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Preparation 1. Arranging a self-led tour 6 Hours
2. Booking a vacation package

Reminders before the Trip | 1. Suggesting items to pack 6 Hours
2. Introducing local customs

Planning the Tour 1. Making tour arrangements 6 Hours
2. Renting a car

Shopping 1. Shopping in duty-free stores 6 Hours
2. Souvenir shopping

Booking Airlines Tickets | 1. Discussing departure and arrival | 6 Hours

dates
2. Fulfilling seat requests
3. Handling special requests

Departure 1. Checking passengers in for a 6 Hours
flight
2. Customs and Immigration

w

. Calling passengers to board an

aircraft

Logd FaHEes RER %X -
2. it EEF BB

3. B BHERY RA EFORA A -
4, j’:ﬁﬂ 5y IFE Jﬁ*%‘»\#% £
22 REP %

1. Become familiar with the hospitality industry through dialogs about various
Situations.
2. Enrich vocabulary and essential grammar.
3. Improve speaking skills through frequent pair work.
4. Deepen understanding of English for the hospitality industry by doing multiple exercises.
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1. Introduction of workplace ethics

2. To understand the relationship between the economic development and the

Employability
3. By the case study, try to reinforcement students learning.
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1. Let students understand that international etiquette is based on ethics and morality, and
extends the norms and rules of etiquette.

2. Let students understand the main distinctions of international etiquette. The first is "basic
etiquette” including: food, clothing, housing, travel, and entertainment; the second is
"applied etiquette™: social etiquette, life etiquette, business etiquette, reception etiquette,
Diplomatic etiquette, as well as official etiquette and service etiquette, include the
integration of knowledge, practicality, and culture.
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3. Cultivate students to understand the elements and cultural differences of international
etiquette, develop a personal role in etiquette activities, and apply them to life to display

appropriate etiquette.

4. It is expected to be in line with industry, so that students can learn practical courses related
to private enterprises, and employment in the workplace, combined with professional
ability assessment of key industry talent training and talent optimization strategies, and
assist in counseling Class B credentials of international etiquette receptionists recognized

by the Ministry of Education. .
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Hope students learn the correct idea in hospitality workplace safety and sanitation. For
reducing the problem, it also will help workplace face these problem and easily to resolve
the problem.

. To discussing the occupational disaster and work pressure, it will help student to adjust

their work pressure and probably reducing these disaster.
3. Practical training of hospitality industry in some hotel.
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Hospitality Project Study
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1.Increasing students professional hospitality knowledge
2.Understanding hospitality practical skills
3.Broading hospitality international vision
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1. To know the wine
2. To understand the variety of grape
3. To tell difference among red wine ~ white wine ~ sparkling wine ~ and iced wine.
4. To know the “old world wine “ and the “new world wine” , and taste it.
5. To understand the drinking culture in the western country.
BB £ RE
LEFMFD Lfl P 3Rz Bo8E » A& @ =0
AT HREE D HE LANE R L AL “l 0
3 EFE i A5 Y REAEY TEA L~ SRS iy
B B B e W =0
A% 7 & A6 frhit ehiF v 0 BLF Y RTIE R im0 S
B PR R Bl @ 0O

51




% A10-1-8 - B2 L ¥ %X HMAEL 4

Apeg: ksgmp

PE LA \HEVER

w2 # P &4 - Homestay industry operation and management
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Homestay industry operation and management is developed by combining local culture,
natural landscape and local tourism characteristics, and is mainly based on family activities.
Operated by an independent business, we hope to provide tourists with a comfortable living
environment and achieve sustainable management.
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&2 f B &4 Food preparation of local ingredients for Homestay infustry
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Understandlng local ingredients
Brunch making of homestay industry
Refreshment of homestay industry
Kitchen Equipment and Machinery of homestay industry
certificate of homestay industry in Taiwan
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. Getting passengers settled
. Providing in-flight services
. Preparing for landing

