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General
Education
Required

Course

Fr-wc GE/R) (-) ()
English R/W I II

2 2

%Ufrﬁj’—;a

2 2 Workplace English

Fr-we (WA () (2)
English L/S I 11

BT -
Second Foreign Language

A —d @]g@- i3 gnlgxﬁ
Chinese Speech and Writing

L -P W 8% ?
Chinese Literature Appreciation

RS 224
Culinary and Travel Literature

Av-d pRBRGELR
Life Education in Reading and
Writing

Ui BEAILE D
Cyber Literature and Creative
writing

l\tf)ﬁ—xi_t}jv‘ Lk

. 2% 2
History and Culture

AL f AN 2

Economics and Life

T

Introduction to Social Science

Ak € -2 B
Introduction to law studies

i § - T
Introduction to Psychology

ik g —BLRE R
News Interpretation and Analysis

i 2 2 E

Law and life

i T

Social Science Courses
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36
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Logic Thinking and Data Management

-2 B Eahx

BB Uk 2 Al
Image processing and Al applications

.. . 2%
Appreciation of Aesthetics 2
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Statistical Thinking and Daily Life

2% 2
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Music of the World 2% 2
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All-out Defense Education
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Physical Education I II
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Sustainable Environment and Labor
Education I II
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# ) 7f>l‘ 12 First Semester Second Semeser| ?‘L 12 First Semester | Second Semeser ?‘L 12 First Semester | Second Semeser ?‘L 2 First Semester | Second Semester i
Total
Classification Subject g | pa | 24 | B4 Subject ga | P | 24 | pi Subject g | pE | 24 | Bk Subject g | prl | 24 | B
Credit Hour Credit | Credit Credit | Hour Credit | Hour Credit Hour Credit Hour Credit | Hour | Credit Hour
ERAFESRBREEFY 2 B2 /4 ) FF Internship for Starting a Fusion Vegetarian Restaurant Business (2 Credit/4 Hour)
FrER G ML e MY 22 £4/4 % New Vegetarian Ingredients Knowledge and Purchasing Practice (2 Credit/4 Hour)
B FANRINELEETHRL EL/4 P Vegetarian Culinary and Food Plating Practice (2 Credit/4 Hour)
i i R AR R I 2 Ea/4 P Plant-Based Dessert Baking Practice (2 Credit/4 Hour)
School
Elective EREEARIE 2 8L/ P Whole Plant Healthy Beverage Practice (2 Credit/4 Hour)
Course %+ 4 %’Ezrfﬁ}%éﬁ?i?‘?? ir2 BAa/4 ) pE Vegetarian Healing Cuisine Design Practice (2 Credit/4 Hour)
M E2 G AR TFH2 ELH/ Flexible Vegetarian Food Design Practice (2 Credit/4 Hour)
e (FRAHEAR) ErEE LN (FAKET ARy (=) (=) AT E Tt
Western Cookery-Food Preparation 5 10 Advanced Western Cookery 5 10 0f f-campus Internship (1) (2) 10 10 Seminars on Culinary Arts 3 6
syE 5 5 e i ) A %Ak A ) )
The Principle of Food Pastry Techniques Food and Beverage Cost Control
&P
e . . AR IR FE R e R
Introduction to Culinary Arts 2 2 . 2 4 . . 2 2
Food and Beverage Service Menu Planning and Design
& prinaken g R B L ATAA(-) i
JL TN R By E(=
Food Product Knowledge and 2 2 Speeches of Visiting Specialists 1 2 ;Pt &?tli<p ) tical (2) 1 2
, Purchasing D estauran ractica 76
% TQ/ Baking Fundamentals 2 4 Nutrition 2 2 Banquet Practic 3 6 o
Progran I s & 3p (X ##RI) & GBES F i R AGER )
Core Course cooking Fundamentals 5 10 |Culinary Terminology 2 2 Speeches of Visiting 1 2 %
English for the Food and Beverage Specialists (2) _
PR FAERRE - Credits
Food Culture 2 2 Western Cookery-Preparation of Set 5 10 PR . 9 9
Food & Beverage Marketing
Menu
Ar el T 9 4
Western Cakes Production
e EREEC-) | 5
Restaurant - Practical (1)
-] 2+ Subtotal 11 16 9 16 |-]-3* Subtotal 10 20 12 20 |]'3* Subtotal 10 10 -] 2+ Subtotal 8 12 6 10
REEE 5 5 LA FRE 5 5 B AR v ) )
Food and Beverage Management Human Resources and Management Catering Critics
g 1529 45 A
PR PR3 f2g 1 IRR AR .
2 2 . 2 4 European Pastries and 2 4
Butchery Chinese Cookery D .
ecorations ﬁ"
S @ g @ s
B pRmAR AL PR pack RELR =
Kitchen Layout and Equipment 2 2 . . 2 2 . L. 3 6
W s Introduction to Wine International Cuisines ﬁ%
& 3T Management &
L 3@ b A A 5]
E Pk 9 A %fﬁiiﬁé e 5 5 %
Japanese Cookery Franchising Management 1 3
Program L e e 'Y
Elective f’é‘z?‘si‘t o 2 2 5“_5‘ TZ - 2 | 4 g
Course ood Service Information System ous-vide Cooking i
IR 181 5 4 é’%f’x??i% 5 5 13
French Dessert Bartending
T ) . Credits
Kaiseki Cuisine
FAVE ENEN
Advanced French for the Food 2 2
and Beverage
AR S HELD 9 A
New Taiwanese Cuisine




g E

/Academic Year

% — B & First School Year % = B & Second School Year % = & & Third School Year

%z & # Forth School Year

# 5|

Classification

-8

Second Semeser|

y-5Y

First Semester

EEE &)

Second Semeser

y-5Y

First Semester

-8

Second Semeser|

y-5Y
First Semester

0
Subject

0

Subject gr | @ | w2s | ®2a
Credit Hour Credit | Credit

o

Subject g | paw | 24 | PR
Credit | Hour Credit | Hour

o

Subject g | pa | 24 | g
Credit Hour Credit Hour

-2y

First Semester

5= 8

Second Semester

o | Fik
Credit | Hour

g5 P i
Credit Hour

2 EEELN
Mexican Street Food

EAReR LA
Mediterranean Cuisine

fm Fplmyir
Southeast Asian cuisine

e

BT 3

Afternoon Tea

Bl B

Culinary Innovation

TSR

Customer Behavior

EHEBRE LD
Restaurant Opening Plan

EELB
Healthy Cuisines

R 2
French for the Food and
Beverage

.
N

2L

Total

i Srayah 3
Field Study
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A3
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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.
RNAFYSETRBEAFIVEI IR EZFT Y 2 5 Fi g8

The grading of the Off-campus Internship is partially based on the certificate of internship referred by the company and the internship reports/assignments. )
JEENBYEL I AEFINEL A ELNNEL,  RAFYEDLZI0E L -

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.
4, BHARY o kA FE PRI T R A R () R AT s A prdk o

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.
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