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FIRST SEMESTER

| Th./La
S.No | Subject Code Subject Name L-T-P b Sesstonal Total
Marks
; (ESE)
Assig
! Test n.-‘f;::
1 =
|| BVHR-l0I R R 310 | 70 | 20| 10| 100
FOOD AND
BVHR -102 | BEVERAGE 3--1--0 70 2(0) 10 100
2 SERVICE -
3 BVHR-103 | FRONT OFFICE -I 3--1--0 70 20 10 100
INTRODUCTION
4 BVHR-104 TO HOSPITALITY 2--0--0 70 20 10 100
.- INDUSTRY
PRACTICAL ]
5 BVHR-105 EcR)ggUCTIO.\E 1 0--0--4 100 50 50 200
FOOD AND T
BVHR-106 BEVERAGE 0--0--2 100 50 50 200
6 SERVICE -I
7 BVHR-107 | FRONT OFFICE -1 & 0--0--4 100 | 50 50 200
HOUSE KEEPING
TOTAL 1000

ESE- End Semester Examination
L’ T/ P — Lecture/ Tutorial/ Practical



SECOND SEMESTER

T R e i S R T |
S. | Subject Subject Name L-T-P Marks Sessional Total
it I g = | (ESE) |
N A | Test | Assign’Aut.
| FOOD PRODUCTION-| 5 70 20 10 100

| | BVHR-101 |1l ]
FOOD AND
BEVERAGE 3--1--0 70 20 10 100

2 BVHR-102 | SERVICE
-1l

3 | BVHR-103 | FRONT OFFICE -1 & | 3--1--0 70 20 10 100
HOUSE KEEPING -1

4 | BVHR-104 | NUTRITION Ty 70 20 10 100

5 BVHR-105 ::IOOD ERCRITERpT = 0--0--4 100 >0 50 200
FOOD AND ‘
BEVERAGE 0-3 100 50 50 200

6 | BVHR-106 | SERVICE
11

7 | BVHR-107 | FRONT OFFICE-I1 & | 0--0--2 100 |50 50 200
HOUSE KEEPING -1

E TOTAL 1000 |

ESE- End Semester Examination
L T/ P - Lecture’ Tutorial’ Practical
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" FOOD PRODUCTION-T
(BVHR -101)

se the students should:
nodern developments and develop brief idea of
ts of kitchen personnel and the importance
s and responsibilities of kite
o and understanc

| OBJECTIVE:- At the end 0 f the cour
| Know the history of cooking. its 1
Understand the pl'ofessionul requiremen
Have insight of kitchen organization. dutie
equipments; Have through knowledge of methods of cookin

about Indian cuisine. e
| ~ [ professional Kitchen & Cooking: -Culinary histo
UNIT-1 Introdu_ction, Dgﬁnitiqn. and its importance. Persona

protective clothing, Kitchen Layouts(Basic. Bu
Kitchen Department, Classical Kitchen Brig
Duties & Responsibilities of various chefs 1n

e
KITCHEN EQUIPMENTS :

UNIT-2 ' : ‘ ,
Usage. Upkeep and Storage. Kitchen Tools, Knives, Their U

Workstations, Safety Procedures

BASIC METHODS OF COOKERY:
Modes of Heat Transfer Various methods of Cooking:

UNIT-3 : - : ; :
Terms. Moist Methods: Boiling. Poaching, Steaming, Stewing.
Frying. Grilling, Roasting, Broiling. Baking. Modern Methods

UNDERSTANDING RAW MATERIALS:
Understanding of common ingredients classifi
Salt. Liquids, sweetening, Fats. an
UNIT - 4 Thickening and binding agents. Flavorings and seasoning.

STOCKS & SAUCES :
Stocks: Introduction, Classification, Usage. Preparation

Sauces: Introduction, Classificati

Professional Cookery;
and maintenance of hygiene;

hen staff, workflow. and Kitchen

ling raw materials. Know in detail
ry and origin of m

| & Kitchen Hygiene, Uniform.

Ik and Show kitchens). Hierarchy of

ade, . Modern Staffing in various hotels,

kitchen, their attribute

kitchen with other departments el e

Kitchen Equipments, Classification. Description,
sage. Care & Maintenance,

Definition. Rules. Associated

- cation and available forms, Uses and storage
d Oils, Raising or Leavening agents.

on. Usage. Thickening Agents, Preparation of Mother
making of good sauce .

I
odern cookery

5. coordination of

Braising. Dry Methods:

Sauces. Understanding their derivatives, propriety sauces,
FOOD PRODUCTION -I (BVHR -105)
) PRACTICALS
> Understanding Personal Hygiene & Kitchen Hygiene Cuts of vegetables
» Grooming for Professional Kitchen — Do’s & Don’t’s o Julienne
r Undrler.sta.ndi‘ng kit_chen Layouts. e Jardiniére
> Familiarization with kitchen equipments and tools .
. ; e Dices
% Fuels —Their usage and precautions
> Kitchen First Aid Sy
» Handling Fire * Macedoine
> famili_arization. identification of commonly used s Paysanne
ingredients in kitchen o Shredding
» Preparation of Stocks. Mother Sauces and at least two ¢ Mire- poix
derivatives each.
References:-

Theory Of Cookery — Krishna Arora
Modern Cookery — Thangam E. Phillip
Jane Grigson : The Book of Ingredients
J. Inder S. Kalra : Prasad Cooking

Lerol A. Polsom : The Professional Chef
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" FOOD & BEVERAGE SERVICE -I S
(BVHR -102) 5

L
) | OBJECTIVE:- By the end of the semester the students should be able to:
Develop an -insight -into the growth of restautant Industry. In the world from medieval period till recent times.

' Understand the different components of the restautant industry) the functions of various departments of a
' hotel.and their relationship with Food & Beverage service department, in order to acquire professional

|
|
|
]
|

)

! competence at

_basuc levels in the principles of Food service and its related activities. Understand
its functions and staffing. Understand different non-alcoholic beverages with their preparation and services.

the role of F & B department

\
|
|
L

UNIT-1

Food and Beverage Services: - Introduction, Concept, and Classification of Catering
Establishments, their importance; Personal Hygiene, Uniform & Grooming Standards,
F&B Service Outlets & Familiarization with their Layouts(Tea Lounge, Coffee Shop.
Restaurant, Banquets, Staff Cafeteria), Hierarchy of F&B Service Department, F&B
Service Brigade, Modern Staffing in various hotels. Duties & Responsibilities of various
employees in F&B Service, their attributes; coordination of F&B Service with other

UNIT-2

departments.
Food Service Equipments : Food Service Equipments, Classification,

Description, Usage, Upkeep and Storage, Food Service Tools, Their Usage, Care &
Maintenance. Side Stations. Safety Procedures Table Crockery. Cutlery, Glassware (Bar
Glassware not included) care and maintenance of equipments, dispo sables Condiments.

Sweeteners,

UNIT-3

MENU — Concept, Types. Salient Features, Menu Designs, Presenting of Menu,
Layout of Table, Napkin Folding (At least Ten Types), Receiving and Greeting the Guests.
Ancillary department —Pantry, still room, plate room, hot plate. wash kitchen stewarding

UNIT- 4

Food Service- : Introduction, Classification of Services. Usage and Service Methods,
Preparation for Services, Mise-en-place and Mise-en-scene. arrangement and setting up of
station, Par stocks maintained at each side station, Functions performed while holding a
station, Method and procedure of taking a guest order, emerging trends in Food Services

and salient features

FOOD & BEVERAGE SERVICE -1
(BVHR -106)
PRACTICALS

Hygiene
Don’ts

tools

v Understanding Personal Hygiene & Food Service
Grooming for Professional Food Service - Do’s &

Familiarization with Food Service equipments and v Understanding Food Service Outlets

v Familiarization, identification of crockery. cutlery,
hollowware. flatware and tableware in F&B Outlets

v Understanding Service Methods, |
Setting up of Side Station, Table
Layouts,  Napkin  Folding  and
Presenting Menus.

References:-

Sudhir Andrews: F & B Service Trg. Manual

Denni R. Lillicrap: F & B Service

John Walleg: Professional Restaurant Service

Brian Varghese: Professional F& B Service Management
Deepanshu. Gupta Nitin & Gaurav : Lexicon of hospitality

Brown. Heppner & Deegan: Introduction to F&B Service s
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FRONT OFFICE -1
(BVHR -103)

BJECTIVE- The Student will be aware and get knowledge about:
“lassification and categorization of Hotels and its Evolution. - With Diagrams Duties & responsibilities of

phe staff in the different sections. Identifv Market segment. Types of rooms. food plan. Tariff androom

ent. Importance. Modes, Tools of reservation.

e
INTRODUCTION TO FRONT OFFICE
Introduction to front office as an department.
Functions of front office .Types of hotel rooms At

Importance and role of front oftice .

UNIT-1 .
tributes of front office staff

members

.Duties and Responsibilities of front office staff IR
FRONT OFFICE ORGANIZATION AND OPERATIONS:

Organization structure of Front Office of small /medium and large hotels . Front desk

operations & functions, Equipments handling at front office — Room Rack. Mail Message,
and Key Rack. Reservation Racks, Information Rack. Folio Trays, Account Posting
Machine. Voucher Rack, Cash Register Support Devices, Telecommunications
Equipments. rooms and plans, Basis of Room charging. Tariff fixation, Introduction to the

UNIT -2

- oW W W W W W

guest cycle.

Hotel Housekeeping:
Introduction. Meaning and definition Importance of Housekeeping, Sections of
Housekeeping. Responsibilities of the Housekeeping department. a career in the

UNIT-3 Housekeeping department. Housekeeping Department: Organizational framework of the
Department (Large’Medium/Small Hotel), Role’ of Key Personnel in Housekeeping. Job
Description and Job Specification of staff in the department, Attributes and Qualities of the
Housekeeping staff — skills of a good Housekeeper, Inter departmental Coordination with
more emphasis on Front office and the Maintenance department, Hygiene and Grooming

Standards of Housekeeping Personnel

- o ow W W W W W W

ROUTINE SERVICES:
UNIT -4 Cleaning of Check out room .Cleaning of Occupied Room, Cleaning of Vacant Room..

) Evening service

) o
HOUSEKEEPING I (BVHR -107)

)

SR el B PRACTICALS

) Introduction. identification, uses and care of hand tools, 3) Procedure for Bed making: S
cleaning Equipments and cleaning agents Day Bed

: (Paste chart / drawing as applicable) Night Bed

) Basic cleaning procedure in Guest room:
Check-out room. Occupied room
Vacant roont Evening service.

L




To import

To explain the hospitality distr
mificance, processes involved in the Industry

To establish sig

OBJECTIVE:- The objective of this course is.
a svstematic and fundamental knowledge about growth and functions of hospitality industry.

INTRODUCTION TO HOSPITALITY INDUSTRY |
(BVHR-104)

ibution channels.

UNIT-1

HOSPITALITY INDUSTRY- A PROFILE:
Meaning & Definition, Historical Evolution & Development of Hospitality Industry.
Hotel Guest. Type of hotel guest. types of hotel rooms. hotel banquets and ball rooms
‘major contributors to hospitality industry .Hotel organization :-

I) Hotel revenue center

2) Hotel cost center
3) Organizational structures —Small Medium .Large .Very Large Hotels x

UNIT-2

THE LODGING INDUSTRY
Concept, and its importance: definition of the hotel Types & Classification of Hotels on

different basis: Star Categorization. Heritage Hotels and others in India. Organization
Structure of Hotels; Origin, growth and development of Hotel Sector in India.(ITC. The
Taj Group. The Oberoi Group). Foreign Hotel Chains in India — Hilton, Marriott, Hyatt

UNIT-3

HOSPITALITY DISTRIBUTION CHANNELS: ¥t
Meaning & Definition. Functions & Levels of Distribution channels, Major Hospitality

Distribution Channels — Travel agents, Tour operators, Consortia & Reservation System,
Global Distribution System (GDS). and Internet.

UNIT-4

INTRODUCTION TO TRAVEL AND TOURISM INDUSTRY
Over view of Travel & Tourism Industry, Interrelationships within Travel. Tourism &
Hospitality Industry, Components of Travel & travel trends. Role of Tour operators &

ravel agents. Major Players of Travel & Tour Operations.

References:-

Wherich & Koontz : Principles of Management

I M. Prasad - introduction to management concept Tripathi & Reddy
A K Bhatia : International Management

R N Kaul : Dynamics of Tourism

Robert lewis & Richard Chambers : Marketing Leadership m Hospitality
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UNIT-1

———
| OBJECTIVE:- During the course the students should:

| Learn about the various commoc
use. Understand the fu

FOOD PRODUCTION - 11
_ (BvHR-200)

eir market torms. selection, storage and

lities required for food production. th : _
Fnhance the basic culinary skills.

\ndamentals of menu planning & standard recipes.

- i
VIENU PLANNING & RECIPE FORMULATION: . o
Menu Planning: Factors affecting menu planning . Standard Recipes: Definition. Format.

UNIT -2

BREAKFAST COOKERY

English, American. Indian -regional Breakfast .

UNIT-3

COMMODITIES
MILK AND MILK PRODUCTS: Composition of 1

Butter, curd ,
CHEESE Production of cheese, types of cheese, Cheese varieties from different countries.
VEGETABLES: Classification, selection ,
FRUITS: Classification. selection

nilk. storage. types of milk. cream

assification, Preparation. Salient

UNIT-4

SOUPS AND SALADS :- Soups: Introduction. Cl
Features, Care and precautions. trends in soup pres

compositions. types. dressings,

entation. Salads: Introduction,

FOOD PRODUCTION -II (BVHR -205)
PRACTICALS

) Various Breakfasts preparations
2) Kitchen First Aid

1
-) /
3) Handling Fire
) Preparation of Soups (Minestrone.