On the Airplane

6 Hours

Arrival . Giving reminders to passengers
. Explaining immigration
procedures

. Preparing for landing

N PO DN -

6 Hours

Entertainment . Going to the theater

6 Hours

Dining Out . International cuisine

. Chinatown

6 Hours

3
1
2. City tour
1
2
1

Emergency . Vehicle emergencies
2. Navigation troubles

3. Lost items

6 Hours

Long-Term Stay 1. Apartment Hunting
2. US banking system
3. Opening a bank account

6 Hours
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1. Become familiar with the hospitality industry through dialogs about various

Situations.
2. Enrich vocabulary and essential grammar.
3. Improve speaking skills through frequent pair work.

4. Deepen understanding of English for the hospitality industry by doing multiple exercises.
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1. Introduce the basic organizational structure of the Hotel
2.Understanding the operation system and management of the Front Office

3.Train students to enter homework situations faster in the workplace
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1. fundamental concept to baking & pastry -

2. The calculation and theory of baking & pastry production.

3. the sanitation and quality control.

4. The trend of baking & pastry production.
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Procurement

1. Functions of purchasing personnel and departments
2. Objectives and procedures

3. Key points for purchasing fresh and processed food
4. Selection of room supplies
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Restaurant chains

1. Definition 4. Evaluation
2. Management characteristics 5. Franchising
3. Organizational models 6. Marketing and management
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To enable students to understand the hospitality industry regulations, the rules governing hotel
industry, B & B regulations, food safety and food hygiene management, consumer protection
laws and related case, the travel industry management regulations, the Civil Code debt Festival
tourism professionals, tourism and food safety practices case.
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1. Introduce humam resources job titles and related work content

2. Understand the diversity of future human needs through business case discussions
3. A general understanging of human resources in the hospitality industry
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1. Introduce the basic concepts of the menu and analyze the advantages and disadvantages of

the menu through case study
2. Learning analysis menu and cost control
3. Designing a menu using groups or individuals
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To introduce common Western cuisines, utensils, ingredients, common knife skills, soup, sauce
preparation and cooking techniques, kitchen safety and learning attitude
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Pronunciation and | 1. Become familiar with the IPA | 4
Intonation system
2. Read sentences correctly
Greetings and Practice greeting guests at 4s
Self-Introductions | different times of the day
Cardinal Use numbers to describe the 4
Numbers floors and give directions
and
Ordinal Numbers
Dates and Time 1. Read dates and years 4
correctly
2. Practice asking for and
giving dates
Giving Locations | 1. Learn how to point out 4
Inside a facilities in the room to a
Building guest
2. Practice asking for and
giving directions inside a
building
Giving Directions | 1. Giving directions within a 4
ina city
City 2. Giving directions for
transportation
Giving 1. Giving information about 4
Information weather conditions
About 2. Giving suggestions on how
the Weather to dress
Offering an Offering apologies and dealing | 4
Apology with problems and complaints
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Offering Polite Learn expressions for refusals | 4
Refusals
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1. Become familiar with the hospitality industry through dialogs about various
Situations.

2. Enrich vocabulary and essential grammar.

3. Improve speaking skills through frequent pair work.

4. Deepen understanding of English for the hospitality industry by doing multiple exercises.
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Telephone
Reservations

Learn how to take reservations
over the phone

4

Elevator Service

Practice various expressions for
providing elevator service

Welcoming and
Seating Guests

1. Seating guests

2. Practice appropriate
expressions for asking guests
to wait, sit separately, or
share a table

Learning About a
Menu

1. Describing courses of a meal
2. Recommending a dish

Burgers and Fries

1. Learn related keyword verbs,
phrases and idioms

2. Practice serving different
burgers and fries at a fast
food restaurant

Fried Chicken

1. Learn related keyword verbs,
phrases and idioms

2. Practice serving fried chicken
at a fast food restaurant

Pizza

1. Learn different types of pizza
toppings and crusts
2. Practice serving pizza

At a Cafe

1. Learn different types of
coffee

2. Practice serving coffee at a
cafe

Desserts

keyword verbs, phrases and
idioms
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used when serving or ordering
dessert
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1. Become familiar with the hospitality industry through dialogs about various
Situations.

