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I. Change 1n Statutes/Ordinances/Rules/

.l?:egulatians Syllabus and Books may, from
time to time, be made by amendmént OT
remaking, and a candidate shall, except in so
| far as the University determines otherwise
comply with any change that applies to years
he has not completed at the time of change.

The decision taken by the Academic
|
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Council shall be final.
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M.D.S.U. Syllabus/ Bachelor of Hotel Management/3

ORDINANCE FOR BACIELOR OF HOTEL MANAGEMENT PROGRAMME

1.

Programme of Study: 2019-2023

Objective
BHM programme ol Muhﬂrsh‘.[}a}funandSﬂraswali University, Almer shall be a

FOUR YEAR UNDERGRADUALL programme designed 1o creatc entry level
and middle level managers for the 1lospitalily seclor. 1311M graduales shall also be
available for placement with ransportation, accommodation and food and beverage

areas, The B1M level education should also prepars lcarner 1o lake up self
employment in a chosen area of expertise,

Programme ,
BHM programine is desipned as a Fight semester programme spread over a Four

year period.
Eligibility
o Candidatesccking admission to BEIM progrm

least 50% marks (43% for SC/ST/CBC) marks in apgregalc.

b. Candidatcs who have appearcd orf are gotng o appear in'12the standard
examination may apply for admission 10 BEIM prograsmme for the coming
qeademic SESsiON. Admission ol-such candidates sHall remald provisional

until the specificd date of that year, and 1f shefhe Tails 10 submit her/his
muarks shect showing ihat she/he hos passcd in |20 standard {10-+2)
examination wilh at st 5b% marks.or.45% marks as applicabic o their

category il the slipulht;d.linlc {nb“fjp'ciﬂﬂ'd by the CnliegchnivursiL}f} in
aggrepate, her/mis admission shali stand cancelled. :

4. Admission o w L f
Admission procedure 10 BEM programme <hall be determined by university [rom

Gime to ume (i the Course is run by the Universily). In other casc. where the
Collepe is nvolved the admission is given on (lie basis of merit or any Process

determined by the AMiliating University.

5. (Course slructure - L
The detailed syVabus and marking schemes have been piven under detailed syllabus.

Total marks for all 4 years with 8 semesters-shall be 3600,
Eleclives: the students'¢an choose any onc elective area El(a) t0 E9 (n} in

Semester V11 and any one corresponding elective E1 (b) Lo E9 (b) in scmester

VIil but from the same nrea as in Semester Vil
Eleclive E1 (8): Retail Managemenl
Elective E1 (b): Practices in Retail Management {Induslry Exposure)
Elective E2 (o): Evem _aanagement
Elective E2 (b): Practices in Event Manapement (Industry Exposure)
Elective 3 (2): Laundry Managemenl
Elective E3 (b): Practices in Laundry Management (I ndusley ExXposurc)
Elective E4 (a): Food Qervice Management
Elective G4 (b): Praclices in Food Service Management (Indusiry Exposurc)
Elective E3 {n}:‘Acmmmnduliun Management
Elective ES (b): Praclices in Accommodation Management (Indusiry Expos" red
“lective E6 (a): Culinary Manageme nt ' '
Elective E6 (b): Practices io Culinary Monagement (Industry Exposure)

me shall have passed & [inimum
of 127 Standard {10+2) in any faculty from the any University Grants
Commission (UGC) recognized University/college in Indin or abroad/ Roards
ol School Education recognized cciu'waﬂbnl (hereto in any discipline with at



4/M.D.5.U. Syllabus/ Buchelor of Hotel Management

Licetive 7 {a): Bakery Management
Efcctive 7 (b): Praclices in Bakery Management { [ndustry [:xposure)
Elective 18 (a): Front Oflice Management
Elective L8 (b): Practices in Front OfTice Management (Industry Exposure)
Elective B9 (a): Foreign Cuisines (lialian/ Chinese/ Mexican/ ThaifChthers)
Elective B9 (b): Praciices in Forcipn Cuisines {Industry Exposure)

Distribution of mnrks for Internal assessment and External assessment Jor
Bachelor of Hotel Manapement

Semester I Theory
S.NO. Course
Code

| Paper 1M
11

2 Paper HM
12

3 f Paper HM 14

4 Paper MM 16

Semester T Practical

S.NO. Course
Code

I Paper HM 13

2 Paper HM 15

Subject

Hindi

12 Food Production
Foundalion - I {Thcory)
Food & Beverage Service
Foundation - | {Theory)
Accommeodation & Fronl
OMce Operations

Foundalions — | (Theory)
Total

Subject

Food Praduction
Foundation — T (Practical)
& Beverage Service
Foundation — 1 {Practical)
Total

Grand Total of Marks lor Sr:lm I =550

. Semiester 11 Theary
S.NO. Course

Code
1 Paper HM 2]
P Paper HM 22
BE Pnper HM 24
4 Poper HM 26

Subject

Environment Science
Food Preduction .
Foundation I (Theory)
Food & Beverage Service
Foundation 11 (Theory)
Accommedation & Front
Office Operations
Foundations —I1 .(Theory)
Total

Evnluation scheme

Intl.  [xi. Toal
30 . KD

30 70 | O
i 70 100

30 70 100
400 -

Evaluntion scheme

Inl. Ext.  Totl

|3 35 50
15 35 50
15¢

Evaluation scheme

Int. Ext.  Total

o W 100
g0 70 100

a0 70 100

30 70 100

400

M.D.S.U. Syllabus / Bachelor of Holcl Management/5

Semester 11 Practical Evaluation schenie

S.N0O». Course Subiject
code Int. LCxt.  Total
1 Paper [IM 23 Food Production 15 35 50
Foundaion 11 {Prﬂcuf::,_lljl -
2 Paper 11M 25 [ood & BBeverage S::Fwn:u _ 15 35
' Foundation 11 (Practical} "
3 Paper 1IM 27 Accammodalion & Front 15 35
‘ Q(Tice Operations
Foundations —i1 {Practical} 2

