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Food Preparation Theory

3/ 3

B
Food & Beverage Management
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Hygiene and Safety of Food and
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Service of Catering Industry
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Nutrition
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Practice of HACCP
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Financial Analysis

3/ 3

IR R

Research Method

2/ 2

A A FRER
Human Resource Management

3/ 3

753 (L)Q)
Project(1)(2)

1/ 3

1/ 3




FAPH AT woEg] B PIL L

e

~ 2 7 e'
B2 R

A RB A (1108 &R~ §)

“4

*

g &

“4

* =

g &

%4

* =

g &

“4

*

r & E

- )

TR

- )

TR

- )

TR

T EY | TEY

2 /P

2 /P

2 /P

2 /P

2 /P

2 /P

LN S A E S

FEFE

Entrepreneurship Management
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Store Operation Management
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Global Dinning Culture
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Practice of Chinese Cuisine
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Coffeeology
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Purchase for Food and Beverage
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Beverages Preparation and Practice
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Practice of Western Cuisine

4/ 4

RIINR % 33
R B ER

Baking and Practice
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Menu 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

2/ 2

BA g
Hospitality Accounting
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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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Information Management of Food &
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Hotel Management
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Public Relations and Crisis
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Marketing of Food & Beverage
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