2. Enrich vocabulary and essential grammar.

3. Improve speaking skills through frequent pair work.

4. Deepen understanding of English for the hospitality industry by doing multiple exercises.

B P EEPRE

1{@%7&5 ﬁ.fﬁ_‘igﬂcfﬂfﬁii BLoBE MR =y | % O
2R THHE D R LS E R LA A A e
Bt i R R BT LB Y A R
‘%’:I]\i\ ?L%i‘l]\i ---------------------------------------------------------------- {. —?'D
4.“,% T A6 At eniT E AR 0 AF G F g IIH B ahdra o 1
2

Il 0

73




# A10-1-26 - 82 L £ 245 EH L £

Apeg: ksgmp

PR BRERRIFEE (2)
» < # P &4 . Hospitality English and Conversation III

EE - B - BLo¥k: | L-5%-8YPREL28M

APpEAFRS A REFEE(C)

FEPH: & frp il R AR e

K<
E~aixg PERE LR S L
Taking Beverage | 1. Taking beverage orders 6
Orders 2. Providing beverage knowledge
3. Paring beverages with dishes
Western 1. Learn breakfast- related 6
Breakfast keyword verbs, phrases and
idioms
2. Practice serving different
breakfast items
Taking Food 1. Learn different types of soups, | 8
Orders salads, dressing, side dishes

and main courses

2. Practice taking orders
During the Meal | 1. Serving food 6
2. Checking on guest satisfaction
3. Responding to requests
Difficult 1. Food, facility, and service 6
Situations complaints
2. Power failures and
earthquakes
Presenting the 1. Different forms of payment 4
Bill 2. Asking about tax/service
charges
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1. Become familiar with the hospitality industry through dialogs about various
Situations.
2. Enrich vocabulary and essential grammar.
3. Improve speaking skills through frequent pair work.
4. Deepen understanding of English for the hospitality industry by doing multiple exercises.

Wi E EERE

LRFHMAD off~ P Pi: EABE 2% i@ 0O
2ATFHRFE PR HE LHNE A LFE AL ‘@ O
A r nfE R A3 G L RE AV T AL BIEE @
‘E'ri‘ ?Lﬁg’ri ................................................................ {. ?‘D
Ar% 7 4 A6 Fracit chiT FAoi 0 F G Y RIIE B i o s
G m PR IEE I e

e @ 0O

75




# A10-1-27 - 82 L £ 265 E5 L £

TS T LT L

PP LA RERRHFEHE ()

w2 $ P &4 . Hospitality English and Conversation IV

BE B - BLodk: | L5 -_8PREL28F

ABPPEAFRA (A REFEH(C

FEPH: & frp il R AR e

Foit

E~aixg PERL KE 3T E LS

Phone Inquiries 1. Giving location information 6

2. Explaining room types and

rates

3. Taking phone reservations
Drivers, 1. Airport pickup 6
Doormen, and 2. Receiving guests
Porters 3. Carrying luggage
Reception 1. Hotel check-in 8

2. Filling in a registration card

3. Showing a guest how to get

online in the hotel

4.Making wake-up calls

Transportation 1. Parking cars 6
Services 2. Calling a taxi for a guest

3. Arranging a car for a guest

Directions 1. Directions inside and outside | 6
the hotel

2. Places to visit

Tour Planning 1. Tour arrangements 4

2. Restaurant recommendations
3. Bike rentals
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1. Become familiar with the hospitality industry through dialogs about various
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Situations.
2. Enrich vocabulary and essential grammar.
3. Improve speaking skills through frequent pair work.
4. Deepen understanding of English for the hospitality industry by doing multiple exercises.
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Professional licenses and skills are the basic conditions in the workplace. Beverage management
class allows students to obtain Beverage C-level licenses, which allows students to develop
professional skills. One more skill is applied in the workplace.
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Professional licenses and skills are the basic conditions in the workplace. Beverage management
class allows students to obtain Beverage C-level licenses, which allows students to develop
professional skills. One more skill is applied in the workplace.
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1.Enhance students' basic technical ability and professional knowledge

2.Learn about tea quality and tea art.

