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200% (#1300 N ) ; EEIFEEANE 150 , HFPHNREIIN  EREZ 128, 2 18, &1

BRZ 158, 4 18 , EERXLERRBMELLEFHRZ1:3®
MATER—RAKRE. DIY TR ; EERESEEMESR 40.0%

26.7% , REHFZREZHEESR 80.0%.

®1 EESHRERE

, REKZo o ERETFRE
, RRERNERFTARESR

Table 1. Survey of the total area, capacity and facility of restaurant. (pyng = 0.36 square meter)

1HH £ FigE 1HH & FiE
Item Range Mean Item Range Mean
BEAERE (3P 30-4,000 395.3 BENFH () 3-150 291
Total area Areaof kitchen
BREE (No.) 6-200 367  BREIME (No) 1-12 3.6
Number of table Number of men's bathroom
AWMAE (No) 60-1,300 328.7 LZEIEE (No) 1-15 5
Capacity of guest Number of women's bathroom
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Mk 2 2BERSHAERETH , REERKRARSE 150,000 ¥ , RBEEZANRSE 12,000
¥, FARRERANERSSA 30,000 3 , EAFBHTFBHEANRESE 3000 1, BELSEERNES
B570 AR, ZFEREBEREZSNREE 7R , BERSWAM 30 BEEREN , AIEM/NEE 300
BB

x2 BEERSSHRAERE
Table 2. Survey of the compound of restaurant.

BH & Fi9E BH L F9E

Item Range Mean Item Range Mean
EEEE (1) 300-150,000 21,1457 rzaE (&) 1-7 3.8
Farm area Resting area
EWE () 100-12,000 44643 mEEOoRE (+%) 5-200 49.6
View area arm product exhibition area
EARRE (39 150-30,000 6,600 EERRER 1-3 14
Outdoor activity area Farm product exhibition place
EREDE () 303000 5446 EHWY (No) 2-30 1
Indoor activity area Tourist bus parking space

300-5,700 1,381.6 15-300 76.1

BELSE (m
Scenery walkway

NERE{ (No.)
Sedan parking space

Z3F=036m’

~ EBRESEe

H&k 3 EBEMRRKEITNE , RUSKATEERSAMEESR 86.7% , EXMMA 533% ; B
BEEBEUBLEAREATEHEES 86.7% , ASEETBLS  RUAERHNELATEESTE
33.3% ; HEMBBEASUTEEERTERRAAR , BRKRB, RTER 333%, F—HhER
BERFRIBRERE,

x3 BEERERBEIN

Table 3. Characteristic analysis of restaurant cuisine.

TEMHEERAN TEMEERER TEMERRERE
Main cuisine serving form Main lunch box serving form Main beverage serving form

(No) (%) (No) (%) (No) (%)
a% 13 86.7  M+EKE 13 867 theEsEsE 12 80.0
Tabledish Country style cuisine brand name alcohoal
ge 8 533 mpmE 5 33 HEAEE 5 333
Single item order Hakka cuisine homemade fruit wine
SMER 2 133 aXpm 2 133 HipEE &E ¥mE 2 133



Luxury combo

ERERE
Fast food
ABER
To go lunch box

HEBKNESREERREEERRNE 2 7)

6.7

6.7

Taiwanese cuisine

i =55
Western cuisine
RERRIE
Aborigine cuisine

Other adcohol herba
wine Sheep milk wine

EohiEs 2 133
Cocktail
HESRE 12 80.0

Brand name beverage
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B3 EEERResiT

Cont. table 3. Characteristic analysis of restaurant cuisine.

TEHEERAR TEHEERER TEHERRIER
Main cuisine serving form Main lunch box serving form Main beverage serving form

(No) (%) (No) (%) (No) (%)
mBEHEADE 2 133 dXE 167 gmgmst 5 33
Cofeteria Chinese dim sum Homemade juice
IZEREHE 1 6.7 BHRHHEL 2 133 pmEspg 3 200
All you can eat Specid homemade cake Homemade vanillatea

B, 4 267

Traditional coffee and tea
BRENEmARLE) 1 67

173000 5k

Fixed drink (foamed
black tea) Sheep milk
coffee

= BEANEEEE

HRAZERBANEBEADEBEBINER , @BRK. NELBNERASHET 120A
FEPERMBRE 20 ALfE 2420, ETHEBERFIEEMNE:, "EEELEEERRBLA)
ERE23UUL,  REL1RBEETRE ; EFRERBANSBEEABEEREEE 86.7%; &
TRERFELFRNIEEE 66.7% ; XKEFCEHIBRER 60.0% , NMERBAEEEHRES
20% , FETEAEEHIRER 46.7%,

x4 BEANBBREED W
Table 4. Analysis of the structure of restaurant human resources.