Tatal

Grand Tola of Marks for Sem f1=3550

ter 11§ (Industry Integroted Practical Module to be done at some reputed

Semes
g?‘:g] Cuursc' Sul:;jm:t Evalualion scheme
wa Int. Ext. Toual
l pPaper HM 31 Food Production 0 70 100
Operations — [ndustry Exposure o0
2 Paper HM 32 Tood & Beverage Service 30 70
Opcrations-1Industry Exposurc . -
3 Paper HM 33 Accommedation & Iront 30 7
' Office Operations- Induslry
Exposure
4 paper FiM 34 Personality Skills ﬁ:’:r 15 35 50
Hospitality — Leaming
[fom industry .-
Tolal 350
gﬂgaﬂtﬂl‘cl:u;:e&r}' Subject Evaluation scheme
coe Int. Ext. Total
1 Paper HM 41 Introduction e Indian 30 70 100
Coaokery (Theory) o -
2 Paper HM 43 Food & Beverage Service 30
Operations 1i (Theory) . o
3 jraper HM 45 Accommodation and IFront 30 7
- ] Office Operations 11 (Theory) -
4 Paper HM 47 Accounting Skills for 30 70
Hospilality 50 marks s
Total
Semester TV Practical |
S?NO. Course Subjeect E'I.rnluauﬂn scheme
(':Ddc ' Int. Ext. Total
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| Paper HM 42 Introduction Lo Indian |5 33 30
Cookery (Practical)
2 Paper M 44 Food & Bevernge Service T 50
' Operations 11 {Practical :
3 Maper HM 46 Accomimodalion & Front 15 35 50
OlTice Operations 1T (Practical)
Total . | 150

Grand Total-of Marks for Sem IV = SSDI

Semester ¥V Theory (Candidate has to take one paper from Paper HM 51 ('ri]f
(B){(C)

S.NO. Course Subject Evaluation scheme
LCode
: ol Ext. Tolal
I Paper [IM 51 (A) Repional Cuisines of India -1 30 70 10G
2 (13} Food & Beveraze Scrvice 30 70 1 06
Management-I
3 (C)Accommodation 0 70 | 0}
: Management —] (Theony)
4 - Paper HNM 53 - Researching for 30 70 100
[Tespitality & Tourism
5 . Paper EHIM 55 Hospitalily Lows 0 70 100
Totnl 30

sSemesler Vo Practical (Candidate hias to inke nny ane practical puper from

‘Paper HM 52 (A){B)Y/{C) but from the same area as in Theory in Sem V)

S.NO. Course . Subject Evaluation scheme
Code : =

; Inl. [xt. Tod
I Paper TIM 52 (A) Regional Cuisines ol India =1 35 |5 50

2 : (13) Food & Beverage Service 35 13 50
Management-1 s
3 (C) Accommodation 35 15 50
. Management -1
Tolal | ' 150

Grand Tatal of Maorks for Sem I¥= 350

Semester VI Theuf}' {Candidate has to take one paper from Paper HM 61
(A)(BY(C)

S.NO. Course Subject Evaluation scheme
Code

| Int, Ext. Total

1 Paper IM 61  (A) Regionnl Cuisines of India-11 30 70 100

2 ' {B) Food & Beverage Service 30 70 - 100

Management-[|

vilabus / Bachelor of Hotel Management/ 7
. 30 70 100

M.D.S.U. S

(C) Acconunodation

Management —1I (Theory? " ” -

Pancr HM 63 Project work | 5 e

% I’ngdr (16 65 Flospitalily Marketing A0 e
Taolal

{nke any cRe praclical paper {rom
in Theory in Sem V1)
Evaluation scheme

1 andi has o
ester VI Practical (Candidate
%‘Eazer HM 62 (AY(B(C) but from the same Arca as

S.NO. Course Subject
cote Int. Ext.  Total
g coesollndia=l 15 39 50
l Paper HM 62 [[J;;i E;;';ﬂ;ﬂé{c:r;fagc Service 5 3% 50
: Mﬂnngcmem—! o "
3 /{(C) Accommodation
Management -1 (Theary) -
Total . .

Grand Tatal of Marks for Sem VI= 350

Al
Semesler V11 Theory (Candidate has to take onc paper from Paper HM 71 (A)

BY{C) |
i‘nl)"«ii} Course Subject
Code Int.  Ext.  Total
a0 70 100

Evaluation scheme

M7 (A Hkillsenhanccmu.ntﬁ::r
Faperics @ Mcdia & Joumalism i1
Haospitalily

(R} Application of Computers 30 70 100

2 . . - Ll .
in Hospilality & Toufrlsm

( C) Web Agpli:aﬁﬂns for e 70 1¢0
’ Hospitality & Tounsm S i
4 Paper HM 73 Human Resource Manapcment S s
3 Paper HM 74 Safely Security & Travel

Documentallon
6 Paper 11IM 75 Any one Elective from El

(a} 1o E9 (a) 400

Total

{0 lalke any onc practical paper from

Semester V1I Practical (Candidate has e area as in Theory in Sem VID

Paper M 72 {MI(B]I(C‘_} but fiom the s ’
Evaluation scheme

S§.NO. Course subject
ooe int.  Ext,  Total
50
Papcer FINI 72 (A) Skillscnhnncumc_nt l'r::r 35 V5
| ' Nedia & Journalism In
Hospitalily > 7 "

Ry Application of Computers
( in Hospitality & Tounsm



. Semester — |

3 il ' |
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3

() Web Applications for

 ; _ Hespilality & Tourism
Tolal |

33 I3 3

) 50
rand Telal of Marks for Sem VI =150

(B){C) (AY
3.NO. Course subi
Sub
Code Jeet Evaluativn scheme
. LU
Paper 1M 81 {A) Writing skills for ;?}L ]-‘,;Mr Lolal
5 " Hospilulity ’ 00
| (t3) Hospilality o i
. peration '
. - Sofiware skills 3 ke 18
; - } Trade Presentation skills
Paper ]IM 83 Human Resource iManapemeni ;H EH s
5 © Paper HA {Industry Exposer) s
aper HM 84 gﬂlﬂlj' Sceurity & Travel 30 7{) 100
acumcitation {i 'y
6 _ (Industry expo
e :‘??y one Elective from £ Sum}sn 70 100
a3 to E9 (a) (industry exposuie
Total Y SXpOosUre)
: 400

- S.NO. Course

-Subject
Code Al Evaluntion schefme
] . - -
Paper HM 82  (A) Writing skills for Il:;l ;;t Eulnl
5 | " HospitaliLy ) 2
) lospitalily operati '
peration
3 rSuﬂwurc skills 2 3 ol
{ C) Trade Presentalion skills 15 3y 50

Grand Total of Marks for Sem VIII = 450

Grand Total of marks for all 8 semesters = 3600

Detailed Syllabus

HM 11: Hindi ;
o indi (Syllabus will be same as in BA Pt I OF MDS University,

HM 12: Food Producti -
Course Contents: uetion-Foundation—1 (Theory)

importance; Personal & Kitchen Hygiene, Uniform

Kitchen Layouts{Basic. Protective clothing,

Bulk ond Show kitchens), Hierarchy of Kitchen

Unit =2 Kitchen Equipments, Fuels & Safety: Kitchen Equi

V.D.S.U. Syllabus / Bachelor of Hotel Management/9

Department, Clussical Kitchen Brigade, . Modern Stalfing in
variaus holels, Dutics & Responsibilitics of varous chels in kitchen. their
stiributes: coordination of kitchen with other departnents.

