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exceed one third (18 hrs ) of total class hours.
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Objectives:
To provide students with the concept of food service management
Contents:

1. Program overview

2. The origination of foodservice management and its characteristic
3. The categorization of foodservice management

4. The type and organization Foodservice Management industry

5. The design and planning of Foodservice management

6. The origin and produce of menu

7. The structure, pricing evaluation and content of menu

8. The market and Marketing of Foodservice Management industry
9. Mid term exam

10. Food raw material purchase, inventory and storage by Restaurant
11. Preparation in Foodservice Management

12. Control and check in Foodservice Management

13. Service management

14. Hygiene and safety (1)

15. Hygiene and Safety (II)

16. Promotion of Restaurant (l)

17. Promotion of Restaurant (ll)

18. Final exam
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Contact Info #Eemail: jhuang@g2.usc.edu.tw
it
Remark #EMemail: jhuang@g2.usc.edu.tw
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