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Note:-
All the rules and regulations, hereinafter,. Specified, shall be read as a whole for 

  the purpose of interpretation.

Admission:

1. A candidate for admission to the Three Year Degree course in The Degree of Bachelor of Hotel Management & Catering Technology / Bachelor of  Catering Technology &Culinary Arts must have passed the Intermediate examination of the Andhra Pradesh State Board of Intermediate Education or any other examination recognised by the Osmania University as equivalent thereto.

2. 
All the eligible applicants will have to pass the Entrance Examination /Aptitude tests conducted by the Colleges. The candidates will be admitted strictly in accordance with the merit secured at the Entrance Examination / Aptitude tests keeping in view of the rules in force regarding the reservation of seats to various categories of candidates.

Duration of the Course:-

3. 
The normal duration of the course is three years. The first academic year shall comprise of 

Instruction 


30 weeks minimum

Preparation for examination 
10 days

Each of the subsequent two academic years shall be divided into two semesters hereinafter referred to as the first semester and second semester in chronological order. Each semester shall comprise of

Instruction


15 weeks minimum

Preparation for examination 
10 days

4. 
The three year degree courses offered at affiliated colleges, Osmania University  under the Faculty of Technology are

    BHM&CT  and BCT&CA

5.
Candidates who fail to fulfill all the requirements for the award of the degree as 

specified hereinafter within six academic years from the time of admission, will 

forfeit  their seat in the course.

Award of Degree:-

6. 
The Degree of Bachelor of Hotel Management & Catering Technology / Bachelor of  Catering Technology &Culinary Arts will be conferred on a candidate who has pursued a 'Regular Course of Study' for three academic years as hereinafter prescribed in the scheme of instruction and has passed all the examinations as prescribed in the scheme of examination.

7.  
i) 
A 'Regular course of Study' for eligibility to appear at the BHM&CT/ BCT&CA examination of any year/semester shall mean putting in attendance of not less than 75% aggregate in theory subjects and 75% aggregate in practical subjects listed in the scheme of instructions and securing not less than 40% of the combined aggregate of sessional marks in all the subjects of that year or semester taken together.

Provided that in special cases and for sufficient cause shown, the Vice-Chancellor, on the recommendation of the Principal, may condone the deficiency not exceeding 10% in attendance for ill-health when the application submitted at the time of the actual illness is supported by a certificate from an authorized Medical Officer and approved by the Principal. The fee for condonation in theory / practicals on Medical grounds shall be Rs. 500/-

ii) 
Attendance at NCC camps/Inter-collegiate /Inter-University / International matches/ Debates/ Educational excursions or such other activities as approved by the authorities will not be counted as absence. However, such absence should not exceed 4 weeks of the total period of instruction.

iii) 
In any year/semester of the course, if a candidate fails to secure the minimum percentage of attendance and or minimum percentage of sessional marks as specified, he/she shall not be eligible to appear in the examination of that year/semester and he/she shall have to enroll himself/herself to undergo afresh a 'Regular course of study' of the corresponding year/semester in subsequent academic session in order to become eligible to appear for the examination.

iv) The attendance shall be calculated from the date of commencement of the classes as per the Almanac communicated by the University.

v) 
The candidates who have put in not less than 40% of attendance in Ist year can seek re-admission without appearing for the Entrance Test during subsequent year and such admissions shall be treated as supernumerary.

vi) 
In respect of others who have put in less than 40% attendance in 1st year, they have to seek admission afresh after going through the Entrance Test along with fresh candidates.

vii) 
The cumulative attendance of the students will be displayed preferably every month, on the Notice Board of the College.  However, it shall be the responsibility of the student to check his attendance periodically so as to ensure to put on the required attendance.

viii) No admission/readmission/promotions to be made after eight weeks after the commencement of instruction in an year / 4 weeks after commencement of instruction in a semester.  In case there are any court cases consequent on which the College is compelled to admit any one after the announced last date of admissions, the admission (seat) of such a student be reserved for the subsequent year on a supernumerary basis.

8. 
If a candidate who has pursued a 'Regular Course of Study' of any year/semester, wishes to undergo the same course again, he/she may be permitted to enroll again as a regular student for the course of that year/semester when next offered, depending on the availability of seats, provided that he/she undertakes to forego his/her attendance secured by him/her for that year/semester previously and provided further that he/she not pursued a 'Regular Course of Study' in any higher semester other than the immediately next higher semester. For the award of the division, however, he/she shall have the benefit of the higher of the aggregate secured in that year/ semester.

Schemes of Instruction, Examination and Syllabi:-

9. 
Instruction in various subjects in each year / semester shall be provided by the college.

10. 
The medium of instruction and examination shall be in English.

11. 
The first year of the BHM&CT / BCT&CA course shall be on the annual examination pattern.  The second and third years shall be on the semester pattern as specified earlier.

12. 
The Division of marks for Sessionals (based on internal assessment by concerned teacher) and University examinations shall be as follows:

Subject
Sessional marks 
Univ. Examination Marks.

Each Theory subject


30



70

Each Practical subject


25



50

13. 
The programme of instruction, vacation and industrial tour, shall be notified by the College at the commencement of the academic year.

14. 
At the end of the each year/semester, University examination shall be held as prescribed in the respective schemes of examination.

AT THE END OF  I  SEMESTER

Main
 



Supplementary



BHM&CT /BCT&CA II year I sem.

BHM&CT /BCT&CA I year




BHM&CT/BCT&CA III Year I sem.
BHM&CT /BCT&CA II year II sem.

AT THE END OF II SEMESTER

Main





Supplementary

BHM&CT/BCT&CA  I year




-- 

              BHM&CT/BCT&CA II year II Sem.
BHM&CT  /BCT&CA II year I Sem

.
 BHM&CT/BCT&CA  III year II sem.          BHM&CT /BCT&CA III year I sem.

.

A supplementary (make up) examination in the III year, II semester subjects shall be conducted immediately after the declaration of BHM&CT /BCT&CA III year II semester examination results.

15.
(a) 
The award of Sessional Marks shall be as follows :

Theory courses

For Class Tests



25

For quizzes and slip test


05





                   ----------



Total


           30

In the First year, there shall be three Class Tests of one hour duration for each theory subject. All the three Class Tests marks shall be considered for the evaluation of Sessional Marks. In every Semester, for the second and third  years, there shall be two Class Tests each of one hour duration. Both the Class Tests shall be considered for the evaluation of Sessional Marks.

In case a candidate fails to appear in any of the Class Tests due to Medical emergency requiring hospitalization or attendance at NCC camps / Inter-collegiate/ Inter-University/ Inter-State/ International matches/ Debates or such other Inter University activities as approved by the University authorities, the candidate shall be allowed to take only one make up Class Test in those subjects as per convenience of the college. The make up Test shall be counted as only one of the tests for the evaluation of sessional marks. This facility is given to the student if and only if the candidate personally or through parents informs the College on the day of hospitalization along with the Medical Certificate.

(b) 
Practical courses :

Practical class work


20

Slip Test/Viva



05

 

-----

Total


 
25

( c) 
There shall be no Make up for Quizzes/Slip Tests/Viva.

16.
The University examinations (Regular/ Supplementary) prescribed for the BHM&CT / BCT&CA  degree may be conducted by means of written papers, practicals and inspection of certified Sessional work in Drawing and Labs. and Workshops or by means of any combination of these methods as may be deemed necessary.

17.
All the general rules for examination (given under Sec VIII) shall be adhered to.

18.
A candidate shall be deemed to have fully passed the examination of an year/semester, if he /she secures not less than the minimum marks as hereinafter prescribed.

Minimum pass marks in the University examinations be:

Each Theory subject



40%

Each practical subject



50%

Combined aggregate of Sessional marks in 

all the subjects of the semester/year

40%

Project Report




C Grade

19. If a candidate in any year/semester examination of the course fails to secure the minimum marks in any subject, then he shall appear only in the failed subjects of the year/semester.

20. If a candidate fails to secure the minimum aggregate in sessional marks in any class (year/semester) he shall have taken readmission in the same class (year/semester) and put in fresh attendance and sessional requirements as given under 7(iii).

21. Rules of promotion to various semester / class of BHM&CT /BCT&CA course.

	S.No
	Semester /Class
	Condition to be fulfilled for promotion

	1
	From BHM&CT /BCT&CA I year to B.Tech. II year, I sem
	A
	Regular course of study of BHM&CT /BCT&CA I year

	
	
	B
	Must have passed at least 50 % of papers prescribed for BHM&CT/BCT&CA I year.  The number of papers a candidate can have as backlogs is as under.

	
	
	
	Number of papers                  Number of 

Prescribed for                         backlogs

BHM&CT/BCT&CA  I year               permitted

	
	
	
	         11/12                                    6

         13/14                                    7

         15/16                                    8

         

	2
	From BHM&CT/BCT&CA  IIyear- I semester to BHM&CT /BCT&CA , II year II semester
	A
	Regular course of study of . II year, I sem.

	3
	From BHM&CT/BCT&CA  II year- II semester to  III year, I semester
	A
	Regular course of study of BHM&CT /BCT&CA II year, II sem.

	
	
	B
	Number of backlogs, if any of BHM&CT /BCT&CA I year and BHM&CT /BCT&CA II year put together shall not exceed 50 % of the total number of papers prescribed for the Ist and IInd semesters of BHM&CT /BCT&CA II year.

	
	
	
	Number of papers           Number of  Prescribed for Ist            backlogs

and IInd semesters         permitted in I and

of BHM&CT  II year   II yrs put together

	
	
	
	        11/12                                    6

         13/14                                    7

         15/16                                    8

         

	4
	From BHM&CT /BCT&CA III year I semester to BHM&CT/BCT&CA III year, II semester
	A
	Regular course of study of BHM&CT /BCT&CA III year, I sem.


Note : Environmental Study which is the subject of the BHM&CT /BCT&CA I year shall not be considered as backlog, however the candidate has to pass the subject for the award of degree.

Award of Division

22.
Candidates who have passed all the examinations of the BHM&CT/BCT&CA course shall be awarded one of the following divisions in accordance with the marks secured by them in lst year and lst and II semesters examinations of II and III year taken together.

I  Division :  60% and above (I - Division with Distinction shall be awarded to those who have secured 70% and above). The candidate who have not passed by of the examinations in first attempt are not qualified to a Rank Certificate /Gold Medal.

II Division: 50% and above but less than 60%

Pass Division : All others who have passed the examination.

Improvement of Division

23.
A candidate who wishes to improve his/her division may do so within one academic year immediately after having passed all the examinations of the BHM&CT/BCT&CA degree course, by reappearing at I year or not more than two semester (all subjects pertaining to the semester/year taken together ) examinations. For the award of Division, he/she will have the benefit of the higher of the two aggregates of marks secured in the corresponding semester (s) provided the candidate passes the improvement examination fully.

General Rules of Examinations

24.
All examinations of the Osmania University shall be held at such places as it may be decided and at such other centres on such dates as may be notified.

25.       Application for permission to appear at every examination shall be made on the    

 
prescribed form accompanied by three passport size full face photographs (not 

profile) which along with the necessary certificates regarding attendance, practical 

work etc. , and the prescribed fee should be sent to the Officer Incharge  

Examinations on or before the date fixed for this purpose.

26.
When a candidate's application is found in order and he/she is eligible to appear at examination, the Officer Incharge Examinations, shall furnish him with Hall Ticket with the photograph attached to it enabling the candidate to appear the Examination and this Hall Ticket shall have to be produced by the candidate before he/she can be admitted to the premises where the examination is being held or to a part of the said premises as well as to the examination hall.

27. 
A candidate who fails to present himself/herself for the examination for any reason whatsoever, excepting shortage of attendance and failure to secure the prescribed minimum in sessional work and/or class tests wherever prescribed or he/she fails to pass the examination shall not be entitled to claim refund of the whole or part of the examination fee nor for the reservation of the examination fee for a subsequent examination or examinations.

28. 
A candidate after he/she has been declared successful in the whole examination shall be given a certificate setting forth the year of examination, the subject in which he/she was examined and, the division in which he/she was placed.

29. 
No candidate shall be allowed to put in attendance for or appear at examinations for different degrees and different faculties at one and the same time.

30. 
Students who have appeared once at any examination of the course need not put in fresh attendance, if they want to reappear at the corresponding examination, notwithstanding the fact that new subject may have been introduced by the University. They will however have to appear at the examination according to the scheme of examination and syllabus in force.

31      Whenever, course or scheme of instruction is changed in a particular year, two 

more examinations immediately following thereafter shall be conducted according 

to the old syllabus/regulations. Candidates not appearing at the examinations or 

failing in them shall take the examination subsequently according to the changed 

syllabus/regulations.

MODIFIED AS PER THE MINUTES OF THE FACULTY OF TECHNOLOGY MEETING (12-7-2005)

PROPOSED SCHEME OF INSTRUCTIONS FOR THREE YEAR PROGRAM IN

 HOTEL MANAGEMENT&CATERING TECHNOLOGY /

CATERING TECHNOLOGY&CULINARY ARTS

UNDER THE FACULTY OF TECHNOLOGY, OSMANIA UNIVERSITY

The following is the proposed scheme of instructions for the Three year Bachelor Degree program in Hotel Management and Catering Technology.  This structure is proposed taking into consideration the present requirement for the hotel industry. It is to be noted that the first year Scheme of Instructions is Common for the Bachelor Degree program in Catering Technology and Culinary Arts .

