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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

3. Calling passengers to board an

aircraft
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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. 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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R e i T VR R AL R

42




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. .

Wi IE P AFRE

LRFMAD off~ P mic: EABE 2% @ 0O

2QAFHFEDE HE LFNE A LHE A AL YWl 0O
3HE rhF R AF Y REAEY SR A BHEME cd R

B B e ‘@ =0
4.'*5: 1A AG it enF i 0 EF G Y RIIE # adva o 1S

5o PRI Bl Yl 0O

43




% A10-1-5 - B2 L ¥ HHMAEL 4

Apeg: ksgmp

FB A RRERFIX2AFL
w2 # P & . Hospitality Workplace Safety and Sanitation
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1. 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.

2. 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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w2 P &4 0 Wine Culture &Appreciation
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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.
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¥ 2 £ p %4 - Bar Management and Practical Skills
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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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&2 B &4 : B&B Localization meals Innovation & entrepreneurship
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1. Guest house marketing strategy & Tour Planning, Design and Implementation.
2. Central Kitchen/B&B kitchen equipment operation.

3. Examination certificate of B&B management in Taiwan
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On the Airplane 1. Getting passengers settled 6 Hours
2. Providing in-flight services
3. Preparing for landing
Arrival 1. Giving reminders to passengers | 6 Hours
2. Explaining immigration
procedures
3. Preparing for landing
Entertainment 1. Going to the theater 6 Hours
2. City tour
Dining Out 1. International cuisine 6 Hours
2. Chinatown
Emergency 1. Vehicle emergencies 6 Hours
2. Navigation troubles
3. Lost items
Long-Term Stay 1. Apartment Hunting 6 Hours
2. US banking system
3. Opening a bank account
P REPHR
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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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# 2 £ p &4 : Hotel Management Theory and Practice
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1.Characteristics and Practical Operation of Hotel Management
2.Characteristics and Procedures of Hotel Service
3.Characteristics and Simulation Application of Operation Management
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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

%38 B XAEPE
LEFHRFLD L4 PHPFIRE FARIE ~» AR i@ =0
QEAFHHKE IR BB LANE R LFE N A W O
SHTE TR A EF Y RELEY IR BIEY - @
T s R e, T BEd=
450 & AB FrAE T vl o AR Y RTIE B v S
Y _ = ®r sl
B PR IEE FL e -

63




% A10-1-23 - 82 L £ 245258 £

AP AR _REgmp

P LA FERPE S A

&2 B &4 - Menu Design and Cost Control

FE - -Fr:

IHFRTE S -_BY B -F-_BHP2FL 28

LigppaAFad

KFPfF: e oo Fa ~GR-HkFuead

LR

Toid e KE 3% Py
ST ER R ET ;
= ;::‘J.
FHSHES FH | AR % -
il
iy ENVET
A L | AR
R
FERR R .
PR REF PR

LASFE DR IRE T S B R 0|0 45 ¥ higak g
2.8 Vel AT EH 2 & AE 4
Al AR B AN IR - PEE

B2 RF P

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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Phone Inquiries 1. Giving location information 6 Hours
2. Explaining room types and
rates
3. Taking phone reservations
Drivers, Doormen, and | 1. Airport pickup 6 Hours
Porters 2. Receiving guests
3. Carrying luggage
Reception 1. Hotel check-in 6 Hours
2. Filling in a registration card
3. Showing a guest how to get
online in the hotel
4.Making wake-up calls
Handling Complaints | 1. Amenity complaints 6 Hours
2. Complaint solutions
Checking Out 1. Checking guests out 6 Hours
2. Explaining the bill
3. Dealing with payment
problems
Job Interviewing 1. Interview questions 6 Hours

2. Making a good impression
3. Resumes and cover letters
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1. Become familiar with the hospitality industry through dialogs about various

Situations.
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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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To introduce common Western cuisines, utensils, ingredients, common knife skills, soup, sauce
preparation and cooking techniques, kitchen safety and learning attitude

e B EERé
LEFHRFLD LfE P3Pl o808 ~ A& 1 s
QAZHREEPH B LHFEAFE R LHFE AL i@ O
3T hF i 3 F A RE A F Y T AL IR -
B R i@ 0O
450 % A6 Hracit T Ravi > 3G A RIIA R i o S
= P R R A e
e ‘W O