ipmenis, Classificution.
Description. Usage, Upkeep and Storage. K irchen Tools. Knives, Their Usage,
Care & Mainienance, Workstalions, Safcly Procedurcs. Fuel — Types, Usage
and Precautions. Fire - intreduclion. Types and handling fires and usage of
cxtinguishers; Basic Iirst Aid- Bums, Scalds, Cuis

Unit -3 [ngredients used in‘cooking: H{erbs & Spices, Cereals and Pulscs. Fruits

and Vepetables, and Sait. Sweeleners, I7at, Milk and Milk Products: -
[ntroduction. Types. Purchasing, Sroring Considerations and Lthelr key uses

an kitchen |

Unit — 4 Stocks, Sauces, Soups and Salads: Stocks: Intcoduction, Classilication,
Usage. Preparation: Sauces; Intcoduction, Classification, Usoge, Thickeming
Agents, Preparation of Mother Sauces. Understanding their derivatives,
propricly Sauces. making ol good saucd, emerging rends, Soups: Introduttion.
Classilicatian, I’reparation, Salient Ieatures, Care and precautions, trendsin
soup presentation. Salads: Introduclion, composilions. 1¥pes, dressings.

- amerging lrends.

HM 13: Food Production Foundation - [ {Practical)

< Understanding Personal Hygicne & Kilchen Hygienc O Grooming lor

Professional Kilehen — Do’s &Don't's (J Understanding kitchen Layouls.

1 Familiarisation with kitchen cquipments and loels

Fuels —Their usage and precautions 3 Kitchen First Aid O Handling Iire

s Familiarization. identification ol commonly used ingredienis in kitchen
(3 Preparation af Stocks, Mother Sauccs and at least Lwo derivatives caclL.
" Preparation ol Soups (Minesironc, Consommés, Cream Soups, Puree Saups.

Clear Soups. 3sques, Cold Soups. Cliowders and alhers)

Sugpesicd Rendings: :

- Accompaniments & CGiamnishes from wailer: Communicate: Fuller 1. Barric &
Jenkins -

- Cooking Essentiats for (he New Professional Chel

- Food Praduction Qperalions: Parvinder S Bali, Oxford University Press

- Carder Chie[By M ] Leto& W K H Bode Publisher: Butterworlh- Heinemani

- Modem Cookery (Val-13 By Philip E. Thangam, Publisher: Orient Longman

- Practicul Cookery By Kinton&Cessarans

- Practical Professional Cookery BY Kauffman &Cracknel!

- Prolessional Cooking by Waync Gisien, Publisher Le Cordon Blen

- Purchasing Selection and Procurement for the Hospilahty [nduslry By Andrew
Halc Feinsiein and John M. Stefanelli -

- The Professional Chef: Le Rol A. Polsom

- Theory of Catering By Kinton&Cessarani

- Theory of Cookery By K Arora, Publisher; Frank Brothers

HM 14: Food and Beverapge Service Foundation —1 {Theory)

Course Contents: |
Unit—1 Food and Beverage Services: - Introduction, Coucept, and Classi[icaiion

of Catering Establishments, their importance; Personal Hygiene. Uniform &
Grooming Standards, F'&D Service Outleis & TFamiliarisation wilh their
Layouts{Tea Lounge. Coflee Shop, Restaurant, '
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g::;t;lﬂg,_ﬂlsz Ef[m[:l"criﬂ]' Hicrarchy of F&B Scrvice Deparlinent, F&B
Service Brigade, Modern Stalfing in various hotels, Duties l N

. of various employees in P& Service, Lhei 3 utics & Respansibilitics

Uit Service with olher dcpunmcm;nmh Lheir autribules; coordination of F&B

It — 4 et 5] : i

E?ﬂu;;'?cr'tu.n Equipments, Fuels & Safety: Food ServiceLquipments

ThuirlL]J?l“?n&:Du?cnpt“:!n' Usape, U[_:-T-ccr:p and Storuge, Food Service Tﬂnlzl

Types U;:%;_ mi:;LP& Malplcnancc. Side Stations. Safety Pracedures, Fucl :

s, Usage recautions while Food Service. Fi Iy =

p = : : c. Fire. Safely & Emergency

Errnucec-im::c‘:. Introducrioa. Types and handling fires and dm]“?rg:ﬂ}:?

Unit =3 Food Servi il o

: in?:?udl:tr‘snggﬂi'l: :['ahle Crackery, Cuilery, Glassware (Bar Glassware not

Menu UESig:S I;]:Enm' S-WEClFErS" Menu —Concept, Types, Salient Features

. s, Presenting of Menu, Layout ol Table, Napkin F 5 '

_ h.::lhfgr“;c-" : Ln!m{lu‘ctinn, Classification ol Services, Usage ﬂndl Service

s, Preparntion,for Seryices, Mis¢-en-place and Misu-cll-sécnc

'mn"l - L L) - .
gement and, setting up of slation, Par stocks mainlained wi each side

. zllfl:i:h;;réigurs I;:rl"nnncd while hoiding a sistion. Method and procedure
- st order, emerging trends in Food Scrvices i
LI.M, 15: Fﬁuﬂ nu?d,ﬂf:verngc Service Fnundnﬁi}n_— | {IE’r:-aa:tin:ﬂI::Ind Falient featares
: rr:] fg;::izcl}nd][n[% Pcrsuna! Hygiene & Faod Scrvice Hygiene O Grooming for
nal Food Service — Do's &Den’1's O Understanding Food Scrvice

. QOutlets, .

