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SAVITRIBAI PHULE PUNE UNIVERSITY
FACULTY OF MANGEMENT
BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(BHMCT — Revised 2016 — 2017)

BHMCT Part | (Consisting of Semester I, II, Ill and V)
BHMCT Part Il ( Consisting of Semester V, VI,VII and VIII)

1. INTRODUCTION
The BHMCT Programme is made of intensive eight semester curriculum which equips
the students with knowledge and skills essential in the Hospitality Industry. The Course
meets the current trends in the Industry like Disaster Management, Environmental issues,
Hotel Information Systems, besides management inputs in functional areas of the
business like Facilities Management, Event Management, Human Resource Management,
Sales and Marketing, Financial Management, Legal aspects in the Hospitality Industry
etc.
With this revision, a Choice Based Credit System has been introduced, to provide choices
for students to select from the prescribed courses. CBCS provides a 'cafeteria’ type
approach in which students can take courses of their choice and adopt an interdisciplinary
approach to learning. The shift is from a conventional marking system to a grading
system. The requirement for awarding a degree is prescribed in terms of the number of
credits to be completed by the students.

2. Objectives and Framework of the curriculum of BHMCT Programme

i.  The basic objective of the BHMCT Programme is to provide to the hospitality
industry a steady stream of competent young men and women with the necessary
knowledge, skills, values and attitudes to occupy key operational positions.

ii.  The course structure of the given BHMCT Programme is designed keeping in
view the basic objectives stated above. Consequently certain essential features of
this model are:

* To impart to the students latest and relevant knowledge from the field of

Hospitality management.
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« To provide opportunities to the students within and outside the
Institutions, for developing necessary operational skills relating to the
Hotel Industry.

* To develop the right kind of values and attitudes to function effectively in
the hospitality trade.

The following considerations have been taken into account:

» The knowledge inputs and opportunities for skill development have been
offered in an evenly distributed and logically sequenced manner with
appropriate options.

 The design is simple and logical and offers the student a choice of
subjects.

» Specialization is offered to the students in the core departments.

The relative importance of skills and ability development and attitudinal
orientation in management education have been kept in mind, with freedom of
choosing methods of instructions, within the broad framework of objectives and

curriculum structure.

3. ELIGIBILITY FOR ADMISSIONS

i.  The candidates should have passed the H.S.C. (XlIith Std) examination or
its equivalent in academic streams of Science, Arts, Commerce or
Vocation with a minimum aggregate of 45% (40% for backward class
candidates) shall be eligible for admission to the BHMCT Course or as
decided by The Directorate of Technical Education, Government of
Maharashtra.

4. THE CURRICULUM

The curriculum is presented in the accompanying chart along with the Appendices
containing a list of courses and their detailed outline.

While care and attention is given to the basic objective of the curriculum, and its
academic rigor, attempt is made to align the courses, in a manner that will ensure
its effective implementation.

Choice Based Credit System has been introduced and the total number of credits
required for the award of BHMCT degree is 200 credits.

The curriculum offers a total of 62 courses, the details of which are as follows:
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a)

b)

d)

Courses are divided into 3 categories, i.e. Compulsory subjects, ability
enhancement subjects and skills enhancement subjects. The subject codes
denote the category of the course eg. Compulsory subject course code has
a prefix ‘C’. Ability Enhancement Courses code have a prefix ‘AE’ and
Skills Enhancement courses code have a prefix ‘SE’. Electives offered in
the compulsory course subjects have a code with a prefix ‘CEA’, ‘CEB’,
‘CEC’ and ‘CED’.

Of the 62 courses offered, in all the students have to complete 38 courses.
The students can opt for choices in Compulsory Elective courses, Ability
Enhancement courses and Skills Enhancement courses.

The duration of the lecture period should be of 45 minutes each.

All compulsory courses have a practical component, along with theory.
Ability Enhancement courses are theory based and Skills Enhancement
courses have theory with the practical component if required. However
external practical evaluation is offered only for compulsory subjects.
Industrial Training of 20 weeks is offered in th& Semester. The
students are expected to train in Hotels of category 3 star and above. The
training will be as per the schedule mentioned in the curriculum. The
students are expected to maintain a log book on a daily basis. At the end
of the Industrial training the student shall submit a training report along
with the log book and a performance appraisal from the hotel. The
training report is to be prepared by the student in 2 typed copies and to be
submitted to the Training and Placement Officer within the stipulated
time for assessment.

There is a provision for a Project study and viva voce in theeghester.

The topic of Research Project will be based on the compulsory elective
course opted by the student, under the guidance of a senior faculty. Each
faculty will guide a maximum of 10 students. Internal Course work is
offered as a part of this Project study, students are expected to submit 3
progress reports during the project study. 2 copies of the project report are

to be prepared and submitted to the Principal.

Page 4 0f 236



V.

Evaluation :

a)

b)

d)

Internal and External evaluation for all courses carries equal marks i.e.
50% each for internal and external evaluation.

Internal evaluation will be based on Unit Test, Assignments, Continuous
assessment (for practicals) and Internal Practical Exam. In case of those
students who have secured less than passing percentage of marks in
internal, i.e. less than 35%, the concerned institute shall administer a
separate internal test and those marks shall be considered as final internal
evaluation marks.

External evaluation will be based on theory examination and an external
practical examination (for Compulsory subjects).

For a student to clear a course, he /she must secure a minimum of 35% in
each, internal examination, external theory and external practical
examination. Besides this, he/she should secure a total aggregate of
minimum 40% in each course.

To be promoted to the next semester, the student must earn a minimum of
12 credits per semester.

In the view of the fact that Semester VI, VII and VIII have been designed
for a specialization mode, students desirous of choosing a particular
compulsory elective in Semester VI, should have passed the compulsory
concerned courses offered in the previous semesters, latest by the end of

semester V.
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COURSE CONTENT FOR BHMCT PROGRAMME

Subj _ Teaching Load per week _ Total Total Marks
Seme ect Subject Choice . Subject | Semester Marks offerred per
ster | 1o Name Theo | Practi | .. .\ | credits Credits offerred semestgr
ry cals per subject
Food Compul
C101 | Production pu 3 8 11 7 150
i sory
c102 | F&B Compul |5 3 6 5 150
Service - | sory
Basic Compul
€103 | Rooms put 1 3 3 6 5 150
R sory
Division - I
AE Commoditi 4 i 4
I 104 | es 35 29 750
AE Basic
105 | Accounting Any 2 4 i 8 4 200
AE Tourism 4 i 4
106 | Operations
SE Communica
107 tion Skills 2 2 4
(English) -1 | Any1 4 100
SE
108 French - I 2 2 4
Food Compul
C 201 | Production P 3 8 11 7 150
1 sory
c202 | [&B Compul | 5 3 6 5 150
Service - II sory
Basic Compul
€203 | Rooms P 3 3 6 5 150
Division - II Y
2A0E4 ggi(:rjlce 4 i 4
11 AE | Hospitality | A1 . ) 4135 . 29 100 750
205 | Sales
Communica
SE tion Skills
206 | (English) - 2 2 4
11
SE Any 2 8 200
207 French - 11 2 2 4
SE Computer
208 Fundament 2 2 4
al
Bakery & Compul
C301 | Confectiona pu 3 8 11 7 150
sory
ry
c302 | &P Compul | 5 3 | 6 5 150
Service - 11 sory
I Accommod 35 29 750
c303 | aton Compul | 5 3 | 6 5 150
Operations sory
-1
AE Hotel
304 | Accounting Any 2 4 i 8 4 200
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COURSE CONTENT FOR BHMCT PROGRAMME

Subj _ Teaching Load per week _ Total Total Marks
Seme ect Subject Choice . Subject | Semester Marks offerred per
ster | 1o Name Theo | Practi | .. .\ | credits Credits offerred semestgr
ry cals per subject
AE Environme 4 i 4
305 | ntScience
AE
306 Hotel Law 4 - 4
33(;57 l?/;)f:n Stkllls 2 2 4
< UL Any 1 4 100
308 Ticketing 4 - 4
Quantity
C401 | Food C‘;‘(:‘rp“l 3 8 | 11 7 150
Production Y
caoz | [&B Compul | 5 3 6 5 150
Service - [V sory
Accommod
C403 | aton Compul |5 3 |6 5 150
Operations sory
-11
104 | Control v ¢
AE Principles Any 1 4 100
v 405 | of Mgmt. 4 - 35 4 29 750
SE Advanced 4
406 | Baking 4
SE Bar 2 2 4
407 | Tending
SE Housekeepi
ng in allied Any 2 4 - 4 200
408
Sectors
Entreprene 4
SE urship 4 i 4
409 | Developme
nt
y | YT | Industrial | Compul 20 weeks 15 15 350 350
501 | Training sory
Sp. in Food
(625? Production 4 8 8
Mgmt.- I
CEB Sp. I.n F&B
Service 4 8 8
601 Memt. - 1 Compul
S rg> : sory 12 200
ggg Housekeepi ]EIAEHCU‘S 4 8 8
VI ng Mgmt. - | Y 30 24 600
Sp. In Front
S office 4 8 8
Mgmt. - |
Introductio
n to Cyber Compul
€602 | security & P 4 - 4 4 100
: sory
Information
security
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COURSE CONTENT FOR BHMCT PROGRAMME

Subj _ Teaching Load per week _ Total Total Marks
Seme ect Subject Choice . Subject | Semester Marks offerred per
ster | 1o Name Theo | Practi | .. .\ | credits Credits offerred semestgr
ry cals per subject
Human
6A0E3 Resource 4 - 4
Mgmt. Any 1 4 100
AE Services
604 | Mktg. 4 i 4
SE Event
605 | Mgmt. 3 2 4
SE Hotel
606 Information Any 2 2 3 10 4 200
System
SE Nat19nal
607 Service 1 4 4
Scheme
Sp. in Food
gg? Production 4 8 8
Mgmt.- I
CEB Sp. I_n F&B
701 Service 4 8 8
Mgmt. - II Compul
Sp. sory 12 200
CEC | Housekeepi | Elective 4 8 8
701 | ng Mgmt. - (Any 1)
11
Sp. In Front
(;](Elll) Office 4 8 8
Mgmt. - [I
AE Food Safety
702 Mgmt. 4 - 4
Systems
vII Total Any 1 * 30 24 100 600
AE .
703 Quality 4 - 4
Mgmt.
SE
704 MICE 3 2 4
Customer
SE Relationshi
705 | p Mgmt. in Any 2 3 2 10 4 200
Hospitality
SE Facility
706 | Planning 3 2 4
Small
SE770 Business 4 - 4
Mgm. Any 1 4 100
SE Ho‘Fel
708 (l;/[alntenanc 4 - 4
Sp. in Food
gg? Production | Compul 4 8 8
VIII Mgmt.- I1I sory 12 | 28 21 200 450
CEB Sp.InF & B | Elective 4 8 8
801 | Service (Any 1)
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COURSE CONTENT FOR BHMCT PROGRAMME

Subj _ Teaching Load per week _ Total Total Marks
Seme ect Subject Choice . Subject | Semester Marks offerred per
ster | 1o Name Theo | Practi | .. .\ | credits Credits offerred semestgr
ry cals per subject
Mgmt. - III
Sp.
CEC | Housekeepi
801 | ng Mgmt. - 4 8 8
111
Sp. In Front
g]é]l) Office 4 8 8
Mgmt. - II1
CcP Project Compul
802 | Report sory 2 10 12 9 150
AE Organizatio
803 | n Behavior 4 i 4
. Any 1 4 100
AE Managerial 4 i 4
804 | Economics
TOTAL CREDITS FOR THE COURSE 200 - -
TOTAL SUBJECTS OFFERED 62 - -
MINIMUM SUBJECTS TO BE APPEARED BY THE STUDENTS 38 - -
MAXIMUM MARKS OFFERED FOR THE PROGRAMME 5000 5000
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Subject : Food Production — |

Subject Code :C101
Subject Credits . Seven
Semester :First
Teaching Scheme per week
Theory Practical Total
03 hours 08 hours 11 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Unit Continuous Internal Total Total Total
Test Assignments| Assessment Practical Internal | Practical | Theory | External |Marks
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

Food Production is an integral part of the Hospitality Industry. This course aims to prepare the
students to cater to the needs of the industry. It would inculcate in them sound knowledge of the
principles of Food Production so that they can be put to use in an efficient & effective way.

Hours Marks
Chapter —1 Introduction to art of cookery 05 06
1.1 Culinary history
1.2 Origin of modern cookery
1.3 International, Continental and Pan Asian cuisine-
Meaning and characteristics
1.4 Aims and Objectives of cooking
1.5 Attributes of culinary professional
Chapter —2 Cooking Techniques 10 12
2.1 Techniques used in preparation of food
2.2 Methods of mixing food
2.3 Methods of Heat Transfer -Conduction,
Convention, Radiation, Induction
2.4 Methods of cooking (moist, dry, medium of fat) —
Definition, Classification, Rules to be observed for
each type of cooking method, examples
2.5 Textures and Consistencies-Desirable and non-
desirable
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Chapter -3

3.1
3.2
3.3

3.4
3.5

Chapter -4

4.1
4.2
4.3

Chapter -5

Chapter — 6

5.1

5.2

6.1

6.2
6.3

Chapter —7

Note-

7.1

7.2

7.3

7.4

7.5

7.6

Food and Kitchen Safety 07
Personal Hygiene

Importance of Kitchen uniform

Kitchen accidents (cuts, burn, scald & Falls) -
Meaning, types and preventive measures for each
type of accident

First aid - meaning, importance, and basic rules

Fire — Types, types of Extinguishers, Precautions

Kitchen Organization Structure 04
Classical kitchen Brigade for 5 star & 3 star hotel
Duties of various Chefs

Liaison of Kitchen with other department

Fuels used in the kitchen 03
Types of fuels used-Gas, electricity, wood,
coal/charcoal, solar energy, diesel

Advantages & Disadvantages

Kitchen Equipment 04
Classification of kitchen equipments- by size and
mode of use

Criteria for selection

Care and maintenance

Food Commaodities 12
Cereals & Pulses Classification and varieties,
Catering uses

Fats and O#-Types, varieties, catering uses,
hydrogenation and rendering of fat
SweetenersTypes, stages in sugar cooking,
catering uses

Dairy products: Milk, Cream, Cheese, Curd-types
and uses

Spices, Herbs, Condiments & Seasoning®d in
Western & Indian Cooking, examples and uses
Effect of heat on Carbohydrates, Sugar, Protein,
Colour pigment, vitamins and minerals pertaining to
above mentioned commaodities
Glossary Terms

08

05

03

04

12

Students should be familiar with the glossary of terms pertaining to above

mentioned topic
Total 45

50
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Assignments:

A minimum of2 assignment®ased on the following topics to be given to individual
student and the marks to be considered in internal marks.

1.

arwn

o

Practicals:

Hindi equivalents of major food commodities

Chart of presentation of cooking technique

Chart of presentation on kitchen brigade.

Chart related to food and kitchen safety.

Charts of Spice blend8asic Garam Masala, Curry Powder, Sambar Masala,
Chat Masala, Goda Masala, Vindaloo Masala

Charts on Basic Indian gravies with 5 preparations of each - white, red, brown
and green

1. Minimum 18 Individual Practicalsto be conducted during the semester.
2. The practical should comprise of the following:

o

(@)

o

Introduction to various kitchen equipments, tools and their usage. Safety
precaution to be taken while handling equipment. Hygiene & Safety
practices to be observed in kitchen, introduction to various commodities. —
1 Practical

Demonstration of Food pre-preparation and cooking methods — 1 Practical
Preparation Methods—Washing, Peeling, Paring (fruits), Cutting (cuts of
vegetables), Grating (Vegetables), Grinding, Mashing, (vegetables &
pulses), Sieving (flours), Steeping (cereals, pulses, tamarind, lemon-rind),
Evaporation (milk & gravies), Marinating (meat, fish, chicken), Sprouting
(pulses & legumes), Blanching, Filleting of fish, Deboning & jointing
poultry

Methods of Mixing — Beating, Blending, Cutting in, Rubbing in,

Creaming, Folding, Kneading, Rolling in, Pressing, Stirring

Basic Indian masalas & gravies (Dry & wet) - 2 Practicals

Indian Breakfast/Snack item. — 2 Practicals

Continental menu-2 practical consisting of appetizer/soup, main course
with starch and vegetables and dessert

Basic Indian menu consisting of a Meat, Vegetable, Rice, Dal/Raita, Bread
and Sweet Preparation. — 11 practicals

Internal Practical Exam — 1 practical

Practical Examination: (Internal & External)

Exams to be conducted on Indian menus consisting of a Meat, Vegetable, Rice,
Dal/Raita, Bread and Sweet Preparation
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The internal exams to be assessed by the internal examiner and external exams by the
external examiner.

Reference Books

[

. Practical Cookery- Victor Ceserani & Ronald Kinton, ELBS
. Theory of Catering- Victor Ceserani & Ronald Kinton, ELBS
. Theory of Cookery- Mr. K. Arora, Franck Brothers

2
3
4. Modern Cookery for Teaching & Trade Vol I- Ms. Thangam Philip, Orient Longman.
5. The Professional Chef (4th Edition)- Le Rol A. Polsom

6

. Success in Principles of Catering - Michael Colleer& Colin Saussams

7. Prashad—Indersingh Kalra and Pradeep das Gupta
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Subject : F&B Service — |
Subject Code : C 102
Subject Credits . Five
Semester . First
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 06 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Test Assignments Assessment Practical Internal | Practical | Theory | External |[Marks
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

The course would explore the scope and nature of f & b service operations. It would develop the
essential attributes and elementary skills in the service procedures of a catering establishment.

Hours Marks
Chapter—1 Introduction to F & B Service 11 12
1.1 Evolution of Food& Beverage industry.
1.2 Classification of catering establishments -
Commercial & Non- commercial,
1.3 Captive & non-captive.
1.4 Types of F & B outlets — Restaurants (Fine Dining,
Casual, Theme), Fast Food
1.5 Drive Through, Coffee House, Snack Bar,
Cafeteria, Kiosks, Vending Machines
Chapter—2 Equipment- types and usage 10 10
2.1 Furniture — tables & chairs
2.2 Chinaware — sizes and capacity
2.3 Stainless steel and Silverware — cutlery, service
equipments
2.4 Glassware- capacity & usage
2.5 Disposables —types, advantage & disadvantage
2.6 Linen —types & sizes
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2.7
2.8

Chapter -3

3.1
3.2

3.3

3.4
3.5

Chapter 4
4.1

4.2
4.3
4.4

4.5

Chapter -5

Assignments:

5.1
5.2
5.3

5.4
5.5

Special equipment- care & maintenance

New trends in equipments — sizes, colour, and
shapes.

F & B service Personnel 08
F & B service organization structure for large hotel
Organization structure of individual restaurant-
restaurant brigade

Attitudes & attributes of F & B personnel,
Competencies

Basic etiquettes

Interdepartmental relationship with — Food
Production, HK, Front Office, Stores, HR, Finance,
Marketing

Types of service 08
Table Service — Silver/English, American

Self Service - Buffet and Cafeteria Service
Specialized Service — Gueridon, Lounge, Room

Single Point Service- Takeaway, Vending, Kiosks,
Food Courts
New trends in service — Clientele centric approach.

Billing methods & Control methods 08
Importance of control

Billing methods — triplicate system, KOT & BOT
Types of KOT, Flow chart of KOT

List of Software used in billing methods —Micros,
IDS, Fidelio, Opera
Importance of control

Total 45

10

10

08

50

A minimum of2 assignment®ased on the following topics to be given to individual
student and the marks to be considered in internal marks.

a.
b.

oo

Identify different brands of various F & B service outlets in city.

Various F & B equipments with sizes, capacity, picture — in form of chart paper or
PPT presentation.

Identify various outlets providing different types of service.
Various brands and suppliers of equipment.

Making chart with various napkin folds.
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Practicals:

1.
2.

3.

7.

8.

9.

10
11
12
13
14
15
16

Practical

Practical

Service grooming and Restaurant etiquettes
Identification and usage of equipments

Mis-en- place and Mis-en-scene

. Laying and relaying of tablecloth
. Receiving a guest, seating and service of water

. Carrying a salver or tray

Rules for laying table - Laying covers as per menus
TDH and A la carte cover layout

Napkin folds — at least 12 folds

. Handling service gear

. Carrying plates, glasses and other equipments

. Crumbing, clearance and presentation of bill

. English / Silver service, American service

. Rules to be observed while waiting at the table

. Restaurant reservation system, Hostess desk functions
. Order taking — writing a food KOT, writing a BOT

Examination: (Internal & External)

Exam needs to be conducted on the above listed practical along with standards of

grooming, task, performance & Viva. The internal exams to be assessed by the internal examiner
and external exams by the external examiner.

Reference Books

Nooh~wbdpE

Food and Beverage Service — Dennis Lillicrap and John Cousins

Food and Beverage Service — M N Ahmed

Food and Beverage Service- Bobby George

Food and Beverage Service- Anil Sagar

Food and Beverage Management — Bernard Davis, Andrew Lockwood and Sally Stone
Theory of Catering — Kinton and Cesarani

Napkin folds by Dr. R. K. Singh
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Subject : Rooms Division — |

Subject Code : C103
Subject Credits : Five
Semester . First
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 6 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150

Rationale: The subject aims to establish the importance of the House Keeping and Front Office
department of a hotel and its role in the Hospitality Industry. It also prepares the student to
acquire knowledge and skills necessary for various tasks and aspects of Rooms Division.

SECTION |
Hours Marks
Chapter —1 Introduction to the Housekeeping Department 05 06
1.1 Introduction: Meaning and definition
1.2 Importance of Housekeeping and Responsibility of
the department.
1.3 Inter departmental coordination with more
emphasis on Front Office, Maintenance department
and Food and Beverage Service.
1.4 Housekeeping areas- Front of the House and Back
of the House
1.5 Layout and sections of the Housekeeping
department
Organizational Framework of the Housekeepin
Chapter —2 De%artmem PINg o5 04
2.1 Hierarchy and role of personnel in small, medium,
large hotels
2.2 Personality traits of Housekeeping staff
2.3 Duties and responsibilities of Housekeeping staff

(GRA, Supervisor, and Executive Housekeeper)
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Chapter -3
3.1

3.2
3.3
3.4
3.5
3.6

Chapter —4
4.1
4.2
4.3
4.4
4.5

Chapter —5
5.1
5.2

Chapter — 6

6.1
6.2
6.3
6.4

6.5

Chapter —7
7.1
7.2
7.3
7.4
7.5
7.6
7.7
7.8

Clea_ming Organization and Cleaning 05
Equipment

Principles of cleaning, hygiene and safety factors in
cleaning

Frequency of cleaning (Daily, Weekly, Periodic)
Classification of cleaning equipment

Selection of cleaning equipment

Storage and distribution

Use and care of equipment

Cleaning Agents 05
General criteria for selection of cleaning agents
Classification of cleaning agents

Use, care, storage and labelling.

Distribution and control.

Use of Eco-friendly products in Housekeeping.

Guest Rooms 04
Types of guest rooms.

Guest supplies and facilities for standard rooms
and VIP guest rooms.

SECTION Il

Introduction to Tourism, Hospitality and Hotel
Industry

Tourism and its importance.

Hospitality and its origin.

Hotels, their evolution and growth.

Adhering to rules and regulations of Ministry of
Tourism, Govt. of India (FHRAI and HRACC).
Brief introduction to hotel core areas with special
reference to Front Office.

04

Classification of Hotels 06
Star classification

Size

Location

Clientele

Duration of stay

Level of service

Ownership basis

Alternative accommodation

06

05

04

05

08
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Chapter —8

8.1

8.2

8.3

8.4

Chapter -9

9.1
9.2

9.3
9.4
9.5

Organizational Framework of the Front Office
Department.

Function areas (sections and layout of Front
Office)

Front Office hierarchy in small, medium, large
Hotel

Duties and responsibilities (Front Office Manager,
Reservation  Assistant, Receptionist, GRE,
Information ~ Assistant, Cashier, Telephone
operator, Door attendant)

Personality traits.

06

Front Office Operations 05
Rules of the house (for guest and staff)

Bell Desk and Concierge (functions, duties and
responsibilities, luggage handling and records)

Types of keys and key control

Food / Meal plans

Types of room rates

(Rack, FIT, crew, group, corporate, weekend)

Total 45

07

05

50

Note: Glossary of TermsStudents should be familiar with the glossaryesins pertaining to
above-mentioned topics.

Assignments:

A minimum of2 assignment®ased on the following topics to be given to individual
student and the marks to be considered in internal marks.

Practicals:

f.

g
h.
i

Preparing or procuring samples of guest supplies and amenities.
. Duties and Responsibilities of Staff in chart form.
Country, Capital and Currencies, Indian States and Capitals.

Procuring and presenting of information regarding National and International chain of
hotels.

Minimum 12 Practicalsto be conducted from the following topics. The practicals should
consist of 6 practicals for Housekeeping and 6 practicals for Front Office. All students to
be assessed for the individual practical on a continuous basis and the marks to be
considered in internal marks.

It is recommended that demonstrations be conducted in the initial stages to make the
students familiar with working methods.
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Suggested Practical:

Sr. No Topic Numbfar of
practical
SECTION |
1. Introduction to Cleaning equipment and agents 01

(familiarization and function) and setting up of
Chambermaid’s trolley
2. Cleaning of public areas 04
» Brasso and Silvo
» Wooden surfaces- polished, painted, laminated.
» Cleaning of glass surfaces
» Wall cleaning-Dado/skirting

3. Guest room Orientation (Single, Double, Twin and 01
Suite room)

4 Guest room supplies and placement (Standard room 01
and VIP amenities)

5. Use of Mechanical cleaning equipment(scrubbing 01
machines, vacuum cleaner-dry and wet)

6. Bed making (identifying of linen and step by step 01
procedure for a day bed using traditional and modern
methods)

Procedure for cleaning bathrooms
SECTION II

1. Front Desk grooming and essentials such as body 01
language and speech modulations (Videos and
Presentations)

2. Telephone etiquettes and standard phrases used at the 01
Front Desk.

3 Bell Desk activities such as preparing Errand card, 01
luggage tag, Bell desk register, newspaper
distribution record

4 Bell Desk role plays based on rooming of guest, left 01
luggage process, lost luggage and misplacement of
luggage.
5. Key handling procedures (key card and key jacket) 01
6. Handling guest common queries about information of 01

the property (Travel Desk, recreational areas)

Practical Examination: (Internal & External)

Exams to be conducted on the above mentioned practicals with equal weightage given to
Section | and Section II.

The internal exams to be assessed by the internal examiner and external exams by the
external examiner.
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Reference Books

1.

akrowbd

No

Hotel Housekeeping operation- G Raghubalan and Smirtee Raghubalan, Oxford
publishing House.

Hotel housekeeping Training Manual- Sudhir Andrew, Mc. Graw Publishing House.
Hotel Housekeeping — Malini Singh, Mc Graw publishing house.

