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Through practical teaching in the classroom, students are provided with practical operations in the field of cooking
and light food and healthy cooking, helping their future employment competitiveness, and counseling them to
participate in skills certification and obtain professional technical certification.
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LEM4EH : http://www.cyut.edu.tw/~willytaoc0218/
E-Mail : willytac0218@cyut.edu.tw
Office Hour :



EHI— 558~ HIBLE-TA,
EHi= 5 3~4H HBLE-TA,;
4317296 ~ 5322

[EEEA] [B11EN]
HERSMERE  FOFTEEH -