. Eﬂglsllqtl:lﬁaf ion with Food Service e;:]uipmunts and tools

_:_ o eir usage and precantions while deali 5 o

e Hindling Fire-and Emergency Procedures et eninte Cubes

. ElT;:i:ﬁ:ll?&EEHﬁcm ion of crockery. cullery, hollowware, Nutware and
. Creamy Soups, Purce S“Lts D Services of Soups (Minestronc, Consomms.
‘and others) .0 U .:lL oups, Clear Soups, Bisques, Cold Soups, Chowders
nderstanding Service Mcthods. Setting up of Side Station,

Table Layouts, Napkin Foldi _
Sugpgested Reading: pkin Folding and Presenting Mcnus.

| Eingis& Bevernge Service - Dennis R.Lillicrap, & John AL Cousincs. Publisher:
: Egzgiléuvcmgc Service anagc'mr:nl—ﬂriun Varghes ;
poo everage Service Training Manual — Sudhir Andrews. Tala Me Graw
: 'Eﬁ::;l ic?iivnc?g:gc;icg Lillicrap& Cousins, ELBS
: ervice- Brown, Heppner & Despan

:* Ihﬂdcnu Planning-JaksaKivele, Hospitality ress
. odcrn Restaurant Scrvice- Jobhn Fuller, Hutchinson

. Professional Food & Bevera ' |

- ge Service Management— Bri

; . The Rcs_laumnt (From Coencepl to 'Dpcmliung} ot Brian Yarghese
The Waiter Handbook By Grahm Brown

HM 16:Accommodation and o 2 |
Course Contents: : Front Office Operations Foundation — I (Theory)
Unit =1 Accommodation s : ' ' g
ector: - Introduclion. C s
& i : . . Concept, and its imporiance; Typc
Hﬂtl:t:;lss i’lrll:lﬂzﬁlﬂf-r I?n:]',:]s an dlf{‘cre_nl basis; Star Cutcgnrifmiunﬂ I?[erl.:z?;
in India, Orpanisation Siructurc of Hotels; Origin, growth

M.D.S.U. Syliabus/ Buachelor of Hotel Management/11

and development of Hotel Seclor in India{11C, The Taj Group. The Oberol
Group}, [Foreign Fotel Chains in India - Hilton, Marriott, Hyatt

Unit —2 The Guest Accommodalion: Guesl Rooms, Types. Layauls, Salient IFealures.
Description, Guest Room amenitics. supplics and services, [loors, Room
Name List Putierns, Guest Elevators Floor Pantries, Guesi Salcly on Iloors,
Ciuest Safely Procedures during Firc, cmesgencics

Unit—23 Hotel Fronl Office : Front OfMice Introduction, Funclions and its imponance.
Dillerent sections of the front oflice depariment and Lheir layoul and
imparlance — Reservalion, Reccplion, Concicrge. Bell desk, Lobby,
Telephones, Casliier, Inter and Intra- depariment coordination. Orpanisation
siruciure of Fronl Oflice, Key Resp onsibilitics. Job Descriptions, Attribules
ol Front Ofhce Personnel, Uniform and Grooming Standards.

Unit—4 Hatel Housckeeping: Introduction, Meaning and definition Importance of
Housekeeping, Sections of Housckeeping, Responsibilities of the
Housekeeping deparlment, 3 carecr in Lhe Housckeeping department.
Housekeeping Department: Drg,ani?ﬂl.inna'u framework of the Department

' (I.,nrgchc[liunﬂSrnull lHotel}, Role’ of Key Personnel in 1ousckeeping, Job
Description and Job Specificalion of stafl’ in the department, Attributes and
Quatiics of the tHousekeeping stafl - <kills ol a good Housckeeper, Inter
departmenlal Coordination with more cmphasis on Front officc and Lhe
Maintenance depariment, Hygiene and Grooming Standards of Housckecping

I*ersonnel
HM 17:Accommodation and Fronl Office Operations Foundation —1. (Practical)
o Understanding Personal Hygiene Grooming Standards % Underslanding
Layouls of Front Oflice and HouscKeeping,

o Familiarisation with cquipments and wols ? Rooms layoul and standard
supplies. (Amcnities) ? DO’S and Don'is [or aew cntrantsfemployees in the

front office 7 Hotel (erminology :

Note: For focused inpuls of accommedation the practical hours may be splil

up i.c first Two [or Front Office and nexl Two lor Housekeeping, thus

completing 4 practical lab hours per week of two credit equivalence,

Suggested Readings:

- Hotel Hostel and Hospilal Housckeeping — Joan C Branson & Murgarct |

Lennox (ELBS).
- Hote! House Keeping - Sudhir Andrews Pubisher: Tata Mc Graw Hill.
- Hotel Housckeeping Operations & Management - Raghubalan, Oxford

University Press.
- Housckeeping and Fronl Office — Joncs

- Secunty Operations By Robert Mc Crie, Publishe: Butterwa dh— Heincmann

- . The Professional Housckeeper — Tucker Schucider,; Wilcy Publications
- Front Oftice Tmimng manual — Sudhir Andrews. Publisher; Tata Mac Graw
Hill

- " Managing IFrant Office Operations — Kasnvana& Brooks Educational
Institution AHMA - Frant Office — Operalions and management —
Ahmed [smail (Thomson Delmar).
- Managing Computers in Hospitalily Industry = nicheel Kesav ana&Cahell.

-  Front Office Dpcratinns—{:nlin Dix & Chris Baird.
- ¥ront Office Operalion Management- S.K Bhalnagar,

Brothers
- Maosnaeing Front Ofhce Operations By Kasvané Brooks

publisher: Frank
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Scmoster — LE

11V 21: Environment Scien
ce (syllabus will be samc as in ¢
R rf:;.; grnﬁraTmcF?f WM DS University, Ajl'l'l'Er; n relevant paper of BBA
. T Productio ] ?
G (ca e n Foundation -11 {Theory})

Unit—1 Nlet v :
ng?ﬁssgfﬂﬁ?:g"égr-i 2 .Lnlr?dzlPtlan. Definition. and its importance: Types-
o NE- ing. Frving. Steaming, Siewi NI
Rﬂ ; Nl r A pt E" IL\""IIHE-\ ] 'l-]tl.c-hln['__ .I':'l 3
i dﬂl?é:,?f.; E*T&Efaﬁ E“;ﬁ:‘;ﬂ- Bral Smg_ttmking wilh Microwave, o w.:n{::!‘ll]?ii‘
y Ciichens, ¢ such medix. MACCT Siandards and Prolcssional
nit—-2 E -
u?g;é; "E:';’f.’:.“d Meat: Eges - Introduction, Usage in Kilchen, Structure
pmpnmhlinn g;lblcﬂtnn, Glradlng.nf Eaps. Types, Selection. Storage and
Classification Src]a r?E".dES_t‘ES."‘"llh cegs. Poultry and Game: Introduction
prﬂparatiluns .=Mﬂ “F"ﬂ“ {-ﬂlcr[m}. Cuts of Poultry, Yicld and simple [ndim;
' (Bovincs. dvingzlﬁrﬁhﬁ?wu“‘ selecljon and grading, Classification
. Tandling: : vines), Catcgorics, Culs nf Meal. Storage and
nit —3 Fishesi T : '
1=1§1:E ]élhf:?r[:{s‘}:lg’i‘ Iﬁ}rnducu.un. T}'pcs. Purchasing, Storing Considenilions
Classical Prepars heir Classification, Cuts of Lish, Popular Specics of Fish.
{jiit 14 Vegorable TETITEGEE of Fish, Cofimon cooking methods used lor sea f‘n.;,d'
Shangs e l_Huuker}':_lmmduclinn, Vegetabies, Pigmentand {jmuu;
h}"gicn-;‘as = US cal on ujcguluhlus;, Culs of Vegelables, nutritional and
Patatocs D?fc s. Some Indian Cuts on vegetables: Broccoli, Cabbage
" dmlrziﬂ“g, S“[:;lngl:lr. Cucumber, Tomatocs, avocado B::#.:lr::ml, Fn:sﬁ:ﬂ
I . DOltie s : . ) _
Turnips . ourd. Pumpkin, Okra. Colocasia, Spinach, Currol,