Professional Housekeeper — Gerogina Tucker.

Hotel Front Office Operations and Management — Jatashankar R. Tewari, Oxford
University Press Edition- 03

Front Office Management- S K Bhatnagar

Principles of Hotel Front Office Operations -Sue Baker, P. Bradley, J. Huyton.
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Subject : Commodities

Subject Code : AE 104
Subject Credits : Four
Semester . First
Teaching Scheme per week
Theory Practical Total
04 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Assignments Total Internal Total External Total
Unit Test (Theory) (Theory base) Marks Theory Marks Marks
20 30 50 50 50 100

Rationale:

The subject aim is to gain basic knowledge of commodities used in Catering industry.
Introduction to commodities on the basis of - Sources, types/classification, nature, catering uses,
Processing method, By-products of each, Market forms available, Modes of packing, Local
market rate, Storage principles & Nutritive value.

Hours Marks

Chapter—1 Cereals and Pastas 08 06
1.1 Wheat, Rice, Maize, Barley, Oats, Jawar, Bajara,
Rye

1.2 Structure of Wheat grain

1.3 Types of above cereals

1.4 Uses storage and nutritive value
1.5 Pasta-Types

Chapter -2  Pulses 04 03
2.1 Types of pulses
2.2 Uses of pulses

Chapter —3  Sugar and syrups 05 04
3.1 Importance of sugar
3.2 Types of Sugar
3.3 Cooking of Sugar — various stages
3.4 Other types of sweeteners — natural & artificial
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Chapter 4
4.1

4.2

4.3
4.4

Chapter -5
5.1

5.2

5.3
5.4
5.5

Chapter —6
6.1

6.2
6.3
6.4

Chapter —7
7.1

7.2
7.3
7.4

Chapter -8
8.1
8.2

8.3
8.4

Chapter -9

9.1
9.2

9.3

Fats & Oils 06
Types of Fats & oil

Butter, Oil, Lard, Suet, Tallow, Hydrogenated fat,
Bread spreads
Varieties of Shortenings

Role of Shortenings

Vegetables 06
Introduction

Types of Vegetables- Root , Stem , Leafy, Flowery,
Fruity

Catering use

Colour Pigments-effect of heat

Purchasing, storage & nutritive value

Fruit and Nuts 05
Classification of Fruits — Hard, semi hard, soft,

citrus, stone, tropical

Uses of Fruits in cookery

Purchasing, Storage & Nutritive value
Nuts & their uses

Milk and Milk products 07
Varieties of dairy productstilk, Cream, Cheese,

Curd

Type of product

Catering uses
Storage & nutritive value

Raising Agents 02
Classification of Raising agents

Role of Raising agents

Actions and reactions

Classification of raising agents

Herbs, spices and condimentssed in Western
& Indian Cooking

Sources, classification and characteristics
Types of herbs and spices used in Indian &
continental cuisine

Uses & storage

05

05

04

04

06

02

04
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Chapter <10 Fungi Mushroom 04 04
10.1 Types
10.2 Catering uses

Chapter - 11 Chocolate 04 04
11.1 Introduction
11.2 Types of chocolate
11.3 Catering uses

Chapter - 12 Essences, flavorings and colourings 02 02
12.1 Meaning, examples, uses
12.2 Types of above food additives

Chapter-13 Organic Food 02 02
13.1 Concept of Organic food
13.2 Characteristics of organic food
13.3 Advantages and dis-advantages

Total 60 50

Assignments:A minimum of5 assignmentdased on the following topics to be given to
individual student and the marks to be considered in internal marks.

Chart presentation of herbs, spices and condiments with pictures & their uses.
Cheese classification chart with examples

Chart presentation of Cereals and Pulses with pictures & their uses.

Nutritive value chart of all commodities.

Chart presentation on vegetable and fruit classification.

Chart presentation on types of milk & cream.

Variety of Pastas with pictures

Noohr~wbdRE

Reference Books —

The book of Ingredients- Jane Grigson

Success in Principles of Catering - Michael Colleer & Colin Saussams
Food Commodities- Bernard Davis

Theory of Catering- Victor Ceserani& Ronald Kinton, ELBS
Ingredients — LoukieWerle, Jill Cox

The Professional Chef "&dition-John wiley& sons INC

The Organic Food Guide — Steve Meyerowitz

No g krwobPRE
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Subject : Basic Accounting

Subject Code - AE 105
Subject Credits : Four
Semester : First
Teaching Scheme per week
Theory Practical Total
04 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Assignments Total Internal Theor Total Total
Unit Test 9 Marks y External Marks
(Theory based)
Marks
20 30 50 50 50 100
Rationale:

The course aims to help students to acquire the basic knowledge of Accounting required for
Hospitality Management. It would also prepare them to comprehend and utilize this knowledge
for the day-to-day operations of the organization.

Hours Marks
Chapter —1  Introduction to Accounting 04 05
1.1 Terms and terminologies used in Accounting
1.2 Definition, Objectives and Importance of
Accounting and Hotel Accounting
Chapter —2  Double Entry System of Book - keeping 06 05
2.1 Nature, Advantages and Principles
2.2 Classification of Accounts
2.3 Golden rules of Debit and Credit
2.4 Accounting Concepts and Conventions
2.5 Capital, Revenue and Deferred Revenue
Expenditures and Incomes
Chapter —3  Journal and Ledger 10 05
3.1 Practical problems on Journalizing- simple entries
3.2 Posting into Ledger & Balancing of Ledger
Accounts
Chapter —4  Special Functions Book 10 05
4.1 Advantages and Format of Special Functions Book
4.2 Practical problems on preparation of Special
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Functions Books

Chapter -5 Cash Book 10 10
5.1 Introduction and types of Cash book
5.2 Practical problems on Three column and Analytical
Petty Cash

Chapter —6  Trial Balance 05 05
6.1 Definition, need and types of Trial Balance
6.2 Practical problems on preparation of Trial balance

Chapter —7  Final accounts of Small Hotels and Restaurants 15 15
7.1 Need for preparation of Trading account, Profit and
Loss account and Balance Sheet
7.2 Practical problems on Trading account, Profit and
Loss account and Balance Sheet with following
adjustments only: Closing stock, Outstanding and
Prepaid expenses, Accrued and Pre- received
incomes, Depreciation of fixed assets and Staff
meals

Total 60 50

Note: Practical problems on preparation of Journal, Special Functions Book, Cash Book, Trial
Balance and Final Accounts must be emphasized on by the subject teacher.

Assignment: A Minimum of two assignments to be submitted by students by the end of the
semester from following topics.

a. Practical problems on Journal and Special functions Book and Three column Cash
Book.
b. Practical problems on Petty Cash Book and Trial Balance.
c. Practical Problems on Final Accounts.

Reference Books

1. Managerial Accounting in the Hospitality Industry- Vol — I, Peter . J. Harris and Peter A
Hazzard, Fourth Edition, Stanley Thornes Publishers Ltd. Gloucestershire.

2. Hotel Management — Dr. Jagmohan Negi, First Edition 2005 — Himalaya Publishing
House , Mumbai - 400004

3. Hotel Accounting & Financial Control - Ozi D’Cunha Gleson Ozi D’Cunha — Fist- 2002-
Dickey Enterprises , Kandivali (W) Mumbai

4. Hotel & Catering Accounts- R.D.Boardman, Second Edition 1994, Butterworth-
Heinemann Ltd., Halley Court, Jordan Hill, Oxford.

5. Accounting in the Hotel & Catering Industry — Richard Kotas — Fourth — 1981-
International Textbook Company Co.Ltd.
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6. Book keeping and Accounts for Hotel and Catering Studies, Grace and Jane Paige, The
Pitman Press — Bath.
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Subject : Tourism Operations
Subject Code : AE 106
Subject Credits : Four
Semester . First
Teaching Scheme per week
Theory Practical Total
04 hours -- 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Total
Unit Test Assignments Total Internal Theory External Total Marks
Marks
Marks
20 30 50 50 50 100
Rationale:

Travel & Tourism industry has witnessed a rapid growth in recent years. It includes varied
constituents ranging from tourist, to local population to government and non-government
organisations. This course aims to acquaint the students to all aspects of Tourism Industry. The
student will gain the preliminary knowledge of the role of a travel agent and understand the
career opportunities available in this field.

Hours Marks
Chapter—1 The Tourism Phenomenon 05 04
1.1 Definition: Tour, Tourist, Travel,
Visitor, Excursionist, Traveler, Tourism
1.2 Domestic & International Tourism
1.3 Inbound and Outbound Tourism
1.4 Destination, origin
1.5 Importance of tourism
Chapter —2 Infrastructure of Tourism 06 04
21 4 A’'s of Tourism — Attraction, Accessibility,
Accommodation, Amenities
Chapter -3  Types of Tourism 05 06
3.1 Tourism Motivators: 4 S, leisure, culture, visiting
friends and relatives (VFR), business
3.2 Types of Tourism: Holiday, Business, Social,
Cultural, Conference, MICE, Religious/Pilgrimage,
Family, Sports, Political, Medical (health), Senior
citizen, Sustainable tourism, Adventure
3.3 Alternative tourism / Special Interest Tourism, Eco
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— tourism, Farm tourism, Rural tourism, Ethnic
tourism, Camel safaris, etc.

Chapter —4  Meaning and Functions of Tourism Personnel 06 05
4.1 Travel Agent
4.2 Tour Operator
4.3 Tour Guide
4.4 Tour Escort

Chapter -5  Travel Documentation 08 06

5.1 Domestic Travel

« Special permits for restricted areas
5.2 International Travel

« Passport — Definition, types

« VISA - Meaning, Types, on arrival VISA
5.3 Requirements for different countries

« Vaccinations- compulsory and

recommended
« Travel Insurance-process and benefits
« Customs regulations

Chapter —6 Itinerary Planning 08 05
6.1 Meaning

6.2 Basic information required
6.3 Process of ltinerary Planning

Chapter —7  Impact of Tourism 08 06
7.1 Economic
7.2 Social and Cultural
7.3 Environment

7.4 Political
Chapter -8 Role and Functions of Tourism Organization 08 06
8.1 International organizations: UNWTO, IAT#
PATA

8.2 National organizations: TAAI, FHRAI

8.3 Government organizations: MTDC, India Tourism
(DoT)
8.4 Role of NGO in making responsible tourist
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Chapter -9  Technology in Tourism 03 03

9.1 Introduction to Global Distribution Systems (GDS)
« Sabre
« Amadeus
« Galileo

Chapter —10 Travel Trends 03 05

10.1 Introduction of Latest Trends
« Heritage walks
« Virtual tourism
« Food Tourism
« Disaster tourism
« Wine tourism
e Space Travel

Total 60 50

Assignments: A minimum of three assignments to be submitted by students by the end of
the semester from following topics.

1.

oahkwn

Presentation/Project on the following:

* Incredible India

» Palace on wheels,

» Deccan Odyssey
Documents required for Passport & Visa
Itinerary Planning for any one destination/s
Information on local tourist attractions
Visit to a Travel Agency for learning the operations.
Identify and evaluate different modes of transport.

Reference Books:

1.

Tourism Operations and Management - Sunetra Roday, Archana Biwal and Vandana
Joshi, Oxford University Press, New Delhi, 2009

Tourism Principles and Practices - Sampad Swain Jitendra Mishra, Oxford University
Press, New Delhi, 2012

The Business of Tourism Concepts & Strategies - A.K. Bhatia, Sterling Publishers, 2006
Introduction to Tourism and Hospitality Industry - Sudhir Andrews, Tata Mc Graw-Hill
Publishing Company Limited, New Delhi, 2008

Basic of Tourism - Krishan K. Kamra & Mohinder Chand, Kanishka Publication, New
Delhi, 2002
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Subject : Communication Skills (English) — |
Subject Code : SE 107
Subject Credits : Four
Semester : First
Teaching Scheme per week
Theory Practical Total
02 hours 02 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Internal Total Total Total
Unit Test Assignments : Internal Theory External |Marks
Practical
Marks Marks
20 10 20 50 50 50 100
Rationale:

Communication is an essential life skill, and a professional pre-requisite in the hospitality
industry. This course provides theoretical inputs backed with practice sessions, in order to
communicate effectively. The course aims at enhancing listening, speaking, reading and writing

skills.

Hours Marks
Chapter —1  Nature and the Process of Communication 04 (T) 10
1.1 Introduction to Communication — meaning and
scope
1.2 Objectives and Principles of Communication
1.3 Features of Communication
1.4 Process of Communication
Chapter —2  Types of Communication 03 06
2.1 Categories of communication
* Interpersonal communication
* Mass communication
2.2 Forms of communication
* Verbal communication
a. Oral communication
b. Written communication
* Non-verbal communication
2.3 Formal and Informal Communication

« Vertical communication v/s Horizontal
communication
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* Inter v/s Intra organizational
communication

Chapter —3  Barriers to effective communication 04 08

3.1 Defining Barriers to communication

3.2 Types of Barriers -
» Physical or Environmental barriers
» Semantic and Language barriers
* Personal barriers
» Emotional or Perceptional Barriers
» Socio-psychological barriers
* Physiological or Biological Barriers
* Cultural Barriers
» Organizational Barriers

Chapter -4  Reading 02 04
4.1 Importance of reading
4.2 Reading strategies

Chapter -5  Written communication skills 09 08
5.1 Meaning, Importance, Advantages and
Disadvantages of written communication
5.2 Letter writing -
(letters of inquiry and booking of a banquet or a
room, complaint, apology, leave and appreciation)

Chapter —6  Oral communication skills 05 08
6.1 Meaning, Importance, Advantages and
Disadvantages of oral communication
6.2 Essential qualities of a good speaker

6.3 Extempore, Debate and Elocution

Chapter —7  Non —verbal communication 03 06
7.1 Introduction to body language
7.2 Understanding body language

Total 30 50

Note: Practicals should be conducted based on the contents of every chapter. The hours to be
utilized for the practicals on each chapter should be the same as alloted for theory.

Glossary of Terms
Students should be familiar with the glossary of terms pertaining to above mentioned topics
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Assignments:
A minimum of 2 assignments based on the following topics to be given to individual student and
the marks to be considered in internal marks.

a. Weekly review of current affairs

b. Letter writing (any two)

c. Open book test (Q&A)

d. Communication game e.g. Ice breakers, team building, communication related etc.

e. Students to enquire about banquet facilities at a local hotel for a hypothetical function
(for e.g. a birthday party, an anniversary, wedding reception etc.) and submit a detailed
report of the same. This enquiry should be done in person, by visiting the concerned

property.

Practical:
The student is required to maintain a file. The file to be divided into three distinct sections,
namely — Theory, Practical and Assignments. The file must be carried during theory and
practical classes, reviewed periodically and certified by the institute head, internal and external
examiners.

1. Newspaper reading to be encouraged to enhance reading skills and general awareness.

Every week one current affair issue is to be discussed and recorded in the student file.
2. Extempore speaking. Amongst other things, topics to include general awareness, self-
introductions, quick thinking, presence of mind and encourage self-expression.
Listen to speeches by renowned national and international orators and discuss.
Interaction between groups of students of different cultures and observation of their
nonverbal behavior.
5. Gather information about the differences in nonverbal communication between Australia,
Canada, America, China and Japan from internet sources are present in the class.
Debate to be conducted between individuals and small groups.
Elocution to be conducted.

Hone letter writing skills.

© © N o

Book reading and discussion.

10. Conduct various communication games and share the learning.

11.Body Language demonstration, evaluation and improvement.

12.Quiz role plays and simulations techniques to be used to revise various theoretical
modules covered.
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Reference Books
1. Business English. Department of English University of Delhi. Pearson.

Communication Skills — Sanjay Kumar. Oxford.

Improve your writing — V.N. Arora. Oxford.

Business Communication. Basic Concepts and Skills. J. P. Parikh. Orient Black Swan
Communicative English — E. Suresh Kumar. Orient Black Swan.

Business Communication. Second Edition — Meenakshi Raman. Oxford.
Communication Skills — BV Pathak

Business Communication — Urmila Rai. Himalaya Publishing House.

Business Communication — K.K.Sinha. Galgotia Publication.

© o NGk WD

10.Business Communication Connecting at Work — Hory Sankar Mukherjee. Oxford.

11.Communication Skills and Soft Skills — An integrated Approach. E. Suresh Kumar.
Pearson.

12.English Language Communication Skills — Urmail Rai. Himalaya Publishing House.
13. Fifty ways to improve Presentation Skills in English — Bob Dignen. Orient Black Swan.
14.Highly Recommended Teacher’'s Book English for hotel and catering industry. Oxford.

15.Business Communication : Skills , concepts and Application — P. D. Chaturvedi; Mukesh
Chaturvedi

16.A course in listening and speaking | & Il — V. Saikumar; P. Kiranmai Dutt, Geetha
Rajeevan

17.Modern’s Business Communication — Dr. Prakash M. Herekar
18.How to talk to Anyone, Anytime , Anywhere — Larry King
19.The Nonverbal Advantage — Carol Kinsey Goman

20.Dynamics of Cross Cultural and Intercultural Communication — Edited by BVS Prasad ;
Srikant Kapoor

21.Soft Power : An Introduction to Core and Corporate Soft Skills — Edited Anitha
Arunsimha

22.The Handbook of Communication Skills — Edited by Owen Hargie
23.Developing Communication skills — Krishna Mohan ; Meera Banerji

24.How to talk to Anyone, Anytime , Anywhere — Larry King
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Subject : French -

Subject Code : SE 108
Subject Credits : Four
Semester . First
Teaching Scheme per week
Theory Practical Total
02 hours 02 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Schem:e
Total Total Total
Unit Test | Assignments Internal Practical | Internal Theory External Marks
Marks Marks
20 10 20 50 50 50 100

Rationale:
The syllabus aims tampart an additional soft skill that is very closaklated to the core
curriculum of Hotel Operations, viz. to help communicate in Freticbugh the acquisition of a
basic knowledge of listening, speaking, reading & writing skills. It also aims to sensitize students
to the different communicative approaches, based on cultural differences, which come into play
during interpersonal interactions at a global level in the Hotel Industry.
Hours Marks
Lecon-1 Voila ... 06 7
1.1 Situation de communication:
» Hétel : réception

e Autocar
1.2 Savoir-faire:
e Saluer

* Remettre / montrer quelquechose
* Remercier
1.3 Grammaire
 article indéfini
* pluriel des noms
* voila + adj. + nom
* adj. possessif singulier
1.4 Lexique relatif aux situations + Formules de

politesse
1.5 Expressions utiles
1.6 Activités:

e exercices d'écoute
* exercices de prononciation
* mini dialogues
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Lecon -2
2.1

2.2

2.3

2.4

2.5
2.6

Lecon -3
3.1

3.2

3.3

3.4
3.5

* jeuderole

Bonjour! 06
Situation de communication:
» Aéroport
* Hétel : réception
» Bar/restaurant
Savoir-faire
» Se présenter
* Accueillir
Grammaire
o é&tre, s'appeler — au présent
e préposition + nom de lieu
* de + nom d’entreprise/ lieu
 article défini
* adverbes d’interrogation
Lexique relatif aux situations + jours de la semaine
et mois de 'année
Expressions utiles
Activités:
» exercices d'écoute
* exercices de prononciation
* mini dialogues
e se présenter
* jeuderole

Réserver (J'ai une ...) 05
Situation de communication:

* Hétel : réception

* Agence de voyages

* Bureau de change

» Site touristique
Savoir-faire:

* Accueillir

e Gérer un probleme de communication
Grammaire

* avoir, pouvoir, vouloir — au présent

» C'est + adj.

* estceque...?

* verbes a l'infinitif

» verbes a I'impératif

* adj. interrogatif

* lalphabet
Lexique relatif aux situations
Expressions utiles

07

09
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3.6

3.7

Lecon -4
4.1

4.2

4.3

4.4

4.5
4.6

4.7

Lecon -5
5.1

5.2

5.3

Activités:

» exercices d'écoute

* exercices de prononciation

* mini dialogues

* jeuderole
Information culturelle — texte bilingue: les hétels
francais / indiens

Se renseigner 1 (Une chambre pour ...) 05
Situation de communication:
* Agence de voyages
» Hotel : réception
» Bar/restaurant
Savoir-faire:
* Accueillir
» Attribuer une chambre
Grammaire
» conditionnel présent — pouvoir, vouloir
» préposition: pour + indication de durée
« ilya
* nombres 1-60
» calendrier — la date
* [I'heure
Lexique relatif aux situations
Expressions utiles
Activités:
» exercices d’écoute
» exercices de prononciation
* mini dialogues
* jeuderole
Information culturelle — texte bilingue: les hotels:
aménagements

Se renseigner 2 (Il reste seulement ...) 04
Situation de communication:
» Hotel : réception
* Agence de voyages
* Bureau de change
* Magasin
Savoir-faire:
* Accueillir
* Donner un prix
Grammaire
e verbes en - er: au présent - un coup d’ceil
sur la formation
» préposition: pour + indication de quantité

09

09
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 combiende ... ?
* il reste + nom
5.4 Lexique relatif aux situations
5.5 Expressions utiles
5.6 Activités:
» exercices d’écoute
* exercices de prononciation
* mini dialogues
* jeuderole
5.7 Information culturelle — texte bilingue: les hotels:
tariff

Lecon —6 Régler (Est-ce que vous pouvez ...7?) 04 09
6.1 Situation de communication:
» Hétel : réception
* Bureau de change
» Bar/restaurant
6.2 Savoir-faire:
» Faire régler des formalités
6.3 Grammaire
» appeler — au présent
* verbes en —ir, -re au présent: un coup d'ceil
sur la formation
» la possession — préposition de
e préposition: pour + indication de but
e combien ... ?
* nombres (suite)
* adj. possessif (suite)
6.4 Lexique relatif aux situations
6.5 Expressions utiles
6.6 Activités:
» exercices d'écoute
* exercices de prononciation
* mini dialogues
e se présenter
* jeuderole
* bilan1
6.7 Information culturelle — texte bilingue: les hotels:
les formalités

Total 30 50

Note: Practicals should be conducted based on the contents of every chapter. The hours to be
utilized for the practicals on each chapter should be the same as alloted for theory.
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Assignments & Practical for Internal Assessment:

A minimum of TWO Assignments of 5 marks each [total=10 marks] could be conducted in CCE
[Comprehensive & Continuous Evaluation] pattern, so that Teaching/Learning & Evaluation
takes place concurrently.

Alternately, more assignments could be conducted and the best average marks [reduced to 10
marks] could be considered as the final score.

Assignments for internal Assessment may be in the form of
a. oral communication
b. worksheets
C. quiz
d. justa minute
e. dialogue

f. role play, etc.

Internal Practical will consist of two parts —

» viva voce (individual evaluation for 5 marks)

* Project/power point presentation (in groups of 3-5 students; for 15 marks) — topics could
be chosen, based on the lessons or on related themes.

Reference Books

1. Avotre service 1 Francais pour I'h6tellerie et le tourisme [Text book with CD]

by Rajeswari Chandrasekar, Rekha Hangal, Chitra Krishnan, Claude le Ninan, Asha
Mokashi

Publisher — Goyal Publishers

2. Bon voyage ! Méthode de francais de I'h6tellerie et du tourisme pour débutants
by Vasanthi Gupta, Malini Gupta, Usha Ramachandran

Publisher — Goyal Publishers

3. Basic French Course for the Hotel Industry
by Catherine Lobo, Sonali Jadhav

4. French for Hotel Management & Tourism Industry
by S Bhattacharya

Publisher — Frank Bros. & Co.
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Subject

: Food Production — Il

Subject Code :C201
Subject Credits . Seven
Semester : Second
Teaching Scheme per week
Theory Practical Total
03 hours 08 hours 11 hours

Examination Scheme

Internal Examination Scheme External Examination Scheme
Unit Continuous Internal Total Total Total
Test Assignments| Assessment Practical Internal | Practical | Theory | External |[Marks
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

Food Production is an integral part of the Hospitality Industry. To prepare the students to cater to

the need of the industry. It also aims to inculcate in them sound knowledge of the principles of
Food Production so that they can be put to use in an efficient & effective way.

Chapter — 1
11
1.2
1.3
1.4

15
1.6

Chapter —2
2.1
2.2
2.3
2.4

Chapter —3
3.1
3.2

Stock

Definition & Composition

Rules of stock making
Types of Stocks

Recipes of 1 litre of various stocks (White, brown,

fish and vegetable)
Uses of stocks

Reduction & Glazes

Soup

Aim/principles of soup making
Classification of soups with examples

Classical accompaniments and garnishes
Consommeé with 10 garnishes

Sauces

Imp of Sauces in food preparation

Classification of Sauces (Kitchen & Proprietary) -

Hours

06

06

07

Marks
06

06

08
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3.3
3.4
3.5
3.6

Chapter 4
4.1
4.2
4.3
4.4

Chapter -5
5.1
5.2
5.3
54
55
5.6

Chapter —6
6.1
6.2

6.3
6.4
6.5
6.6

Chapter —7
7.1
7.2
7.3

Chapter -8
8.1
8.2

Chapter -9
9.1

Mother, butter, dessert, proprietary, Traditional
accompanying sauces
Thickening agents

Mother sauces - recipes and derivatives
Precautions & rectification,
Other Sauces-Pan gravies, Jus-lie, Jus-Roti etc.

Egg Cookery 04
Composition and structure of egg

Selection criteria for egg

Various ways of cooking egg

Uses of egg in cookery

Vegetable and Fruit cookery 05
Classification

Colour Pigments

Effect of heat on colour pigments and texture
Methods of cooking

Care and precaution while cooking
Vegetable cuts

Salads & Salad Dressings 05
Parts of salad with ingredients used

Types of Salads - Green, Vegetable, Cooked, main
course, Fruit, Gelatin based salad

Principles of salad making

Guidelines for making salads

Salad dressings — Types

International Classical Salads — composition and
country of origin

Sandwiches 05
Parts of sandwiches

Types of sandwiches — Cold and Hot sandwiches

Precautions to take while preparing and storing
sandwiches

Food Contamination and control measures 03
Food Contamination -Types, reasonsé& precaution
Introduction to HACCP- meaning, importance,
Principles

Kitchen Stewarding 04
Importance of kitchen stewarding

05

06

06

05

03

05
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9.2

Hierarchy & staffing in kitchen stewarding
department

9.3 Equipment found in kitchen stewarding department

Total 45 50

Note - Glossary of Terms:Students should be familiar with the glossary pertaining to above
mentioned topics

Assignments:A minimum of2 assignment®ased on the following topics to be given to
individual student and the marks to be considered in internal marks.
Recipes of minimum 10 classical accompaniment preparation-Potato and Vegetables

Recipes of 10 International Classical Salads

10 examples of each category of soups.

Vegetable cuts in chart form

Classical egg preparations-minimum 10.

Chart presentation of Basic mother sauces derivatives with composition &
accompanying dishes.

