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Ist SEMESTER
\'[odule No. 'I'itlc of Cou rse I nternal

Asscssnrcnt
[Jn ivers ity

Exa rl
P ra ctical 'lota I

l0l IroLrncl:ttion coLrlse in [ood Plocluction - ]
'10 10 r00 20t)

102 Irounclation course in F & B Sen,ice - I :i i) 1o r00 200
r03 Foundatiorr course in Front Officc - I 30 10 r00 200
104 F.oundatiorr coLrrse in I lousel<eeping - I 30 1o t00 200
105 B usiness Cornrlun ication -l0 10 r00
106 Ciomputer Application i0 i0 20 r00
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Univcrsilv
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20 1 l;oundation cour-sc in Food Prodtrctiorr - II i0 1t) 100 200
242 l'oundation course in F & B Scrvice - II r0 1A r00 200
203 Founclation coursc in Front Olfice - lI 30 t0 r00 200
204. Ir'or-rndalion coLrrse in Housekeeping - II 30 10 t00 200
205 NLrtrition. Food Science. Flygiene arrd
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& B Scrv ice -10 70 I00 t00
ilont OI'flce lll 30 'i0 10t) 2U0

304 lJousekeepine - lll 30 10 100 200
30-5 ) Iospitality Marketine 30 10 100
306 Orsatrizational I]chavior' i0 10 r00
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IIIrd Year

Vth SEMESTE,R
Modulc No. Titlc of Course Internal

Assess ment
Universitl,

Exa nr

Pra ctica I
'l'otal

50i f-ood Production - IV (Advance) 30 70 100 200

s02 F & B Service & Control - IV (Advance) 30 10 100 200

503 Front Ofllce - IV (Advance) 30 10 t0t) 200

504 Housekecping - IV (Advancc) t0 70 t0i) 200

505 l:orcip.n l,angLrrqc (Frcnc h) 3t) 1A r00

506 l'acilit_v P lann in e i0 1o l0t)
'f otal l t]0 420 .100 1000
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Nlodule
No.

Titlc of (lou rsc Internal
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U niversitl,
Exa m

Practical Total

60r In t[od uction t() Manage]nent It) 10 lr.)0

602 Financial Managcrnent 30 1A I 0t)

603 Ilrrnran Resou rce M anagcn.lcnt 30 10 r00

604 lintrepleneirrship in -l ourisrn &
llospitalitl

30 10 r00

605 lro reign Language (Frerrch) 30 10 r00

606 Flotel Lar,r,s 30 1A 100
'l ota I 18t) 120 60Ll
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YEAR ONE, FIRST SEMESTER

101: FOUNDATION COURSE IN FOOD PRODUCTION-I

Objective: 'l'o impart technical skills o1'lood production arnong students and to f-amiliarize the
students with day to day wolking atmosphere oF food production depafiment in a 5-star
hotel.

U n it-l History of Culinarv Art. Introduction to organization chalt of fbod production departlncnt
in dillerent catcgorl hotels. Factors afl'ecrirrg Kitchen organisation. Kitchcn stu,rarding
depzirtlnort. var-ious secliolrs in lbod production depar-tment orglnizational strLlctLlrc.
clutics and responsibiIitics olenti:'e stalL
Raw matcrials Lrsed in lr&il (Production) department: salt. liquids. srveetening, raising or
leavening agents, thickening agents, binding agents. flavourings and seasonirrgs.

Unit-lll Aims and-objectives of cooking food. afTect o{'lreaL on food. cooking rnethods. boiling.
poaching. stearrins. ste\\,ing, braising, roasting. grilJing. bakinu. tiyinu, gliddling. or.

bloiling. Spccial rncthods oi' cooliing tbod, solar cooking. nrlcrorvave. inliered.
Application ofthese rrethods in actual cooking. Chinese and Indian nretltods of cookirrg
fbod.

LJnil-lV Mise-en-place : rvashing, peeling. paring. cutting, nrirc-poix. tnincing. rneringuc.
mandolinc. tracedoine, shredding. slicing. slitting, grating- urinding. mashin,r. pLrlccing,
l<ncading, tttarinatinit. slirring- u;hipping. blending ctc. egss. its uses- mcthods olcooking

Unit-lI

Unit-V
eggs and structulc o l' egg.
lntrodLrction and classification o1' d.ifferent cooking eqLripment. their clcaning,
maintenance and storage. DifI'erent types ofovens and rnodern kitchen cquipments.

S u ggested Readings:

I,
2.

3.

4.

I'lt \( f i{r.\t.s
l. lricnLillc:rtion irfLittinsil<, deictii:tlon. L:.r.1 rutd hrrr,llinu ltr-lienr .: tclr,::r 1_,sy51111; .

?.:.{;G {:'i)oKt._li\
'i-1',,,

1 I iluril iritLl ,.,rtl r,,iir,:l elt..
( t1 i :icd c1s.
rli:) , hcil ,.:,.r
ilr r 5c l, ir:rlc,l ellr
(\) ()n]lctct., (l)iain. Sl)anislr Stul'lcri)
{,.i)i:r l)islr.' {OcLr llolorr l, OcLrl hcncdier OeLrl,l.t | 

' 
I I I i L \ , r I I I I i I sr

-r. sl].lt,l.i,l l,o 1,\'t (_) t)isili.:i
Nllr:1r;rotato. lacl(ci ir1)taln- hirl\eal l](ititto. rollsted P(ilirto. li|eirrit ll lr':

,^lt)ur Krisl'rta lhrorv ol'(lookcrr': lrranlt Blos & ('o.
])hiiil. lll. lhan-o.unr: \"lodcrn Coolierl Vol. Iand Vol. I : Olicnr LonLrrun.
KlinLon and ['csartrri: Plactical Cookcry: Arno]d Heinernzrnn.
IrLrller.l. Barrie and -lenkirrs: Accompaninents and Calnishes lirm rvaiter: Contntr-rnica
f trri 

' 
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4. PREPAR{TION OF VEGETABLES
(i) CLrts of vegetables

Julierue, .lard jniere,

Mire-poix.
( ii) 13lanching of lorrarLres
(ii i) Cooking vegetables :

Dices, Cubes, Macedoinc, Paysanne, Shredding, Concasse.

and CapsicLrnr.

absorption) nrcthod.

Boiling (potatoes, peas), Frying (Aubergine, potatoes), Steaming (Cabbage).
Braising (Potatoes), Braising (Onions. Cabbage)

5. ITICE AND PULSES COOKING
(i) Identification olrvpcs olrice varieries and pr-rlses.
(ii) Simple preparation ol(a) Boiled rice (Draining ancl
(iii) Fried rice.
(iv) Simple dal prcparation.
'(v) wheat gr,oducts likc making chapattis, paratrras, phurkas. kulchas and puris.

6. TNDIAN MASALAS
(i) Composition olbasic Indian Masalas.

7. INDIAN BRNAKFAST
(i) Pleparation of puli/bhaji, aloo paratha, chola bhatu:'a. iclli/sarnbar. different dosas.

102 : FOUNDATION COURSE IN FOOD AND BEVERAGE SERVICE-I

Llnit II

To impafi an overvielv of e:rtire food and beverage service depart,ent and to make
studcnts lamiliar with the rvorking procedures and skill required in ma,aging this
clepart ment.
An introducrio. ol' liod and heverruc ;ndustry. types of lbod arrd hc'eragc oper.atio.s.
oleanizational strlrctLlr( ol'food ancl bcvcrage dcpar-tmcn1 jn difl'ercnt Lindi olirotels i.e .

5 star, 3 star and r-rnapp.oved catcgorli etc. Dif'fererrt types of rood a.d beverage outret -
Restaufant, Banquot. Bar, Disco tlteque. Fort fooduction etc.
Classillcation ol Catering Establishrr ent
Food and beveraqe (services) equip*ents: Introduction about thc entire lbod and
be'crlge (ser'ices) eqLripments. thci' use ancl nraintenance procecrrr.e e.g. equipnrcnt,s
tlscrl ilr stili looJtl. si ".r' roorlr. \\,:i5lr Lrp. clispcnse b.rr. ILrr-ni1Lrlc.. lirrer .,:hipaulrrc. iirlri,r
\\ ilia itlrLl llltss rr tLr,,

F & ll scivict' 11cl.r' 11i.s,',1 tri,llalclt,. \Liiil-.LrLcS ol iiroti unLl Lrclt,:r,tL i5rr.!jce) sri,;:
pCrSolrLl hiri, la. lllrrr']taIlf ttirL uttrl jllr\ i t(l \itlCs:Ill|tsll l, Tr & ll st-f., 1,..,,
:ttL iltoLl Ll:1'lcrL'ir ,, rr,,.. t

l)el)it[Ll]lCIL !r)ot( jl:.r:ion \ rilil-r ,, ,, alr ittrrs rlCl)utL|llCnt lr, rr]t cit i,0tl l|tLl i)e\Lr,r!a
(sclrict) dcJ)ililrreill ritlcritcl! r g. i i,ri ol-1lcf . houstkcepinl. rr;cl :1, -.s anti :.,.rrlict1,lr"'t | : ''ti,
I oLrti lttld bcrcrliue i'lt'r.itc.r l:Terr.. Sirrdr ol ciilicrenL lbod alil lrereltLe {. e r., ice:1 r1.,lrs
lilie still roorl. silver ;r,om rrrrsir r-rlt- ltirt platc. ilispcrrsc Iar etc.

Objective:

Unit I

Linit lll

l.lnit IV

Lin it V

u/^ %/
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F & B Terminology.

Suggested Readings

1. Food & Bcverage Service : Dennis Lillicrap and John Cousins (specially 7th ediLion)
2. Sudhir Andrews: Food and Beverage Service Training Manual: Tata McGrarv Hjll.

Food and Beverage Service

P r:rct ical

Familiarisation of :-

(a) Cutlery, Crockery. Glassware, Flatrvare, I Iolloware.
(b) Er,ench tern,s related to the above.

Mise-en-scene & Mise-en-place:- Dusting, vacuunring. arranging tables and chairs, linen replenishment.
accot.n pan inrents, condinrents, side boarci" silver cleanins. laying oltables according to
the cor ct ".

TECHNICAL SKILLS:- I-lolding and using service gear, carrying plates using salver and tra1,, Lrrlr,
service plate, carrying glasses.

