Z 21924 28 (Global Culinary Art Micro degree)
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1 | 1 | "] 14849 [ 3F==7 Korean Cuisine Practice 3 4 (71235 2|34zt
) 1 | Ael| 07445 &)=z Western Cuisine Practice 3 4 (A% 3|5 2 |3z
2 | A" 08985 |AlTA WAL Confectionery and Baking Practice| 3 | 4 |A%| 3|5 |2 |34 =zstz
2 | A" | 08442 |FZF=YAE Chinese Cuisine Practice 3 4 (AR 3|5 2 3z
30 1 | A9 13104 |[YBExFgAG Japanese Cuisine Practice 3 4 [AE I 3]5 ]2 |z
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% | Ksh) #E59 | FE3)4A Subjects / Descriptions
== Korean Cuisine Practice
sz Az ool gt 234A wjAS 931, | Practices the cooking methods of Korean tr
&3} (352) VNxZE7ES F53, a4k ¢ aditional foods, also covers basic knowledge
§S 2ntEA Addgs 4= 9la, 34 %8)7] and cultural aspects of Korean food.
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9=z Western Cuisine Practice
A% NY 2@ ALEHE AEAE 2 7% Q| Practicing the cooking methods of western
(352) a] 3, Z8%, 28717 5ol tsl 93l o foods, utensils and food materials used in
Fot §39 MY &4 g S A5 |western restaurants.
T%}—‘ﬂ A& Chinese Cuisine Practice
AR Z3 zgd A4HE AZ48 2 7% 2 Practicing the cooking methods of Chinese
32 28] (352) E] FJ H, 2717 T tis 283l ot foods, utensils and food materials used in C
83} g T 22 2HH & A3k hinese restaurants.
11] JJrXﬂ WAL Confectionery and Baking Practice
Aot Aol FH, Az FF 9 7]%, | Examines principles and methods of baking
Ae 712HA A E 9 Xﬂ“‘é} o] 5& AAZC and pastry practice. including the many ba
352 = skatal 2 34 SAlel tigk olsfe}l|king types, materials, cooking steps for the
7 FAEE S5k Al 2 Aw 7)< all kids of bread and cookies.
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& (;(FSX)—E FEY [ Y& Subject / Descriptions
YEZYLF Japanese Cuisine Practice
AE  9E zgo ALHE AZA8 2 7 2 Practicing the cooking methods of Japanese
(352) ™, =W, 27+ Sl sl 932 v} foods, utensils and food materials used in J
¥t Fo YB 34 2y} A5 apanese restaurants.