Chart presentation on Continental plate presentation with indicative portion sizes
(Main course, Starch & Veg accompaniment)

1.

o gk wn

Practical:

3. Minimum 24 Individual Practical’sto be conducted during the semester.
4. The practical should comprise of the following:

O O 0O O OO

o

Demonstration of Stocks, Soups and Sauces- 1 practical

Egg Cookery (Excluding Breakfast Preparations) — 1 Practical
Continental breakfast menu — 1 practical

Types of Sandwiches — 1 practical

Types of Salads with Dressings. — 1 practical

Basic Continental menus consisting of Appetizer/soup, Meat preparation
with starch & veg accompaniments &Dessert with plate presentation and
appropriate portion sizes — 18practicals

Internal Practical Exam — 1 Practical

Practical Examination: (Internal & External)

* Exams to be conducted basic Continental menu (Consisting of Appetizer/Soup,
Meat with Starch and vegetable accompaniments Dessert.)

» The internal exams to be assessed by the internal examiner and external exams by
the external examiner.
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Reference Books

. Practical Cookery -Victor Ceserani& Ronald Kinton, ELBS

. Theory of Catering- Victor Ceserani& Ronald Kinton, ELBS

. Theory of Catering- Mrs. K. Arora, Franck Brothers

. Modern Cookery for Teaching & Trade Vol | - MsThangam Philip, Orient Longman.
. The Professional Chef{&dition)- Le Rol A. Polsom

. The book of Ingredients- Jane Grigson

. Success in Principles of Catering - Michael Colleer& Colin Saussams

~NOoO O~ WNER
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Subject : F&B Service - Il
Subject Code :C 202
Subject Credits : Five
Semester : Second
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 06 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

This subject aims to provide intrinsic knowledge of Food and Beverage menus with purpose and
necessity in various types of meals. It enables students to apply the knowledge and skills
required to advise and serve customers in food service outlets and analyze the food service
operations of in room dining.

Hours Marks

Chapter—1 Types of Meals 06 06

1.1 Breakfast — Introduction, Types, Service Methods

1.2 Elevenses and Brunch

1.3 Full afternoon tea and Hi — Tea

1.4  Lunch /Dinner

1.5 Supper

1.6 Late night snacks / round the clock meals
Chapter—2 Menu knowledge 16 16

2.1 Introduction

2.2 Types —A la Carte & Table d’ hotel

2.3 Menu Planning, considerations and constraints

2.4 Classical French Menu

2.5 Classical Foods & its accompaniments with cover

2.6 Definition of Menus - Children, Diet, California,

Working Lunch, Banquet, Market, Take Away,
Cyclic, Combination, Poolside, Trendy snacks /
Fast Foods.
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Chapter —3  Tobacco 06 05
3.1 Introduction, types

3.2 Cigar —Parts, manufacturing, sizes, strengths,
brands, service procedure

3.3 Cigarette — Manufacturing, brands, service
procedure

Chapter —4  Non — Alcoholic Beverages 07 08
4.1 Classification
4.2 Hot Beverages — Types, service, latest trends
4.3 Cold Beverages — Types, service, latest trends

Chapter -5  Special Foods 04 05
5.1 Sandwiches-types, service procedure
5.2 Salads -

Types (Green, Vegetable, Main Course, Fruit)
Dressings (Lemon, Vinaigrette, French, English,
Cream)

5.3 Frozen Food - Ice-Creams, Parfaits, Sundaes,
Granites, Gelato, Spoom

5.4 Fondue —types, service and procedure

Chapter—6 Room Service/ In room dining service 06 10
6.1 Introduction, General Principles
6.2 Cycle of Service, Scheduling and Staffing
6.3 Forms and Formats
6.4 Order Taking, Suggestive Selling, Breakfast Cards
6.5 Time management -
lead time from order taking to clearance
6.6 IRD Layouts and special equipment, Mini bar

Total 45 50

Note: Glossary
Students should be familiar with the glossary pertaining to above mentioned topics

Assignments:

Minimum of 2 assignmentdased on the following topics to be given to individual student and
the marks to be considered in internal marks.

1. Prepare A’ la carte menu for a fine dine French cuisine restaurant.

2. Prepare one menu each of Fixed, Cyclic, Combination, Poolside, Snack, Children, Diet,
California, Working Lunch, Banquet, Market, and Take Away.

3. Prepare a chart of food and accompaniments for French and Indian menu.
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4. Compare and comment on breakfast/brunch/high tea/ snacks menu of at least two fast
food outlets/ quick service restaurant.
5. Prepare a chart of non - alcoholic beverages with brands and pictures.

Practical:

Practical No  Details
1 Briefing and De-briefing
2 Menu planning & service procedure — Continental and American Breakfast
3 Menu planning & service procedure — English and Indian Breakfast
4 Menu planning & service procedure — Full afternoon tea and High tea
5 Menu planning & service procedure — Elevenses, Brunch and Supper
6 Menu planning & service procedure — 3/4 course lunch/dinner French menu
7 Menu planning & service procedure — 5/6 course lunch/dinner French menu
8 Menu planning & service procedure — 7/8 course lunch/dinner French menu
9 Menu planning & service procedure — 13 course French Classical Menu

10 Menu planning & service procedure — including cheese, savoury, desserts

11 Menu planning & service procedure — Indian Lunch/ Dinner

12 Cold non-alcoholic beverage list, order taking and service procedure

13 Hot non-alcoholic beverage list, order taking and service procedure

14 IRD tray/ trolley set up and service procedure  for
Breakfast/Tea/Snacks/Beverages

15 IRD tray/ trolley set up and service procedure for Lunch/ Dinner

16 Situation Handling — any four situations

Practical Examination: (Internal & External)

Practical exam need be conducted on the above listed practical along with standards of
grooming, task performance & viva. Internal exam to be assessed by the internal examiner,
external exam to be assessed by the external examiner.

Reference Books:
8. Food and Beverage Service — Dennis Lillicrap and John Cousins
9. Food and Beverage Service — M N Ahmed
10.Food and Beverage Service- Bobby George
11.Food and Beverage Service- Anil Sagar
12.Food and Beverage Management — Bernard Davis, Andrew Lockwood and Sally Stone
13.Theory of Catering — Kinton and Cesarani
14. Textbook of Food & Beverage Management- Sudhir Andrews
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Subject : Basic Rooms Division — II

Subject Code : C 203
Subject Credits : Five
Semester : Second
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 6 hours

Examination Scheme

Internal Examination Scheme External Examination Scheme
Unit Continuous Internal Total Total Total
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150

Rationale: The subject aims to provide students with the knowledge about the daily operations of
the Housekeeping and Front Office department. It also prepares the student to acquire knowledge and

skills necessary for various tasks and aspects of Rooms Division.

SECTION |
Hours Marks
Chapter—1 Co-ordination of Housekeeping with other 02 03
Departments
1.1 Departments like Food Production, Security,
Purchase, Stores, HRD, Sales and Marketing
Chapter —2  Daily Routine of the Housekeeping Department 04 05
2.1 The Housekeeping Day
2.2 Opening and closing of the house- morning shift,
afternoon shift and night shift
2.3 Rules of the floor
Chapter —3  Cleaning Routine of Guest Rooms 05 05
3.1 Daily cleaning of Occupied, Departure, Vacant,
Under Repair and VIP rooms
3.2 Evening service and Second service procedures.
3.3 Spring Cleaning procedures and its importance
Chapter —4  Cleaning Routine of Public Areas 05 05
4.1 Public areas to be maintained
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4.2

Chapter -5
51
5.2

5.3

5.4

Chapter —6
6.1
6.2
6.3
6.4
6.5

Chapter -7
7.1
7.2
7.3

7.4
7.5

7.6
7.7
7.8

Chapter —8
8.1

8.2
8.3

Daily, weekly and spring-cleaning procedures for
various Public areas such as Lobby / Lounge,
Restaurants, Bar, Banquet Halls, Elevators, Staircase,
Guest corridors, Restrooms and Leisure areas

(spa, swimming pool, shopping arcades)

Control Desk 06
Introduction and functions of the Control Desk

Records maintained at the control desk (Key control
register, maintenance register, lost and found, log
book, indent books, gate pass)

Lost and Found (Classification of Lost and Found
articles - valuable, non - valuable and perishable
Procedure for Guest and Hotel articles)

Minibar Operations

SECTION II
Introduction to guest cycle 02
Pre arrival
Arrival
During guest stay
Departure
After departure

Reservation 05
Importance of reservation

Modes of reservation

Channels and sources of reservation

(FITs, Travel Agents, Airlines, GITs)

Types of reservations

(Tentative, Confirmed, Guaranteed)

Systems and equipments

(Manual, semi-automated, fully automated)

Cancellation

Amendments
Overbooking

Pre-Arrival Procedures 04
Pre arrival activities

(Preparing an arrival list, notification )

Pre arrival procedure for VIPs

Pre arrival procedure for groups

(Special arrangements, meal coupons)

07

03

06

04
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Chapter -9

9.1
9.2
9.3

9.4

9.5
9.6

9.7
9.8

Chapter 10
10.1

10.2
10.3

10.4

10.5
10.6

10.7

Guest Arrival 06
Receiving of guests

Registration (non- automated and automated)
Relevant records for FITs, Groups, Air crews and
VIPs

Types of registration

(Register, Loose Leaf, Registration Cards)
Pre-registration

Arrival procedure for various categories of guests
(Foreigners along with C-forms, its importance FITs-
walk-in, with confirmed reservation)

Notification of guest arrival

Criteria for taking advance

(Walk-ins, Scanty Baggage, Groups)

Guest Stay 06
Guest Information services, example - At Your
Service, Service Express

Message and Mail Handling

Hospitality desk and Role of GRE, Rooming a guest
(introduction to the hotel facilities, orientation of the
room)

Complaints handling and Importance of Guest
Satisfaction Tracking System (GSTS)

Guest History Card

Procedure for room change

(Live move and dead move)

Safe deposit procedure

Total 45

06

06

50

Note: Glossary:Students should be familiar with the glossary pertaining to above-mentioned topics.

Assignments: A minimum of 2 assignmentsbased on the following topics to be given to
individual student and the marks to be considered in internal marks.
Collecting data about products kept in the minibar and their rates.

1.
2. Collecting and presenting Lost and found articles in chart form.
3.

4. To collect and present the information of different states of India with regards to location,

Preparation and study of airlines and flags chatrt.

capital, tourist destination, special features, major cities , music, eminent personalities,
culture and food.

Practical: Minimum 12 Practical to be conducted from the following topics. The practical
should consist of 6 practical for Housekeeping and 6 practical for Front Office. All students to be
assessed for the individual practical on a continuous basis and the marks to be considered in
internal marks.
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It is recommended that Demonstrations be conducted in the initial stages to make the students
familiar with working methods.

Suggested Practical:

Sr. No Topic Number of practical
SECTION |
1 Servicing a guest room and bathroom with a 01

chambermaid’s trolley (checkout/occupied and
vacant room)
Bed making (Day bed, turndown service) 01
Preparing various records such as 01
= Room occupancy report
Checklist
Floor register
Work/ maintenance order
Lost and found slips and gate pass
Maid’s report
Housekeeper’s report
Log book
Guest special request register
Record of special cleaning
Call register
VIP list
» Floor linen book/ register
4 Minibar management 01
= |ssue
= Stock taking
» Checking expiry date
5 Handling guest supplies 01
» Maintaining register/ record
» Replenishing floor pantry
= Stock taking
6 Spring cleaning of Public areas 01

wWN

SECTION 1l

1 Preparing Records, lists, books and forms such as: 01
Arrival register
Arrival list
No show/ cancellation report
VIP List
Fruits & Flowers requisition
Left luggage register
Bell boy movement control sheet
Scanty Baggage Register
Arrival & Departure errand cards

» Expected arrival/ departure list
2 Telephone handling skills at the reception and 01
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taking reservations.

3 Skills to receive and record mail as well as 01
messages (Hotel staff, Guest - Past, present and
future).

4 Skill to handle guest arrival (FIT and groups) 01

including registering the guests and rooming the
guest functions.
5 Role play : 01
At the porch-Guest driving in. Doorman opening
the door and saluting guest, Calling bellboy
At the Front Desk-Guest arriving, greeting &
offering welcome drink. Checking if there is a

booking.

6 Tackling guest complaints with regards to the guest 01
cycle and preparing and updating a Guest history
Card.

7 Use of PMS and suggested tasks to be carried out: 01

= Various function keys
» Pre- register a guest
» Creating and updating guest profiles

Practical Examination: (Internal & External)

Exams to be conducted on the above mentioned practical with equal weightage given to Section |
and Section Il

The internal exams to be assessed by the internal examiner and external exams by the external
examiner.

Reference Books

8. Hotel Housekeeping operation- G Raghubalan and Smirtee Raghubalan, Oxford
publishing House , edition- 03

9. Hotel housekeeping Training Manual- Sudhir Andrew, Mc. Graw Publishing House.

10. Hotel Housekeeping — Malini Singh, Mc Graw publishing house.

11. Professional Housekeeper — Gerogina Tucker

12.Hotel front office operations and Management — Jatashankar R. Tewari, Oxford
University Press Edition- 03

13. Front office management - S K Bhatnagar.

14. Principles of Hotel Front Office Operations -Sue Baker, P. Bradley, J. Huyton.

15. Hotel Front Office - Bruce Braham.

16. Managing Front Office Operations - Michael Kasavana, Charles Steadmon

17.Check in Check out- Jerome Vallen.
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Subject : Food Science

Subject Code : AE 204
Subject Credits : Four
Semester : Second
Teaching Scheme per week
Theory Practical Total
O4hours | e 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Total
) . Total Internal Total External
Unit Test Assignments Marks Theory Marks Marks
20 30 50 50 50 100
Rationale:

The subject aims to develop the knowledge and awareness about hygiene, nutrition & balanced
diet in Hotel Industry. It also helps to understand the relation between food and human health.

Hours Marks
Chapter —1  Introduction to Food 06 05

1.1 Define Food, Nutrients , Nutrition
1.2 Basic five food groups
1.3 Planning a Balanced Diet (Menu Planning )
1.4 Important foods to be recommended and important

foods to be avoided for various diseases

(Cardiovascular diseases, Kidney disorder, Peptic

ulcer, Jaundice, Diabetes Mellitus)
1.5 New trends in Nutrition (Importance of avoiding

junk food, gluten free diet, Trans fatty acids,

Convenience Food)

Chapter—2  Major and Minor Nutrients 10 06
2.1 Carbohydrate — Definition, sources, functions,
effect of Heat, Dietary Fibre
2.2 Protein - Definition, sources, functions, effect of
Heat
2.3 Fat - Definition, sources, functions, effect of Heat
2.4 Vitamins — Definition, classification, sources,
functions, deficiency
2.5 Minerals — Classification, sources, functions,
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2.6

Chapter -3
3.1

Chapter 4
4.1
4.2
4.3

4.4

Chapter -5
51

5.2

Chapter -6
6.1
6.2

Chapter —7
7.1

7.2

deficiency (Sodium, Iron, Calcium, lodine)
Ways to prevent nutrients loss while cooking food

Water 02
Dietary Sources, Functions, Water balance,
Dehydration, Oedema.

Food Science concepts 06
pH- Definition and its relevance in food industry.
Desirable browning reactions in food.

Undesirable browning and its prevention

Important terminologies (Definitions)

Boiling Point, Boiling Under Pressure, Melting

Point, Evaporation,, Sol, Gel, Emulsion, Foam

Food Adulteration 04
Food Standards in India (Compulsory — Fruit
product order, Meat product order, milk & milk
product order, Solvent extracted Oils and
Vegetable products control order and Standards on
weights and measures. Voluntary — Bureau of
Indian Standards and Agmark)

Common food adulterants and the test to detect
them in following Food Stuffs:

Milk, Sugar, Turmeric, Chilli Powder, Tea, Coffee,
Semolina, Ghee, Butter and Oil

Food Additives 06
Definition
Types of Food Additives

Food Preservation and Storage 06
General guidelines and rules for storage of all types
of food stuffs
Different storage area (Dry, Refrigerated, Freezer)

* Requirements of each

» Pasteurization, Canning

03

04

05

04

05
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Chapter -8  Personal Hygiene for Food Handlers 04 05
8.1 Necessity of personal hygiene
8.2 Good health of Staff
8.3 Sanitary practices while holding and cooking food
8.4 Protective clothing

Hygiene and Sanitation in Food Production and

Chapter -9 ) 10 08
Service area
9.1 Danger Zone
9.2 Cross Contamination
9.3 Protective display of food
Pest Control (Importance and control measures for
9.4 .
common pest in Hotel Industry)
9.5 Food Spoilage (Detection and Prevention)
9.6 HACCP (Importance and Usage)
Chapter =10 Microbiology 06 05
101 Harmful and useful micro-organisms In Food
"~ Industry (Bacteria, Yeast, Mould, Fungi)
10.2 !Z)ifferf—:-nce between food poisoning and food
" infection
Total 60 50

Assignments: A minimum of 03 assignmentdo be submitted by students by the end of the
semester from following topics.

1. Calculation of Nutrients:
(Carbohydrates, Fat, Protein, Energy, Vitamin A & Iron of any 5 Recipes)
2. Power Point Presentation for any one topic from the following:

* Food pyramid and its role in human health
» Convenience food and any 10 preparations with nutritional information
» Beneficial effects of microorganisms in food industry

Reference Books

1. Hand book of Food and Nutrition- by M. Swaminathan
2. Nutrition and Dietetics - by Shubhangini Joshi

3. Food Hygiene and Sanitation - by Sunetra Roday

4. Food Science and Nutrition - by Sunetra Roday
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Subject

: Hospitality Sales

Subject Code : AE 205
Subject Credits : Four
Semester : Second
Teaching Scheme per week
Theory Practical Total
04 hours 4 hours

Examination Scheme

Internal Examination Scheme External Examination Scheme
) ) Total
Unit Test Assignments | Total Internal Theory External Total Marks
(Theory) (Theory base) Marks
Marks
20 30 50 50 50 100
Rationale:

The course aims at enhancing the ability of the students in Hospitality Sales. It highlights the role
of hotel employees in sales process & attributes required for hospitality sales personnel with the
selling techniques adopted by the sales department of the hotel.

Hours Marks
Chapter — 1 Introduction to Hospitality Sales 05 06
1.1  Concept of Hospitality Sales
1.2  Difference between Hospitality Sales and
Marketing
1.3  Coordination of Sales department with other
operational and allied departments
Chapter —2  Organization of Sales Department 05 05
2.1 Organization structure of a small and large hotel
2.2 Functions of a Director of Sales (DOS), Sales
Manager and Other Sales personnel
Chapter —3  Recruitment and training 08 06
3.1 Attributes of a Sales personnel
3.2 Recruitment process for Sales personnel
3.3 Importance of training for Sales personnel
3.4 Assessment of training needs
3.5 Types of training for sales personnel
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Chapter -4
4.1
4.2

4.3

Chapter -5
5.1

5.2

Chapter — 6
6.1
6.2
6.3
6.4
6.5
6.6
6.7

Chapter — 7
7.1
7.2
7.3
7.4
7.5

Internal Sales
Role of employees in internal sales
Reservation Department - Electronic and
Telephone Sales
Selling techniques

* Upselling

* Suggestive selling

» Cross selling

» Sales promotion tools

» Special Promotion

* Merchandising

Banquet and Meeting Room Sales
» Banquet/ Catering Sales
» Developing leads
* Selling to clients
* Planning the function
* Follow up
Meeting Room Sales
» Components of sales package
» Types of set ups and facilities
* Booking meeting rooms

Hospitality Sales Process

Prospecting ( Methods of Prospecting)
Pre approach ( Preparations )
Approach

Negotiations

Overcoming objections

Closing

Follow-up

Selling practices

Identifying Market segmentation
Concept selling (Event , Destination )
Selling to Business and Leisure Travelers
Selling to specialty markets

Role of intermediaries in sales

08 05
10 06
12 06
08 08
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Chapter — 8 Role of Technology in Hospitality Sales 04 08
8.1 Sales Office Automation

8.2 Point of Sales System( POS)

8.3 Property Management Software(PMS )
8.4 Centralized Reservation Process(CRS)
8.5 Global Distribution System ( GDS)

Total 60 50

Assignments: A minimum of 3 assignmentshave to be submitted by the students at
the end of the semester

1. Role play of a sales person

2. Study the Banquet sales process in detail

3. New technology, new trends and best practices in Hospitality Sales

4. Making of a Function Prospectus (FP)

5. Compare the organizational structure of Sales Department of any 3 hotels

6. Make a SOP for any one process of Reservations department/Banquet Sales

Reference Books:
1. Hospitality Sales: Selling Smarter - Judy Siuaw. David C Bojanic, Delmar
Publications
2. Sales & Marketing : A Textbook for Hospitality Industry - Sudhir Andrews, Tata
McGraw-Hill Publications

3. Hospitality Sales and Marketing - James R. Abbey, Educational Institute of the
American Hotel & Lodging Association, 2014
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Subject : Communication Skills (English) — I

Subject Code : SE 206
Subject Credits : Four
Semester : Second
Teaching Scheme per week
Theory Practical Total
02 hours 02 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Internal Total Total Total
Unit Test Assignments : Internal Theory External |Marks
Practical
Marks Marks
20 10 20 50 50 50 100

Rationale:

Communication is an essential life skill, and a professional pre-requisite in the hospitality
industry. This course provides theoretical inputs backed with practice sessions, in order to
communicate effectively. The course aims at enhancing listening, speaking, reading and writing
skills.

Hours Marks
Chapter —1  Listening skills 04 06
1.1 Meaning of listening v/s hearing
1.2 Types of Listening (theory / definition)
1.3 Tips for Effective Listening
1.4 Traits of good listening
1.5 Listening to Talks and Presentations

Chapter —2  Oral Communication Skills 10 12
2.1 Meaning and usage of:
* Kinesics

» Chronemics

* Proxemics

» Paralinguistics
2.2 Group Discussions
2.3 Interview Techniques
2.4 Speech and Presentations
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Chapter -3
3.1
3.2

Chapter -4
4.1

4.2

4.3
4.4
4.5
4.6

Chapter -5
51
5.2
5.3
5.4

Reading 01
Book reading and discussion

Exploring journals / literature in the digital /
electronic media

Writing 10
Letters (Applying for a job with resume, Letter of
guotation and order)

Writing a synoptic summary, case study, report
writing, memo, notice, circular, agenda, minutes.
Writing emails and etiquette

Note making, writing a log book

Travelogue and Restaurant Reviews

Print — creative article writing, advertisement and
promotions by means of posters, pamphlets, tent-
cards etc.

Trending Hospitality Communication 05
Formal Conversation

Telephone etiquette
Hotel Phraseology
Using charts and diagrams

Total 30

Note: Glossary of Terms
Students should be familiar with the glossary of terms pertaining to above mentioned topics

02

18

12

50

Assignments: A minimum of 2 assignmentsbased on the following topics to be given to
individual student and the marks to be considered in internal marks.

a. Prepare a good self-introduction and closing of not more than three sentences

which can be used when you have to make a presentation.

®© oo o

Write a travelogue

Review of a book or a restaurant

event. For e.g. annual food festival of the Institute.

Make a five minute presentation on any of the sub topics given in this syllabus.

Creating of promotional material such as posters, pamphlets etc. for a specific
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Practical:

The student is required to maintain a file. The file to be divided into three distinct sections,
namely — Theory, Practical and Assignments. The file must be carried to all theory and practical
classes, reviewed periodically and certified by the institute head, internal and external examiners.

1. Newspaper reading to be encouraged to enhance reading skills and general awareness.
Every week one current affair issue is to be discussed and recorded in the student file.

Play an audio clip and ask questions to check and sharpen active listening skills.
Extempore

Letter writing, drafting of e mails

Drafting of office notices, memos, circulars, agenda, and minutes of the meeting.
Practicing telephone etiquettes

Conduct group discussions.

Conduct mock personal and technical interviews.

© ©®© N o 0 &~ W Db

Make presentations on topics ranging from general awareness, technical knowledge
sharing and hotel industry related.

10. Practice making speeches. Write, practice and deliver effective speech.

11.Make and present Power Point presentations. Also solicit critical appreciative feedback
from the audience.

12.Role plays of hotel situations, using desired phraseology and body language.
13. Feedback to be solicited from the audience.

14.Video-record of one of the oral communication exercises. This aims at observing and
self-improvement of pitfalls.

15.Conduct a book reading session, followed by a discussion.
16. Case studies (minimum two).
Practical Examination: (Internal & External)

Practical Exam needs to be conducted on the above listed practicals. The internal exams to be
assessed by the internal examiner and external exams by the external examiner.

Reference Books

01. Business English. Department of English University of Delhi. Pearson.
02. Communication Skills — Sanjay Kumar. Oxford.

03. Improve your writing — V.N. Arora. Oxford.

04. Business Communication. Basic Concepts and Skills. J. P. Parikh. Orient Black Swan
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05.Communicative English — E. Suresh Kumar. Orient Black Swan.

06 Business Communication. Second Edition — Meenakshi Raman. Oxford.
07 Communication Skills — B.V. Pathak

08 Business Communication — Urmila Rai. Himalaya Publishing House.

09 Business Communication — K.K.Sinha. Galgotia Publication.

10 Business Communication Connecting at Work — Hory Sankar Mukherjee. Oxford.

11 Communication Skills and Soft Skills — An integrated Approach. E. Suresh Kumar. Pearson.
12. English Language Communication Skills — Urmail Rai. Himalaya Publishing House.
13.Fifty ways to improve Presentation Skills in English — Bob Dignen. Orient Black Swan.
14.Highly Recommended Teacher’s Book English for hotel and catering industry. Oxford.

15 Business Communication : Skills , concepts and Application — P. D. Chaturvedi; Mukesh
Chaturvedi

16. A course in listening and speaking | & Il — V. Saikumar; P. Kiranmai Dutt, Geetha Rajeevan
17. Modern’s Business Communication — Dr. Prakash M. Herekar

18. How to talk to Anyone, Anytime , Anywhere — Larry King

19. The Nonverbal Advantage — Carol Kinsey Goman

20. Dynamics of Cross Cultural and Intercultural Communication — Edited by BVS Prasad;

Srikant Kapoor

21. Soft Power : An Introduction to Core and Corporate Soft Skills — Edited Anitha Arunsimha
22.The Handbook of Communication Skills — Edited by Owen Hargie

23. Developing Communication skills — Krishna Mohan ; Meera Banerji

24. How to talk to Anyone, Anytime , Anywhere — Larry King
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Subject : French —1I

Subject Code : SE 207
Subject Credits : Four
Semester : Second

Teaching Scheme per week

Theory Practical Total
02 hours 02 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Schemt

Total Total Total
Unit Test | Assignments Internal Practical | Internal Theory External Marks

Marks Marks
20 10 20 50 50 50 100

Rationale:

The syllabus aims to help students acquire, in a short period, basic skills in aural & oral
communication in French, through varied real-life, professional communication situations arising
in Hotel Operations, in order to satisfactorily communicate with the clientele from a practical
point of view. It also helps students to better adapt to intercultural differences related to
communication in real-life professional situations.

