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Shu-Te University Department of Hospitality Management and Baking Technology Curriculum Plan
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Common
Requirements
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Physical Education

0 0

RE8EA

Democracy and Rule of Law

Efff2ZTER
Multi-presentation of Arts

2

RISBEHE

Service Leadership Education

FI=VEE:
Affective liberal education

BERER

Affective liberal education

EFDERB()

Chinese Sentence Pattern Practice 1

ABBR

Human and Nature

XABEAEE
Culture and Life
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Audio-Visual Chinese I

BRE

Affective liberal education
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Chinese Culture I

A
Chinese Reading I
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Chinese Conversation I

E R

Folk Customs and Allusions

EEBIF—)
Chinese Writing I
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Chinese Sentence Pattern Practice II

EZBRIEO)
Audio-Visual Chinese IT

FEXIE(D)
Chinese Culture II
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Chinese Reading IT
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Chinese Conversation II
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Idiom and Fable Stories

B ()
Chinese Writing I
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Shu-Te University Department of Hospitality Management and Baking Technology Curriculum Plan
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