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outline:

Prepare, taste, serve, and evaluate traditional, regional dishes of Asia, Europe and the Mediterranean and
the Americas. Emphasis will be placed on ingredients, flavor profiles, preparations, and techniques
representative of the cuisines of China, Taiwan, Korea, Japan, Thailand, Indonesia, India, France, Italy,
Middle Ease, Eastern Europe and the United States.
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010 9.09~9.16 [JOQOoO10DOODOOOODOO 3 U D OOoOonos~120000
;1.0 0 0 0 0O O Class Introduction ;; ooooo@ooooon
2000000000 ;:830000Clean 00D OOD0OOODODOOO
Kitchen 000100000000

oo

020 9.16~9.23 |[J 00090170 0O O O O (National Holiday)

030 9.23~9.30 |J OO 090 240 Vietnam 280 (0) DO OOooDOoOo/0
Cooking OO OUODODOO 1.Vietnamese ([D0O(00O)290(0)00
Shrimp Spring Rolls O 0O O O 2.Vietnamese
Sugar Cane Shrimp with Fish Sauce
000000 3.Vietnamese Beef Rice Needle
Soup OO OO OO

040 9.30~10.07 (O O 0O 100 010 Korea 00000000000
Cooking OO OO OO0 1.Kimchi oooooo
O00000(@O0DDO0d)2.Seafood
Pancake with Kimchi 0 0 0 O 0O O 3.Sweet
Crisp Chicken of Korea Style 0 00 00 0 O
4.Rice Cake with KimchiD O O OO O OO

050 | 10.07~10.14 [0 O O 100 0801 Japanese 60 (0)0 00 (@ 0O)d 100 (
CookingD O OO OO Stew Pork and Potato|1) O O (O O)
of Japanese Style[] 0 00 0O OO 2.Japanese
Beef& Onsen Eggl] O 0O 0O [

060 | 10.14~10.21 [0 0O O 100 150 Malaysia Cooking 1400000000000
O0000000D0 1.NasiLemak& Ayam [OCOOO0OO0OO0O0ODO1800
Goreng Berempah O O O OO 0O 2.Bah Kut |0 00
TehO O OO 0O OO 3.0tak-otakd O

070 | 10.21~10.28 [0 O O 100 220 Malaysia Cooking 400 (O)O O O 250 (0)0 O
000000 Satayd DO O Kuih oooooog@oao)o
Ketayapll 0 O O O O O Hainanese Chicken
RiceD O OO

080 | 10.28~11.04 DO 0100290 1IndiaCooking O OO O ORI OODOOODO
1.Chicken Tikkall O O O O 2.Chicken Tikka
MasalaOO 0 O 00O 3.NaanOO O O O
4.Deep-fry Fish Fillet with Pineapple Chutney
O0o00ooooobooo

090 | 11.04~11.11 [0 0O O 110 050 Midterm examd O [0 O 3~o0 0o

0100 | 11.11~11.18 [0 0O O 110 120 Italy Cooking BOooodo,e00o00n
0000000 1.Homemade Pasta goooboooao
DowghO O OO O DOOO
2.Carbonarall 0 0 O O Milano
Risotto] 0 00 OO 4.Ravioli/Agnolotti
/TortelliniD 0 O 0O
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0110 | 11.18~11.25 [0 00O O 110190 Thai
CookingDd O OO OO OO 1.Steamed
Seabass with Lemon Sauce 0 00 OO0 0O O
2.Thai TomYumSoup OO OO OO OO
3.Chicken with Green Curry
O0o00ooooogon
0120 | 11.25~12.02 |0 0 O O 110 260 Nordic CookingD O 00 R4~280 0000 024000
1.Gravlex SalmonJ O OO 0 0 2.Smoked ood27r0oobooood
Salmon(] 00 0 O 3.Swedish Meatballs 0o280 000000029
00000 4.Lohikeittod O O OO gloiooooooooog
oo
0130 | 12.02~12.09 [0 O 0O O 120 030 French
Cookingd O OO OO 1.Bacon Quiche of
Lorraine0 0 OO O QOO0
2.Bouillabaissel] 0 0 0 O 0O O 3.Canard a'
I' oranged 0 OO OO
0140 | 12.09~12.16 |0 0O 0O O 120 100 America 1200000000004
Cookingd O OO OO ;;; 1.Roasted
Chicken& Potato O O O OO QOO 3
2.Cream of Chestnuts Soup O O O O 0O 0O ;;;
3.BLT Hamburgerd O BLTO O
0150 | 12.16~1223 00001201700 0000000O
0160 | 12.23~1230 0000120240 00000000 200000020000
oo@o)
0170 | 12.30~1.06 DO0ODO120310000000000 10@ooooo@ao)
00180 1.06~1.13 |00 00010070 Final ExamO 0O O O 5~110 000 0O 0 10~110
ooog
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