— N

I

X1

B g (F) F2HRT ¥R E
F108# 03 050 4 7% § kil i
ARIITE037 10P kd% ¢ k1L &
ARL12E027 22P k7% € 3R iE
WEL12#117 159 4% § 3Rl 8
T EEEEF R R (P TS DRI FA2F TR
G B R L ERG B TR gy, (T
Hifh R -
A PR FL R EHZ ﬁié‘h%’ﬁ#ﬁ&? el
FAZEDFPR=5% '%ﬁw% HE o > E &«, NE &
E“B&%i’%*’é%% ,m}%rafiifpr’ﬁég“ BT p@f&véi o
g ATk = (2 >£%ﬂwﬁﬁwwzw%£%’z«~*9‘ B 302 & AL A
MEEZFR:E R BP - RE VA ka2 22 B NLEFRTA > FL
2GR FE T A - 4T o
AIEE L R L RPN B EEE 0S4 World Association of Chefs’
Societies (WACS) & Briv#2 W% # ¥ : Ca L%gg,ﬂﬁ»‘gu GRS
faEm- sk RN BERFIF = EEHFR(F = 2O TIRLE 5

<!

P}‘ﬁ(“’#"n%‘ﬁv“ﬂ ERR) LR M AR

g 44
R FAR R RGE B R B £

pan
=3
=
=t
¥
4%
1 N
4%
2|
b

LB BN b R K 2R

W EF AR YR A TR RERY
FAFP P4 ZFF > FARETEILNEC BRI Wi EAPMEDP » 1 7%
NFVFYRRIL D A ERF R PR A -

KRB AT RLBER S BB

A (F)dade 2 2Ly B IvG X R

R4 REFR L %FR
E:A

EE2Pq 0 4 B REPIQ0)

5 4] 5 s JUA A FT & e pa R (HACCP A2 B3T)

F
SR R s R R

B4 E £ 1% € (AHRLA) 2 & = B4 4p B s PR

FRBH L EF € (City & Guilds)2 % <B4 4p M R

[;\Z]"f.’%%ﬂ i’rg* #‘ R?]Z‘F_a_ﬁ@




