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1. 2R EECAR T T. 7 285% , The cooking principle with the basic knife
understanding of , 10 A& jkFygE

QYRS EM 2 K% | 1dentify the characteristics of various types of
ingredients , 10 ELBEERITAE

.EBHEEMUINC 2 FHAF {7 , Learning basic ingredients cut with technology ,
10 AABFEHRIAE

4. 55 eM 2 ZFHEREE ST |, All kinds of ingredients of cooking application
capabilities , 9 FEREERATEE

5.8 =ZHERFE S |, All kinds of ingredients of cooking application
capabilities , 12 &¥5LHRE

6. G EA B B 3255t 2 BE 77 |, Culinary appreciation with a design capacity of
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the new dishes , 5 HFREEHNE
7 TR B B SEakET 2 AE T |, Culinary appreciation with a design capacity of
the new dishes , 16 {2 lHr
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Aftermath of the end of the course to complete the cleaning work
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9. B TR E i K AHRE A S H15k |, Comply with professional ethics and related
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Class 1 Cleaning the classroom, Course Introduction, Food and Beverage
Hygiene and Safety

Class 2 Introduction and understanding of ingredients

Class 3 The development and manufacture of livestock products(1)

Class 4 The development and manufacture of livestock products(2)
Class5 The development and manufacture of livestock products(3)

Class 6 The development and manufacture of poultry products(1)

Class 7 The development and manufacture of poultry products(2)
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Class 8 The development and manufacture of poultry products(3)

Class 9 Midterm

Class 10 The development and manufacture of vegetable products(1)
Class 11 The development and manufacture of vegetable products(2)
Class 12 The development and manufacture of vegetable products(3)
Class 13 The development and manufacture of seafood products(1)
Class 14 The development and manufacture of seafood products(2)
Class 15 The development and manufacture of seafood products(3)
Class 16 Comprehensive exercises

Class 17 Cleaning the classroom

Class 18 Final

1.French Toast  2.Dill Cucumber Salad
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1.Hungarian Goulash Sou

2.Fillet of Seabass Bone Femme Style with Parsley Potatoes
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1.Meat BolPuree of Green Pea Soup with Croutons 2.Spaghetti with ognaise
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1.Minute Steak Sandwich wiith Cabbage Salad 2.Clear Vegetable Soup with
Julienne
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1.Scrambled Egg Garnished with Crispy Bacon and Tomato 2.Green Salad
Served with Blue Cheese Dressing

SRR SRR ~ BRERED - BEEIRERE - SRI&EERT
1.Vichyssoise (Potato and Leek Chilled Soup) 2.Pan Fried Pork Loin with
Braised Red Cabbage
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1.Roasted Chicken Au Jus with Potato Cocotte  2.Cr'eme Caramel

Midterm examination
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1.Warmed German Potato Salad 2.Cream of Mushroom Soup
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1.Plain Omelette 2. Minestrone
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1.Green Salad with French Dressing 2.Pork Cordon Bleu with Potato Croquettes
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