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the Department  [Knowledge ! ! 2 2 MHRHUERERE | Chain restaurant management ! ! 2 2 procurement practice and cost control ! ! 2 2
IR A IR / Hotel and
@ Beverage Modulation Food Preparation & Nutrition Tourism Comprehensive Practice
QR / dulati / / 3 3 SRR / Food i iti ! I 2 2 i prehensi i ! ! 2 2
| Demonstration
@FERMAEIHS | Western Cuisine Practice ! ! 3 3
EETERBIE / Banquet dessert production ! 1 3 3
JNgt/Subtotal 8 8 7 7 JNEH/subtotal 9 9 10 10 /NgF/Subtotal 6 6 8 8 JNgisubtotal
fudi:3
‘mf; YI(—)(=) / Military Training(1)(11) 2 2 2 2
Electives
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Analysis
BRI /Seminar / / 3 3
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