Hours Marks
Lecon 1 Réclamation (Je suis désolé ...) 06 7
1.1  Situation de communication:
1.1.1 Hbtel : réception
1.1.2 Bureau de change
1.1.3 Bar/Restaurant
1.1.4 Chambre
1.1.5 Site touristique
1.2 Savoir-faire:
1.2.1 Gérer un probléme
1.2.2 S’excuser
1.3 Grammaire
1.3.1 ouvrir, offrir, couvrir — au présent
1.3.2 verbe pronominal (ex. se dépécher)— au
présent
1.3.3 verbe pronominal au présent — un coup
d’ceil sur la formation
1.3.4 la négation
1.4  Lexique relatif aux situations
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15
1.6

1.7

Lecon 2
2.1

2.2

2.3

2.4

2.5

2.6

2.7

Lecon 3
3.1

3.2

3.3

Expressions utiles
Activités:
1.6.1 exercices d’écoute
1.6.2 exercices de prononciation
1.6.3 mini dialogues
1.6.4 jeu de réle
Information culturelle — I'h6tel: des problemes a
gérer

Au restaurant (Par ici, s'il vous plait ...) 06
Situation de communication:
2.1.1 Restaurant
2.1.2 Hotel : réception
2.1.3 Agence de voyages
Savoir-faire:
2.2.1 Placer
2.2.2 Prendre une commande
2.2.3 Lire un menu
Grammaire
2.3.1 aller — au présent
2.3.2 prendre, manger, boire — au présent et au
futur proche
2.2.3 futur proche des verbes — un coup d’ceil
sur la formation
2.3.4 adverbes de quantité + nom
2.3.5 article partitif
Lexique relatif aux situations

Expressions utiles
Activités:
2.6.1 exercices d’écoute
2.6.2 exercices de prononciation
2.6.3 mini dialogues
2.6.4 jeu de role
Information culturelle — texte bilingue: les
repas, I'apéritif

Commander (Est-ce que vous avez choisi ... ?) 05
Situation de communication:
3.1.1 Restaurant
3.1.2 Agence de voyages
Savoir-faire:
3.2.1 Prendre une commande
3.2.2 Décrire des plats
3.2.3 Conseiller des plats
Grammaire
3.3.1 verbes en —er (parler), -ir (choisir), -re
(attendre)

07

10
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3.4
3.5
3.6

3.7

Lecon 4
4.1

4.2

4.3

4.4

4.5

4.6

4.7

Lecon 5
5.1

5.2

5.3

-au passé composé avec avoir/étre: un
coup d’ceil sur la formation
3.3.2 sujet + vous + verbe
3.3.3 qu'est-ce que ... ?
3.3.4 adverbes de quantité (suite)
Lexique relatif aux situations
Expressions utiles
Activités:
3.6.1 exercices d’écoute
3.6.2 exercices de prononciation
3.6.3 mini dialogues
3.6.4 jeu de rble
Information culturelle — texte bilingue: la
cuisine indienne/non-européenne

Le menu (Quelle cuisson?) 05
Situation de communication:
4.4.1 Restaurant
4.4.2 Site touristique
Savoir-faire:
4.2.1 Prendre une commande
4.2.2 Demander des précisions
Grammaire
4.3.1 futur simple — pouvoir, vouloir, étre,
avoir
4.3.2 verbes reguliers en —er, -ir, -re — au futur
simple: un coup d’ceil sur la formation
4.3.3 en, comme + nom
Lexique relatif aux situations
Expressions utiles
Activités:
4.6.1 exercices d’écoute
4.6.2 exercices de prononciation
4.6.3 mini dialogues
4.6.4 jeu de rble
Information culturelle — texte bilingue: Ila
gastronomie

Vins (Le rouge est plus ...) 04

Situation de communication:
5.1.1 Restaurant
5.1.2 Agence de voyages
5.1.3 Magasin
Savoir-faire:
5.2.1 Décrire des vins
5.2.2 Comparer
Grammaire

10

08
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5.4
5.5
5.6

5.7

Lecon 6
6.1

6.2

6.3

6.4
6.5
6.6

6.7

5.3.1 futur simple - prendre
5.3.2 le comparatif et le superlatif
5.3.3 comment ... ?
5.3.4 préposition: entre
Lexique relatif aux situations
Expressions utiles
Activités:
5.6.1 exercices d’écoute
5.6.2 exercices de prononciation
5.6.3 mini dialogues
5.6.4 jeu de rble
Information culturelle — texte bilingue: les
Francais et les vins

Régler (Cela fait ... ) 04
Situation de communication:
6.1.1 Hotel : réception
6.1.2 Restaurant
6.1.3 Magasin
6.1.4 Agence de voyages
6.1.5 Site touristique
Savoir-faire:
6.2.1 Faire régler une note, une addition, une
facture
6.2.2 La monnaie
Grammaire
6.3.1 faire — au présent, au futur
6.3.2COD - le, la, I', les
6.3.3 préposition: en, par + nom
Lexique relatif aux situations
Expressions utiles
Activités:
6.6.1 exercices d’écoute
6.6.2 exercices de prononciation
6.6.3 mini dialogues
6.6.4 jeu de role
6.6.5 bilan 2
Information culturelle — texte bilingue: les
modes de reglement

Total 30

08

50
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Assignments& Practical for Internal Assessment:

A minimum of 02 Assignmentf 5 marks each [total=10 marks] could be conducted in CCE
[Comprehensive & Continuous Evaluation] pattern, so that Teaching/Learning & Evaluation
takes place concurrently.

Alternately, more assignments could be conducted and the best average marks [reduced to 10
marks] could be considered as the final score.

Assignments for internal Assessment may be in the form of
g. oral communication

h. worksheets

i. quiz

j. just a minute

k. dialogue

I. role play, etc.

Internal Practical will consist of two parts —
* Viva voce (individual evaluation for 5 marks)
» project/power point presentation (in groups of 3-5 students; for 15 marks) —
Topics could be chosen, based on the lessons or on related themes.

Reference Books
5. Avotre service 1 Francais pour I'hotellerie et le tourisme [Text book with CD]
by Rajeswari Chandrasekar, Rekha Hangal, Chitra Krishnan, Claude le Ninan, Asha
Mokashi
Publisher — Goyal Publishers

6. Bon voyage! Méthode de francais de I'hotellerie et du tourisme pour débutants
by Vasanthi Gupta, Malini Gupta, Usha Ramachandran
Publisher — Goyal Publishers

7. Basic French Course for the Hotel Industry
by Catherine Lobo, Sonali Jadhav

8. French for Hotel Management & Tourism Industry

by S Bhattacharya
Publisher — Frank Bros. & Co.
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Subject : Computer Fundamentals
Subject Code : SE 208
Subject Credits . Four
Semester : Second
Teaching Scheme per week
Theory Practical Total
02 hours 02 hours 4 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Unit Internal Total Total
Assignments : Total Internal Marks Theory External Marks
Test Practical
Marks
20 10 20 50 50 50 100
Rationale:

The subject aims to give a basic knowledge about Computers and its operations. It enables
students to operate Computers and its allied Hardware and Software. It also gives insight in
Internet, Email and other social media.

Chapter — 1

1.1
1.2
1.3

1.4
15
1.6

1.7

Hours Marks

Computer Fundamentals 05 08
Computer definition, Features of Computer System
Block Diagram of Computer System
Input and Output Units of Computer System
* Input devices(Keyboard,Pointing devices
-Mouse, Joystick, Touch Screen, Light Pen,
Stylus) Scanning devices (Optical Scanners,
Bar Code readers, MICR, OCR,
OMR),Image capturing devicegDigital
Camera, Digital video camera),Audio input
names
» Output devices :MonitorsPrinters (Ink
jet printer, Laser printer, Thermal printer,
Dot matrix printer, Plotter, Photo printer)
* Audio output device— (Speakers, Head
phones)
CPU, RAM, ROM
Software — System, Application S/W
Networks — Types - LAN, MAN, WAN &
Topology
Viruses — Types, Precautions
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Chapter -2
2.1
2.2

2.3

2.4

Chapter —3
3.1
3.2

3.3

3.4

Chapter 4
4.1
4.2

4.3

4.4

4.5
4.6

Chapter -5
5.1
5.2
5.3

5.4

5.5

5.6

WINDOWS 03
Windows Features

Terminologies - Desktop, Desktop Properties
(Popup Menu), Windows, Wallpaper, Icons, File,
Folder

Windows Explorer- (Assignment with files,
folders)

Accessories — Paint, Notepad, Calculator, Remote
Desktop Connection

DOS — (Disk Operating System) 02
Introduction & Features

Internal Commands — DIR, CLS, VER, VOL,
DATE,TIME, COPY, TYPE, REN, DEL, CD, MD,

RD

External Commands - , ATTRIB, SCANDISK,
TREE, MORE, EDIT

Wildcards (question mark?, asterisk *)

MS-WORD 04
File Menu: Save, Save As, Print, Page Setup
Home Menu: Cut, Copy, Paste, Find, Replace,
Format Painter, Bullets & Numbering, Change
Case

Insert Menu: Table, Pictures, Shapes, Smart Art,
Chart, Hyperlink, Header & Footer, Text Box,
Drop Cap, Symbol

Page Layout Margins, Page Break, Indent, Line
Spacing

Mailings Menu: Mail Merge

Special Tool: Spelling & Grammar check, Word
Count

MS-EXCEL 03
File Menu: Save, Save As, Print, Page Setup
Home Menu: Drawing, Find and Replace

Insert Menu: Table, Pictures, Charts, Filter,
Hyperlink, Word Art

Page Layou Menu: Print area, Cell Width,
Height, Scale

Formulas Menu: Insert function, AUTOSUM,
AVG, PER, MAX, MIN, COUNT, IF, Date&
Time, Round

Review Menu: Protect sheet

04

04

06

08
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Chapter -6
6.1
6.2

6.3

6.4
6.5
6.6
6.7

Chapter -7
7.1
7.2
7.3
7.4

7.5

7.6

Chapter -8
8.1
8.2

Chapter -9
9.1

9.2

9.3

Chapter 10
10.1
10.2
10.3

MS-POWERPOINT 03
File Menu: Save, Save As, Print, Page Setup
Home Menu: Cut, Copy, Paste, Find, Replace,
Format Painter, Bullets & Numbering, Change
Case

Insert Menu: Table, Pictures, Shapes, Smart Art,
Chart, Hyperlink, Header & Footer, Video, Audio,
Symbol

Design Menu:Themes, Variants, Customize
Transitions: Slide, Timing

Animations: Add Animation, Effects

Slide Show:Start slide show, Setup, Monitor

INTERNET / E-MAIL 03
History

Pre-requisites for Internet, Role of Modem

Services — Emailing, Chatting, Surfing, Blog

Search Engines, Browsers, Dial Up, Domains,

www, HTTP, URL

Broadband, Concepts of Web uploading,
downloading, Skype

Threats — Spyware, Adware, Spam

E-Commerce and ERP 02
Concepts of B-to-B, Bto C

8.2 ERP concept, SAP Concepts

Cloud computing & Social Media 03
What is cloud computing? One drive, Create
Hotmail/outlook/live.in account, Sway presentation
(using Hotmail /outlook/live.in)

What is Social Media and its usage/ advantages and
disadvantages (Whatsaap/ Facebook)

Define Twitter and its usage.

MS-ACCESS 02
Table Creation, Fields, Data Type

Primary Key Concept
Add, Edit, and Delete records

Total 30

05

06

02

05

02

50
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Note: Glossary: Students should be familiar with the glossary of terms pertaining to above
mentioned topics Students should maintain a Log Book, which has all Notes, Pictures from the
Internet and all Assignments (which will be marked as part of Practical Exams)

Assignment:
Minimum of 02 assignment$o be submitted by students by the end of the semester.

1.

Create your own Bio data in Ms-Word

2. Create KOT and Designing menus.

3. Create Mark sheet in Ms-Excel using formula.
4.

5. Prepare DOS command: Internal and External.

Create Power point presentation related Hotel Industries

Practical: -

©CoNOo O

To create files, directories, to make changes in existing files (DOS)

Create Folders, change date/time, Change desktop settings, Create File and Folder
(WINDOWS)

KOT, Logo, Students’ Resumes, Application Letter (Word)

Report Writing, Creating Visiting Card (Word)

Designing - Menu Card, Indian Menu, International Menu, French classical Menu (Word)
Breakfast menu, Tent Cards, Doorknob cards.(Word)

KOT, Report Card, Pass / Fail Result (including Charts),

Guest Bills, spread sheet (conditional formatting with data base)

Database of Employees, Guests, Indent Sheet (using formulas and functions)

10 To download information from the internet (INTERNET)

11.To present the above information as a presentation (POWERPOINT)

12.Create a database, EDIT, DELETE, RECALL & APPEND records.

13.Create a personal Account in Hotmail/outlook/live.in. Power point presentation using

SWAY.

14.To surf the internet and look for images or information on any relevant topic.(Sway)

Note: - Practical examinations will be based on practical assignments, knowledge of commands
and Viva.

Reference Books:

Computer Fundamentals — P.K. Sinha

A First Course In Computers — Sanjay Saxena

DOS Guide — Peter Norton

Mastering MS-OFFICE - Lonnie E. Moseley & David M. Boodey (BPB
Publication)

Any other — which are available in the area and city — which the faculty deem fit

Website Links:

s www.sway.com

Page 70 of 236



Subject

: Bakery and Confectionery

Subject Code :C 301
Subject Credits : Seven
Semester : Third
Teaching Scheme per week
Theory Practical Total
03 hours 08 hours 11 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:
This module provides Theoretical and Practical foundation in Baking practices. It includes

Selection of ingredients, Proper mixing and Baking techniques involved in preparation of

Breads, Cakes, Flour Pastry, Cookies and Icing.

Chapter — 1

11
1.2
1.3
14
15

Chapter —2

2.1
2.2
2.3
2.4
2.5
2.6
2.7

Marks
06

Hours

Introduction to Bakery & Confectionery 07

Definition

Principles of Baking

Bakery Equipment (Small, Large, Tools etc.)
Formulas & Measurements

Physical & Chemical changes during baking

Characteristics & Functions of Ingredients used 07

in Making of Bread, Cake and Flour Pastry
Flour

Shortening agents

Sweetening agents

Raising agents

Dairy products

Eggs

Sundry materials - Setting Agents, Chocolate,

Cocoa Powder, Fruits & Nuts, Salt Spices
Flavorings, Extracts, Emulsions & Alcohol

07
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Chapter -3
3.1
3.2
3.3

3.4
3.5

Chapter —4
4.1

4.2

4.3
4.4

Chapter -5
51
5.2

5.3

Chapter —6
6.1
6.2
6.3
6.4

6.5
6.6

Chapter —7
7.1
7.2
7.3
7.4

Yeast Dough’s (Fermented Goods) 07
Types — (Rich / Lean)

Stages / Steps in Bread Making

Methods of Bread Making (No time Dough,
Straight Dough, Ferment & Dough, Sponge and
Dough, Salt Delayed, Continuous Bread making
process and Chorleywood Bread making process)
Bread Disease

Bread Improvers

Cake Making 07
Factors to be considered while cake making-
(Combining ingredients, Forming of air cells and
Developing texture)

Method of Cake Making (Sugar batter, Flour
batter, Foaming, Boiled, All in one, Blending)

Scaling, Panning, Baking and Cooling

Faults & Remedies

Flour Pastries 06
Introduction & Classification with examples

Recipes, Methods of Preparation, (Short Crust,
Choux, Hot Water Crust, Flaky, Puff, Danish)
Do’s and Don’ts while preparing Pastry

Cookies 06
Definition & Introduction

Characteristics and their Causes

Mixing Methods

Types of Cookies(Piped / Bagged, Dropped,
Rolled, Moulded / Stamped, Ice box / Refrigerator,
Bar, Sheet and Stencil)

Panning, Baking & Cooling

Cookie Improvers

Icings 05
Introduction to Icings

Definition & Uses

Classification (Flat & Fluffy)

Ingredients used in preparation of Icings

Total 45

08

08

08

06

07

50
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Note: Glossary
Students should be familiar with the Glossary pertaining to above-mentioned topics

Assignments:Minimum of 2 assignments$o be submitted by students by the end of the

semester.

1. Chart presentation of various tools and equipment’s used in bakery.

2. Chart presentation on cookie making methods with 5 examples each.

3. List 10 exotic Flour Pastry Based Desserts.

4. Power point presentation on decorative cakes made using different types of icing.

5. Handwritten assignment on the glossary terms related to the above mentioned topics.

Practical:

e Students should prepare minimum Two - Three products related to Bakery,
Confectionery using various types / methods.

* Minimum 24 practical to be conducted comprising of the following

i. Breads (Bread Rolls- Garlic / Herb, Burgers Buns, Hot Dog Rolls, Bread Loaf, French
Bread, Sweet Dough, Brown Bread, Milk Bun, Pizza, Ladi Pav, Bread Sticks)

ii. Cakes(Vanilla Muffins, Chocolate Layer Cake, Orange Muffins, Banana Bread, Madeira
Cake, Swiss Roll / Roulade Eggless Cake, Mawa Cake, Devil's Food Cake, Angel Food
Cake, Madeleine’s, Date and Walnut Cake, Carrot Cake, Pineapple Upside Down Cake,
Dry Fruit Cake, Gel Sponge, Genoese Sponge, Tea Cakes, Petite Four, Fruit Flan,
Dundee Cake , Doughnut)

iii. Icings and Decorations technique¢Glace Icing, Feather Icing, Butter Cream, Ganache,
Truffle, Royal Icing, Marzipan, Sugar Paste, Pastillage, Meringue, American Frosting,
Fresh Cream)

iv. Flour Pastry Products and its variations(Tarts- Fresh Fruit / Choc, Profite Rolls, Meat
Pie, Cheese Straw, Croissant, Vol Au Vent, Eclairs, Eccless Cake, Bouchees, Pinwheel,
Palmiers, Khari, Cream Rolls ,Cinnamon Twist, Veg Puffs)

v. Cookies(Butter Buttons, Melting Moments, Checkerboard, Shrewsbury, Ginger Cookies,

Macroons, Choco Chips, Biscotti, Pinwheel, Nan Khatai, Jeera Cookies, Brownie)

Practical Examination: (Internal & External)

Practical Examination to be conducted on 03 Bakery Products comprising of Bread rolls, Flour
pastry & an Iced cake / Gateau. The internal exams to be assessed by the internal examiner and
external exams by the external examiner.

Reference Books

bl S

Professional Baking- Wayne Gisslen

Professional Cooking — Wayne Gisslen

Professional Pastry Chef — Bo Friberg, John Wiley

The Wilton Ways of Cake Decorations - Hamlyn Publishing
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5. Basic Baking — S.C.Dubey
6. Theory of Bakery and Confectionery, Yogambal Ashokkumar
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Subject : Food & Beverage Service — llI

Subject Code : C 302
Subject Credits : Five
Semester : Third
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 06 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

The course will give comprehensive knowledge on various fermented alcoholic beverages used
in the Hospitality Industry. It will also help in understanding the classification, manufacturing
process and the various styles, along with technical and specialized skills in the service of the
same. It will familiarize students to bar profile.

Hours Marks
Chapter —1  Alcoholic Beverages 03 05
1.1 Definition
1.2 Classification of Alcoholic Beverages
1.3 Fermented beverages — Definition and Examples
Chapter —2 Beer 07 08
2.1 Introduction and Definition
2.2 Raw materials & Manufacturing process
2.3 Types of Ales and Lagers
2.4 Freshly brewed Beer and Flavored Beer
2.5 Faults in Beer- Common faults and reasons
(Sour, Cloudy, Flat and Foreign bodies)
2.6 Other Fermented and Brewed beverages
(Sake, Cider, Perry and Mead)
2.7 Brands Domestic & International
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Chapter -3
3.1
3.2

3.3

3.4
3.5
3.6
3.7
3.8
3.9

3.10
3.11

Chapter -4
4.1

4.2

4.3
4.4

4.5

4.6

Chapter -5
51
5.2

Wines 10
Introduction and Definition

Classification of wines (Color, Characteristics and
General)

Types of wines: Still, Sparkling, Fortified, Organic,
Aromatized, Low Alcohol Wines, Alcohol free
wines, Blush wine.

Factors influencing the character of wine
Viticulture & Viticulture Methods

Vinification of still wines (Red, White and Rose)
Naming of wines

Fruit wines and examples

Vine diseases and Wine faults —

Vine diseases — Odieum, Mildew, Gray Rot (Noble
Rot), Phylloxera vastatrix.

Wine faults — Corked, Weeping, Excess Sulphur,
Maderisation, Tartare Flakes, Formation of
crystals, Hydrogen  sulphide, Cloudiness,
Secondary Fermentation, Foreign materials and
sediments.

Storage of wines

Food & Wine Harmony

Wine producing Countries 15
France — Regions with Wine examples
Champagne - Regions, Manufacture process

(Traditional, Cuvee close / Charmat, Transfer,
Impregnation/Carbonation), Brands

Italy — Regions with Wine examples

Fortified wine: Marsala, Types and Brands
Germany —Regions with Wine examples

Spain — Regions with Brands

Sherry — Manufacture process, Types and Brands
Malaga — Types and Brands

Portugal — Regions with Wine examples

Port — Manufacture process, Types, Brands
Madeira — Manufacture process, Types, Brands
India — Regions with Wine examples

Aperitifs 04
Definition
Types of Aperitifs

12

14

05
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5.3 Wine based Aperitifs
- Vermouth Styles and Brands
- Chambery, Chamberyzette, Punt-e-mes,
Carpano

- Dubonnet, Lillet, St.Raphael, Byrrh and Cap
Corse

5.4  Spirit based Aperitifs and Bitters — Amer Picon,

Fernet Branca, Pernod, Campari, Angostura, Ouzo
and Underberg

Chapter—-6 Bar 06 06
6.1 Types of Bar
6.2 Layout of American Bar with dimensions
(Parts of bar)
6.3 Bar Equipment
(Light equipment and Heavy equipment)
6.4 Bar condiments and consumables

Total 45 50

Note: Glossary —Students should be familiar with the glossary pertaining to above mentioned
topics.

Field Visits —Students should be taken for visits to Brewery and report must be submitted
individually. (Winery visit to be conducted in the fourth semester)

Practical:
Practical No  Details

1 Organization of a wine bar

2 Types of Glasses used in the bar

3 Beer Service — Service Temperature, Equipment, Procedure, Brands

4 Wine equipment

5 Reading of a wine label (Wine labels from France, Italy and Germany).

6 White wine & Rose wine service - Service temperature, Equipment, Procedure
and Brands

7 Red wine service- Service temperature, Equipment, Procedure, Decanting

process and Brands
8 Champagne / Sparkling Wines service- Service temperature, Equipment,
Procedure and Brands
» Champagne Bottle sizes with their respective names
» Champagne Dosage terms

9 Fortified wine service - Service Temperature, Equipment, Procedure, Brands
» Sherry
* Port
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10 Service of Aperitifs

* Vermouth

e Campari

* Pernod
11 Menu Planning with wines and Service of Food and wine

(Menu planning with wines from France, Italy, Spain, and India)

12 Preparation of

* Beer list

*  Wine list

Practical Examination: (Internal & External)

Practical exam need to be conducted on the above listed practical along with standards of
grooming, tasks, performance and viva. Internal exam to be assessed by the internal examiner,
external exam to be assessed by external examiner.

Assignment Minimum of two assignments to be submitted by students by the end of the

ok whpE

7.

semester.
Wine laws of France, Italy and Germany.
Wines from New world countries (USA, Australia, Africa and New Zealand)
Price list of wines from two outlets.
Price list of Beer from two outlets
Flavored Beer available in the market with prices
Fruit wines available in the market with prices
Indian wines brand names and prices

References:

1. Food and Beverage Service — R. Singaravelavan Oxford Higher Education

2. Food & Beverage Service - Vera Prasad, Gopi Krishna — Pearson Publications
3. Food & Beverage Service- Lilicrap & Cousins

4. Food & Beverages Service Training Manual — Sudhir Andrews
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Subject : Accommodation Operations - |

Subject Code : C 303
Subject Credits : Five
Semester : Third
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 6 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Unit Continuous Internal Total Total Total
Test Assignments| Assessment Practical Internal | Practical | Theory | External |[Marks
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

This subject aims to establish the importance of Rooms Division within the Hospitality Industry.
It also prepares the student to acquire skills and knowledge to identify the required standards and
decision-making considerations of this department.

SECTION — |
Hours Marks
Chapter — 1 Housekeeping Supervision 04 04
1.1 Role of Supervisor
1.2 Specific Functions of Supervisors - Guestroom
inspection, Inspection of VIP rooms, Linen
Inventory
1.3 Checklist for inspection
1.4 Dirty dozen and Quick six inspection
Chapter — 2 Laundry Operations 06 08
2.1 Types of Laundries- OPL, Commercial
2.2 Layout of a typical laundry
2.3 Laundry equipmest& uses(Commercial Laundry
* Equipments- calendaring machine, Hydro
extractors,
* Washing machine, Steam press, Suzie, Flat
press etc.)
2.4 Laundry Process
2.5 Stain Removal
2.6 Dry-cleaning
2.7 Flow Chart of Handling Guest Laundry-Laundry
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Chapter — 3

Chapter — 4

Chapter - 5

Chapter — 6

Chapter — 7

3.1
3.2
3.3
3.4
3.5
3.6
3.7
3.8
3.9
3.10

4.1
4.2
4.3
4.4

5.1
5.2
5.3
5.4
5.5
5.6

6.1
6.2
6.3

6.4

6.5

6.6

7.1

list and Valet Service

Linen Room 10
Layout of Linen Room

Classification & Selection of Linen
Classification of Bed, Bath, & Restaurant Linen
Sizes of Linen

Storage facilities and conditions

Par stock, Factors affecting par stock

Linen Control — Linen Inventory & Control
Discard management

Storage of uniforms

Issue and exchange of uniforms

Contract Cleaning 04
Definition & Concept

Jobs given on contract by Housekeeping

Advantages & Disadvantages

Pricing a contract

SECTION -1l
Checkout 06
Departure notification
Departure procedure in Fully automated system
Group Checkouts
Express check outs
Early and Late check outs and charges
Post departure Courtesy Services

Methods of Payment 05
Settlement of Bills

Cash Settlement- Indian & Foreign currency
Travellers’ cheque, Personal cheque, Demand
draft, Debit card

Foreign currency exchange procedure
encashment certificate

Credit Settlement- Credit card, Travel Agent
voucher, Bill to Company letter

Other methods of payment- NEFT/RTGS, charge
voucher

Front office Accounting 05
Accounting fundamentals

08

05

08

06

06

Page 80 of 236



(Types of accounts, folios, vouchers)

7.2 City Ledger

7.3 Front office  Accounting cycle-Creation,
maintenance and settlement of accounts

7.4 Credit control measures-Pre-Authorization,
Advance Payments, Floor Limit, House Limit

Chapter — 8 Application of various Statistical data 05 05
8.1 Room occupancy %, Double Occupancy%, Foreign
Occupancy %, Local Occupancy %, House Count,
ARR, RevPAR, ARG, Single Occupancy,
Cancellation %, No Show %, Overstay%,
Understay % (Numericals based on the above
formulae)

Total 45 50

Note: Glossary
Students should be familiar with the Glossary pertaining to above-mentioned topics

Assignments: A minimum of 2 assignments based on the following topics to be given to
individual student and the marks to be considered in internal marks.

