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中華民國第 49 屆全國技能競賽分區賽 

競賽試題及說明 
職類名稱:西餐烹飪(34)  

 

競賽時間:9:00am~15:00pm 

試題: 
Seafood feast 

(1) Appetizer 2 plates 2 portions  

(2) Main course 2 plates 2 portions 

*Appetizer portion size of minimum weight 120±10 grams 

*Main course portion size of minimum weight 180±10 grams 

*Main course service temperatures for courses served hot must 50℃±10℃  

 minimum 

*mainly serve fish and serve with two vegetables one starch one sauce one 

crisp for garnished 

 

競賽時間:早上 9點至下午 16 點 

試題: 

海鮮饗宴 

(1) 開胃菜二人份二盤每份各一盤 

(2) 主菜二人份二盤每份各一盤 

* 開胃菜份量總重在 120±10 公克之間 

* 主菜份量總重在 180±10 公克之間 

* 主菜上菜溫度在 50℃±10℃ 

*以魚主 二種蔬菜 一種澱粉 一種醬汁 一種裝飾片 
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