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Helping students to understand the types, features, operation procedures, equipments, facilities, menu, service skills,
product productions, quality and cost control knowledge in order to construct students’ necessary capabilities of
being restaurant management professionals.
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ZERAEE ¢ http:/mww.cyut.edu.tw/~willytao0218/
E-Mail : willytao0218@cyut.edu.tw

Office Hour :
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