Section — | (any one)
1. List of jobs given on contract in any one hotel along with agencies.
2. Recycling of discarded linen

Section — Il (any one)
1. Latest methods of Payment used in Hotels for bill settlement
2. Precautionary Measures to deal with frauds while handling Indian Currency & Credit
Cards

Practical:

Section — |

Design a Housekeeping checklist for Guest rooms and Public areas.
Supervision of Guest room using checklists

Calculation of Room Linen requirement for a 100 room property with an OPL
Stain Removal - Latest Technique

Washing of Linen- Bluing, Starching, Ironing

Stock taking of Linen for Housekeeping Lab

ogkrwnPE

Field Visit: Visit to a commercial Laundry and preparation of a report on its operation
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Section — 1

1. Role-play on Checkouts using various methods of Payments- FIT (Indian & Foreign
Nationality guests)

2. Role-play on Checkout Procedure for bookings done through Corporate and Travel Agent

3. Role Play on Group Checkout procedure

4. Format of Departure Register, Departure Intimation, Departure List, Departure Errand
Card.

5. Preparation of guest folio, Filling up, accounting and totaling (final) guest folio in semi-
automated accounting system

6. Preparation of various vouchers-V.P.O., Miscellaneous voucher, Allowance vouchers,
Travel Agent voucher, Cash receipt voucher etc.

7. Use of Software for Settlement of bills

Practical Examination: (Internal & External)

Exams to be conducted on the above mentioned practical with equal weightage given to Section |
and Section .

The internal exams to be assessed by the internal examiner and external exams by the external
examiner.

Reference books:
1. Hotel Housekeeping : Operations and Management by Raghubalan, Oxford
2. Accommodation Operations Management by Kaushal, S.K. & Gautam, S.N., Frank

Brothers

Housekeeping by Malini Singh

A Textbook of Interior Decoration by Parimalan, P.

Hotel Housekeeping, by Sudhir Andrews, Tata McGraw Hill

The Professional Housekeeper, by Tucker Schneider, VNR

Professional Management of Housekeeping Operations by Martin Jones, Wiley

House Keeping Management for Hotels by Rosemary Hurst , Heinemann

Hotel, Hostel & Hospital House Keeping by Joan C. Branson & Margaret Lennox, ELBS

10 Accommodation & Cleaning Services, Vol | & Il, David by Allen, Hutchinson

11.Managing House Keeping Operation, by Margaret Kappa & Aleta Nitschke

12.Front office Management by S.K. Bhatnagar

13. Front Office Management & Operations by Sudhir Andrews

14. Effective Front Office Operations by Michael. L. Kasavana

15. Front Office: Procedures, social skills, yield & management by Abbott, Peter & Lewry,
Sue

16. Hotel Front Office A Training Manual by Sudhir Andrews

17.Hotel Front Office Training Manual by Suvradeep Gauranga Ghosh

18. Professional front Office Management by Robert. H. Woods, Jack. D. Ninemeier, David.
K. Hayes & Michele .A.Austin

19. Front Office Operations & Management by Ahmad Ismail

20.Hotel Front Office Operations & Management by Jatashankar . R.Tewari

21.Hotel Front Office Management by James Bardi.

22.Check — in Check — out by Gary. K.Vallen

23.Managing Hotel Operations by Jerome. J. Vallen

NG AW
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Subject : Hotel Accounting

Subject Code : AE 304
Subject Credits : Four
Semester : Third
Teaching Scheme per week
Theory Practical Total
04 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Assignments Total Internal Theor Total Total
Unit Test 9 Marks y External Marks
(Theory based)
Marks
20 30 50 50 50 100
Rationale:

To equip students with the knowledge of Accounting as practiced in Hotels and to help them to
utilize this knowledge in day-to-day operations undertaken in the various department in hotels.

Hours Marks
Chapter—1  Allowances, Discount and Visitors Paid Out 08 10
1.1 Meaning and Types
1.2 Formats of Allowance and VPO Vouchers
1.3 Difference between Allowance & Discount
1.4 Difference between Discount & VPO
Chapter —2  Visitors Tabular Ledger 10 10
2.1 Format and Use of Visitors Tabular Ledger
2.2 Practical Problems on Visitors Tabular Ledger
Chapter —3  Guest Weekly Bill 12 10
3.1 Format and Use of Guest Weekly Bill
3.2 Practical Problems on Guest Weekly Bill
3.3 Difference between VTL and GWB
Chapter —4  Uniform System of Accounting 15 10
4.1 Introduction to Uniform System of Accounting
4.2 Practical problems on preparation of Income
Statement as per Uniform System of Accounting
4.3 Schedules showing Departmental incomes -Rooms,
Food & Beverage, Telephone Gift shop, Garage
and Parking, Laundry only
Chapter -5 Budget and Budgetary Control 15 10
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5.1 Definition and Types of Budget
5.2 Practical problems on Cash Budget and Flexible

Budget
5.3 Meaning and Advantages of Budgetary Control

Total 60 50

Note: Practical problems on preparation of Guest Weekly Bill, Visitors Tabular Ledger, Uniform
System of Accounting and Cash and Flexible Budget must be emphasized on by the subject
teacher.

Assignments: Minimum of two assignments to be submitted by students by the end of the
semester.

1. Practical problems on Guest Weekly Bill, Visitors Tabular Ledger
2. Practical problems on Uniform System of Accounting.
3. Practical Problems on Cash and Flexible Budget

Reference Books

1. Managerial Accounting in the Hospitality Industry- Vol — I, Peter. J. Harris and Peter
A Hazzard, Fourth Edition, Stanley Thornes Publishers Ltd. Gloucestershire.

2. Hotel Management — Dr. Jagmohan Negi, First Edition 2005 — Himalaya Publishing
House , Mumbai - 400004

3. Hotel Accounting & Financial Control - Ozi D’Cunha Gleson Ozi D’Cunha — Fist- 2002-
Dickey Enterprises , Kandivali (W) Mumbai

4. Accounting in the Hotel & Catering Industry — Richard Kotas — Fourth — 1981-
International Textbook Company Co. Ltd.
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Subject

: Environment Science

Subject Code : AE 305
Subject Credits . Four
Semester : Third
Teaching Scheme per week
Theory Practical Total
04 hours 04 hours

Examination Scheme

Internal Examination Scheme

External Examination Scheme

Assignments Total Internal Theor Total Total
Unit Test 9 Marks y External Marks
(Theory based)
Marks
20 30 50 50 50 100
Rationale:

The course aims to establish the importance of environmental issues.
Environment Management in Hospitality Industry. It also helps students to understand the
benefits of Eco-friendly practices to have a sustainable environment in daily operations of hotel.

Chapter — 1
11
1.2

1.3

14
15
1.6

Chapter — 2
2.1
2.2

2.3

It provides insight on

Hours Marks

Environmental studies 04
Introduction — Definition

Importance of environment with respect to

Hospitality Industry

Concepts — Global warming, Greenhouse gases,

Carbon foot print, Acid rain, Sustainability,

Food-mile, LEED, TERI, ISO (14,004,14010,

14011,14012), IGBC

Disaster Natural and Man made

Ecotel — Definition, Scope and Importance
Environmental practices as part of Corporate Social

Responsibility in the Hospitality Industry

Environment Commitment 04
Environmental Systems
Environmental policies, strategies and
implementation

» Fitting into organizational culture

* Environmental Policy

» Legislation (List at-least 5Acts related to

environment)

Environmental impact assessment (Targeting &

03

03
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Chapter -3
3.1

3.2

3.3
3.4

3.5

Chapter 4
4.1

4.2
4.3

4.4
4.5

4.6
4.7

Chapter -5
51
5.2
5.3

5.4

5.5
5.6

Chapter —6
6.1

monitoring, Key performance measures)

Water Management 10
Sources of Water for hotels (Supply by govt.
bodies, Rainwater harvesting, Bore-well, Grey
water , Sewage Treatment Plant )

Sources of water pollution by hotels(Sources-
Laundry, Kitchen, Cleaning agents, Polishing
machines, Sewage)

Water quality (Filtration , Boiling, Chlorination,
Reverse Osmosis, Ultra-violet , Ozonation)
Control of water consumption (Kitchen,
Housekeeping, Guest room, Rest room)
Benefits of water conservation

Energy Management 10
Principles of energy management

Types of energy sources — (Renewable, non-
renewable)

Energy Management Program (Role of Energy
Manager and Energy Audit) by hotel

Assessing Current Performance

Energy - conservation measures (Investment and
Decision making process)

Monitoring and targeting

Alternative energy sources for hospitality industry

Solid Waste Management and Hazardous Waste 10
The need for materials and waste management
Waste management hierarchy

Types of wastes (dry/wet, organic / inorganic,
biodegradable / non bio-degradable)

Sources of solid waste found in hotels (e- waste &
paper waste, organic-waste, glass, plastic, metals)
3R’s principle (Reduce, Reuse, Recycle)

Product purchasing & Purchasing Principles

Air and Noise Pollution 06
Air Pollution
» Air Pollution (Indoor)— Definition, causes,
effects and control measures taken by hotels
» Air Pollution (outdoor)— Definition, causes,
effects and control measures taken by
hotels

08

08

08

06

Page 86 of 236



6.2

Chapter -7

7.1

7.2

Chapter -8
8.1

8.2
8.3
8.4
8.5
8.6

Chapter -9
9.1
9.2
9.3

Noise Pollution
* Noise Pollution - Definition, causes, effects
and control measures taken by hotels

Employee Education and Community
Involvement
Employee Education
» Creating awareness, providing support,
rewarding efforts and celebrating success
» Training and communication
Hotel and Community Involvement
» Guest Participation
» Business Partners
* Local Community

05

Guidelines and best eco-practices implemented
by following departments of hotels
Housekeeping (Linen, Laundry, Guest rooms,
Horticulture)

Front Office

Kitchen

Restaurants and Banquets
Maintenance

Swimming Pool and Health Club

08

Building Materials 03
New technology used in construction

Eco construction materials and their benefits

Green building — Concepts and benefits

Total 60

04

06

04

50

Assignments:Minimum of 03 assignmentso be submitted by students by the end of the

semester.

1. Case studies related to hospitality

2. List of recycled products purchased by any two hotels
3. List of eco-friendly products used by any two hotels
4. List of organizations working for environment issues.

Suggested group Activities
1. Activities under Swach Bharat Abhiyan.
2. Visit to water treatment plant.
3. Visit to Engineering and Maintenance department of Hotels (To observe the
environmental practices).
4. Competition on converting waste to reuse products
5. Students encouraged to follow Green practices in college campus
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Reference Books

1.
2.
3.

4.

Environmental Management for Hotels - David Kirk (Chapter 1, 2, 3, 4, 5, 6).

FHRAI Training Manual (Chapter 3,7,8)

Hotel Housekeeping operations and Management — Raghubalan- Oxford University Press
3 Edition (Chapterd, 3,5, 6,7,9).

Hotel front office operations and Management — Jatashankar R. Tewari Oxford

University Press'3 Edition (Chapter 1, 3,7)

Food and Beverage Service , R Singaravelavan (Chapter 5)

Professional Housekeeper- Georgina Tucker (Chapter 7)
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Subject : Hotel Laws

Subject Code : AE 306
Subject Credits : Four
Semester : Third
Teaching Scheme per week
Theory Practical Total
04 hours -- 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Total Total Total
Unit Test Assignments Internal Theory External |Marks
Marks Marks
20 30 50 50 50 100
Rationale:

The aim of studying this subject is to acquire the knowledge of basic laws related to the hotel
industry and to understand business laws related to day- to- day working.

Hours Marks
Chapter—1  Business Law 16 14
1.1 The Indian Contract Act, 1872
» Definition of Contract and essential
elements of a contract
» Valid, void and voidable contracts
* Free Consent and Consideration
» Performance and Discharge of Contract

* Breach of contract and remedies for breach
of contract

1.2 The Sales of good Acts, 1932
* Meaning of contract of Sale
» Difference between sale and agreement to
sell
» Rights and duties of seller and buyer
* Unpaid seller
1.3 The Partnership Act, 1932
* Nature of partnership
* Rights and duties of partner
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1.4

Chapter —2
2.1

2.2

2.3

2.4

Chapter —3
3.1

3.2

The Companies Act, 1956
» Essential features of company
e Legal aspects of corporate social
responsibility

Industrial Law 15
The Bombay Shops and establishment Act, 1948
» Provisions applicable to hotel industry
The Industrial disputes Act, 1947
» Definition of industry
* Industrial disputes
» Settlement of industrial disputes
» Strike, lock-out, lay off, retrenchment and
closure.
Definition and brief description of others industrial
laws
* The Payment of Wages Act, 1936
e The Minimum Wages Act, 1948

Employment of women, children, leave, health,
safety and hygiene provision

Food Legislations 15
The Prevention of Food Adulteration Act, 1954
e Public Analysts and Food Inspectors
» Sealing, Fastening and Dispatch of Samples
* Colouring Matter
» Packing and Labeling of Food
* Prohibition and Regulations of Sales
* Preservatives
* Anti-Oxidants, Emulsifying and Stabilizing
and Anticaking
* Agents
The Food Safety And Standards Act, 2006
 Food Safety and Standards Authority of
India
» General Principles of Food Safety
* General Provisions as to Articles of Food
* Provisions Relating to Import
» Special Responsibilities as to Food Safety
» Offences and Penalties

12

12
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Chapter—4 The Sexual Harassment of Women at

3.3 The Consumer Protection Act, 1986.
e Who is consumer?
e Consumer complaint
* Remedies for deficiency in services

06 06
Workplace
4.1 Prevention, Prohibition and Redressal Act, 2013.

» Acts constituting Sexual Harassment.

* Internal and Local Complaints Committee

e Complaint and inquiry into complaint

» Duties of enployer
Chapter -5  Licenses and Permits 08 06

5.1 Licenses and permits required for running Star
category of hotels (3 star and above) only ten
important licenses to be taken

5.2 Procedure for applying and renewal of licenses and
permits

5.3 Provisions for suspension and cancellation of
licenses

5.4 By laws for operating Permit Rooms and Bar

Total 60 50

Case Studies and assignmentdMinimum of 03 assignment$o be submitted by students by
the end of semester.

1.

No gabkow

© ©

Analysis of food standards laid down by Government and their compliance with
respect to :-
I.  Milk and Dairy products

ii. Cold beverages

iii. Sweets and Confectioneries
Important Licenses and Permits required for starting Restaurant & Bar and five star
hotel minimum10 nos. ( Students are expected to collect information visiting hotels
and do a PPT Presentation)
Permissible use of color in food products
Standards and guidelines for preserving frozen foods.
Quality of material used for packing and storing food products.
Analysis of case laws filed against quality of food.
Analysis of case laws filed against catering establishments under consumer protection
act
Important provision related to prevention of pollution by hotels
Provisions related to the permit of alcohol consumption
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Recommended Books

Noohkow

Prevention of Food Adulteration - Shri Rohit Upadhyay

Personal Management and Industrial Relations - D.C. Shejwalkar and Adv.
Shrikant Malegaonkar

The Law of Contract - Dr Avtar Singh

Universal's Practical Guide To Consumer Protection Law - Shri Anup K Kaushal

Social Security Law in India - Shri Debi S. Saini
Commercial and Industrial Law - N. D. Kapor

Principles of Hospitality Law - Michael Boella and Alan Pannett
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Subject : Soft Skills Management

Subject Code : SE 307
Subject Credits : Four
Semester : Third

Teaching Scheme per week

Theory Practical Total
02 hours 02 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme

Internal Total Total External Total
Unit Test | Assignments . Internal Theory Marks

Practical Marks

Marks

20 10 20 50 50 50 100

Rationale:

To develop personality and communication skills of students, so as to prepare them to secure
placement in the Hospitality Industry. Importantly, equip the students with convivial skills that
enable them to handle their personal and professional lives more effectively.

Hours Marks

Chapter—1 Impression Management 03 02

1.1 Meaning of Social image

1.2 Importance of looking presentable & attractive

1.3 Right dressing & make-up

1.4 Hair care & inner-glow

1.5 Poise & Posture

1.6 Eye-Contact & Body Language

1.7 Physical fitness

Chapter —2  Personality profile 04 06
2.1 Personality defined
2.2 Elements of personality
2.3 Determinants of personality
2.4 Meaning of SWOT Analysis and Johari Window
2.5 Personal goal setting and action plan
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Chapter -3
3.1

3.2

3.3

3.4

Chapter -4
4.1
4.2
4.3

Chapter —5
5.1

Chapter —6
6.1
6.2

Chapter -7
7.1
7.2

Chapter —8
8.1
8.2
8.3

Personality Enrichment 06
Self Esteem
» Self-concept
* Advantages of high self esteem
» Steps to building positive self esteem
Attitude
* Meaning and factors that determine our
attitude
 Benefits of a positive attitude and
consequences of a negative attitude
» Steps to building a positive attitude
Motivation
 The difference between
motivation
» External motivation v/s internal motivation
Body language
* Understanding body language
* Projecting positive body language

inspiration and

Expectations of Recruiters 02
Recruiter expectations

Creating a career path

Success stories

Professional Communication 04
Presentations

 Types

* Making a presentation

* Making use of audio-visual aids

Case studies 02
Advantages of the case study method

Technique for analyzing a case study and

presenting an argument

Stress Management 02
Causes of stress
Stress management techniques

Time Management 02
Meaning and importance of time management
Identify time robbers

How to optimize time

08

02

08

08

04

04
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Chapter —9  Transactional Analysis 03 04
9.1 Introduction to Transactional Analysis (TA)

9.2 The ego-state (PAC) model
9.3 Transactions and strokes

Chapter —10 Teamwork 02 04
10.1 How to work effectively in a team
10.2 Do’s and don’ts of teamwork

Total 30 50
Assignments:A minimum of02 assignment$o be submitted by students at the end of the
semester.

1. Book Review of I'm OK You are OK — Thomas A. Harris. Random House.
2. Presentation on Hotel Company / Hotelier.

3. Conduct a stress management game.

4. Case study.

Practical:
The student is required to maintain a file. The file to be divided into three distinct sections,

namely — Theory, Practical and Assignments. The file must be carried to all theory and practical
classes, reviewed periodically and certified by the institute head, internal examiners.

Practical Examination: (Internal & External)

1. Newspaper reading to be encouraged to enhance reading skills and general awareness.
Every week one current affair issue is to be discussed and recorded in the student file.

2. Conduct of a SWOT analysis on self so as to commit oneself to certain areas of
development.

3. Understanding and improving body language through self-analysis and colleague
feedback.

4. Expert talk on recruiter expectations.

5. Creating a career path for oneself based on career goals.

6. Extempore speaking.

7. Preparation for and participation in a group discussion.

8. Strategies for interview and mock interviews (grooming, document portfolio, mental

approach, facing an interview panel, self-introduction, handling FAQs and stress
guestions)
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9. Making short presentations on current hospitality topics using trade magazines and
journals as resources to be followed by a Q&A session.

10. Case study analysis

11.Information on personalities in hospitality and other service businesses to be collected
and discussed.

12.Hospitality company profiles/ history / culture to be collected and discussed.
13. Application of stress management techniques like yoga could be incorporated.

14.Interpersonal skills - Dealing with seniors, colleagues, juniors, customers, suppliers at the
workplace

Reference Books

1. How to get the job you want - Arun Agarwal. Vision books, New Delhi
Get that job - Rohit Anand and Sanjeev Bikchandani. Harper Collins.
You can win - Shiv Khera. MacMillan India Ltd.

I am OK, you are OK — Thomas A Harris

o ~ w0

How to develop self-confidence and influence people by public speaking — Dale
Carnegie. Cedar self-help.

Cross Train Your Brain — Stephen D Eiffert

The World is flat — Thomas Friedman.

The Perfect Presentation — Andrew Leigh and Michael Maynard. Rupa and co.

© © N o

Personality Development and Soft skills , Oxford University Press by Barun K. Mitra
10.The Time Trap : the Classic book on Time Management by R. Alec Mackenzie
11.Development of Generic Skills — K. Sudesh. SHM Book imprint of Nandu.

12. Professional Speaking Skills — Aruna Koneru. Oxford Publication.

13. Soft Skills & Life skills : The Dynamics of Success — Nishitesh and Dr. Bhaskara Reddi
14. Soft Skills — Dr. Alex

15. Soft skills and Professional Communication — Francis Peter S.J

16. Managing Soft skills — K. R. Lakshminarayan ; T. Murugavel

17.The Ace of Soft skills — Gopalswamy Ramesh ; Mahadevan Ramesh

18. Personality Development and Soft Skills — Barun K. Mitra

19.Body Language at Work — Peter Carlton

20.People Watching — Desmond Morris

21.The definitive book of Body Language — Allan & Barbara Pease
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Subject : Ticketing
Subject Code : SE 308
Subject Credits : Four
Semester : Third
Teaching Scheme per week
Theory Practical Total
04 hours 04 hours
22.
Examination Scheme
Internal Examination Scheme External Examination Scheme
Total
) . Total Internal Total External
Unit Test Assignments Marks Theory Marks Marks
20 30 50 50 50 100
Rationale:

To develop knowledge and understanding about Airline ticketing ,to have an exposure with
respect to the technological enhancement in this field and also to gain knowledge about the

ground operations of an airport.

Chapter -1
1.1
1.2
1.3
1.4

Chapter —2
2.1
2.2
2.3

2.4

Introduction to Air travel

History of Air travel.

Air travel regulations, Five freedoms of Air.
Air travel world map.

International time calculation.

Inventory Management
Availability of seats, class of service

Hours Marks
08 06

08 06

Availability display and reservation: Flight offered,

pairing of cities and PNR

Fare Quotes and Ticketing: Fare tariff, Rules set

and Routing map.
Basics of Airline fare: Fare basis, Air

transportation taxes, Airport taxes, Custom user

fees, miscellaneous charges.
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Chapter -3
3.1
3.2

3.3
3.4

Chapter —4
4.1

Chapter -5
51
5.2
5.3

5.4

Chapter —6
6.1
6.2
6.3
6.4
6.5
6.6
6.7

Chapter -7
7.1
7.2

7.3
7.4

Fares 08
Definition, Types of Fares: Business and Economy.
Factors influencing Fares: Stopover, Routing,
Maximum permitted Mileage, Ticketed Point

Mileage.

Fare manual, how to read fares?

Special meals

Journey 04
Definition, Types of Journey: One-way, Return
journey, Round trip, Circle trip, Open jaws, Round
the world journey

Pricing concept 10
Journey concept.

Pricing unit concept.

Slicing and dicing, dividing journey into sub —
journey.

Refunds: Involuntary, Voluntary and Refund of
Lost Ticket.

Electronic Ticketing. 10
Definition and general information.

Electronic coupons and coupon controls.

Reading of e-ticket and codes.

Pros and Cons of e-tickets.

Passengers Itinerary / Receipt.

Access to passenger departure areas.

Automated tickets and Boarding pass.

Baggage Handling 06
Transportation and Security Check.

Check-in Baggage: Weight system and Piece
system.

Excess Baggage.

Pet transportation policy.

08

04

08

08

05
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Chapter —8 Role of Technology in Airline Ticketing. 06 05

8.1 Internet website ticket booking.

8.2 Travel Portal — makemytrip.com, cleartrip.com,
via.com, yatra.com

8.3 Internet website for Fare comparison — www.
farecompare.com, Onetime.com, skyscanner.co.in

8.4 Concept of mobile applications for Air Ticketing.

Total 60 50

Assignments:A minimum of2 assignment®ased on the following topics to be given to
individual student and the marks to be considered in internal marks.

1.
2.
3.

4.

World Map Reading.

International Airlines and airport with their codes.

Flow chart presentation of use of internet websites for domestic and International
ticket booking along with fare comparison.

Visit to Airport and Report writing on workflow at the Airport.

Reference Books and website

Air-ticketing and Fare construction — Jagmohan Negi

. Travel Agencies Operation — Jagmohan Negi

World Airways Guide (The complete guide to Air Travel) Blue book (A-M), Red
Book (N-2)
Travel portal official websites.
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Subject : Quantity Food Production

Subject Code : C401
Subject Credits . Seven
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
03 hours 08 hours 11 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

This subject aims at imparting the knowledge and skill sets required in bulk catering in welfare

& commercial sectors. In addition to this, the students are exposed to the features of Indian
regional cuisines and operations of industrial caterings. The course familiarizes the students with
equipment, types of catering, methods of purchasing & indenting, storing, portioning and

planning in quantity food production.

Hours Marks
Chapter —1 Introduction to Quantity Food Production 08 10
1.1 Introduction to Quantity Food Production.
1.2 Introduction to Sectors of Catering Industry
(Welfare and Commercial).
1.3 Industrial Catering-(Introduction, Characteristics,
Menu Planning & Challenges)
1.4  Banqueting-(Introduction, Characteristics, Menu
Planning & Challenges)
1.5 Institutional Catering
(Hospitals &  Schools) -  (Introduction,
Characteristics, Menu Planning & Challenges)
1.6 Welfare Catering--(Introduction, Characteristics,
Menu Planning & Challenges

Chapter —2  Volume Forecasting 06 06
2.1 Volume Forecasting
(Definition, Importance, Concept of judgments)
2.2 Factors influencing Volume Forecasting
2.3 Merits & Limitations of Volume forecasting
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Chapter -3
3.1

3.2

3.3
3.4

Chapter —4
4.1

4.2

4.3
4.4

Chapter —5
5.1
5.2
5.3
5.4

55
Chapter -6
6.1
6.2
6.3

6.4
6.5
6.6

Chapter -7
7.1

Yield Management 07
Yield Management —

Definition & need in quantity food production
Fundamentals of Yield Managements —

Yield calculation & Importance

Advantages of Yield Management

Pricing and costing

Introduction to Equipment used in Quantity

Food Production

Introduction to various mechanical and electrical
Equipment used in quantity food production
Equipment required for Quantity Food Production
Selection criteria of Kitchen Equipment

Care and Maintenance of Equipment

04

Menu Planning 06
Introduction to Menu Planning

Principles of Menu Planning

Menu balancing and food costing

Factors influencing menu planning for regional and
industrial menus

Standardizing of Portions of Recipes and benefits
of same

Purchasing and Indenting for Quantity Kitchen 07
Introduction to understand the importance of
purchasing and indenting

Principles of Indenting for Quantity Kitchen. —
Indent format and indent specifications

Purchase System and Standard Purchase
Specification.