CARE AND MAINTENANCE OF EPNS ITEMS

1. ACTUAL SERVICE PRACTICAL
a) English/Si lver Service
b) Pre-plated service
c)'I'akirrg the order
d) Taking restaurant rcsc lvations/bookin gs

c) Receivirrg and seatins cLrests

f) Setting room service tlay lor dif'felent nreals
g) Laying the table covcrs
h) Napkin folding (10 lblds)

w'%/



103 : FOUNDATION COURSE IN FRONT OFFICE OPERATION-I

This module is prescribed to appraise students about IIotel Front Office and its basic
firnctiorr.
Front ofllce: lntloduction : tvpes of hotels. stalf stlLrcture. job profile, fl'ont oif]ce desks -
rcception, registration, rcservation, information and cash counter. History of lndian
hospitality industry and tourism about MICE.
Qualities of front o1'fice salesmanship, departments fiont olllce coordinates with, types of
rooms.
Reception : Qualities of receptionists, dctails olarts and alchitecture o1'l'r-ont olfice desks.
etjquettcs. personal hygiene and personalit), tr-aits.
Reservation: Types of reservation cancellation procedure, room retention charges,
registration of foreign and domestic visitors, modes o1'receiving payments.
Lobby: .lob description of bell boy. arrival/departure procedure, control of bell boys lelt
luggage procedure, scanty baggagc procedure.

Su ggestcd Readings:

l. Andrervs. Sudhir : Hotcl Front Office : Tata Mccrarv ]Jill. Neu,Delhi.
2. Irront Office Operatiorrs - Bhattacharya.

Object ives:

Unil I

Unit Il

unit lil

tJnir IV

Unit V

PRAC'TICAL

1.

)

(l , \a!

i riL I

l rii li

'riri,l

(i) Role play: At the
gLrest: callirrg bellboy.
(ii) At thc Front Desli:

FRONT OFFICE OPERATION

(i) Identification of F.O. equipment.
(ii) Filling up a Reservation for:n
(iii) Glossary of Frorrt Olllce terms
(iv) Tclephone handling at Reservations and Stanclald ph:'ases.
(v) Using computer to displlil rescrvations rncrlLr. blocking irccom rnodation. checking
availabi I ity and mal<ins an amendmerrl/caucellation.

porch, guest driving in. Doolrnan opening the door and saluring

(lrrest arr-ivinq: li,:eting ancl offtrinq r.r,elcomc clrinl<. checl<ing il'
there is a booking.

lo Ll ll lirtr,, e lhe :lLtdcnLs r',illr tr. ,,PCrilL (iir ol irr lroLr.tl.:ec1.rinl clclI|Lllcnt ltrl
roLrtinc lirrtctions o l'sla1'l nrembsr-'
liole ol'IIKG: lurporlance lrnd rolc in :rehlcvirg sLrcst sati:laction and repcal busincss.
rcspo rsihilitr of Il1., rlcpatLntcnt.
IrtroLlrictiorl to house Lccping : l:irorrt. olganizlrtlon clttrt applicable to caleaorlc5 oI'
hotcls. rolc of kev personncl ol'thc deprrrtnrent.jirh description o1 ll.K. I)crsonncl. Co-
oldlnrlion rr iLlr othcr'(leparlntcnt. QLrllities ol I l.K. Sir i l'
('arc itttcl cleaning ol dillerent sullircc-s: rnctal- llass. ecraruic. rioocl. nrarblc. lcathcr.
ierlne. (ileaning ecluipnrents: Crircr ia lirr sclection: cquipmcnts Ltsecl.

(nnrrlrl,/nrcchanicall. tlrc. lt:rilttcnlrlce anrl :tongc.

9,"\"'
<T
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t,lnit IV Rooms and floors : Knorvledge of rooms, rules of guest 1'loor. maids cafts, maids services
room/floor pantry, principles ofcleaning hygiene and safet)' lactors in cleaning, job u,olk
card, procedure for cleaning of guest roorrs (vacant room. check oLlt room, occupied
roor.n). unclcl repair room. special and periorlical cleanine ol'rooms, second se:-vice, turn
don,n service. replenishrnent of suppiies lind anrenities. housckceping sLtl,ervisiott
(importance ol'inspection, checklist, dirty dozen).

Unit V Cleaning agents: Criteria lbr selection, classification, cale and storage. Relationships
between various departments ofthe hotel and glossary of terms.

Suggested Readings
L Andrervs Sudhir: Ilotel I-lousekeeping ManLral. Tata McGral'f{ill.
2. Brauson and l,ennox, Hotel Housekeeping: Hodder and StoLrghton.

3. A.C. David: Hotel and lnstitutional Housel<eeping.

4. Wellek. Hote I Housekeepi;rg.
5. liouselteeping Management - Malgaret Kappa.

HOUSEKEE P I\G

PRACTICALS

1. Roons layout and standard supplies (ameniLies)

2. ldentitication of cleaning equipments both nanual and mechanical use of diff. brushes,
' roomsj niops. identificatjon of cleaning agents.

3. Maids'flollel, : Set up. stocking and usage.

4. Bed making: ldentifying of linen, Step by stcp procedure lbr making bed/turn down
service.

5. Cleaning guestrooms (vacant occupied, departurc), placing/r'eplacing guest supplies arrd

:oiled 'i 
t crt.

6. Cleanirrg ol'diflercnt surtaces e.g. rvinclorrs- tabletops. pictLrre tiames Lrnclel beds. on

carpct- nrctlil surl'aces. tiles. nrarble and granilc tctps.

1. llow 1o do a guest roo1r1 inspection : Usc o1'chcck list. Vlaking a rnainterrancc ordcr,
Follorv Lrp rvith control desk.

105 : BUSINESS COMMUNICATION

OLrlceLire -l-o ilcrclop corrn.rLrnica{io r .kills oi tlrc .lL rlent. srll rrl-,r,:ssion. rcr brri riircl u,rittcrr.
,hjccti'.. ,ri'L :r!. lo rltl.l : i.:,-l:nls i!ri rl. , r. l' tlr ri r,l .r r illtllr llr,: tr, , , r,:lttp irr

| ,r'. I .r.l . rtrrt' .

L 'l ( (\:lr: rLIrlLill rrl ]lr (rlr\s. l\lr,-ri Ol'cr,ir:rtttLni, oll. r ti',. ]!rLl!r tit,rt. i lctllcrll: rll'
,.,:,

I r i i I :.'..,,::r.r L)il \\ri( ff. llLer:e. c ( ) r I r ll i ! ll e l r : , , r ol lr,:',il!.
I r : lll llir.ii l.'ltr ',:itir!. ncnro[rrtlurns. (]lllcixl ,'ilcrs.
l. I r '', \\ritl | 1,, llltr i ,r' i()Ll :ILcr\lr','. li .l'::rtlill,,rt r;i!'t 1)l llnllLict,Liotl ltt rl

ttr: irtitlit ,,':
t irit V []lrs:i ltcrsr,iralit) Lnils-(ir.\\. ailrl;css. l..iLtrcs r rd nliirrers. rcll' crltlLration lrrrd

,ierL,,'.,ltt,i .\\'Oi. itrcrco tt:tIlte: Lirlirrti. r ,eli lttl,'iietr:. t,,11 11i11r

S rr,lges t rr I ller tiiiiq.,

\-' 9"/



1. 30 minutes to succeed ir't Business Writings-Graham Haft.
2. Kaul, Asha. Business Commu n icatior.r, Prentice Hall (lndia). Nelv Delhi.

h"M
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Ob.jectives

Unit I

tJnit 1l

Unit ill

Unit IV

t ln ir V

S uggcsted Readings:

2.

J.

4.

@

106 : COMPUTER APPLICATION - I
This module is prescribed in the course to impa( knowJedge of conrputers and its
app Iication.
Introduction: What is a Contputcr? Computer v/s l.luman brain. impact and velsatility,of
computer. Role of computers in our iile. Types/classification ol- corlputers ot' computer
dynasty.
Evolution of Computers: Abacus, analog nrachjnes and Napier's Bones. basic pascal and
his role in evolution process, Charles Babbage. Hernan Hollerith, IBM mark I computer.
sen eralions to Pentium IV.

Computer its characterist ics, anatomy and architecture: Charactcristics of a computer,
capabilities and limitations. dangers of computers, anatomy, ALU storage devices. CPU
types of memory. colnputers architecture, computer progratrmint rnd use ol asscrnbly
Ianguages:
Word processing excel spreadsheet software live pou,er point. windo\\, i'unctions
(creating a docunrent editing, saving. searching etc) Email and interllct.
Presentation Package: Creating, opening and saving plesentation, rvorking in diflirent
views rvorking u,ith slides. adding and fornlatting text, designing slides. shorvs, running
and contracting a slide shorv, printing presentatiorr.

Braham, B. Computcr Systenr in Hotcl and Catering Industrv- Casseu.
Basandra, S.K. Computer Today. New Delhi: Galgotia Publications.
Clark, A Small Business Computer Systems. Hodder and Stougl.rton.
London. K.C. and London^ .1.P.: Managenrent S,vstem lrrfornration Systen.l - a
contemporary pelspective l\4cM i Ian.

h-' M
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SECOND SEMESTER

201: FOUNDATION COURStr IN FOOD PRODUCTION-II

To manage the errtire sl<ills and procedure of the lbod production. To develop certain
technical skills to build up successf-ul professionalism in the catering industry.
Classification of vegetables and fruits. its composition, storage, plant pigrrents, cuts of
vegetables and its selection factors.
I(itchen layout planning. t-actors allecting kitchcn layout, working tliarrgle, f)ou, of
activ;ty, human enginccring itr the kitchen, structural consideration in the kitclrcrr, tr.ends
in the layout plann in g of rnodcrn kitchens, types of kitchen layout.
Menu planning, factors af'fecting menu planning and types of menu. pianning lor-
chiJdren's, railways. air lines. canteens.
Stocks, preparation of diffbrent stocks, precautioits taken r,vhilc preparing stocks, glazes
and chud lroid and its various kirrds.
Preparation of mother salrces- motlter sauces and jts derjvatives, purpose of sauces, l'irults
in sauce making, rcctification of mayontraisc, sweel sauces, classiilcation ol soups,
internaLional soups.

Arora Krishna: l'hcon, ol Cookerv. lrrank Bros & Co.
Philip e.'l-hangom: N{odent Cookcry vol. I and 2: Orient Longman
Klinton & Cesarani: Practical Cool<ery: Arnold Heineman.
F-u11er J. Barrie & .lenkins: Accornpaninrents and Garrrishes from waiter. comrnunica
Europa.

Ob.jective

Unit I

Llnir Il

urir lll

Un it IV

Llnir V

Suggestcd Readings

l.
2.

).

