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End-of-year Showcase to Celebrate 
Piemonte for the Department of Food and 
Beverage Management 
Kao Chiu-Ying ( )
Former Chair of the Department of Food and Beverage Management

A B

Over the years, the overseas scholarship program organized by the Ministry of 
Education has been very popular among students of the Department of Food and Beverage 
Management (DFBM) at Shih Chien University. Those who dream to study abroad work very 
hard to prepare the required documents for the interview and hope to secure a spot on 
the program. In recent years, the DFBM has partnered with the Italian Culinary Institute 
for Foreigners (ICIF) to provide students with overseas internship opportunities. Located 
in Piemonte, the institute is surrounded by many excellent restaurants. Through the 
recommendation of ICIF, students will start their internships at local starred restaurants 
following a four-week culinary training period. For students, it is not merely dreams coming 
true, but an amazing record on their resume. 

Situated in the northwest of Italy and at the foot of the Alps, Piemonte is known for 
its rolling hills. The region is dotted with villages and castles, surrounded by fruit trees 
and vineyards. Piemonte has the capacity to produce Barolo, often known as the king of 
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(Balsamico) -
Development of menu for Italian wine and balsamic vinegar - Works by students from the graduate institute
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Demonstration by first-year student Yang Cheng-An 
( )

Hsu Sheng-Ping ( ), who had his intership 
in Italy, prepared tiramisu and focaccia at the 
event.

-
The winning cake by Yan Cheng-An Chang Yun-Chen ( ), who participated 

in the intership in Italy, prepared delicate and 
delicious Sino-Italian fusion dishes.

wines, and the famed Asti Moscato which 
is consumed around the world. The region’s 
town of Alba produces the coveted and 
rare white truffle. Alba is also known for its 
delicious hazelnuts, almonds and other farm 
produce, making Piemonte the home of 
amazing food and wine. It is said that Torino, 
Piemonte’s capital city, was the first place 
to make chocolate from cocoa beans. For 
over five centuries, Torino has been known 
for its craft chocolate and is the home of 
classic luxury chocolate, including Ferrero 
and Nutella. In 2022, the DFBM decided to 
use Piemonte as the theme for its end-of-
year showcase. Students that previously 
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had their internships in Italy led other 
schoolmates in reproducing iconic Italian 
cuisine, creating a lovely mealtime. 

During the event, in addition to Italian 
cuisine, the DFBM’s freshman Yang Cheng-
An ( ) was invited to demonstrate his 
bakery skills. In his first year in university, 
he participated in a competition organized 
by Taiwan Gâteaux Association and won 
first place (in the category of cakes that 
can be stored at room temperature). This 
award became the best Christmas present 
for DFBM in 2022. During the showcase, 
Yang demonstrated making the difficult 
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Cakes and cookies 
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sfogliatella. On the outside, the pastry has 
romantic Rococo shell shaped flaky layers. 
On the inside, it has a filling of orange-
flavored ricotta. The most challenging part 
is to roll out the dough to create very thin 
sheets that eventually form a shell shape. 
Yang demonstrated every detail without fail. 

Food and beverage management relies 
heavily on practice and experience. Students 
must go through countless practice sessions 
to master the skills. Over the years, Shih 
Chien University has been very grateful for 
the support of Chiao Thai Hsing Enterprise 
Co., Ltd., which offers free flour for students 
to use during class and practice sessions. 
Moreover, the company generously provides 
funds to help nurture baking talent. In the 
DFBM, any students who are interested 
can spend their weekends participating in 
classes and training sessions, a tradition 
that has become a very popular feature 

for student recruitment. Every year, a huge 
number of students apply to study in the 
DFBM. As part of the effort to thank the 
sponsors, DFBM organizes end-of-year 
showcases to demonstrate what students 
have learned and reflect on the trends in 
the world culinary scene. 

In 2022, the theme of the DFBM end-of-
year showcase was “A tribute to Piemonte”. 
Students worked together with those who 
had their internship in Italy to recreate the 
famous pastry from Piemonte. The teaching 
staff and sponsors were invited to have 
a taste of the dishes and give feedback. 
Demonstrating one’s work and sharing it 
with others is an important part of culinary 
educat ion.  This year ’s showcase got 
excellent feedback from the teaching staff 
and sponsoring businesses, which was the 
best encouragement and compliment for 
students. 


