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FRES4H (Competition Module)

MODULE1 : =

T BRE) (Casual Dining - Plated Service)

Time

Task / work

09:00~09:10

#HHEARHIE (Greeting & Orientation)
-RIIESEMGEETFAREXRLEEIER #RE - RE

09:15~09:30

#8812l (Roasted Duck Carving)
-HEBT E BRAS 2 7388

-EES T E] BRI 10 88
-pimATEE - o RIUAL

09:40 ~ 09:50

FUEEIE I BAYFEME (Spirits & Liqueur Identification Familiarization)
-PRAIF 10 i

- NEPTIR R 12 BARRNZUREERE
(/2% ADDITIONALINFO. 1)

09:55 ~10:45

MBEFAE (Coffee Brewing)

-5 3 HEST

-PRAS 13 7288 STAt s E MBEEME

-#5E _M Hot Latte (—EHu1t) -~ —# Hot Macchiato -

—# Iced Espresso (Iced Espresso E# 7% 30ml #J Espresso) & —#£ Iced Latte

10:50 ~ 11:20

EXNFEBREHFTLEHAZ SRR (Mise en Place for Casual Dining)
-PRAS 30 73 (752 % ADDITIONAL INFO. 2)

11:25~12:10

EFHERB (Lunch Time)
-PRRF 45 o iE

12:15~12:50

SREEMRE (Sparkling Wine Service)
- 3 MHETT
-PREF 10 78 - RFEANUBARSBRFES /)M

12:55~13:00

=& BRI 2E& T (Final Mise en Place for Casual Dining)
-PREF 5 iE

13:00 ~ 14:20

ERXFERE (Casual Service) : £ 2 £ - FF23 A

-BRRF 80 /o iE
-BL A la Carte ;= BRED
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%) 378 E5] T [ Sy S . e . g .
1495 1435 | POBHEEAERME (Spirits & Liqueur Identification)
-PRESF 10 7788

14:40 ~ 14:50 EFNBHEEEE

End of Competition
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Taiwan 52

Module 1 ADDITIONAL INFO. 1

% ZUEMEEENE BT TR 12 BEEY 10 BRI

1. Vodka

4. Irish Whisky

7. Calvados

10. Oloroso Sherry

2. Marsala Sweet

5. Canadian Whisky

8. Cognac

11. Madeira Sweet

3. White Rum

6. Scotch Whisky

9. Armagnac

12. Sweet Vermouth

Module 1 ADDITIONAL INFO. 2

Menu for Casual Dining

Bread
Starter:

Daily special / Salad / Soup

Main Dish:

Seafood Course / Meat Course / Spaghetti

Dessert:
Cake / Pudding / Fruits

Beverages (by glass)
Beer
Soft drinks
Water still / sparkling
White wine/Red wine

“No tap water”

BR=-A MR
RO T RREE

EFRMRE = I table plan
R gRED—IBEEN
BIREHRE3I N

TW52




Taiwan 52

MODULE 2 - BB EERE) (Bar & Banquet Service)

Time Task/work
09:00 ~ 09:10 #HH:EARHIE (Greeting & Orientation)
- SEEREEFAEEXRLEIRE - 88 - A
F‘ﬂg,\"% ’-'A-“ ﬂﬂ% . .
0915 ~ 0945 EER - HHEEHKROMBE (Dress Buffet Table & Box & Napkin Folding)
- TE R RIS 3 DiE
-PREF 22 D&
-RAgGRHTHZER  BEERLUMEREMRRHZS
-RAgGRHTHZER  BEHE=RAEMUSERERZES
kBB TIEXRASB 7 EBOMTAEE L6 B34 Omadl@RRIRSHE
- A O fEAREENEEM N RTRSET ~ RF ~ BHENYm - o RZBEKSEHHmEEREFE
;523 ADDITIONALINFO. 1)
09:50 ~ 10:10 KRtNE (Fruit Carving)
- T 1F BRI 2 88
-KRUE BRI 16 7388 - 5Tk 2 AMD/KRHHEE
EENUKR  FEMIER - HE 3 KR BHRIEBNEEFER TR /NEM
10:15 ~ 11:05 ESTEMNSEHETLEEEZRIRRE (Mise en Place for Banquet Dining)
-BREF 50 7
(82% ADDITIONALIN FO. 2)
11:10 ~ 11:55 EFFERE (Lunch Time)
-BRESF 45 8
12:00~12:05 K% SA¥#ETE (Final Mise en Place for Banquet Dining)
-PRIF 5 2
12:10 ~13:40 E=RE - 6 A (Banquet Service)
-PBREF 90 8
13:45~14:10 BNIERYEERI2EH T (E (Mise en Place for Bar Service)

