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National Kaohsiung University of Hospitality and Tourism
Department of Culinary Arts . o
Guidelines Governing the Use of the On-Campus Practical Training Hour Record Card

v

DS

e

hese Guidelines are established in accordance with the resolution adopted at the Second Internship
Advisory Committee Meeting of the Department during the First Semester of Academic Year 2020, held on
November 4, 2020.

The purpose of this Record Card is to encourage students to actively participate in professional
activities and public affairs organized by the Department, while fostering professionalism, teamwork,
and a spirit of dedicated service.

On-campus practical training shall give priority to scheduled on-campus courses and activities.
Students shall not request leave from classes for the purpose of participating in on-campus practical
training if doing so would interfere with their academic studies.

Activities that qualify as on-campus practical training include, but are not limited to, providing
service for professional activities organized by the Department, assisting with guest visits,
banquets, and official events, participating in the Department’ s administrative affairs, and
participating in off-campus service activities related to professional courses offered by the
Department.

Hours that have already been counted toward student employment or labor education requirements shall
not be counted again as on-campus practical training hours.

Prior to graduation, students in the Department of Cul¥@ary Arts shall complete a minimum of thirty-
six (36) wmcwm of on-campug practical training, wzoycMMrm at least eight (8) hours in each semester
of the third academic yearyfor a total of sixteen (16) hours.

In the event that this Record Card is lost, students shall apply for a replacement at the Department
of Culinary Arts Office.
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Every effort leaves its mark, and every drop of sweat brings a rewarding harvest.
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Practice with Purpose,Safety Comes First.