	FIRST YEAR BACHELOR IN HOTEL MANAGEMENT & CATERING  TECHNOLOGY

	CODE NO
	NAME OF THE SUBJECT
	Classes/Week
	EXAMINATION
	Annual Exam
	Sessionals
	TOTAL

	
	THEORY PAPERS
	
	
	
	
	

	BHMT

1.101
	FUNDAMENTALS OF FOOD PRODUCTION
	3
	
	3 HOURS
	70
	30
	100

	BHMT

1.102
	FOOD & BEVERAGE SERVICE – I
	2
	
	3 HOURS
	70
	30
	100

	BHMT

1.103
	ACCOMODATION OPERATIONS – I
	2
	
	3 HOURS
	70
	30
	100

	BHMT

1.104
	FRONT OFFICE – I
	2
	
	3 HOURS
	70
	30
	100

	BHMT

1.105
	FRENCH 
	2
	
	3 HOURS
	70
	30
	100

	BHMT

1.106
	COMMUNICATIVE ENGLISH
	2
	
	3 HOURS
	70
	30
	100

	BHMT

1.107
	HYGIENE & SANITATION
	2
	
	3 HOURS
	70
	30
	100

	BHMT

1.108
	ENVIRONMENTAL STUDIES
	2
	
	3 HOURS
	70
	30
	100

	BHMT

1.109
	BASIC COMPUTER APPLICATIONS
	2
	
	3 HOURS
	70
	30
	100

	
	PRACTICALS
	
	
	
	
	

	BHMP

1.110
	BASIC TRAINING KITCHEN
	8
	6 HOURS
	50
	25
	75

	BHMP

1.111
	FOOD & BEVERAGE SERVICE – I
	2
	3 HOURS
	50
	25
	75

	BHMP

1.112
	ACCOMODATION OPERATIONS - I
	2
	3 HOURS
	50
	25
	75

	BHMP

1.113
	FRONT OFFICE - I
	2
	3 HOURS
	50
	25
	75

	BHMP

1.114
	BASIC COMPUTER APPLICATIONS
	2
	3 HOURS
	50
	25
	75


	
	TOTAL :
	19
	16
	
	880
	395
	1275



	II year –I SEMESTER

	
	NAME OF THE SUBJECT
	Classes/Week
	EXAMINATION
	Annual Exam
	Sessional
	TOTAL

	CODE NO
	THEORY PAPERS
	
	
	
	
	

	BHMT

2.101
	INDIAN REGIONAL CUISINE
	3
	
	3 HOURS
	70
	30
	100

	BHMT

2.102
	FOOD & BEVERAGE SERVICE – II
	3
	
	3 HOURS
	70
	30
	100

	BHMT

2.103
	ACCOMODATION OPERATIONS – II
	3
	
	3 HOURS
	70
	30
	100

	BHMT

2.104
	FRONT OFFICE – II
	2
	
	3 HOURS
	70
	30
	100

	BHMT

2.105
	HOTEL ACCOUNTS
	3
	
	3 HOURS
	70
	30
	100

	BHMT

2.106
	PRINCIPLES OF MANAGEMENT
	3
	
	3 HOURS
	70
	30
	100

	BHMT

2.107
	HOTEL LAW
	3
	
	3 HOURS
	70
	30
	100

	BHMT

2.108
	HOTEL ENGINEERING & MAINTENANCE
	2
	
	3 HOURS
	70
	30
	100

	
	PRACTICALS
	
	
	
	
	

	BHMP

2.109
	QUATITY TRAINING KITCHEN
	8
	6 HOURS
	50
	25
	75

	BHMP

2.110
	FOOD & BEVERAGE SERVICE- II
	2
	3 HOURS
	50
	25
	75

	BHMP

2.111
	ACCOMODATION OPERATIONS – II
	2
	3 HOURS
	50
	25
	75

	BHMP

2.112
	FRONT OFFICE - II
	2
	3 HOURS
	50
	25
	75

	
	TOTAL :
	22
	14
	
	760
	340
	1100

	                     II year –II SEMESTER

	BHMP

2.201
	INDUSTRIAL EXPOSURE TRAINING
	20 Weeks
	PRESENTATION
	120
	80
	200

	
	(As per Almanac)
	& VIVA VOCE 
	
	
	

	
	TOTAL : 
	
	
	
	120
	80
	200




III year –I SEMESTER

	
	NAME OF THE SUBJECT
	Classes/Week
	EXAMINATION
	Annual Exam
	Sessional
	TOTAL

	CODE NO
	THEORY PAPERS
	
	
	
	
	

	
	
	
	
	
	
	
	

	BHMT

3.101
	ADVANCED FOOD PRODUCTION
	3
	
	3 HOURS
	70
	30
	100

	BHMT

3.102
	FOOD & BEVERAGE SERVICE – III
	3
	
	3 HOURS
	70
	30
	100

	BHMT

3.103
	ACCOMODATION OPERATIONS – III
	3
	
	3 HOURS
	70
	30
	100

	
	
	
	
	
	
	
	

	BHMT

3.104
	FRONT OFFICE – III
	2
	
	3 HOURS
	70
	30
	100

	BHMT

3.105
	FINANCIAL ANALYSIS
	3
	
	3 HOURS
	70
	30
	100

	BHMT

3.106
	SALES & MARKETING
	2
	
	3 HOURS
	70
	30
	100

	BHMT

3.107
	HUMAN RESOURCES MANAGEMENT
	3
	
	3 HOURS
	70
	30
	100

	BHMT

3.108
	ECONOMICS & TOURISM
	3
	
	3 HOURS
	70
	30
	100

	
	
	
	
	
	
	
	

	
	PRACTICALS
	
	
	
	
	

	
	
	
	
	
	
	
	

	BHMP

3.109
	ADVANCED TRAINING KITCHEN –I
	8
	6 HOURS
	50
	25
	75

	BHMP

3.110
	FOOD & BEVERAGE SERVICE – III
	2
	3 HOURS
	50
	25
	75

	BHMP

3.111
	ACCOMODATION OPERATIONS - III
	2
	3 HOURS
	50
	25
	75

	BHMP

3.112
	FRONT OFFICE – III
	2
	3 HOURS
	50
	25
	75

	
	
	
	
	
	
	
	

	
	TOTAL : 
	22
	14
	
	760
	340
	1100


III YEAR   II SEMESTER
	
	NAME OF THE SUBJECT
	Classes/Week
	EXAMINATION
	Annual Exam
	Sessional
	TOTAL

	CODE NO
	THEORY PAPERS
	
	
	
	
	

	
	
	
	
	
	
	
	

	BHMT

3.201
	LARDER &KITCHEN MANAGEMENT
	3
	
	3 HOURS
	70
	30
	100

	BHMT

3.202
	FOOD & BEVERAGE SERVICE – IV
	3
	
	3 HOURS
	70
	30
	100

	BHMT

3.203
	I.T. IN HOTEL INDUSTRY
	3
	
	3 HOURS
	70
	30
	100

	BHMT

3.204
	HOTEL FACILITY PLANNING
	2
	
	3 HOURS
	70
	30
	100

	BHMT

3.205
	FOOD & BEVERAGE MANAGEMENT – I
	3
	
	3 HOURS
	70
	30
	100

	
	
	
	
	
	
	
	

	
	PRACTICALS
	
	
	
	
	

	
	
	
	
	
	
	
	

	BHMP

3.206
	ADVANCED TRAINING KITCHEN –II
	8
	6 HOURS
	50
	25
	75

	BHMP

3.207
	FOOD & BEVERAGE SERVICE- IV
	2
	3 HOURS
	50
	25
	75

	BHMP

3.208
	 PROJECT REPORT
	4
	VIVA-VOCE
	A,B,C,D
	
	

	BHMP

3.209
	I.T. IN HOTEL INDUSTRY
	2
	-
	
	25
	25

	
	TOTAL :
	14
	16
	
	450
	225
	 675

	
	
	
	
	
	
	
	


PROPOSED SYLLABUS
FUNDAMENTALS OF FOOD PRODUCTION 
BHMT          : 1.101                                Periods per week :  3

Sessionals     : 30                                     Duration of Exam: 3 Hours.

Examination: 70                                      Nature of Exam   : Theory.

OBJECTIVE: To acquaint the students with the fundamentals of Food Production. Enabling the student to learn the basic process of cooking. Mastering the subject of the commodities used and their importance – Methods of cooking and related terms.

Unit – I:

Introduction to cookery / evolution. Aims and objectives of cooking – Fond De Cuisine. Preparation of ingredients Mise-en-place and methods of mixing.

Texture faults and remedies. Effects of heat on food. Methods of cooking/time and temperature. Culinary terms. (Commonly used culinary terms used in theory and practical).

Unit – II:

Kitchen Organization – Brigade – Liaison of kitchen with other department Duties of kitchen staff/functions of various sections of kitchen.  Kitchen equipment and tools/cleaning and maintenance.  Kitchen organization structure.  Cooking areas, serving areas and wash up areas. Safety precautions.  Weights and Measures.

Unit – III:

Classification of Commodities Introduction, classification and uses according to their functions. Cereals, and pulses – kinds and their uses. Egg cookery – structure and uses of egg. Fats and Oils – saturated and unsaturated fats. Hydrogenation of fat, classification of fats, smoking point effect of heat on oil and fats. Condiments and spices, milk and milk products. Vegetables and fruits – classifications and their different cuts, colouring pigments. Meat (Lamb & Mutton) selection, cuts and their uses. Beef- selection, cuts & uses. Fish- selection, cuts & uses. Poultry- selection, cuts & uses.

Unit IV:

Stocks, soups – classification and types.  Soup garnishes.  Thickening agents, binding agent and clarifying agents. Sauces – Classification of mother sauces with derivatives. Proprietary sauces and compound butters. Accompaniment and garnishes. Flavorings.

Unit V: 

Bakery flour – types, uses and storage, different dough used in bakery. Role of flour, yeast in bread making. Methods of bread making.  Faults in bread making. Yeast and its uses. Sugar –types, uses and storage, different stages of sugar, its application in bakery. Effect of temperature and different temperatures used in bakery for different products. Role of egg, fat and leavening agents in bakery products. Methods of cake making – different methods, faults and their remedies. Flavorings.

EXAMINATION: 

 One question from each unit with internal choice.

TEXT BOOK :

(i) Modern cookery – Volume 1 – Thangam E. Phillip – 5th Edition,2003.Orient Longman.

RECOMMENDED BOOKS :

( i)Theory of catering – Kinton and Ceserani ELBS with Hodder 

     and Stoughton.

(ii)Food Preparation Theory-Eva Medwed Prentice hall.

(iii)Practical Professional Cookery – Crocknell and Kauffmann 

      Macmillan.

(iv)Complete Cookery Manual – Anthony O’Reilly (ELBS).

(v)Book of Ingredients – Philip Dowell and Sydney. Mermaid   

     books.

(vi)Food Production Principles – AH & LA.

FOOD AND BEVERAGE SERVICE-I
BHMT: 1.102



Periods per week: 2

Sessionals: 30



Duration of Exam: 3 Hours

Examination: 70


Nature of Examination: Theory

Objective:

To develop the knowledge of food and beverage service department, skills and profile of F & B Service staff – to develop knowledge about menus – methods of table laying – operating equipments and procedure for service.

UNIT – I:
Introduction to catering industry – scope, career and opportunities in catering industry – different kinds of catering establishments. Staff organization of F & B department duties and responsibilities. Coordination with other departments – Attributes of a waiter, personal hygiene and deportment. Attitude to work and salesmanship. Food service areas – still room, plate room and pantry. Do’s and don’t’s of a waiter.

UNIT – II:
Kitchen stewarding – role and function of kitchen Stewarding department and its importance. Methods of dish washing. Maintenance of restaurant and service equipments. Operating equipments- crockery, cutlery, glass ware, Hollow ware and special equipment. Capacity, uses, upkeep and maintenance of different Hollow ware, glass ware, crockery and cutlery.

UNIT-III:
Menu – Origin and types. Planning and compilation of menu, factors to be taken into consideration, Golden rules for planning a menu. Different courses of French classical menu. Food and its accompaniments. Types of meals – breakfast, high tea, (Afternoon tea). Lunch and dinner menu and their service.

UNIT – IV:
Types of services. Mise-en-scene and Mise-en-place. Rules for laying the table.

Rules of waiting at the table, Receiving of a guest and taking order; Serving at the table, clearance, presentation of checks and its payment. Room service- different types. Room service order taking and importance of clearance.

UNIT – V: 
Control systems – its scope and importance. Types of KOT and BOT, Duplicate and Triplicate. Methods of payment. Sales summary sheet and consumption sheet

Role of Cashier. Computer Applications in F & B Service. -POS Order Entry Units- Keyboards & Monitors, Touch Screen terminals, -Computer Based Guest Checks.

EXAMINATION:   One question from each unit with internal choice.
TEXT BOOK :

Text Book of F& B Service – S.N.Bagchi & Anita Sharma,  Aman Publications, New Delhi. 1st Edition,2004.

RECOMMENDED BOOKS:

(i)Food and Beverage Service
-B.R. Lillicrap & Cousins – 2003, ELBS.

(ii)Modern Restaurant service – John Fuller – Stanley Thorne  Pub Ltd

(iii)Introduction to modern food and beverage service by William H Krant.

(iv)Food & Beverage Service-Ronald F Cichy & Paul E Wise AH & LA

ACCOMMODATION OPERATIONS – I
BHMT 
: 1.103


Periods per week: 2 

Sessionals
: 30


Duration of Exam: 3 Hours

Examination   : 70


Nature of Exam: Theory

OBJECTIVES:

To provide in-depth knowledge about the various house keeping operations, terms, systems and procedures, formats followed in Hotels.
UNIT – I:
Introduction:  The role and importance of house keeping in hotel and  accommodation operations.  The areas of house keeping responsibility.  The hierarchy: Organizational structure of house keeping department. (Small, Medium, Large)   Duties and responsibilities of house keeping personnel, different types of guest rooms.  Service pantry – location – layout and essential features.  

UNIT – II:
The relationship of house keeping with guests and other departments.  Inter-departmental coordination and its importance.  Communication and its importance-duty Rota.  Reports maintained by House keeping Department.
UNIT- III:
Cleaning equipment. (Manual and Electrical). Commonly used equipment in cleaning-selection-storage and maintenance-training the users. Cleaning agents: Introduction – Chemical make up of cleaning agents selection classification-use-care- and storage.
UNIV-IV:
Standard Cleaning Methods-Procedure & manual- Work Cards, Cleaning routine in any hotel—Daily, Periodic & Spring cleaning. Servicing Guest rooms—vacant rooms, Departure rooms. Turn- Down Services. Check lists of supplies to replenish. Standard Contents of a guest room-placement and frequency of change.

Rooms under repair.

UNIT – V:
Cleaning of Various Surfaces and Metals, Floors, and Laminated Surfaces

Cleaning of Public Areas- Lobby, Elevators, Restaurants.Cleaning of Food Service Areas & Employee Areas. First Aid procedures—knots, sling, cuts, burns, electrical shocks. Emergency situations - first aid procedures. 


 

EXAMINATION:  One question from each unit with internal choice.

TEXT BOOK :
Hotel, Hostel and Hospital house-keeping: Branson, Joan, C & Lennox, Margaret (Hodder and Stoughton), 2003.