Consommés, Cream Soups, Puree Soups, Clear Soups, Bisques. € old

Soups. Chowders and others)

writing and costing. AT e o

Eggs, cereals, rolls and other breakfast varieties

References:-

Theory Of Cookery — Krishna Arora
Modern Cookery — Thangam E. Phillip
Jane Grigson : The Book of Ingredients
J. Inder S. Kalra : Prasad Cooking

Lerol A. Polsom : The Professional Chef




FOOD & BEVERAGE SERVICE -1I

OBJECTIVE:- By the end of th
Understand various restaur

restaurant control system. Understand the processing manufacturing
wnical kills for competent service of Food & Beverage.

Acquire the requisite tecl

e semester the students should be able to:
ant services. Understand type of meal and menu.

UNIT-1

Food and Beverage Services in Restaurants:
Types of Restaurants, their salient fe
Restaurant Teams Organizational Structur
and procedure of receiving guests. taking guest or
maintenance. Coordination with housekeeping
monthly of crockery, cutlery. linen etc.. Equipmen
restaurant and their use and maintenance,

atures: Set up of Restaurants and their Lavouts.

Develop knowledge of the
o and service of cigar and cigarettes.

I————

el . B S
- Introduction, Concept of Restaurant,

¢. Modern Staffing in various hotels. Method

ders. Service equipment used and its
for soil linen exchange. Physical inventory
¢ furniture and fixtures used in the
Theme and Speciality Restaurants, Celebrity

UNIT -2

Coffee Shop & Breakfast Service: Introduction, Coffee Shop.
Breakfast- Concept, Types & classification.
Breakfast Services. Mise-en-place and Mise-en-
tables’ travs. Functions performed while on Bre.
takine a vuest order, emerging trends in Breakfast

Lavout, Structure,

Breakfast services in Hotels. Preparation for

scene. arrangement and setting up of
akfast service, Method and procedure of

Services and salient features

UNIT-3

Room Service/ In Room Dinning: Introduction, Conce
Dinning. Their Salient Features. Understanding [
‘ Room Service Equipments, Set up of Trays & Tri
‘f Tools Clearance. Presentation of Bills, Root
Management in Guest Rooms, Guest Interacti

pt of Room Service/ In Room
Guest expectations in Reom Service,
olleys, Upkeep and Storage. Service
1 Service Dos & Don’ts. Minm Bar

ion — Have and Have not’s.

| UNIT-4 Types. Brief Descrip

| Non Alcoholic Beverages & Mocktails:
Aerated Beverages. Shakes) Descriptions

popular brands, presentation and service 100
tions, Preparation and Service Techniques

[ntroduction, Types (Tea. C offee, Juices,
with detailed inputs, their origin, varieties,
ls and techniques. Mockrails — Introduction,

B FOOD & BEVERAGE SERVICE -1
(BVHR -206)
PRACTICALS

f | Understanding Non Alcoholic Beverages,

Types & Service Techmgques
Guest Interactions while on Food Service -

5
Do’s & Don’ts

3. Understanding Mocktails, Their
Presentation and Services ( At least ten
types of Mocktails)

4 Breakfast Services. Types, Breakfast

Layouts, Menu Knowledge, Table Services,
Clearance & Acknowledging guests.
5 Familiarization with Food Service in
| Restaurants
" (Receiving Guests, Table Layouts. Complimenting
" them. Presentation of Bills. Dealing with in house/

bresidential guests)

6 Restaurant Services — Their sahient features, Table
Lavouts, Presenting Menus. precautions while
dealing with guests, Commitments with guests,
Food Pickup Procedures,  Clearance and
Dishwashing Procedures

7 Room Service Practical. Taking of Orders,
Delivery of Food Services. ldenufying Room
Service Equipment, Importance of ~Menu
Knowledge for Order-taking (RSOT
functions/procedures), Food Pickup Procedure,
Room service Layout Knowledge. Laying of trays
for various orders, Pantry Flevator Operations,
('learance Procedure in Dishwashing area, Room
service Inventories and store requisitions

References:-
Sudhir Andrews: F & B Service Trg. Manual

Denm R. Lillicrap: F & B Service
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John Walleg Professional Restaurant Service
Deepanshu. Gupt
Brian Varghese: Professional F& B Service Management
Brown. Heppner & Deegan: Introduction to F&B Service

a Nitin & Gaurav @ Lexicon of hospitahity

| OBJECTIVE - The objective is to make students aware of:

FRONT OFFICE - 1
(BVHR -203)

| a. Registration. its types, importance and aspect.

b. The components of registration process for individual guest, foreigners and VIP's.
¢. A proper systematic way of sorting a shift and hand over a night audit.

Rttt i

GUEST REGISTRATION AND CHECK IN PROCEDURE
Meaning of registration. Importance of registration ,The check in procedure for

UNIT-1 e 8 : . ; : da
individuals Pre arrival activities .On arrival and post arrival . Guest registration
documents. Luggage handling at the time of arrival. Room selling techniques
THE CHECKOUT PROCEDURES

UNIT -2 The Guest Departure and Post Departure Services at Front Desk: The guest accounting.
the guest ledgers, city ledger. tips and advances, front office cash sheet, paid out, bank net
receipts, over and shorts. settlement of bills, credit card handling. handling vouchers of —
room rate. food sales, laundry. other guest services, miscellaneous charges, credit security
measures , cash and credit control, express check out. early and late check outs, group
departures, post departure courtesy services
Cleaning of Public Areas:

UNIT-3 Cleaning of Public Areas: Cleani_ng Process, Cleaning and gp_keep_of Public areas,
(Lobby.Cloak rooms/ Restaurant’ bar/ banquet Halls/ Administration offices/ Lifts and
Elevators’ Staircase/ back areas’ Front areas/ Corridor),
FLOOR FINISHES: :
Classification and characteristics: Hard and soft floor finishes met hods of cleaning.
WALL FINISHES:
Different wall finishes in rooms. public and back areas, Wall papers: Uses, merits and

demerits

GUEST ROOM INSPECTION - CHECK-LIST
COMPOSITION, CARE AND CLEANING OF:

UNIT- 4 Metals, glass, leather, plastic. ceramic and

wood.

FRONT OFFICE -II (BVHR -207)
PRACTICALS

. Group check-in.

. Statistical methods.
. Shift hand over procedures.
Planning for following days arrival and departures.

I. Greeting and receiving the guest.

2. Registration procedure of guests: walk-in, reserved.
3. Allotment of rooms and handing over keys.

4. Post arrival activities at the reception.

5. Check-in procedures for foreigners.

6. Check-in procedures for VIP.

-

8

9

References:-

L

-

-~

Dennis L. Foster: Back Office Operation & Admn. ’ . ]



Joan C. Branson: Hotel. Hostel & Hospital Housekeeping

Georgia Tucker: The Professional Housekeeper

Rose Mary & Heinemann: Housekeeping Management for Hotels
Devid Allen, Hutchinson: Accommodation & Cleaning Services }

! NUTRITION

(BVHR -204)

OBJECTIVE:- This course is designed to acquaint the students with the basic concept of nutrition which wili finally
provide support to their knowledge about Food & its preparations. By the end of the semester the students
should be able to: Know the importance of food and nutrition. Understand the role of various nutrients in our
| body. Conceptualize the fundamental of balance diet. Know the effect of storage, pre-preparation and cooking
| on nutrients. Use the knowledge of nutrition for retention of nutrients while preparation of food and during menu
| planning.

i INTRODUCTION TO NUTRITION:

Definition of Nutrition: Importance and scope; the various nutrients.

—

. UNIT-1 . ;
| - FOOD AND OUR BODY:
‘ ‘ Role of food in our life: recommended dietary intakes (RDI). Calorific value of food: The five
. food groups:
' ' ROLE OF NUTRIENTS IN OUR BODY-I:
UNIT -2 a. Carbohydrates: Classification. functions, Deficiency and excess of carbohydrates. sources.

b. Fats: Classification of Fats. Functions, deficiency & excess of Fat; sources.

Proteins: essential amino acids, classification of protein. functions of proteins, systems of

protein Deficiency, Protein energy malnutrition (P.E.M.), Sources of protein.

ROLE OF NUTRIENTS IN OUR BODY - 1L

UNIT - 3 Vitamins: Classification of vitamins function deficiency & excess and sources of all vitamins
ROLE OF NUTRIENTS IN OUR BODY - III:

a. Minerals: Classificanon. Sources and functions & deficiency of various minerals — Iron,

Calcium, lodine, Sulphur. Potassium, Phosphorous, Sodium, Zinc etc. (elementary studs

only). Water: Functions. sources & diseases.

BALANCED DIET:

1 Concept of balanced dict

: UNIT - 4 Menu plaqning-Delinirlxsl’n aim & importance Menu ;)!Qn_nmg for specific requirements viz.
infants, children, adolescent, adult man & women; nutritional requirements during specific
E conditions viz, pregnancy lactation & old age.

' EFFECT ON NUTRIENTS WHILE:

a. Storage.

b. Pre-preparation.

c. Cooking,

Measures to be taken to prevent nutrient loss during cooking

References:-

F@anta!s of Food & Nutrition: Mudaambi & Raajgopal
Nqnml & Therapeutic “utrition: H. Robinsson
i Clinical Dietics & Nuiriion F P Aanita




2 Year H-SEMESTER

< ESE Sessional
\“ Subject Code Subject Name L-T- \Il'. | lotal
- XL [) VIR S (‘I l'\
. IBVHR30I Enmvironment & Ecology 3- 70 20 10 100
0-0
2 IBVHR202 Food Production-111 3w 70 20 10 100
[-0
3. IBVHR303 Food And Beverage Service-111 3= 70 [ 20 10 [ 100
1-0
4. |IBVHR304 Front Office-111 & House Keeping-I11} 2- 70 | 20 | 10 100
1-0
5. [BVHR305 Food Production-I11 Lab 0- | 100 [ 50 | 50 200
0-4
F . ‘erav W, ®
6. [BVHR306 ood And Beverage Service-111 o- 1100 150150/ 200
Lab 5
0-2
7. IBVHR307 Front Office-111 Lab & House 0- | 100 50 | 50 200
Keeping-I11 Lab 0-2
TOTAL 1000

CT: Class Test

TA: Teacher Assessment

L/T/P: Lecture/ Tutorial’ Practical

2" Year IV-SEMESTER

ESE Sessional
S. : ) - Mark . _
L-T-P arks ; .
o. Subject Code Subject Name T TTA Total | Credit
1. |BVHRas)  |Practical 600 400 | 1000| 20
: Industrial Training
Total 1000 20

CT: Class Test

TA: Teacher Assessment

L/T/P: Lecture/ Tutorial’ Practical



BVHR3O2: FOOD PRODUCTION-11

OBJECTIVE: To provide an in depth knowledge of vanous tood preparations, apart from tlus
to make vanous culinary preparations out of

I, Meat.
2 Poulin
o Games, Fish ete

UNIT-I

Meat Cookery: Meat: Charactenstics. selection and grading, Classificanon (Bovines, Ovines
and Swines) Categories

Lamb & Beef: Types of meats used in cookery. Cuts of meats 1.e.( beef. lamb). purchasing and
quality grading, factors that gives meat a cood quality. handling, knowledge of offal’s & other
edible parts. tood value, storage, Butchering Procedure. Rigor Morus, application & cooking
methods. Smoeking Procedure

PORK: Cuts, food value, purchasing. butchering procedure, Processed Meat-Ham, Bacon,
Sausages. Salam

UNIT-1I

Poultry Aund Egg Cookery:

Poultry And Game: Introduction, Classification, Selection Criteria. Cuts of Poultry. Yield and
simple Indian preparations.

Egegs: Introduction, Usage in Kitchen, Structure of Egg, Classification. Grading of Eggs, Types,
Selection. Storage and preparation of breakfast dishes with eggs

UNIT-111

Fish Cooking: Introduction, Types. Purchasing, Storing Considerations. bish & Shellfish, Their
Classification, Cuts of Fish, Popular Species of Fish, Classical Preparations of Fish, Common
cooking methods used for fish.

UNIT-1V

Food Commodity:

Cereals: Sources. variety of cereals. uses. storage.

Fats & Oils: Sources, types (animal and vegetable fats). uses, storage Hydrogenization and
rancidity

Herbs And Spices, Condiments: used in cookery.

References:
|. Knshna Arora: Theory of Cookerny

2. Thangam E. Phllip: Modern Cookery

3. Jane Grigson: The Book of Ingredients
4. 1 Inder S. Kalra: Prasad Cooking

5. Lerol A Polsom: The Professional Chef
6. Cinton Cesarane: Theory of catering

%W/
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BVHR303: FOOD & BEVERAGE SERVICE-I1I

OBJECTIVE: .
Understand the alcoholic beverages and 1ts broad categories:
a) Brewing process
by Viticulture and Vimtication. | .
Bil »f Wines assification storage & services.
¢} Understand different types of Wines. Their classitication (\ln age & R et
roducing ¢ ‘ - specialty wine and the v )
Know about the different wine producing countries. their specialty wine
law s governing the major wine producing countries

UNIT-I o
Alcoholic Beverages: Introduction. Definition of alcoholic beverages and classification
Fermentation: Definition. Process & Uses.

UNIT-II

Beer: History, Definition and types, Ingredients used in beer making.

Brewing Process: Bottom fermentation: Top fermentation. Beer faults. Care and Storage of
beer. Beer termunology.

UNIT-III

Wine: History. definition and classification of wine .Viticulture seasons. Quality of sotl andv of
area of production. Types & Composition of grapes and its effect on the nature of wine. wine
makers Calendar, and wine diseases Wine making Methods-Table (Red. White. Rose).
Fortified- Sherry & Port. Sparkling Wine, Characteristic of wine. still. sweet, dry, vintage & non-
vintage, Care and Storage of wine. Wine Terminology.

UNIT-1IV

Wines of France: Different regions, their geographical composition and climate, grape varieties
and characteristic of wines from each region. Special reference of Champagne, its origin. grape
varieties and production.

