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923 IH1 =Y 2(Food Service Startup & Management Micro Degree)
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9] 2] A 1] 20} A §] Foodservice Service marketing
Myl AbdelA 7Pt F23F AT o Learn the way to manage the customers for
R gk 7Bl A RE 149 7|59k & satisfying them ranging the needs and prefe
(532) TE FEAZ = 143 o O |rences of the customers from the basic kno
A st gty TEAY HAGFEAY £ | wledge of the customers in the service indu
i";? Az 7ol #ste] ity stry, and also learn how I as the executive
% or manager have to manage the employees.
HrEJFHGFE Management of Restaurant
A3 AgAgds U 2450 A%} ¥ Restaurant management requires a specific
(433) ~EZo &zo tha Awkx9l #E]9} knowledge and operation skills. Includes the
FHe dgFoz AYT 4 e eS| role of managerial leadership, staff selection
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TA g} and staff development, effective approaches
to successful client relations, and approache
s to maintaining the balance between food
service and facilities quality.
71978 A R Z A3 o] = Entrepreneurship & Franchise
Al g2 7pio] ojBA %2 ¥, Learn the new administration model to figur
BAYHEE U] 9% MEL HYE e out how the branches of chain restaurant
A5 48 &aty, dukz 9l o] HYS EH would be organized and managed, and then
33 = stod B3] gdx A9 A ook for the target to building up the general th
3 A ATE B3 AEAH Yol € 4= 3l eory enhance the ability to be the professio
< A S st nal administrator by analyzing the various ¢
ase studies of the merits and weak points o
f the multi branches administration.
9J 44k &) o] 3 Understanding for Foodservice Industry
o] 22k Fofoll Al Fagh 7|82 4 85 The aim of the subject is to prepare studen
712 sla olsjste FACl 94 E3F B 9 ts for professional careers in restaurant bus
622) |+ A== A ES] i@ 712224 o} iness by providing theoretic and practical st
3 udies for effective restaurant operation.
#2422 FAFARA D Korean Restaurant Establishment and Management
3t3} ghalakgiol gk AubA<Ql o]l A9 E Understandings the overall Korean food ind
AE gl Y S Yk A ustry and establishment trends of Korean re
A= Ay 8a9 A FY AYAM A H | staurants, and study how to make managem
(532) 7F 84d dis]l RAE 58 <53ty @2 ent proposals and key aspects of restaurant
B AA AAI A Fholl B3 A establishment and operations such as deter
AAE 2 Wiz, dFAE 5 #Y3 #¥E mination of restaurant concepts, design and
We&s gFdt layout, menu planning related with restaura
nt business
kA Foodservice Management
HEYYE AT AYse B3 J1x AdTH F2H G # The basic concepts of management and of
PE (442) 3 dgs Zostel delH F244 #e business administration are taught to improv
He F5A4 3o e foodservice quality.
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