o
>

)
s
ps)
o

A ¥ (Restaurant Startup Consulting Micro degree)

¥ LR
A 2 dAY FA7H F AT AUEE
4359 A4FY R VY5 - QAL R A7 59
cemy |FHEBSY, oY B W A ojoliel B2 W /1Y B AL,
T A 9o 59 5 949 39 2 IR AdE wEe 2k dAYEe SRR A
n 9)22ke] o] oigk o3, <3 B AY Vel Fey Bel A%, vply 2 B
gegy | AT AU B MY 52 oS Wael A58 F g w4 s34
o =l 7185 8, elg 2 el B ol 1 AAtelE % AR
g s, vy B9} 59 59 o2 9 A%e B9 4RSS 291 9% wsay
Az Ho} AzRo} ¥4 2443
ks ol zel Ak, SAAL Hobl B A%
Azg | TR 00 Caa am svol 442, wezn 442 B
[2] A3
1359 S LI B
gazg @ A 4% 3Y 8 LIVAE 99 RFolor T Felgn BB 5
AU w49 B gguel o gy Qv U o3 $EE e
=9 T we kg fopd A9, vIE A £, 39 B AT 5 L 2ET
qe | 4 M PRl Bag 18 olssh vy AW S 5 o4 dHHEA
o) 4w rAp T 2e3 A3 T1E, AN 5
2 Q7 n 202 die] 71 3 B ZHg7bsR el o o]sﬂz}f o= 5HE ke
2 | adi18 2 AL 1A AAOIE 9 ARel B ol 2 Fal i el 2
2% A48 see 2an.
[3] STAR A58 HFED A
435 _
5N aazq 3 e¥ea 59 AAFAL % AT 59

STAR A35¥ WF=d

Aols B &%

SRR EES

44$ 9% 485
2% % 8459

e 0 =
e 00 =




[4] R Z=HFoF A

BT a9 3 293 59 QML 2 AT 59
;ﬂiv‘f‘:o]: X ol 3 T x U 3
94 B AR ° °
[5] wSHA T84
:|1"6]_9_.}.1‘_ 2 : i
e #] 2} (Knowledge) 7] &(Skill) B =(Attitude)
=TT
. BEERIET A7l M g 415 24 7197141
f AEA) A W AES 7% 24 sde] 434 HE
el wimel deh | ool ol siae | SAEOF EUE B4 2
8 olE L8 29 71E WS B8 A A
i Sae] AF W 94 T deiol miet | weld, =g, g,
d= 2z g A4 74 B4 2|4
[6] AFFE 2 aSHA
m AZ5Y FHAE
s 351 9439 ¢ gL 2 | AN A% =
2988 59 A7 59 ® © @
EERE R L ° ° 5 3 2
4] ol e 0 ° 5 3 2
CENERER ° ) 6 2 2
R ATe ° 0 7 1 2
ESCELECERE ° ° 6 2 2

A2Eok | AR5E 9959 2 A9A ARG, AHEE
AT BABAEEY
AR L g, A ERTE e
7 FypeaTE R T E
ESEERSERE) 9144 9ol 3




[8]

U5 OlFAA

%8 9 ilY | AR 435
e
a5se | A Fie R
A2 9 el tigk 18R | 7= | [k eels]
[(F2[ 1ma | 35d | | 1574
[9] LSHA olF7]E
ey o7& o| ;T
N F ol%ahy FAF 3294 34 % A
opo| A2HF 1284 o) 33 oy 384 984
o
[10] &34 HAE
- - o] . FAR=]
sds] AF gedz 429 SR a3 A2 3% ks A a8
1|1 3% 121 9xageo)s Elré?f;{f;andmg for Foodservice | 3 | 3 ;12| 6| 2 | 2 |@azelss
3 Ade | 13115 FE#e]dFE  Kitchen Management 33 AR 712 =ty
1 oHe a2 @egyway  Loren Resavant Esiablshment | 5 |5 g2 53 2 @azass
41, Ael | 11489 |SA 4 Foodservice in Institutions 303 AR 6|2 2 3z
Hel | 13110 @R g4 Men Development for Korean |3 |y (yn 5 3 o wyze s
[11] 3= 34
W A3gs
ARL-Z . . . .
rs ATTE HEY | A Subjects / Descriptions
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FHAATE Kitchen Management
Fatae) o) A, A sde, A7, HWYF | Provides the overall knowledges and skills su
NE AZde, FdAdde, FH983 ¢k ch as the characteristics of kitchen manage
(712) A&, a#E] 5 YT 5P L3 ment, food ingredient control, cost control,
#e] o2y ARE gEozx FAE|el menu planning and meal management, perso
HHE 4% AAs AFdi. nnel management, safety control, customer s
atisfaction in the food service facilities.
FHAYRAEY Korean Restaurant Establishment and Manag
ement
22kl ok AukAQl o]sel <] E# | Understandings the overall Korean food industr
An =% shgate] Y AAS Y3 AU 4y and establishment trends of Korean restaura
(532) 4 849 A A AgAe FAF H7)nts, and study how to make management prop
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g3} 3 g x|, WwAlE 5 Yy #H" & taurant concepts, design and layout, menu plan
< gFeth ning related with restaurant business starting.
SAE4 Foodservice in Institutions
s AN g, vy, 7o, A5, AR, A4 9 Provides the principles of foodservice system
622) A, A 2 ookd, 7k 5 AubzQl F s, menu planning, food purchasing, quantity
2T BE7) 5ol el Shs3ith food production, sanitation, facility and equip
ment, cost control.
A LA Menu Development for Korean Restaurant
G WFE BAsta 3 2219 %8 A |Provides the studies of the process about th
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53) < Agsta $Hshs ol gk A+, W |y menu for the profitable operation and stra
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