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English R/W I II

#3-# < Workplace English 2

i@ #Ap 3 Social Science Courses

2 2
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Hospitality English Conversation I
IT (=) (=) English L/S T II

% = *h3E% Second Foreign Language 2

A2 -®E ¥ i 4 "8 Chinese Speech
and Writing

4 % -2 # 4 ¥ Chinese Literature
Appreciation

A w4 %< % Culinary and Travel
Literature

A4 G erd alife Education
in Reading and Writing

L —ep e BRI B Cyber
Literature and Creative writing

A2 g 22< ivX History and Culture

-4 § 22 4 jZAesthetics and Life 2 2

e § &% Music of the World

LI

A g - 4 EEconomics and Life

A€ -k ¢ F 8 P Introduction to
Social Science

A€ - 8 %% Introduction to law
studies

A€ - 72 & [ntroduction to
Psychology

A€ —45-4838 3 News Interpretation
and Analysis

A€ -2 824 FElaw and life

B #R-1 Lagr T ®Logic

Thinking and Data Management

PR3 RS 2 Al * Multimedia
Design and Al Applications

poAR-sit Lo 4 E*Statistical
Thinking and Daily Life

#7% (- ) (= ) Physical Education
[ 11

36
&

A

36
Credits

-] 3+Subtotal

10 12

-] 3*Subtotal

-] 3*+Subtotal 0 0

-] 3*Subtotal

36

Fasm &g
School
Core
Course

8 &4 2% 2Food Hygiene and
Safety

A 43 B 2% Introduction to
Sustainable Development

& B %7 9 i#Agri-Food Education
Practice
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The required credits for the degree are 128 credits,
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including 36 required GE credits, 6 school required credits, program required 72 credits and 14 program elective credits.
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Credit | Hour | Credit | Hour Credit Hour Credit | Hour Credit Hour Credit Hour Credit Hour Credit Hour
o B LA % Wes c ,_ L ) %T*‘jjjﬁ”( inarv
% BUEL'TJ i Western Cookery-Food 5 8 it % 1.9 Advanced Western Cookery 5 8 W T34 % Seminars on Culinary 9 A
Preparation Arts
T
% # % The Principle of Food 2 2 #5 ¢ ) ivPastry Techniques 2 4 foré:trol ##lFood and Beverage Cost 2 2
)2 B 3 3 ] . B ( = A a11e i3 N
BrE 2 Introduction to Culinary 9 9 % 4 1RisFood and Beverage Service 9 4 é&,gs‘( )RCbthrd[li Operations 9 1
Arts Practicum (2)
& $ sk iF piFood Product & #z % 383 2 (- )Speeches of Visiting o p o .
ST Knowledge and Purchasing 2 2 Specialists (1) ! 2 ooy * § ¥ pBanquet Practic 2 4
& i3 &% 33722 hi2Cooking - 8 B4t & ¥ =% Culinary Terminology 9 5 (=) (=) off- % »% % 38 # & (= )Speeches of Visiting | 5 7258 A
Program [Fundamentals ? English for the Food and Beverage campus 10 10 Specialists (2) .
Core Internship (1) % 5 (7 4/ F Hospi tal ity Marketing and [oredits
Course |4 &= i*Food Culture 2 2 |¥ # £ Nutrition 2 2 (2 Sél;; = 5 Hospitalily Harketing an 2 2
& 3% 2 & @ % Western Cookery-Preparation _
5 8
of Set Menu
#:2L% i¥Western Cakes Production 2 4
% oy ¥ (- )Restaurant Operations
. . 2 4
Practicum (1)
-] 3*+Subtotal 11 14 7 10 |- 3*Subtotal 12 20 11 18 |- +*Subtotal 10 10 -] 3*Subtotal 6 10 5 8 72
2 éyt? 2 Food and Beverage 9 9 A 4 F kg 2Human Resources and 9 9 % 8- 1727 4 & European Pastries and 9 4
Management Management Decorations
A # - 2Baking Fundamentals 2 4 |E % 3 Sous-vide Cooking 2 4 " 3.3 International Cuisines 2 4
Bre 3 LE R & B
G TR & #4/Kitchen Layout 2 2 |# §FpritIntroduction to Wine 2 2 % 4 #3345 ¥ Franchising Management 2 2
and Equipment Management
f 5f* & Butchery 2 2 | p *#L312 Japanese Cookery 2 4 ¥ % % #Chinese Cookery 2 4
ATk sFood Service Information 9 9 214 9 74Bartending 9 9
System
5% 2% i*French Dessert 2 4 R F# @ Kaiseki Cuisine 2 4
e f# & ¥% % 3% Advanced French for
PN . 2 2
S Foodservice
15 AR LAFERLY i isi e
% i3 3% 4% % 2 New Taiwanese Cuisine 2 4 B s 14
% % ¥ 3 Mexican Street Food 2 4 5
Program Y1 Y i N
g y . . minimum
: # 5 403K 3 Menu Planning and Design 2 2
Electiv o of 14
: £12 Br#Culinary Innovation 2 4 credits is
Course ¥ % 7 5 Customer Behavior 2 g |reuired
% 4B % £ $IRestaurant Opening Plan 2 2
B % #Healthy Cuisines 2 4
Br#ti2 < French for the Food and 5 5
Beverage
Yook 43 ¥ Field Study 1 1
¥ ¢ a4 g % 24 iFMediterranean
N 2 4
Cuisine
4 =3 Iy 4 i¥Southeast Asian cuisine 2 4
2 6 6 6 20 15 14
Credits Total | £43482 128

The grading of the Off-campus Internship is partially based on the certificate of internship referred by the company and the internship reports/assignments. )
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The number of credits taken per semester should not exceed 28 credits and should not be less than 10 credits. For the off-campus internship semester,
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In the general education curriculum, an asterisk (*) indicates that the arrangement of classes for the arts group will be adjusted based on the number of classes.
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A maximum of 6 elective credits from outside the department(including all types of academic programs) will be accepted.

1t is 10 credits.
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