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Syllabus, Spring Semester2023MeiHo University

Course Chinese BERHR ST 4/4 English |Catering service technology |
Program VOAEHIEEE R S I [required/ |ME
elective
Class Department | & JKE B 2B ERELJKEE |Credits (4.0 Instructors i K18
Hlﬁilﬁﬁéﬁzﬁgé\{’ﬁ
=t
ClassName |VUf7EE&—H Period |¥

Grading Midterm 25% Finals 35% Peacetime |40%

Standard Percent Percent Percent

Course First, the teaching objectives: to enable students to restaurant:

Abstract &nbsp &nbsp;&nbsp;&nbsp; A. In a complete theory of cognitive, practical operational experience
with operational reality of the job, and all kinds of services duty service professional.
&nbsp;&nbsp;&nbsp;&nbsp; B. establish professional ethics and morality, culture team spirit and
honor of the heart, employees psychology and Xintai construction. With a view to foster international
&nbsp;&nbsp;&nbsp;&nbsp;&nbsp;&nbsp; The catering service professionals.

Second, with the attitude: love life, professional ideals, serious practice, experience student life and
self-commitment

Course Third, the teaching materials

Outline &nbsp;&nbsp;&nbsp;&nbsp; A. describes the features restaurants, features, types, functions,
organization, operating procedures, space allocation, equipment, supphes atmosphere
&nbsp;&nbsp;&nbsp;&nbsp; B. teaches service and service concept, etiquette, manners, qualified
service personnel should work particular portfolio, workflow.
&nbsp;&nbsp;&nbsp;&nbsp; C. table setting with table black coat typed the lecture and
demonstration teaching.
&nbsp;&nbsp;&nbsp;&nbsp; D. the basic service skills taught in the Western black coat and
Demonstration Teaching.

Class Fourth, teaching methods

Activities &nbsp;&nbsp;&nbsp;&nbsp; A. lectures.
&nbsp;&nbsp;&nbsp;&nbsp; B. Demonstration Teaching.
&nbsp;&nbsp;&nbsp;&nbsp; C. grouping operations.
&nbsp;&nbsp;&nbsp;&nbsp; D. health, strengthen security and ethics teaching.
&nbsp;&nbsp;&nbsp;&nbsp; E. News stingy students basic manners and courtesy service.
V. THE GRADE STANDARDS:
&nbsp;&nbsp;&nbsp;&nbsp; Midterm (subject) 25%
&nbsp;&nbsp;&nbsp;&nbsp; Final Exam (technical subjects) 35%
&nbsp;&nbsp;&nbsp;&nbsp; Usually score 40% [10% clothing appearance, attendance rate of 15%,
15% learning enthusiasm]

" English vi

Grading B R 48 H rEE © 25%(English questions/ presentation: 10~20% of the midterm grade)

Instruction  |HIRAGEEH ﬁtb 35%(English questions / presentation: 10~20% of the final grade)
SRR AR AT EE - 40%

Required Text (B BEEANE) |FESE P& idan)igan 1998-09  |[FE—HRk

Required Text [(BIRARESL  |[FESE %@%ﬁﬁﬁ/& 103/08 Rl
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Course Procedures, Spring Semester2023MeiHo University

Course

BRI 4/4

Department
Class Name

R PASLI
R e
& {EHBE

VOB S —H

Hours

40  [Instructor|0001005 1§ K45

Week

Date

Progress

Chapter

Section

Content

Activities

01

2024/02/19~
2024/02/25

Course Introduction

Discipline - teaching theoretical
courses.

Technical Subjects - Understanding
cutlery; restaurant clean; tableware
maintenance.

02

2024/02/26~
2024/03/03

Discipline - teaching theoretical
COUrses.

Technical Subjects - Understanding
cutlery; restaurant clean; tableware
maintenance.

03

2024/03/04~
2024/03/10

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice black coat.

A. lectures.
B. Demonstration Teaching.
C. grouping operations.

04

2024/03/11~
2024/03/17

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice black coat.

A. lectures. ‘
B. Demonstration Teaching.
C. grouping operations.

05

2024/03/18~
2024/03/24

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice black coat. Handheld
plate / glass; serving fork hold use; do
not drill duty service line; table
settings.

A. lectures.

B. Demonstration Teaching.
English video learning

C. grouping operations.

06

2024/03/25~
2024/03/31

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice black coat. Handheld
plate / glass; serving fork hold use; do
not drill duty service line; table
settings.

A. lectures. .
B. Demonstration Teaching.
C. grouping operations.




07

2024/04/01~
2024/04/07

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution.

A. lectures.
B. Demonstration Teaching.
C. grouping operations.

08

2024/04/08~
2024/04/14

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution.

A. lectures.

B. Demonstration Teaching.
English video learning

C. grouping operations.
English video learning

09

2024/04/15~
2024/04/21

Midterm Exam

Meals served basic courtesy,
understanding cutlery; restaurant clean:
20 with maintenance; mouth cloth fold:
shop for tablecloths; tray service; ice
duty service; handheld plate / glass;
service support using fork; duty service
lines do not practice; table settings ;
welcome; Usher; seated; beverages
Recommend; mouth cloth presentation;
menu presentation; dishes / table wine
Available; contacts a la carte meals out
/ carte menu discrete / distribution;
wine duty service; bread; serving; next
meal tray; meal table clean-up;
tablecloths replacement.

Subject Exam

10

2024/04/22~
2024/04/28

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated,;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures.

B. Demonstration Teaching.
English video learning

C. grouping operations.
English video learning




11

2024/04/29~
2024/05/05

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures.
B. Demonstration Teaching.
C. grouping operations.

12

2024/05/06~
2024/05/12

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures.
B. Demonstration Teaching.
C. grouping operations.

13

2024/05/13~
2024/05/19

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures. ‘
B. Demonstration Teaching.
C. grouping operations.

14

2024/05/20~
2024/05/26

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated,;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures.

B. Demonstration Teaching.
C. grouping operations.
English video learning




15

2024/05/27~
2024/06/02

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures.

B. Demonstration Teaching.
English video learning

C. grouping operations.

16

2024/06/03~
2024/06/09

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures.
B. Demonstration Teaching.
C. grouping operations.

17

2024/06/10~
2024/06/16

Discipline - theory courses.

Technical Course - meal service basic
courtesy, understanding cutlery;
restaurant clean: go with maintenance;
mouth cloth fold: shop for tablecloths;
tray service; ice duty service; handheld
plate / glass; service support using
fork; duty service lines do not practice;
table settings; welcome; Usher; seated;
beverages Recommend; mouth cloth
presentation; menu presentation; dishes
/ table wine Available; contacts a la
carte meals out / carte menu discrete /
distribution; wine duty service; bread;
serving; lower plate; meal table clean-
up; tablecloths replacement.

A. lectures. ‘
B. Demonstration Teaching.
C. grouping operations.

18

2024/06/17~
2024/06/23

Discipline - theory courses.

Technical Course - shop for the long
table / round table set up to fight / I
cloth folding / table setting /
Restaurant duty service: welcome;
Usher; seated; beverages Recommend;
mouth cloth presentation; menu
presentation; dishes / table wine
Available; contacts meals point dish
out / carte menu discrete / distribution;
wine duty service; bread; serving; the
lower tray; meal table clean-up;
tablecloths replacement.

A. lectures. .
B. Demonstration Teaching.
C. grouping operations.
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