L TV NS P PY R A




ARE iR - RRBESEER2)

.
i
R

ARE &

Management and, Practice of

1ges

FoollaerieeHssi

aol

BREAISDEGT-

hlz

{i
&

S SIE7E -7



rpr i I I 2R K 5 6 LD

CHINESE FOOD AND BEVERAGE INSTITUTE

BEA K
Chief Exevutive: Shen Sung-Mao
FrE AR 4 4 9%

No. 44 Jenai Street, Shin Chuang, Taipei Hsien, Taiwan, R.0.C.

TEL:(02)993-7250 + 993-9538 FAX:994-1440 - 991-1410
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(Exhibitor Description)

The Food and Beverage Institute is engaged in the research of
food and beverage techniques, the training of management personnel,
the publication of professional food and beverage literature, to raise
the quality of food and beverage service and dining hygiene, towards
these goals, the institute is actively involved in the business of man-
agement information, including the establishment of the educational
center for Cooking Art, which offers Pre-marital, culinary training
for women and cooking courses for housewives.While the training
center for Cook Licence provides specialized training material for the
chef licence examination, offers testquestion banks for academic and
rote examinations, supplies video and audio tapes for the explanation
of rote examinations, as well as advanced, intermediate and begin-
ning level teaching materials. '

The Chinese Food and Beverage Institute is the administrative
agency for the International Chinese Culinary Association; at the
same time, the president of the agency, Mr. Shen, Sung-Mao, is the
founder of the institute, who has assisted the Ministry of Education
in Completing the editing and writing of the teaching materials for
the food and beverage, home economics and foods subjects.

In addition, the institute is the pioneer of publically displaying
the cultural art of the Man Han Imperial Feast all across Tajwan as
well as in Beijing, a feat that has been recognized as the hallmark of
culinary achievement in the food and beverage field worldwide. Fur-
thermore, the institute is credited with over 30 titles on food and
beverage topics, has set up a specialized library for the food and bev-
erage industry, a culinary classroom, and the Training Center for

Chinese Cook Licence, all to serve the public.

A 512188



B ER BB

LA 82.7.10

&G g g
BERA R G X
o 44.(‘[:){3—'1‘/5@ i
B K& &%
MW E e

u%(i\{‘&/ﬁ}"

“'%/;I;;H;Q

¥

ROE SR WO M e
5 ¥
,\;r

¥ oo oo
ﬂ%%‘j&\%ﬁ%-\k\i

-

A A\
nbkﬂ%wqﬁ“ﬁﬁr?e%\@»‘ A

““gﬁ%

i

a0
B

WY a8 IR

[y

—

-

N\
M E T
RS OF wy

Wy
T

anma
w}%

;ﬁ%

PO R N =

Umﬂ%%
d2 AL 1E 4 o

KL E o
m%ﬁfﬂ
Mﬁ?%ﬁwé
XA B DA
BORACH Bt

%—
t).um\ﬁ
FANYY
T4

S

o)

©

o)

o]

o]

C

o]

peaba CoF TP R A



MiaREG 2

~ERFnEIEISKRIEZ ~

— >~ BA AL EAE o
=~ BH e AT EME

- EA A HEE ARG o
9~ RA RO HTERE o
A~ A RGO FH o
7~ BA OB E Lo

[




DNESIRES+ATIEBIR

—~ N EESBIAE - RIBAEAGRE o
— ERILEHEBME -« BHEATAR o
S IEREBME - RMETAERE o
OB RIBARAR - REBREH o
Ao REEEITIH Y EEE

T~ BRSUMERIT R - BE B EIRAE o
T L BEENE - BEERAS o
/NS JDERET A IR S IRPETE A REE o
U~ SEERES - I EPRAR I o

T~ TREBPEIER ~ EAABRPEAKE o



[ RERHEHERE |F

| REBEHEELRS | P

M RBR BB G ATLE - A S LRERE T BB REREET o
FBRE TR — ATIOHM S - EEETHERCSER » 15 AFTEKE o
PRI B ATEPBIARE ~ i R & BIHEB) K B B S RIS B b - B8 0 BIRTET & i
ZRET B AR TR LM EIE R BRI S - AMZEE S
BT F PR FHBTET ST K T RSB 2 0 T AR AR & BRHE » RETEEE
R RBETMERIE  RETH R R B ERE 2 HE - BT EETE
R S EHMEI MK FE RS A BAFEHE o

ELHERE  AEERSREEFENSH  BROCEEERMSER -
RYMHTE BRTE T ko BES  BEHESRNE - LA BEYN
B LRBIM LK TER A ERVRELES - BEAREEREEREES|
B M ERR R SR B AT RATE M 2 BT B ASESELERSE
BERKHELEE S B EEH o

TIBEE L & 45 A RAESER T LIRS A TR » S A DAk
% FEHFEAIHEHEEABRRNTS - R EBH AR BISAE T RETAmEY st
ERIRBBEEHIOY - BEREERGE 00 - £LEEE - BEEKEEERY
BFh » THGER FIFeRBEEE - LR ABMG TLRE R BT - L
Bk AR > A o

=+ KASBRKNLEAR - ©REBWTIFME  EEREA+ A
EFER(RFTRRER L TH)  HOBEAE B KREERE o« fFEem
SRR » EBA EEE B R ERIIR SN A KRR EEOE R - R
FIRE RN AR RSB EE BSOS R - BRSO ~ 7 - R B
B K R % o

REt+/\FR YOS EBREBARENRE » 7S T 82 0% R BT
RS YRE PR TE T EHEEE  ASEREZHEG , HhyEpe
THERBREY - HLEBEERSIH FRAN BN EBWERERRES » XIETBIE
E B RN AT « AR R P8 A A R A TR B — - 52 Y - FERY
RESHAG MO A AN REERMAOKERERII BRI



136 ¥ ]

ERUTLUETEREACER AR R ERNERREESR , mERHREREER
R - KRR IENEHEREBR » FFEULCEREERS TRIEBH

o

WA,
hERBEATRAEALR —H



s 2

Office of the Dean July 25, 1985

Mr. Shen Sung—Mao

Hsing Wu College of Commerce Tourism
No. 41—3 Shin Chuang City

Jenai Street

Taipei Hsien Taiwan

Republic of China
Dear Mr. Shen:

I have reviewed with pleasure your new book entitled Management and
Practice of Foods and Beverages and appreciate receiving a copy. With 1.5 mil-
lion international arrivals in 1984 and a domestic tourism industry which is
booming, Taiwan’s overall tourism industry continues its healthy growth rate.
Particularly for Taiwan the food and beverage sector of the industry is very im-
portant and for hotels, even more so. Your book is, consequently a significant
contribution.

Written from such a practical perspective, this book will serve as a useful
guide in the day to day operations of a food and beverage department. It is
also ideal for use as a college text or in a vocational training setting. The book
appears to be quite comprehensive, covering in detail such important topics as
food costing, sample menus and purchasing procedures.

In writing Management and Practice of Foods and Beverages you have per-
formed a great service for the travel industry in Taiwan. I sincerely commend
your efforts.

Sincerely,

Chuck Y. Gee Dean

cc: American Institute in Taiwan
Dr. Chung—Ying Cheng, Director
Far Eastern Institute of Mgt. Science

AN EQUAL OPPORTUNITY EMPLOYER
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