Wines of Other Countries: ltalyv. Germany, America, Austrahia. Newzeland, California. Chilh
& India. Wine of Spain with special reference to sherry (in detail). Wine of Portugal with
special reference to port & Madeira. Marsala.

Wine Quality Laws: France. Germany, ltaly, Portugal and Spain

Foods and Wine Harmony In relation to all courses of French classical menu.

References:
I. Sudhir Andrews: F & B Service Trg. Manual
2. Denni R. Lillicrap: F & B Service
3. Deepanshu, Gupta Nitin & Gaurav: Lexicon of hospitahi.
4. Coltsman: Introduction 1o F&B Service '



HR304: FRONT OFFIC Io-111 & House Keeping-111

&

B\

OBJECTIVE:

Srudents should learn
a) Handling guestm
b) Describe room change procedure
¢) Outline the tasks performed at bell desk

about
ails. messages and guest enqu
and Out Door Area manageme

1es
nt.

UNIT-1

Guest Information Managem
Guest Informanon Handling.
facilities and functions.

ent:
Business centre

Handling guest mails and message procedure.

UNIT I

Front Desk Functions:

Room key management. Self check-
aging system.

in. Web check-in. Wake up calls and do not disturb requests,

Guest visitors handling. P

UNIT 11

Room Change Procedure and Bell Desk Functions: Me for room change.
Live move and dead move, Room change formats.
Bell Desk Management: Activities and procedures

luggage procedure. Travel desk services, Concierge Services,
Bell Desk.

aning and procedures

at the time of: Check in, Check out. and Left
Other activities & Formats used at

UNIT-IV

Hotel Porch Operation
System, Duties of doorman/ par
guest pickup and drop services.

s Management: Car parking—self and valet parking, Public addresses
king attendant. Hire a car procedure. Airport representative,

o



:1::]—{ _-l\ml Fabrics: Definition. Origin. Classification, Characteristics of different fibers
Cotton. Linen, Silk. Polyester. Nylon, Acrylic. Yarns: Tyges.
Finishes. Designing. sizing, deguming. weighting. scouring. ca :
shearing. Floc!:ing_ <anforisation mercerization. napping. Bleaching, Dyeing. Pr

calendaring. decatizing. Tentering.
inting. Singeing.

UNIT-II 0o |
Hotel Linen And Linen Room: Classification: Room linen. F&B linen. miscellaneous linen.

Selection criteria & stock requirements, Par Stock.
Linen Room: Location, Equipment and Standard Opera
of linen and Stocktaking, Marking & Monogramming. Functioning.

ting Procedures, Storage & section: Care

UNIT-1I1

Laundry: The Concept, Importance, Organisation Structure, Key Roles & People. Functions of a
Laundry, Professional Laundry Set Up. Linen Room. Uniform Room, Tailor Room. Setups &
Functions, Equipments Used in laundry. Their Salient Features, Laundry Chemicals, Laundry
Do's and Dont's. On Premises Laundry, Off Premises Laundry, Commencing the Day's Work -
Briefing. De Briefing. Day Schedules.
Managing Guest Laundry: Valet Ser
Dont's, Handling guests Linens,

Stain Removal: Different types of stains. Cleaning methods. Specific Cleaning Agents,
Chemicals and detergents.

Care for color and delicate fabrics..

vices: Collecting Guest laundry and returns. Do's and

UNIT-IV

Sewing Room:
Uniform Room: Purpose of uniforms. No. of sets issu
Designing a uniform. Layout and planning of the uniform room.

Activities and area provided. Equipments and Standard Operating Procedures
ing procedure & exchange of uniform.

0%



BVHR 305: FOOD PRODUCTION-III Lab

Dishes with accompaniments & sauces.

l.

2 Meat, poultry, Egg & fish dishes (Continental ).

3. Butchering process of meat, poultry.

4 Familiarization with commodities and their uses in kitchen with the help of simple dishes

preparation indicating their uses
BVHRM352: FOOD & BEVERAGE SERVICE-IIT LAB

e Beverage order taking and preparation of BOT.
o Familiarization with the glassware, equipments and tools required in relation to
Beer & wine services.
Service of Wine
a) Order taking procedure
b) Service sequence, serving temperature
e Services of red wine, white wine, champagne with all the courses. Decanting
* Designing of beer/ wine list
Service Of Beer
a) Service of Beer: Draught Beer, Bottled beer
b) Order Taking Procedure
e Service Sequence, Equipments used.
Assignments:
I. Preparing Charts
e Different regions of France and their characteristics of wine.
e Regions and characteristics wine of two other countries.
Collection of Labels
e At least five wines & Beers (Indian & International).

(B8]

BVHR306: FRONT OFFICE-& HOUSEKEEPING-III LAB

|. Handling various types of enquires and providing information at the front desk
mformation section.
Message and mail handling procedures.
3. Bell desk activities at the time of’
e Check-in.
o Check-out.
¢ Room change.

t2

4. Electronic Key Handling System

5. Layout of Linen and Uniform Room/Laundry
6. Laundry Machimery and Equipment

7. Stain Removal

8. Selection and Designing of Uniforms

9. Visit to a professional Laundry

%«%



)
_.M %

0001 o] €] a [e10], |
LOV
Al suoneiadQ a91j0 o] —dHAY
00T | 001 0¢ 0S - C - E
90t
_,_ Al 221A135 25B12A2g % POO] —dHAE
“ 00C | 00l 0¢ 0¢ - ¢ - -
| SOt |
. Al QULDSSNR 3 UOLINPOL] POO | MHTAS
00T | 001 0< 0¢ - 4 - - €
s|eanoel|
14017
Al 3uidaayasnoy ~dHAS i
001 0L 0¢ 01 0c - | ¢ b
oy
| Al suonesdd) 2010 wo. g MHASg
. 001 0L 0¢ 0l 0c o & £ ¢
| . Tof
“ Al 21A1G dTRIDAIE] B POO .| MHAS
,_ 001 0L 0¢ 0l 0c = | v |
, LOF |
ﬁ Al 2U3SSIE] 2 UONINPOI| POO] SIHAE
001 0L 0¢€ 0l 0< - l £ 1
20 V.1 1D d 1. 1 K109y |
L0 |RUOISSAS Yoom 3po)) 5
1walgng | 983 JWAYDS UONeNn|BAY] 1ad spouiag aweN 1990qQng walgng | N'S
TSRS |, F
a_— a_— - i N _— _— a_— - - . - — — - - - s - A~ A ol N r 3 rF 3 -_ - -_ -_ - - - -_—



000 [ - - -1 -] <] sl TV.LOL
_ LOS
00T 00¢ . - - -1 -} - Adueunoddy | —~YyHAL | L
, 9054
4] 32uald§ poa] HAd
oo | ool | 001 0s Os| —| 1] ¢ 9
_ | SOS-3
m Ar1aomduio) HAS
00T | 00l 001 | Os | 0s| - | ¢ O W
| | ) - | rosa |
| , sutuue|y Suproe.| HAY |
001 | oL 0¢ 01| oc| —| 1| € b
_ £0sY
m Adueunoddy 19104 HASE
00l | oL 0€ oL ot] —| 1] ¢ v
c0s-d
AdUAIDG poO ] HAdG
| 0oL] oL 0¢ 01 0oc| - | ¢ =
1063
M, uonedrdde somdwo ) HAS
oty oL 0€ 0L Oc| —t 1| ¢ | = n L
[elo], | YLl JBofd] Lt I L KR
210 | [PUOISSag Maam Apo) 0
RRIIVI TN N AWAYIS uoneNn|eAT] 1ad spouiag dwieN 192lgng 122[(gng | N'S

ETEITETTTETNS

A A& o a a A A A A & o =& . = -



_ aNBULIDN (]

, S119SSAP ANRJOIOYD snoleA pue Funddwer aejodoy)

‘ S1I28SIP UIZOJ) [N PUE $)IGIOS *SAQUIOE * SLUEBAID 31 — SUISSI(] U9Z01 4 (p

S10IpARE * SASSNOJA puE SPLINoS (9 I

,' "saones suasap ualaylg (q
sSuippnd pue wea1d ‘spieisnd oiseq (B

|

_

|

,

SIS

"KIRUONDAJUO ) X A1ddeq Ul pasn saoae|q (D

" . i1
siep Auoyeg (4
_, 's1anpoad £1a3BQ U1 PISN SAWAZUD PUR SIURIDELING "1 IS | (¢

‘Bujeq 0} uonejAI Ul WAMNSUO)) N0 (p

*$$2201d Fuijjlw INO[} [BIDIAUILLIOD JO UOHINPONUI JALIQ Y (D
A1ayeq ui pasn siudwdinbg (q 1

noAe uayory Aiayeq (e

ATSE T JO STeTUOme Py
u
m ado |, nun
| AT ARTASSLLVA ® NOLLYNAO¥Md A0
'SIN0Y (32IY1)¢ 2q |1eys S5 JO uonein(]
[LaNdBI/[erom | a0 — d/1/1 1801 sse[) — 1D
HONBUIUEY ] 1915205 puy -84 JUDLLISSISS |/ S _IIRd] IV |
9 Y i Y i~ r 9 - - - - " — -




f sguy (p
. punod (2
adA | weo ] (q
adAy aoneg (v

SAMYD)
8L yswe
| SV IBAN 10 (D
ased el (p
ased ynd (o
Ased 1sn1) Woys (q
AsBJ XnoyH (e

JLSVd DISVE 40 SAdAL SNO1IVA

Spudagp ueipuy (2
SONILIRA YOS W paey - sjjoy (p

‘speaiq ueifer] 2 ysual f dornidg ‘peaiq amya Jo uoneiedaa (o
Swaqold uowwo)y (q

uondnpoly Jo M3AIRAQ (e

ﬁ Saviayd 40 AdNLS
|

- @ dk Ak AR dm kO o 4k 4 4 4 44 aa &, A e a =



. PO0J4+22UDIUIAUOI /WO ATRUONIIPIILAY MMM
J POOJ 3IUSTUIAUO )/ T{1M/510 BIpAd D[ IMUS//-5dNy
/ TBuIj00d JO SPOYIAW JUAIY) I(]/310"101BINPIYIM

f sanbiuyoa unjoo):A1o8are)/M im0 vipadjimud e
| sadidai-A1jes-10oms /K108 2182 A0 UOIDIPPESUIYRgSA[[ES @
, ®

®

“FO00-UNJ-DIB[000YI-AT[BS/ Sod10dI/W0ITNAAABUOG MMM -
POINT- DN 2OA-CIPIS/C 1 /500 /UT Tt UT auT[UOSHOOqINOT MMM
Jpd-1onposdLiouondajuod INeqQ | TISP)/FESO | /CIPIWAUTIR NRISUR MM e
WY ANS B /AIMNEE N 0 dnuddojuendsog waay e

S$2UDUNDY OAN

AUISIND § ANUNOD SNOLIBA UO SILIOG BLIRUINY)

HOOH YOO [BANSA,] — |91 B[WUIA e

auryeg nseg - Laqng NS e
Funyeg Supurisiapu) - opudy ydasop e m

$Y00g DUIINIY

- - N i - - rF N - - - -— - . -



sSau] (p
punog (2
adA ] weoq (g
adAy soneg (e
SAMVO

| aised yswe ‘Al
ased 1ep 10H (9

_,_ aised Ayepd (p
, ased ung (2

\ .J_.._.._ ISl ) _._p:._/ :u
" RI L IRV TS I & | [
| S C  ALSVd OISVE H0 SHd AL S 101V A

speaig] uBipu]  (d

,. 'SANAULIBA YOS Y pavy - sjoy (4 .
‘speaiq ueijel] 3 youar ‘dor-ds ‘pearq anyy Jo uoneredary (v m
| Saviyg

andupw (U
SHASSIP Aej0d0Yd snoue A pue Suuadwe aejodoy) (2
SHIASSIP UDZOI] [|1NS PUR SIAQIOS *SIQUIOE] * SWBALD II1 — SLIASSI(] UIZOT

(p

01 , SIOIRARE]  SISSNOPY pue s nos (2
{ TRAMES SLRIP W] (Y
stuppnd pue weaa Spavisna DS

(e
JISKT

AJBUOTIAIUO ) R AN UL PRI STOAR] ] (2

—

_ S AuayRYy (Q .
,. s1npoad Aajeq ut pasn sawAzud pue sjumdRpng sy (e 1

EXTIRER|
pasodoay

—_— g

‘ nun
t-0-0

A S b A A & A A A A a A A A & & @& & B & & & A & & & & o o & -

PG S



H
, |
,_ gpnaade jo 22198 pu sanauey (9 |
A ::_3:1:_; jo dFpapwouy (4 Al
uonediysse]) (e
AILLIYAdY
Juueams suuds aseq ‘Fuide uone1oysad ‘uoisnjul ‘poylall plod uonensi(
"SPOYIAW 10y “dndejnuew ‘uoniutjop ‘AI0ISTH 11
,_ AANON
i
spea0d Suuedaid ur sonsmbiaag
-uoneuasald pue suoneiedaid Jo spoyidaw 3didal 'S|IEIO0d uowwoy - - 11
STIVIAO0O
ZMAOAL[S 0Zno ‘exnbip “ayuisqy “epnba ) — suads 1oy10
"BYPOA Kaysym ‘uId
“APUBIQ ‘WNI JO IDIAIDS PU LU PUBIG ‘SINILIBA “SSID0. 1id uononpoud *d2oumog -
ssaooad uonepnsip - 1
_ suads jo uonuagy -
/ : : o — - ) LIRS |
ndoy. nup
r AIFADIAYAS ADVHIATL ¥ A004d

e — - e am A e Gk da A 4 A a & A & 6 A s = a =




i 4 B A A A & a =a

S[IBIO0D udyeys pue

PALIS OUD JO SNALILA U0 JO uoneuasard pue uoneiedald ; UONENSUOW(] Al

siids Jo 25110S m
TLOg Jo uonwmdard pue Suel 19pIo dHLIdAdY T

I speaw jo sadiy

| | - .

