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1| 1 | ¥4 14849 |gh=rzg Korean Cuisine Practice 314 [71%3]5] 2 4=y
) 1 | A" 07445 |9 =r=g Western Cuisine Practice 3| 4 |AF3]5] 2 |[¢4=g83y
9 el 08985 | A A A <& Confectionery and Baking Practice| 3 | 4 |A%| 3|5 2 |3z sta}
A | 08442 FEze AL Chinese Cuisine Practice 304 (A% 3|5 2 |3z
3 1 A 13104 dE=xIHSG Japanese Cuisine Practice 3 4 (AE[3 5 2 =t
R
W A3gs
A X }\5_ - 9 . .
& —](ES—AF)L FEg | FE5A Subjects / Descriptions
= zg Korean Cuisine Practice
A zg | 712 e A B34 ujAS 98|1, 7]  Practices the cooking methods of Korean tr
St @352 | zrlee 58, ﬂi‘v*-l—“r %5&% 24} | aditional foods, also covers basic knowledge
2A AW & a, §4 2E)7)es 9tk | and cultural aspects of Korean food.
2349
Z.] = Aglz_
A T T DR=R q 9.9
= KSA) #EY [ Y& Subject / Descriptions
=z Western Cuisine Practice
AF ANz ALHE 4R 2 Z4E 9 Practicing the cooking methods of western
(352) g9, =W, 27T S gl Y3l ot foods, utensils and food materials used in
& 3 A =2 23S A3 western restaurants.
FazYdE Chinese Cuisine Practice
AT z32 2y ALHE AR 2 4= 9 Practicing the cooking methods of Chinese
(352) v, =gy, g7+ S tal 931 o} foods, utensils and food materials used in C
42123 %kﬁ} T3 T 54 zHH L A5  hinese restaurants.
“_‘.2}34 A A A <5 Confectionery and Baking Practice
g AP A 35 AR $F % 7%, 712 Examines principles and methods of baking
(352) Aol Az 2 Aw o] 5L AAZOE S5 | and pastry practice. including the many ba
3 E_V Zy 34 SAel tigk olsel 72+ FAHE=E | king types, materials, cooking steps for the
HEd ok Al 9 A )& tisf <531t} | all kids of bread and cookies.
YrzFAE Japanese Cuisine Practice
AT 9B zgo] AgdE AZAE 9 73 2 | Practicing the cooking methods of Japanese
(352) 9, 2y, g7+ S ts) 251 o} foods, utensils and food materials used in J
¥ FH9 Y8 54 2YHEES A5t apanese restaurants.
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