ETHRARRAY g8 THE BIHE g8 ToE BTRBIES X
Employee Structure/ withlicense Range  Mean  Employee assignment Range  Mean Employeetrainingmethod ~ (No.) (%)

FEREERRE 1-1000-6 4714 FEBNGBEAE 0-4/1-7 2129 ERFHME Led by seniors 10 667
Family number with license Weekday waiter/cook
BENSEEAR 1-11/2-11 4148 BT2E Lean by self 4 267
Weekend waiter/cook B AR Trained by experts 1 6.7
NEERBRRE SNEIRIE A BEEHR REREERER
Full timeemployeewithlicense  0-4/0-2 1.6/0.4 Waiterswearing uniform (No.) (%)  Introducing the speciaty of
1B Yes 3 200 cuisine 9 60.0
2328 No 12 800 1EYes 6 400
25KE Sometimes

AEREIEERE 170 1EETEABBEHIR
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Part timeemployeewithlicense  0-5/0-1 Cookswearing uniform 7 46.7
1E Yes 8 53.3
2828 No
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0~ BEMBITEEE

BEET LRESHAEEBECHEELEERE  IMERNRSIR , BEKEES 73.3% ; ®A
BEXEESR 3008, BPEISEBR, FE4777 8 ; BERKREEE 86.7% , EETEEEL
BEE. BfE. HE. NESHESEES 8 BIWEHAECAMASTKRIEAEN 86.7%E2AEE

AREEH,

x5 BEEMBEEEEIMN

Table 5. Analysis of restaurant financial management.

5B

Item No. %
R BEEEER sole proprietorship 11 733
Business mode EREEEN Joint venture 4 267
B ERTRER S 1LEEEEERES Onloan from the agriculture association with high interest 1 67
Capital source 2HEELENEE Lifesving 1 67
3B Raised by o 6 400
43243832 & Gradua investment 1 67
5.8 R Mortgage and fundraising association 1 67
6.48 % Ancestor's asset 1 67
7.5 EE K Joint venture 1 67
8 EREWIFEE mortgage and revenue 1 67
9.8% 3R & & Joint venture 1 67
10 BR£ERE  Pention and undraising association 1 67
EEERIRAS B2 A family member 14 933
Fixed accountant/collector BT ASEAFEE T family member and hired/non-family member 1 67
EEMBEEAS HZ A family member 13 8.7
Fixed financial manager N2 T hired/non-family member 1 67
B2 AESEEE T family member and hired/non-family member 1 67

i BETIHEE
MR 6 ZEREBHABEITHEEIMER , BA BV SHEBEERIR 150 T , 500 Jt ,

HRSEBZCRENEEHAN  EETSES ; MNATHRER 200 T, EESERAEFERERA
BAAES 133%, RENEEEREAOBEEER 86.7%, AREME ERHKREREEHR 80.0%,
HARREHEERHEEEER 60.0% ; HEREHEHER=BULER 267% , AEEESS
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BERZ L 46.7%, ABRIEHEEE 40.0% , AERITHAEERRUXERESE 33.3%, E—FRE
SEBERIETEEEE,
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*6 BRETHEEDIMN

Table 6. Analysis of restaurant marketing management.

1HH
Item No. %
REHER 1B Gift 6 40.0
Promotion campaign ~ 2.3T{&% Coupon 1 6.7
3.EM&HTH Discount 5 337
4. FEEEEFE Regular customer discount 7 46.7
S5SEBIERH (WMERR)Activity (Food fair) 5 33.7
6./Z{2455E 8 No promotion campaign 1 6.7
EEER 1EEHRITHLELE Travel agency 7 46.7
Promotion channel 2488 B Internet 7 46.7
3IMEHEE. EHRES Newspaper/ magazine Commercial film 12 80.0
AFEEEE Advertisement leaflet 4 26.7
5.0 = {& Man-to-man promotion 13 86.7
6.2 2 HBIE ¥ 1% S S Agriculture related association 9 60.0
#iE Range FiI{E Mean
BRI E LR A—BEER (T) 150-500 ;T ~ 256.7 7T
Pricing policy Adult average expenditure per meal
QT RE—BHEE () 0-200 7T 1140 7T

Children average expenditure per meal

b
i

FE B

HER7ZERSANEBREEESN , BRLLAIEB 30%A LE  HPXE# (40 AL )E3
REHE20%, PERE (2039 A ) B6REBH S 40% , NEE (6-19 A ) HE8REH LS 53.3%, %
BB 5 AT B 3RBBE 20%,; FRBHEUMBAERESRSHE 73.3%, HARRBHFRES 66.7%,
BHARBREEEE 533% ; SEBEXTHREZTAY , MHHEBERE, EPEETE , ER5IER
LREEBHRUENZERN,

®7 EEEEEESH

Table 7. Analysis of restaurant customer management.