,_, SNOLIBA 10] SIDIAIS pue noAe| djqel-jeandeld 121sawas snoiaald Jo uoIsIAdYy =

| INTISTERY ou'g

_

=

|
|
|
|
|

sananbip jo asrppw saoeipadiyiwud g

manbry/epmgdioreipadnyianud
Juuadewod AIpuondIpad Lyl amm
Jusasip pue jnuady/imaioeipadyyimus
111dS W02 AIBUOIIDIPIIFAYY MMM

"

TNAdS/IA/SI0 eTpad iy im ua//sdny  ©

— 1 e <t

SERITEICIERETEYYY

NOOE] ATRIIAIE] 3 JRE Y| - SPWOL | ) 1IUO ] SHBLISOY]
SIDNALDS ¢ W 4 — dedijprpsiuudg e

SYoog odudIajay

-



2110 WOJ 01 BUILIELIG SUOTENIIS 1210 AUy
BUNOOGIdAO (]

"212 18903 FuiZ1R100g “1sand piuin ‘1sand ded] ‘1sans Assng
-:sanieuostad uaIdyyip Jo 1son3 yim Suluedwdq (v
SNOILVNLIS ONINI'IAVHH

SYTHDOT ALTAAVS ONTTANVIE |
SId8e ] (D

(rew-2) vy (p

|
XQI2L (D
Xeq (q
Xvadd (e
SAILITIOVA NOLLYDINNIWINOD NYIAOW ONINITAVIH
adog, nun

SINTINOD ASHN00




i

SIDUDIIY GIAN

suoneIdd() W] (pateg] SHYD) B N U0

201 WO, [P0} SMAPUY JIypng
uoneNsIuIWpy 7% suonedadQ 9O Hdeg 1121S04 T suuaq

$)00¢] 90UIJY

NooU D sua[RArI (P
pied upair) (9

BSIA (q
wodsseg (e

SINIINDIDOA ONTEIAV Y

Al

3orq pady (p
AMA1AI0WIL 2k} 01 ddB (D

X0q uonsadsng (q
aneuuonsan() (e
AJTOd TEVD YTWOLSND LTINSTY AHL ONISSIDOV

111

pARd K10 asanny (p
sampadoad dn mopjo4 (
siuejdwod Juwpeay (q
WB1AP pue uondrISHES 15NN (B

AV dANOLSND

11




U R e

JUAASBUBW YOrI A WO0Y ‘1
“dn Surj[yy syooq pue suljpuey [lew pue aTesSaN I
sa1mbut jo sadA1 snotiea Sul|puep 1
: ANAIY ou's

[WIY 318D~ 1IWOISNI A0 S [AIOYIIUIBI MMM
/WOI'S[210Y "IBDIIWO0ISND

IITATOG IDWOISN ) < TUMINIBRY ¢ ¢ WO INOGR BPRULIOIUIQS
LOYSSOOVON=UYS TS NOOG U0 [T 00T SO0

[SACIT « STOOT SUIUUT[J « TOUOSIO ¢ NR WO qRU MMM

0P WALSNISOT% ROT%OI/AS/O:A/S0U/ (1 d /MNP URIDA Y " AAmAs

0P WAWD[NISOT% ROTUOI/ AS/OA/SAN0U/A(1d /MNP UBII HYI MMM

LOYEEY0900=UGSIESNOOY U0 ITO0T SN0

TTOA ¥ SIISTE) ¢ WO MO MM

POPTAIIMISOT % ROT %O/ AS/OA/SN0U/ (1 d MPIURIIA FLY I MMM




dm aa 4B B A A a &a .-

s10j00 pue saday (g
MO YA Suiary (e
CRINLTNDLLYOH

aannuang -

WAL NOPUTAL Y Wopuiyy (D
SALIONSDDL JO IOy (P

TULDAOD [N U doo] ] (D
WISAS Suudysy pue ysey (g
mojp) (v

NOLLVIODHA MO NI

e SR,

UONRZIIUDS PUR ISINT YONS (it Junjeag]

NOQ pre sayg (0

uonudAdd WApdE pue ssaudeae RS (Q

UM P Tutedwap pue duadiourg (e

NO SISV AN HEA T ETNASOOH A0 STy ao ivNosy id |

adogy

nu )

AFODNIdAANASOIOH

ANJINOD ASAN00

AN VONBEIIUDUITIOD WASPOW Juijpuepy

T

_: dualvura v juypurp

mo J .._ ) M:: :. J;az :::? /.;:/::. Jf Jw, :1:

SUEAIs /I tu

SHEY du aye

- R o  am s am S 4R aa A & a a . a =

LIAY

e ——— ——————

RN
A
Al

_— AR A am e



SPUdILL ATRIASOH « SHDIAYAS ¥ SLONAOU ¢ 2:,5.5;.#:.5__..:::. SEM
xdse s [910U-5[|BY-]RIN}NDII0Y- [BAOL 8)SH6 [ L | /Ud/0D mEoc._Bm_.BB.
_E:_.o,___f._:-mm\s-:uam-,m_mEs-Emm\...\ﬂo_tm\EoU.._otMEEo_mm:ms.B?s

TPUNSBUBIISY] UT S[310]] ¢ BIPU] ¢ BISY ¢~ < UI'0D°03aM MMM

. JOUSUB [SOP[JOY MMA

ugdisap [210H/DIM/B10 eIpadiIm-ud

SRRITRIETE DY ITEYYY

[ENUBIA PIV ISEL] SSAdIpUY ULy uyof

SIOIALS BUIURI) 7P UONBPOWLLOIIY (UOSUIYIINE “UD||Y PIAR(]
S[910H 10} JudwaFeuRy SuIdIdyasSNOH UUBWAUIDH 29 AR 350y
J0daa)dsnoy [euoIssajo1g A :1ayon | 151020

Suidaayasnoy [endsoy 2 |2150H ‘[A10Y :uosuelg D ueor
Buidaoyasnoy [910H smaIpuy 1ypng

SM004d FONTITATY

- . e -_—

-~

udwWRTURLIR 1m0 Jo sjeddund pue CRIES TN
sopdiena

Moy jo asoding (g Al
WDLWDTURLIE IDNMO[] UL PIsN [RLId)EwW JANRI02IP
1DI0PUE SIDMOY JO SANALIRA JO SFPIjmouy “pasnbal [euew pue wawidinbyy (e

LNAWHONVIIY 4IMOT4

JURAD[AL (M udwddeld Jo 1243 pue wawdoed Yuawadue

uapues qiay asnoy-uj (J

s1amol) umno jo sanbuysay (o
sapronsad ares quowdinby  (p

| Suudpaed jo sem ajdung (o




SIND pUB SPUNOA J0UIW 10] STUIssaI(] (g

STUNS UL

SuIpazyq asoN “ydoys Sunuie g TUIYOU) "SPUNOA JOUTPN Uy Ung
ISSAUUNUNI(] SSAUSNOIISUOIUN SPIBIS PpUB 10Ul 10) JuUdwWiedl] (e

pIV 15114

"ageyea| se3 Jo 1u2AY (9)

‘sawing Jo juaag (q)

"211) JO uAg (B)

AIONADYIWNT HLIM DNITVIA

L1andy




"20EJIAIUI 1SN Y], B
L00Z SMOANIA 10 MITATIAO 1
Juundyuo)) ¥ Sd1f yoey -
.wc:E:.E:.u UDWATRURIA 8I(] °
"SPUBLLLLO ) WAUDTRUCIA d|1] 11
”, SPUBLLILLIO )
A1012211(] PUR SPUBLULLIOD [BUIIIXD 3 [BLIdUL “s1uduoduiod Sunoog
‘wNsAs Funesodo 0y uondnponu| e
SOA-SIN 40 MATAYIAO NV R.r

L]
"UOLBZIUEBBIO PUB 2IMONYDIE 1NdWOod JO MIIAIDAQ ™D
S1NdwWod Jo uonEIWI| 3 SONSLINOBIBYD ‘UONEIJISSE]D ‘UONBIdUAN  °q I

'S1IINAWOd JO UONEN|BAD [ROLIOISIH B

L

i)

2

SHALNdINOD OL NOLLONAOY.LNI
uﬁ ndo . nu )
SNOLLVOUIdd YV ALLdINOD
SANLTNDLLYOH 14
SOHOSSIIE JO swawdde|d pue s1ouMuT jo Fumig (g
sueyd dig Suisn syuawadueae Y31 Sunaao |

1001 PUB TULIDAOD |{2M Jo dumjeiuiw WP Jo Aeydsip pue

June (e
- NOLLVY0D3d NOINAINI




uewieieley *A csaomdwo) jo spaepun. |

- M
NOOS! TONC R _v_uw
_ Juipiey P
, guidessoly D
._ ansqam 3uidojaaag 'q
, 1PUIAU] 0] UOdNpONUf B
’ LANYHLNI
w LN SMOPUIA\ 7P [PAON ~ 2IBMYOS JIOMIDN B A
WU 7 1DUDIY — PIED) DRPIANU] NIOMIIN )
sgqniqy O
[BIXE-0) 2 pasim] dnd() 21q1.| — sjppuuey ) p
SIPON 3 1941 — AUBMPIE]] UONBINSHUO ) YOMIIN D
, NYIN NV NV s1doouod Supjomidn  q
| ONIY ® ¥VLS 'SNg —0ImeN e
| ONIMUOMLAN
|
| SUAWNd0(] TN LH d1seq Suneary
SURYD) % SAQRL Yyl Suiop 9
DB IR\ P
Sputwiwo ) Al
OMY PUELLILO, ) JPWWEID) "YI3Y ) [[adg Fundaio)y suaunaoc) 3uoory 3
m XaL Sude|day % Suipuiy TUNIP FuIMmdIA
* TUISSADOIY PIOAL JO sOIsEg B
M LOOT AHOM SN
_ p101dx PuIu] % uonedIuNIO))
’ Busmoug qapy “Sunaspy N Jew-g p
, ‘$2INIBI{ SMOPUIA SNOLIBA ™D
L o Pueg [onuo) ayy q




{tew-3 °§
1w
AOMN-SN '€
l

|

LO0T SNOPUIAY -
SOU-SIN

ISRTTRIHU S TRINEIS U TR TV U RN

4 £2q00g] N PIAR(L 3 A0 1] DIUUOT DL YOSOIN TULIISEY  »




‘sadAy fampnns  (q

" 2 15eA sansLIdRIRYD pue suonouny ‘sad ;
S e R .ac.o:u:wﬁmn_ pOOJ Ul Pasn SWSIUBTI0-0IIN (B 11
| SINSINVOUO-OUDIIN

SIUAWPUOD 110 Y s

AYOWS POOAY JOYOI[Y SIBSNG 1S S[RINUIY) SIANIPPY, _5;:._ \q ::M:J._,f.u.:_
ATRI0NS Tulnp sasuey) (p

‘uonealssard suunp pooj ut sasuey) (9 11

(uompey ¥ 1BAH Buizada§ ‘Fuiki(])sassan0lyg pue spoyiatu uonealssald (q
.mco:.%:o,u diqoideuy ‘[eAOWdY sisdasy UONBAIISII POO] JO sajddung (e

NOLLVAYISTYd d00A

SUIUBILA pue S[RIdUL ‘S1e] ‘sa1eipAyoqie)) SUINOL ] y
SINIRLLAN ANV d0O04 NO LVAH 40 1034473

nup

AINAIDS A004

ndojy,

DONIDS TO0T0S TTRT




ot WOl MMM e
51008 MMM
UTAO5 10SS] WM W e

SRRIURTRTRINEVREY

IYSO[ YV WISUBRYqNYyS — SINdI(] 3 uonnnN e
ueyeunuems A I - (11 % | [OAUONIINN ¥ Poo] e
IYSR|LIS ¢ — DUAIG poo] e

SAOOH HONTAHAT |

TUIIONUN) S 11 pur 1vsy |
“([eatwdyd pue [earsAyd)siueannpe jo uondaap Swenpe A
[BIIUIYD JO $193] 1 X0 *SANOIT POOJ WA JIP UL STURINPE POO} UOLULIO D

NOLLVIALT1NAV

swade Funea-nue ‘syuade Suunoaey ‘suade BuAyniog
pue sjudwd|ddns WdaLINU SIDUMNIMS AIRIDIP dANINU-UOU pup [e12ads ‘smojod
POOJ SHEN|E pue spioe siapng ‘siuade Suunew pue Suydealq ‘suaie

| . : Suuapu | Al
PUE SIASIIQRIS "$UATE HIR)INS SHURPIXONUR *UonrRAISdAd SAANIPPE PoO) Jo suondun 1

SINUDOV ONINTAVAT ANV SAALLIGAV aoo0:1

Etblibb i




stwapqoad eondur  H
(9l

01 | SOINPaYDS) SIS SUddN pue SjududIeIs AWwodu| |eudwaeda() T
swojqoad jeonoeag Y I
(wa1sAs wuojun Japun) 1pays aduejeg ay) Jo swdauo) g
Swaqold [eonoeld D
UAWRIS AWOdU| Y] JO SUAU0) g
SIUNOIDE JO WAISAS WIOJIUN 0] UONdNPONU] 'Y
STALOH HOA SINNODDV 40 WALSAS WHOHINN
| adoy Jyun

AINVINNODDV TALOH

INTTNOD A5d1M00

XONVINTOOOV TATON =105 YHAT

DA DA S, S S a oa . _



e

uippnn suy) — siaseuepy ANjendso 10) $|BNUSS T FUNUNOIY
sjader O unae — Sununoddy judwaseue iy Anjendsoy

CLINYIEY [IUY — SULUNOIIY |90

eidny Y (21008 — SUNUNOIIY [DTO}] JO STUILD| ]

