National Kaohsiung University of Hospitality and Tourism
The Curriculum of International Bachelor Program in Chinese Culinary Arts
Bl ek kS 8 R RS o e R oF 4
For the 2015 academic year
1045 &R ~»F374 § % 3K

138 &R% 28 % 1 Faget i ¢ §KR(1043.19)1 8
13F2RF2FEH 5 LEXFMREHRFAL | £ 4 :K(104.4.16)id 8
138 &R % 2FHRFAL | § 6R(1045.14)1 1§

103 & &% 2 F 4 %% § #(104.5.28)i 1§

k3 % — & £ First School Year % = & & Second School Year % = & & Third School Year %z & & Forth School Year
.y o ; -5 F-FY " . -5 58y 5 ] -5 S8y o . -5y o8y B
gr | mik | §r | P Fr | m | 4 | Pk Fr | Pl | 45 | Bk Fr | Filk | 4 | Bl
Fr-mr (GR/R)(-)(=) 32 -8 2 (Ju/3 X = English L/S o
. i PRAR I
English RAW 1/11 21201212 |m 2 | 2 AR 2| 2 2 2
o _Fe (FH/E) - ) = T2 -% - b *(- )(= )Second
Y (F/#F)(- (=) 2 2 2 2 i F5(-)(=) % 2 0% 2
English L/S I/TT Foreign Language /T
A >0 B~ o ? —é,ll‘?ﬁ
Chinese Speech and Writing
L2 B & i L2 - B2 fLX Hj
_ B~ 5 r;_”;*f_ Chinese 5 5 5 5 i G History and o )
Literature Appreciation Culture
A =2-¢ 2 BiF
Chinese Writing
R e v e e s _
- - - - 2 #* Appreciation of
o [EtotrEem Ei-3 8 $ 5% App » |
i . . Aesthetics
% Introduction to Social Science
. g xRk i , .
w |6 -* 5 s Introduction 2 2 2 2 |ErEr ® 5 #*Music of the World 2* 2 36
i3 to law studies 5
At ¢ - 72 & Introduction to o
General |Psychology % ¥ A 78 Physical Education 0 2 0 2
Education|it ¢ 4548 383
B e B g (- )(= )
Introduction to Computer 1 2 1 2
Science I/ 11
B #R-2 & ¥izt* Basic o 5
Statistics
TAEBPHETEE VR
(= )(= )Military Training and 0 2 0 2
Nursing I/ T
5 (- )(= ) Physical
. 2 2
Education /10 0 0
i 11 16 9 14 |3 8 10 4 6 |13 )3t 2 2 2 2
ol R DFER:
3 ' bpm' o 3 3 FP’»Z&? J2 Service Management 3 3 Seminars on Professional 3 3
Introduction to Hospitality .
A Topics 12
i e B okxss 4 S 2 it World 5 2 g
N
School |travel and Food Culture &
Core
Course |1 # 3 3 B 3 |# 3 3 = 2t 3 3
8 7-fF2 £ > Food Hygiene o383 A ¥ v, Taiwanese . . v s »
2 2 3 5 £ F 4 (= )(= )internship(l)(l)] 10 10 ¥ % & Nutrition 2 2
and Safety Cookery and Local Delights ey (=00 ip(1)n) L "
A ?7; d'g%' ;} V/ /’_T ",. . .
S M _ 2 | 2 # ;8L.s Chinese Dim Sum 3 | 5 © & 7 4 Hospitality 2 2
F2 The Study of Ingredients Marketing
“ |a#r % 29 Basicchi @FF ¢ .o Advanced Chi € G ] 2
2 AA % 154 Basic Chinese 5 8 “_FQ o vance inese 3 5 Food and Beverage Cost 2 2 g
> Cookery Dim Sum N
Program Control A
Core |® % % # #£% Introduction to ) 5 FH 32233 Menu  Planning 5 5 X ¢ 7 7% Banquet Planning 3 3
Course |Chinese Culinary Arts and Development and Practice
P Y & %3 Advanced o L . ¥ 2337 Y Overseas
' 5 8 |¥ ;.4 4 Chinese charcuteries 3 5 g 1 1
Chinese Cookery e urer Visiting




National Kaohsiung University of Hospitality and Tourism
The Curriculum of International Bachelor Program in Chinese Culinary Arts
Bl ek kS 8 R RS o e R oF 4
For the 2015 academic year
1045 &R ~»F374 § % 3K

% 4 JE3% Food and Beverage 5 5
Service
o3t 9 12 9 12 ) 6 10 8 12 |3 10 10 o] 3t
& % % # %% Introduction to 5 5 A # T & 1.3 Basic Western 3 5 % 4% f 7 Food and Beverage
Western Culinary Arts Cookery Management
&% % 3 Fruit and Vegetable L 5 4% 2 H1 4 5 HACCP 3 3 % % 7 4% Electronic
Carving ’ Commerce For Food Service
RERE 72 B | it i A4 FpsmH
K 542 # Butchery Science 5 3 54 & B:4%| i* Baking and Pastry 3 s R uman
5 Skill Development Resource Management B
T £ By i Rest t =
sz |9 A¢ 7L Beverage 5 2 |0 #4252 sapanese Cookery 3 s oy i€ Restauran
5 Management Operation &
‘ e EHTETAA w & 13 % 724 Hospitalit i3
i3 # 3 PR Wine Studies 2 I % 3.3 Advanced Western 3 6 N 1 Hospitality 2
Program Cookery case study 18
Elective EE TR 3 s 5
Course Food and Nutrition Cookery A
l—v ”_I B
o 3 5
Contlnental Cookery
& BL4z 4% £ ¥ Architecture of a 3 4
Plated Dessert
B3t kN B3 B3t 128
Bl 2 ER Ll 1288 0 (2178 368~ iR ig 12%4\ EReiz 6285 > Fi23 vE 188 4)
2‘%"%?F?3a%“%ﬁvﬁ%ﬁ§1ﬁxgﬁ YHEP IR TY > % 5 S =R -
3 EEYPBVEL B AELN28EL A ELNI0ELS > RGFVES L 1084 o

4 k% A ad e ENE gkt BIiaa () A4 2 /%4\&*@?@:‘*

S~ p 2R EREL

FEdAERT LI IRANIEL

6‘i@*‘*ﬁi*"f*ﬁ- gy P wATRRZER p%ﬁ"
7\5?:(7]-}_ T'\’—‘/‘zﬁcﬁ‘ﬁ%ﬁ?"*’ g’y—ks},é’;pg ;ppﬁtfi *‘tgéj ?%go




