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EHAFEE (3196 Course Number |3196
RABED PRk Instructor  |CHEN,CHUN HUA
halie | BREH Course Name |Restaurant Management
PAFREAL  |[RHIEEREHER(CHE)=A Department
EER  |[EE Required/Elective|Elective
2% 3 Credits 3
FEHFEE T ERY - e through topic lecturing, case
5TEh ~ BREESE - FEESERW discussion and role palying to offering
FEEHE |STHEEGRERE  EEREEREE Objectives  |students insight of various of Food
BEHHERER  HEGREEHRE and Baverage Management.
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Teaching
L) Materials
STERZEKHIE © 30% 1. attendance & topic discussion
HARZE - 30% participation : 20%
HERE 40% . 2. final examination : 30%
BEFEAR Grading 3. term paper :
20%(deadline:06/18(16:00)
4. beverage production test : 30%
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