SHOOE IDUDIDIY

swajqoid eonoely
uonedo|[e Jo siseg
uonedo[[e JO SHIeQ-MRI(]

<000

UO[IBO0][& JO SaTuIURAPY Al
sasuadxa jo judwuorodde pue uonedoy
Sununodoe [ewdwIedap 01 uononponul uy -
, UZ_,_.._/.;O.,V,NM,.\_MM.Z@ nidvdia et S
M
“,
MPNE [EUINULJO MIIAdY pue uonmuawd|du 5
upny A1omerg pue ipny euiau) U2dmidq uondunsi] g I
1pny AIojneig pue [eusajug o uondnponul uy  y
LIANV AHMOLNLVLS ANV LIany TVNUALNI
[ODUO) JeUINU] JO MdIAdY pur uoneuawajdwy oy
[0NUO) JeuInu] Jo sanstoee ) €1
[ONUO) [BUIdUL JO SaANIIG0 pue vonmacy oy 1

TOUINOD TVNUALNI




- wa 4B & A A a -

-

ue[d WADLY e
douvieaddy 2A1ORINY e I
i

JUONBIDPISUO)) UBISA(]

NOISAd 11 LOH

ando .

nu )

T[RLIDIBN 2QRING e ]
UONEIOT POOD)  ®

ONINNVId ALI'IIOVA

INALNOD dSHNO0D

ININNVTIXTTIOVT Fos dHAY



- dh & A A A A .. a -

10 Juswitede Jo uoNEsIISSe[d JOf BLIDILL) D

1910} ATLILId}] JO UONRIISSE]D Q) BUMLLY

910F] JO UONRILJISSTD JRIS JO] CLIMLL) T

[M10H I
wowiedy
pue a5RILIAH ‘|90 AI0TIED JBIS Ul IDIAIIS PUE SINI[I0E] "anjed) |BIN1031Yd1y
TALOH A0 NOILLVIOIAISSVIOD UV.LS
uonewnsa-uAWAIMbal peoj [earndaja/1dem dewixoiddy
‘wool 18an3 1ad sease Junerddo
1o aeunxoaddy oy ad£y aeys ¢/oadAy 108png ut sease Suneaado sewvoaddy 1)
UONEWNSD UONINIISUOD JO 1800 Newivoaddy
eaae uld pue ease 1daed U2 W1dg U1 Y]
UONBIIPISUOD [RANDANYIY ‘(] I

‘diysuonejaa
ooeds sudwaambar ddeds Fuluuiddp jo skem “aseds Sulunwiaap Joj 2NPAd0Ld D
‘wesselp Moy pue ssacoxd Mo ‘g

‘uonesapisuod fuiuueld :(477S) waned Suiuueyd moke INBLWIISAS Y "V

ONINNVId SALLITIDV A

SIDNIDEINUBL YT PUR DIURUIIIRUL *SIDAIIS "SI JUAWU LU
TUIPIDJ SUISNOY JO UHONIUNY PAIRITIIUL Y] dUIGUIOD S0 2104 g1 ey Surnsu.p )y

sanul L_,:_;:: spaau uonepoutuodoe JoO uonenjeas] m_
udwaFeury uapdwo) e
Sunueury punog e

diysuewiopn squing o




JUDWATRUR SINIJIDL.] — UL JOy ¥ ynuedng
Butuue|g AUJIOT P10} — |usurg] unie|,

SO0y DU}y

‘'saouaLiadxa wooisse)) ‘N
“IS0D [BULIOU IS0 USBID SUIUIULIDIIP “BUIUSEID MIOMIAN

LA%0d pue [NdD) Jo uostediioy o5

A

L] il

WdDI "D

'sisAjeue y10miau 10j ampadord pue sajni diseg ‘g

SISA[RUR NIOMIDN VY

INFWIADVNVIN LOArodd

$a91A10s Fuioddns snowiea jo Jumuuey

'SI2[IN0 29 PUR UIIY [BIDDWWOD JO Noke] )

,. syudwdmba Jua1apyip jo uoneaydadg g
| Al

AUEIMBISAL PUT UL [RIDIDWILOD Jof watwdnnbas wawdinby -y

SLALLAO ADVHAALE ANY GOO:H HOA ONINNV I

"K1032183 BuipIeMe 10§ 1934S UOTIEN[EAD [910H] P

- e A A A A e e e e -




|

10 Audnsepd ssuondaaxa ‘Ajddns jo sjueunuiop “Aiddns jo me| ‘Ajddns jo Suruedpy

puewap Jo ANd1se[d 9oud FuluIIdP S 10108

_ PUILIQ UOSEL PUR SUONAWINSSE "SIAIND PUBLLIDP PUR I[NPIYDS PUELLDP-PURLLIP JO W] |

"SPOOT d|qrINp pur SPOod AprysLIdd 10} purwd(] DuBLIAP

1104S PURLDP PIALIIP PUBR SNOWOUOINE ‘SUOHIUNSIP PUBWAP PUB PUBLIAC] JO SUIUBIA]

XTddns

Aydnsepd Jjo sadA | -purwap jo Andnuse|q
wme| oy
01 uondadnd wey 1

uni 3uoj pue uni

SISKTVNV ANVINId

adoj,

yun

JUNUO ) IsIno))

SOTNONO DT TITOM ONV IRSTH 1O T T00 JITR



—"- - - - <

RITUISIAOR |

UILIED IBURLIND UBTIAL0)
qwonetoudd wowAodwd
Ul [210Y JO DUBAI|Y ‘eIpuj ut

¥ WSLINO | ‘Ansnpuj [A0H JO IMOIZ ulduanjju| s10e s

UONRIAUAT WO *ALIOUOIA [BUORU Ul A1ISNP i
. . Ansnpuj (2104 Jo juawdo[aaap
¥ imois quowdolaaap jo sansst 1ofepy ‘Awouody uelpu] jo SONS1INIBIEYD
TYISTANT TITON NV XIWONOOT NVIONT
TTINAVI J0 TONV IV ANV IRSTA101
unt Suo pue uni Loy uonnadwod 1p3pad
pue Ajodouow 1apun Suidti] 9ud wnugrnbsy .::_:Sr_.:_:_., 103140d 1opun UL
DNIDIRI
Ajodo3 O
‘wonnadwo)) ansijodouopy pue Ajodouow apduns ‘uonnadwod aing 2 1931194
SINIBIN JO SpUry
1014 Jo sauoay |, ‘myoid dswuouoda pue jyoid Sununoddy ‘ssoj njoid

SSOOXD ‘SIJO.IJ [PWION I

"SISA[RUR 10D [BUISIBIA PUB SNUAI [BUITIRW ‘Wil JO wnligijinbg-s1dasuos siseg

sAIysuonNe[al 1Y) PUuB ANUIAL [BUIBIEI DNUIADY ITLIIAY “dNUIADY 1210 ]
SLdAINOD ATINTATY

‘uononpoad 3jeds afi1e] ul $OILOUOD
i $1800 2anjny pue jsed
1500 Apunioddo 100 [eUIFIEy put 93BIAE 1500 d|qELIBA pUE pax1j-sidasuod 180D

SISXTVNV Id 0 1500

Addns




SOISTOO[ 1T WALAY, /- 1L
JP"C- MU AUDWATTURT S[CHDIe 1031010 /30 Pa] MoUy /W09 So1IS 10 0] 1 , I

&

= R - . RO
LEL )2 2 STUIR TAATSS IO IPOAPITIS. W
WY | €£ €L S-1dadu0)-IUOu0IT[-fO)- [ CIuowepun . 5 , _

SADUIDIY 4O

AWOU027] urIpU[ WeIBpUNS 29 1N(J ¥
$21WOU0YH [ELDTRUBIN BN IN (O

. SOILIOUODT O SIUBAS 210Y]
sonuouody jo ojdunyg emyy 7 H

$00g 2OUIDJIY

RUODU [BUONEN JO JUDWDINSEILY “(JNN )

1NPOL [BUONEN 1IN F(JND) 101po [euoOnEN ssoiny sidaduo ) ¥ uonuaC)
AONVIHOJAT ANV STITONODY TIWOONTTS NOILVN

sisA|euy edwi | diwouoay SISA|euy

1auagiso) siskjeuy Ajddng 7 puewag ‘wsunog g Aloay | JIWOU0dY ‘uondeNsqy

SOTRONGOT RETAOT 10 STIXT

sai1jod

WSLINOY WD)y 1p

AP dmdnaseayu WS LINO |
AJLSIIANT TITOMT aRy DONINNVTITRSITTOT

Answii pue uawedap wsano) SOIPOg] [0 Watwdoyaa

WwIs1LINoY

01 SIOISQO @ $18I1Y) “]910Y U0 WSLING) uo 199)J2 [910H pue |aaey oedwin drwouooy

Al

S 2oueLodu] 2 S2IME[-A1j04 [ensnpu] MaN wawdojaaap




11

‘s1a3uRW

[[e Jo Anpiqisuodsal

Se (Y H 198eurw 20un0say| urwing] v 10§ Ansnpup A1jendso] Jo SonsuaNdveyy o
IS RURL [DULOSID] JO

SRS CIRUEW [DUUOSIO ]

JO 201 CIdTRURY [AUUOSI [0 sanend) uawedac] [puuosiad jo HONRZIUERA() 4
QUAUIATBURLW d24N0sdy uvwin jo adods pue

suondun 4 doueniodwi pue

$2A193[QO) "u01852J01d © SB UDWITRUERIA 20IN0SIY UBWINY "dIMEN pue wdasuo) e
TTIUAWABEUEW 20In0sal uewini] od03s pue adnjeN

NOITTONJOYINT

adoj

nupn

INTAWIADVNVIN ADUNOSHY NVINNH

INTINOD ASHN0D

| T W0y WS N0 WA,/ A

ﬁ SUTHUE [ USA I USRS BU B AT [RITAS OL| - PUB-TOSTIN0Y, /80 TOQUUTIT A A S
| dserdog/qsunmauod eipadmsasur na w
_ dydropraiow op sodnud aguoaiodww o s we csdiy

WO STAIDUOISITLTOUOII A AN

[LVINRENTY __u:.:uﬁ:_._up:vﬂ::_,.C._. WAL

JPT U UDWSG CUBW S|RIIB 100T01d/90 PO MOUY /W0 SIS 00110 AW/ U

CEPISE

e 4n 4a A& & A& A . A s - - wm w -




annnaang eipup ut Konod a3, pur quawAed dFew JO PO SATeM
FUNIAIE SIOE] NS dFem punoy o sjenuass g sajpdiduud pue ERIVIRRINTS)
uonenswIupy AJejes pue a3ep

UONEN[BAT] GO JO SPOYIdN ‘UOnNEN|eAT

QO [NJSSAIINS JO S|BHUISS ]

SUONTIWT] PUE SAFRMCAPY "UONEN[RAT] qOf JO $aAna[go pur ssadoud 1daduo)

uawdopaaagg avnmaan g

Jo sajdidund “sanbuyaay pue spoyiaw

ssacouad pue douriiodw ] quatdopaadp aanndaxT jo saanaigoe pue wdaouo)
Funnenay

"SSAUIANDAYYD Fulien Junenjeas Fumien jo spoyidpy sawueiiord Suen

e Sudisaq spoau Suuen

AU nuapp Furuien jo $aandalgo pue duenodw | ‘Fuen jo pasu pur wasuo )

U0 O SS220.d puE TUILRAPY DWW 1O Sanbiugaa) pue sasmos,
uoneseiiO pue .ﬁu::L

WDWHINIY AN JO $83004d pue TUlmdy -UONIAIE puR WaWIMINY >
udsac] qor jo spoaw pur sayoaroadde udisag) qor jo 1dasuo ) ‘uonedadg
qQof pur uonduasaq) qog

sisApeue qol jo ssasoag sisKeue qol jo dasuo)-uiisagg QOf pue sIsSjeuy Qof 'q
AUILUELJ DIMOSIY UBWINE| J0) SIUIPING) PUE SW|GOL Y

TuIuR| g 22mosay uewngy
JOSS01] U OdE S aAnafgo puw idasuo y-Furuuey AUNOSIY uvwng| e

STRUTONS T NVIVTIT TO T T TO0OWT




UAWDTRURJA 20IN0SIY UBWN [/[AUUOSID - 0ZUII(] W plae(
JUSWITEUBL [2UUOSIdJ PUBR 32IN0SIY UBWINH - JAYIIA € WeI[[IA
WUAWATRUB A 20IN0SIY UBWINE - UIRpRAIES § BZIIJN

JawaFeuRy 92IN0sYy uewny - vadnn gD 1g

wawageuey Ayeidsop ul sapnig [enoiaeyag - [[eHpurwdey)
Ansnpuj Sulidie) pue [910H Ul JUDWITBUBY [dUUOSId] - Jewny T H

SIDUIIIDY YO

JUDWIATRUBLL [AUUOSIdJ PUR DNOSIY UBLWN G| - IIDAN §] WRIIAN
JUIWITBUB A DIIN0SIY UBWNE - UIRPRAIS § BRIy

JUDWDTRURIA 22IN0SdY uewng] - widnny¢g ) "aq

wdwdseury Aendsop] ur saipmg [eanoiaeyag - [JeH yuewdey)
Ansnpuj SuLdie) pue [910F Ul JUSWASRUR [dUUOSID] - Jewny T H
JUSWIFRURA 90IN0SY UBWINH/[AUUOSId] - 0ZUDA(] Y PIAe(]

