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Creativity in Food and Beverage

£k 304k
Food Culture

mA AT
Western Culinary Practice

W

RNEE
Campus Internship

R A AT
Menu Planning and Cost Control

RHH BT S
Food and Beverage Consumer Behavior

L
Marketing

SRBFG LT
#E

PRIATAE
Chinese Culinary Practice

(%]

RERIEE
Hospitality English

Rireymege
Food and Beverage Management

SRR BT

A% (—) (=)
Seminar (1) (1)

B RARE SR

E & T
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Basic Cooking Skills
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