4.

be'



FOOD PRODIJCTION

PRACTICALS

1. PRIIPAP.ATION OF STOCKS
(i) Demonstration and preparation of: whitc stock, brown stock and fish stock.

2. PREPARATION OF SOUPS
(i) Crearn soups (spinach, tomato, vegetable)
(ii) Puree soups (Lenti1. ireas, carrot)
(iii) Cut vegetable soups (broth. rnincstrone)
(iv) Veloute (princess. Volaille. ctc.)
(v) National soups (Mulligatarvny. French Onion)
(vi) Consmrre (Royal. Julienne. Xavier)

3. VEGETABLE TJISHES
(i) Veg augratin
( ii) Sterv vegetable
( iii) Boiled vegetable
(iv) Clazed vegetable

4. SAUCES
, Demonstration and preparation of:

(i) Sauce Ilechamel + Derivatives (lVlornary, Mustard)
(ii) Espagnole * Derivatives (Lyonnaise, Maderia)
(iii) Veloute + Derivative (Supreme, Allemande)
(iv) Hollandaise + Derivative (Bearnaise)
(t,) Mal,onnise + derivative (Taltale, Cocktail)

5. ENCI-ISH AND CONTINENTAI, IiIIEAKFAST (Preparation)
(i) Preparation of a 3 coursc lndian menu - to include regional cuisine as studied in
theory (Bengal, Goa, Kashmir. Punjab).
(ii) Preparation of Indiarr Snacks for high tea (Veg. + Non. Veg)

6. BRIiAD MAKING
(i) Prcpaiation ol sinrplc and enlichcrl b errcl/reci1,.s.
( t) llrrl,l r,, ls (dtl'lcrc rr :lrrr.cs)
(tii) Brelrrl loal (ltrou,n rritrl rr lriic)
r Ir,) Croissant. Liriochc 1-.rep3;-111;1,1

l. l'l{1.)).\l{,\ I ION Ol SMI'l-h ('.\l(1.-S
(i) Geno ise
I rlt \l)oll!t
(lii I I rLrit Crlic

b.,M



202 : FOUNDATION COURSE IN FOOD AND BEVERAGE SERVICE - II

Ob.jectives

LJn ir i

t-tnit Il
Llnit III

Unit tV

Unir V

Suggcstrd Readings

'I'o dcvclop a thorough knowledge of all lood and bcvcrage outlets and all specialised
scrvices ollired in a h-rxurv hotel.
'I he Reslaurant: Difl'ererrt types of rcstarrralrl. olganizationlI hicrarchy of a restalrrant-
basic eticluette of restaurant staff, bricfing and debrieling. dLrties and lcsponsibility of F &
B staff'. DilTerent type of meal and bleakfast. Different type of meal and breakfast, Mise-
en-Scene and Mis-er,-place: Mearring, worl<s to be done Ibr mise-cr.r,scene and mise-en
place in restaurant (Light decor, Furniture, chair. tablcs side board. lines). Meals and
rnenu planning menu and tvpes. i1s courses- objective. French classical rnenu.
'l 1,pes ql Food service.
'fhe menu : Classical scquence of course. classes of rlenu and hors d' oeuvre- potaqe,
oeul's, Farinaceous, Poisson, Entree, Sorbet, Releve, Roti- Legurres, E,nlrcmet, Fromage,
Dcssert, Beverage. Difltlent types of influcnces ol compilation of the menu. Ala cafte,
table d'hote, food and accompanimcnt. Irrdia, Continental. Chinese... trenu compilation .

Salc Control - kot. bill. record keeping.
Non alcoholic beverages :Tea-producing countries. pulchirsing brand, stoage. making oi
tea. arrd dill'erent types of tea. Coffee, brancl grinding storage. cltaractelislics, rraking and
kinds ol coltee. Dispense bar. cold beverages... rninelal rvater. cordial and squashes.
syrr:ps and rnocktails.
Tobacco. cigal. cigarettes. tvpes and bra:rd narles carc and storage.

l.
2.

4.

I'ood and Beverages Service: Dennis Lilliclap and.lohn Cousins (specially 7th edition)
Sudhir Andru,s: Food arrd Beverage Service Training Manual: Tata McGraw Hill.
Texl Book of Food and Beverage Service: S.N. Bagchi/AniLa Sharma: Aman Publication.
Prof'essional Food arrd Beverage Servicc N4anagerrent: Brian Verghese (Macrnillan).

F&BSEltYlC[s-lI

PRACTICALS

1. METHODS OF SERVICES AND CLEARANCE
(i) Tablc laving for different meals and Rc la-ving.
(iil Sct Lrp irncl servicc of rr aicr..juices- so li. iirinl<s scluashcs. si rups.
iii, i i : ''..(i\.r',r . ., !:u'L!

f ii) .Sc;iYrcL's'ol'I rr,r,i: \or lr nt(JL. lj\h, l),, ,.s. \r!etabl.st -succt . cheesc.
(r I \cr-rricc o1-tca ltlrl collr-'e. inciLLtling aca(r r;)itrlr I lts.
1r ir \: i iccr ,,l ciqat: ilId cjtrLrr(a:
(\ ii ) L lrirr-ring ol'd;rt), ..\slr try.

2. 1il.(;t(]\ \L ( i rslNS I,ttAcf iC.\i,
(i) \icnLr rr riting o1'llegional dishcs
(ii) lablc lai'ing lbr-r'egional dishes
(iirl rs1vi..r o1- rcgiorrl dishcs

WW
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3. I]REAKFAST SERVICES PRACTICAL
(i) Laying of difference type of breakfast cover rvith all table appointrnents like butter
d ish.
slrprenre bol,l (lor service oi'grape fruit etc.).
(ii) Lai ing a roonr service tr-ay Ior bed tea ancl breakl)st (contincntal and English).

203: FOUNDATION COURSE IN FRONT OFFICE OPERATION-II

Objective:

Unit I

Unit II

Unit lll

Unit 1V

tJnit V

Suggested

t.
2.

PRAC'I'ICAI,S

I. REGIST}{ATION OF' CUEST

This rrodule to prescribc to appraise sludcnts about hotel li-ont office and tirnctioning of
fiont o fficc rlcsks.
Ileccplion: Night dLrty. rright clcrk leport. VIP lis1. conrr]rulticrtion and its Lrsc in hotels,
paging. r'ole ol'thc night auditor: C Folm, Scantl, Baggar:.c arrivals.
Reservation :Groull reservation, discount and allowances, r'eservation slip. lvhitney rack
systern, reservation chart, guest history caLd, amendme nt/cancellation of bookings. Key
and kev contro I:

Infbrnration : Inlormatiorr lacks- receivinq rnessage. nressage slips. ke}, rack r,vith
messagc liehts. handling glresl mails and messlrqe thloLruh rclclthone. lhx etc. rolc ofthe
conc icrgc.
1-clcphone: l'elephonc exchange, qualities oftelephone opcratiotr. regisLers Lrsed in tel.
exchangc. ccneral duties and ri,ake-up-calls plocedurc.
Cash : Cledit cards. procedure fbr harrdling" procedule lirr acccpting the fbreign
erchange. lirreign currcncv transactiot't. travcler's cheque. crcdit cotrtrol.

llca d ings:

Andrervs, Sudhir': Hotel Front Office. Tata N4cGrau, IIill. Nel, Delhi.
Malik. S.: I)rofile of Hotel and Catering IndLrstrl,. lleincman.

FIiONT OIiFI(]I1

(i) Prc registlatiitn proccdu rc
(ii) Fillinr ur, r oLlcst registlrlion card
,iii) l)ul.r'l : : Roor)t rriril li,llitr, (lioorl i',,..': ,rn)iL,L, r,

r lr:.: : '. ilt .:. ,-.. ,: tir [,-r , tir ..ili. 
.

i:. r 'i o\1 :t,,:rl. l.lc) cit . ijst ,J tlLtr -r,:-,
1t ) 'r '. ltl rl f llrit a iltlj |tLiioit t,, . ,rLrsi, 'iIl:

,,ri cle.1 ,, r:. . ', cltld

2. FANlll-ll{lSr\'l IOX \\ I'l H ll.l.C Ol{l) BOOKS. LiS'l S ;\N.t) FOI{.\lS sticH .\S

( i) .\rrir'.r l'tlcpirr liirr- reqi.ler'
( ii; I)c1rei tLr !' intilltiltion
( iii) A rlivaliricparrLrrc list
1 ir') Nir slrolicrrrccllalirrn lepor L

ir .1 \.i I I'] i i:r
(vi) FrLrits anrl llorvers reqLrisiLiorr
(r'ii) i.cll r qqlr,: rcqist,.

ry^,



(viii) Bell boy movement control sheet
(ix) Scantl ba ggege register
(x) Arrival and depatture crrands cards
(xi) Expected arrival/departure Iist

204 : FOUNDATION COURSE lN HOUSEKEEPING OPERATION-II

Obiective: To enable tl're stlrdent to understand works perforrned over control desk. linen room and
public areas.

t)nitl Housekeeping procedures: HK control desk. role and impor-tance of C.D.. types of
rcgisters. ledgels and filcs to be maintained. handling ol'lost and lound and glossary of
terms.

UnitII Public area cleaning, cleaning ofback of the house areas and front of the hoLrse areas
(lobby. cloak [oo]rs. restaurants, bar, banquet halls, lifts/elevators, staircase, corridor,
back areas):

Unit lll Linen loorl/lailor roonr: Layout. equipment's r:sed, types of lincn and sizes, ploccrlure fbr
getting ftcsh linen, storagc tips. qLrantity o1'lincn (PAR STOCIi) and control ol linen,
lecycling o1' disoardcd linen, linen hire" buying linen. activities per{brmcd and
equiprnents used in tailor room. Unilorm - advantage and disadvantage, layout ofuniform
and selection. Laundry: OPL/ In-house laundry, flow process of, laundry through OPL.
wash cycJe, laundry agents, equipments used in Jaundry. valet service, dry cleaning, stain
removal.

Unit IV Flor.r,er arrangenrent in indoor plarlts rooms: Hints and guidelirrcs on preserving lieshness
of natural flowers. types/styles ol'llower arrangentent, equ;pments Lrsed lor F.A.

Unit V Housekeeping practices: pest control:types o1'pests, control measures, contract services.

Suggested Readings:

l.
l.
J.

4.

Andreli,s Sirdh i r. Hotel. llouseheeping Manual-'l ata. \4cGrari, I l i l l.

llranson & I-cnnor: Ilotel lio Lrscliccping, Hoddcr and Sh'oghton.
Wellek: Hotel I lousekeeping.
A.C. David: Hotel and Institutional Housekeeping.

HOUS[,KEEPING

iill-rt. ,, tol'i::r- r i(ja,lt i: 'lal iLn li itil t\rrrill
(ii) Clelirrirtu o1 1r11[]i6 uic.ts antl nspectigl of pLrhlic arcirs (lobl-.r restaLrr.lnt. slrri;casc-
clolr,. roo lr:. r\)i-t i(i, . oll iL'. bltck lrrciis)
(iii) SLairr Lcnrorltl: tlifitrent l\pes ol' stains t() be rcnrol,eri hv hanri Lrsirrn ilil'lereet
chcnricals.
(ir ; l'sin-l rr rrrshlnr ntacltilc lbr lincn u,aslt llicr sirrin rent,,rul
(rr1 I'}res:iire Lrnriirrnts nrtrl dilicrcnt typcs of lincrr.
r i) Ll. rr , crirr,: | .'cls.