HM 23: Food P i -

Practical rlnduclmn Foundation -H {Practical)

l:l U e . D

it St e o sl b A

n—-Dos&Den't’sJ U R B

Eﬁﬂkrﬂ'ﬁl Preparalions :Preparation ::lnl‘: nderstanding lEggs and their simplc

';g;;ﬁfg“ boiled cpgs.  ofriedcggs. v Poached eges

0 Familarisation v a Omelet’s (Plain, Spanish. Stuffed)

Coaking O W‘U“ ‘-‘I;Hh* Fnull_r}", Meals & Fishes ~ Their Simpie Cuts and
: getables —Their usage and ceoking precautions [ CL}.[I& of

vegelables
. Juliepne
5 Jardiniere
=5 Dices
v Cubes
. * Macedoine
. Paysanne
) . Shredding - Mire- poix
o Blanching of Tomatoes and Capsi : 9 '
: Bui-[ing Cpateacs, pf;.;;um. ? Cooking vegelables:
: Frying {Aubergine, Polatocs)
: Su.':a:rning, (Cablage)
: Braising (Patatoes)

Braising (Quions, cabbage)

Suggested Readings: _
- Accompaniments & Garnishes rom wailer Comimunicale:

M.D.S.U. Syllabus / gachelor of Hotel Management/13

Simple Vegetable ndh Meat Cookery [ 1dentilication of Lypes ol rice variclies
& pulses. 7 Simple prepasation of Boiled rice (Draimng & Absomptlion}
method. D Fired rice. ? Simple dal preparation 3 Wheat, products Hke making
chapattis, parathas. phulkas, Kulchasépuris.

; gimple Breiklast Preparations: O preparation of purid Bhaji. All
Cholal3hawra. O Preparation of Continenlal Breskiast

o Paratha

Fuller . Barric &

Jenkins
Cooking [igsentials for the New Professional Chef

- Food Production Operations: parvinder 8 Bali, OxJord University Press

- Larder Chef By M i_ctod W K H Bode publisher: Buttenworth- [Heingmann

- Modemn Cookery (Vol- 1) By Philip E. Thanpam, Publisher: Orient Longmiti

- Pructical Cookery BY Kinton&Cessaran

Practical pProfessional Cookery By Kauffman & Cracknell

- Professional Cooking by Wayne Gislen, Publisher Le Cardon Bleu

- purchiasing Selecuon 2nd Pracurement lorthe [ospitality Industry By Andrew
Halc Feinslen and John M. Srefanelli

- The Professional Chel: Le Rol A. Polsom ‘

- Theory of Cutering By Kinlun&Cussnrani :

- Theory of Cookery By K Arord. publisher: Frank Broihers

HM 24: Food and Beverage Serviee Foundation-11 (Theory)

Course Conlents:
Unit—1 Non Alcoholic Beverages &Mocklails: Iptroduction, Types {Tea, Coflec.

Juices, Acrated Beverages, Qlakes) Descriplions with detailed Inpuis. their

origin, virielics. popular prands, presentation and service Lools and techniqucs.
and Scrvice

Mockiails— tniroduction, 1ypes, Briet Deseriplions, Preparation
Technigues

Unit -2 Coffec 5hop & Breakfast Scrviee: jntroduction, Coflec Shop, Layoul,
Siruchure, Rreak fast: Coneepl, Typues & classification, Breaklost gervices in
jlotels. Preparation [or Breakfast
Services. Misc-en-place and Mise-en-scenc, arrangement and selting up of
iahles! lroys, FFunclions pcr['nrn1cd whilc on Breaklast service, Method and
procedure ol1aking a gucsl order, emerging trends in Breakfast Services and
galienl fealurcs. :

Unit - 3 Food and Beverage Services if Restaurants: - {niroduction, Concepl of
Restaurant, Types of Restaurants, their salient features; Selup of Reslaurants
and their Layouls, Restaurant Teams Drganisal.iﬂnal Sueuclure, Modern
Qiaffing in various hotels, Method and procedure of receiving guests. laking
gucst ordars, Seryice equipment nsed and its mainlenance, Coordination with
housckeeping lof sail linen exchange, Physical inventory manthly of crockery,
cutlery, hinen ele., Equipmenl. [urniture and fixturcs used in the restaurasl
and their use and maintenance, Theme and Speciality Reslaurants, Celcbrity
Restauranis.

Unit — 4 Roomn Service! In Reom Dinning: lntroduction. Concepl of Room Service/
in Room Dinning, Their Salicnt Features, Understanding Guest expeclalions

in Room Seryice, Room gerviceEquipmenis, Set up of Trays & Trolleys,
Upkeep and Srorage. Service Tools, Clearance. Presentation of Bills, Room
Service Dos & Don'ts. Mim Bar Management 1 Guest Rooms, Guest

Iperaction - Have a1 lave nous.
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HM 25: Food and Beverege Service Foundation-11 (Practical)

ok who

Suggeste

Underslanding Non Alcoholic Beverages, Types & Scrvice Techniques
Guesl Interaclions while on Food Service — Do’s &Don’('s

Understunding Mockrails, Their Presentation and Services { At least 1en
lypes of Mocktails) _

Breaklast Scrvices: Types., Breakfast Layouts, Menu Knowiledee, Table
Services, Clearance & Acknowledping guests,

Familiarisation with Food Service in Restaurunis { Receiving Guests, Table
Layouts, Complimenting lhem, Presentation of Bills, Dealing with in house/
residential guests)

Reslaurant Services — Their salient features, Table Layouts, Presenting Menus,
precautions while dealing with guests, Comrmitments with guests, Food Pickup
Pracedures, Clearance and Dishwashing Procedures