-7 2 T - BRI 10 D8
-DURGHME S TURERE - AR 3 SEEE (Build 2 #F - Stir 2 #F ~ Shake 2 #£)
i52% ADDITIONAL INFO. 3 kBt 1)

TW52




Taiwan 52

14:15~14:45

-FER - RBEANUEAFERFES /R

-DURGME S TURERE - R 3 SEEE (Build 2 #F - Stir 2 #f ~ Shake 2 #£)
(752 % ADDITIONAL INFO. 3 kBt 1)

14:50 ~ 15:00

EFEFHSERER

End of Competition

TW52
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MODULE 2 ADDITIONAL INFO.1

O ERELT 20 BOMMRAPHEL 6 M

REHT 1 =25 EFE go8 5
MRS AR REXK VA FF i IZNKE
R TEHi IR RER i RE
43 IRSFER INE e EXIRIE

MODULE 2 ADDITIONAL INFO.2

Menu for Banquet

Smoked salmon — Plate Service

Main Course: Lamb Rack — Russian Service
with Potatoes, Vegetables and Sauce — Silver Service

Dessert—Cake Carving (Plating & Plate Decoration) — Guéridon Service

Cake with Sauce x 6

AN ERFFERATE (BR/\IN - BIBTHE)
Coffee - Silver Service
Drink List

Water
White Wine and Red Wine by Bottle (2 3 1)

MODULE 2 ADDITIONAL INFO. 3
Mixing drinks and Cocktails - SERIASHEKM LS —M (BESEMER 1)

Build Stir Shake
White Russian Dry Martini White Lady
Cuba Libre Gibson Sex on the Beach
Old Fashioned Rob Roy Orange Blossom
Tequila Sunrise Dry Manhattan Ginger Mojito

TW52 9
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MODULE 3—i{&#AkE) (Fine Dining Service)

Time

Task / Work

09:00~09:10

HHBERHE (Greeting & Orientation)
-HIEIESEEMEEFRAEEALERR - 38 - 2F

09:15~09:35

fE @i t1El (Smoked Salmon Carving)

-PRAS 18 788
-IRR G FTR LRI R EZZRA - SRl 8 AIERER

09:40 ~10:20

#1’BBIE (Red Wine Decanting)
-REHTIRRE 3 788 - BIFRE 7 78

10:25~10:35

41 - BEE AR (Wine Identification Familiarization)
-PERF 10 i
(782 ADDITIONAL INFO. 1)

10:40 ~ 10:50

B 2 (Shrimp Cocktail)
- T F RIS 3 D&
-BUE= A - BRIG 7 28

10:55~11:45

BERTFEFIERT(FEESEESR (Mise en Place for Fine Dining)
-PREs 50 7§8
(2% ADDITIONAL INFO. 2) (2%E[t$% 2)

11:45~12:25

EFHERB (Lunch Time)
-PERF 40 7 iE

12:30~12:35

=B ERIZEHE T (Final Mise en Place for Fine Dining)
-PREF 5 iE

12:35~14:35

BT EREN(Fine Dining Service) - 4 A
-BRAERE 2 /N

-BUE S D EIAMAEE - Hp—0AEE
-EMES IKIBEH - Hp—07REER

14:40 ~ 14:50

4 - BREERME (Wine Identification)
-PRAS 10 788

14:50 ~ 15:00

EFNEHASEEE

10




Taiwan 52

MODULE 3 ADDITIONAL INFO. 1
£ "HEEEME Bt S TIRMHN 12 BREEP L 10 EMAAGES

White Wine Red Wine
1. French Semillon 7. American Zinfandel
2. Australian Chardonnay 8. French Merlot
3. French Chenin Blanc 9. South African Pinotage
4. French Viognier 10. Chilean Cabernet Sauvignon
5. German Riesling 11. French Syrah
6. French Sauvignon Blanc 12. Italian Nebbiolo