3.The combination of tea diversified development, learning and utilization, and the application
of tea in the workplace

4.Various tea preparations and creative drinks

5.Present elegant performance through practical learning
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1. Understand the business philosophy of tourism and catering industry and workplace ethics
and ethics, and have the literacy of systematic thinking, communication and coordination.
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2. Understand the evolution, characteristics and business philosophy of tourism-related
industries, respect diversified development, and have an international vision.

3. Possess the basic professional knowledge required by grassroots talents in the tourism and
catering industry, and respond to new trends in the tourism and catering industry with an

innovative attitude.

4. Be able to think about labor laws, regulations and related issues, and think about one's social

responsibilities.

5. Possess the basic knowledge of crisis management in the hospitality and workplace to

respond to crisis events.
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1. Understand the business philosophy of tourism and catering industry and workplace ethics
and ethics, and have the literacy of systematic thinking, communication and coordination.

2. Understand the evolution, characteristics and business philosophy of tourism-related
industries, respect diversified development, and have an international vision.

3. Possess the basic professional knowledge required by grassroots talents in the tourism and
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catering industry, and respond to new trends in the tourism and catering industry with an
innovative attitude.

4. Be able to think about labor laws, regulations and related issues, and think about one's social
responsibilities.

5. Possess the basic knowledge of crisis management in the hospitality and workplace to
respond to crisis events.
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Rather than luxury, guest houses emphasize affordability and self-service, while highlighting
local culture and nearby natural attractions. In addition to unique accommodation and dining,
guest houses provide local information and offer a variety of leisure and learning activities
which help visitors feel at home while deepening their travel experience.

In this paper | discuss some of the leading guest house operations in Asia and the West,
focusing on their international outlook and future development.
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1.Characteristics and Practical Operation of Snack Management
2.Characteristics and Procedures of Snack Service
3.Characteristics and Simulation Application of Operation Managemen
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1.Let students know how to make and create snacks;

2.Helping students to make proper beverage

3.Teaching students to have the Appreciation of beauty and arts of placing
4.Have actual production ability on/off campus
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1.Introduction of the difference & connection between alcoholic drinks and non-alcoholic drink,
to make student understand deeper.

2.To know how to manage/operate a bar operation management.

3.To know how to manage/operate a bar operation process and planning

4.Bar workplace ethics
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1. Understand the method of project production, and be able to present the learning results
through project implementation.

2. Establish a practical-oriented topical study of professional skills in hospitality.

3. Cultivate students' logical thinking and judgment ability, problem-solving and execution
ability.

4. Cultivate students' innovative thinking mode, improve practical ability, interdisciplinary
knowledge integration and interpersonal communication and cooperation ability.
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(1) The Basic Concepts of Engineering Maintenance, Energy Management and Safety and

Sanitation;
(2) Planning and Design of Hotel Facilities
(3) Introduction of Hotel Facilities
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To improve skills of professional cooking, hygiene management, creative cuisine, and banquet
cuisine, along with preparations for the examination of Level B Technician for Chinese Culinary
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1. Understanding the professional knowledge and regulation of restaurant and hotel service.

2. Get familiar with the basic skills of restaurant service and cultivate students’ right attitude

when servicing and their morale when working in the big environment.

3. The practice of the restaurant and hotel service: The main course is about the service of the
restaurant and hotel. The advanced course is about the practice of the restaurant and hotel
service, mainly focusing on the service of the hotel.