(r'iilIltlrre ri]rrtlrr:alrent ltr.tcticc o1-nrakin-t frcsh llowerariri (lric(l lll)\\/ci-ilIr'ilngerr(,n1.

WW
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205 : NUTRITION, FOOD SCIENCE, HYGIENE AND SANITATION

Objective: 'l'o rnake students aware u,ith nLrtrition, calorific value of diff'erent foods and concept of
balanced diets. 'l o providc inlonration regalding contaminated food, causctl of
coutarnination anrl s:tnitary tecl.tniqrrcs lor preveutiotl.

Un;t I Definition and introduction, nutritional charts: its use and relevance, importance of
nutlition in day to day lile.
Calorific values of lbod: its importarrce and definition. daily requirements, olenergy by
mar wonran rrrd clr il.lren.
Eating habits of lndian people: Factors rvliich aff-ect the eating habits, goocl ancl bad

eating habits. Balanced diets: Diet tbr diffcrent age groups occupalion and clinrate, its
importance and relcvance.
The place of hygiene in the catering industry, personal hygiene for stafl rnenrbers in the

food productiou areas and those coming in contact with the guest. Meaning of fbod
poisoning and lood and rvater bornc disease, moulds, yeast, bacteria. and trartsf'erence of
bacteria.
Food sanitation: lllgienic food handling, high risk foods, preventing contanr irtation,

ternperaturcs control. storage o1' 1bod, hygierre regulations, design of prenrises and

equiprnerrt in the kitchen cleaning and disinfection, clearring agents-\\,ater, detergents,

abrasivcs; disinfcctants etc. cleaning schedules, pest control, waste disposal.

Suggested Readings:

Llnit Il

UNit III

Unit IV

lln it V

t.
2.

4.

UniL I

I'nit II

I niL lll

llnit \/

Llnrt V

David MC Sware, Nancy Rue, Richard Linten: Essentials of food Saf'ety and Sarritation.
Cairncross Kiocchar: Studying Hygiene Behaviour
Longrce and Blader: Sanitary Techniques in food Service
Ghosh B.N.: A Tleatise on Hygiene and public health.

206 : TOLIRISM : CONCEPTS AND LINKAGES

An Historical Overview: Travel in ancient times ar,d in the nriddle ages, the grant LoLrr,

travel and toui'isnr ir.r the 19th century and alter independence; major changes and

devcloprnent. l'ourists: Conceptual and statistical definitions :popular veisus scientific
concepts, typologies. stages in the touristy process. lole and irnplications of leisure.
Tourist Generalirl Region: conccpltral detlnitions. role in the casLtal model o1'toLrrists

actlrirrr- illLrstrlrti\L r'\amples of rrr lrlions in lcgiors. and ialtntil\ irtr basic rclutiorslrlp
riiiir ,ir:tinaLio rL,-,, . ittld rr itlr tlr,' r,,Lrrisl intlLrsLri. [)ctcrnriIii r1\ i],,1 fro( rlLi,rr' r

t,,i'ri.ri,i i,,.ror. .LiirLilrrririr thc ri , .tlr ,,1 i,rLtrisrr (!lrtcr rlrarrl\) \\ll\ l)r,rplc \\ 'ir to

travll (nrotirlLionsj.'lrrd ir iL cnccs rl srrppLr.
\tlttjsli"it Itrir ,i !t Ir ti. lrn't .i |trit: 1rIs: ir irts 0l' LOLttiS: ; r (- , lL .
IoLrlisrlt: sources. ncthoLls.Lrrd tlirrcnsions. (b) jnLcrnationill tortisrtt: soL:recs- nrcihods
ru, r.l .r itncn i, ,r.
'lltc toLtlisl iit,.il strr: ,lllnitiLr;. tlurll.tcrisLlc: t,l pLrrelrasc:rrtl cortsi rrPlion L'1 1oLtr*i

scr Yices, liifcls oi lrrotls un,.l sUr icts. sccti,rs oi tlrc lourisnr indrtstrr. illLrstftrLiVt crlr rple
Irrr,lr,'ttli"l i,.)llstt- tc:,rt,.r1,, I' r. i.tn.' r. l.
'loLrr'lsrr arrd llrrcl or r:rrrizllLl,,r:. llN\\ lO. 1'],\ l/\. NlOl-. I-l l)('ctc.

h*
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Suggested lieadin gs:

l.
2

4.

t.
)

l

Objective:

Unir I

l.l n iL ll

I.ln it II I

tlnit lV

Un it V

Suggcstcd Rcadings :

Bhatia, A.K.: Tourjsm Development. PrincipJes and practices, Sterline Publishing Ltd.
Burkart and Madlik: -l-ourisrn: 

Past. Present and Futule. Heinenrann, EIBS.
Cooper, Fletchcr ct al.: I'ourism Prirrciplcs and Practiccs. Pitnran.
Bagli, SC: Tourism Trends in India, Bishan Sing and Mahindra Pal, Dehradun.

SECOND YEAR, THIRD SEMESTER

301 : FOOD PRODUCTION-III

'l-o develop knolvledge of prof'essional cookery in irotel and catering industry. To induce
plofessional competence among all the prolessionals.
Milk and milk products. corrposition of milk, types olrrilk, cream and its types. yoghurt,
cheese, manufhctuling plocess of chese. classification of cheese, ice crcarns,
manLrlacturing process of ice cream and types of icc cr-cam.

Quarrtity food production systems, quantity food production introduction to industrial and

rnstittitional catering. Staff orgarrization, processing and sto!'age of necessary fbod stLrffs,
menu planning in quantitl, food production, kitchen layouts of dilferent types of catering
organ isatior.r.

Appetizers: Cocl<tails. canapes- horsdcoeuvres. petite salads and zakuski- r'ecipes ol f'erv

popu lar appetizers.
Salads: As a main dish. as an accompanirllent or as salad course. Types of salads. parts ol
salads, preparation ol some popular vegetable based, meat based, fish based and liuit
based salad.
Bakery study o{'dil'l'erent equipmenl and ingredients used in bakery. Points to be kept in
mind while rvorking in bakclv basic blead dough. pastes, sponge ntixture, biscuit rrirtule
ancl pLrddings- nroLrs\es and soLrflles.

Arora Krishna : Theory of Cookery : Frank Bros & Co.
Philip E. Thangorr : Modern Cool<er1 Vol. I and )l: Orient Longmarr.
Klrntolr & Cesarani : I)ractical Cookcry, : Arnold Ilcincman.
Irullcr .1. Ballie & .icnliins: r\cconrlrlimells lncl (,irrnishes ll-onr rilriler; c()nlllrn !il
l:LrroplL.

FO0I) PR0I)IICTI()N

l'li. \c I-l (.r\ LS

L ll..\slC ll)])l \N lJltLAl)S .-*
l)uri. Nar.i, KLrlclta, PlrLrlka. l)urutlra. Iioonrali

2. IilSll PItIl':\RA I ION (('ON'llN lrNl'A L)
liish Orly. lrish a L-'ringlaise . I ish rciLniclc. ( ir rllr Ll tslr 1lolcntinc- Lnkcs llslr nrornrrr

},f"
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3. ENTREE DISHES
Lamb stew, hamburgers, shepherd's pie, por.k chops, roast chicken.

4. P0TATOPREPARATION
Potrtres l'r'its (Flench I]r'ies). Pornrres Ivonnaisc, Mashed potato, Polnmes Parisiennc.

5. BAKERY & CONFECTIONARY
Prepalation of Rich Cakes and Puddings
Black lorest gateaux, Cheese cake, Brcad and butter pudding, Creme caramel, lemon taft,
bavarois.

Ob.jective:

Unir I

I.Jnit ll

Unil III

t lnil IV

l.l n it V

302 : FOOD AND BEVERAGE SERVICES-II

To perf'ect the studenl and techniques in the operational and control activities of food ancl
beverage service particularly in telation to wine sprit and service of food prepared irr the
kitchcn
lntrocluction and definition ofalcoholic ireverage, femrelltation, distillation.
Roorn scrvice and operation. 1-lierarchy. duties responsibilitl,6l t.oo,.,., scrvice stafl. mis-
en-place for diflf. type o1' breakfast. Situation handJing. Co-ordination with other
departrxents.
Wine: Irrtroduction, types of lvine. histoly. lactors influencing quality" classification ofl
u,ine and reading a rvine label. Viticulture arrd vinifications. Wines frorr di1'1ere1t
countries :- France, Germany, Italy. Spain" Portugal. ALrstralia, service o1. rvine.
Spirits: Different types of spirits such as Rum, Cin, Vodka. Whisky. Brandy. Tequila.
Liqueurs and other miscellaneous spirits, their manuf'acturing nrethods and their seryice
with popular brands and alcol,olic srrength.
Covt. rules and regulations for operating a hotel arrd hotel lau,s. inter-depafimenta I

relationships.

Str ggcs tcd Reldings:

1.

2.

.1.

t. Servicr of Alcoholic i3cr crages :- Winc... Spilirs.
C)pcn i nLt lrirrl c lorinl o l: ri i itcs cor l.:, i ('llr nr rrlrgrrr

Food arrd beverages scrvice: Dennis Lillicrap and.lohn Cousirrs (specially 7th edition)
Sudhir Andrervs: Food and Beverage Service Training Manual : Tata McGraw Hill.
'l'e.rt Book of Food and Bevcra-qc Selvice: S.N. Bagchi/Anita Sharma (Arnan
PLrb I icatior.r).

i)iolas: onal ];oori :inil llevcracc Sct r t.r, \'lanauenteni: ljnir.r \icrglrcse {\,lucntilltrn).

i.Ll rrirtl \\;:hitc \\'ires)

scrr e,- tbr roonrs.2. Itoo[n Scrvice :'i'rollcl Tray l]rcakf]sL \ct up alt(i
lioonr selr ice o1'.,\lcohoIic bcvcrrrrcs.

i. Billing \zlethod :- K.O. LB.0.-1. InverLr-.r\, (DLrplicate linLl 'lripliclte chccl(ing nrcrlrod).

h" *,r/



303 : FRONT OFFICE OPERATIONS - III
Objective:- This n.rodule is prescribcd to appraise students about enrergencies. Allowances. sucst

folio etc. in thc hotels.
Unit I Role and resporrsibilities ol' front ollice manager. hor' he coordinatcs with other

depafirnents and stal'f rnembers, yieid rlanagernent, Handling VIP'S
Unit II Emergencies: Fire in the hotel (types of fires and extinguishers used), srnoke detectors

and sprinkler systern, death by accidents. vandalism, damage to property by resident
guest, drunk guest, theft etc,

lJnil lll Rooln ralcs. hote] tarifT terms, terms ibr payment ol' hotel bills. groLrp cancellation.
cancellation terms I'-l'fS and GITS: crerv handling.