ERHA gE FHE KE(R) #E Ti9E BRER .
Customer property Range Mean Dull season (month) Range Mean Customer structure 0 &
LAMEE@0 ABLL) % 540 179 #BATHSRAY 0-50 208 1 mmuk 10 667
Large group (2 40 people) Average customer on non-weekend Relatives and friends
2.5 #2039 A) % 1050 247 BRTHBRAR 20-350 1446 3 jrf7m 5 33

Middle group (20-39 people) Average customer on non-weekend Travel group
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3/NEE6G-19 A) % 570 363 g% (A ) Boomseason (month) 3-100 468 3 pImes 1 B3
Small group (6-19 people) FBEFHERAY Company and organization
Average customer on non-weekend
ABEG AAT)% 510 23 BRTHERAR 80-500 %62 1mpEB 8 %33
Average customer on non-weekend Classmate

Unorganized group (£ 5 people)




(54) MEERENRIGHREIRE 52 5

BRI RS BB L B

MK S BASRSEERERESRUXRARERNERT LR ZELHEHLENEL , £F
RARBEEEARTEHEAES 40.0%, BMERAESE 533% , ERE—REBSKCEFER ; BEEX
BREMHNEFE  FATBONIABREXEREN , —ESHETE , TEHEREESEN
Be, BRERNEEIAEREARBENENE  HEREE —RE 5 FEYE , § 40.0%2HES
—FH, AR EARSENEL , RHERCEEERATH , FNEIIEMITH,

#*8 EREFBMXAEASIBURXNEBRLZBOMN

Table 8. Aanalysis of restaurant chef-d’ oeuvre and popular course.

BERY SARIEEE BEXKF SFEORKF HRES B FESRT
Restaurant Using styrofoan  Chef-d’ oeuvre 1, 2, 3. Popular course 1, 2, 3. Advantage Disadvantage Since
dinning ware
1 B 1HE 1LEE EEEE Ba1 85F5A
Sometimes Loca vegetable Local vegetable Best material Poor facility 1996.05
218 218
Local chicken Local chicken
3E 3B
Din-sum Din-sum
2 BmER LETEHRER LETRS DERATEAR FREHIBR 88F7AH
Sometimes Osmanthus lotus rhizome Osmanthusbean curd roll ~ Features Osmanthus  SEEFRE XS 1999.07
with sugar Away from the
main road and nor
2ETEE 2ETERE scenic spot nearby
Osmanthus drunken chicken  Osmanthus drunken chicken
SETRSE SETEHN
Osmanthus bean curd roll Osmanthus hoof
3 FEER LIEET LiBSDA ERIFNER REBRRH 89F10A
Never Fried ginger flower Guomao salad Fresh air and very EES 2000.10
quiet Far away and no
2B 2B B similar restaurant
Guomao salad Boiled and dliced local chicken around
SILEER 7 SRBEE
Chineseyam with lionhead ~ Bean curd with green onion
4 T EER L/NKEE LEEEY SEX. BH  FE KEFLFGFTA
Never Millet heijing Banana heijing B pilf:: 1998.07
Beautiful scenery and Poor facility and
2LELES 2WFHE Atayal style management
Magao chicken soup Mountain taro
3R (EN) BTN