RECOMMENDED BOOKS:

The Professional House-Keeper: Schneider, Madeline and Ducker, Georgina (Vannost Reinhold)

House-keeping supervision: Fellows, Joan, (Pitman Publishers)

Commercial House-keeping and maintenance: Iris Jones. (Stanley thornes Pub).

Housekeeping Management – Margaret Kappa—AH & LA, USA.

FRONT OFFICE – I

BHMT
: 1.104

            
Periods per week: 2

Sessionals
: 30



Duration of Exam: 3 Hours

Examination
: 70



Nature of Exam: Theory

OBJECTIVES:

To develop primary skills appropriate to front office operations improve communication skills and to enable students, through practical experience to understand and operate a variety of manual and electronic system, found in typical Hotel reception.

UNIT – I:
Introduction to Hotel Industry, History and evolution of Hotel Industry. Classification of hotels – different types of hotels – Front Office organization chart of small, medium and large hotel.  Duties and responsibilities of principle staff and their job description. Co ordination and cooperation of front office with other departments – F & B Service, HKD, maintenance etc. Departmental Classification of hotel.

UNIT – II:
Numbering of rooms and food plans. Different section of front office and their importance with regard to Hotel operation. Equipments used in Front office, planning the F.O. and lobby. Qualities, social skills, poise, voice and speech required of front office staff. Hotel Brochure, facilities available in hotel, tariff, Glossary of F.O. terms.

UNIT – III:
Information Section: Dealing with verbal enquiry; telephone manners, common enquiries that are dealt daily. Providing information to the guest, knowledge of city and country, places of worship, Shopping, eating outlets, Airline schedules, functions of the day. Maintaining Alphabetical index rack, procedure for receiving message on Telephone and in person, paging of guest. Handling guest room keys, guest mail, mail and key rack. Wakeup calls, black listed persons – procedure adopted. Room rack and room status board.

UNIT – IV: 
Sources and modes of reservation, processing a reservation and importance of reservation. Booking Diary, occupancy chart and Status sheet, Block booking,

Confirmation of reservation, cancellation and amendment of reservation. Guest history card expected Arrival/Departure list. Notification slip. 

UNIT – V:

Whitney reservation system. Checking in a guest with confirmed booking, lobby

Attendant -errand card, welcome slip, Handling walk-in-guest and change of room.

Handling group check-in, pre-arrival and post arrival. Procedure on A.P. and E.P.

Procedure for rooming a guest .

EXAMINATION: One question from each unit with internal choice.
TEXT BOOK :

Front Office Management-- S.K.Bhatnagar, 1st Edition, 2004, Frank Bros, Chennai. 

REFERENCE BOOKS:

Careers and training in hotels, catering and Tourism –Hayter, Roy, (Butter worth and Heinemann),Hotel Reception: Reception and Cashier – White, Paul B and Hellen. (Heinemann)

Basic Hotel front office procedures – Werner, petter. (Van nostrand and Reinhold)

Front Office operations – Dix Colin, and Chris Bairel (Pitman pub)

Hotel Front Office Management – Bandy, James. A – (Van Nostrand and Reinhold).

Front Office Procedures – Michael L Kasavana & Richard M Brooks




      AH & LA, Florida, 5th Edition, 2003. U.S.A.

FRENCH 
BHMT
: 1.105                        Periods per week: 2

Sessionals
: 30

           Duration of Exam: 3 Hours

Examination
: 70

           Nature of Examination: Theory

(Syllabus modified refer at the end for the correct syllabus)

OBJECTIVE:

To enable the students to speak and write simple sentences – Understand general terms and phrases pertaining to the hotel and catering activities – to get acquainted with the personnel; their uniforms and their duties and the organization of work and time table.  To develop correct pronunciation and use of simple grammar.

DOSSIER 1 – THE   HOTEL
	(A) TOPIC
	(B) GRAMMAR
	(C ) DIALOGUE

	Lesson  1:  

The Restaurant
	A. Definite Article
	At the Reception

	
	B.  Indefinite Article
	

	Lesson  2 : 

The Furniture
	Adjectives
	

	
	Days in a week
	

	
	Months, Numbers
	

	
	
	

	Lesson 3 : Crockery
	Singular – Plural
	

	Lesson 4 : Crockery
	Verbs-1 Group
	

	
	Present tense
	How to refuse

	Lesson 5 : Vessels &   

                  Linen
	Present tense
	At the reception

	
	Verbs, comprendre,
	

	
	Mettre Servir
	


DOSSIER 2 – THE RESTAURANT

LESSON – 1
              
           

the personnel in    (A) present tense 
seeking information from a 

a restaurant         
paires’ occuper          hotel card or folder




interogative pronoun 

que




LESSON – 2

the personnel       (a) interrogative      
information about in a restaurant
            pronoun qui

a town                                                                                                               

      (b) verbs, finir,

descendre present

tense of 2nd and 3rd
groups.




LESSON – 3


clothes of the

(a)  interogative
information on personnel
    
     

      pronoun






region,
     

     qui and que


         


(b)  verbs, voir,           exchange of




       boire and aller     currencies

LESSON – 4

organising of

(a) verbs tenir, venir              exchange of

work


b)  revision of numbers
 currencies

LESSON -5




time table

(a) expression of
enquiries on

train enquiries
time time table of 

pouvoir devoir
train or plane

     
                
present tense

DOSSIER 3 -THE SERVICE

lesson -1:

time table
(a) expression of time
how to welcome

                             vouloir 

     present tense    

     personnal pronouns

     subject

lesson – 2: 

 laying the         (a)  active passive             how to welcome

 table                        Voice

(b) the past tense

lesson-3:

welcoming          (a)  negation                           reservation on

a customer         (b)  personnel pronouns      telephones

lesson – 4: 

taking                 (a)  past tense                          helping the

orders                       imparfait                            customers



          passe recent

lesson-5:   

 service                (a)  personnel pronouns   what do we                      

 instruction      (b)  imperfect tense               order?

 to the

 attender

Examination:   One question from each unit with internal choice.
.

COMMUNICATIVE ENGLISH

BHMT 
:   1.106                         Periods per week           : 2

Sessionals
:   30

               Duration of Exam         : 3 Hours.

Examination  :   70

               Nature of Examination: Theory

OBJECTIVE :

UNIT – I:
Communications – Introduction – Definitions – Interpersonal Communications – Effective Communication.  Methods of Communication: Verbal (Oral/Written) Non-Verbal Patterns of Communication – Formal Informal, one way/two way.

Barriers to Communication, Communication mediums.

UNIT – II:

Communication Networking: Group Communication – Seminar, Conference, etc.  Public Relations. Face to Face Conversations. Meetings and greetings – first names, handshakes. Introduction – How to introduce/when not to introduce. Some polite expressions/remarks. Apologies/agreement./disagreement. Etiquette and manners.

UNIT – III:

Communication by letters: 
Layout and format. Drafting Effective letters. What to avoid?. A letter writer’s check list.

Business Letters: (i) Enquiries/Replies. (ii) Requests/Replies. (iii)Letters of Complaints. (iv) Placement of an order.

UNIT – IV:

Speeches: Drafting a speech/stage presence and personality. Describing a process.

Describing an object. Arguing and expressing oneself. Writing paragraphs.

UNIT – V:
Organizational Communication: Upward, Downward, Lateral, Purpose & Function. 

Written Communication: Memos, Circulars, Notices. Handling Meetings- Types of Meetings, Structure of a Meeting- Agenda and Minutes. Role of Wit & Humour in communication.

EXAMINATION: One question from each unit with internal choice.

BOOKS RECOMMENDED :  (1) Modern Business Correspondence, L.Gartside (ELBS) (2) effective Business Communications, Herta A. Murphy, (Tata McGraw Hill Publishing Company)  (3) Write for Business, Michael Doherty, Lee Knapp (4) English Grammar, Scott, Bowley, Brookett, (Heinemann Educational)  (5) Essentials of English Grammar and Conversation, A. Subba Rao and E. Suresh Kumar.

HYGIENE & SANITATION

MODIFIED AS PER THE MINUTES OF THE BOS MEETING (8-4-2005)

BHMT 
: 1.107


Periods per week: 2

Sessionals
: 30


Duration of Exam: 3 Hours

Examination  : 70


Nature of Examination: Theory
OBJECTIVES:

To equip the student with procedures, good basic Hygiene and Sanitation requirements, prevention of health hazard situation through unhygienic handling of food, equipment used in food production and food production work areas.  To make students to understand the importance of HACCP  Process

UNIT – 1:

Hygiene and Sanitation : Definition of Hygiene – role of Hygiene in the hotel and catering industry – importance of creating the right attitude towards Hygiene.

Personal Hygiene:  Definition of personal hygiene, its importance – personal hygiene of staff, care of skin, hands and feet, hygienic use of cosmetics and deodorants. :  Employees uniforms and grooming, choice, care and purpose of protective clothing, dealing with cuts, boils, skin care and first aid. 

UNIT – 2:

FOOD CONTAMINATION & SPOILAGE

Classification of food according to eas with which they spoil sources of contamination  ,signs of spoilage in fresh,dry processed and preserved foods. Food borne diseases .Danger zones,Bacterial growth,Food poisoningNatural toxins in foods. Precautions to be taken  by food handlers .

UNIT -  3: 

FOOD HYGINE AND PROCESS MANAGEMENT

Sanitary procedures to be followed during purchasing

Sanitary procedures to be followed during receiving

Sanitary procedures to be followed during storage of food.

Sanitary procedures to be followed during preparation cooking and holding food.

Sanitary procedures to be followed during service and 

Sanitary procedures to be followed during display of prepared food

UNIT – 4:

HYGINE AND MANAGEMENT OF EQUIPMENT 

Contamination levels of equipment, keeping equipment clean , cleaning methods . 

Selection and maintenance of equipment – Equipment used for handling and holding food, location of equipment, monitoring and control . Other equipment used for maintaining hygiene . Manual cleaning equipment, mechanical  cleaning equipment  waste disposal 

Equipment , equipment for cleaning vessels , cleaning programme / schedule .

UNIT – 5:

STRATEGIES AND POLICIES  FOR FOOD HYGINE

The 4 Ps approach

HACCP process -  principles of  HACCP ,hazard analysis , identifying and classifying hazards  HACCP flow chart , critical control points and critical control tree , documentation . Corrective action , training and other applications of HACCP .

Food hygiene policies – general policies statement , key personal involved in maintaining hygiene standards , codes of practice , quality  and productivity strategies  

EXAMINATION: One question from each unit with internal choice. 

TEXT BOOK: 

MANAGING FOOD HYGIENE   -NICHOLAS JOHNS

(Macmillan publishers. Hongkong –2000)

REFERNCE BOOKS:

1) FOOD HYGIENE  & SANITATION – S.RODAY, ,

(Tata Mc-Graw Hill , New Delhi ,1999)

2) FOOD HAZARDS & FOOD HYGIENE  -- SEEMA YADAV ,

(Anmol publications Pvt Ltd, New Delhi, 1997 )

3) FOOD POSIONING  AND FOOD HYGIENE – BETTY C HOBBS :

( British Library  Cataloguing in Publication  data ,1993 )

ENVIRONMENTAL STUDIES
BHMT 
: 1.108


Periods per week
   : 2

Sessionals 
: 30


Duration of Exam
   : 3 Hours

Examination  : 70


Nature of Examination: Theory

UNIT – I 

The Multidisciplinary nature of environmental studies:
Definition, scope and importance.
Natural Resources:
a) Forest resources: Use and over-exploitation, deforestation, case studies.  Timber extraction, mining, dams and their effects on forests and tribal people.
b) Water resources: Use and over-utilization of surface and ground water, floods, drought, conflicts over water, dams benefits and problems.
c) Mineral resources: Use and exploitation, environmental effects of extracting and using mineral resources, case studies.
d) Food resources: World food problems, changes caused by agriculture and overgrazing, effects of modern agriculture, fertilizer-pesticide problems, water logging, salinity, case studies.
e) Energy resources: Growing energy needs, renewable and non-renewable energy sources use of alternate energy sources.  Case studies.
f) Land resources: Land as a resource, land degradation, man induced landslides, soil erosion and desertification.
Role of an individual in conservation of natural resources.
Equitable use of resources for sustainable lifestyles.
UNIT – II 
 Ecosystems:

Concept of an ecosystem. Structure and function of an ecosystem. Producers, 

Consumers and decomposers. Energy flow in the ecosystem. Ecological succession. Food chains, food webs and ecological pyramids. Introduction, types, characteristic features, structure and function of the following ecosystem :
a)Forest ecosystem b) Grassland ecosystem, c) Desert ecosystem, d) Aquatic ecosystems (Ponds, streams, lakes, rivers, oceans, estuaries)
UNIT – III 
Biodiversity and its conservation:
Introduction – Definition: genetic, species and ecosystem diversity.
Biogeographically, classification of India. Value of biodiversity: consumptive use, productive use, and social, ethical, aesthetic and option values, Biodiversity at global, National and local levels. India as a mega-diversity nation. Hot spots of biodiversity. Threats to biodiversity: habitat loss, poaching of wildlife, man-wildlife conflicts. Endangered and endemic species of India. Conservation of biodiversity: In-situ conservation of biodiversity.
UNIT – IV
Environmental Pollution:

Definition, causes, effects and control measures of :
a) Air pollution, b) Water pollution, c) Soil pollution, d) Marine pollution, e) Noise pollution, f) Thermal pollution and g) Nuclear hazards
Solid waste Management: Causes, effects and control measures of urban and industrial wastes. Role of an individual in prevention of pollution. Pollution case studies. Disaster management: floods, earthquake, cyclone and landslides.
UNIT – V
Social Issues and the Environment:

From unsustainable to sustainable development. Urban problems related to energy. Water conservation, rain water harvesting, watershed management Resettlement and rehabilitation of people; its problems and concerns.  Case Studies. Environmental ethics: Issues and possible solutions. Climate change, global warming, acid rain, ozone layer depletion, nuclear  Accidents and holocaust.  Case studies: Wasteland reclamation. Consumerism and waste products. Environment Protection Act. Air (Prevention and Control of Pollution) Act. Water (Prevention and control of Pollution) Act, Wildlife Protection Act, and Forest Conservation Act, Issues involved in enforcement of environmental legislation. Public awareness.
Human Population and the Environment:

Population growth, variation among nations. Population explosion – Family Welfare Programme. Environment and human health, Human Rights. Value Education. HIV / AIDS Women and Child Welfare, Role of Information, Technology in Environment and human health. Case Studies.
Examination 
: One question from each unit with internal choice.