Unit IV Types of guest folio" restaurant/bal cJrecl<, local telephone. call voucher, long distance
calJ voucher, room rate change notice, mjscellaneous charge voucher; responsibilities of
the Front Officc Cashier.

tJnit V Allorvance: processing allowance vouchers. front officcr cashier leport. paid out voucher,
discourt procedures. Computers in the Front Of'tice: Property Manager.nent Systems -
Fidclio. m iclos software.

Suggested Readings:

1. Arrdreu,s. Sudhir: Hotel Front Office. Tata McGrau, llill. Neu, Delhi.
2. Malik S. Profile of Hotel and Catering Industry. Heineman.

FRONT OFFICF,

PRAC'I-ICAI,S

I. HANDS ON PRACTICAL OF COMPUTER APPLICATION ON 'FIDELIO'
SOFTWARE, STUDEN'IS SHOULD I]}I ABI,II TO:
(i) Register - in a reservation
( ii) Rceistcr an arrival
( iii) Amend a reservatjon
(iv) Cancel a reservation
(v) Posl a charge
tritNLl ,:r grorrp rcscrr rtion
(vii) VIll e l Fo lio
r iii , . ..,r'r \r ..r ..

( ir ) Shiirr r rlcIri lLrrc/chcckoLrt

i.. t Prinl rL iirlio

l

lril i'rlrt riir,i,'t\ sLe lt lts elpceteci luI ir ltls lrl.l ,.1.'1;.tl t r:c lirr tit. d:rr.

Ccnelal linorvlcd,gc about countrics culrcncies crl)itals. nxLional uirlines: also places of
tourisl irrtercst in L,tlllltrchr and nlrjol lltiiilc{ion\ rn Intiia iQrriz rr.rl be orqanizctl in

. clirss ).

-1. ( i.rlrl caI(l scltlenrer'rl practical by-' ilcrro. SLLrricnts slroLrld lrc rblc trr rcad a crt-cli1 ctrlrl 1o

rlcter rr irc its acceptubil itr'.

W'&r-



Objectivc:

Unit I

tJnit Il

Unit ll I

Unir lv
Unit V

Suggested

1.

2.

P]IAC'I'I('ALS

304 : HOUSEKEEPING OPERATIONS-III

To f-urther familiarize students with security aspects, floorings, carpet. labrics and soft
lurnisliings to be used in thc hotel.
Security, sal'cty and flrst aid: Handling o1'lieys in H.K. .lepartment, difl'crent types of
keys, and security measures adopted by diflf'erent hotels. proccdures to handle key thefts,
lost property arrd other valuables.
Safety: Accidents, lires (cause, procedure, accident report forrn)
Filst Aid: Ernergency plocedures for heart attack, fits. burns. fainting. fi.actures, artificial
respirat ion.
Bed and Beddings: construction ofbeds, rnattresses. ca.e ard cleanirrg o1'beds. bedding-
pillow. bolster-s, bed linen. Fabrics: Selection points. t),pes of fibers. construction, types
of fabrics and finish given to fabrics.
Soft furnishings: cuftains, characteristics of curtains for difrerent pats of hotel, care and
eleaning. pelmets, valances, swags: bli,ds. Ioose covers and cushio*s. euilts- Wall
coveling: tlpe of rvall coverings, care and cleaning.
Br.rdgeting: The bLrdget proccss, operating and capital budget. controlling expenses.
Pla:rning and organising in HK: Area inventory list. fi'equcncy schedules, performance
standards, plodLrctivity standards. inventory lcvels. Sops and nranuals, .iob allocatiorr.
nran pou,er planning. duty roster planni;rg. Glossary olterms.

Reading:

Branson and l-ennox: Hotei llousekeeping - Flodder.and StroLrghton.
A.C. David - Hotel and 1:rstitutional Housekeeping.
Sudhir Andrws: I{otel Housekeeping Manual: Tata McCrarv Hill.

TIOUSE KEEPING OPERA'I'IONS

I

2

0b jcct ir , :

l,nit I

I niL ll

Lnit Ill

Lln it l\i

[]nit V

TEAM CLEANING (VARIOUS AREAS)
First Aid - Familiarization ofbasic medicines and bandaging. covering cuts and wounds.

305 : HOSPITALITY I{ARKLTINC

lo lltllliiilrrr', r':lLr(lertts \\ llr lriLrclLrcts oJ lr()tc i rrlusllr. p ii r-l , I r-.r'oririers rirLl il. r,ariorrs
': rcl , iisril'' 611.

l)trr,lLtcl: l)t lnitiorr. classjllcrtion ol procluct. proclLtrt Jire ir rrl pro(luct rnir. scrr,icc us a

l.rrtrlli, i lLrtLl llukcljlrt \itatct t5 lttr.scrr iic l r ls.
I)erclopirrr Ncri I)rocluit: Ploccss i.c.. idca lcnelrrjLrn iclcir scr.cciring, cgncept
(lc\clollilleltl and tr':1ing. rrltt-l<etinq s1r'atclr dcvciLrprrent. bLrsincss anulr:is. prociuct
11c r. l i , I ;' I 1 1 1. 1 I 1 . lirtd lcst |l:ltrlicti]i!. lt rOd ricl lile ,-r clc.
l)r icinr l)rorlucl arrd Services: lractors cortsider-erl irr plicinl. genc,"l pricrnu approachcs
i.c. cost bascd pricinu. valLre hased pricinu anrl contjtcrition husccl pr.icing.
f)islr irLltitln ('lrannel: I{olc irncl inrpoltancc. rctallinl. u lrolcsalinl cllssrlleati6n 9l'
r. il.r.:. li,,tL,lt :ler..
lvlarketing \1ix: Ioolsol nrerketing nrix. r'o c ofcontcxlr ur ,:Lres antr stcps in rleveloping
l . .l r,''

\rtoW



Suggestetl Readings:

l.
2.

3.

4.

O bj ectives:

Unit I

Unit II

.Unit 
lll

Unit IV

Unit V

KotleL. Philip: Tourism and Ilospitality Marketing, Prentjce liall.
Cou,cll D.\\r.. 'f he Markcting ol Service, Fie inenrann.
CJ.roudhary N. and Choudhary P.: A Text Book of Marketing of Services, Macmillan.
Doswell Roger and Gamble R. Paul: Marketilrg and Planning Hotels and Tourism
Pro.iects, Barr ie and Jankins.

306 : ORGANIZATIONAL BEHAVIOR

This module helps the r:nderstand the key dimensions, prooesses and inf)uences upon
human behavior at the level of individual and going in context olwork organization.
Nature of organization: Concept and leatures of organization. Types. significance and
orgarizational goals, concept of OB, role of managers in olganization and managernenl
skills and networks.
lndividual Dimension ofOB: Caused naturc and process ol human behavior. Models of
Man, perception: concept atld perception process. Perceivillg others Ieaving: cotlponents
o1' Ieavirrg" leaving theor1,, personality: determinants of personality. personality and
behavior, motivation: definition and theories of motivation. stress: concept featules and
caLlses.

Interactivc dimensions of Ob: Concept of group dynamics. concept and l'eatures of group
typcs of uloLrps, techniques fbr improving gloup decision nraking and its positive and
negative aspccts.
Controlling and directing the behaviot': Concept and theories of leadership successful v/s
effective Ieadership and leadership styles in Indian organization. Communication: process
aird I'unctions. network and bamiess in communication orgarrization climate: concept and
fack>rs in organizational climate, developing sound or.qanizatio:t climatc.
Organ izittirr l a1 ct'tectivencss and organisation stt.uctllrc: conccpt ol organisation
eff'ectivcncss. Applovals to O.E. lactors in O.E. Conccpt of organisatioll structLlre,
environment and structure. lbltls of organisation structulc.

1.

2.

l

Suggested Ileadinqs:

Robbins. Si. rrheus I): Orrrr is:rtional llehavior
l)r'li:it,I l ..li : jLqi ti\liii()iLi, :r.,lllti iot'

:r- .. , lr:r. 1. ..11, : .l: \lr. . t.l.r;tl Ltl 0ll.

!?,"



F'OURTH SEMESTER

INDUSTRIAL TRAINING (SIX MONTHS FROM JANUARY TO JUNE)

PRACTICAL

Objective:

,1.

2.

J.

4.

5.

6.

1.

Each candidate will have to prepare a log book altd training repoft of the day to day
activities of his twelve weeks on the .job tlaining duly supported by charts, diagrams,
photos and tables. The report will be submittedr in duplicate copy to the head of
depaftnent at least olt month before the commencement of the second year annual
examinations sLrpported by thc cerlificate of competent authority of the training institute
lbr thc evaluation by a pancl 01'experts cornprising of one intcrnal arrd one external. The
viva-voce ol thc third vear rvoulcl be based on the training report as well as other. applicd
assignments the candidate has undertaken during on thejob tr.aining. The report shorLld be
neatl.v typed and duly forwarded by head of depadment to the controlle:. examination
(profcssional courses) lbr fitrthcr evaluatiotl.

F & I] PRODUCTION

To provide in depth knou,ledge about the various food preparations
knowledge ol'diffcrent cuisines and recipes followed.
Indian Cu isinc
Cu rry Porvdels
Dals
Vegetables
Meat Cookerv
Fish Cookerl'
Appetizers
Menu Plannins \\rcstcrn Cr:isirrc.
Meat Cookery - Cuts ol'd if'lerent meat.
Menu Plannirrg - Setting of menu lor silver service, buffet scrvice.

and to give students

F & B SE]i.VICE

lirlrlc|1lrl<ririir'-,,.1!a1(rattcrirlLlilirt..Lsficciilt!tcstlltiratlta]l.1 0ltcr:rit,, .

i(estlrrrilllt s.r\ r'c ll.rir. (iLrarilil tscrr tr'.
I lrntb.'Ll . r't: :.;Ir:llt ll|:ha. ! L ],1 \Ll,/ iia. slailI Llilltu 1-111c11 illL |1,e. ]t Lrl|,r :iilc
lrla;tnirtg artii ,icsilr rl ol tL.irrLtrir:t lrirtL bltr. llLrl'1el. trltc ol irLrlleL. siLlinL.rrlrirgenrtrrt.
hanrlLrcts.
\|llnlt!itll:llll(ilii]']1i1)liffi-1]an_.,.l(l.s..I\jeei1-i!I-1xlJr.:-.
llrliL r.l,tt. irr.

Ohl!rfllVc
I.

-).

b- **-



t.
2.

J.

4.

5.