Storage Procedure.

Inventory Control in Stores.

Control Procedures to check pilferage & spoilage.

Indian Regional cooking 07
Introduction to Indian regional cuisines — Regional
specialties, Special methods, Ingredients &
Equipment used, Festive Menus (Maharashtra,
Gujarat, Punjab, Kashmiri, Hyderabad, Goa,
Kerala, Uttar Pradesh, Rajasthan, Bengal,
Mangalore, North eastern states, Parsi, Fasting
Menu)

08

06

06

08

06
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7.2 Factors influencing Regional and Religious menus
(Eating Habits, Religious constraints, regional
specialties seasonal availabilities)

7.3 Characteristics of Indian cooking techniques - Dum
Pukth, Dum, Tawa, Kadai, Tandoor, Chula,
Zameen Dos

Total 45 50

Note: Glossary
Students should be familiar with the Glossary pertaining to above-mentioned topics

Assignments: Minimum of two assignments to be submitted by the students by the end of the
semester based on following topics.

Power point presentation on authentic Regional festive or religious wedding Menu

Plan a banquet menu and do volume forecasting and food costing calculations for it
Chart Presentations on sectors of catering.

Pricing of 10 preparations on the guidelines of yield management.

Planning and implementation of a theme based Indian specialty menu

Al A

Practical:
1. Minimum 24 practicals consisting of 50% Regional and 50% Industrial menus
2. Regional Menu- 11 practical including (Meat, Veg dry or gravy, Dal, Raita, Rice, Bread,
Dessert)
Theme based specialty menu — 1 practical
Industrial Menu - 5 practicals including - Dry veg, Pulse, Dal, Rice, Dessert
Industrial Menu -4 practicals - Meat, Dry veg, Rice, Dal, Bread, Dessert
Industrial Menu -2 practicals - Snacks , Brunch and breakfast Menu
Internal Practical examination — 1 practical

Nookow

Practical Examination: (Internal & External)
Exams to be conducted on Indian Regional Menus consisting of a Meat, Vegetable, Rice, Dal,
Bread and Sweet Preparation. (Minimum 50 pax with team wise quantity cooking)

The internal exams to be assessed by the internal examiner and external exams by the external
examiner.

Reference Books

Art of Indian Cookery - Rocky Mohan

Prasad — Cooking with Indian Master — J.Inder Singh Kalra

Quantity Food Production Operations and Indian Cuisine — Parvinder S.Bali

Theory of Catering- Victor Ceserani & Ronald Kinton, ELBS

Theory of Cookery- Mr. K. Arora, Franck Brothers

Modern Cookery for Teaching & Trade Vol - I- Ms. Thangam Philip, Orient Longman.
The Professional Chef (4th Edition) - Le Rol A. Polsom

NoabkrwbPE
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Subject : F&B Service -IV
Subject Code : C 402
Subject Credits . Five
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 6 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit , Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

The course will give a comprehensive knowledge of various distilled alcoholic beverages used in
Hospitality Industry. It will also help in understanding the classification, manufacturing process
and the various styles along with technical and specialized skills in the service of the same. The
course also covers basics of buffet and banquet set ups and develops skills in the various
arrangements and service procedures of the same.

Hours Marks
Chapter —1  Introduction to Spirit 03 05
1.1 Definition of spirit
1.2 Alcoholic Strength: GL, Proof (British and
American), OIML
1.3 Classification of Distilled Beverages and their
examples
1.4 Distillation process:
* Pot Still
* Patent Still
Chapter —2  Spirits
2.1 Whisky 05 06
» Definition

* Raw materials and Manufacturing process :
Scotch Whisky, Irish Whiskey, Tennessee
Whisky

o Other Whiskies- American(Corn, Rye,
Bourbon), Canadian and Japanese

» Styles of Scotch Whisky: Single Malt,

Single vatted Malt, Single Cask Malt
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2.2

2.3

2.4

2.5

2.6

2.7

Chapter —3
3.1
3.2
3.3

3.4

Chapter -4

» Brands National and International
Brandy 04
» Definition
* Raw materials and Manufacturing process
» Types of Brandy — Cognac and Armagnac
» Brands National and International
Rum 03
» Definition
* Raw materials and Manufacturing process
(Light Rum and Dark Rum)
» Types of Rum: White, Dark and Golden
» Brands National and International
Gin 03
» Definition
» Raw materials and Manufacturing process
» Types of Gin: Sloe, London, Plymouth and

Dutch
* Brands National and International
Vodka 03
» Definition

* Raw materials and Manufacturing process

* Flavoured Vodkas

» Brands National and International
Tequila 02

» Definition

» Raw materials and Manufacturing process

* Types of Tequila: Joven, Blanco, Anejo,

Extra Anejo

* Brands
Other Spirits 02
(Aquavit/ Schnapps/ Aquavit, Slivovitz,, Arrack,
Absinthe, Grappa, Calvados, Marc, Pisco,
Okolehao, Korn, Toddy, Tiquira, Feni/ Fenny)

Liqueurs 04
Definition

Raw material and Method of production — Pressing,
Maceration, Infusion & Percolation

Types of Liqueurs - Base, Flavour, Colour and
Country of Origin

Brands — National and International

Cocktails 05

04

04

03

03

03

02

05

06
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4.1
4.2

4.3

4.4
4.5

Chapter -5
5.1
5.2

5.3

5.4
5.5
5.6

Chapter —6
6.1
6.2
6.3
6.4

History and definition

Methods of making cocktails: Stirred, Shaken,
Built- up, Layered and Blended

Traditional mixes preferred with Alcoholic
beverages

Golden rules for making cocktails

Cocktail Bar equipment and their uses
» Light and heavy equipment
» Garnishes, decorative accessories

Banquets 08
Definition
Types of Banquet functions: Formal & Informal

Hierarchy and Duties & Responsibilities of
Banquet Staff
Banquet booking procedure

Banquet Function Prospectus (Lay out only)
Off Premise / Out-door catering

Buffet 03
Introduction & Definition

Types of Buffet

Buffet equipment

Points to be considered while arranging buffet

Total 45

05

04

50

Note: Glossary of Terms — Students should be familiar with the glossary of terms pertaining to
above mentioned topics.

Field Visit:

Students should be taken for visit to Winery and report must be submitted individually.

Work Shop — A cocktail and mocktail work shop to be conducted and the report must be
submitted individually.
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Practical:

Practical
No.
1

Detail Content

Service of Spirit

1.1Whisky — Service Temperature, Equipment required, Procedure for various
styles
(Neat, On the rocks and Mixed) at the bar and at the table, Brands National
& International.

1.2Brandy - Service Temperature, Equipment required, Procedure for various
styles
(Neat & warm) at the bar and at the table, Brands National & International.

1.3Rum - Service Temperature, Equipment required, Procedure for various
styles
(Neat, On the rocks and Mixed) at the bar and at the table Brands National &
International.

1.4Gin - Service Temperature, Equipment required, Procedure for various styles
(Neat, on the rocks and Mixed) at the bar and at the table, Brands National &
International.

1.5Vodka - Service Temperature, Equipment required, Procedure for various
styles
(Neat, On the rocks and Mixed) at the bar and at the table, Brands National
& International.

1.6Tequila - Service Temperature, Equipment required, Procedure, at the bar
and at the table Brands —International.

Service of Liqueur - Service Temperature, Equipment required, Procedure
Service of Cocktail / Mocktail - Mock practical to be conducted

Menu planning and Service of food and alcoholic beverag- (Five
International and one Indian menu to be planned)

Compiling Beverage Lists
* Spirit list
» Complete Beverage list

Buffet Set ups and service procedur— 5 Types of buffet setups to be practiced
(Shapes:- O, C, V, |, Box / island, Wave)

Banquet seating style -5 Types of banquet setups to be practiced (Classroom ,
Theatre, Restaurant, Board-room, U- shape)
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Practical Examination: (Internal and External)

Practical exam need to be conducted on the above listed practical along with standards of
grooming, task, performance and Viva. Internal exam to be assessed by internal examiner and
external exam to be assessed by external examiner.

Assignment: Minimum of 02 assignment$o be submitted by students by the end of the
semester based on following topics:

1 Types of mocktail with recipes, glassware, method and presentation

2
3
4

Collecting themed bar menu cards (Minimum 5)
List of licenses required for opening a bar
Price list of Spirits from 5 outlets

References:

1.
2. Food & Beverage — Vara Prasad, Gopi Krishna — Pearson Publications
3.

4. Food and Beverage Service Training Manual —Sudhir Andrews

Food and Beverage Service — R. Singaravelavan Oxford Higher Education

Food and Beverage Service — Lillicrap & Cousins
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Subject : Accommodation Operations Il
Subject Code : C 403
Subject Credits : Five
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
03 hours 03 hours 06 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
30 10 10 25 75 25 50 75 150
Rationale:

This subject aims to establish the importance of Rooms Division within the hospitality Industry.
It also prepares the student to acquire skills and knowledge necessary to successfully identify the
required standards in this area and to consider decision-making aspects of this department

Section - |
Hours Marks

Chapter—1  Safety and First-Aid 05 06

1.1 Potentially Hazardous condition

1.2 Safety Awareness

1.3 Accidents : Causes & prevention

1.4 First-aid and its remedies

1.5 Fire safety
Chapter—2  Pest Control 03 05

2.1 Definition of Pest

2.2 Types of Pests-Insects and Rodents

2.3 Common Pests and their control. (Bed B&gser

fish, Cockroaches, Termites, Mice & Rats)
Chapter —3 gomplaint Handling in Housekeeping 02 04
epartment
3.1 Types of Guest Complaints
3.2 Dealing with Guest Complaints of Housekeeping

department
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Chapter -4
4.1
4.2
4.3

Chapter —5
5.1
5.2
5.3
5.4

5.5

Chapter — 6
6.1
6.2
6.3
6.4

6.5

Chapter —7
7.1
7.2

7.3

Chapter —8
8.1

8.2
8.3

8.4

Interior Designing 04
Objectives of Interior Designing

Elements of Interior Designing

Principles of interior Designing

Refurbishing & Redecoration 06
Definition

Types of Renovation

Refurbishing - Steps in Refurbishing

Redecoration- Prior & Post Redecoration

Procedures

Snag list and its importance

Section — 1l
Night Auditing 06
Introduction to Night Auditing
Role of a Night Auditor
Night Auditing Process

Errors during Night Audit - Pickup errors,
Transposition error, Out of balance

Credit Balance Management- Credit Monitoring,
High balance Report, Charge Privileges

Sales Techniques for Front Office Department 05
Introduction to Hotels Products

Various Sales techniques (Increasing occupancies,
overbooking, increasing average room rates)
Suggestive selling, upselling, down selling,
substitute selling, planning a sales call, discounts
and discount fixation policy

Avenues for Sales Promotion 06
Introduction to leisure Activities and services for
guests in a hotel

Various Sales Tools

(Brochure, posters, e-display, tent cards, websites)
Sales Promotion

(Advertising, Relationship marketing)

Direct sales - travel agents, tour operators, hotel
booking agencies, Internet, tourist information
center, direct mail, personal calls, and telephone
selling, letters / emails

05

06

06

06

06
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Chapter—9  Room Tariff 08 06
9.1 Factors affecting room tariff

9.2 Establishing the end of the day ( Check — in / check
— out basis, twenty four hour basis and night basis)
9.3 Room Tariff Fixation:
a) Cost- based pricing (Rule of thumb
approach, Overview of Hubbart formula)
b) Market based pricing. (As per competition,
Rate cutting, Guest Requirements, Market
Tolerance, Inclusive & Non Inclusive
Rates)
9.4 Types of Rates — BAR, Incentive, CVGR,
Seasonal, Ad-hoc, Membership rate
9.5 Taxes applicable on rooms

Note: Glossary— Students should be familiar with the glossary pertaining to above
mentioned topics.

Total 45 50

Assignments: A minimum of 02 assignmentdo be submitted by students by the end of the
semester based on the following topics.

Section | (any one)
a. Study the various chemicals used to eradicate different types of Pests.
b. Presentation on types of fire extinguishers used in Hotels
Section Il (any one)
a. Study the concept of various categories of hotel (Ecotel, Boutique, SPA, Heritage and
Apartment Hotel)
b. Presentation on latest sales tools used in hotels.

Practical: Minimum 12 Practical to be accomplished. All students to be assessed for the
individual practical on a continuous basis and the marks to be considered in internal marks.

Section |
1. Complaint handling in Housekeeping — Pests in room, maintenance problem, cleaning
issues.
2. Role play and report writing related to accidents, handling complaints
3. Preparation of First Aid Box and Handling of basic First Aid through videos and
presentations (Convulsion, fainting, fractures, scalds, cuts, alcoholic beverage hangover,
Atrtificial respiration etc.)
4. Preparation of Snag List of any area.
5. Power point Presentation on:
i.  The implication of various kinds of lines, shapes, forms present in interiors.
ii. To achieve proportion, balance; create point of interest, rhythmic effect in
designing.

Page 110 of 236



Section Il

1.

7.

Preparation of reports during Nigh Audit- Night Auditors Report, High Balance Report,
Occupancy Report, and Discrepancy Report.

2. Role play on enhancing guest stay (welcome call, courtesy call etc.)
3.
4. Role plays on suggestive selling, upselling (Walk-in and guaranteed reservation guest)

Videos & Presentation on suggestive selling

and up grading.

5. Collection and Comparison of tariff for various categories of hotels.
6.

Situation handling - Overbooking (Walk-in and guaranteed reservation), rate discrepancy
etc.
Plan a sales call to corporates & travel agency

Practical Examination: (Internal & External)

Exams to be conducted on the above mentioned practical with equal weightage given to Section |
and Section .

The internal exams to be assessed by the internal examiner and external exams by the external
examiner.

Reference books:

1.
2.

©CoNoOO AW

Hotel Housekeeping : Operations and Management - Raghubalan, Oxford
Accommodation Operations Management - Kaushal, S.K. & Gautam, S.N., Frank
Brothers

Housekeeping - Malini Singh

A Textbook of Interior Decoration - Parimalan, P.

Hotel Housekeeping - Sudhir Andrews, Tata McGraw Hill

The Professional Housekeeper - Tucker Schneider, VNR

Professional Management of Housekeeping Operations - Martin Jones, Wiley

House Keeping Management for Hotels - Rosemary Hurst , Heinemann

Hotel, Hostel & Hospital House Keeping - Joan C. Branson & Margaret Lennox, ELBS

10 Accommodation & Cleaning Services, Vol | & II - David. Allen, Hutchinson
11.Managing House Keeping Operation, - Margaret Kappa & Aleta Nitschke

12.Front office Management - S.K. Bhatnagar

13. Front Office Management & Operations - Sudhir Andrews

14. Effective Front Office Operations - Michael. L. Kasavana

15.Front Office: Procedures, social skills, yield & management - Abbott, Peter & Lewry,

Sue

16. Hotel Front Office A Training Manual - Sudhir Andrews
17.Hotel Front Office Training Manual - Suvradeep Gauranga Ghosh
18. Professional front Office Management - Robert. H. Woods, Jack. D. Ninemeier, David.

K. Hayes & Michele .A.Austin

19. Front Office Operations & Management - Ahmad Ismail

20.Hotel Front Office Operations & Management - Jatashankar. R.Tewari
21.Hotel Front Office Management - James Bardi.

22.Check — in Check — out - Gary. K.Vallen

23.Managing Hotel Operations - Jerome. J. Vallen
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Subject : Food and Beverage Control

Subject Code : AE 404
Subject Credits : Four
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
04 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. . Total Total
il ety | mema | heoy | TR ans
Marks
20 30 50 50 50 100
Rationale:

The student will gain comprehensive knowledge on various aspects of control procedures,
adopted by the Food and Beverage department.

Hours Marks
Chapter—1 Food & Beverage Control 02 02
1.1 Definition, Objectives & Problems

Chapter—2  Costs 04 04
2.1 Definition of Cost, Basic Concept of Profits
2.2 Elements & Groups of Costs
2.3 Pricing & Control Aspects

Chapter —3  Cost dynamics & Breakeven 06 04
3.1 cost relationship
3.2 Breakeven by graph
3.3 Breakeven by formula

Chapter —4  Budgeting 06 06

4.1 Definition & Objectives of budgeting
4.2 Various kinds of budgets - Sales budget, Labour
cost budget, Overhead cost budget
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Chapter -5
51

Chapter -6
6.1

6.2

6.3
6.4
6.5

Chapter —7
7.1
7.2

7.3
7.4

Chapter —8
8.1

8.2

8.3

8.4
8.5

8.6

Chapter —9
9.1

9.2

9.3

The control cycle overview 03
Buying, receiving, storing, issuing, preparing &
selling

Purchasing 07
The selection of a Supplier, Rating, Methods of
Purchasing

Purchase Orders and Standard Purchase
Specifications — Objectives & Preparation

Centralized and decentralized purchasing

Economic Order Quantity
Concept of supply chain management - overview.
flow of goods and services

Receiving 07
Receiving Procedures & Methods

Purchase Orders, Delivery Notes, Credit Note,
Goods Received Book - formats & usage

Goods return policy
The receiving of Foods & Beverages — in terms of
Quantity, Quality & Inspection.

Stores and Issuing 10
Stock Records - Bin Cards, Stock Cards, Inventory
Records

Store Issues - Transfer Notes, Breakages and
Damaged Goods

Stock Taking, Stock Turnover, Stock Levels -
Maximum level, Minimum level, Reorder level,
safety level, danger level

Procedure for storage of Perishable and Non-
Perishable Food & Beverage items

Inventory Control Methodes: FIFO , LIFO, FILO
and JIT

ABC Analysis

Preparation of Food & Beverage Item 07
Four tools in preparation - Volume Forecasting —
Aids, Standard Yields, Standard Recipes, and
Standard Portion Sizes.

Various preparation methods- Cook Chill, Cook
Freeze, Sous Vide

Centralized & decentralize cooking

02

06

06

08

06

Page 113 of 236



Chapter —10 Selling 08 06

10.1 The pricing of menu - cost plus, market
penetration, psychological pricing, market
skimming pricing, departmental pricing,
differential pricing

10.2 Pricing strategies - BEP, Return on investment,
Target profit pricing, Value based pricing,
Competition based Pricing

10.3 Pricing Consideration - cover price, minimum
price, discounted pricing, discriminatory pricing,

10.4  Function costing & pricing

Total 60 50

Assignments: A minimum of 3 assignmentdo be submitted by students by the end of the
semester based on the following topics

Different formats to be drawn on chart papers

Cost dynamics illustration on chart paper with suitable example.
Assuming suitable data prepare a cost sheet for function.
Prepare standard purchase specifications - Any 5 ingredients
Case study of 5 star hotel F & B control process.

SRl S

Reference Books:-
1. Food and Beverage Control - Richard Kotas & Bernard Davis

2. Food and Beverage Management - Bernard Davis & Sally Stone
3. Theory of catering - Ronald Kinton, Victor Ceserani , David Foskett
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Subject

: Principles of Management

Subject Code : AE 405
Subject Credits : Four
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
04 hours - 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
: : Total Total
Unit Test Assignments Total Internal
(Theory) (Theory base) Marks Theory External - \Marks
Marks
20 30 50 50 50 100
Rationale:

To make the students understand the concepts of management and its practical

application in the hospitality industry.

Chapter — 1
1.1

1.2
1.3
1.4
15

Chapter —2

2.1

2.2
2.3

Chapter -3
A

Hours
Introduction 06
Management defined
Levels of management
Managerial skills
Managerial role
External & Internal factors that affect
management
Management thought: A journey since 06
inception
F.W. Taylor's Scientific Management
Theory
Henry Fayol's Management Theory
Modern Day Management theory in brief
Planning & Decision Making 07

Planning

Marks
04

04

05
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3.1
3.2

3.3

3.4
B
3.5
3.6

Chapter — 4
4.1

4.2
4.3
4.4

4.5
4.6

Chapter —5
5.1

5.2
5.3

Chapter —6
6.1
6.2
6.3

Chapter —7
7.1

Definition

Nature & Importance of Planning,
advantages & disadvantages

Types of plans - objectives, strategies,
policies, procedures, methods, rules,
programs & budgets

Steps in planning

Decision-making

Types of decisions

Decision making process

Organizing

Definition

Nature & importance of organizing
Principles of organizing

Types - Formal & Informal, Centralized /
Decentralized, Line & Staff

Delegation and Departmentalization
Authority & Responsibility, Span of control

Leadership

Definition

Different styles of leadership
Role of a leader

Motivation
Definition
Benefits of motivated staff
Theories of Motivation -
a. Maslow’s theory of need hierarchy

b. McGregor’s theory ‘X’ and theory ‘Y’

Communication
Definition, nature, process of

02

09

06

08

08

02

07

06

07

07
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7.2

7.3
7.4

Chapter —8
8.1

8.2

Chapter —9
9.1

9.2
9.3
9.4

communication
Types of communication-
7.2.1 Upward / Downward
7.2.2 Verbal / Nonverbal
7.2.3 Formal / Informal
Barriers to communication
Making communication effective

Coordination
Definition
Importance of  Coordination

different departments of a hotel

Controlling

Definition

Process of controlling
Importance

Areas of control

04 04

among
04 04
Total 60 50

Glossary: Students should be familiar with the glossary pertaining to the above

mentioned topics.

Assignments —

A minimum of5 assignment$ased on the following topics to be given to the student and the
marks to be considered in internal marks.

1. Atypical day in the life of a Manager in a hotel.

arwbd

institute.

6. Team activity.

Planning budget for the day’s menu/special functions, indenting for various operations.
To organize blood donation camps/tree plantation sessions and make a report.

List down the various techniques used to motivate employees in the hotel.

Prepare a module showing the hierarchy and responsibilities of Student Council of the

Page 117 of 236



Reference Books -

1. Management - Stoner & Freeman

Essentials of Management - Koontz & O’Donnel
Management Tasks - Peter Drucker
Management Process - Davar

Management Today Principles and Practice-Gene Burton, Manab Thakur

o gk w b

Principles of Management-P.C. Shejwalkar, Anjali Ghanekar
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Subject : Advanced Bakery and Confectionery
Subject Code : SE 406
Subject Credits : Four
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
02 hours 04 hours* 04 hours*

*Total of 09 Practical of 04 hours each and Theory of 24 hours per semester to be conducted

Examination Scheme

Internal Examination Scheme External Examination Scheme
Internal Total Total Total
Unit Test Assignments : Internal Theory External Marks
Practical
Marks Marks
20 10 20 50 50 50 100
Rationale:

This module provides Advanced Theory and Practical knowledge and skills required for Bakery
and Confectionery. It includes preparing of Quick Breads, Understanding and Maintaining
Quality of Breads and Cakes, Cake Decorating Techniques, Sugar Craft Including Boiled Sugar

Work, Dessert Plating and Techniques, Fillings and Frostings.

Chapter — 1

Chapter — 2
2.1
2.2
2.3
2.4
2.5
2.6
2.7

Chapter — 3
3.1
3.2
3.3
3.4
3.5

Hours

Revision of C — 301 06

Yeast Fermented Goods 05
Artisan Bread

Understanding Quick breads
Pre-ferments and Sour dough
Controlling fermentation

Enzymatic reaction in bread
Characteristics of Good bread
Faults, Causes and Remedies
Cakes, Icings, Frostings and Fillings 05
Characteristics of Good Cake

Cake Improvers

Assembling and Icing cakes

Production and application of icings

Fillings - Ingredients used & preparation

Marks
15

10

09
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Chapter —4 Boiled Sugar work 04 06

4.1 Boiling syrups for Sugar work

4.2 Spun sugar and Caramel decorations
4.3 Poured sugar

4.4 Pulled sugar and Blown sugar

Chapter— 5 Creams, Custards, Puddings, Coulis and Sauces 04 10

5.1 Types

5.2 Production Guidelines
(Creams, Custards, Puddings, Coulis and Sauces)
5.3 Uses

5.4 Plating Techniques
5.5 Garnishes
Total 24 50

Note: Glossary
Students should be familiar with the Glossary pertaining to above-mentioned topics

Assignments: Minimum of 2 assignmentso be submitted by students by the end of the
semester from following topics.

1. Chart presentation on various quick breads made in the industry

2. List of various occasion cakes made worldwide

3. Practical presentation on various plating techniques

4. List of various cakes and desserts made using various Frosting and Filling
5. Practical presentation on Boiled Sugar work

Practical

» Students should prepare products related to Bakery & Confectionery
* A total of 09 practical to be conducted out of which 01 practical would be an internal
examination, comprising of three products per practical from the following:

1.

2.

3.

4.

Breads - (Multigrain, Focaccia, Ciabatta, Pita, Bagels, Calzone, Quick breads,
Stollen, Pretzels, Lavash, Waffle)

Cakes & Gateaux- (Wedding cake, Novelty, Sacher torte, Red Velvet, Mud Pie,
Choco lava, Plum cake, Batten burg, Joconde, Ribbon Sponge)

International desserts - Panacotta, Tiramisu, Baba au rhum, Savarin, Opera Slice,
Creme Brulee, Marshmallow, Steamed Puddings)

Boiled sugar work Sugar cookery (Spun Sugar, Blown Sugar, Pulled sugar and
Poured sugar)

Practical Examination: To be conducted internally comprising of 03 Bakery Products — Plated
Hot or Cold dessert, Novelty cake and International Bread. The evaluation will be done by a
panel of two internal examiners.
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Reference Books
1. Professional Baking, Wayne Gisslen
2. Professional Cooking — Wayne Gisslen
3. Professional Pastry Chef — Bo Friberg, John Wiley
4. Basic Baking — S.C. Dubey
5. The Art and Science of Culinary Preparations- Gerald W. Chesser
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Subject : Bartending

Subject Code : SE 407
Subject Credits : Four
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
02 hours 02 hours 04 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme| Total
Marks
Unit Internal Total
Assignments : Total Internal Marks Theory External
Test Practical
Marks
20 10 20 50 50 50 100
Rationale:

The bartending industry and the art of bartending have come a long way in India. This course is
designed with the objective of creating awareness in this field and to provide more
comprehensive knowledge & skills in the art of bartending.

The students opting for the course are expected to have flair for presentation of cocktails. The
course content will impart specific techniqgues and skills which will help students in
professionally presenting and displaying beverages.

Objective:

1) To impart skills & techniques in selecting, handling a variety of items required for
presentation.

2) To apply the knowledge of beverage costing in application to pricing of the preparation
as per the client / service.

3) Understand the necessity for selecting quality ingredients and appropriate tools.

4) To understand the composition of different kinds of cocktails to know how to mix &
serve cocktails and be aware of basic bar tricks.

Hours Marks

Chapter —1  Introduction Beverage industry and Bartending 02 06
1.1 Scope of bartending and Bartenders definition
Hierarchy of staff in bar and their job description
Qualities required for a Bartender
1.2 The bartender as a sales person
Pointers for effective selling
1.3 Do’s and don'ts for Customer handling
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Chapter —2
2.1

2.2
2.3

2.4

2.5

Chapter -3
3.1

3.2
3.3

Chapter -4
4.1

4.2
4.3

4.4

4.5

Chapter -5
51

5.2

The Bar and Bar Equipments 06
Types and styles of bars.