SY00g OUIIY

suonetadag jo sadA | ‘uonowa( ‘Ad1jod uonowold ‘uonowoid jo siseq pue
1daou0d “Lorjod aoysuea
sapsuen jo sadA L saagsuen jo saanaafgo pue dasuo )y sagureyd qol jo asodiung q
suoneiedag pue suonowo g siagsuer w
SHONVHD) 4Or
‘renudlod jo pesieaddy waiaaog A
‘lesieaddy suafeuew jo esieaddy ‘jesieadde jo son bruyaa pue spoyapy ‘wasks
[esteadde aA103)2 Jo sjenuassy
‘lesteadde asuewiopiad ut swdqoly ‘ssadoid pue sasny '$aAN3I[qo pue 1dodsuo)

TVSIVEIIV IONVIRHOITTT

uonesuadwod ;

SEERRNE B S e E——— >




Dr. A PJ ABDUL KALAM TECHNICAL UNIVERSITY, LUCKNOW

Evaluation Scheme & Syllabus
For

Bachelor of Hotel Management & Catering Technology (BHMCT)
(4™ Year)

ON

CHOICE BASED CREDIT SYSTEM (CBCS)

(Effected from the Session 2019-20)



Bachelors in Hotel Management & Catermmg TechnoloeviBHMCT)

7' Semester

(Etfected from session 2019-20)

SN TA\HI:E:\./K—?L_- Subjeet Name Penods per week Evaluation Scheme ESE | Subject Credits
j I Total
i Sessional |
| Theory L I P CT ; IA | Toral |
1. 3 ! - 20 10 [ 30 0 103 3
RHM7ul Food Production V '
2 3 " & 20 10 : 30 70 100 3
RHM702 Food & Beverage Service : ‘
3 3 - - 20 10 30 70 100 1 3
RHM703 Front Office Operations V |
4 3 = : 20 10 30 70 100 K
RHM704 Housekeeping V
3. 3 1 - 20 10 30 70 100 1
RHM703 Research Methodology
6. RHMO7] Sales & Marketing 3 1 - 20 16 . 30 70 100 4
Any RHMG72 Hotel Law
ons RHMu073 Fvent Management
RHM074 Retail Management
Practicals
T R - 4 - 30 i 30 70 100 b2
RHN\I7SI Food Production V Lab
- [ o - _ 3 T ) ', 30 70 100 o
RIHM752 Food & Beverage Service V' 1ub
3 L . 3 A 3 30 70 100 !
RIINMTSS Front Office Operations V' [ ab
o 3 _ n : ) 30 70 100
RHNMTSS Housekeeping V Lab
Total 18 3 10 i ¢
e St RERISTIIpHEE




TA: Teacher’s Assessment ESE- End Semester Examination

CT - Class Test L/T/P - Lecture’ Tutornal/Practical

Duration of ESE shall be 3(three) hours.

GENERIC ELECTIVE (RHM0O71-074)
(Students have to choose any one of the Subjects from RITMO71-74)

Foraelective subject to be offered by an institution. the minimum number of students opting for a clechive
subject should be 15

FOOD PRODUCTION V RIHM701]

OBJECTIVE:- At the end of the semester the student should . -

a) Be able to conceptualize the management and functioning of Quantity Kitchen.
b) Insight of fast food.

<) Acquire the requisite technical skills in Banquet menus and cookine
Knowledge about Airline and cruise liner meal planning. _

Learning Outcome
¢ Students at the end of the session would gain knowledge about quantity and bulk cooking.
*  Menu planning and equipments required i bulk/quantity cooking.

*  Students would also know about layout of the large Kitchen.

¢ Student would also be able to understand the various tvpes of curries being used in Indian cusme. their
preparation and use.

¢ Students would also be acquainted with working Larder Garde Manger.
*  Also, students would be.aware of the fast food, along with the garnishes and accompaniments used.

UNIT - 1

KNOWLEDGE OF INDIAN CUISINE:

Ingredients, Spices& Gravies (Red ,Brown ,White ,Green)

STUDY OF VARIOUS REGIONALS CUISINES

Punjabi ,Gujrati .Kashmin South Indian .Goan ,Bengali .Maharasiian |
Moghalai .Rajasthani . Studv Of Indian Starters ,Sweets, Accompuniments
& Indian Breads

UNIT -2 )
QUANTITY FOOD PRODUCTION

Introduction to large scale commercial cooking, Objective, technigue & Equipments

contract catering . Industal catering , Institutional catering . FLayout of Large quantity kitchen

staft hierarchy, Commercial Equipments Specification. Case Study on Mega Kitchens — viz Akshav Pana Golden
Temple, Shirdi, Puri. Mid-day Meal Schemes.

UNIT -3
LARDER
Definition. function. impuortance. layout and planning of larder department

Stafl organization . Cold food presentation , ASPIC & chaudiond Sandwiches and canapés |
Cold starters , Charcutcric Sausages, salami, ham, terrines. calintines. pate, mousses
Control of expensive conmnodiiies meat tag

o

T




UNIT - 4
CONVINIENCE FOOD AND FAST FOOD
[vpes -Indian and western Menu examples Role of convenience food i fast

Charactensies
Advaniages and disadvantages of conventence food Labor and cost saving

food operations

| aspect

FOOD PRODILC JTON V L AB RIIM751

PRACIICALS
Menus of western Indian ortental ethnie courses m context 1o Quantity cookmg. Preparation of Sandwiches.rolls,

burgers. przzas. hotdogs and foot longs

Gallantines. Terrme. Pate

References -
Thangam Philip - Theory of cookery-11

Jane Gregsan®s — Furopean cookery

Charmine Slolomon — The complete Asun cooken
Christes Schamalas - Gamishing

Paul bocuse — The We professional chef

Victor Ceserani- Kitchen Larder work

Anand Mittal - Smmply Cooking. Theory & Prmciples

[ FOOD & BEVERAGE SERVICE V RHM702

OBJECTIVT - Understanding the process of spectalved Service, their need ete. the students will come to know
about the miportance of buffet & Banquet management. ODC & event Management. Acquire the requisite technical

skalls for complete competent service of food and beverage

LEARNING OUTCOME:-
| e Sudents will be well versed with gueridon service
Also. students get an m-depth knowledge on plannmg related to buftet management

.
o Swdenis will get an understanding about various forms of catering In detail oft shore caterng and Outdocr
calermg are taught.
UNIT - |

GUERIDON SERVICE:
History of guendon Definition and term guenidon .( weneral pomts to be considered while

doing guerdon Advantages and disadvantages of guendon services Gueridon equipments
and mgedients | lambe and Carving

Method of ~ervice of common gueridon preparations

UNIT -2

BUFFET MANAGEMENTS

Introduction  11pes of Buffet, Table layout and conlicuration Clothing and dressing the
buffet tabke Diplay and decoration , Types and fimotations of food to be served , Mis-enplace
Checklist and 115 proper supervision , Food & Beversoe contol-ns application and

buffet managvinent

NIt =3
BANOQUT 1 MANAGEMENT AND FUNCTION € ATERING
«wis. types of banquets (formal and b ey Organization of Banguet
Siting plans-theatre, class room

History of hangic
Department | uncion selling-menus , Facilities availabl:
daily and wecklv funciion forecasts Formal Gatherings Name Cards Mise-

ete. Formal Contravt Memorandum |

en-place . Service  Toasting and sequencing of ¢rents Duangueting exercises Case

studies 10 bunguetme Infornal gathering Receptior e Ltnl parties ,Seminars
Creanizmg Theme functions .

Exhibitions | a-dinm shows Trade Fairs . Weddimn:




PREMISES CATERING

UNIT -4
infrastructure; hicenses: on site factlities:

OUTDOOR €Al
[nroduction, who ¢

FRING Orr
ould be an out door caterer:

pmcms-prcp;n'.‘uiml, transportation and service equipnments Establishment
wue and handling _Peripherals and special eflects . airlines and
anning .trays trolhes. aallev.services ete Business I vent management - R

emplovees Equa
supphers Food purchase stord
cruise Imers meal pl
| e

- ~
TOOD & BEVERAGE SERVICE Y 1AB RHM752

PRACTICALS N .
| lable lavout and services tor different types ol meals
2 Guerrdon Serviee .

3. Preparation and service of Banana Flambe and Crepe Suzetie
awing of the functions prospectus and identilying its appropriate usage
pes of buffet counters and setting the counters

flet
{ menu planning Planning the table layouts of different types of banquet function
Preparation of charts, Name cards ete.

4 Lavout and dr
5. Planning of different ty
6. Preparation of function checklist ol bu
7. Assignment on bufte
8 Seating plans of different Banquets.
9. Food and beverage-how to serve m banquets

10. Assignments: a) Checklist for conference and
11 To visit Hotels for Buffet Banquet and business events

other parties b) Menu planning for State Banquelts

References:-

Jaftrev T Clarke Table and Bar

Denmis R Lilicrap Food and Beverage Service
Matt A Casdo Food and Beverage Service
Michael M Coltman Beverage Managemen!

FRONT OFFICE OPERATIONS V RHM703 j

OBIJECTIVE

Explain the basic Front Office accounting functions and methods of account settlements and check out procedure.
Illustrate Foreign Exchange Encashment procedure. Summarize startmg and ending of shifiprocedures for cashiers.
Making the students aware of Safety Lockers Management. Present Assertive Communications Approaches and

customer care

LEARNING OUTCOME:
a)  Students will have a better understanding about front office accounting and auditing systems

b) Along with that student will be aware of foreign exchange handling. cashier’s duties ete.
Srudents would also get Knowledge about various forms and ledgers used dunng the guest cycle

Students would get the know ledge about Credit cards & debit cards
ill have a clear understanding about the Check out procedures

<)
d)
¢} Students w

UNIT - 1

CHI.CK-OUT PROCEDURE

Chech out procedure, Information to concerned Departments, organization of late charees, transter of guest accounts
1o the front office, chek-out reports, guest histosies. PMS. '

MAINTANING MASTER FOLIO AND MANAGING PROBLEMS THERIN

b. Citv Ledger

¢. Depurtmental Bills

d Paw-out vouchers

¢ Mpcellaneous charges voucher

a Veriical tabular ledge 1

b e




I Allowances

g Advance

h Discounts

1 Computerized Svstems

i Problems handimg

UNIT -2

PREPERATION OF BILL FOR CHECKING OUT GUESTS
RECEIVING PAYMENTS (SETTLING BILLS)

a Cash

b Credtt Card

¢ Bill to Company

& Travel Agent Voucher

¢ Travelers Cheques

[- On-lne Travel Agencies

UNIT -3
FOREIGN EXCHANGE ENCASHMENT PROCEDURE
a. Authorized agencies
b. Licenses and documents used
¢. Different currencies and thew-F'OREX RATES
d. Category of guests entitled

UNIT - 4

NIGHT AUDITING: Night Auditing: Introduction, Objective and job description of Night
Auditor .Night Audit process. Preparing night audit reports.

PLANNING & EVALUATING FRONT OFFICE (YIELD MANAGLEMENT)
OPERATIONS: Forecasting techniques, Forecasting Room availability. Useful torecasting
data. Forecast tormula, Sample forecast . forms;

YIELD MANAGEMENT - Concept and importance, Applicability to rooms division. Capacity
management, Discount allocation. Duration control. Measurement vield. Potential high and low

demand tactics, Yield management software. Yield management team

FRONT OFFICE OPERATIONS V LAB RHM753

PRACTICALS _
Different Formats generated durmg Night Auditing, FOREX —Procedure. License & documents required.

I'elephone Etiquette . Bill paymenis through various cards, Check out Procedure.

References:- ‘
Dennis L. Foster: Back Office Operation & Admn.

Dennis L. Foster: Front Office Operation & Admn
sudhir Andrews: Hotel Front Olfice !
Colm Dix & Chirs Baird: Front Opertions

Kasavana & Brooks: Managing 11ont office Operations

RHM704

[ 1HOUSEKEEPING V

[ OBIECTIVE:- The students will zet knowledge about - ‘ i
l Planning and organizing housckecpmg department Store and stock control Renovation of Rooms, contrict
= &

f (leaning & crisis Managemeni

" LEARNING OUTCOME:
' a)  Students will get an muizht about purchase and stock control il
b) Along wigh that studenis abo fearn about managing contraciuel services and erisis situation.

ISR |




- ""'"’-mvv""

o) Students also learn about renovation
4y Contract Cleanmg concepts & Managerial Handhng were also taught m detail

UNIT - | .
PLANNING AND ORGANISING HOUSKEEPING DEPARTMEN
a. Physical Survey

b. Specitication

¢. Work Study

d Work Schedule

e. Duty Rotas

The philosophy o ['work analysis and nmprovement
What 1s work analvsis

PURCHASING PROCEDURES

a. Purchasmg armangements

b. Purchasmg Cyvelke

UNIT -2

STORE AND STO CK CONTROL

a. Store room control

b. Inventory and requisitions

¢. Par Stock

d. Stock taking

e. Inventorv control

RENNOVATION OF ROOMS

Floors, Refurbishme. furmiture and interior decoration.

UNIT -3

CONTRACT CLEANING

a. Different jobs that can be given on contract.

b. Methods of pricing

¢. Advantages and disadvantages

Variables of opening 4 housekeeping department in a new hotel requirement/management of
non-commercial accommodation service:

d. Case Studies

UNIT - 4

CRISIS MAN AGEMENI
a. During facility bicakdown
b. Secunty aspecs

¢. Loss prevention
MANAGERIAI HANDILING OF THE VIPS, CIPS AND IRAVEL AGENT

GROUPS CLASSIFICATION PROCEDURE OF HOTELS
Procedures and normis gradation.