PRACTICAL

FRONl'OFFICE

PRACTICAI,

HOUSEKI',EPING

Students shoLrld be ablc to legistcr guests and lil1-Lrp all tlte reoords.
Should have getreral knowledgo about various irnportant currencies, countries thcir
capitals, places of impoftant tourist interests in lndia as well as klow about event
management and planning.
Exposure to thc colnputerizcd fi'ont olfice system.
Practice tclephone etiquettes.
'i hey should be thorough-rvith intportant glossar),of terrns enrphasized in thc sl,llabus.
floor limit, house limit e1c.

l

2.

J.
4.

5.

Ol.r.jectives:

Unir I

Irnri li

lrnit l:l

i lll l\,

i nit \'

Room inspection and clean ing.
Guest supplies in rooms and bathrooms.
I-inen exchange procedLlre.
Public area supervision and cleaning.
New trend of lrousekeep in u.

THIRD YEAR, FIFTH SEMESTER

501 : FOOD PRODUNCTION IV (ADVANCE)

To impart perfbct skills to rhc students fbr prcparing soups and fish, meat ancl poultry
.lislres r'rillt ul'l r,,llfiate t((o1rl'.,r irne1l..
BLrtchery: Prc-slaughter steps. lacrors that [rake n]eat tender^ ,nethods of cooliing Lrsed
with approx. jnternal telnperature. Tojudge the quality ofvarious meats i.e. beef, veal,
lamb and pork.
Study of Lanrb/Mutton (Le Mouton) pork (l,e proc), Beef (Le Bouef) knowlcdge of
average weights of.joirrts and preparatior'r 01'r.nutton, pork ancl bccf. A brie{- stLrclr relaling
io steal(s ancl slLisltges.
I'r,L ltr-r,: Clussilrllion aer',,trlll. r,r lllg t"q ltl.l ricighl- qLraliLr pqripl5 lirr rLr, r,.ilq.
nrcllJrxlion ol ltoultr:r. ltripiLlrii . ri,-l.rl,lislrcs
lrish: clrrssillcaL \)n ol lr:lr. s1r.i rt poi li\ to b( irnsiLl.'rcd l,lriic chooslrq llslr. r.LrLs r,l
l r I bricl :lttiii ,ri :ltrltLrlr ltttlir r ll:lr rfLl lilair \r,lticr. ri)ltII0| cool.riir,r rnetlt,',1 :rnri

l(1,.r..r.:r:.r.
l.e Gaicle-Manauer:- l)L:r cs itlrl icsponsilrilitics o1'chel srade - N,lanagcr. I_ardcr ionlrg.
r(lLriDt'l.lcl1 recllrireLl. IlloLrr i,l'tite (,lrcle-\lrlltqcr . trnrs l)relttred. coid IJLti'lit
l)r{)cc5sc(l il:r'llL lltotlLtcL. illr;r. hltroI rri'lLI !it ilt!o:. Jirrce telt. piIe. ltit Ie iilllr,rrtrL
11,pgg oi'brinc llcl malinltrlcs. r:lrtufactrrring oi llrrl bacon ancl slrrrsagcs.
Iicqiottal cLrisincs o1' lirrllrr. \lLrl rri ,,\',rilhi. l)Lrnr pLrlilri cuisinc. Kashrir-i. ( ir.Llinad.
Antjra. licritlitl. (iorr. Ilenlr i. lillrr:lJtrtlr. I 1.. lrblrii l)Lrnirrlri.

b,- tu
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Suggested Readings:

l. Arora Krishna: Theory ofCookery: Frank Bros and Co.
2. PIrilip E. Thangom: Modern Cookery Vol. I and II. Orient Longman.
3. Klinton & Cesarani: Practical Cookery; Arnold llcinerrann.
4. Fuller.l. Barrie and Jenkins: Accompaniments and Gamishes fiorn rvaiter: Cotrmunica

Europa.

FOOD PRODUCTIONS

PRACTICALS
1. Larder

(a) Dernonstration of (i) Galantine (ii) Pate (iii) Terrine (iv) Meat loaf.
(b) Canape and Sandq,ich rnaking
(c) Salads and dressing (i) Russian salad (ii) Waldrof salad (iii) Coleslau,

(iv) Fmit salad (v) Green salacl (vi) Bectroot strlad.

2. PASTA
Preparation of Spaghetti Bolognaise and Macaroni Florentine

3.PIZZA
Preparation o1'Pizza margharjta and other ciassical pizza (topping)

.1. CONFIIC'|I ONFI,RY
(i) Decorated cakes
(ii) Pastries and use ofchocolate icing.

502 : F & B SERVICES AND CONTROL IV (ADVANCE)

Objectivcs: -l-o develop comprchensive knoirlcclgc ol rcstalrirrt service in thc hotel and catcling
industry so as to induce in the stlldent prolessional competcnce and ensure through
knowledge in the principles of lood.

L.lnit 1 Beer: types of bcer. history, storage, manufacturing process, serving beer and beer
cocktajl" cidet and perry ale and lager styles of beer care and storage beer dispcnsing
slstem, glasses.

i rrit II lootl and bcvera-le ordel tahing rrrtlrods - lr iplicrrtc. duplicatc. :ervice rvitlr orrlcr. and

i.Lr lrricrcd. luliirtl ,,llrrs litr di:.1.t t.. l.ltl hereilr..: .!,tlicc- K()|,t Tl0i.
I rtiL lli '\i,critil" liqucttt:. llltil'iccl rrirr.' l rreIir]land rrLlr.'r'aluolroLic ntircrl rlrinlis. nrrtrl.Lriiis
L rtit l\r (,rr.ridott Scrvicc: Vat it,Lr. lrltcr ,,1'qilLr 'lon. i!'rrs to llc plc1.111sa,]- lttlrunlatcr anrl

rll:r,.'.tlttllt{t:. sl.tccilr lirorl .eii i.i'. ,l lllr:r 'r iIr( r., irl-r! ,r ,,li curr iIt. 1ti.1 .r tr ,

r[:.
I rrt \i lllir tnci cqttipllrcirt. dt-srln. Lllr:'ri:zrrc. rlispcnr nq corirLrrrahlc supplics. il'l\ lttof\

:U jl3(\l, 'r Ilt:t,lrrrqs
l. lrtr!)(l lur(l bLl\rragcs \Lrrlicc: l)cnni: i illicrrrl. ilr(l .lolr r ( oLr:.in: (sltceiullv Ttlr edilionl
l. :Lttlhit ,,\ncltctt:: Ijoori rtnci lrcrelrge selriec tlriirinq nnrill. llrL.r Vlc(ilar ]lli.
r icrt booii ol'lrootl and bcrclage sclvicc: S.N. Ila-uchi/Anit:r Sharnlr (Anrarr PLrbliclrion).
-l i)rLrii:ssionir l:oocl lrn,l Ilcrclrlc \rr', icc \llr:rrlc re ir:: Rrlar \,'clglr,-se (Vlacnrillltrrl

h'-' &xu'
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F & B SERVICES

PITACTICAI,S

| . r i I Roonr ser vice rrrolley. tlal . bleak lest.;

(ii) Wines opening re-closing of wire corks
(ii i) Champagne/Sparkling
rir ) Sp irirs
(v) ILoom service olalcoholic beverages.

2. I]EMONSTRA'IION.COCKTAIL PREPARATION
(i) Type of garn ish and preparation
(ii) Preparation of two cocktails for each alcoholic base.

3 Revise the practical syllabi taught in the 1st l,ear (1st and 2nd) semester

4. Selr'ices of non-alcoholic beverages like tea, col'l'ee. l'ruit.jr-rices, nrill< shakes, hot miik,
hot chocolatcs etc. tripljcate of duplicate checking rrethod: Kot Bot.

503 : FRONT OFFICE OPERATIONS - IY (ADVANCE)

Objectives This module is prescribed to appraise the studcnts about qualities of good telepl.rone
' opcrator, complaiut handling and sell developrrent plogiammers etc.
Unit I Ilanclling Complaints: why do gucsts complain. benefits dclived fi'om complaints and

coinp la in I harrd ling.
UnitII Qualities ofgood telephone operation, punctuality. pelsonnel hygiene, accuracy, speed,

cooperation, clarit-v of speech, sense of responsibility: mernor.v qLrickness. clreerf-ulness,
carelul and polite. coordination $,ith other department. Use ofthc EPABX interlace u,ith
I:. ( ). So1'lu,are. h and ling d isputes.

l,niL III Irlrnning lr.O. opcrations: Forecirsting room avrilability. lornrLrlrs. roorn positi,,n.
daily/rronthly F.O. statistics and reports. Practiced sell'-developnrcnt prograrnme: What
to observe, weekly tlaining schedule, counselor and quizzes.

UnitlV Whal 10 observe: information, reception, research fl'ont office cashier, night auditor,
lobbl,: rvhat to observe, teleplrone: rvhat to observe.

I nirV Recluitment in hotcl chains, resorl clrains, salarv l-.:rsis, prolnolion uncJ incentivcs. lLrture
:ccr:li:io ol ltotcl in,-lLtslrv. bLrdget trrtri brrdgcteri c,,ll',r1.

Iry'.' *tz



@

ArrdrovsSudhir: 1985 Hotel Front O1fice, Tata l\4cGraw l Iill. Neu,
Prolrle ofllotcl ancl ('atcling Industr). Heincrnann, 1972.

Delhi, Malik S.

FRONT OFFICE

Denronstration :- Coclitail Preparation
(i) 13ar nrranuenrents ard displav.
(ii)1-iiplicate and cluplicate checking mcthod: KO'l LlO'l'
(iii) Bitling Mcthod

Role Play: Telcphone handling, conrplaint handling, use of E,PABX.

P:'cparation o1'front ottlce daily flash repoft, monthly leports. placticals on calculation of
tootn 1re5iti6;1. occ upa r'tc) etc.

4. Revise the practical syllabi taught in the I st year ( i s1 arrd 2ncl semester).

504 : HOUSEKEEPING MANAGEMENT - IV (ADVANCE)

To impalt student thc comprehensive krrou,ledgc of becl and bedding. ftLrrriture, eienrents
of interior decoration and lighting in reference to hospitality operstion.
Furniture: Selection of furniture, style and desigrr. types ol furniturc: wooden, wicker,
cane 1'ur11iturc. rnctal lurniture, plastic furniture. Lrpholstered f'urniture. arrangement of
Iirlnilure in roonr: tvpes ofjoirrts.
inrctirrr decoralittn: lrlcmcnts and pr-inciples olan irn(l design. coloit efTecl ol'coloLrrs.
l,itnr lnal cool coloLrrs. colour- schcntes. textur-c: lioorir.tg. u,all crrrerings ntirror.s.
cur-lains. ilrnilure and other firlnishings. heating ancl ventilation, cnergv saving
proccclures, eco liiendly col'tcepts in IlK. New property count dol,r'r. Energy and water
conservation. Thene planning and decoratiolt. Redecoration and Refil'nishing - lavout of
roonr. sizes o1' roorns- lurnitule arraltgentent. principle of design.