TEXT BOOKS: 

1. Anjaneyulu Y.,Introduction to Environmental Sciencies. B.S.Publications, 2003.

2. Murali Krishna K.V.S.,Glimpses of Environment, Environment Protection Society,2003
REFERENCES:
1. Agarwal, K.C.2001 Environmental Biology, Nidi Publ. Ltd Bikaner.
2. Bharucha Erach, The Biodiversity of India, Mapin Publishing Pvt. Ltd., Ahmedabad – 380 013, India, Email: mapin@icenet.net ( R )
3. Brunner R.C.,1989, Hazardous Waste Incineration, McGraw Hill Inc.480p
4. Clark R.S., Marine Pollution, Clanderson Press Oxford (TB)
5. Cunningham, W.P.Cooper, T.H.Gorhani, E & Hepworth, M.T.2001, Environmental Encyclopedia, Jaico Publ.House, Mumbai, 1196p
6. De A.K., Environmental Chemistry, Wiley Eastern Ltd.
7. Down to Earth, Centre for Science and Environment ( R )
8. Gleick, H.P. 1993.  Water in crisis, Pacific Institute for Studies in Dev., Environment & Security.  Stockholm Env. Institute. Oxford Univ. Press. 473p
9. Hawkins R.E, Encyclopedia of Indian Natural History, Bombay Natural History Society, Bombay ( R )
10. Heywood, V.H. & Watson, R.T 1995.  Global Biodiversity Assessment.  Cambridge Univ. Press 1140p.
11. Jadhav, H & Bhosale, V.M.19965.  Environmental Protection and Laws.  Himalaya Pub. House, Delhi 284 p.
12. Mckinney, M.L. & Schoch, R.M.1996.  Environmental Science systems & Solutions, Web enhanced edition.639p.
13. Mhaskar A.K, Matter Hazardous, Techno-Science Publication (TB)
14.  Miller T.G. Jr., Environmental Science, Wadsworth Publishing Co. (TB)
15. Odum, E.P 1971.  Fundamentals of Ecology.  W.B.Saunders Co.USA, 574p
16. Rao M.N.& Datta, A.K.1987.  Waste Water treatment.  Oxford & IBH Publ. Co.Pvt.Ltd.345p.
17. Sharma B.K., 2001.  Environmental Chemistry.  Goel Publ.  House, Meerut
18. Survey of the Environment, The Hindu (M)
19. Townsend C., Harper J, and Michael Begon, Essentials of Ecology, Blackwell Science (TB)
20. Trivedi R.K., Handbook of Environmental Laws, Rules, Guidelines, Compliances and Standards, Vol I and II, Enviro Media ( R )
21. Trivedi R.K. and P.K.Goel, Introduction to air pollution, Techno-Science Publications (TB)
22. Wagner K.D.,1998.  Environmental Management.  W.B. Saunders Co. Philadelphia, USA 499p
(M) Magazine,( R ) Reference,(TB) Textbook

  



BASIC COMPUTER APPLICATIONS

BHMT 
:   1.109                        Periods per week            : 2

Sessionals
:   30


 Duration of Exam           : 3 Hours.

Examination :   70


 Nature of Examination   : Theory

OBJECTIVE:

To make the students aware about the complete working of computers and their basic concepts.  To make them confident how to operate computers in their field.

UNIT – I 

Computer Fundamentals

Information Concepts & Processing- Definitions, Need, Quality and Value of information, Data Processing Concepts.

Elements of Computer System- Definitions, Characteristics of 

Computers, Classification of computers, Limitations.

Hardware Features and Uses- Components, Generations, Primary & secondary storages.

Input/ Output Devices

Software Concepts- Operating Software, Application Software,

Introduction to Windows- 95, 97, 2000, XP Versions.

UNIT – II  

Ms-Office – Ms Word

File Management Operations-Copying, Renaming, Deleting, Creating. 

Creating a Document-Entering text, saving the document, Editing a document, Getting around the document, find and replace operations, printing a document.

Formatting a Document- Justifying Paragraphs, Changing Paragraph Indents, Setting Tabs and Margins, Formatting pages and documents, Using bullets and numbering, Columns

Special Effects- Bold, Underline, slant, Fonts, changing Case, Spelling, and Grammar, Mail Merge, Printing Envelope and labels, taking Hard Copies. Block Operations
UNIT – III

Ms. Office – Excel

Introduction to Excel – Features of Excel.

Creating a spreadsheet

Making the Worksheet Look Neat

Going through changes in Work sheets

Printing the Worksheet

Additional Features of a Worksheet

Making multiple worksheets

Creating Graphs and Charts

UNIT – IV 

Ms Office – Power Point

Introduction to Power point- Basic Features

Making a Power point Presentation

Using Wizards and Templates

Power points Views,

Slides- Creating, Rearranging, modifying, inserting pictures, Objects,

Setting up a Slide Show

Creating an Organizational Chart.

UNIT – V

Net working

Introduction

Networking Topology

LAN

WAN

Windows NT

Intranet

Hotel Management Packages- Basic Features.

EXAMINATION: One question from each unit with internal choice.  

RECOMMENDED BOOKS   : 

Teach yourself windows – A.L. Stevens.

Fundamental of Computers – V.Raja Raman.

Computer Fundamentals – P.K.Sinha.

Computers today – Donald H. Sanders.

Managing Technology in the Hospitality Industry –Michael Kasavana








   John Cahill





       Fourth Edition, 2003 AH & LA, USA.

BASIC TRAINING KITCHEN

BHMP          :   1.110               Periods per week            : 8

Sessionals     :   25
               Duration of Exam           : 6 Hours.

Examination:   50

   Nature of Examination  : Practical

OBJECTIVE:

The Students should be given training in preparation of 30 menus out of which 25 Continental & 5 Indian.

Bakery – 20 Practical.

.

C O N T I N E N T A L:

Cream   (5) - Tomato, Peas, Cauliflower, Vegetable, Spinach

Veloute (5) - Doria, Fedora, Dame Blanche, fish.

Clear     (5) - Carmen, Celestine, Julienne, Royale, Xavier.

Other soups   (5) - Scotch broth, Minestrone, Mulligatawny,  

                      Cabbage Chowder, Madras soup

Entrée    (8) - Vegetable Cutlets, Vegetable Croquettes, Hungarian  

                       Goulash, Quiche Lorraine, Scotch Eggs.

Vegetable (10) – Vegetable Au gratin, cauliflower au gratin,

                            Vegetable Moussaka, Ratatouille, Aubergine Farcis, 

                            Courgette Provencale, Choufleur Polonaise, Russian  

                            Salad.

Potatoes (6) - Croquettes, Duchess, Parmentier, Chateau, Anna, Au Four.

Poultry   (5) - Fricasse de Poulet, a la Kiev, a la King, Maryland, 

                         Marengo.

Meat   (5) - Shepherd’s pie, Irish stew, Moussaka, Ragout, Lamb hot pot. 

Fish      (5) – Colbert, Orly, Baked fish, Portugaise, Meuniere.

FOR PRACTICAL MENUS – SELECTION FROM LIST ABOVE SHOULD COMPRISE OF:

1. Soup, 2. Entrée/ Potato (1), 3. Vegetable / (1), 4. Meat/Fish.

I N D I A N  :

1.     RICE     -   Steamed rice, Pea Pulao, Alu Ki Tehari, Khichdi 

   (Moong Dal), Jeera Pulao. 

2.     ROTI     -   Chapattis, Phulka, Paratha, Paratha (Stuffed),

                           Puri 

3.     DALS    -   Dal Tadka, Khatti Dal, Rajmah, Palak Dal, Sambar.

4.    VEGETABLES - Dry – Foogath, Jeera Aloo, Aloo Gobi 

                                Wet – Dopiaza, Korma,

                                Paneer – Palak

5.    CHICKEN - Dopiaza, Methi Murg.

6.    MEAT       - Pasanda, Rogan Josh, Nilgiri Khorma.

7.    SWEET     - Semiya Payasam, Gajar ka Halwa, Phirni,

                             Double ka Meetha, Coconut Barfi.

BAKERY        - Bakery Practicals

From the following types of bakery products

    Basic Dough – Bread Rolls, Short-crust, Sweet Dough 

                             Flaky, Puff, Choux, Danish pastry.

    Basic Cakes – Pound, Fatless, Genoise, Rich Cakes, 

                            Dinner Rolls and Bread Sticks
   Hot Sweet     - B & B Pudding, Queen of Pudding, Caramel  

                           Custard, Albert Pudding, Cabinet Pudding, Floating 

               Island, Pancake.

  Cold Sweet    -    Honeycomb Mould, Blancmange, Coffee Mousse, 

   Diplomat pudding, Moss Jelly, Lemon soufflé, Savarin    

   Aux Fruit, Fruit Custard, Baba au Rhum. 

TEXT BOOK :

Modern cookery – Volume 1 – Thangam E. Phillip – Orient Longman. 2003.( 5th Edition)

RECOMMENDED BOOKS :

( i)Theory of catering – Kinton and Ceserani ELBS with Hodder 

     and Stoughton.

(ii)Food Preparation Theory-Eva Medwed, Prentice hall.

(iii)Practical Professional Cookery – Crocknell and Kauffmann 

      Macmillan.

(iv)Complete Cookery Manual – Anthony O’Reilly (ELBS).

(v)Book of Ingredients – Philip Dowell and Sydney. Mermaid   

     Books.

FOOD AND BEVERAGE SERVICE – I
BHMP
  
: 1.111


Periods per week
    : 2

Sessionals
: 25


Duration of Exam
    : 3 Hours

Examination  : 50


Nature of Examination: Practical

OBJECTIVES:

Students will be introduced to classical restaurant service styles, table laying, menu planning etc. being very important for the Chef to know the restaurant operation because he will be interacting with the F & B Personnel.

1. Identifying operating equipment methods of cleaning and upkeep of silver polivit, silvo

2. Arrangement of side station

3. Laying a table cloth/relaying

4. Mise en place and mise on scene

5. Napkin folding

6. Laying of table for breakfast, lunch, dinner and other menus

7. Receiving and seating the guest, presenting the menu.

8. Taking the order

9. Serving at a table and clearance

10. Basic etiquette-standard phrases

11. Taking room service order on telephone

12. Trolley/tray set up for room service

13. Service of non-alcoholic beverage

TEXT BOOK :

      Text Book of F& B Service – S.N.Bagchi & Anita Sharma



Aman Publications, New Delhi-1st Edition-2003.

RECOMMENDED BOOKS:

(i) Food and Beverage Service by Lillicrap and Cousins

(Edward Arnold Publication, London)

(ii) Modern Restaurant Service – John Fuller (Hutchinson, London)

      (iv)      Food & Beverage Service
-Ronald F Cichy & Paul E 

Wise – AH & LA 




ACCOMMODATION OPERATIONS - I


BHMP
     
: 1.112


Periods per week
    : 2

Sessionals
: 25


Duration of Exam
    : 3 Hours

Examination  : 50


Nature of Examination: Practical

OBJECTIVES:

To give the students a broad practical knowledge of the work carried out by the House-Keeping department including maintenance of difference areas.

To give the students practical knowledge of day to day procedures of house keeping department.

Acquaintance of different types of equipments and their uses.

Cleaning of windows, floors and bathrooms

Bed making

Polishing of different types of articles.

Cleaning and polishing of metals-brass, silver, copper.

Cleaning of public areas.

Overall cleaning of various types of rooms and bathrooms.

Use of various machines used by the house keeping department.

First Aid Procedures as dealt in theory.

TEXT BOOK :

(i) Hotel, Hostel & Hospital House-keeping – Joan C Branson and Margaret Lennox (T R Publications Private Limited)

2003.

RECOMMENED BOOKS:

Supervisory house-keeping by Joan Kimball, American Hotel and Lodging Association, Michigan.

House-Keeping Management for Hotels and residential establishments by Rosemary Hurst, Williams and Heinemann Limited, London.

Housekeeping Management- Margaret M Kappa

                  Aleta Nitschka & Patricia B Schappert - AH & LA, 

    Florida, USA




FRONT OFFICE – I

BHMP

: 1.113


Periods per week          : 2

Sessionals
:    25                    
Duration of Exam        : 3 Hours

Examination  : 50                    
Nature of Examination: Practical

OBJECTIVES:

To understand the role of a receptionist in a hotel and to perform basic front office tasks. 

Telephone Etiquette, Conversation and Manners

Taking a reservation on telephone

Guest check-in procedure
Providing information.

Guest departure procedure

RECOMMENDED BOOKS:

(i) A manual of hotel reception by Beavis and Medlik Evans publications.

(ii) Check in check out by J Vallen Jerome, Brown and Company

(iii)
      Front Office Procedures – Michael L Kasavana 

           (Fifth  Edition)Richard M Brooks. AH & LA,  U.S.A.




BASIC COMPUTER APPLICATIONS

BHMP
:   1.114                             Periods per week
     : 2

Sessionals
:  25

                  Duration of Exam    : 3 Hours

Examination  :  50


      Nature of Exam       : Practical

OBJECTIVES:

To enable students handle/operate computers for basic operations involved in day-to-day functions of different operations establishments.

Programmes based on theory.

REFERENCE BOOKS

Teach yourself windows – A.L. Stevens.

Fundamental of Computers – V.Raja Raman.

Computer Fundamentals – P.K.Sinha.

Computers today – Donald H. Sanders.

Managing Technology in the Hospitality Industry –Michael Kasavana








   John Cahill

II  YEAR – I SEMESTER




INDIAN REGIONAL CUISINE

BHMT
:   2.101                 Periods per week
          :  3

Sessionals
:   30

      Duration of Exam         :  3 Hours.

Examination :    70

      Nature of Examination:  Theory

OBJECTIVES:

After doing this semester of BHMCT course, the students should be able to: - Plan and execute Quantity orders – Plan Menus from all Indian regions.
UNIT: I

Quantity Food Production

Principles of quantity cooking, equipment, Menu Planning, Volume Indenting, Costing. Problems and Adjustment in terms of Cooking Time and Temperatures.

UNIT : II

Northern India Cuisine – Moghlai, Avadh, (Dum Pukt), Punjabi, Kashmiri, History, Methodology, Equipment, Culinary terms – Tandoor – Make, size of Tandoor fixing, Seasoning, Preparing of  

Indian Breads.