HOUSEKEEPING V | AB RHM™51

PRACTICALS

I. Preparing guest roors und checking through check Jists

2. Cleaning and upheep of Public Areas

3. Preparing rooms Lot special occasions/guests/VIP CIP Trve! Agent guests

To co-ordinate with fote! for learning purchase, storing and 1 entory control system

References: -
s Sudhir Andrew s Hotel Housekeeping
o Joan C Branson Hotel, Hostel & Hospital Houscheopmg
o Georza {icker The Professional Housekeeper
s Rose Mar & Hememann: Housekeeping Manageinent tor Hotels
o Devid Allen Huchmson: Accommodation & Cleanme Seivices

=2




¢ (i Raghubalan: Hotel HousekeepmgOperations & Management

| RESEARCH METHODLOGY RHM705

Research s mpaortant for the hosptality sector. Here the knowledge of how to do a market research is being

OBIFCTIVE - To give an m depth knowledge about the Rescarch project to the students and also 1o tell them how

mmparted by tellmg the research methodology and us mpheations

[ LEARNING OUTCOME

@) The am of the course is o provide students with in-depth knowledge of quantitative and qualitative
research methods

by Wil an overview of different analvtical procedures and with skills in statistical processing that will
cnable them to analyse current rescarch issues in sports science.

¢ A turther aim of the course 1s o provide msight into the processes that lead to the publishing of
research.

db - Students would be clear with the concepts of marketing P’s |, prodiict mix in hospitality industry

UNIT - 1

RESEARCH -MEANING, IMPORTANCL & RESEARCH DESIGN
a. Introduction

b. Meanmg and Importance -

¢. The basis of classification of various types ol research design.

UNIT -2

DATA COLLECTION

a. Types of Data

b. Secondany data. Sources

¢. Prunary data. Sources

d. Samplhing Importance. Basic concepts

e. Questionnaire. Format and Administration. Steps imvolve in developing a

Questionnaue

. Interviews

UNIT -3
DATA PROCESSING 7 ~
a. Qualinv research. Introduction, Difference between Quality and Quantity research

b. Lditmg of Data, Coding of Data, Data Classification, Graphical Presentation ol
Data

¢. Report writing-steps involved, layout of repori mechanies of report writing.
precattions of writing research writing

d. Oral Presentation

UNIT -4

DATA ANALYZING & DRAFTING OF CONCE I'SIONS AND
RECOMMENDATIONS.

a. Meanme and scope of data analysis

b. Metliuls of Data analysis.

¢. Generatme Iindings.

d Diafime of conclusions and recommendations

e. Svpopsis

MET HODOLOGY OF PRESENTATION OF RESEARCH PROJECT
a Mcanmg ol presentation

b. Presentaiion as tool A

ST—



4
s
b
b
b
E
i
P
i
i
l
|
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fescarch
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ol Rube Resorts. Matels And Hotels

Dennis | Foster Hospialiny

GENERIC ELECTIVI
have o choose any one of the following
A by an mstitution. the mimmum number of studer
subject should be 15

(Students Subjects)

Fora elecuve subject to be oflcre

é > SALLS AND MARKLE TING T URIMOTI
» HOTEL LAW RIIMO72

its opting for a elecive

» LEVENT MANAGEMENI RIMO73
> RETAIL MANAGEMENT RHMO074 .
|
[ SATLS & MARKETING  REMoTL S

:
OBIJECTIVE:-
[he objective of this course is 1o facihtate understanding of the conceptual frames
applications i decision makmg under varons environmental constramis e

ork of marketing and its

T1ARNING OUTCOME

a.  Students will get an insight about the marketng concepts, mix and strategies along with know ledge

about distribution channels and Sales Forecasting.
b. Knowledge of social, legal cthical and technological forces on marketing decis ion-making.
¢.  Ability to develop marketing strategies based on product. price. place and promotion objectives.
d.  Ability to construct wnitten sales plans

UNIT - 1

INTRODUCTION: Concept. nature. scope and importance of marketmg. Marketmg concept
and its evolution: Marketing mix. Stiategic marketing planning an overvicw  Marketing of
services. Market segmentation and positioning; Buyer behavior; consumer versus. Consumer

decision making process.

UNIT -2

PRODUCT DECISIONS: Concept o1 a product; Classification of products. Major product
decisions:

PRODUCT LINE AND PRODUCT MIX: Branding; Packaging and lubciing Product hife
evele strategic implications; New product development and consumet adoption process.
Pricing Decisions: Factors affectme price determination; Pricing policies and strate gies;
Discounts and rebates.

UNIT =3
{l)lSI'RIBUTION CHANNLELS ."\51) PHYSICAL DISTRIBUTION DI CISIONS: Nature,




mm:‘:‘\ -,"T-lzl.tﬁul ;f:\"llmtlnnll channels: Distibution channel intermediaries. Channel
management decisions Retathng and wholesaling. Promotion Decisions: Communication
Process. Promotion mix advertising. personal selling. sales promotion, publicity and public
relations. Determinmg advertising !““l‘*'_“*
UNIT -4 !
INTRODUC HION TO SALES AND MANAGEMENT Scape and Importance. Personal
wellng, sales oreanizational strueture,
SALLES FORECASTING
TReferences - o
[ Kotlar. Philip. Marketing Management, Prentice Hall New Delhi
> Sranton. Lizel Walker Fundamentals of Marketing, Tata=McCraw THlL New Delh
3 Saxena. Rajan. Marketmg Management, lata-McGraw Thll. New Delhn
4 Panda - sales and Disti ibute Management, Oxtord university Press
' HOTEL LAW 7 RHMO72
s S TLAVIRE: L

, OBIECTIVE: = To acquamt the students with the basic mml-'_pl of Mercantile Law, Industrial Law. Hotel &

Lodging Rates. Food Legislations & Licenses
£ it S : R —————)

—

[ LEARNING OUTCOMES:

a. Student will have a brief insight about hotel & industrial law and various legislations of food and catering
establishments
b.  Students will be aware of the Hotel & Lodging rate contiol laws | purchase rights
¢. Students will be aware of the various licences requured m opening a hotel or catermg ¢
d. All the legal and industrial laws are taught in detail.

.

stablishment.

UNIT - 1

INTRODUCTION T MERCHANTILE LAW

Brief description of each laws: Indian contract act; definition, essential of contract, valid &
void and voidable agreements. time and place of performance. contract of bailment and pledge
: sales of good acts _parinership act define company. Tvpes and tormation of company, article
of association. memorandum of association ; insurance act, FSSAL

UNIT -2 -
INTRODUCTION [0 INDUSTRIAL LA

a) Shops and establishment act with reference to hotel industry

b) Definition and bne !t description of others industrial laws: what 15 industrial
adphication and conciliation; Define contract labour. welfare

dispate, Award.
wum wages, provident fund. FSI Bonus

and health. : Rules rezardmyg minin
payment of wages it

¢) Employment o women
provision

and children; leave, health. salety and hvgiene

UNIT -3
HOTEL AND LODGING RATES CONTROL

a) Definition: fair rate. hotelhor lodging house; manager o
remmt, and tenement .
d fixation of fair rates :revision of fair rates

B

{ hotel owner of hotel;

paying guest: preimises,
b) Appointments of contioller an
¢) No eviction to be made if fair rate paid

d) When owner o1 mamaget of hotel may recover possessiol

e) Penalties for defaulicrs
f) Innkeepers® licn

[UNIT - 4




FoOD LTGISLATION & STATL TORY TICINSES
Ihe central committee for food standards - central food Taboratory, food

mspector and thewr powel and duties procedure 1o be followed by food mspectol
tood analvsis by purchaser, report of the public analvst, notification of the food

poisonmgs and pena lues

Statutory Licenses And Laws
4y List of hieenses and pernut required 1o operate hotel, restaurant and other
H

catermg ostabhshments
by Procedure of procurement. renewal suspension and termmation of licen
i CCTINUS

References. -

H1 KUMAR - Personal Mgt In Hotel And Catermg Industy

Krishnal Sethi M P Shop & Establishment Act l ‘

K P Smastava - Law Relatmg To Prevention O1 Food Adulteration in Indic
Rogers Peters - Fssentials Law For Caterers . ‘ -
N.D Kapoor  Handbook For Industrial Law

Hotel Law = Jagmohan Negi

f} VENT MANAGEMENT RHMO73

Events

OBJECTIVE: - To impart within stude
part within student basic know ledge of organizing, Marketing & Promotions & Managing of

LEARNING OUTCOMES

Iaplam all the components a oy ; :
b components and vanious roles mvolved in plannmg. organtang running and evaluating an

oent

Appiv the the : b=

: PP Be theory and skills necessan w professionally plan. organise and 1un a business event. and
'7 l. 0 » el 5 r It nlar oar » 1
nderstand the mportance of struteeic plannmg for an event or festival. mehuhing monitoring and

¢valuating the mpacts on the wider communay

UNIT - 1
Events- [ he Concept. Nature, Definition and ~cope. C7s of Events, advantage and
disadvantage of Events, Categories and Typologies Skills required to be a good I'vent

Planners

UNIT -2
Organisme & Designing of Events. key elements of Lvents, Event Infrastructure. core
comeept core people, core talent. core stiucture Seitimg Obgectives for the Event

Negotatng Contracts with event Organizers \ catic Media.

UNIT -3
Marketme & Promotion of Events: Nature of | vent Marketing, Process of Event

Marketme The Marketing Mix, Sponsorship Promotson: Image/ Branding, Advertine

Publicin and Public Relation. il

UNH -3
Manzime | vents: Financial Management of 1ot Staffing. Leadership. Safety and
Securit xcupational Safety and Health. Incuicnt Reporting, Crowd Management and

Evacuasinm

[References -

. Ak Ihata _Fvent Management”, Sterlnz Publishers Pvt. Lid. Delhi.
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- Anton Shone & Bryn Parry. (Successful Fyvent :22Management

- Coleman. Lee & Frankle. Powerhouse Conferences |'.\]1ICilliH]];ll Institute of AHMA

- Hovle, Dort & Jones. Meaning conventions & Group business. Educatonal institute of AH & MA
- Joe Jeft Goldblat, “Special Eyvents. Best Practices in Modern Event Management (Hospitality,
Travel & Tourism)”, John Willy and Sons. New York

- Leonard H. Hoyle. Jr. [Event Marketmg™ John Willy and Sons. New York

- Lvnn Van Der Wagen. Carlos. Event Management Pearson. New Delhi

- Sanjay Singh Gaur, Sanjay V Sageere. Fvent Marketmg Management. Vikas Publication. New

Delhu
- John Beech. Sebastian Kaiser. Robert Kaspar - The Business of Events Management :Pearson

Publications

RHMO74 ,’J
D

| RETAIL MANAGEMENT

‘ OBIECTIVE:- Toacquaint the students with the basic concept of Retail Management

LEARNING OUTCOME:
a.  Demonstrate an integrative understanding of the context and environment i which retailing takes place.
b.  Apply a strategic approach to retailng issues and decisions.

Exhibit an in-depth awarencss ot national and international benchminkmg and best practices in retailmy

d.  Work autonomously and coilaboratively to analyse complex retail environments. reflect on and synthesise

the analysis as part of an ongoing experiential-learning process. This process involves generating a holisiic
understanding of specific retail contexts that leads to the development of practical retail recommendations

that apply relevant retail theory.

Utilise written and verbal skills o effectively communicate the appheation of retail-management

I

knowladge to specific retul contexts.
i

[
J
l
|
|
!
|
;
|
|

{'mit- 1 The Business of Retail: Retailmg- Definition, Concept Importance. Funcuons of a retailer,
Relationship between retail and Marketing Retail as a career. Retail in India- Frolution,

changes in the retail sector. The Wheel of Retailing, The Accordion. The Retl Tife Cycle,
f'merging Trends in Retailing. Retat} Scenario in India, Retail Competition. Reiail Formats.

Unit-2 Retail Models and Theories of Retail Development- Theories of retarl development, concept
ol life cyele in retails, Business modeis retails, Airport Retailing, Services retailing.

Information Gathering in Retailing. Retati Strategic Planning and Operation Management,

Retail Financial Strategy, Target Mashet Selection and Retail Location, Store Desien and

lavout. Visual Merchandising and Displays

{_i'nn-.? Merchandise Planning. Buvine and [Handling, Merchandise Pricmy. Retail Communication
| Mix. Promotional Strategy, Retail Human Resources Management, Customer Service, The
f (14 P< Model. Customer Relationship Munagcement.

1 mi-4 Retail Operating Skills: Pre-Check. Opening the Sale, Probing, Demonstration. Trial,
 lose Handling Objections, Closing Confirmations & Invitations. Retail Munacement
Intormation Systems, Retail Audits Online Retailing. Global Retailing. T ceai and Ethical
J~sues in Retailing.

’\'-r_tc' A visit to retail mart may be organiscd to supplgment learning of students.

e —




References

CLewy IM, And Weitz BA (2004) Retmling Management. 5th ed., Tata MeGraw Hill
. Berman B, Evans 1R (2004), Retail Management, 9 1 dinon. Pearson Education
- Bagay Co Tuh R Srivanstava NV (2005), Retnl Management. Oxford University

- Press, Delin
“Dunne P M. Lusch R Eand David A (2002). Retadne, dth ed . South-Western

- Thomson Leammg e
- Pradhan. Swapna. Retaling Management; Tata MeGraw Thil New Delhi
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Bachelors in Hotel Management & Catering Technology(BHMCT)

8" Semester

(Effected from session 2019-20)

T-'vv'-

|
SNo | Subject Subject Name Periods per | Evaluation Scheme ES | Subject | Credits
' Code week : - E Total
' Sessional
Theory T |[P |[CT |TA Total
) s
b[ ‘ n 20 10 30 70| 100 1
h RHMSO 1 Advance Food Production
' . | 20 10 30 70| 100 4
RHMzR02 Food & Beverage Services
Management
| 4 20 10 30 70 100 3
i RHMR03 Front Office Management
) - 20 10 30 70| 100 3
RHMB04 Accommodations Management
1 - 20 10 30 70 100 4
RHMB805 ! mancial Management
Practicals
4 30 A6 70 100 2
RHMRS Advance Food Production Lab
3 - 2 |- 30 0 70| 100 1 B
RHMRS2 I ood & Beverage Services |
\anagement Lab :
i
2 30 o 0] 100 ! B
i {
| |
RHMRS3 Iront Office Management Lab : f
RHMS&54 Accommeodations Management | 2 - 30 W 70 100 | }
fah i
RHMSSS Project i 70 100 2 !
i !
.
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CUNIT -2

Tiooo |

I'A: Teacher's Assessment ESE- End Semester Examination

T - Class Test L/T/P — Lecture/Tutoriai Practical

Duration of ESE shall be 3(three) hours.