Suggested Readings

l.

PRACTICALS

Ob.jectives:

Un;t I

[Jnit Il

UNiI III

Lln it lY

Ilrit \i

l.l(llll lNG: In.rp()ftence, dill'erent l<inds o1' liuhrinq. ditTerencc in filanrcnr rnd
il!orr:r'.itl. lit,.' erLer:tr br:lbs. rcilectol t1,1tc inelr; ,tesccIi litntl-: illtirrgs- shlrrles.
:1i;, llltt t., I:('ttr tt\. Ltsa\ L,l litt ;rl in tli1l.t,.rt .:lstrl ir:.:
l:lLr,r r:' ,t- -,,,rr llrti'. tes: ( roctsirL iloorirur. srr[r 1 ,,,, ]r. :rr'rclilL r.Lr. llitri .it,er irrr,t ,,

lloor 'r lln(l rir.silielrt ,,n o1'll,rLtr lil::ites.
\ , '.1: !rr'i ,i|1. .ilrssil , trll0| Lrl ilrr|et.. .i,,- r( , l,L t.llci
il\ rl!. l)lr)irri ,,ll L! ..lil)(1S. rlL'llllill! L)l ciln)at|.. it(l\ i: rlillas lti .l .l :ti,jr illtiltlitr Lrl !iltlttl.

(l os'r,rr ol I ! iils.

SLr ggestctl I{cldilrg-s :

l. .\nrllcrr: SLrrlltir. Ilotcl llouseliecpinq \,llinual. lata Mc( rtl,Hill
l. ilrirrrson and l.cnnrrr. llotcl IIoLrsckcrlting, lloddcr r! SloLrgltLon.
3. 4..('. [)lvid. iloLcl anci ]nstitLrlional HoLrsekeeping, Wcllck. llote I HoLrsclieepirrl

k-'M



HOUSEKEEPING

PRACTICALS

I . Care and cleaning o1'carpcts and upholstcrccl fur-niture, Shampooing ol'carltcts.

2. Designing models of diffcrent types of looms and pubJic arcas keeping in rrind the
interiol decoration aspcct. Thente decoration and rangoli rraking.

505: FOREIGN LANGUAGE (FRENCH)

Unit I

Unit ll
UNit III

Unit IV
Unir V

Urrit I

Prescribed Book:
l. l-e noLIVeaLr sans frontieres (Part I) by Philippe Dorninique, Jacky Girardet, Michele

Verdelhan.
Suggested Read in gs:
l Hotel lerie - rcstauratiorr.con't
). Avec pla isir.
Dictionaries Recommcnded:

Larousse" Casselles. Colins. Oxford.

L ll()\', i rtqs \\\)ii\ ittr l t iei..rii l.iter. oltcrlilr Lrl \lliLr:rncs. \, liin . ,,. 2.

&

Translation of sirnple sentcnces or paragraph from French into English.
'l-ranslation of simplc selltences or paragraph fi.om English into French.
Grammar (Questions should be based on the gramntar covered in the I arrd II units of the
presclilred boo k.1

Queslions based on the lessons ofthe I and II units ofthe pr.escr.ibcd booli.
Dialogtrc rvriting (Basc,:1 olt tlte situations ofrestaurant or hotel).

506: FACILITY PLANNING

Iinerev Managcrnent: Llackground, energy pricing. encrgy cost control and building
systems- rcducir.rg gLtest root.tl ellergy costs, r'educing 1'ood and beveragc production ancl
service energy costs. reducing boilel and chilling energy costs, energy management and
conservation systems.
Building and Exterior Facilities: Roo1, exterior walls, windows and doors, structllral
frarre. lbundation elevators, storm \/ater drainage s)/stems, utiJities. landscaping and
groun rls.

Parkittl \ieas: Parl<irril lots, strLrctLrral l'eatures- lalorl consicleraliors. rraintepancc.
parl'itt'-'lr, .rrcs. lt c c t't.: I L r i r I : .. rctlLrilcntent: lor 1t-1i' 11-" trrclL' ,. trlet lrll f.l l:t
Toclgiirr Plarrrrriru irntl I).slgn: l)cvelopnrent proccss. lcrr:rbiliL\ \tridici. 'rracc rriiLrcntirrp

l-1r(r!r-ir r l.Lt. 01te rirti0nrr urittr ili. l,LrClget. j-.rclirnit:Jtr, SclteilLrle. sitr, c]c:ilI hOLcL rl,.:sif .

!tlr i I0Lrrl,'. ltllti :itiii: iL,:itr. lL,r,rl rtittl irercfttge ,rLrl ct: litIcLti. ilralr\. a(]lflLLl,,L[Li
laciliirc.. bacl' Lri thc lrli sc areas.
IrLrtlcl \rrlice l)lrtnnitrl rnd lJcsien: ( oncept rlcvclol)rrent- icrsib lrr- rcgLr ltions
pilr lrrirrT ,rlr,,t11. 11-.i irl!.riexs.51(rllrc afcl-\. hiteltetr.,rlliL:r sJ)lrcl. \lllti)ia itlLtc 1l rt

Unit lt

llnir lll

L-ln it l!

Irnit \

IJool* and Reli'rcnccs:

\\"



O b.jcct ivcs

Unil I

I.Jnit Il

UNit II I

SIXTH SEMESTER

601 : INTRODUCTION TO MANAGBMENT

The main objectives of this course are to provide the student and understanding of tasks
and functions of management.
I hc I-orrndatiorrs of Varragernent: Meanirrg. nalure. rnanagement: science or a11.

Management as a profession, prof-ess ion al isation of rnanagement in India- Functions o1-

management thought, systerns concepts, social responsibilities of managerrent.
Planning: Mcaning. significarrce, lirnitations" types, planning process. rnanagerrent b1'

objectives (MBO), decision inaking nreaning. role. rypes approaches, decision making
under different states of natures, decision making process, and surnmary of major
principles for planning.
Organizing: Concept. significance process, I'ormal and informal organization.
organization chart, departrrentat;or'r, spar'r of management, authority and responsibilitl.
delegation ol authoritl centralization and de centralization. Iine and staIl'relationship.
effective organizing and organizational culture. Summary of rnajor principlcs tbr
organ izing.
Directing: Mearring. significance and techniques of direction, hunran factor and dit'ecting
communication: concepl" process clernents, communication florv in an organization.
barriers and breakdora,ns in comnrunication. making cornnr r:n ication effective
transacLional analysis. SLrrrrnary of rnajol principles for dirceting.
Controlling: Conccpt, necd for control, the basic control process, recluirenrents lbr
eflective control, control techniques and systems, direct control vs. preventirlg control
contlol by exception. Co-ordination: The essence of managir:g. Summary of major
principles fbr co;rtrolling. Area of Management: Concept o1'llnancial management.
human resource management, production management- operational management and
markeli ng ilarlagcr'r1cr1t.

Readings:

Prasad L.M. Principles arrd Practices of Management.
Koontz. and O. Donnell C1,r'il: Managcmcnt.
ll. Koontz. .)ungle N,lanrle rrent Theorr'.

6{)2: I;i\: '\',i-i.\l- },1 \\, \(lllMIii'"-a

lc lirnriliari,,c llil 't rdertt.. rr i1h r,rtciltL illll\jsi: irspcct :irrd Lo lrli,rrr L rL'l llrrrLr: tlrc

lecl]lri' LIC: ri fllil| i . i itrr:r, l.r ilt l\r r irLlt) I .",...-.

NilLrrre !)i Iiirarreiul \llrillgcnr.rl. I rlrnoiai lirnction- rnclrnirL- ii)1. sc()l)'' rLlrd

inrPorlanc,- iob oi rranciui nralrir!(r. llnlrr.lltl goals. Ilnari:lal c()Jllr()l- oiri rizati,, r lnd
ob-jcctiics ol l nitncilrl lirnclio r

l:inancial Plannire: Cepit.rlizaLior und caltital strLrclLrre. it.lcaning end conccpL ol crpiLal.
-lhcorjcs ol capitaii/ation. \uurccs olflnuncc short tcrm. ircdium terrn. lorrg {ernr.

lJu(19.1 rn(l llrrdgctrrrr ConLiol: I)r'eprralion ol bLrdgct. trpcs of bucllct. clpitai. s:rlcs

crsh. llcriblc. bcnctlLs antl Iirnitirtlons i)I hudgciar') control.
Finarrcial .\nalysis: [)ses: lvpes ol flnancial analvsis. too s o1' llnanci:rl unalysis. ratio
analrsis. p|clrlrfrli(rrr ',1'lilrrl ilo\\ 1lf!l rtslr ll(,\\ slatcnrcnts.

1.

2.

-)_

UniI IV

LJnit V

Suggcsted

t ri,l':ctir,-..

I n L i

I rL il

L : illl

I rrrt lV

@
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Unir V

Suggested lleadings:

l. Pandcy I.M. Financial Management.
2. Dr. Srivastava R.M. Financial Managentent
3. Varh Horh. Financial Manaserrent and Policv

Working Capital Management: concept. itnportance and scope, estimates of working
capital and financing of current assets. Hotel Accountirlg: Unil'orm system :

lncome/expenditure staternents, balancc sheet: allocation of expenses drawbacks and
advantages.

Objective:

Unit I

Unit ll
unit III

Unit IV

Unir V

603 : HUMAN RESOURCE MANAGEMENT

The objective of thjs module is to intloducc the procedures and practices being applied
for thrmanpor.ver training and placcntcnt. besides undetstanding thc relation betw-een
employ and organ ization.
Introduction to HRD. Concepts Definition anrl scope of J-iuman Resource Dcvclopnrent.
Brief history of l-luman Resor:rce Development.
Human Resource Managentent Poles and Policies: HRM and extend ellvironment.
Themes in HRM: Strategic approach, maintaining ethical policies and behavior, current
and future challenges to HRM : Global competition. increasing diversity in r,vork force,
Ernploy expectations.
Managing Human Resource in Multinational Organisations: What is HRM approaches to
HRM. Managing HR in a fbrcign sr-rbsidialv: International Perspective arrd Ethical
expectatiorls.
Personnel lssues: Recom m itment-Processir.rg of techniques inductions, evaluating
perforrnance. u,elfare leaves, benefits. promotion conflict nranagement: Unions.
N4isconduct procedures. legal aspects of tcrmination.

Suggcsted llca dings:

1.

2.
').

rt.

