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1. Class Learning Objectives Description 2. Scoring Method
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1.The introduction of obtaining C grade certificate of Chinese
food cooking. a.The Key points of kitchen hygiene rating b.The
Key points of completed dishes rating 2.The history of Chinese
cuisine 3.The introduction of cutting techniques and 4.cooking
skills of Chinese cuisine 5.The practice of cutting techniques and
decoration of vegetables 6.The practice of cutting techniques and
decoration of meats
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1.Tofu with Preserved Egg & Seaweed (Cooking method: Salad
with dressing) 2.Rice Noodle Soup with Shredded Mushroom &
Carrot and Garlic Chives(Cooking method: Boiled)
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1.Fried Eggs with Carrot (Cooking method: Fry) 2.Spare Ribs in
Black Bean Sauce (Cooking method: Steam)
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1.Deep Fried Sponge Gourd Strips (Cooking method: Deep Fry)
2.Fried Flat noodles with Bean Sprouts(Cooking method: Fry)
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1.Fried Bok Choy with Salted Egg (Cooking method: Fry)
2.Braised Tilapia (Cooking method: Braise in Sauce)
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1.French Beans with Garlic(Cooking method: : Salad with
dressing) 2.Braised Chicken with Bamboo Shoots (Cooking
method: Braise)

2016/4/7 1. MfCREERESE (RERTT=0 ) 2. kRl (53R
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1.Stir-Fried Cabbage with Chinese Wolfberry (Cooking method:
Fry) 2.Fried Vegetarian Rice Noodles (Cooking method: Fry)
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Midterm Exam
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1.Sponge Gourd Soup with Dried small shrimps & Ginger
Slices(Cooking method: Boiled) 2.Quick-Fried Pork Slices with
Curry(Cooking method: Quick Fry)

2016/428 1. FahERPEL CEFHTIR © §U) 2. BEPEFEERC (R
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1.Braised Mushroom Slices with Bok Choy (Cooking method:
Braise) 2.Deep fried Shrimps Mixed with Pineapple (Cooking
method: Mix)

2016/5/5 1. HEORAEEE CREFETIR AR 2 BHREDER (R
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1.Dried Tofu with Bean Sprouts (Cooking method: Salad with
dressing) 2.Fried Rice with Bacon(Cooking method: Fry)
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)
1.Sauteed Bamboo Shoots with Diced Three Delicacies (Cooking

method: Saute) 2.Braised Pork Slices with Sponge Gourd
(Cooking method: Braise)
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Final Exam
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