UNIT : III

South Indian Cuisine – Hyderabadi, Kerala, Andhra, Tamil Nadu, Chettinad-- History, Methodology, Equipment and Culinary Terms.

UNIT : IV

Eastern India Cuisine & North Eastern Cuisine – Bengal,Assam, Nagaland, Mizoram, Arunachal Pradesh etc. - History, Methodology, Equipment, Culinary Terms.

Indian sweets – Paneer Chenna, Chakka, Khoya – Cooking of Indian.

Sweets – Culinary terms

UNIT : V

Western cuisine: - Gujrathi, Rajasthani, Goan, Maharastra-- History, Methodology, Equipment, Culinary Terms.

Rechauffe cookery – Principles of reheating, precautions to be taken – Rechauffing of left over foods, identification of foods for recycling – important points in storage of meat for recycling.

EXAMINATION: One question from each unit with internal choice.

TEXT BOOKS :

2. Tandoor – Ranjit Rai.

3. Modern Cooking Vol-I   - Thangam E. Philip. 5th Edition,2003.

REFERENCE BOOKS :

1. Theory of Cookery – K. Arora.

2. PRASHAD- Cooking with Indian Masters

          Jiggs Kalra.

      3.   Modern Cookery by Chef Arvind Saraswat





FOOD & BEVERAGE SERVICE - II

BHMT            : 2.102                   Periods per week
            :  3

Sessionals
: 30

      Duration of Exam           :  3 Hours.

Examination
: 70

      Nature of Examination  :  Theory

OBJECTIVES  : To develop in the student the knowledge of various non-alcoholic and alcoholic beverages and their service.

UNIT : I    

Classification of Beverages into Alcoholic and Non-Alcoholic and their further breakup their respective categories.  

Different Non- Alcoholic Beverages- Stimulating, Refreshing and Nourishing drinks.  Service of Non-Alcoholic beverages. 

Tea-Types of tea, golden rule of tea making 

Coffee - Variety of coffee seeds, types of coffee, different methods of coffee making.

UNIT : II    

General Introduction of wine, History and Principal Wine Producing Countries of the World.   Types of wine and other Classification.  Manufacturing of Wine, Bottling, Labeling and Shipping of wine.  

Wine Producing Regions of France- Types, Brand Names, Quality Levels

Production of Sparkling Wine- Methods, Brand Names,  

Production of Champagne- Types, Method and Brand Names, Bottle sizes.

Wines of Italy-Types, Brand Names, Quality Levels.

Wines of Spain- Manufacture Types, Brand Names, Quality Levels. 

Wine of Portugal- Types, Brand Names, Quality Levels

Wines of Germany- Types, Brand Names, Quality Levels

Wines of California- Types, Brand Names.

Wines of Australia, Africa & India.

Storage of Wine, Types of Wine Glasses 

Equipment needed for service of wine.

UNIT : III    

Spirit – meaning of distillation, Spirit proof, American proof, British proof and GL and conversions. 

Manufacture of Whisky- Classification and Quality, Brand Names, Service of Whisky.

Manufacture of Gin-Types, Brand Names and Service 

Manufacture of Vodka -Types, Brand Names and Service 

Manufacture of Rum -Types, Brand Names and Service.

Tequila - Types, Brand Names and Service.

Manufacture of Brandy-Types, Brand Names and Service.  

Grading and Types of Cognac – ages of Cognac, Brand Names

Armagnac-Types, Brand Names and Service 

UNIT : IV    

Beer – History, Manufacture, Types, Storage and Service. 

Brand Names of International Beers – Types, Alcohol Percentages.
Wine made from other fruits (apart from grapes) and their country of origin, method of service and storage.  

Liqueur – Types, Classification, Methods of  Manufacture and Service.  Other spirits – Schnapps, Arrack, Calvados, Fraise, Framboise, Grappa,  Marc, Ouzo, Quetsch, Tequira, , Sake, Aperitif, Vermouth.

UNIT : V     

Cocktails – Mixed Drinks- Classification.

Cocktails and Mocktails – Definition, Types, Methods of Mixing, 

Recipe with different Spirit, Wine and Other Bases –Service

Tobacco – Types, Storage, Service.

EXAMINATION : One question from each unit with internal choice.  

TEXT BOOK :
Text book of F&B Service –       S.N.Bagchi & Anita Sharma


         1st Edition, 2004, Aman Publications, New Delhi

REFERENCE BOOKS :

1. Bartenders Guide – John J. Poister.

2. Professional Restaurant Service – John Willey & Sons, Inc.

3. Bar & Beverage Management- Jack D.Nienemier, 2003                         

4.                                                      AH & LA.

5. How to manage a successful Bar – Christopher Egerton 

                                                                       Thomas.




ACCOMMODATION OPERATION – II

BHMT 
:   2.103           Periods per week           :  3

Sessionals 
:   30

Duration of Exam          :  3 Hours.

Examination
:   70 

Nature of Examination :  Theory

OBJECTIVES  :

To provide knowledge of textile, fibers and measures with relation to purchasing linen, laundering procedure and stain removal, inventory keeping and record keeping, issuing and receiving techniques.  To emphasize of being able to identify and deal with damages.

UNIT : I     

Linen – criteria for selection of linen, type of textile, fibers and weavers – Buying of different linen and their standard size.  Receiving, Inspecting, counting, checking and recording for damages and sending for laundry – Inspecting, counting and recording cleaned linen received from laundry and recording discrepancies – Caring and rotating linen, par stock – Condemning of linen, stock taking.

UNIT  :  II   

 Laundry facility and without laundry facility –Linen room activity – Linen room staff, their duties and responsibilities – Issuing of linen and staff uniform and numbers of sets required – Uniform room and its layout – Need for efficient uniform control.

UNIT  :  III    

Layout of laundry and utilities – Different laundering procedures, handling guest laundry – Different kinds of laundries – On premises laundry and off premises laundry – their advantages and disadvantages – Laundry alternatives – linen rental, disposable linen, combination their economic factor.

UNIT  : IV     

Different types of stains – Different types of stain removal agents – General rules and methods of removing stains  from different types of fabrics – Safety precaution while using different agents – Safety consideration for storing stain removal agents – Water and its importance in washing, treatment of hard water to convert to soft water.  Different for washing different types of linen – Bleaching, laundry blues and starching agents – Different detergents, their composition and effect on materials – Dry cleaning – method and agents used.

UNIT :  V :

Types of Surfaces- Floor and Wall. 

Classification of Floor Surfaces- Criteria for Selection –Economic, Durability, Availability

Classification of Wall Finishes- Criteria for Selection –Economic, Durability, Availability

EXAMINATION : One question from each unit with internal choice.   

TEXT BOOKS : 

Hotel, Hostel & Hospital House Keeping – Branson, Joan C & Lennox, Margaret, 2003.

REFERENCE BOOKS   :  

1. Fundamentals of textiles and their care – Dantyagi Susheela. 

2. Professional House Keeper- Schneider, Madilin & Tucher.

3. House Keeping Training Manual – Sudhir Andrews, 

FRONT OFFICE - II

BHMT 
:   2.104            Periods per week           :  2

Sessionals 
:   30

 Duration of Exam          :  3 Hours.

Examination
:   75 

 Nature of Examination  :  Theory

OBJECTIVES  :

  To give the student an in depth knowledge of various ancillary departments of office and sales techniques.

UNIT – I   : 

Importance of bell desk.  Handling miscellaneous service – Arrival and departure procedure at bell desk – Control of bell boys and attitude – Left luggage procedure, scanty baggage 

Front office procedure for emergencies.

Role of security during state visit protocol involved.

Handling of VIP guest and spatt guest.

UNIT – II:  

Arrival & Departure Procedures -Registration card, importance of registration card, Arrival and departure card, Discrepancy Report

Group Handling- Rooming list / Passport details – Travel agent voucher – Group rate – Group Check in – Group information circular – Group meal plans –Group cancellation procedure / Retention – Rack checks with departments (trice a day – Alphabetical and Rooms) Telephones / House Keeping / Room Service 

Conference Handling: Conference circulars, Billing / Room list 

“C” Forms and why it is required 

Amenities and Special arrangements Room shift procedures 

Suites Register.

UNIT – III    :    

Various modes of payment, their values, worth and security and difference between them.

Credit Cards – evaluation, types, handling, advantages and disadvantages. Membership 

Credit policy of the organization.

Encashment certificate and settlement of bill – Guest weekly bill and visitors tabular ledger, preparation and posting in them, House Count, Rack Rate, Room Statistic, ARR.

UNIT – IV: 

Night Auditor – job description duties and responsibility, Control procedure – Night Auditors report, HK discrepancy report, guest history – Night audit – potential bad debts, Petty Cash and paid outs, and receipts – Safe deposit facilities 

Types of Room rates -Double Room single pax /cut, Double Room – split to singles – Single Room 2nd Pax joining, Charging Retention, Day use, Complimentary, Group member staying back – Discounts and discounting policy. Maintenance of guest history – Arrival and Departure Register – Special entries 

UNIT – V      :     Country – capital, currency and their Indian equivalent – Tourist information in India – Resorts historical and important cities, wild life, monuments and festivals – Role of International Airlines in tourism – International timings and calculation of time difference between countries – Airline code and the country they belong to.

EXAMINATION: One question from each unit with internal choice .
TEXT BOOK :

Front Office Procedures – Michael L Kasavana (Fifth Edition)                  

         Richard M Brooks. AH & LA, U.S.A.

REFERENCE  BOOKS:

1. Front Office Operations & Night Audit – Patrick J. Moreo, Gail 

    Solomon,& Jim Dougan, Prentice Hall

2. A Manual of Hotel Reception – Heeves and Medlik – Heinemann, 

          London.

3. Front Office psychology – John Wiley INC – Hindenbrand.

4. Front Office Management – John Wiley.

HOTEL ACCOUNTS

BHMT 
: 2.105


No. of Periods/Wk 
    : 3

Sessionals  
: 30


Duration of Exam         : 3 Hours

Final          
: 70


Nature Of Exam            :Theory

Objective  :

 To impart knowledge to students to understand the accounting functions in hotel operations. To understand the various statements prepared in accordance with Uniform System Accounting for hotels.

UNIT I      :  Hotel Operations- Departmentalization


          Cost Centers


          Income Generating Departments- Profit Centers


          Other Operating departments-Auxiliary services.


          Departmental Statements.


          Uniform System of Accounting for Hotels


          Statements of retain earnings.

UNIT II    :  Pricing Food & Beverages

                     Pricing Hotel Accommodation- Hobbarts Formula,    

                     Fixing of Room Rates and its basis.

UNIT III  :   Sales Record and Control of Revenue Producing             

                      Departments

                     Sales Record and Control of Rooms

                     Sales Record in Food & beverages 

                     Sales Record of Minor Revenue Producing Departments

                     Hotel sales Control Chart.

UNIT IV :   Record and Control of Cash

                    Night Auditor and his duties

                    Operating Ratios

                    Accounting Ratios

                    Hotel Credit and security Measures.

                    Foreign Exchange in hotels.

UNIT V  :  Budgeting : Introduction, Advantages of Budgeting

                   Budget Types-Annual Budget, Fixed, Flexible. Budget  

                   Revision.

                   Limiting factors of Budgeting. Budget Calendar,

                  Budgetary Control, Budgeting Controller

                  Types of Hotel Departmental Budgets

                  Statutory auditor.

EXAMINATION :  One question from each unit with internal choice.  

TEXT BOOK : 

Elements of Hotel Accountancy- G.S.Rawat, Aman Publications



  

         5th Edition, 2004.

REFERENCE BOOKS:

Basic Financial Accounting for Hospitality Industry – Raymond S. Schmidgall & James W. Damitio

Managerial Accounting in Hospitality Industry- Vol I & Vol II

· Peter J.Harris & Peter A. Hazzard.

Accounting for Hospitality Industry—AH & LA.        


PRINCIPLES OF MANAGEMENT

BHMT 
:   2.106            Periods per week            :  3

Sessionals 
:   30

 Duration of Exam           :  3 Hours.

Examination
:   70 

 Nature of Examination   :  Theory

OBJECTIVES  :  

Hospitality Management as a growing industry has lot of potential and avenues to open more and more hotels year after year.  Demand for professionally qualified managers is increasing day by day.  To achieve the professional competence, the managers have to be fully equipped with principles and theories of management.  This will not only help the students acquiring knowledge in the concept and basics of management but prepares the student to understand better the other aspects of management in the following year.

UNIT – I   :   

Concept :  Management – Administration – Organization – Authority – Line – Staff  informal organization, principles of management – Management skills, management process Nature of management functions, function of various management levels, coordination and co-operation planning : meaning – mission, objectives, goals – Type of planning, steps in planning, Planning process – Decision making process forecasting : Concept of forecasting, planning and forecasting, forecasting techniques.

UNIT – II    :  

Organizing and Organization Structure – Organization chart – Principles of Organization, Scalar Principle, Departmentation Unity and Command, Span of Control, Centralization and Decentralization Authority and Responsibility Delegation.

UNIT – III    :  

Leading and Motivation – Creating a committed work force  Basic concepts and Definition.

Theories of Motivation – Maslow’s Hierarchy of Needs,

Hertzberg’s Theory X and Y,

McGregor Hygiene Theory

UNIT – IV     :   

LEADERSHIP  - Definition, Theories, Style (Likert) – Managerial Grid – Situational theory, Formal & Informal leaders,

Current trends – Team Building.

UNIT – V:  

 Controlling: Meaning – Control process – Techniques – Controlling and management by exception – Control areas – Management information system – Management audit – Social audit.

EXAMINATION: One question from each unit with internal choice.  

TEXT BOOKS : 

1. Essentials of Management (6th Ed.) – Harold  Koonez  , Heinz  Weihrich , Tata Mc Graw Hill  1998 .

2. Essentials of Management – An Asian Persepective  – Harold  Koonez  , Heinz  Weihrich & Joseph  M .Putti , Tata Mc Graw Hill  1998 .

REFERENCE BOOKS :

 Singh, B.P. and Chabra T.N. and Raju R.K.  :  Fundamentals of business organization and management (second edition) Dhanpatrai and sons, 1982.



Management (6th Ed.) – James A. F. Stoner  Edward R.Freeman & Daniel  A. Gilbert  Jr, prentice  Hall of India Private Limited , New Delhi 2000


Management (3rd   Ed.) -  David  R Hampton , Tata Mc Graw Hill  2001.

