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Social Science Courses
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ERAFOERRELEFY 4 85/8 | Internship for Starting a Fusion Vegetarian Restaurant Business (4 Credit/8 Hour)
FERIGPNBEEMF I, 2 £4/4 % New Vegetarian Ingredients Knowledge and Purchasing Practice (2 Credit/4 Hour)
. FANZIALLETIE 2 EL/4 | Vegetarian Culinary and Food Plating Practice (2 Credit/4 Hour)
;; R AHEERT 2 BL/4 | PF Plant-Based Dessert Baking Practice (2 Credit/4 Hour)
i THEREEAFTIE 2 EL/4 ) Whole Plant Healthy Beverage Practice (2 Credit/4 Hour)
+ 8 Fé’f[%:«‘&}’%%ﬂ?? i+ ,2 E45/4 ) Vegetarian Healing Cuisine Design Practice (2 Credit/4 Hour)
W E G EHR T2 EA/4 Flexible Vegetarian Food Design Practice (2 Credit/4 Hour)
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Western Cookery-Food Preparation 5 10 Advanced Western Cookery 5 10 0ff-campus Internship (1) (2) 10 10 Seminars on Culinary Arts 6
ary e e R
The Principle of Food 2 2 Pastry Techniques 2 4 Food and Beverage Cost Control 2
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Introduction to Culinary Arts 2 2 . 2 4 Menu Planning and Design 2
Food and Beverage Service
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Food Product Knowledge and 2 2 Speeches of Visiting Specialists 1 2 Restaurant - Practical (2) 2
. Purchasing @D)
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¥ " Baking Fundamentals 4 Nutrition 2 2 Banquet Practic
B e AIB(lac2aRR) BB L LS B AEHRE (D)
Cooking Fundamentals 10 |Culinary Terminology 2 2 Speeches of Visiting
English for the Food and Beverage Specialists (2)
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Food Culture 2 Western Cookery-Preparation of Set 5 10 )
Food & Beverage Marketing
Menu
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Western Cakes Production
R R EC) 1 5
Restaurant - Practical (1)
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Kitchen Layout and Equipment 2 . . 2 2 . .. 6
Introduction to Wine International Cuisines )@_
Management s
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French Dessert Bartending
[ S A
Kaiseki Cuisine
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Advanced French for the Food
R EAELN A
New Taiwanese Cuisine
ER Y £ hE! A
Mexican Street Food
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Southeast Asian cuisine
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Culinary Innovation
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Restaurant Opening Plan
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Healthy Cuisines
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Field Study

The required credits for the degree are 131 credits, including 36 required GE credits, 6 school required credits, program required 76 credits and 13 program elective credits
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The grading of the Off-campus Internship is partially based on the certificate of internship referred by the company and the internship reports/assignments. )
EEPYYEL A E LN ELS - FESNNELS > RVFYVEDLI0E S -
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, it is 10 credits
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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 credits of elective courses from outside the department will be recognized.




