o —EH —F 2

41252421 EHREHEBEE() House management practice %% —E2H] —F 4 0
topics(l)

41252420 EFREHEREBEC) House management practice %% —22H] —F 4 0 4
topics(Il)

41250425 HEPETOECEIHETS Advanced Western Cooking %88 —Efi —F 4 0 4
Practice

41250427  BErE/NIZ SRR RIE Banquet and snack dishes % —E3] —F 4 0 4
production

41252428 BERHE Catering Japanese HiE B — k2 0o 2

41252429 JREEHEE Hotel Japanese ZE B 2 0 2

41252430 EZEHIMNEET i —2H b 4 0 4

41252431 HEFEREE B ETS ZBE 2 k4 0 4

41252432 EFEHUERUFETS FE —EH —F 4 0 4

41252433 Sl RE AR B e B EH N 20 00 2

41253005 EHOHEHTT Ry Hospitality Consumer ZE g T 20 00 2
Behavior

41251403 SEEEEGE Menu Design ZofE B =F 2 0 2

41251404 HEEHHEIETS Front Office Management %o —2H] =T

41252406 RHZRA(GETE Customer Relationship ZoE 2 = 2
Management

41253001 EIREESL Hospitality Information %o —EiH = 2 0 2
Systems

41253002 A PEREH AL E Interpersonal Relationships % —E2H] = F 2 0 2
and Communication

41253006 BHRASHE A GEIE Hospitality Speaker Series %88 —E22Hf =}

41253008 EHOERELE T Hospitality legislation and ~ Zji —E2Hf =
practice

41253404 BEfREAAERERE Hospitality Facility 2o 2 = 20 2
Management

41253417 TikEE(EZEET hotel case discussions ZaE 2 = 2 0o 2

41253427 FEFEBETFEE(—) Industry practice topics(I) i —E] = 4 0 4

41253428 EFEEBEE(T) Industry practice topics(Il) %358 —EH] = 4 0 4

41253431 e B R i B = 2 0o 2

41253432 K EBRENPHERRERE ZE B =T 2 0 2

41253004 [EpEEEE International Etiquette Zo% B2 N 2 0 2

41253426 &EH TRIERELE Taiwan local food production %3 —E2HF PO~ 4 0 4

41254417 EjiREE Hospitality Aesthetics o —EHY R 2 0 2

41254420 RIEJETEE Creative Culinary Art ZoE —E] MR 4 0 4

41254421 fEE Sommelier 98 B U 2 0o 2

41254422  BREIGHIEL Y Western Art Bread making &% —E2§] Uk 4 0 4

41254424 4R EVEE R ELIE TS Green Catering Theory and %% —E2Hf JOR 4 0 4
Practice

41254425 I AL SE T P S AR A Brewing and fermentation £ —E] MUK 2 0o 2
theory and practice
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