Room Service Practicnl, Taking of Orders, Delivery of Food Services,
Identifying Room Service Equipment, Imponiance of Menu Knowledge for
Order-teking (RSOT functions/procedures), Foed Pickup Procedure, Room
service Layout Knowledge. Laying of trays for various orders, Pantry Elevator
Operations. Clearance Procedure in Dishwashing arca., Room service
Invenlories and slore requisitions

d Reading:

FFood & Beverage Scrvice — Dennis R.Lillicrap. & John A. Cousincs. Publisher:
ELBS -Iood & Bevernge Scrvicel — Sudhir Andrews, Tata Mc Graw Hill.
Food & Beverage Scrvice Lillicrap&: Cousins, ELBS

Introduction [ & B Service- Brown. Heppner & Decpan

Medem Restaurant Service- John Fuller, Hulchinson

Professional Food & Beverage Serviee Manapemenl — Brian Varghese

The Restaurant (From Conecept 1o Operation)

Semester — H %

HM 26: Accommodation & Front Office Qperation I (Theory)
Course Contents:

Unit~ 1

Unit-lz

Unit —3

Cleaning Science:Cleaning Apenss,Characteristics ala good cleaning agent,
PH scale, Types of cleaning apent, cleaning products {Domeslic and
industrjal), Cleaning Equipment:

Types of Equipment, Operating Principles, Charactenstics of Good equipment
(Mechanical/Manual); Sterage, Upkeep, and Maintgnance ol equipinent, Care
and Cleaning of Different Sufaces: Mctal, Glass, Leather, Rexene, Ceramic,

'Wood, Wall and [oor covering. Stain Removal.

Housekecping Procedures: Cleaning Schedules, Cleaning Melhods, Briefing,
Debriefing. Proceeding for Days work, Keys & Their Classilication, Invenlory
of Housckceping Items, Indenting from Stores, Housekecping control desk:
Imporiance, Role, Co-ordination, check list, key conirol. Handling Losl and
Found, Forms, Forms and registers used in the Control Desk, Paging systems
and methods, Handling of Guest Requests, General operations of coalrol
dask. '

Basi¢ Front Office Operations: Front desk operutions & lunctions,
Equipmenis used at [ront ofTice — Reom Rack. Mail Message, and Key Rack,
Reservation Racks, Information Rack, Felio Trays, Account Posting Machine,
Voucher Rack, Cash Register Supparl Devices, Telecommunications
Equipments, rooms and plans, Basis of Room charping, Tarill fixation,

llabus / Bachelor ol Hotel Management/ 15

ion: Concept, importance. {ypcs.

; i booking,
» of 1ak rescrvallon, 'D'«.rc.r [
dut= SLISERE Qources, ISSUCs In handling

M.D.S.U. Sy

Introduction 10 th

channels and sys _ akineg
an:u:ndmcnl*s and cancellaiions. Group RRescihve

L] ™ d'li.n L]
pTOUDS Procedure for gucst check M, ml\d bfl}%_géﬁ:zﬂﬂnis & Balhrooms.
: e Cleaning
2 Room Servicing: C

der Maintenance/ V1P
Daily clcaning ol (Qccupied/ Unde

: alic edures). ]

raoms (Systemalic Praccdul e

1 Cleaning, Weekly Cleaning fopring Clcmlﬂﬁ-nﬁ I:-'nnngms,
i Systcm & procedures invoived, Formsi .
;upp'.ics. and amenities, Usc of Foundations —11 (Practical)

: . Front Oflice UPW“H“'_' : 5.
HM 27: Accommodaton jfal;;:{;:]l‘-lﬁﬂliﬁn wilh clcaning cquipments and agen

lems. Proce

Depasture/ Vacanyt/

rvice/ Tum Down Service.
Replenishment of Guesl

. I n . i d 'Ir
1. ldent ﬁcnn?giﬂd}cmm suplaces ¢.g. Windows. lnbletaps, 11;131:;;1.:5(, (rames unde
2. E::ET:E :arpcl metal surfaces. tiles, n;nrh]n:; illl:'lpdi iﬂ;:} -:,cdun:-S TG
: ' : ic1fousekecping L
3 Developan undcrslandl_;:% f;;l&hﬂé‘;u“ 4. Key Control, Forms & Repisters al
: : Ky

De Bricfing. dealing W :
Control desk al Hou sekeeping

' ' Aiarisation w
dentificaton and familiansatien
dé i."%ki'll (o handle front desk npcratmr:lfl._
and gr(}UpS] including baggagc han mic on-
6 Qkills 1w handle o ielephones at the yeeep
7
8

ments and Pcrforma’s.

e ns, gucsl arrival (1T

. pucst reservatio
received record MCSSAEes.

A | groups) o ‘
QLills to handlic guest departure (fils and & p Jr— T -
Preparalion and slu

chart
g. - Raleplay:

dy of countries, capials, ¢

arman apening the daor and saluling

a. At the porch, Guest driving in Do

gucst; Calling pell boy .
b. At the Front Desk: Guest arriy

ucst interaclions. | n
C. %ewicing of puestrooms, placing/ replacing

ing; precting & offering welcome drink uud

pucst supplics and soiled

¢ 1irst

o] hours may be split up 1. o

' raclic _ 5
Note: For focused inputs of accommodation (K P hus compieting 4 practical |

T skeeping, 1
Two for Front Office and next Two for Housckecping
hours per week of lwo credit cquivalence.

Readings: | o
Sugg.estedHnm Hoslel and Haospital Housekeeping
Lcnnux{ELB‘S:}. _
l{olct Housc kheepini
Hiotel Housekeeping

University Press. fones | |
i Front Office —0R ‘ —
Hnus'clicﬂpgguﬂsﬁdkﬂcping Operations —~ I“:da_rgun,l K.ﬂpp:h%%};:n i
T;:‘lm;‘agl_nﬂgmll ?uimugumcm of Housckeeping Opcralions : ‘
rolgssion

' s, Wiley Publications el
Maoctin &Dﬁfa'ﬂf:ni%; ;:;;m ¢ Crie, Publishe: punenvorth— Heinem
Secunty |

sder. Wiley Publicalions
: o — Tucker Schneider,; "'i'"-fl | 1
s pl:l?}gism'}ipr?i ::2; iﬁ:ﬁi Sudhir Andrews. Publisher: Tata Mac Graw
Front OtlcC : :

Hili

_ Joan C Branson & Margarel

' sraw FI1L
— Sudhir Andrews pPublisher: Tata Mc Graw Hil

d
Operations & Managemenl = Raghubalan. Oxlor
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LI
-

Managing Front Office Operations — Kasavanad Brooks Edocatianal
Institution ALIMA - Front Oflice — Operations and managdment — Aled

lsmail { Thomson Delmar).
Fronl Oflice Operations — Colin Dix & Chris Baird.