Pumpkin Tree bean heijing
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BRe BEEBMREIBNOXNERRLSASN
Cont. table 8. Aanalysis of restaurant chef-d’ oeuvre and popular course.
BEERY EARIEEE BEXKF ZROXKF HREZ HR%E EEETE
Restaurant  Using styrofoam  Chef-d’ oeuvre 1, 2, 3. Popular course 1, 2, 3. Advantage Disadvantage Since
dinning ware
5 B 1LELER LEER AREZHKX HMALERE 88F8A
Sometimes Healthy chicken Healthy chicken Beautiful scenery Lack of integration 1999.08
2ERER 2EER
Herbal fish Herbal fish
3R MR
Bamboo shrimp Bamboo shrimp
6 B 1B LEWE AHEEEDIY f£F A WVEFEI1R2A
Sometimes Boiled and sliced chicken Boiled and dliced chicken ~ Flower seeingand  Poor facility 2001.12
DIY flower
2B 2LERGR arrangement
Roast chicken Clean vegetable
IFRGER WESE
Clean vegetable Chinese yam dumpling
7 B LA LR Bk AREXEHEK FREAER w0F12A
Sometimes Clean vegetable Buddha's favorite Beautiful scenery and MNR&FRFEME 200112
delicious meal Lack of employee
2HEILE 2EXMB and poor quality
Lily Chinese yam French style bamboo shoot
KEJIP: IEEHE
White gourd chicken Boiled and sliced chicken
8 B LATBHIE LEEIE RAR NRILEZZR 87TF1A
Sometimes Meat braised insoy sauce  Boiled and dliced local chicken Natural scenery o327 1998.01
Located in
2488 2EEFEN BELE mountain area,
Simmered local linnaeus Five flavor hoof 100-year-old mansion easily affected by
weather
IBRNMY KR ] R
Hakka tir fry Hakkasmmered bamboo shoot Tea house
9 B LER 118 SHERECESE BREE BF1LA
Sometimes Livefish Local chicken Sufficient Away fromthe  1987.01
parking spaces main road
2BRE 25ER
Hakka cuisine Livefish
IHH 3.LE
Local vegetable Nest ferm
10 FEER 1ERERS LERERS REBLETEAR THEAFRE 67558
Never Herbal chicken soup Herbal chicken soup Clear subject for Away fromthe  1998.05
health main road
2RH AT pE AR CElA
Chineseyamand papayasdad  Meat braised in soy sauce
IERER IEBIEE
Golden eel Cedrelasinensis Juss with

bean curd
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e EEERREZHUXREBEZRLSZ S

Cont. table 8. Aanalysis of restaurant chef-d’ oeuvre and popular course.

EEAR HEARIEER BRRKF RHOEEKF HRES BR%Z EEIS!
Restaurant  Using styrofoam  Chef-d’ oeuvre 1, 2, 3. Popular course 1, 2, 3. Advantage Disadvantage Since
dinning ware
11 REER LATRF AR LALBF AR -37E FABE S BF1A
Often meat braised in soy sauce meat braised insoy sauce  IE ATk Inwilderness 1996.01
Delicious food and
2B9FH 2R RER |eisure activity
Boiled and sliced lamb atrimony vinewith silk noodle
IWEEFHK IWEH
Lily seed Stir fried lotus sprout
12 BmER LERDH LETFHI REHE, FE X6, BERKE 0F6HA
Sometimes Lotussalad Lotusseed withspongegourd ZEREIRAEERE R RABEME 200106
Well-known and Poor facility. Lack
Ptk ] PRCEST sufficient of training &
Cold tir crispy lotusrhizome  Lily leaf rice parking spaces cooking skills
IERBY K 3R
Lotus goose Cold dtir crispy lotusrhizome
13 F8EH LEBERA LAE®LE RIEEX. BEE HMIERESLT 1F1A
Never Stir fried ostrich with green ~ Boiled and dliced domestic 458, MZERE TR 2002.01
onion chicken Beautiful scenery with Lack of cooking
genuine Hakka cuisinetraining and
2BRNY 2WE M5 advertisement
Hakka tir fry White gourd soup
IWER IERER
Stir fried local vegetable Hakka style meat braised in
Soy sauce
14 FEER L¥MBS LERIER ZRE RBRE MZAAKR wWF1R2A
Never Sheep milk chicken soup Hakkastyle meat braisedin M, &HRERF LXFHAK 200012
SOy salice Freshair, quiet night Lack of water
with humming insects source, strong
2XWE 2REX and birds winter wind
Fried egg with pickle Boiled vegetable
3SEMF IFMEE
Fried eggplant Sheep milk chicken soup
15 TEEA LERET 1FHe BEEK-NWEE BEERES, 0FI0A
Never Spiced and diced chicken With meat braised in soy sauce The only restaurant in Z iR K E
thearea Just started without
2 FHA 2HELTE regular customer
With meat braised in soy Boiled and sliced domestic
sauce chicken
IRHIE BRI
Cold stir desser Hakka stir fry
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N KERZHEERKEEHBECERE A

HEX IO BAENKEEHECEET Lo, LRNBET —TREEMEEHEWE o BB
FHEL HFOES R 416, EBUIBNBSE 2RES AYRENOKAERE 3PEE 26.7%
BB 3IDEES3.3%. FHEEINEE0.0%, EERENREHERERE 39 EH 33.3%. &
NBEEIDEF267%. XBEIDEF20.0%, REREEIHRAEARFL49EE IR, EEE3
2EE 3B3%, BHRARAE7TIULEE 400% FRESSTER 20.0%, ABRRERSERELS
REIPEF 2000, BEBEEISER 0% LXFEAEIFEIE—R, HtBBE 35 %
A 20.0%.

