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Tea art and Tea ceremony
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Sensory Evaluation and Analysis
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Catering Literature Introduction and Topic
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Food and Agriculture Health Meals
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Financial Analysis
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Japanese Wagashi
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Experience of Exotic Culture
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Food Festival Planning and Marketing
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Understanding and Tasting of Wine
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Analysis of Food and Beverage
Management
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Chain Restaurant Management
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Eating Healthy for Seniors
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Hospitality Professional Certificate of
Chinese Culinary (Grade C)
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Chinese Culinary (Grade B) (1)(2)

Hospltahty Professmnal Certlﬂcate of 4/ 4
Western Cuisine (Grade C)
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Hospitality Professional Certificate of 4/ 4
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