HOTEL LAWS

BHMT 
:   2.107             Periods per week            :  2

Sessionals 
:   30

  Duration of Exam           :  3 Hours.

Examination
:   70 

  Nature of Examination  :  Theory

OBJECTIVES  : 

To impart a knowledge about various aspects of law applicable to Hotel Industry.

UNIT – I    :  

LAW AND SOCIETY – Meaning and Definition of Law – Evolution of Law – Need to know Law – Sources of Law – Classification of Law. 

UNIT – II   :   

HOTEL & RESTAURANT LICENCES – License, Permit – Procedure for obtaining, Renewing Licenses – Suspension and Termination of Licenses – List of Licenses required to open and Operate Hotels and Restaurants.

UNIT – III   :  

 SHOPS AND ESTABLISHMENT ACT – As applicable to Hotels and Catering Establishments – Definitions – Apprentice, Child, Closed, Commercial establishment – Provisions regarding Opening and Closing Hours – Employment of Women, Children and Young Persons – Spread over, weekly off and leave – Healthy, Safety and Hygiene provisions.

UNIT – IV   :   

 LAW RELATING TO HOTEL GUEST RELATIONS – HOTEL AND LODGING RATES CONTROL. – Definitions – Fair Rate, Hotel and Lodging House, Manager of a Hotel, Owner of a Lodging House, Paying Guest, Premises, Tenant and Tenement. – Appointment of Controller, Fixation of fair rates – Refusal of Accommodation – Eviction of a guest from hotel room. – Duties, Rights and Responsibilities of Innkeeper towards guests – Innkeepers Lien.

 UNIT – V   : 

 FOOD LEGISLATION THE PREVENTION OF FOOD ADULTERATION ACT 1954 – Definitions – Adulterant, Adulterated Food, Public Analysts, Central Food Laboratory. – The Central Committee for Food Standards. – Food Inspectors and their powers and duties. – Procedure to be followed by Food Inspectors – Report of Public Analyst. – Notification of Food Poisoning.

EXAMINATION: One question from each unit with internal choice.  

TEXT BOOK

Hotel & Tourism Laws – Jag Mohan Negi, Frank Bros. Chennai.




        1st Edition, 2001.

HOTEL ENGINEERING & MAINTENANCE




BHMT 
:   2.108           Periods per week
    :  3

Sessionals 
:   30

Duration of Exam         :  3 Hours.

Examination
:   70 

Nature of Examination:  Theory

OBJECTIVES  :

To develop in students a basic knowledge of understanding the function of Engineering and Maintenance department and its integration in the overall operation and management of the Hotel.

UNIT – I  :

Organization of maintenance department – role and importance of the department in the hotel industry – organizational chart – duties and responsibilities – Types of maintenance preventive and break down maintenance – their companions – contract maintenance – advantages and disadvantages – types of contracts – price rate – lump sum contract – rate contract – service contract.

UNIT – II   : 

Equipment replacement policy – circumstances under which equipment is replaced in adequacy obsolescence – excessive maintenance – declining efficiency – Replacement policy of equipment which gradually deteriorate – Replace when current annual cost is equal to average annual cost to date – Economic replacement cycle for abruptly failing equipment.

UNIT – III   :  

Equipment conservation – methods and developing energy conservation program in hotels – Solar energy – Fuels – types of fuels – calorific value – calculation of amount of fuel used calculation of requirement of fuel – Gas – heat unit – heat transfer – Bunsen burner – LPG – precautions – types of burners – heat output – Electricity – fundamentals – Insulators – conductors – current – potential difference – resistance – power and energy, their units – A.C. and D.C. current phase ( single and three) – Its importance – electric current – series and parallel – short circuit fuse – sockets – switches – earthing – calculation of energy consumption of electrical equipment safety precautions.

UNIT – IV    :  

Water system – hardness of water – Water softening by base exchange method – cold and hot water system – flushing cistern – water taps – traps and closets – types of joints and plumbing equipment – Construction of ceiling, wall and flooring – material used – preparation -  dampness – leakage – reasons and prevention.

UNIT – V   :  

Refrigeration and air conditioning – basic principles – boiling point and latent heat – compression – types of refrigeration system – defrosting – walk in freezers – types of refrigeration system – defrosting – walk-in freezers – types of refrigerants – condition for comfort – unit for air conditioning window, split, and central A/C – general preventive maintenance – Fire fighting systems – classes of fire – types of fire – types and classes of extinguishers – fire detectors – smoke – qualities of smoke – safety precautions.

EXAMINATION:  One question for each unit with internal choice.  

TEXT BOOK:

A Textbook of Hotel Maintenance- N.C.Goyal  & K.C.Arora




       Standard Publishers & Distributors

REFERENCE BOOKS

1. Commercial House Keeping and Maintenance – Iris Jones & Cynthia Phillips.

2. Facility Management- AH & LA





QUANTITY TRAINING KITCHEN

BHMP            : 2.109

Periods/ Week
: 8

Sessionals      :  25

Duration of Exam     : 6 Hours

Examination :  50

Nature of Exam        :  Practical

OBJECTIVE : 

Students should be able to prepare Dishes from All the regions of India as per the traditional way.
CONTENTS  :

At least two menus from the following regions of India

· Rajasthan

· Gujarat

· Maharashtra

· Goa

· Tamil Nadu 

· Karnataka

· Kerala

· Andhra

· Bengali

Snacks- Atleast one snack should be made along with above mentioned regions for each menu.

Indian Sweets- Apart from above regions , there should be atleast two practicals exclusively for variety of sweets.

Atleast four practicals for Indian Breakfasts from 

-South India

- North India

TEXT BOOKS :

1.   Tandoor – Ranjit Rai.

2.   Modern Cooking Vol-I   -  Thangam E. Philip 5th Edition-2003.





           Orient Longman.


REFERENCE BOOKS :

3. Theory of Cookery – K. Arora.

      4.   PRASHAD- Cooking with Indian Masters-          Jiggs Kalra.




FOOD & BEVERAGE SERVICE-II 

BHMP

: 2.110

 Periods/ Week
: 2

Sessionals
: 25

 Duration of Exam
: 3Hours

Examination :  50

 Nature of Exam        : Practical

OBJECTIVE: 

To develop the skills for service of different types of Wines, Spirits, Beer, Cocktails and Mock tails.

Contents : 

Service of White Wine

Service of Red Wine

Service of Champagne a Service of nd Sparkling Wine

Service of Whisky

Service of Brandy

Service of Gin

Service of Vodka

Service of Rum

Service of Cognac & Armagnac

Service of Tequila

Preparation of different kinds of Cocktails, Mock tails.

Service of Cocktails, Mock tails.

Service of  Liquers & Appertifs.

Text Book:

A textbook of Food & beverage Service   S.N. Bagchi 







         & Anita Sharma






          1st Edition,2004.






          Aman Publications






          New Delhi.



ACCOMODATION OPERATIONS-II

BHMP

: 2.111

 Periods/ Week
: 2

Sessionals
: 25

 Duration of Exam
: 3 Hours

Examination :  50

 Nature of Exam        : Practical

OBJECTIVE:

To learn the methodology for Laundering, Ironing, Tailoring, Stain removal. 

Contents :

Process of laundering on Automatic Machines

Ironing of Clothes

Tailoring- Stitching buttons, repairs.

Removal of different kinds of stains using appropriate stain removal agents.




FRONT OFFICE-II

BHMP

: 2.112

 Periods/ Week
: 2

Sessionals
: 25

 Duration of Exam
: 3 Hours

Examination :  50

 Nature of Exam        : Practical

OBJECTIVE :  

To acquaint the students with Bell Desk Operations, Registration & Night auditing.

Contents :

Operations of Bell desk

Registration of Guests

Cashiering

Night Audit Operations.



II YEAR – II SEMESTER




INDUSTRIAL EXPOSURE TRAINING

BHMP

: 2.201

 Duration of Training     : 20 Weeks.

Sessionals
: 80

 Nature of Exam              : Viva Voce

Examination :  120

 

Industrial Exposure Training in leading hotels in India.

20 weeks of Training is divided into

8 Weeks in Kitchen

4 Weeks in F&B Service

4 Weeks in Housekeeping

4 Weeks in Front Office

Successful Completion and submission of training report along with certificate stating work program, attendance and discipline during training.






III YEAR – I SEMESTER
ADVANCED FOOD PRODUCTION




BHMT 
:   3.101              Periods per week
       :  3

Sessionals 
:   30

   Duration of Exam         :  3 Hours.

Examination
:   70 

   Nature of Examination:  Theory

OBJECTIVES  : 

To impart knowledge of Asian and European cuisines and to familiarize them with the latest technological developments. Also teach the students the uses of chocolate, International breads.

UNIT – I   :  

European cuisine – History and tradition of cuisine – French, Italy and Germany, British, Spanish --Special ingredients, equipments, tools, preparation and technology involved.  

UNIT – II   : 

Asian cuisine – Oriental, Pan Asian & Far Eastern.

Different regions – Influence on the cuisine.  Special ingredients, equipments, tools, preparation and technology involved.  

UNIT – III   :   

American , Mexican, Cajun & Italian fast food, evolution, Brand names, Chains, Fast food menus & products.  Indian fast foods – snacks and breakfast.  Convenience foods – uses, handling, types, shelf life and brand names.  

UNIT – IV   :  

Institutional Catering 

Industrial Catering

Welfare Catering

Out Door Catering 

Transport Catering – Airlines, Marine, Railways.

Hospital Catering

UNIT – V   :

Chocolate cookery- Types of Chocolate, Uses in Different Products.

Bread making – International Breads, Types of dough  

Icings: Royal Icing – forms, types and uses in various stages, role of glycerin in making royal.  Gum paste – role of gelatin and precautions.  Methods of making gum paste.  

Sugar confectionery and use.  Marzi pan -methods and uses.

 EXAMINATION : One question for each unit with internal choice.  
TEXT BOOK

Modern Cookery for Teaching & Trade – Vol II – Thangam Philip






5th Edition,2003.Orient Longman


REFERENCE BOOKS

( i)Theory of catering – Kinton and Ceserani (ELBS) with Hodder 

     and Stoughton.

(ii) World Professional Cookery

(iii)Practical Professional Cookery – Crocknell and Kauffmann 

      Macmillan.





FOOD AND BEVERAGE SERVICE –III

BHMT 
:   3.102              Periods per week
       :  2

Sessionals 
:   30

   Duration of Exam         :  3 Hours.

Examination
:   70 

   Nature of Examination :  Theory

OBJECTIVE :

To impart the knowledge of planning, operating F&B Outlets, Menu planning, requirement of equipment, Gueridon Service, Licencing and Bar operations.

UNIT – I  :

Planning and Operating  Various F&B Outlets

Specialty Restaurant, Coffee Shop, Fast Food, Pubs, Discotheque, Room Service etc.  Physical layout of functional and ancillary areas – Objective of good layout – Steps in planning – Calculating space requirement – Various set-ups for seating – Planning staff requirement 

UNIT II  : 

Menu planning – Constraints of menu planning – 

Selecting and planning of heavy duty & light equipment 

Listing the quantities of equipment required like crockery, glassware, steel or silver etc. – their specifications – Suppliers & Manufacturers  

Planning - Décor, Furnishing, Fixture, Fittings etc.

UNIT – III  :

Definition and history of Gueridon – Types, equipment, skill required, carving and cooking – General points to be considered while doing service – Gueridon ingredients – Advantages and disadvantages of Gueridon service – Services of different Gueridon dishes. Flambe.

UNIT – IV  : 

Restaurant & Liquor Licensing--Format, Laws, Stocking and Licensing laws.

UNIT – V   : 

Bar Operations – Types of Bar – Cocktail – Dispense – Area of Bar – Back Bar – Under Bar – Bar Equipment – Bar Stock – Bar Control – Staffing in Bar – Opening & Closing Duties, Corkage.

EXAMINATION : One question for each unit with internal choice.  

TEXT BOOK

1.Text book of F&B Service – S.N.Bagchi & Anita Sharma





   1st Edition, 2004.

   Aman Publications, New Delhi.

3. Hotel & Tourism Laws  - Jag mohan Negi, 1st Edition,2001. 

        Frank Bros, Chennai.

REFERENCE BOOK

F&B Service – Dennis Lillicrap & Cousins.

Modern Restaurant service – John Fuller – Stanley Thorne  Pub Ltd

Introduction to modern food and beverage service by William H Krant.

Food & Beverage Service-Ronald F Cichy & Paul E Wise 5th 

         Edition, 2002, AH & LA, USA.




ACCOMODATION OPERATION -III

BHMT 
:   3.103            Periods per week
    :  3

Sessionals 
:   30

 Duration of Exam        :  3 Hours.

Examination
:   70 

 Nature of Examination:  Theory

OBJECTIVE : 

To give students a broad knowledge of interior decoration of a hotel, contract services and also on flower arrangements.

UNIT – I : 

Lighting and Accessories and Décor

Types of Lighting and its suitability to different areas. Impact of lighting on creating mood and atmosphere. Study of various types of accessories and its suitability. Place of accessories in interior planning and decoration.

UNIT – II:

Fabrics and Furniture- Selection of Tapestry, Upholstery, Soft Furnishing—Suitability, Cost, Availability and Important points in tailoring of curtains and loose covers.

Carpets- Selection, Suitability, Design, and Types available- maintenance.

Importance of built-In and Dual Purpose furniture- Arrangements in rooms and public areas. 

UNIT – III    : 

Elements of Art and Design- Elements of Art and Principles of Design, their application in interior planning. Factors contributing  towards interior decoration and their application to public areas and guest room. Architectural Terms, space planning, reading plans.

Colour harmonies and colour schemes- Association of colours and their application in various areas of hotel industry- Emotional Effect of Colour. 

UNIT – IV    : 

Contract Services- Types, Guidelines for Hiring Contract Services, Advantages & Disadvantages. Housekeeping in other sectors of Hospitality Industry

UNIT – V   :   Principles of Flower Arrangement, Types, Patterns, Equipment, Tools, and Use of dry plant material, Japanese Flower Arrangement, Latest trends.

EXAMINATION :  One question from each unit with internal choice.

TEXT BOOKS : 

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

REFERENCE BOOKS   :  

1. Professional House Keeper- Schneider, Madilin & Tucher.

FRONT OFFICE -III

BHMT 
: 3.104                   Periods per week
          :  2

Sessionals 
:   30

      Duration of Exam         :  3 Hours.