67




# A10-1-26 - 82 L £ 245 EH L £

AP efp: REgmp

PR BRERREFEE (-)
¥ $ P &4 . Hospitality English and Conversation |

FE - BY -BLok:

IE-5%-F9REL28F

LPPPARENA HY F AR

FEPH: & frp il R AR e

K<
E~aixg s K5 &k %3
Pronunciation and | 1. Become familiar with the IPA | 4 Hours
Intonation system
2. Read sentences correctly
Greetings and Practice greeting guests at 4 Hours
Self-Introductions | different times of the day
Cardinal Use numbers to describe the 4 Hours
Numbers floors and give directions
and
Ordinal Numbers
Dates and Time 1. Read dates and years 4 Hours
correctly
2. Practice asking for and
giving dates
Giving Locations | 1. Learn how to point out 4 Hours
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 Hours
ina city
City 2. Giving directions for
transportation
Giving 1. Giving information about 4 Hours
Information weather conditions
About 2. Giving suggestions on how
the Weather to dress
Offering an Offering apologies and dealing | 4 Hours
Apology with problems and complaints
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Offering Polite Learn expressions for refusals | 4 Hours
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 Hours

Elevator Service

Practice various expressions for
providing elevator service

4 Hours

Welcoming and
Seating Guests

1. Seating guests

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

4 Hours

Learning About a
Menu

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

4 Hours

Burgers and Fries

1. Learn related keyword verbs,
phrases and idioms

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

4 Hours

Fried Chicken

1. Learn related keyword verbs,
phrases and idioms

2. Practice serving fried chicken
at a fast food restaurant

4 Hours

Pizza

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

4 Hours

At a Cafe

1. Learn different types of
coffee

2. Practice serving coffee at a
cafe

4 Hours

Desserts

keyword verbs, phrases and
idioms

4 Hours
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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.
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Taking Beverage | 1. Taking beverage orders 6 Hours
Orders 2. Providing beverage knowledge
3. Paring beverages with dishes
Western 1. Learn breakfast- related 6 Hours
Breakfast keyword verbs, phrases and
idioms
2. Practice serving different
breakfast items
Taking Food 1. Learn different types of soups, | 8 Hours
Orders salads, dressing, side dishes

and main courses

2. Practice taking orders
During the Meal | 1. Serving food 6 Hours
2. Checking on guest satisfaction
3. Responding to requests
Difficult 1. Food, facility, and service 6 Hours
Situations complaints
2. Power failures and
earthquakes
Presenting the 1. Different forms of payment 4 Hours
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

73




# A10-1-29 - 82 L £ 245258 £

TS T LT L

PP LR BRERREFEH ()
w2 $ P &4 . Hospitality English and Conversation IV

BE B - BLodk: | L5 -_8PREL28F

ABPPEAFRA (A REFEH(C

FEPH: & frp il R AR e

Kit+
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Phone Inquiries 1. Giving location information 6 Hours
2. Explaining room types and
rates
3. Taking phone reservations
Drivers, 1. Airport pickup 6 Hours
Doormen, and 2. Receiving guests
Porters 3. Carrying luggage
Reception 1. Hotel check-in 8 Hours
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 Hours
Services 2. Calling a taxi for a guest
3. Arranging a car for a guest
Directions 1. Directions inside and outside | 6 Hours
the hotel
2. Places to visit
Tour Planning 1. Tour arrangements 4 Hours
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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Amenities 1. Fulfilling room requests 6 Hours

2. Introducing room amenities
Housekeeping 1. Changing equipment in a hotel | 6 Hours

room

2. Supplying items to a guest
Requests for 1. Handling calls for 6 Hours
Services housekeeping

. Responding to requests

Laundry Services | 1. Explaining the laundry service | 6 Hours

2

1

2. Dealing with laundry problems

1. Taking orders for breakfast, 6 Hours
lunch and dinner

2. Explaining an order

3. Delivering a meal to a room

Room Service

The Minibar 1. Common drinks and shacks in | 6 Hours
a minibar

2. Supplying items in a minibar

3. Dealing with minibar

problems
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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.
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4. Deepen understanding of English for the hospitality industry by doing multiple exercises.
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Handling 1. Amenity complaints 6 Hours
Complaints 2. Complaint solutions
Business 1. Business center hours and 6 Hours
Center/Event services
Planning 2. Arranging meetings and
banquets
3. Mail and fax services
Emergencies 1. Emergency situations and 6 Hours
announcements
2. Common medical problems
3. Hotel accidents
Cultural Events 1. Local festivals and cultural 6 Hours
and events
Sightseeing 2. Providing tourist information
3. Tour arrangement
Checking Out 1. Checking guests out 6 Hours
2. Explaining the bill
3. Dealing with payment
problems
Job Interviewing | 1. Interview questions 6 Hours
2. Making a good impression
3. Resumes and covler letters
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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 multipleexercises.
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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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B2 REPH:

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.