Lounge bar, Public Bar, Cocktail Bar

Styles of the bar. E.g. Sports Bar, F Bar, Ice Bar,
Brew Pubs and Discotheque

Bar equipments

Fixed and Movable (Large and Small equipment)
Types of Glassware

Storing and handling glasses, chilling glasses
Importance of ice in a bar

Different types of Ice used in bar, Quality of ice
and Various forms of Ice available in Market.

Bar Disposable E.g. Cocktail stick, Cocktail napkin

Bar operation 05
Bar opening duties, Preparing workstation (SOP),
Checking of bar equipment, supply and cleaning
Procedures

Closing duties of bar

Billing and cash handling

Bar and Beverage Management 12
Standards recipes, Portion control

Use of appropriate glassware in portion control
Prices List — From Beverage companies

Bar Menu Engineering and Menu Matrix
ComputingCost of beverage and determining the
Beverage Price

Introduction to Point of sale system

Software preventing pilferage & fraud
Importance of sales promotion

Introduction to Bar licenses and FLR

Cocktail 05
Revision of
» Classification of Beverage
* Alcoholic and non-Alcoholic beverages and
there Brands
» Cocktails- Definition and styles of Cocktalil
» Methods of making cocktails: Stirred,
Shaken, Built- up, Blended
» Golden rules for making cocktails
Trends in Cocktail Mixes
(Fresh Fruit mixes, Herbs & Spices Mixes,
Culinary, Floral, Tiki Mixes, Twist to Classic
Cocktails And Specialty Alcoholic Tea & Coffee

10

10

18

06
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Note: Glossary of Terms -Students should be familiar with the glossary of terms pertaining to

Total 30 50

above mentioned topics.

Work Shop —The Flair, Molecular Mixology Work shop to be conducted and the report must be

submitted individually.

Practicals: Following practical to be conducted on demonstration basis, however, two
workshops can be conducted for hands on training

1.

Molecular Mixology Demo
» Layered Cocktails

o Jelly

* Pearls

¢ Foams

*  Smoke

¢ Fumes

* Infusions

2. Work Station

»

© NGO

* Garnishes- Edible and Non Edible

* Lime Slice, Lime Wedge, Peel, Twist, Umbrellas, and Presentations in shells or

other
Glasses
» Style and Types of Mocktails - One Mocktail of each Style and type
» Style of Mocktails
e Fizzy
* On the rocks
e Slush/Frozen
* Smoothie / Milk Bases
* Types of Mocktails
* Mono Flavoured
e Multi Flavoured
e Fresh Fruit
* Healthy
e Culinary
Classic Cocktail Making — By Method
* Mojito, Cosmopolitan, Margarita, Blue Lagoon, Classic Martini

Contemporary Cocktail Making- Long Island Ice tea, Moscow Mule, Tequila Sunrise,

Sex on the Beach, Caipriojska, Kamikazi, Shandy
Fresh Fruit Cocktail Making- Fresh Fruit Martini, Margarita and Mojito
Hot Cocktails - Irish Coffee, Hot Toddy, Whisky Crusta, Flaming Shots
Flair Bartending: Free pouring (30/60), Pouring straight drinks in style
Bar Design

* Bar Menu Design (with 20 Cocktails and 10 Mocktails)

* Atmosphere- Concept

« Draw a Layout, Parts with Equipments
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9. Fire flair, Work Flair, Basic Tricks
10.Innovative Cocktails with Style (Basket Menu)

Assignments:Minimum of 02 assignmentso be submitted by students by the end of the
semester from following topics.

1.

2.

List the companies of Bar equipments suppliers in India and procure specifications and
rate list of bar equipments from any one company

List the companies of Glassware suppliers in India and collect Product brochure and
price list of any one company, Checklist of bar equipments

3. Make a checklist of opening and closing of a five star lounge bar / discotheque
4.

Make a Standard recipe for making of a classic cocktail, comptistg determining
selling price for beverage

Reference Books:

1.
2.

Larousse Cocktails - Fernando Castellon, Publisher — Hamlyn (2005)
The Beverage Book - Durkan, Andrew, Publisher - Prentice Hall, Engle wood cliffs,
New Jersey

3. Food and Beverage Control - Douglas C. Keister
4.

Food and Beverage Service - Dennis Lillicrap & John Cousins, Publisher - Hodder
Arnold
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Subject : Housekeeping in Allied Sectors
Subject Code : SE 408
Credits : Four
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
04 hours - 04 hours
Rational

Examination Scheme

Internal Examination Scheme

External Examination Scheme

Unit Test Assignments Total Internal Theor Total External Total Marks
(Theory) (Theory base) Marks y Marks
20 30 50 50 50 100

The subject aims at acquainting students to the housekeeping operations in allied sectors which
are the upcoming career avenues. Even though the basic principle of cleaning remains the same,
housekeeping in allied sectors differ from the hotels, as they require an alternate set of skills,

knowledge and attributes.

Chapter -1

11
1.2

1.3

Chapter —2

2.1
2.2
2.3
2.4
2.5
2.6
2.7

Hours
Introduction to the Housekeeping in allied areas 04
Need and Importance
Areas covered in allied sector (Hospitals, Hostels,
Universities, Residential homes, Aircrafts,
Airports, Cruise ships, Art gallery/ Museum/
Library, Offices)
Housekeeping practices followed in the above
sectors

Managing Housekeeping Personnel 09
Introduction

Staffing guide

Determining staff strength

Division of work

Determining work schedules

Frequency Schedule

Legal aspects of scheduling (Work hours,

Holidays & day offs, Child labour, Work
environment, Employee welfare)

Marks
03

08
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Chapter -3  Housekeeping Operations 10 12

3.1 Housekeeping routine in allied areas (Hospitals,
Hostels, Universities, Residential homes, Aircrafts,
Airports, Cruise ships, Art gallery, Museum,
Library, Office spaces)

3.2 Chemicals and Equipments used

3.3 Setting performance and productivity standards

3.4 Maintaining Equipment & Operating supply
inventory level

3.5 Determining PAR levels for chemicals

3.6 Documentation required (SOPs, Reports,
Checklists / Audit list, Attendance record, Leave
records, Job Description and Job Specification)

Chapter —4  Pest Control & Waste Management 09 06
4.1 Types of Pests
4.2 Pest Control goals
4.3 Integrated Pest Management & Methods of Pest
Control
4.4 Introduction to the concept of Waste Management
4.5 Collection, Segregation & disposal of Waste
4.6 Recycling of Waste (Biogas plants, Sewage
treatment plant, Effluent treatment plant,
Composting, Vermicomposting)

Chapter -5 Managing Contracts 08 06
5.1 Definition
5.2 Selection criteria for service provider
5.3 Eligibility criteria for labour selection
5.4 Pricing a contract
5.5 Service level agreement
5.6 Audits — HACCP

Maintaining Internal Environment in allied

Chapter —6 05 05
areas
6.1 Introduction to Internal Environment
6.2 Noise and Noise Control
6.3 Maintaining indoor air quality
6.4 Odours and Odour control
Chapter —7  Training 10 06

7.1 Training and Types of Training
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7.2  Ergonomics (Need & Significance, Principles,
Controlling the work environment)

7.3 Work environment Safety and Security

7.4 Potential hazards in Housekeeping Operations

7.5 Life Skills training (Self-hygiene, Motivation,
Time management, Attributes)

Chapter -8 Latest Trends 03 02

8.1 Eco friendly Housekeeping

8.2 5 S (Sort, Systematize, Sanitize, Standardize, Self -
Discipline)

8.3 Aesthetics in critical areas

Chapter —9  Career Opportunities 02 02

9.1 Entrepreneurial opportunities
9.2 Freelancing
9.3 Asa Trainer
Total 60 50

Note: Glossary of Term$Students should be familiar with the glossary of terms pertaining to
above mentioned topics

Assignments: A minimum of 3 assignmentsbased on the following topics to be given to
individual student and the marks to be considered in internal marks.

1.
2.

4.
5.

Designing SOP for handling specialized machinery.

Field visit to any one of the allied areas to get acquainted with the housekeeping
operations and report writing of the visit.

Designing a training module for the basic operations to be performed by the
housekeeping staff in any one of the allied area.

Preparing a sample of Service Level Agreement for the job to be given on contract.
Presentation on latest trends practiced in housekeeping services in allied areas.

Reference Books

1.

w

Hotel Housekeeping Operations & Managemefft Eglition) — G. Raghubalan, Smritee
Raghubalan.

Hotel Front office Operations and Management — Jatashankar R. Tiwari

Hotel, Hostel and Hospital Housekeeping- Joan C Branson & Margaret Lenox

Soft skills for Hospitality Industry — Amitabh Ravindra
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Subject : Entrepreneurship Development

Subject Code : SE 409
Subject Credits : Four
Semester : Fourth
Teaching Scheme per week
Theory Practical Total
04 hours - 04 hours
Rationale:

The course delves into various aspects of starting business, including idea generation. It

Examination Scheme
Internal Examination Scheme External Examination Scheme
Unit Test Assignments Total Internal Total External
(Theory) (Theory base) Marks Theory Marks Total Marks
20 30 50 50 50 100

highlights the importance of developing a business plan and elaborates the laws and regulations
and the social responsibility important for a start-up.
Hours Marks
Chapter—1  Entrepreneur, Entrepreneurship and

13 08
Intrapreneur
1.1 Definition of an Entrepreneur, Entrepreneurship
and Intrapreneur
1.2 Concept of Entrepreneurship - Contribution of Mc
Cleland and Joseph Schumpeter
1.3 Reasons for growth of Entrepreneurship
1.4 Entrepreneurial Characteristics and Skills
1.5 Types of Entrepreneur:-
« Based on the Timing of Venture creation
« Based on Socio-cultural variables
« Based on Entrepreneurial Activity
1.6 Entrepreneurial Failure and pitfalls (Peter Drucker)
1.7 Entrepreneurs Vs Entrepreneurship
Chapter —2 Ideas generation and evaluation 08 06

2.1 Sources of business idea
2.2 Evaluation of the idea
2.3 Analysis of the market
2.4  SWOT analysis
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Chapter — 3
3.1
3.2
3.3
3.4

3.5

Chapter 4
4.1

4.2

4.3

Chapter -5

5.1

Chapter —6
6.1

6.2

6.3

Emergence of Women Entrepreneurs 08
Definition by GOI(Government of India)

Importance of Women Entrepreneurship

Problems faced by women entrepreneurs

Program for promoting women entrepreneurship —

SWA SHAKTI, Rashtriya Mahila Kosh, Federation

of Indian Women Entrepreneurs

Women'’s Organizations Supporting Women'’s

Entrepreneurship- Udyog Lijjat Papad, Mahila

Bunker Sahakari Samiti, SABALA

The Entrepreneurial Process 10
Identify and Evaluate the Opportunity

» Establish Vision

* Persuade others

» Gather Resources

» Create new venture/product or market

» Change , Adopt with time
Marketing Plan

* Understanding marketing plan

» Characteristics of a marketing plan
Human Resource Plan

* Manpower Planning

* Recruitment, Selection & Training

Financing the new venture 04
Sources of Finance

* Internal or External funds

» Personal funds

» Family and friends

e« Commercial Banks

» Various Financial Institutions- SIDBI,

NABARD, IDBI.
Growth and Social Responsibility 10
Growth

» Stages of growth (Coming into existence,
Survival, Success, Take-off, Consolidation)
Growth strategies
» Diversification, launching New Product in
Same Market, Joint Ventures, Mergers and
Acquisitions, Franchising, E-Commerce

Financial Growth

05

08

04

10
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* Internal accruals, contributing own equity,
Venture capital, Bank finance, taking on
new partners
6.4 Reasons for Exiting
6.5 Social Responsibility
» Definition by European Union
» Corporate Social Responsibility (CSR) and
Increased focus on CSR
» Social Entrepreneur — Definition and Role

Chapter —7  Doing business in India 05 05
7.1 Major Issues (Bureaucracy, Corruption, Labour,
Regional Sentiments, Grey market and Counterfeit
goods)
7.2 Legal Compliances (Income tax, Sales tax,
Professional tax, Central Excise, Company law,
Import-Export, Labour laws, Provident fund,
Employee’s State Insurance, Gratuity, Pollution
Control, Service tax )
Chapter -8 Intellectual Property 02 04
8.1 Definition- Intellectual Property, Trademark,
Patent, Copyright and Geographical Indication.
8.2  Quality Standards — Definition (ISI, Agmark, FDA)

Total 60 50

Assignments:A minimum of3 assignmentso be submitted by students by the end of the
semester based on following topics.

1. Case Studies (minimum 2) (From any hospitality segment- travel and tourism, fast food,
hotels, resorts, facility planning)
2. Study the profile of one Indian male and one Indian female entrepreneur in hospitality
industry and present the qualities.
Prepare a Project Report of any hospitality product you plan to sell in college premises.
List of laws important for an entrepreneur
Current trends in the market (Hospitality Products and Services)
Case study on E-commerce products
Discuss the role of the following agencies in the Entrepreneurship Development
* DIC — District Industrial Center
* SISl — Small Industries Services Institute
» EDII - Entrepreneurship Development Institute of India
* NIESBUD - National Institute of Entrepreneurship and Small Business
Development
* NEDB — National Entrepreneurship Development Board

No ok w
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References:

o

Entrepreneurship — Rajeev Roy — Oxford Higher Education

Entrepreneurship Development Small Business Enterprises by Poornima M Charantimath
(Chapter 1.2, 3.1, 3.2,3.3, 3.5, 4.3)

Entrepreneurship — Excel Books — Madhurima Lal, Shikha Sahai (Chapter 3.4, 5)
Principles of Entrepreneurship — Prof. Satish C. Ailawadi, Mrs. Romy Banerjee.- Everest
Publishing House

Entrepreneurship — Robert D Hisrich, Michael P. Peters, Dean A Shepherd — Tata
McGraw Hill Education Private Limited, New Delhi, Sixth Edition. (Chapter 4.1, 4.2)
Entrepreneurship Management- Prof.ShaguftaSayyed, NiraliPrakashan. (Chapter 1.6)
Entrepreneurship Development- S. Khanka
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Subject - Industrial Training

Subject Code : CIT 501
Semester . Fifth
Credits: . Fifteen
Rationale:

The Industrial Training enables students to relate the knowledge and skills acquired in the
classroom with systems, standards and practices prevalent in the Industry. It provides an
opportunity to the students to acquire real-time hands on experience and observe the trends in the
industry.

Duration of Industrial Training Twenty Weeks

Examination Scheme
Internal Examination Scheme External Examination Scheme
Progress | Logbook & Internal Viva Total External Total Total
Report Appraisal Voce, PPT, Internal Viva Voce, External Marks
P PP Report Marks PPT, Report Marks
25 25 125 175 175 175 350

In this semester the student shall be sent for industrial training for a period of 20 Weeks, where
they would work 8 weeks in Food Production, 6 weeks in Food and Beverage Service, 3 weeks
in Front Office and 3 weeks in House-keeping.

The Industrial Training needs to be undertaken in hotels which are of the level of three star and
above category.

During the internship period, the student shall maintain a logbook on daily basis. In addition,

they would also maintain a monthly record of feedback provided by the HR /Training Head of

the concerned hotel. At the end of the industrial training the student shall submit a training report
along with the logbook maintained and performance appraisals from each department trained.

Practical Examination: (Internal & External)

The internal exams to be assessed by the internal examiner and external exams by the external
examiner.
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Subject : Specialization in Food Production Management — |

Subject Code : CEA 601
Subject Credits : Eight
Semester : Sixth
Teaching Scheme per week
Theory Practical Total
04 hours 08 hours 12 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Assignments| Continuous Total Total | rotal
l(J.Pkllte-gfs')t (Theory | Assessment Igcfcrtri‘falll Internal | Practical | Theory | External |Marks
y base) of practical Marks Marks
20 20 20 40 100 40 60 100 200
Rationale:

This subject is an introduction to the specialization in Food Production Management and is
primarily aimed at developing the knowledge of the classical European Cuisine & imparting the
concept of Nouvelle cuisine. It deals with other prerequisite skills and knowledge to pursue
career in culinary art.

Hours Marks

Chapter -1 European / Continental Cuisine 12 10
1.1 Introduction to influences of cultures on regions

1.2 Special features with respect to ingredients, methods,
presentation styles in the following countries — France,
Italy, Germany, Spain, Portugal, Eastern Europe,
Switzerland.

Chapter - 2 Nouvelle Cuisine 05 06
2.1 Evolution & history
2.2 Salient features
2.3 Difference between Haute Cuisine & Nouvelle Cuisine
2.4 Service Style — Types, Guidelines
2.5 Modern plating techniques.
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Chapter - 3 Appetizers (Hot & Cold) 05

3.1 Types of appetizers with examples
3.2 International Classical appetizers
3.3 Precautions for preparing and presentation of appetizers
3.4 Points to be observed for storage of appetizers from food
spoilage view
Chapter - 4 Meat Cookery 10
4.1 Understanding meats — Composition, structure & basic
quality factors
4.2 Aging, Factors affecting tenderness
4.3 Appropriate cooking methods.
4.4 Lamb / Beef / Veal / Pork
»  Selection Criteria
*  Principles of Storage & thawing
*  Cuts (uses & suitable cooking methods)
+ Offals
45 Poultry & Game
e Description of — Duck, goose, turkey, guinea-
fowl, quail and rabbit.
*  Chicken - Selection Criteria for Chicken,
Principles of Storage & thawing, Cuts with
uses & suitable cooking methods.
Chapter -5 Fish Mongery 07
51 Introduction to fish mongery
5.2 Classification of fish with examples( local names also )
5.3 Selection & storage of fish & shell fish
5.4 Cuts of fish
55 Cooking of fish
5.6 Preservation & processing of fish
Chapter - 6 Balanced Diet 08
6.1 Introduction to the concept of balanced diet.
6.2 Need & importance of balanced diet in modern lifestyle
6.3 Nutritional Values — Calculations of calorific values,
fortification.
6.4 Specially planned diets for — Hypertension & Heart —
(Sodium & cholesterol restricted), Diabetic — (Starch &
Sugar restricted), Obesity — (Low Calorie), Invalid —
(Recovery from illness)
Chapter - 7 Convenience Foods 05

05

10

07

08

06
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7.1 Characteristics
7.2 Processing methods
7.3 Advantages & Disadvantages
Chapter - 8 Kitchen Layout & Design 08 08
8.1 Information required prior to designing of kitchens.
8.2 Areas of the kitchen with recommended dimensions
8.3 Factors that influence kitchen design.
8.4 Placement of equipment.
8.5 Flow of work.
8.6 Kitch_en layouts — Types, Examples (_Multi_cuisine,
' Specialty, Coffee shop, Bakery & Patisserie)
8.7 Automation in designing /CAD

Total 60 60

Assignments:A minimum of02 assignmentbased on the following topics to be given to
individual student and the marks to be considered in internal marks.
] Planning & Implementation of formal banquet based on European cuisine.
k. Planning & Designing of various commercial kitchens (Multi cuisine, Specialty,
Coffee shop, Bakery & Patisserie)
[.  Menu planning for specially planned diets for lifestyle diseases consulting a
dietitian.
m. Chart presentation of various locally available brands in convenience foods
n. Chart presentation - Cuts of Meat, Fish & Poultry.
0. Chart presentation - Fabricated cuts of Meat, Fish & Poultry available in the
market.

Glossary: Students should be familiar with the glossary pertaining to above-mentioned topics

Practical:

5. Minimum 24 Individual Practical to be conducted during the semester.
6. The practical should comprise of the following:

a)
b)
c)

Fish preparations using various cuts - 1 practical
Jointing of Chicken — 1 practical
Nouvelle 4 course menus based on basket — 2 practical

d) Variety of Appetizers — 1 practical

e)

f)

9)
h)

Balanced Diet — 2 practical

European Menus (Starter or Salad, Soup, Main Course with starch & veg
accompaniment & Dessert) — 15 practical

Formal Banquet — 1 practical

Internal practical Exam — 1 practical
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7.

All students to be assessed for the individual practical on a continuous basis and
the marks to be considered in internal marks.

Practical Examination: (Internal & External)

Exams to be conducted on European Menu comprising of Starter or Salad, Soup,
Main Course with starch & veg accompaniment & Dessert.

The internal exams to be assessed by the internal examiner and external exams by
the external examiner.

Reference Books:

=

©oNoOGOk WD

Larousse Gastronomique — Cookery Encyclopedia- Paul Hamlyn
Culinaria European Specialities - Romer, Joachim

Culinaria France - Romer, Joachim

Culinaria Italy - Piras Claudia

Culinaria Italy: Pasta. Pesto. Passion - Ullman Publishing

Culinaria Spain - Trutter Marioned.

MEAT: Everything You Need to Know - Pat LaFrieda, Carolynn Carrefio
The Book of Fish & Shellfish - By Hilaire Walden

Classical Recipes of the world — Smith, Henry

10 Food Hygiene and Sanitation- S. Roday-Hill Publication
11.Foods That Heal The Natural Way To Good Health - Bakhru H K
12.Kitchen Planning & Management — By John Fuller & David Kirk
13.Hotel Facility Planning - Bansal, Tarun
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Subject : Specialization in Food and Beverage Service Management-|

Subject Code : CEB 601
Subject Credits : Eight
Semester : Sixth
Teaching Scheme per week
Theory Practical Total
04 hours 08 hours 12 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
20 20 20 40 100 40 60 100 200
Rationale:

The subject aims to inculcate a comprehensive understanding of management aspects of food
and beverage operations and controlling characteristics of service outlets.

Hours Marks
Chapter -1 Gueridon 10 10
1.1 Definition
1.2 Types of Trolley and Layout
1.3 Special Equipment, Care and Maintenance
1.4 Carving Hygiene
1.6 Gueridon dishes and Service Procedure for the trolley
Chapter - 2 Function Catering 10 10
2.1 Types of functions - Formal and Informal
2.2 Function organization — Banquet Function Prospectus, Space
specification, Layout, = Banquet equipment, Staffing
2.3 Order of service for formal functions
24 Wedding Function
2.5 BFP with menu planning for Conference, Meeting, Cocktail
party, Sit down dinner, Themes
2.6 Concept and F & B operations in MICE
Chapter - 3 Transport Catering Operations 08 08
3.1 Air line
3.2 Railway
3.3 Sea
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Chapter - 4

4.1
4.2
4.3
4.4

Chapter - 5
5.1

5.2
5.3
5.4

Chapter - 6
6.1
6.2
6.3
6.4

Chapter - 7
7.1
7.2
7.3
7.4
7.5
7.6
7.7

F&B operations in Facility management - Scope in facility 08
management
Types of F&B operation and catering policies
Organizing & staffing
Methods of billing and Payment
Control and performance measurement

Personal Management in F&B service 10
Developing a good F&B team ( desirable attributes for various
level of Hierarchy)

Allocation of Work, Task analysis and Duty rosters
Performance Measures

Customer relations

An overall view of Food & Beverage control 06
Introduction

The objective of food & beverage control

Special problems of food and beverage control

The fundamentals of control

Budgetary Control 08
Objectives

Types of Budgets

Basic stages in the preparation of budgets

Cost, Profit and Sales

Pricing consideration

Menu Pricing

Menu engineering

60

08

10

06

08

60

Assignment: A minimum of 04 assignmentsdased on the following topics to be given to
individual student and the marks to be considered in internal marks.

1 .Visit to a facility service of an organization and study the F&B operations

2. Visit to any two transport catering facility (Airline, Sea, and railway), understand and
study the operation, menu and service.

3. Case study / Report writing on MICE operations in any star category hotels.

4. To understand, new trends of service of Indian & international cuisines from Gueridon
5. To study the various menu pricing methods used in star category hotels
6. Organize a formal banquet

Practical: Minimum 24 Individual Practicals to be conducted during the semester.

1. Banquet Function Prospectus with menu, space specification, equipment, staffing —
a) Cocktail dinner
b) Sit-down dinner
c) Formal Banquet
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o

7.
8.
9.

d) Conference
e) Wedding reception
f) Theme Event
Menu planning & service ( Indian & International Menus, fusion menu with alcoholic
beverages)
Banquet seating styles- Auditorium, classroom, U shape, Box shape, Herring bone, Star
shape
Formal banquet service procedure, toasting procedures
Setting up of theme based buffet, service procedure
Mis-en-place for serving dish from Gueridon trolley & service of dishes of the following
(any 10 on actuals) -
A) Horsd’oeuvres- Caviar, smoked salmon, smoked eel, prawn cocktail, melon frappe, paté
de fois gras
B) Salads — Nicoise, Ceasar, Tossed greens
C) Soup- Clear turtle soup, Consommé
D) Main course- Beef stroganoff, steak tarter, Chateaubriand, Steak Diane
E) Carving- Roast chicken, Roast leg of Lamb
F) Sweet course- Crepe suzette, Rum omelette, Banana flambé
G) Specialty coffee
Preparation of duty rosters in restaurant and function catering
Planning of event / theme in MICE
Service styles in transport catering (Airline, railway, sea catering)

10.Menu Engineering spread sheet and matrix
11.Revision of first year & second year practicals

Practical Examination: (Internal and External)

Practical exam need to be conducted on the above listed practical along with standards of
grooming, task, performance and Viva. Internal exam to be assessed by internal examiner and
external exam to be assessed by external examiner.

Reference Books:

15.Food and Beverage Service — Dennis Lillicrap and John Cousins

16.Food and Beverage Management — Bernard Davis, Andrew Lockwood and Sally Stone

17.Facility Planning and Design — Edward Kagarian

18.Bar and Beverage Book — Costas Katsigris, Mary Proter with Thomas

19.Theory of Catering — Kinton and Cesarani

20. Textbook of Food & Beverage Management- Sudhir Andrews

21.The Restaurant (From Concept to Operation) — Lipinski

22.Practical Computing — A guide for Hotel and students — Jill Smith (Heinemann
Professional Publishing.
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Subject : Specialization in Housekeeping Management — |
Subject Code : CEC 601
Subject Credits : Eight
Semester : Sixth
Teaching Scheme per week
Theory Practical Total
04 hours 08 hours 12 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
. Continuous Total Total Total
Unit . Internal .
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
20 20 20 40 100 40 60 100 200
Rationale:

The subject aims to establish the importance of Housekeeping Management within the
Hospitality Industry. It equips the student to acquire knowledge and skills with respect to the
various aspects of Housekeeping Operations.