®o HNEARSHEERNEEEHACERBE Z0M

Table 9. Self-evaluation: Owner’ s view of their own restaurant.

‘YR EEmE BRERE RERRERS

. Food quality Restaurant quality Service quality Dining environment and atmosphere Ay
KRN on pE wwE meEs WEAR ®e AR EE R AR BA BESR LWSE ReSK Tod
Teste Quantity Freshness  Brand  Facility Course Employee Speed Price Cleaning Interior  Onthe-  Presentation Other  score

Image  gppearance decoration spot feding of the courses felings

137 133 037 037 13 1839 H4An 13 187 15% 137 137 137 1-3%
1 2 2 3 2 2 2 2 1 4 4 2 2 2 2 3
2 2 2 2 2 1 2 1 2 3 3 1 2 2 2 27
3 2 2 3 2 1 2 2 2 5 5 1 1 2 2 32
4 3 3 3 3 2 2 2 2 7 4 2 3 25 2 405
5 2 3 3 3 3 3 2 2 8 4 2 3 2 2 43
6 2 2 3 2 2 2 3 2 7 4 2 2 2 2 38
7 3 3 3 2 3 2 2 3 6 5 2 2 2 0 38
8 2 3 2 2 3 2 4 3 4 3 3 3 1 3 38
9 2 3 3 2 2 2 2 2 7 4 2 2 2 2 37
10 3 2 3 3 3 3 3 3 7 5 2 3 2 3 45
11 2 3 3 3 2 2 2 3 6 3 2 3 3 3 40
12 1 2 2 2 2 2 2 2 5 3 3 2 2 2 32
13 2 2 3 2 2 2 2 1 5 3 3 2 2 2 3
14 3 3 3 2 2 3 3 3 7 4 2 3 2 2 42
15 2 3 3 3 2 2 2 2 6 4 2 2 2 2 37
A 25 24 28 26 29 26 26 19 58 41 26 29 25 25 416

A: BEMEHEREEC o BECTHEL,
Average perspective of the Zhoulan Town © o farm from the study.
HECEBT NP B ERRSE TENCEERRS, p.139 BETARREY,
The score of the self-evaluation isreferred to the Restaurant Evaluation Table Setting on the p.139 of the “Practical Restaurant Management”.
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=, ERBENUALEREAT  BEXRBABEFANEFR , EREBHMRRLTURE | 2
BONEARETREMNERR. ARREMEHNBEINBENEFFEE  BTREN
RERBE|EIEHEEN D AL AENTHREESIAMCERERHERE.
RINERBAEARFEFR , EXTRXPBELR , MUSBERIRIANEERN,
. RBINRSHEREEERERIAH , [FMBIENTE , JLHEERNVELETERER
HERE,
I, ZENESHECRENARBEFRSZMERENEE  MEEEEKBNREMHET | 8
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Current Status of Management of Rural Cuisines
in Leisure Farm in Taoyuan District

Jh-Pyng Su

Summary

An investigation was conducted to compare the local cuisines adopted in leisure-farm
restaurants in Taipei, Taoyuan and Hsinchu Counties. Based on a comparison of speciality of
servings, it was found that nearly al the restaurants provided table ahorte and savory loca dishes
with the Hakka ethic cuisine. There were very few owners and service staff, including cooks and
chefs, with liciences; 53.3% of them wore undress uniforms. Both factors obviously affected the
quality and image for farm management. About 73.3% of restaurants were owned and operated by
the single proprietor, and their capital investment was from pension, inheritance property, savings,
and loan association. For marketing strategy, about 86.7% flow of information were through
person-to-person contact.  Currently, 50% of tourists visited were small groups consisting of 6-19
persons. Promising advantages of leisure-farm were its natural beauty of landscape and favorable
geographical position. However, rationales for management need to be promoted.

Key words: rural cuisine business, management, current situation.



