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(A) cashier (B) chef (C) greeter (D) runner
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(A) fEF 60°C BYBVKRGEDEL » I 2 4%
(B) fH 110°C WYEZEIGRERA » gk 3 S8
(C) fEEHH 100°C BYE A% E A » InE 3 S
(D) fEF 100ppm HIEMRAREL » =M 2 488
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(A) explicit services (B) facilitating goods
(C) implicit services (D) supporting facilities
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( ) 14 BER BB RSCTRER IR A IR FEE » T —HEA BN FE/%/E’EJ 7 (AERE

E’];ﬁﬁﬁ%ﬁﬁi‘&%gk BENTHIETERSE H? (A)Table Service (B)Self-service (C)Counter Service (D)Bar Service
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rt (BYEEEJ] (C)

7] DXF
( ) 4. B AR EE S (Issuing) [  (A)LIFO (Last In First Out)  (B)FILO (First In Last Out)  (C)FIFO (First In First Out) (D)
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( ) ST ER BN EFERHIGETEIH ?  (A)Debriefing  (B)Tear-down (C)Service Duty (D)Change Shift
( ) 6. T FIfar 2B BE AR I S T BBV E —42 TIEAB ? (A)Hostess (B)Receptionist (C)Greeter (D)LAEEZ
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( ) 17, BIRAHFHEERIEE K HE  HEERIGUR B e ZRGHBRGAEE » HILBE o] i E R MRS = 5
FUSEER SRR PLIEIR S TR A TIIEE 2 (A)EESURS( Counter Service)  (B) B BzUiR5( Self Service)  (C)FMEART%( Catering
Service) (D)ZEREXARF (Room Service ) °
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A) V57T 16 4D » 2HFAE—FsEEE IR

B) PEIT 18 4T RLAE » IR HEZREYRIL  JFEGEREEZRE

C) MEIZAE—HEEME AKETTRI S - BIKE5MmATEEEE B Restaurant

(D) ZHJE + £ (Marie Antoine Caréme) S ILEIZ 4T - Al R EEAIGE
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B) MR A SRR FIE A\ Z8306E - B BT
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ELUBRIEITRE  (B)Service fRALIIAR ~ ZEREAVARTS  (C)Cleanliness B MBIV EIRZORIFIIRETEER (D) Value
RS AYBRENER -

( ) 2L THEE R BN BTN TAEFL# 2 (A)House Work  (B)Tear-down (C)Mise en Place (D)Taking Reservations
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R NMERHIGEE ~ BHSE PGB E—2ERE » (FREUARBMEE - KA =R » EREEEHAETT
F - (FHLHEEM BV R IIRETE - B TR ERERME LRSI A ?  (A)TTIEHE (Job Specification)  (B)T{E#EX
{5 (Job Enlargement) (C)T{EZ &1L (Job Enrichment) (D)T{E434E (Job Classification) e

( ) 24T ISR N B[ RAEPERET B T AT SIS - ML DS a s 2  (A)Roast Cook  (B)Sauce Cook  (C)Pantry Cook
(D)Pastry Cook

( ) 25. BEAVETBERERIEEE - TYIRGIT & ERE ? B © 1876 ££ ] - 154 (Henry Harvey ) £l Harvey House ZLH#BE -
RS RECEKERATE £ 1 1900 LYy - WA (John Kruger) HAIE IV EBEEE (Buffet) - {205 E#E
FELEEERYEETE N ¢ 1902 4 Horn and Hardar 1F4R4RE S B INE B EE ( Vending Machine Restaurant) 7T :
1926 FEEFE - i fFFF (Fernand Point) EI71Z5E—EF L —EAIRE A=
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( ) 30. BB FHALEET > FEAEENRE AFEE BYKE (©O%% OEL
( ) 3SR 3S B HA] » T RE> ? (A)Simplification (B)Standardization (C)Specialization (D)Service
( ) 32/NFEINERER 90 KE - BERIMNEEBES EEE » HIRTRIEAIZE  (A)Cabin Catering Service (B)Dining Car Service (C)Food

Service Contractor (D)Outdoors Catering Service
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( ) 34, WRBNEEEHHER SR A BRI - AHARAME REUR - WE B FEC R TENE - 187 ~ JTESHI4R
B THI{EE 2 (A)Cross Training  (B)On-job Training (C)Orientation (D)Internship -
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( ) 37. FEEYIMEIR A » A/ DIFHEE ZIMAERWZEEE L BETIIW—EZ2%4?  (A)Sweating  (B)Deep Fry
(C)Pan Fry (D)Sauté - ( ) 38 FaElY " Voluntary Chain | 21§ (AEBHEH GBHEFENE OFFINE OZFRETmE
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O B2 UEE S 2 (A)TL | Arrangement  (B)Straight Line Arrangement  (C)Face to Face Arrangement  (D)Back to Back Parallel

Arrangement °
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( ) 44, R BBECERHE A » K T ANFHESGE - HEBTHEREIERF KM ?  (A)Organization — Planning —

Staffing — Controlling — Leadership (B)Planning — Organization — Staffing — Leadership — Controlling (C)Staffing —

[eadership — Planning — Organization — Controlling (D)Planning —> Staffing — Organization — Leadership — Controlling °
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( ) 46.FAA T ILHACBAEBERATEE RS - THIMEAGR ?  (A)ERE A BE T#EEw ) (Delmonico ) FEHHRKIL

B)E IE ELF IR LR R AR AT B EE - R 1850 FER AV (Grand Htel de Paris)  (C)EERIEEENTMAYIEEL (Harvey

House ) HSHBEE » MREHEENGH O EHEETmIBELEBVECIFES (FREEE) -
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