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English Reading and Writing
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International Etiquette

2/ 2

FoLE
Management
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Marketing Management
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Consumer Behavior

3/3

RIS
Communication Skills
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Service Quality Management
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Food Preparation Theory
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Food & Beverage Management
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Hygiene and Safety of Food and Beverage
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Service of Catering Industry
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Nutrition
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Food and Beverage English (1)(2)
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Practice of HACCP
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Hospitality Accounting
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Food and Beverage Japanese(1)(2)
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Research Method
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Project(1)(2)
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Introduction of Leisure Industry
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Global Dinning Culture
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PERAERY
Practice of Chinese Cuisine
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Culinary Management
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Beverages Preparation and Practice
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Practice of Western Cuisine
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Recognition and Application of Spices
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Baking and Practice
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Purchase for Food and Beverage
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Menu Design
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Homepage Design
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Store Services Management
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Chinese Type Desserts
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Vegetable and Fruit Carving
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Business Package Software
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Regulation of Hospitality
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Bar and Beverage Management
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Room Service Practice & Management
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Food Baking-Bread & Pastry
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Sensory Evaluation and Analysis
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Exotic Cuisines
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Information Management of Food &
Beverage
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Hotel Management
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Application of Statistics Software
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Banquet Management
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Public Relations and Crisis Management
of Food & Beverages
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Marketing of Food & Beverage
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Customer Relationship Management
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Understanding and Tasting of Wine
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Chain Restaurant Management
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Restaurant Development and Planning
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