Examination
:   70 

      Nature of Examination :  Theory

OBJECTIVE :

To impart the knowledge of yield management, hospitality concepts, foreign exchange, forecasting , budgeting, reports and Situation handling. 

UNIT – I   :  

YIELD MANAGEMENT   - The Concept of Yield Management Hospitality Industry Application – Capacity Management Discount Allocation Duration Control – Measuring Yield – Using Yield Management Potential High and Low Demand Tactics – Yield Management Computer Software System.

UNIT – II   :  

HOSPITALITY – Concept of Hospitality – Importance of Hospitality – Managing Hospitality Delivery Management’s Role Service Strategy Statement – Developing a Service Management Programme Movements of Truth in Hotel Service Management Employee Buy in Concept Screening Employee who deliver Hospitality – Training for Hospitality Evaluating Service Management Programme Follow Through.

UNIT – III   :  

FOREIGN EXCHANGE, PASSPORT, VISA – Foreign Currency – Passport, Passport and other valid documents – Visa Tourist Visa Collective Visa other Types of Visa – Landing Permits.

UNIT – IV   : 

Itinerary Management- Concept & Necessity, formulation of itineraries- Local & National Programes, Costing of Itineraries & Implementation. Preparation of sample Itineraries. 

UNIT – V   : 

PLANNING AND EVALUATING – Forecasting Room Availability Useful Forecasting Data Percentage of Over-stay Percentage of Under-stay Forecast Formula Sample forecast forms Room count considerate – Budgeting for Operation Forecasting Room Revenue Estimating Expenses Refining Budget Plans – Evaluating Front Office Operations Daily Operation Report Occupancy Percentage Average Daily Rate Average Rate Per Guest.

EXAMINATION : One question from each unit with internal choice.
TEXT BOOK :

Front Office Procedures – Michael L Kasavana (Fifth  Edition),2003                  

         Richard M Brooks. AH & LA,  U.S.A.

REFERENCE  BOOKS:

1. Front Office Operations & Night Audit – Patrick J. Moreo, Gail 

    Solomon,& Jim Dougan, Prentice Hall

2. A Manual of Hotel Reception – Heeves and Medlik – Heinemann, 

          London.

3. Front Office psychology – JohnWiley INC – Hindenbrand.

4. Front Office Management – John Wiley.

5. Case Study in Rooms Operations & Management – Jeremy Huyton 

            & Sue Baker. 








     Hospitality Press




FINANCIAL ANALYSIS

BHMT 
:   3.105
     Periods per week
   
:  4

Sessionals 
:   30

     Duration of Exam            :  3 Hours.

Examination
:   70 

     Nature of Examination   :  Theory

OBJECTIVE :

To Make the student familiar with Breakeven calculations, cost decisions, Variance analysis, Capital expenditure control methods and tax structure in the country and its relevance in hotel industry.

Unit I :

Department Costing- decision involving Fixed and Variable costs, Semi – Variable and Relevant costs. 

CVP Analysis- Breakeven Point, Contribution to sales ratio, Margin of Safety, sales Mix, Assumption of C.V.P. analysis, Changes in Sales Volume, variable cost, fixed cost and selling price.

Make or Buy Decision.

Unit II :

Standard Cost Accounting in hotel industry and its applications.

Variance analysis with reference to hotel Industry.

Unit III :

Pricing Policy in hotel Industry. Pricing Objectives

Pricing Methods with specific reference to hotel industry.

Unit IV :

Capital Expenditure Evaluation Methods

- Payback Method ; Average rate of Return ; Net Present Value/IRR ; 

  Discount Cash Flows.

Accounting Controls- Definition & Objectives

Need for Controls

Types of Controls-Management Controls and Operational Controls

Essential Features of the Accounting Control Systems.

Unit V : 

Tax Planning- Basic Concepts on Commercial Tax, Central taxes, State Taxes, Local Taxes, Corporate Income Tax, Dividend Tax, Tax Concession, and Other Benefits as Applicable to hotel Industry. 
Value Added Tax-Definition, Advantages and disadvantages.

EXAMINATION : One question from each unit with Internal choice.
REFERENCE BOOKS:

1. Managerial Accountancy for Hotels- G.R.Kulkarni                                

2. Basic Financial Accounting for Hospitality Industry

- Raymond S. Schmidgall & James W.Damitio

3. Managerial Accounting in Hospitality Industry- Vol. I & II


-Peter J.Harris & Peter A. Hazzard.

MARKETING & SALES

MODIFIED AS PER THE MINUTES OF THE BOS MEETING (8-4-2005)

BHMT 
:   3.106                  Periods per week
 :  3

Sessionals 
:   30

       Duration of Exam           :  3 Hours.

Examination
:   70 

       Nature of Examination  :  Theory

OBJECTIVES : 

To enable the students to understand the various sales and marketing strategies.

UNIT – I   : 

Introduction to marketing, Definition and marketing in developed economy and developing economy – Marketing of services – implications and difference from product marketing – Planning of marketing mix in services – Marketing research and its application.

UNIT – II   : 

UNDERSTANDING CONSUMERS – Determinants of consumer behavior – Models of consumer behavior – Indian consumer market.

UNIT – III   :

PRODUCT MANAGEMENT – Product life cycle – Product decision and strategies – Branding and packaging.

UNIT – IV   : 

PRICING AND PROMOTION STRATEGY – Pricing policies and practices – Marketing communications – Advertisements – Channels – Sales promotion.
UNIT – V   :

SALES AND DISTRIBUTION – Demand forecasting – Distribution strategies and channel mix – Managing sales – Marketing strategy and public policy.

EXAMINATION  :  One question from each unit with internal choice.  

TEXT BOOK:

Marketing Management-- Harold Koontz.

Hospitality Sales & Marketing – AH & LA, 2003. U.S.A.

REFERENCE BOOKS   :



Marketing Hospitality – Neil Wearne & Alison Morrison.

      Marketing Management for The Hospitality Industry – Allen Z.Reich.




HUMAN RESOURCE MANAGEMENT

BHMT 
:   3.107              Periods per week
          :  3

Sessionals 
:   30

    Duration of Exam           :  3 Hours.

Examination
:   70 

    Nature of Examination  :  Theory

UNIT – I   :  

HUMAN RESOURCE MANAGEMENT – Basics – Factorial analysis of HRM function in Hospitality Industry Scope, role & challenges of HRM in Hospitality Business.

Manpower Planning – Macro Level scenario of Human Resource Planning – Concepts and process of human resource planning – Methods and techniques – Demand forecasting – Methods and techniques – supply forecasting.

UNIT – II   : 

JOB ANALYSIS ANDJOB DESIGN – Job Analysis – Job Description – Job Specification – Job Evaluation – Job Evaluation Methods – Job Design.

UNIT -   III   :  

ACTION AREAS – Selection and Recruitment – Induction and Placement – Performance Appraisal – Performance Appraisal Methods – Transfer Promotion and Reward Polices – Training and Development – Off the Job training methods – On the job training methods

UNIT – IV   : 

WAGES AND SALARY ADMINISTRATION – Minimum Wage – living wage – Fair wage – Wage Theory – Job Evaluation – Wage and Salary Policy – Revision of Wages.

INCENTIVES & BENEFITS ADMINISTRATION – Effective Incentive Programme – Individual Incentive Programme – Group / Team Incentive Programme – Employees Benefits.

UNIT – V   :

MEASUREMENT IN HUMAN RESOURCE PLANNING – Human Resource Information System – Human Resource Audit – Human Resource Accounting.

EXAMINATION : One question from each unit with internal choice.

TEXT BOOK:

Human Resource Management in Hotel Industry by Jag Mohan Negi, Frank Bros, Chennai, 1st Edition 2001.


REFERENCE BOOKS:

Human Resources Management – MS-2, MS-21, 22, 23, 24, 25, 26, 27 of IGNOU.

Managing Human Resources – A.H.Woods- AH & LA, USA

ECONOMICS & TOURISM

BHMT 
:   3.108               Periods per week
          :  3

Sessionals 
:   30

    Duration of Exam           :  3 Hours.

Examination
:   70 

    Nature of Examination   :  Theory

OBJECTIVE : To give the student the knowledge of  Economics and its central role in Economy of the country and its relationship with tourism.

UNIT – I   : 

 Introduction to Economics – Tools of Tourism Economics – Abstraction – Economic Theory and Tourism – Demand and Supply Analysis – Cost/Benefit Analysis.

UNIT – II   :   

Indian Economy and Hotel Tourism Industry – Characteristics of Indian Economy – Growth and development of tourism industry in India – hotel Industry in National Economy, Income generation, Employment generation. – Factors influencing growth of hotel tourism industry – Barriers of growth of tourism in India.

UNIT – III   : 

Quantity Theory of Money, Modern Theory or Income   

Theory, Inflation- Definition, Demand Pull Inflation, Cost Pull Inflation, Control of Inflation.

UNIT – IV   : 

International Trade – Internal Trade and International Trade – Free Trade and Protection.  -  Tourism and Balance of Payment – Balance of Trade and Balance of Payment – Equilibrium, Disequilibrium and adjustment in the Balance of payment. – Improving Balance of Payment.

UNIT – V   : 

Foreign Collaboration in Hotel & Tourism – International Co-operation and Collaboration – Lease, Agreements and Franchise, Management Contract and Chain Operation.

EXAMINATION : One question from each unit with internal choice.

TEXT BOOK: 
Strategies for the development of Tourism Industry in India

                        Institute of Public Enterprise, Hyderabad, 2000
REFERENCE BOOK : 

Indian Tourism – Bezbarooah,2000

International Tourism & Travel – Concepts & Principles

Jag Mohan Negi, 1st Edition, 2001.

Economics & Sustainable Development – R.K.Singh, Abhijeet Pub.





ADVANCED TRAINING KITCHEN -I
BHMP 
:   3.109               Periods per week
       :  8

Sessionals 
:   25

    Duration of Exam        :  6 Hours.

Examination
:   50 

    Nature of Examination:  Practical

OBJECTIVE:

The student should be able to prepare menus from different parts of the world .

Menus should be prepared from each of the following regions of the world

European Countries

      -
France

· Italian

· United Kingdom

· Spanish

· Germany

· Russian

· Greece

Asian Countries

· China

· Thailand

· Singapore

· Indonesia

· India

· Japan

· Mangolia 

· Arabian Countries

Mexican, Italian. Cajun and American Fast Food

And Indian fast Food.

TEXT BOOK   :

Modern Cookery for Teaching & Trade – Vol II – Thangam Philip






5th Edition, 2003.Orient Longman


REFERENCE BOOKS  :

( i)Theory of catering – Kinton and Ceserani ELBS with Hodder 

     and Stoughton.

(ii)Food Preparation Theory-Eva Medwed Prentice hall.

(iii)Practical Professional Cookery – Crocknell and Kauffmann 

      Macmillan

    (iv) Modern Cookery by Chef Arvind Saraswat.



FOOD & BEVERAGE SERVICE -III

BHMP 
:   3.110               Periods per week
       :  2

Sessionals 
:   25

    Duration of Exam        :  3  Hours.

Examination
:   50 

    Nature of Examination:  Practical

Objective : 

The student should have knowledge of planning & operations of F&B Outlets, Menu planning, requirement of equipment. The student should be able to prepare some dishes on Gueridon trolley. He should be able to understand bar operations.

Contents  :

Planning operations of Different types of F& B Outlets

Planning and Compiling of Menu

Preparation of special dishes on Gueridon trolley

Planning of Bar And its Operations



ACCOMODATION OPERATIONS-III

BHMP 
:   3.111               Periods per week
       :  2

Sessionals 
:   25

    Duration of Exam        :  3 Hours.

Examination
:   50 

    Nature of Examination:  Practical

Objective  :

The students must able to use the broad knowledge of interior decoration and learn how to plan simple settings in terms of décor, colour & furniture and fittings of a hotel. He should also be able distinguish the various flowers and make different flower arrange       -ments to place them for different operational areas.

Making Colour Wheel         Matching Colours in a room

Plan Interiors in relation to décor, furniture and fittings.

Making Flower Arrangements
FRONT OFFICE  - III

BHMP 
:   3.112               Periods per week
       :  2

Sessionals 
:   25

    Duration of Exam        :  3 Hours.

Examination
:   50 

    Nature of Examination:  Practical

Objective :

To impart the knowledge of yield management and learn how to handle a situation through role-plays. 

Contents : 

Calculation of Revenue for Sample hotels

Preparation of Itineraries for local and Non-local tourist areas.

Evaluating the performance of Sample hotels.




III YEAR   II SEMESTER




LARDER & KITCHEN MANAGEMENT

BHMT 
:   3.201
            Periods per week
     :  3

Sessionals 
:   30

            Duration of Exam          :  3 hours Examination
 Nature of Exam
:  Theory                  ( 70 MARKS )

UNIT – I   : 

CHARCUTIERIE:-INTRODUCTION TO CHARCUTERIE 

Forcemeat –: Types of Forcemeats – Preparation of forcemeats – Uses of forcemeats.  

Galantines –: Making of Galantines – Types of Galantine – Ballotine.  

Pates –: Types of pate – Pate de foie gras – Making of pate – Commercial pate and pate maison – Truffle – uses and types of truffle.  

Mousse & Mousseline –:Types of mousse (savoury) – Preparation of Mousse – Preparation of Mousseline – Difference between mousse and mousseline

Brines, Cures & Marinades –: Types of Brines – Preparation of Brines – Methods of Curing – Types of Marinades – Uses of Marinades – Differences between Brines, Cures & Marinades. 

Ham, Bacon –: Cuts of Ham, Bacon  – Differences between Ham, Bacon – Processing of Ham & Bacon – Uses of the different cuts.  

Sausage –: Types & Varieties – Casings – Types of Varieties – Fillings – Types & Varieties – Additives & Preservatives.  

Chaud Froid – Meaning of Chaud Froid – Making of Chaud Froid & Precautions – Types of Chaud Froid – Uses of Chaud Froid.  

Aspic & Jelly – Definition of Aspic and jelly – Difference between the two – Making of Aspic and jelly – Uses of Aspic and jelly.

UNIT – II   : 

LARDER : 

Introduction to Larder Work – Definition – Equipment found in the Larder  Layout of a typical larder with equipment and various sections. Common terms used in the Larder.

Salads and Salad Dressings, Garnishes.

Appetizers & Garnishes – Classification of  Appetizers – Examples of Appetizers.  Explanation of different garnishes. 