Brothers - Managing Front Ofice Qperations By Kasvande Brooks

SEMISTER - I
Industrinl Exposure
Duralion of Exposuic: [5-[8 weeks

Leave Formalities: 1 weekly ofTand festivals and national holidays given by the hotel 10

days medical leave supporied by a médical certificate. Leave luken muslt be made up by
doing double shills or working on weekly offs. Allendance in the training would be
calculated on the basis of Certificate issucd by Training Munager/ HR Manager/
Concerned Oflicer of the unit trined in. Industrial Exposure will require an inpul of

90-100 working days (|15 weeks x 06 days = 90 days). The training in L1 semester
necessartly needs 1o be in an approved hotel equivalent to three star or above/ FHleritiae
or olher such good property. Prior writien approval needs 10 be taken [tom the
prograimme coordinator/ Convenar/ 11.0.D for Industrial exposure [rem parent Instilute.
Training Schedule: I semester

Housckeeping: 34 weeks: Fronl Oflice: 2-3 weeks; Food and Beverape Service:d- 3
weeks ‘

Food Production: 4-5 weeks; others (In (he arcas of Inferest) Floaling weeks may be
availed

Tolal weeks: 15-18 weeks. The Units imparting industrial exposure shall conducl
formal induclion sessions und emphasis on personality skills while acquainting the
lcarners with skills olirade. It may please be noted Lhat for this semester he number off

marks is 350, Being practical oricnted the numnber ol hours inpul per week comes as 4
hours per week,

Academic Credils for training shall be bascd on follgwing

Log books and atlendance, Appraisals, Report and presentation, as applicable

All trainees must ensure that the log boaks and appraisals are signed by the departmental/
sectional heads as soon as (raining in a particular department or section is compleied,
Trainees are ulso advised 10 make a report tn all [our departments in [ semesler on
completion of training in that respective departmenl. A PowerPoint presentation (based
on the repor) Should be inake, This will be presemed in front ola seleet panel from the
mmstitute and the industry. 1t should be moade for duritien of 10 minutes. Marks will be
ewarded on this. The presentation should express the student’s experiences in ihe

depurtment and what has he learned/ observed, (Refier to What ro Observe Sheeis for
mare details. } '

The Training Report will be submitted in the form specificd a8 under:
a) Thetyping should be done on both sides of the paper (instead of sinple
side printing)-
b) The font size should be 12 with Times New Roman lonl.
¢} The Training Report may be typed in 1.5 ling spacing.
d) The paper should be A-4 sizc.

e) Two copies meani for the purposc ol evaluation may be bound in
paper- and submitted 10 the approved authority.

Managing Computers in Flospitality Industry — Michael Kesavana&Cahell.

Frout Oflice Operation Management- S.K Bhatnagar, Publisher: Frank

MLD.S.U. Syllabus / Bachclor of Hotel Management /17

o hestial frginitg 1o the fuerdiy
Srricdents hove (o subnil the fulfnwing o eampieiion of industrial fraining io ! f
Sl Sh
coordinaior ol (REMSHIE”
Lopbook.:
Appraisal: o _
A copy ol Lhe training certilicate.
T Report | :narliments,
't Report in ail four Depar ! | o o
Pmucfl’uim presentation on a CD. based on the LralMInE repor
Altendance sheet.
g I ] Sours - »dit Distribution

FFor distribution of marks reler 10 details on Coursc slrucl.xfru“ ;.r:-ﬂ:::?_-::;nuj i
‘ . sirial L .. aparl [rom canying LY 10Ds,

L the wenure of indusirial Exposure. ahart rrying okl 67 s i
Errli1i:::r; are supguested 10 make the following observations In the depart

L L& t = 11 : |
internship:
G S i i Industry exposurc
Paper HM 31: Food Production Operations — In \
WIHAT TO CBSERVE
Food Produclion _ N
arca & Lavout of the l~_ulchﬂn
Study of Standard Recipes
3 [ndenting. Recciving & Storing ) nines
ing inations and scas
Preparinge of batlers, mariatioll ‘ e

g .F\I'.pcms ?:-i‘ meal and bulchery slems {_Muuon.l poullry, beel, [ish }
6. Daily procedurc of handover (rom shili Lo shifl
=
B

~I BN

M -

Recipes and meihods of preparation of all sauces 4 time scheduling
Quanfilivs ol preparation. weekly preparations and Lme -

9. Slock preparation and cooking time involved
' Cutting of ail garmishes o

1? Tmnpcgrﬂmrcﬁ and propcr usage ol nl‘l equipment _—
12. Plaw presentations lor a1l room service end a laca

| “leyning and proper upkeep ol hot range ‘ L
jl\i E?l;:::l]r:;i#cqs m?d proper upkeep of the kitchen arca and all equipment

| ' vesh jui eel lime / oranges

Yield of fresh juice [rom sweel lime o N
12 Sl;ruﬂc ol dillerent mise-cn-place — (Raw, Semi-Processed)
17. Bulk preparations
18. IFinishing ol bullet dlslj]us e
incs of ot least 10 1250 MOVINE .

123 [!‘J:-‘icics:.EZn-plﬂcc for: A 'n Carte Kitchen & Banquel Kichen
21.. R echau [T L.efover Cooking

er — 181 | | S

?"1211:11:?[[!]'&1 12: Food & Beverage Service Qgerations - Industry Expo
ilitics : DSE.

?hNQUEﬁﬁ“ is banqueling — the need 1o have banquet factliics, sCOpe purpose
- ments and price struclures
Types of banquel layouls | |
.l‘}-:r[;cs ol banguel equipment, furniture :ﬂl‘ld ﬁ::..l.l.lri:':sw:l
T:_'u,"pe':.‘- ol snenus and promaoltional material mantainc
Types of functions and services _ . P
':.“?:urp-_-'.:.td}' slafling i.c. aumber af seTvice personnel required for ¥
functions.