Ben To (eds): Human Resoulce issues in International Tourism: By Heyworth - Hienman
t994.
Arya P.P. and Tanden B.[]. HLrrran Resource J\4anagerrerrt. 1997.
Fisher C.D. Schoenfel dt. 1.. l . and Shau,.l.ll. lluman Resource Managemcnr. 1997.
Bagri S.Li. (2007) lJirrnarr lir'.)iLi-oc dcrcloprr, rrL praclices in Lilvcl and t()Lri ::r. ccnlr.
:,,: mo!flilir l,irrisnt itrr(l , rLlirr. .11t.: u l\.11. (llrr t,,rlt I inir.tr:,ltr . ,rt:rLl|.

h*-.b\ W
( llL r'.r rtl.
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604 : ENTREPRENEURSHIP IN TOURISM AND HOSPITALITY

'lourism and hospitality arc becoming increasingly impoftant for economy as it will be a major
cmployment qcncrator- It is ancl will corrtinuc lo attract creatiVe and talentcd cntrepreneurs ofFering
excitittg tourisnr llroducts. l-his course intends to prepare hospiLality studerrts fbr raising lheir own
business enterprises. Accordingly there are inputs both on stafiing up o1' an enterprise and its
management in early days of life cycle.
Unit I 1-ourism/hosp ital it), industry and business idcas, business strategy-understanding

custome rs and analyzing competit;on.
Llnit ll Tourisrr/hosp itality marketing rrix; tourism/hosp itality marketing planning; financial

planning; planning fbr people and operations.
Unit III Form of organisation and legal considerations; networking and collaboration; good

business practices.
Unit IV Feasibility; writing a business plan-marketing, financial, operations, people etc. planning.
Unit V Settillgirp a lourisrn/hospitality en terprise-steps. procedures. licerrses, registration etc.

Suggcsted Relrtlings :

l. Chorvdhary" Nirrit and Prakash, Monika. 2010. Managing Small Tourism Business, Neu,
Delhi: Matrix I)ublishcrs. ISBN 818 l0l 4203
Prakash. Monika and Chovldhary. N;nrit. 2010. Startirrg a J'ourisrn Company. New Dclhi:
Matrix Publishers. ISBN 819 l0l 42ll

2.

Ifel'erences :

Moharrty, Sangram Keshari. 2005. Fundamentals of Entrepreneurship, New Delhi: Prentice Hall of
Irrclia.

Sido-online. Po al of l\,{Sl\4Ii. Governnrent ol}ndia (u,u,r.r,.srnallindustrvind ia.corn).
Scarborouglr. \.V. anci Zinrnrcr. T \\r (1996). l: l'fectivc Snrall llusiness Manalcrrent. 5/e, Neu York:

I) rcnticc Ha ll- Inc.
lGNOU M'l M-8 (2005. RepLint). Managing Entrepreneurship and Snrall Ilusiness in Tourisrn.

605 : FOREIGN LANGUAGE (FRENCH)

llnit I l-r:inslation ol'scllenccs or pararlllph liom Enlli'h ilrto l:r-ench
fit II i .r'tsl:rtiOn ()1'SeItancCS Or Prrrlllr:,lt ll-0nt i'rcr:l.lt rlo l:nqltslt

: ll I ittillit ((]ire:iior:. .lroultl lre i..ii]!, ,,ri 1lt. l,,r r . i LtL,\eiull tr i - Ill lrnil l\ Lrr ;. ,i
i ir l)r C\r i ll)e(l Lri,oli)

'ir l\ 1.1 , rtiortr .ltsccl orr tlte ia\\lns o tlt,, lll rr,, l T\l Lt:t I rrl tlt,. ..1g1s irLll b1lqrI
i l\ \\ii:! lrr)11,r.1.g;1r,1t(lltr,...t rti LLriL:. i, :i.\ lL i,it, i ,)L!,tl
!'rcscr ilrctl IJii,rk:

i!' lloLl\!.illl srIr: llonticrcs (l'lr i i) br ,'1rilip1.,' )irnti|:r lc lrLrlir, (jiterdct- \.1 :hclc
\ -: lriltrr.

Suggcsted ltur tlings:
I

t.
I iL)lellcric restlrrrltion.cLrnr
,\ttt;tlaisir

I)ieIi.rrIrrits Ii\'( Outlr( l (lC(l;

I rrlousse. Cassellt--s. Colins. Oxlbtl.b-M
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Ob.jectivc:
i.tn it I

Un iL II

Unit Ill
Unit IV

L.tn it V

606 : HOTEL LAWS

To cnable the student to urldersland legal factols eliecting hotel industry.
Intlocluction: Nccd of law, tvpes ancl applications ol'lrrrv in hotel indLrstrl,.
Mcrcantilc larv : a briel study of law of contracL. sales of goocl's act. arrd lndian
partncrship act.
Licenses: Licenscs and permits lor hotels, suspensior.r and termination of licenses.
Larv of terrancy,: distinction between guest and tenant. inn keeper's liability- occupiers
liability.
Iroocl legislation: I)rcvention of food adulteration.

Suggested Rcadings:

l. I-lotel and Caterirrg Lau,. Frank J. Bull, John D.G. Nloopes.

h.*



I]OOKS LIST OF HOTEL MANAGEMENT AND CATERING TECHNOI,OGY

30 minutes to succeed in Business Writings-Graharr llart.

A.C. llavid. Hotel and lnstitutional Housckeeping. Wellck. flotel l-loLrscliccping.

Andrews Sudhir: Hotel Housekeeping Manual, Tata McGraw Hill.

Andrervs, Sudhir : Hotel Front Ofllce : Tata McGrarv Hill. New Delhi.

Anch'eu,sS ud h ir: 1985 I lotel Front Otllce. Tata McGr-al llill. Ncw Dclhi.

Malik S. Profile of Hotel and Catering Industry, Heinemann, J972.

Arora Krishna : 'l-hcorv of Cookerl, : Frank Blos & Co.

Ar-r,a P P. and Tanden ll.B. Human Resource Management. 1997.

Bagri S.C. (2007) Hurnan Resource developnrent practices in travel and tourjsm. centre
l'or rnountain tourisnr and hospirality, studies H.N.B. Garhrval Univcrsity. Srinagar,
Garhwal.

Bagri. SC: Tourism Trends in India. Bishan Sing and l\4ahindr.a Pal, Dehradun.

Basandra, S.K. Cornputcr Today, New Delhi: Galgotia Publications.

l]en To (eds): Fluman Resource issues in lnternational Tourisnr: 81, Heyworth - Hjenman
1994.

Bhatiir. A,K.: Tour-isnt Developrnent. PrincipJes and plactices. Ster.line Publislring Ltci.

Braham, B. Cornputer System in Hotel and Catering lndustry, Casseu.

Branson & l,enrrox: I'lotel Housekeeping, IJodder and Stroghron.

IJLr l.rL i:tnd N,llrdlik: I,,irrisnt: I)ast. Plcsent and IutLrre. ]leinenlLitn. l.iilS.

(rL ., \. ,LLlli : ..;. , IJrlier. leir,,. l,rLit

' ili .. ', ' illlll lt .i,t.r, I ,rnt||i-.t SrsLr,It, lli,,l,:.t lLr .t : ,t,

Coo1,,'1 p1",.1,, , et rl. louri\rr Princi;, c5 alrl i)racllcr,:. Piturrir.

,, 
',\,.-' i).\\ IIr.,\IrrILrIiIr:: rrl serr icc. llclnenririrr

)rrr l.l \.1( SrrrL ,. \rin., IiLrc. lilehrrrri .rirlcn: l.:scntiull. ,r1'liroil \rrlctr r;rrl

l)o:rr.tl Iiorer anrl (iln.rblc li. PitLrl: Marlicting urrrl PIalr irq Ilorcls

Saniirtion.
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Dr. Srivastava R.M. Financial Mauagement.

Fisher- C.D. Schoenf'el dt. L. F. and Sharv LB. Human Resource Managemerrt, J997.

Food and beverages service: Dennis Lillicrap and.John Cousins (specially 7th edition)

Front Office Operations - Bhattacharya.

Fuller .1. Barrie & Jenkins: Accompaniments and Gar-nishes frorn rvaiter. Communica
Europa.

Ghosh B.N.: A Treatise on Hygiene and public health.

H. Koontz. Jungie Managenrent Theoly.

Flelsel, 2;1d Balanchard: Vlanage,rcnt olOB.

Hotel and Catering Larv. Frank J. Bull" John D.G. Moopes.

Housekeeping Managentent - Margaret Kappa.

llow things rvor k - The [Jniversal Encl,clopedia of Machines, Volume I & 2.

Kaul. Asha. Business Comntunication, Prentice Hall (India). Neu,Delhi.

Klinton and Cesarani: Practical Cookery :Arnold Heinemann.

Koontz. and O. Dorrncll CvriJ: Managcncnt.

KotJer', I)hilip: Princip)es of Marketing. Prentice FIall.

Le nouveru sans fi'ontieres I. PhiJippe dominique. Jacky Cirardet, N4ichele Verdelhan.

L.ondon. K.C. and l-ondon. .1.P.: J\4anagement S),steln lnlornration Systen.t
contcnrl)()r:u) pctspecli\ e \.icM ill n.

].origrre rrn.i iillLlrr': Sir titlirr i.,tltnit1Lr.-s iir litotl Sclr icc

l.riililns I , l: Oi lrLl \illlrr,r.i :]citi , :,,f

N,lalil< S. l)roille Lrl llotci irncl Cutcring Indrstr\'. Ilcinenran

I)andcr I.iVl. Irirlncili \ l:rnagcnrcnl.

Par ez a' l' hotcl: Anil l-alLrlirlrr. Anrin Publlcations

i'lrilip L. I hanqo ir: Nloilcr;t ('or,i.:e i'y \ Lr . I ancl II.

,/) . ,,.
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. .A nsari Iload. Ncu

Orien t l-ongnra n.
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Prasad L.M. Principles and Pract jces of Management.

Prasad 1-.M.: Organisational Behavior

Prof'essional I'ood and Beverage Service Managcmcnt: Brian Verghese (Macntillan)

Robbins. Stepheus P: Organisational Behavior

Robinson David. 1996. Business Etiquette : Your Complete Guide to Correct Behaviour
in Business. Kogarr Page India Pvt Ltd. Nerv Delhi.

Sherlekar S.A. 1998. Ethics in Managemenl, Himalayan Publishing House, Murrbai.

Sudl.rir Andrws: Food and Beverage Service Training Manual: Tata McGraw Hill.

Sudhir Arrdrws: Hotel JloLrsekeeping Manual: Tata McGrau,Hill.

Text Book of Food and Beverage Service: S.N. Bagchi/Anita Sharma: Aman Publication.

Varh Horh. Financial l\4anasement arrd Policv

Wellek, Hotel Housekeeping.

Woodruffe I Ielen: Services Marketing, MacmiIlan.
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