Hours Marks
Chapter —1 Revision of semester |-V 06 08
Chapter —2  Purchasing and Store 08 06
2.1 Purchasing system-Principles, Stages, Types
2.2 Operational Procedures with regard to
Cleaning Supplies, Guest Supplies, Linen
2.3 store requisition, Issuing from Stores to
Floors and Public areas
2.4 stocktakingand Control of Store
Chapter -3  Textiles 08 09
3.1 Classification and Identification of textile fibers
3.2 Characteristics
3.3 Fabric Construction in brief
3.4 Finishes
3.5 Selection and use of textiles in hotels
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Chapter -4
4.1
4.2
4.3
4.4
4.5
4.6

Chapter -5
51

5.2
5.3
5.4

Chapter — 6
6.1

6.2
6.3

6.4
6.5

Chapter -7
7.1

7.2

7.3

7.4

7.5
7.6

Chapter -8

Uniforms 05
Selection and Design of Uniforms

Establishing Par Levels for Uniforms

Storage of Uniforms

Issuing and Exchange of Uniforms

Advantages of providing Staff Uniforms

Protective clothing in different departments

Bed and Bedding 05
The construction of Bed

(frame, base, headboard, footboard)

Types of beds

Selection, care and cleaning of mattress

Bedding (pillows, bolsters, blankets, duvets,
eiderdown, quilts)

Flower Arrangements 09
Styles of flower arrangement

(Traditional, Modern, Abstract)

Principles of flower arrangement

Equipment and accessories in flower
arrangement

Conditioning of Plant material and Flowers
Placing of Arrangements

Green Housekeeping 06
Concept of Green Housekeeping

Eco certification

(LEEDS, Green Globe, ISO -14001)

Hotel Design and Construction as per
Green requirements

Eco-friendly  products, amenities and
processes

Role of Housekeeping in a green property
Energy, Water and Waste Management in
brief

Budgets 09

06

05

09

07

06
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8.1 Objectives, Types of Budgets (Categorized
by types of expenditure, departments
involved, flexibility of Expenditure, Zero)

8.2 Housekeeping Expenses

8.3 Budget Planning Process

8.4  Income statement of the Rooms Division

8.5  Controlling Expenses

8.6 Refining Budget Plans

8.7 Cost per occupied room

8.8 Inventory control and Stock taking

Chapter —9  Horticulture 04 04
9.1 Essential components of Horticulture
9.2 Landscaping
9.3 Professional maintenance of indoor plants
9.4 Popular indoor plants, bonsai, exotic
flowers

Total 60 60

Terminology related to the above mentioned topics to be studied.

Assignments: 04 assignment$ased on the following topics to be given to students and the
marks to be considered in the internal marks.

1. Field visit to Ecotel to learn about eco-friendly practices.
. A visit to a Nursery or Hotel Florist.

2
3. Caselets on Heavenly Bed concept of Starwood Chain of Hotels.
4

. Demonstration on making hot and cold face towels.

Practical: Minimum of 24 Practical to be conducted based on the following topics. All students
to be assessed for the individual practical on a continuous basis and the marks to be considered
in the internal marks.

Practical:

1. Designing and making a sample of Uniform for the hotel staff (2

Practical).
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2. Calculation of uniforms, costing according to the department and
staff as per the budget.

3. Flower arrangement-Traditional Style (Triangular, Circular, Crescent,
Hogarth curve).

4. Flower arrangement-Modern Style, Basic concept of lkebana

5. Best out of Waste Items to be utlized in the guest room or
Prepare a model for ecofriendly practices (2 Practical).

6. Plan a Landscaped area for a five star hotel, graphical
representation/model depicting the different types of shrubs,
flowering plants (3 Practical).

7. Learning Towel Art (2 Practical).

8. Preparing Operating Budget for Housekeeping Department (various
categories of hotels).

9. To learn to derive cost per room from Housekeeping perspective.

10.Purchasing formats (Floating tenders, procuring quotations and
preparing Purchase Orders)

11.Practice on indenting, requisition slips and issue of housekeeping

materials from the stores (2 Practical)

12. Computer laboratory hours for Practice for the PMS-Room Status,
VIP requirements, special preferences of guests, coordination with

other departments (3 Practicals).

13. Role of Accommodation Manager for a day, a mock session.
(Coordination with the other departments, releasing rooms, inspection

of VIP rooms).

14. Role play on Handling Guest complaints related to the
Housekeeping department (HWC guests, technical complaints, service

complaints, unusual complaints) (2 Practical).
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15. Identification and Collection of Textile Samples from the market,

emphasizing on its use in the various areas of hotel.

Practical Examination: (Internal & External)

Exams to be conducted based on the topics mentioned in the syllabus. The internal exams
to be assessed by the internal examiner and external exams by the external examiner.

Reference Books

1. Accommodation & Cleaning Services, Vol. | & Il, David, Allen, Hutchinson

2. Hotel and Catering Studies — Ursula Jones

3. Hotel Hostel and Hospital Housekeeping — Joan C Branson & Margaret Lennox
(ELBS)

4. Hotel House Keeping — Sudhir Andrews Publisher: Tata Mc Graw Hill.

5. House Craft — Valerie Paul

6. House Keeping Management by Dr. D.K. Agarwal

7. House Keeping Management for Hostels, Rosemary Hurst, Heinemann

8. Housekeeping and Front Office — Jones

9. Housekeeping Management — Margaret M. Leappa & Aleta Netschke

10. Hotel Housekeeping Operations & Management — G Raghubalan, Oxford University
Press, third edition

11.In House Management by A.K Bhatiya

12.Key of House Keeping by Dr. lal

13.Commercial Housekeeping & Maintenance — Stanley Thornes

14.Housekeeping Operations and Management for Hospitality — KCK. Rakesh Kadam,
UDH publishers and distributers Pvt. Ltd, ISBN 978-93-82122-09-8

Page 145 of 236



Subject : Specialization in Front Office Management — |

Subject Code : CED 601
Subject Credits : Eight
Semester : Sixth

Teaching Scheme per week

Theory Practical Total
04 hours 08 hours 12 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Unit Continuous Internal Total Total Total
Assignments| Assessment : Internal | Practical | Theory | External |[Marks
Test . Practical
of practical Marks Marks
20 20 20 40 100 40 60 100 200
Rationale:

The subject aims to establish the importance of Front Office Management within the Hospitality
industry. It equips the student to acquire knowledge & skills with respect to Management
aspects.

Hours Marks

Chapter—1  Pioneers of The Hotel Industry 10 08

1.1 Founders of The Hotel Industry- E.M.Statler,
Conrad Hilton, Caesar Ritz, William Waldorf Astor
and John Jacob Astor IV, Kemmons Wilson,
J.W.Marriott, Ernest Henderson and Robert Moore,
Ray Schultz

1.2 Developments- Limited Service Hotels,
Technological Advances, Marketing Emphasis,
Atrium Concept, Total Quality Management

1.3 Indian Chain Hotels-History & Growth of
following Hotels: Taj, Oberoi’'s, Welcomegroup,
ITDC, Leela, Park Hotel, J.P.Hotels

Chapter —2  Social Skills Required for Front Office 06 06
2.1 Introduction & Importance of Social Skills
2.2 Behavioral Skills-Self Presentation, Position,
Posture, Gesture, Expression, Eye contact, Speech,
Non-verbal speech elements.
2.3 Cross culture:
e Styles of Welcoming Guests-Standard &
Traditional
* Need for foreign language/Global language
2.4 Case-lets
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Chapter -3
3.1
3.2
3.3

Chapter 4

4.1

4.2

4.3

Chapter -5
5.1
5.2

5.3
5.4

Chapter —6
6.1
6.2
6.3

6.4
6.5
6.6

6.7

Concierge 04
Concept of Concierge, Clef's d’or

Functions of Concierge in modern hotels

Difference between Bell Desk and Concierge

Planning of a Lobby & Front Desk 10
Study the various Layouts of:

Front Desk-Business, Resort, Heritage, Budget
hotel

List of Automated Equipment used at the Front
desk (e.g.: Kiosks/Self Terminal Check ins,
e-displays) & Lobby

Study of Lobby layouts with special reference to
physically challenged requirements — Atrium,
Contemporary, Lounge and other types of lobby

Designing of Brochures & Tariff cards 12
Brochure & Its importance
Types of brochures$ertaining to fold, size, color,
content, cost
Planning & designing of e-brochure
Planning of Brochure & Tariff card

* Business Hotels(Upscale/Luxury)

* Heritage

* Resort

e Budget /Economy

Property Management Systems in Front office 12
Concept & Importance of PMS
Selecting a Property Management System

Modules involved in Front office System-
Reservations, Front desk, Rooms , Cashier, Night
Audit, Set-up

PMS interface with Stand-alone Systems-POS, Call
Accounting, Electronic locking system

Software used in Hotels and their systems -
Fidelio, Micros, Opera, IDS

Reports generated at Front desk (Room status
Report, Sales Mix, Revenue Report, Guest History)
Advantages & Limitations

05

12

10

14
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Chapter =7  Legal Concerns in Front Office 06 05

7.1 Overview of Legal obligations

7.2 Legal concerns- Guest privacy, guest removal,
guest property, guest non-payment, illness & death
in guest rooms

7.3 Case lets on above topics

Total 60 60

Note: Glossary
Students should be familiar with the Glossary pertaining to above-mentioned topics

Assignments: A minimum of 4 assignmentsbased on the following topics to be given to
individual student and the marks to be considered in internal marks.

p. 10 Leading Hotels of the World.

g. Study and prepare a Power point presentation of any two hotel lobbies for
comparison

r. Various design / types of Front desk used in Hotels

s. Collection & presentation of any 5 Hotel Advertisements from various media —
print, online etc.

t. Positive Body Language for Hotels.

Practical: Minimum 24 Practical to be conducted. All students to be assessed for the individual
practical on continuous basis and the marks to be considered in internal marks.

Practical:

1.

akrwbd

o

Role plays on Reservation with various situations (any two)

Role plays of Back Office operations during Guest Cycle.

Role plays on various situations handled by Concierge.

Role plays on Checkout with various methods of payments (any two).

Study the Layout of Front Office & Back office with various sub departments
involved.

Prepare a Power point presentation on different types of Lobbies.

Design a Hard copy of a brochure for Budget Hotels, Business Hotels, and Heritage
Hotels.

Designing of an e-brochure for Budget Hotels, Business Hotels, and Heritage Hotels.
Making a mock sales call using brochure to Corporate, Travel Agents, Business
clients (2 practical)

10.Plan an Orientation Training Program in Front Office for a new Front Office

Associate.

11.Role plays on styles of welcoming guests in Standard and Traditional way in

Business hotel and Resort.
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Usage of PMS Software for following Practical topics:

12.Introduction to PMS and Usage of Function Keys

13.How to make a reservation for FIT

14.How to make a reservation for Corporate, Travel Agent guests etc.

15.How to create Guest Profile

16.How to make a share reservation

17.How to make an add - on reservation

18.How to create a block for group reservation

19.How to amend and cancel reservation

20.How to put message and how to feed remarks for various departments

21.How to process deposit for arriving guests

22.How to put routing instructions

23.Generation of various reports — Arrival Report, Cancellation Report, Corporate
Arrival, VIP Arrival, Group arrival, Room Sales Report, Occupancy Forecast Report.

Practical Examination: (Internal & External)

Exams to be conducted on the above mentioned practical with equal weightage given to regular
practical component and usage of PMS.

The internal exams to be assessed by the internal examiner and external exams by the external
examiner.

Reference Books

Front office Management by S.K.Bhatnagar.

Front Office Management & Operations by Sudhir Andrews

Effective Front Office Operations by Michael. L. Kasavana

Hotel Front Office A Training Manual by Sudhir Andrews

Professional front Office Management by Robert. H. Woods, Jack. D. Ninemeier,

David. K. Hayes, Michele .A. Austin

Front Office Operations & Management by Ahmad Ismail

Hotel Front Office Operations & Management by Jatashankar. R.Tewari

Hotel Front Office Management by James Bardi.

Front Office Management & Operations by Linsley Deveau, Patricia. M. Deveau,

Nestor. D.J.Portocarrero, Marcel Escoffier

10.Check — in Check — out by Gary. K.Vallen

11.Managing Hotel Operations by Jerome. J. Vallen

12.Hotel Front Office Operational Procedures and Revenue Management by UDH
publishers and distributers Pvt. Ltd, first edition 2015, ISBN 978-93-82122-30-2
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Subject

> Introduction to Cyber Security & Information Security

Subject Code : C 602
Subject Credits : Four
Semester : Sixth
Teaching Scheme per week
Theory Practical Total
04 hours | e 04 hours

Examination Scheme

Internal Examination Scheme External Examination Scheme
Unit Test Assignments Total Internal Theor Total External Total Marks
(Theory) (Theory base) Marks y Marks
20 30 50 50 50 100
Rationale:

The subject aims at creating awareness amongst students about Cyber-crimes and prevalent Laws
and Standards framed to conquer the issue. It gives an overview of Cyber and Information
Security Concepts along with various security management practices adopted to prevent Cyber-

crimes.

Chapter -1
1.1
1.2
1.3
1.4
1.5
1.6

Chapter —2
2.1

2.2
2.3
2.4
2.5
2.6

Hours

Overview of Networking Concepts 03
Basics of Communication Systems

Transmission Media

Topology and Types of Networks

TCP/IP Protocol Stacks

Wireless Networks

The Internet

Information Security Concepts 03

Information Security Overview: Background and
Current Scenario
Types of Attacks

Goals for Security
E-commerce Security
Computer Forensics
Steganography

Marks
03

03
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Chapter -3
3.1
3.2
3.3
3.4
35
3.6
3.7

Chapter -4
4.1
4.2
4.3
4.4
4.5

Chapter -5
51
5.2
5.3
5.4
55
5.6
5.7

Chapter —6
6.1
6.2
6.3
6.4
6.5
6.6

Chapter -7
7.1
7.2
7.3

Chapter —8
8.1
8.2
8.3

Security Threats and Vulnerabilities 05
Overview of Security threats

Weak / Strong Passwords and Password Cracking
Insecure Network connections

Programming Bugs

Cyber crime and Cyber terrorism

Malicious Code

Information Warfare and Surveillance

Cryptography / Encryption 03
Introduction to Cryptography / Encryption

Digital Signatures

Public Key infrastructure

Applications of Cryptography

Tools and techniques of Cryptography

Security Management Practices 07
Overview of Security Management

Information Classification Process

Security Policy

Risk Management

Security Procedures and Guidelines

Business Continuity and Disaster Recovery

Ethics and Best Practices

Security Laws and Standards 06
Security Assurance

Security Laws

IPR

International Standards

Security Audit

SSE-CMM / COBIT

Access Control and Intrusion Detection 03
Overview of Identification and Authorization
Overview of IDS

Intrusion Detection Systems and Intrusion
Prevention Systems

Server Management and Firewalls 04
User Management

Overview of Firewalls

Types of Firewalls

04

04

04

04

05

04
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8.4 DMZ and firewall features
Chapter — 9 Security for VPN and Next Generation

Technologies

9.1 VPN Security

9.2 Security in Multimedia Networks

9.3 Various Computing Platforms: HPC, Cluster and
Computing Grids

9.4 Virtualization and Cloud Technology and Security

06 04

Chapter — 10 Security Architectures and Models 05 04

10.1 Designing Secure Operating Systems
10.2 Controls to enforce security services
10.3 Information Security Models

Chapter — 11 System Security 05 04

11.1 Desktop Security

11.2 Email security: PGP and SMIME

11.3 Web Security: web authentication, SSL and SET
11.4 Database Security

Chapter — 12 OS Security 05 04

12.1 OS Security Vulnerabilities, updates and patches
12.2 OS integrity checks

12.3 Anti-virus software

12.4 Configuring the OS for security

12.5 OS Security Vulnerabilities, updates and patches

Chapter — 13 Wireless Networks and Security 05 03

13.1 Components of wireless networks
13.2 Security issues in wireless

Total 60 50

Assignments:A minimum of 3 assignments to be submitted by students by the end of the
semester from following topics.

a bk wbdrE

Chart presentation of information security concepts
PowerPoint presentation of security management practices
Chart presentation of security laws and standards

Chart presentation on system and application security
Chart presentation on firewall
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Reference:

Savitribai Phule Pune University website:
http://unipune.ac.in/snc/CINS/cins_webfiles/cyber_Security.htm
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Subject : Human Resource Management
Subject Code : AE 603
Subject Credits : Four
Semester : Sixth
Teaching Scheme per week
Theory Practical Total
04 hours 04 hours
Internal Examination Scheme External Examination Scheme
Unit Test A“?‘.T_ir?er]g:;nt Total Internal Theory Total External Total Marks
(Theory) based) Marks Marks
20 30 50 50 50 100
Rationale:

The competitive edge of an organization lies in human factors and needless to say as hospitality
is the people business so it becomes all the more important. Irrespective of the level or the
specialization, HR skills are required by all managers for successful careers. To sustain growth in
the hospitality industry, it is crucial to source talented manpower, retain it and keep it motivated
and satisfied. Happy and committed employees create goodwill for companies and create
delighted customers. Studying Human Resource Management would help students to understand
the HR implications in service industry, challenges faced and various competencies required by
today’s HR professionals.

Chapter — 1
1.1

1.2
1.3

Chapter —2
2.1

2.2

2.3
2.4

Hours Marks
Introduction to HRM 04 04
Introduction to Human Resource Management,
definition and evolution
Role , Nature & Characteristics of HR
Need for HRM in the Service Industry

Human Resource Planning in Hospitality 10 08
Manpower Planning- Concepts, techniques and

need

Job Analysis, Job Description & Job Specification

— format,

Need and importance
Recruitment — sources and modes
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Chapter -3
3.1
3.2
3.3
3.4

3.5

3.6

Chapter —4
4.1
4.2

4.3
4.4

Chapter —5
5.1
5.2

5.3
5.4

Chapter -6
6.1
6.2
6.3

6.4
6.5

Chapter -7
7.1
7.2
7.3

7.4

7.5

Human Resource Development 06
Definition and Characteristics

Orientation & Induction

Training — Need & Importance

Training Process, need assessment, training
programs

Methods and types of Training reed based an
refresher

Training evaluation

Performance Management and Appraisal 08
Performance Management — Need and importance
Performance Appraisal — Purpose, Methods and
errors

Career management - Promotion & Transfers
Counselling

Performance and Job Evaluation 08
Performance evaluation and its objectives

Job Evaluation — concept and objectives, methods
and benefits

Limitations of Job Evaluation

Competency matrix- concept , benefits and
implementation in Hotels

Compensation Administration 10
Objectives of Compensation Administration

Types of compensation — direct and indirect

Factors influencing compensation administration —
external and internal, concept of Cost to Company
(CTC)

Steps in formulation of compensation

Current trends in compensation — competency and
skill based pay , broad banding

Incentive and Benefits 08
Objectives of wage incentives
Wage incentive planning process

Types of incentive schemes in brief — straight piece
rate, differential piece rate, task and time bonus,
merit rating

Organisation wide incentive plans — Profit sharing,
employee stock ownership, stock option

Fringe Benefits- objectives and forms

06

06

04

08

06
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Chapter —8  Grievances & Discipline 03 04

8.1 Grievance Handling — Identifying Causes

8.2 Developing Grievance Handling Systems

8.3 Discipline — Concept, Causes of Indiscipline
Women grievance committee-importance, role,

8.4 functions

Chapter -9  Labour — Management Relations 03 04

9.1 Trade Unions — Concept, Objectives & Functions
9.2 Collective Bargaining
9.3 Workers Participation in Management in hotels.

9.4 Labour Turnover — Causes & Measures for
prevention, retention strategies formulated and
successfully implemented by hotels ( at least one
case study for discussion)

Total 60 50

Assignments:
A minimum of 3 assignmentdased on the following topics to be given to individual students
and the marks to be considered in internal marks.

1.

2.

ogkw

~

Training needs assessment of any department in a hotel and types of training in the
hospitality industry.

Selection and recruitment process for Management Training Programme of major hotel
groups.

Induction process in hotels.

Grievance handling procedure in hotels.

Designing an Appraisal format of a hotel.

Discussion of case studies on situations in hotels to enable students to increase their
understanding of topics.

Designing Job Description for various levels and positions in Hotels

Reference Books

1.

rwn

©oo~NG

Fundamentals of Human Resource Management — Content , Competencies and
Applications - Gary Dessler and Biju Varkkey , Pearson

Human Resource Management — Pravin Durai- Pearson

Human Resource Management in Hospitality by Malay Biswas- Oxford

Human Resource Management — A textbook for the Hospitality Industry — Sudhir
Andrews -Tata McGraw hill

Human Resource Management in the Hospitality Industry -Frank M /Mary L Monochello
Human Resource Management & Human Relations — V P Michael

Personnel Management-Arun Monappa & S. Saiyuddain- Tata McGraw Hill.

Personnel Management- Edwin.B Flippo, McGraw Hill
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Subject : Services Marketing

Subject Code : AE 604
Subject Credits : Four
Semester : Sixth

Teaching Scheme per week

Theory Practical Total
O4hours | e 04 hours
Examination Scheme

Internal Examination Scheme External Examination Scheme
Total

) . Total Internal Total External
Unit Test Assignments Marks Theory Marks Marks
20 30 50 50 50 100

Rationale:

The subject aims to enable the students to enhance their ability to understand the concepts of
Services Marketing with special focus on hospitality marketing and be able to apply it in service
business. This course deals with the intricacies of services mix and the importance of customer
satisfaction through service quality.

Hours Marks
Chapter —1  Introduction to services 08 05
1.1  Definition
1.2 Characteristics of services
1.3 Management strategies for service business
1.4 Difference between goods and services
1.5 Emerging Scenario of Hospitality sector in India

Chapter —2  Services Marketing Mix — 7 Ps
2.1 Product 05 04
* Hospitality products
* Service life cycle
» Development of new service product
* Product differentiation
» Definition and importance of branding

2.2 Place 04 04
» Distribution Channels for services
* Hospitality intermediaries and their role
* Functions of intermediaries in distribution
of services
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2.3

2.4

2.5

2.6

2.7

Chapter -3
3.1
3.2
3.3

3.4

Chapter -4
4.1
4.2

4.3

Promotion 05

* Tools of promotion in services marketing :

* Introduction to Personnel selling,
Advertising and sales promotion, PR and
Publicity, Direct marketing, Social media
network.

» Concept of e-commerce

Pricing 04
e Factors involved in pricing a service
product

* Methods of pricing for hospitality products

People 06
* Key role of service employees in a service
business

» Services Triad , Service profit chain

* Tools of Motivation and empowerment for
employees

* Importance of internal Marketing

Physical Evidence 04
* Importance of physical evidence in service
» Elements of physical evidence
(Exterior facilities, Interior facilities and
other tangibles)

Process 04
* Service Encounter (Moment of Truth)
» Factors affecting the operations design
« Service Blue Print and its advantages

Customer satisfaction 06
Customer satisfaction and its importance

Monitoring and measuring customer satisfaction
Service Recovery — Handling complaints
effectively

Relationship Marketing and stages of relationship
marketing

Service Quality 08
Define Service quality and its benefits

Service quality model- Five Gap Model and
strategies to overcome gaps

Dimensions of Service quality

04

04

04

04

04

06

06
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Chapter -5 Managing Demand and Capacity 06 05
5.1 Management strategies to manage changing
demand
5.2 Management strategies to manage supply

5.3 Management strategies to manage productivity

Total 60 50

Assignments:A minimum of 03 assignment$o be submitted by the students by the end of the
semester based on following topics.

Field survey of any two hotels for understanding hospitality products

Preparing Blue print of any one service process

To study the latest trends in hospitality marketing

One case study on any of the above topics

Study of various methods used by any 2 hotels for monitoring customer satisfaction
Preparing a power point presentation on technology used in Services Marketing by
hotels/other services

ok whpE

Reference books:

1. Services Marketing — M.K. Rampal & S.L. Gupta- Galgotia publishing concept,
Application & Cases Co. New Delhi

2. Marketing for Hospitality & tourism — Philip Kotler, Bouren & Makens Prentice — Hall

Inc.

Services Marketing — Kenneth Clow, David Kurtz, Big tantra — New Delhi

4. Services Marketing Text and Cases by Steve Baron, Kim Harris, Toni Hilton, Published
by Palgrave maclillan

5. Services marketing — Zeithaml, Bitner, Parashuraman

w
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Subject : Event Management

Subject Code : SE 605
Subject Credits : Four
Semester : Sixth
Teaching Scheme per week
Theory Practical Total
03 hours 02 hours 05 hours
Examination Scheme
Internal Examination Scheme External Examination Scheme
Total Total
Unit Test | Assignments Interr_lal Internal Theory External Total Marks
Practical
Marks Marks
20 10 20 50 50 50 100

Rationale:
Event management is one of the promising career options for budding hospitality professionals.
The syllabus is designed in such a manner that it will enable the students to enhance their
theoretical knowledge and practical skills in planning and organizing varied events ranging from
small parties to weddings to corporate events.
Hours Marks
Chapter —1 Introduction to Event management 05 05
1.1 Types of Events

1.2 Characteristics of Events

Chapter —2  Planning an Event 06 08
2.1 Principles of planning
2.2 Steps in Planning
2.3 Consult with the Client
» Set Objectives
* Choose a Date
» Decide Who to Invite
* Create Your Theme
» Set the Event Agenda

Chapter —3  Organizing the Event 12 10
3.1 Pre-event
» Establish an Event Committee
* Timeline Schedule
* Budgets( Components of budget )
» Crisis and Backup Planning
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3.2

3.3

Chapter -4
4.1
4.2
4.3
4.4
4.5

Chapter -5
5.1
5.2
5.3
5.4
55
5.6
Chapter —6
6.1

Chapter -7
7.1
7.2
7.3

During the event
* Crowd management
* Managing Media

* Risk Management - ( Natural , Financial ,

Legal)
Post Event
* Closing of accounts
e Obtain Customer Feedbacks

Legal Compliance
Business Registration
Liquor Licensing

Security Legislation
Insurance

State Laws and regulations

Planning Venues
Finding a Venue
Space Requirements
Creating Request for Proposal (RFP)
Site Inspection
Site Confirmation
Pre-Event Meeting
Marketing the Event
Tools used for Marketing
» Advertising

* Publicity
» Sponsorship
* Media

Dealing with Vendors
Types of Vendors
Choosing Vendors
Vendor Contracts

Total

06

06

05

05

45

05

10

06

06

50

Assignments:Minimum 2 assignments$o be submitted by the student at the end of the semester
based on following topics.
1. Creating promotional material like brochure, pamphlets, poster of events.
2. Preparing Blueprint of any one event process.
3. Case study of any one event.
4

. Presentation on the legal requirements for conducting an event.
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Practical:

1.

Planning An Event :
Prepare a written master plan for a special event. The plan should be comprehensive and

detailed including at a minimum the following information:

o0 s ®N

a) Title of the event

b) Purpose and goals of the event

c) Description of the target population

d) Plans for marketing

e) Detailed description of the nature of the event

f) Organizational and staffing arrangements

g) Financial arrangements (expenses and sources of revenue) and a schedule of

major tasks and activities to be followed in planning and conducting the event.

Planning of a Conference in a hotel
Designing a Function Prospectus/ Event Order
Pr