Sandwiches – Parts of Sandwiches – Types of Bread – Types of filling – Classification – Spreads and Garnishes – Types of Sandwiches – Making of Sandwiches – Storing of Sandwiches.

Larder Control – Essentials of Larder Control – Importance of Larder Control – Devising Larder Control Systems – Yield Testing.

UNIT – III   : 

BUFFET PRESENTATION 

Ice Carvings – Tallow sculpture – Fruit & Vegetable Displays – Salt Dough – Pastillage – Jelly Logo – Thermacol Work. Chocolate sculpture, Butter sculpture and sugar work. 

UNIT – IV   :  

CONCISE CULINARY HISTORY – Evaluation & Trends – Nouvelle Cuisine – Haute Cuisine – Fusion Cuisine – Future Trends.

UNIT – V   :  

KITCHEN MANAGEMENT – LAYOUT & DESIGN – Areas of the kitchen with recommended dimensions – Factors that affect kitchen design – Principles of kitchen layout & design – Placement of Equipment – Flow of Work – Space allocation – Kitchen Equipment  - Selection – Planning requirements of a kitchen – Budgeting for Kitchen Equipment & anticipating requirements. Managing People in Kitchen operations.
EXAMINATION : One question from each unit with internal choice.
TEXT BOOK

Unit I, II, III--Cold Kitchen- A Guide to Garde Manger

             D.D. Sharma, 1st Edition, 2004.

 



 Aman Pub.  

Unit IV & Unit V – Design & Layout of Food Service Facilities- 



          John C. Birchfield & Raymond T. Sparrowe.



           2nd Edition, Wiley Publication.2002

REFERENCE BOOKS 

Food Services Planning – 

Facility Management ----Stipanuk & Roffman, 

      2002  AH & LA, U.S.A.




FOOD AND BEVERAGE SERVICE – IV

BHMT    
: 3.202   
          Periods per week             :  3

Sessionals 
: 30

          Duration of Exam            :  3 Hours.

Examination  : 70 

          Nature of Examination   :  Theory

OBJECTIVE : To impart the knowledge of banquets, buffets, cheese and salads.

UNIT – I   :  

Banquets and conventions – Banquets – history and types – Organization of banquets department, duties and responsibilities of banquet staff – Lay out arrangement, seating plans, facilities to be provided, booking diary, function prospectus – Compilation of menus for functions, service during different occasions e.g. state level banquets – security arrangements and protocol involved.  Role and function of Toast Master.

UNIT – II   :  

Cheese and Salads/Ice creams and sorbets.  Classification, selection, manufacturing, storage & service.

UNIT – III   :

BUFFETS – Introduction – Factors to plan Buffets – Area Requirement – Planning & Organization, Sequence of Food – Menu Planning – Types of Buffet – Display – Sit-down – Fork, Finger, Cold Buffet – Breakfast Buffets – Equipment – Supplies – Checklist.

UNIT – IV   :  

 MANAGEMENT OF F & B STAFF ORGANISATION – Categories of staff – Organization Chart – Hierarchy – Duties & responsibilities – Duties & responsibilities – Scheduling of staff. 

UNIT – V   :   Food & Beverage Service – Computer Applications – POS – Order entry units, Printers, Accounts Settlements Devices, Computer Based Guest Checks, POS Software.

EXAMINATION : One question from each unit with internal choice.
TEXT BOOK  :

Food & beverage Service- Lillicrap  & Cousins,2003.

REFERENCE BOOKS  :

A Text Book of F & B Service- S.N.Bagchi & Anita Sharma 






Aman Publications.

Modern Restaurant service – John Fuller – Stanley Thorne  Pub Ltd

Introduction to Modern food and beverage service by William H Krant.



INFORMATION TECHNOLOGY IN HOTEL INDUSTRY

BHMT           :3.203   
          Periods per week   :  3

Sessionals       :   30

          Duration of Exam  :  3 Hours.

Examination
:   70 

          Nature of Exam      :  Theory

UNIT I: 

MEANING AND ROLE OF MIS – Concept and Definition of MIS – Role of MIS – Characteristics of MIS – Limitations of MIS – MIS and Computer – MIS and USER – Decision Making Concepts – Decision Methods, Tools and Procedure – Organizational Decision Making – MIS and Decision Making Concepts – Classification of Information – Methods of Data and Information collection – Organization and Information – MIS and Information concepts – Systems Concepts – System control – Types of Systems – Systems Approach – Handling System Complexity – Post Implementation problem in a System – MIS and System Concepts

UNIT II : 

SYSTEM ANALYSIS AND DESIGN:  Introduction – The need for System Analysis – System Analysis of an existing system – System Analysis of a new requirement – System Development Model – Structured System Analysis and Design (SSAD) – Computer System Design – MIS and System Analysis

UNIT III:  

CHOICE OF INFORMATION TECHNOLOGY:  Introduction – Nature of IT decision – Strategic and Configuration Design – Evaluation – IT implementation plan – Choice of the IT and the MIS- EMS: ENTERPRISE MANAGEMENT SERVICE – Definition – ERP – Enterprise Resource Planning

UNIT IV:

Selecting and implementing Computer Systems in hotels

Analyzing Current Information Needs-Flowcharts and Creating a Property Profile.

Collecting sales Information, Establishing System Requirements.

 Determining Hardware Configuration- Stand alone configuration, LAN, WAN, Intranets through Internet.

Proposals from Vendors- Site Surveys, Product Demonstrations, Evaluating Vendor Proposals. Contract Negotiations- Contract Provisions, Contractual Arrangements

Installation Factors- Training, Site preparation, Design of printed materials, Initial Entry of Database Elements, Acceptance Testing, System conversion, Documentation, Contingency Planning, Vendor Support.
UNIT V:

Electronic Communication- Communication Network, Telecommunication Hardware, Advanced features, Internet Software, Search Engines, Getting through faster in Internet. The Internet and the Hospitality Industry- Internet Applications, World Wide Web, HTML.  

EXAMINATION: One question from each unit with internal choice.
TEXT BOOK
 

 For Unit I & II --MS-7 – IGNOU.

For Unit III, IV & V--Managing Technology in Hospitality Industry- 

                                      Michael Kasavana & John Cahill, 2003

  AH & LA, USA (5th Edition)

 



FACILITY PLANNING

BHMT        
:   3.204

      Periods per week
     :  3

Sessionals 
:   30


      Duration of Exam    :  3 Hours.

Examination
:   70 


      Nature of Exam       :  Theory

OBJECTIVE : The student should be able to understand about project management, feasibility studies, planning of facilities in a hotel.

UNIT – I   :  

HOTEL DESIGN – Design consideration – Attractive appearance – Efficient plan – Good location – Suitable Material – Good Workmanship – Sound Financing – Competent Management.

Evaluation of Accommodation needs, Thumb rules – Ensuring that the Hotel must combine the integrated function of housing, feeding, entertainment, rentals, services, maintenance.
UNIT – II   : 
FACILITIES PLANNING – The systematic layout planning pattern (SLP); planning consideration. – Flow Process & Flow diagram – Procedure for determining space, ways of determining space requirements space relationship – Architectural consideration  

UNIT – III   :  

Difference between Carpet & Plinth area calculation – Cost of Communication & estimations operating areas in budget type / 5 star hotel.  Approximate other operating areas per guest room load – Approximate Water/ Electrical load

UNIT – IV   :   

STAR CLASSIFICATION OF HOTEL - Criteria for star classification of hotel. 
UNIT – V   :   

PROJECT MANAGEMENT – Network analysis – Basic rules & procedure for network analysis – CPM & PERT – Comparison of  CPM & PERT – Network crashing determining crash cost, normal cost – Classroom exercises 

EXAMINATION : One question from each unit with internal choice.

TEXT BOOK  :
Unit I, II, III-Facility Management-Stipanuk & Roffman,

            2003, AH & LA, USA. 

REFERENCE BOOKS

Food Service  Facilities Planning- Edward A. Kazarian, Ph.D





           Van Nostrand Rheinhold.

Professional Housekeeping- Schneider & Tucker

Design & Layout of Food Service Facilities- 



          John C. Birchfield & Raymond T. Sparrowe.



           2nd Edition, Wiley Publication.2002



FOOD & BEVERAGE MANAGEMENT
BHMT 
: 3.205

     Periods per week
          :  3

Sessionals 
:  30

     Duration of Exam          :  3 Hours.

Examination
:  70 

     Nature of Examination  :  Theory

UNIT – I:  

Introduction to Control – Cost Control – Define Control – Objective and Advantages of Control – Methodology and phases of Control – Cycle of Control 

INTRODUCTION TO FOOD COST CONTROL – Control procedures – Requirement of a Control System – F & B Control dept

PURCHASING  – Aims of Purchasing – Purchasing Staff, Source of supply, Selection of supplier, Types of food purchase, Quality purchasing, Definition of S P S, Advantages of S P S, Purchase procedure, Different methods of purchasing, Purchasing Order Form, Ordinary Cost, Carrying Cost, EOQ.

UNIT - II: 

RECEVING CONTROL – Aims of Receiving, Receiving Staff, Equipment for Receiving, Receiving procedure, Types- Blind Receiving, Partial Blind Receiving, Assessing the performance and efficiency of receiving Department, Frauds in Receiving. Hygiene and Cleanliness. Supplier Documents- Bills,  Invoices,  Cash Memo, Credit notes. Records maintained in Receiving Department- Goods Received Book, Meat tags, Daily Receiving Report(DRR). 

STORAGE & ISSUING CONTROL – Storing Control , Aims of Store Control, Storeroom Personnel, Facilities and equipment, Arrangement of Food, Location of storage facilities , Security, Stock control Types of Stores received , Records maintained.

Issuing Control- Requisition, Transfer note, pricing the issues, posting in stock registers.

UNIT III:  

BEVERAGE CONTROL:  Purchasing, Receiving, Storing, Issuing, Production Control, Standard Recipe, Standard Portion Size, Bar Frauds, Books maintained, Beverage Control.

UNIT – IV: 

INVENTORY CONTROL :  Importance, objective, method, levels and Technique, Physical Inventory & Perpetual Inventory, Monthly Inventory, Pricing of Commodities, Comparison of Physical and Perpetual Inventory   

SALES CONTROL :  Procedure of Cash control, Machine system, ECR , NCR , Preset Machines, POS, Reports, Thefts, Cash Handling

LABOUR COST CONTROL – Staffing, Payroll, Overtime

UNIT - V:  

Menu Merchandising – Menu Control, Menu Design & Layout-Components required to design a good menu..

Types of Menus, Menu as Marketing Tool, Pricing of Menus,             Menu Engineering – Definition, Menu Engineering Worksheet- classification of selling items into four quadrants, Limitations of Menu Engineering.

MIS – Reports – Calculation of actual cost – Daily Food Cost – Monthly Food Cost – Statistical Revenue Reports – Cumulative and non-cumulative.  

EXAMINATION: One question from each unit with internal choice.

TEXT BOOK

Food & Beverage Management by Sally Stone and Scott Davis. ELBS
2002.
REFERENCE BOOKS

Purchasing & Food Cost control by Dennis Rodgers.

Food & beverage Costing by Richard Kotas.

ADVANCED TRAINING KITCHEN -II

BHMP 
: 3.206

     Periods per week
       :  8

Sessionals 
:  25

     Duration of Exam       :  6 Hours.

Examination
:  50 

     Nature of Exam          :   Practical

OBJECTIVE : 

The student should be able to prepare various items based on pork products, sandwiches, salads and salad dressings, ice sculpture, thermocol sculptures.

CONTENTS
Preparation & Presentation of Galantines

Preparation & Presentation of Ballotine

Preparation & Presentation of Different types of Sandwiches

Preparation & Presentation of Appetizer

Preparation & Presentation of Terrine

Preparation & Presentation of Mouselline

Preparation & Presentation of Pate

Vegetable and Fruit Carving.

Preparation of different types of Garnishes 

DEMONSTRATION OF
Making Ice Sculpture

Making Thermacol Sculpture

Making of jelly Logo

BAKERY

Preparation of Sorbets

Preparation of Parfaits

Preparation of selective hot & cold desserts

Making International Breads
FOOD & BEVERAGE SERVICE-IV

BHMP 
: 3.207

     Periods per week
       :  2

Sessionals 
:  25

     Duration of Exam       :  3 Hours.

Examination
:  50 

     Nature of Exam          :   Practical

Objective : 

The student should be able to learn how to plan for Banquets, Setting of Buffets, Service of Cheese.

Preparation of Duty Schedules. 

Planning of Buffets

Setting of Buffets

Service of Sorbets

Service of Cheese

Service of Salads 
PROJECT   REPORT

BHMP 
: 3.208

     Periods per week
       :  4

Sessionals 
:   --

     Duration of Exam       :   --.

Examination
:  A,B,C,D 

     Nature of Exam  :  Practical









  (Viva-Voce)

Broad Guidelines

Project for Final year should be based on the knowledge they have gained during their three-year study. It can be any of the following :

1. Case Study of an Establishment

2. Setting up of a new unit- restaurant, hotel  or any other catering establishment.

3. Turn around strategy

4. Financial Analysis of an Hotel

5. Feasibility Study for a Hotel Restaurant

6. Any other topics related to hotel industry.

INSTRUCTIONS
Project should be selected by the student and a synopsis prepared and approved by the institutional head.

Project should be individual based and the topics related should be as per the broad guidelines given above.

The topic has to be selected at the starting of the semesters within the stipulated time announced by the college and subsequently submission at the time prescribed by the college.

FORMAT

1. Epilogue

2. Index

3.Synopsis

4. Introduction

5. Subject Matter

6. Suggestions, if any

7. Annexure

8. Bibliography.

A –Grade


Very Good

B –Grade


   Good

C –Grade


 Satisfactory

F –Grade


 Not  Satisfactory  (Fail)

If Any Candidate is awarded F –Grade He / She has to submit the revised project for evaluation and defense once again




INFORMATION TECHNOLOGY IN HOTEL INDUSTRY

BHMP 
: 3.209

     Periods per week
       :  2

Sessionals 
:  25

     Duration of Exam       :  --

Examination
:   

     Nature of Exam          :  --

Objective   :

The student should be able to understand the role of MIS, System Analysis & Design.

Contents   :
Role of MIS in Report Generation 

Analysing System Needs

Designing System for the needs.

Vendor development, quotations and negotiation of system.
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