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Christopher S.F. Garnier

Assistant Professor,

Culinary Arts

University of Hawaii
Kapi'olani Community College

A -—OFIFR  13:30~15:30
X—fE DA I1F4EE 30 &, SHE 500 [

AFE L KCChEHE
2018F LY BADBNICT7 - FEPXRRZZV, 70— NILEBRR%EED Z &z BIIC. KCC
HEDIC K ZRPBEHE, AFOFEREL EOEREZHREITTCWET, IO FRTIHEBPHIRINE
L7-8. RE\PBFAEAKXD Z &N TE, 2024F38(21F [Food Studies Program] TKCCOF4AES%
2T AN, BAR, BEOBXMAGA DN TEE L, ZOXMREBL T FELBIEEEWL
DEXMADERERDDLEEHIC, BMARII 225 — a3 VEENEBICOITTULET,

FMHCETIBMOEEEE

PREZEEKE - ANZERAFEARFE ARLREBLIRIEY B - KEF - FlF - F]oK
T814-0198 tEREMHEXAEIAF 5-7-1
TEL(E#) 092-851-2634 FAX 092-851-2539
Mail : kouhou@nakamura-u.ac.jp URL : https://www.nakamura-u.ac.jp


mailto:kouhou@nakamura-u.ac.jp
https://www.nakamura-u.ac.jp/