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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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

1P £ERE

LEFHRALD L4 P3P Fo8E » A& Y@ 0O

2AFHREEP R BE LHSNE A LE AR Yl =0
JATHE rchF H i £33 Y RE L FV VIR BEM @7

By M e | 0
4. x,éf 74 AG fracit eniT Eari 0 AEF YR IIE Woehdri o R

B TR I Bl Y@ 0O

90




# A10-1-42 - 82 L £ 2465258 £

AP LA Rwgmp

FBEH: REFAEMOEEL
&2 B &4 - Human Relationship and Communication

BE -FPH - FLoE: ZE-T 280 28pF

ABPpaALFRS 0 &

KFPHF: e g Fa ~GR-HkFuead

LR

I EFE MR RR

e
A
tad

# 3

CRB GRS e e A A e 4/ |14
RETEFRCF R

S

Badme L mga e gl g A VR A VS | 6

RE T

LR o B2 AR 4
§ BBk % FOUR FF# 4
R % Bk 2 e 4
BB % PR BE 2 PR X 4
v kEPH:

LES 4 WA G 7> G 2
PR G A SR S R R R
3R AT FAFLTAMIG L TR
ARED B AEHGEEEL G R ERY A

e REP R

1.The various meanings and definitions of interpersonal communication and social interaction;

2.Understanding self, communication and expression
3.Communication and teamwork skills
4.The application of skills of interpersonal relationships and communication
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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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Housekeeping

1. Understand the basic professional knowledge that should be possessed by the modern hotel
business and housekeeping practice, and cultivate students' adaptability to enter the hospitality
industry.

2. Proficient in basic housekeeping skills, essentials of bed making, room cleaning and
maintenance skills, and professional knowledge of serving tenants.

3. Cultivate students' good work attitude, service concept and professional ethics to meet the
needs of future workplace work.
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Housekeeping

1.Understand the basic professional knowledge that should be possessed by the modern hotel
business and housekeeping practice, and cultivate students' adaptability to enter the hospitality
industry.

2.Proficient in basic housekeeping skills, essentials of bed making, room cleaning and
maintenance skills, and professional knowledge of serving tenants.

3.Cultivate students' good work attitude, service concept and professional ethics to meet the
needs of future workplace work.

Wi E P EERE

109




LEFHRAD L4 P oPFiZE ELHE > A&
QAFHFKE L - HE LFAE A LHFE AR
SHEREE R SN ES £ EE S LT-AE U
FEs S
Arg 5 4 AG it e Favin 0 A G Y RIIE # hivic o e
B PR IEE L e

“l 0O
“l =0

‘0 0

<l 0

110




% A10-2-1 7 ¥ 2 7 &Fiem & £

AP AR Ry

PR LA BT AR
&< f£ B &4 : Advanced Chinese Culinary Practice

B B -FLh#k: -EL-5-5EH358L 35

ABPPRLAFRS LG RDEEHIFELILT DR B EF AT EF ALK
o

KFPHF: e g Fa ~GR-HkFuead

FHAR ZREIPRIAFI AL IS X EFEHE B> I 2PREF PN

il B P AR B o ?ig‘t B3
AL % PRADHET | LR 4
SR e mitARE FED | RIBHT | R 30
a
ol ks KL FHE |45 Lm%8 |30

P REPH

BRAOBFEIEFEFZHI FRRS QAL SHELFRIN P RIPLBIT BRI H
o

F2REP IR

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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E2RFPH:

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. Able to think about labor laws and regulations and related issues, and reflect on their own
social responsibility.

6. Have basic knowledge of crisis management in the hospitality and workplace to cope with
crisis events.

"7 .Counseling obtain ROC Business Institute of Vocational Education Western staff competency

test, Workforce Development Agency Hospitality Services C Technician certificates.
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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.
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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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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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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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Information System in Hospitaity Industry
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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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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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