MODULE 3 ADDITIONAL INFO. 2

MENU for Fine Dining (for 4 people) (2 %[t % 2)

To Serve White Wine

To Serve Smoked Salmon/Shrimp Cocktail — Plate Service
To Serve Clam Chowder - Silver Service

To Present and Serve Red Wine

To Serve Main Dish —Tenderloin Steak with Black Pepper Sauce from Guéridon
To Serve Vegetables & Potatoes from Guéridon

To Serve Pineapple Flambé — Guéridon Service

To Serve Tea or Coffee — Silver Service

Mineral water Water/ Sparkling Water “No tap water”
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NationalSkills Competition

h - EFERIERMRIR

BER| TEEHE MAE R R~F BfI | 82| B:

1. | RBERE S (5 1 | mE

2. | IfFFE =)= &l 1 | mE

3. | IFERE S % 1

4, | EENRENHIAR &I E 3 | ZERELTEREER
5. | O ERE8/R~t 54~56cmx54~56cm | 1% 18 | Ofm¥d&E/o] L5%
6. | ZBFE S &l 1 E&H

7. | REKHE/IRE REEEEY & 1

8. | KJJ X1 < 1| &AW

9. /M Bar knife * 3 g2

10. | &R ESi * 1 | &7

11. | FE=R Waiter' s Friend X 1 Cork Screw

12. | ¥IK#% S & 1

13. | sEEES S 52 1

14, | NET T4 * |1 [PIREEER

15. | R¥E£ EmE b3 1

16. | /N&ERAK S x 1

12
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NationalSkills Competition
Mifdg 1 BEE (AT EESERMIRZ4RERE - Restaurant Service Skills: Training Book - BRREREF KU T

R 2R S RIF)

Name Ingredients Garnish Method Glass

White Russian 45ml Vodka None Build Old Fashioned
15ml Creme de Cafe Float Glass
30ml Cream

Old Fashioned 45ml Bourbon Whiskey Slice of Orange Cherry | Build Old Fashioned
2 Dashes Angostura Bitters Glass
89 Sugar
Splash of Soda Water

Tequila Sunrise 45ml Tequila Orange Slice Build Highball Glass (240ml)
Top with Orange Juice Cherry Float
15ml Grenadine Syrup

Cuba Libre 45ml| Dark Rum Lemon Slice Build Highball Glass
15ml Fresh Lemon Juice
Top with Cola

Dry Martini 60ml Gin Olive Stir Cocktail Glass
10ml Dry Vermouth

Gibson 45ml Gin Onion Stir Martini Glass
15ml Dry Vermouth

Rob Roy 45ml Blended Scotch Whisky | Cherry Stir Martini Glass
15ml Sweet Vermouth
Dash Angostura Bitters

Dry Manhattan 45ml Bourbon Whiskey Lemon Peel Stir Martini Glass
15ml Dry Vermouth
Dash Angostura Bitters

White Lady 40ml Gin Slice of Lemon Shake | Cocktail Glass
30ml Triple Sec
20ml Lemon Juice

Sex on the Beach | 40ml Vodka Slice of Orange Shake Highball Glass

20ml Peach Liqueur
40ml Freshly Squeezed
Orange Juice

40ml Cranberry Juice

13
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NationalSkills Competition
Ginger Mojito 45m| White Rum Mint Sprig Muddle | Highball Glass
3 Slices Fresh Root Ginger Shake
12 Fresh Mint Leaves
15ml Fresh Lime Juice
8g Sugar
Top with Ginger Ale
Orange Blossom | 30ml Gin Sugar Rim Shake Cocktail Glass

15ml Sweet Vermouth
30ml Fresh Orange Juice

14
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NationalSkills Competition

Mgk 2 (HBERERE)

Shrimp Cocktail

Tenderloin Steak with Black Pepper Sauce

Pineapple Flambé

Boiled Shrimps or King Prawns
Salad cut in Strips

Mayonnaise

Ketchup

Grated Horseradish

Lemon Juice

Salt & Pepper

Tabasco

Cognac

Lemon Slice

Tenderloin Steak
Salt & Pepper
Butter

Olive oil

Brandy

Red Wine
Chopped Onion
Sliced Mushroom
Black Pepper Sauce
Stock

Double Cream

Pineapple
1/2 Lemon
Sugar
Butter
Orange juice
Cointreau
Dark Rum
Ice cream
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