4. Make students understand the working environment so that they can enhance their
competitiveness and adaption.

5.Counseling obtain ROC Business Institute of \ocational Education Western staff competency
test,Workforce Development Agency Hospitality Services C Technician certificates.
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1. Understand the basic theory of banquet management, business type, and standard operating

procedures.

2. Understand various banquet-related practices, operating guidelines, and departmental work.
3.Explain the critical elements of supervision, layout and design, purchasing/receiving and

sanitation/safety.

4.1dentify basic fundamentals for event physical design, product use, staffing, service, beverage

service and overall event execution.

w153 F

£LEHE

112




LEFRAD LA 2 3P S AR » A&
2AFTHEE P HE LHFAE A LHE AL
3ATE r nFREBRLTF Y RF 2 FV IR JHES R
BEs B
Atk AT Sipcitenim ¥ Es 0 L3 Y RIIE # nizay o s
B PR IAT ot

IR

-

0O
0O

0O

&0

113




% A10-2-6 7 ¥ 2 7 & &

AP LA Rwgmp

P EH: KPRV

w2 B &4 In-campus Practicum

§3~§ﬂp‘§¢gt: IThe k-t BH -3FLB |

x@;falg e I
KEPIHR: < “fvéé-’*‘iiﬁz CBARCHEEe
KA

PR 330 7 P puew | KRS | an

PEH = 6
Bl £ A g 7T 2 12
R 7 iE 2 18
PHLE § 7 iF 2 % 12
EHEFETER 2 6

P RE R

RAFYERAT > 2 3 PR ERNEFFRR - EHERERF -2 B FH - FHX
fod Afrd] s BB R 83D C MHIRELE %04 ;ﬁd TREEERY 1B R R
Facd o BPRIEEEHK M FFRYMREAEFRGE TR .

B2 REP

On-campus practical training is consisted of lunchbox activity design, planning and proposal
writing, promotional marketing, menu design and planning, purchasing, cooking, and service.
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1. Fundamentals of professional housekeeping
2. Room management and maintenance

115




3. Essential housekeeping tasks
4. Maintaining proper attitudes in regards to business, service, and ethics
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1.Housekeeping Service Attitude and Matters Needing Attention ;
2.Exam Operating Procedures for Hotel Housekeeping;

3.Guest Rooms Cleaning and Tidying Procedures
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1.Introduction of Hotel Information System Plan;
2.Reservation Operation System;

3.Food and Beverage Infor

mation System;

4.The Influence of Strategies and Organizations of Administrative Information System
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fun of dining, and let

It is an art creation, which can enrich the design of the plate, increase the

students apply what they have learned.
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1. fundamental concept to baking & pastry °

2. The calculation and theory of baking & pastry production.
3. the sanitation and quality control.

4. The trend of baking & pastry production.
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1. fundamental concept to baking & pastry °

2. The calculation and theory of baking & pastry production.

3. the sanitation and quality control.

4. The trend of baking & pastry production.
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Promote industry-university closely integrated operations allow students to practice and
practice,teaching work culture and management processes student industry to enable students
for high school, middle school for instincts and enhance their professional life and planning for
the future direction of the target practitioners.
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Promote industry-university closely integrated operations allow students to practice and

practice,teaching work culture and management processes student industry to enable students

for high school, middle school for instincts and enhance their professional life and planning for

the future direction of the target practitioners.
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1. Understand future industry trends through actual entry into the workplace.
2. Cultivate students to learn job norms, professional skills and management practices in the

internship unit.

3. Establish correct workplace ethics, work attitude and cultivate team spirit.

4 Let students work in middle school, improve their professional instincts and achieve the goal
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of shortening the gap between school use and increasing future employability.
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Housekeeping

1. Fundamentals of professional housekeeping
2. Room management and maintenance
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3. Essential housekeeping tasks

4. Maintaining proper attitudes in regards to business, service, and ethics
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