"ADVANCE FOOD PRODUCTION T ROMSOL |
S

student knowledge of nouvelle cuisine. International Cuisines, Exotic Dl_shes
of techniques. methods & presentation of

agement, and also important

[ OBJECTIVE: -
To impart within
etc. This will enable them to develop a-broad spectrum
preparations. To provide an in-depth knowledge of kitchen man

knowledge of hot and cold desserts

I ———

["LEARNING OUTCOME
e

-

"o To enable students about the managerial aspects

e To teach students about quality and Portion control.
To master the students in particular area of culinary skill

l
!
J’ Cold Kitchen

| » To train the students in terms of menu planning

[UNIT -1

KITCHEN MANAGEMENT
Objectives. Food preparation areas
Litchen staff. food service system. selection o
food. inventory management, store management, indenting, distr

_kitchen planning and layout. kitchen organization, hiring of
f supplier, purchasing. market study, receiving
ibution of food and holding

food.

OUALITY CONTROL PROCEDURE
Cost control, quality control, portion control, waste control and budgetary control. HACCP.

KITCHEN RECORDS AND FORMATS
Different records, registers, vouchers. formats, tags and color-coding.

UNIT -3
PRINCIPLES OF MENU PLANNING
\Menu planning, recipe development and conversion

FOOD HANDLING PROCESS
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UNIT - 4 T ]
INTERNATIONAL CUISINES-Staple , herbs and spices used , cooking methods
| and Specialties of Chinese Cuisine. Italian Cuisine. Mediterranean Cuisine Japanese
% Cuisine. Mexican Cuisine. Middle Eastern Cuisine. Thai Cuisine, Spanish and
| -

American cuisine. ]

" ADVANCE FOOD PRODUCTION LAB RHMS3

1. Quality Control process
Kitchen management

International cuisine e S S

[FS I oS

Reterences:-

Cinton Caesarani — Theory of Cookery
Krishna Arora — Theory of Cookery
Thangam Philip — Theory of Cookery 11
Jane Gregsan's — European Cookery
Paul Bocuse — The We Professional Chef

FOOD & BEVERAGE SERVICES MANAGEMENT RHMS802 |

and skills in the students so as they are

OBJECTIVE: - To develop optimum level of knowledge
lets in Hospitality Industry also to

capable to independently manage various F&B service out
make them aware of cost controls, sales analysis.

LEARNING OUTCOME

Students learn about
| International food and beverage service sector

> Food & Beverage Costing & Control
3. Records & Formats
4. Inventory Management

UNIT - 1
FOOD AND BEVERAGE COST CONTROL SYSTEMS
Determining the cost. food cost percentage. evaluating food cost result, food cost control. and

beverage cost control.

FOOD AND BEVERAGE PURCHASING
Food and beverage purchasing. Purchasing Methods. tood and beverage receiving and storage.

Types of Receiving

UNIT -2
FOOD AND BEVER AGE CONTROL IN SERVICE
K O.T control system. F&B control cycle, making bills. cash handling, theft control system.

F&B control records and formats.
M




]
b INIT =2 =~ G G B0 - o
‘ IN\‘I.NI()I(\' MANAGEMENT
I‘nml and beverage inventory, Types of Inventory — Physical & Perpetual Inventory Various
' formats used i Inventory. tood & beverage inventory control.
‘ UNIT - 4 RESTAURANT PLANNING & DESIGN
' Concept. lavout. Décor and furmishing, fixtures and fittings, equipments, menu planning. menu
' engineering. advertising identifying the media. promoting festivals. promoting room service
Lup selling. telephone selling, suggestive selling
b B = e
- e T T e R R N A AT - ‘
l FOOD &BEVERAGE SERVICES MANAGEMENT LAB RHMS52
| * Table layout and services for different types of meals
* Layout and drawing of the functions prospectus and identifying its appropriate usage .
-’ 7 . ~ LA = g c
¢ Planning of different types of buffet counters and setting the counters R S

¢ Preparation of function checklist of butfet.

*  Assignment on buffet menu planning

References:-

Levinson: Food and Beverage Operations

Lillycrap: Food and Beverage Service

Chand-Tara: Hotel and Restaurant Management

Cullen: Food and Beverage Manager

I Cassel: Management of Food Service Operation

Longman: Food and Beverage Management

Tarun Bansal: I & B Operations to Management — [K International

—

FRONT OFFICE MANAGEMENT _ RHMS803

OBJECTIVES

Students in previous semesters have gone through the basic operations of Front Otiice. Now the
Macro aspects of Front Office like Revenue management and other Managerial Concepts etc.,

» = - V ————

¥ ™




will be covered in this semester. Further aspects like Check In & Check Out, Handling
| Emergencies etc will also be dealt with, in detail.

<=

Learning Outcomes:

| Define terminology and concepts in major areas of business. .
. , s . . ; s for business
2. Design, develop and implement information technology based solutions for busine

| problems.
' Indentify business problems. frame work for their solution and use appropri

solving techniques for business problems.

ate problem

ot

UNIT - | FRONT OFFICE MANAGEMENT Guest
Management of Hotel Front Office and Role in Hotel Revenue Generations, Prepar ing for Gues

Services. Relationship & Coordination with Housekeeping and other Divisions, The Hotel
' Organization and the front office manager. Eftective interdepartmental communic
' Office Structures, layouts Trends & Practices.

CUNIT — 2 MANAGING GUEST CHECKIN AND CHECKOUT
‘Managing Guests from Check in to Check Out — Role of Front Office. Svstem wide reservations,

| Guest registration. Managing the financials, Guest checkout, Procedures Forms & Formats.
'Hotel Apps. Latest Trends in procedure. Self Check-in & Check-out.

|UNIT - 3 REVENUE MANAGEMENT

Revenue \Ianagement An Introduction. Customers”™ Knowledge and Consumer

Behavior. Internal Assessment and Competitive Analysis, Economic Principles and

' Demand Forecasting, Reservations and Channels of Distribution. Dynamic Value- Based
Pricing. Channel and Inventory Management, The Revenue Management Team, REVPAR —
Definition, formula and usage. Strategic Management and Following the RevMAP, Tools,

Tactics. and Resources

ations, Front

UNIT - 4 MANAGERIAL CONCEPTS

Statfing Challenges, Recruitments & Training, Managing Hospitality. Promoting in house
sales. It 15 going to happen- Handling Emergencies, Managing Guest Safety & security
Gearing for Interviews, The role of Supervisor and Managers Responsibilities.

Case Studies.

FRONT OFFICE MANAGEMENT LAB RHMB53
e Role plays for Check In & Check out
e Express Check In/ Express ("heck Out

s Roster Formulation
| Snf’rware Approach

Reluences -




Front Office Plannmg [he TOM™s Role
Professional Front Office Lavoul & Ohganisations
AcHVILIEs, Records & Regulations to st

ole of Hotel Front Office

Front Othee Operations |1|1!c|m'nl theory syllabus
& Secunity Practices & R

Salety
igement Front O

Revenue Mani
[Hotel Front Office Manage ment

e Operations
James A Bardr Wiley Pubhications

ACCOMMODATIONS MANAGEMENT ~ RHM804 ‘——\

[ OBIECTIVES
The aim of the syllabus is to make the students aware of:

Growing interdependence between travel and

o The future of accommodation industry:

hotel industry and franchising.




accommodation facilities in general and for specific needs.
get, budgetan control. traffic change

. lanning
Developing Management skills in relation to bud

and occupancy forecasting.
pervisory role and jmvolvement 1n

Motivational skills-as a leader. charge agent and su

working with employees.

I ———
| LEARNING OUTCOME

Personal skills in accommodation operations and services
Planning and organizing the housekeeping service
Principles of design. management and furnishing

4 Financial control in accommodation operations and

l
A
R
3

services.

UNIT - 1 THE PROFESSIONAL HOUSEKEEPER
he Executive Housekeeper

The Housekeeping Department in Hotel Operations. T 1 B
artment. Current Trends & Practices

Manager. Structural Planning of the Housekeeping Dep
P,

UNIT — 2 MANAGING HOUSEKEEPING OPERATIONS ) _ nd
Management of Inventory and Equipment. C haracteristics of Housekeeping Equipment anc

Supplies. The C leaning Function, Personnel Administration. Controlling Housekeeping

Operations. Supervision and Management Practices in Housekeeping ~ ————

as Department

UNIT - 3 HAZARD MANAGEMENT & SAFETY

Safety. Security and Infectious Diseases in Propertv Operations. Energy
Conservation in Lodging Properties, Environmental and Sustainability 1

ssues. OSHA SI_.‘.y]dal‘dS

RATIONS MANAGEMENT
agement, Guest Laundry Services.

Practices in Housekeeping,

UNIT — 4 NEW FACILITY OPE
Opening New Hotels & Role of Housekeeping. Linen Man
Valet Services, Managing Pests Control, Out Source Management
Housekeeping Beyond hotels i.e Libraries, Hospitals. Airports and others, Entrepreneurship

Opportunities 1n Housckeeping. Revenue from Housekeeping. Mini Bar Management.

ACCOMMODATIONS MANAGEMENT LAB RHM 854

1 Designing rooms for different categories of guest

Handicapped
Children

V.I.P etc
2 Coordinate with hotel purchase system for ordering

3 Purchase, storing and iventory controls

4. To prepare checklist for public and non public areas
5 Practical trainng at Training hotel in housekeepin
6. Revision and recapulation of previous semesters

References:- i




Accommodation & Cleaning Services. Vol. I & II. David, A”e'j- H1|[c!]|l|llb(}i1

i Hotel House Keeping - Sudhir Andrews Publisher: Tata Mc Graw Hi

- House Keeping Management for Hotels. Rosemary Hurst. Hc"l_n'f"“i“”

- Housekeeping Management — Margaret M. Leappa & Aleta Nitsc hke

- Housekeeping & Maintenance — Stanley Thornes o4 University

- Hotel Housekeeping Operations & Management - Reghubalan. Oxforc SIT
ealth) By H.

Press. e
- Manacement of Hotel & Motel Security (Occupational Safety and H
Burtein. Publishers: CRC

Edwin B. Feldman

& Aleta Nitschke

- Managing Housekeeping Custodial Operation —
& Mary

- Managing Housekeeping Operations — Margaret Kappa &
- The Professional Housekeeper — Madelin Schneider. Georgina Tucket

Scoviak. John Wiley & Sons o
- Housekeeping Management by Matt A Casado. Wiley Publications

FINANCIAL MANAGEMENT RHMS805 |

OBJECTIVES _ '
To impart the basic knowledge to the students about finance and it importance in the hotel
industry.
LEARNING OUTCOME ,

& Profit maximization.

Students will be aware of about the concepts of Wealth maximization
Apart from these Proper estimation of total financial requirements & Proper utilization of finance

were also taught to the students

UNIT 1 INTRODUCTION
Nature and scope of financial management. finance function, profit'wealth maximization, role

and responsibilities, and functions of financial managers.

UNIT 2 CAPITAL BUDGETING
Concept of Time Value of Money: Compound and Discounting Technmiques. Meaning, objectives

of investment decisions, net present value method, internal rate of return method pay back

period.

UNIT 2 COSTOFCAPITAL
Introduction. significance, concept, determining component of cost of capital. weighted avera
s g ‘erage

cost of capital.

UNIT4 CAPITAL STRUCTURE |
Over capitalization. under capitalization and optimization operating and financial l
g a everage,

P s

Fas . oy

EBIT-EPS Analysis.




UNITS SOURCES OF FINANCE jes and receivable. _),,_J
Working capital management. management of cash mventories and rece

Reference Books

.M Pandey: Financial management
Khan & Jain: Financial management
R.M Srivastava: Financial management
Prasad: Fiancial Management

PROJECT  Presentation & Viva-voce RHM 855 "

‘7’5§.E‘(‘TWE ﬂ ol
| To encourage and guide students to collect statistical data for RESEARCH as methodology
| for tackling and solving problems related to hospitality industry.

' LEARNING OUTCOME ) -
a. To provide skills to manage in a computerized environment and a rapidly changing IT

| Environment and its effect in the hospitality environment. Also to provide work ethics
and adequate work habits essential for working in a team.

b. To develop in the students skills and personal qualities of ceneral importance and
applicability in all aspects of working life.

' ¢ Toacquire skill for future management roles of various tvpes of hospitality units and

j being aware & conscious of social responsibilities that an organization owes to its

f employees & clients.

!

|

' FLOW: gy e e

Selection of Topic by student

Relative assignments & Synopsis submission to Project Guide for approval
Research Work Progress fortnightly reporting |
Project report writing

) D e

e

Evaluation at end of semester — Presentation & Viva-, "‘-‘e.

s C RO



IHE PROJECT REPORT SHOULD INCLUDE:
The first page should include Name of the Institute, Project undertake

e —
S

n, Roli Number &

a.
Name.
b. Certificate by Candidate of genuine work.
¢. Acknowledgement. e i
d. Cerificate of Approval from Project Guide. Project Co- 01d|na101 & Director/Principal 0
institution.
e. Inuoduction to Topic.
. Problem Defimition —
1. Need of study.
1. Problem Defimtion.
ut.  Research Objective.
, iv.  List of Information.
g, Research Methodology
1. Research Design
; ii.  Source of data
§ ui.  Instrumentation of data collection.
! iv.  Sampling Design
; h. Anlysis. Findings & Interpretation.
‘: 1. Suggestions & Recommendations.
J.  Conclusions.
‘ k. Limitation.
.  Bibliography.
| m. Annexure.
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