Gy Lh & L3N
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7. Safely practices built into departmental working

8. Cosl control by reducing breakage, spoilage and pillerage

9. Te study different promational ideas carried out lo maximize business

10. Types ol chafling dish used- their dillerent makes sizes

11, . Par stock maintained (glasses. cullery. crockery ¢lc)

12, Slore room — stacking and [unclioning

RESTAURANTS

1. “Taking orders, placing orders, service and clearing

2. ‘Faking handover form the previous shill

3 Laying covers, preparation of mise-en-place and arrangement and setling up
of stalion

4, Par stocks maintained at each side station

3. Functions performed while holding a siation

6. Method arid procedure ol taking 2 guest order

T Service of wines, champagnes and especiatly food items

8. Service equipment uscd and ils maintenance

9. Coardination with housckeeping for soil linen exchange

10. Physical inventory menthly of crackery. cutlery, linen ele. ‘

1. qurlipmenl, furniture and fixtures used in the restaurant and their use and
mainlenance

12.;.  Mcthod of [olding napkins

:;iﬂ Notc proprictary sauces, cutiery, crockery and 1he timely pickup

L Bar setup, Misc-gn-place preparation, StoTage facilities inside the bar,

Decorative amangement 1o liquor battles

2 Types of glasses used in bar scrvice and types of drinks served in each glass

3. Liaison wilh & b controls for daily inventory

4. Spoilage and breakoge procedures

5. Handling of empty bottles

G. Requisitioning proccdures

T Recipes ol differenl cocklails and mixed drinks

8. Pravisions ol difTerent bypes of garnish with different drinks

9. Dry days and handling of customers during the same

10. Handling ol complimentary drinks

1. Bar cieaning and closing

12. Guest relations and managing of drunk guesis

13. Inter bar transfer and service accessories maintained, and preparation of the
same before the bar opens

14. Types of parnishes and service accessorics maintained, and preparation of
the same before the bar opens |

15. Ta know the different brands of imporied and local alcoholic and non-alcoholic
beverages

186. Bar salesmanship

17. KOT/BOT control

18. Coordination with kitchen fos worm snacks

19. Using of draught beer machine

20. innovative drink made by the bar tender

ROOM SERVICE/INROOM DINNING

1. 1dentifying Room Service Equipmenl

M.D.S.U. Syllabus/ BnchuluruanlEl Management /19

Importance of Menu Knowledge loF Order-taking {RSOT [unclions!
procedures)
Fuad Pickup Procedure
Reom seeyice Layoul Knowledge
Laying of lrays [T various orders
Pantry Llevalor Qperations
Clearance Procedure in Dishwashing ared
. Rouvm service Inventorics and store Cequisilions
: Floor lan of the guest [loors
10. Serving Food and Beverages in rooms
1. Operating dispense 3ars
Semester — 111 _ | |
PAPER HM 33: Accommodation and Front Office Operations — industry eX]IOSUre
WHAT TO OBSERVE
ACCOMMODATION OPERATIONS

I

© o~ ;o

ROOMS . _

1. . Numbher ol rooms cleaned in ashiit

2. Time laken in making bed | - | 1

3. ‘Thoroughly observe the cleaning cquipments and detergents / any other
clewning supphes used _ '

4. Observe all puest supplics kepl in gueslroom balhroom. U.ndcr:-'.lnnd the
procedure [or procurement and replenishment of gucst supplies.

&. Study the systematic approach in cleaning a room and bathroam _ﬂnd the
various checks made of all guest [aeilities €.g. welephone, channel music, A/C.
T.V.clc . o o

6. Srudy he Tlousekeeping curl and all 1¢ems stocked in il Note your ideus on

(s usclulness and  cfficiency o
Obscrve how woodwark, brass work ur¢ kepl spotiessly clean and polishe

-:; Observe procedure for handling soiled hmen &. Procurcment ol fresh linen

9. Observe the procedure for Freshen up and Turn down service |

10. Observe raoim layout, color (iemes and furmishings used in various calegortes
and Lypes

1. Carpel brushing and vacuum cleaning procedurs ;

12. Windowpanes and giass cleaning procedure and frequency

13. Observe mainlenance of cleaning proceduse and freguency

14. Understand policy and procedure for day-10-day clcaning,

15. Observe methods ol stuin removal

16. Understand the room alicndant’s checklist and f]thcr_ formats us:::-:.l

17. Observe handling of gucst |aundry & other service (like shoc shine cle.}

THE CONTROL DESK

1 Maintenance of Log Book |

2. Understand the functions in different shifls

3. Obscrve the coordination with other depariments

4. Ohbserve the area & span of control

5. Observe the handing of work during peak hours o

6. Obscrve the formats uscd by department and study Various records maintained
i.JBLIC h(};t]rzse:wc the duty and stafl allocation, scheduling of wark and daily bricting

P
1 - '
pi what (o jook [or while inspeeling and checking Public Area
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3. Imporiance of Banguets [unction praspectus

4, . Obscrves tasks carricd out by the carpel crew. window cleaners and polishers

5. Note Maintenance Order procedure

6. Swidy the fire prevention and salely syslems built into the department

7 Cbserve coordination with Lobby Manager. Sceurity and other departments

8. Observe the pesl control procedure and its frequency

Q. Study the equipment and operating supplivs used the procedure [or ils
procurement 10.  Observe Policy and procedures [ollowed for viLrious

_ cleaning
WHAT TO OBSERVE

Front OfMice o
- Greeting, meeling & cscorting the guest
Total capacity and (arifTs of the rooms
Location and rale of status board, different types of slatus’s imaintained
Special ralés and discounts applicable 1e groups, business houses. airlines,
VIP's cte.- :
) [dentification of kind, made and Lype ol reserviiion
g. ffiling systems and follow-up on reservations
i Types of pians and packages on offer
8
9

AN =

Forms and formals uscd in the department
Meaning of guaranieed, confirmed end waitlisted reservations

10. Reporis taken oul in he reservations department

11. Procedure of taking a reservation

12, Group reservations, discounts and carrespondence

13. How 1o receive and room a guesl

14, Robm blockings _

15. Sizc, sifuations and general eolour schemes of rooms and suites

16, Discounts available to ravel agenls, tour operalors, FHRATI members elc

17, Co-ordination of reception with. lobby, front oftice cash, informalion, reom
scrvice, housekeeping and telephones

18. . Guest registration. types of guest folios. wrrival slips, ¢-forms and their
purpose

19. 1{ow 1o lake check-ins and check-outs on the compuler

20. Various reports prepared by reception

21.  Key check policy

22. Mail & message handling procedures

23. Percentape of no-shows to calcuiate safe over booking

24. Group and crew rooming, pre-preparation und procedures

29. Scanly baggoge policy

26. Handlin of room changes / rale amendments/ date amendments/ joiners/ one
person departure/ allowances/ paid outs and all formats acecompanying them

27, Requisitioning of operating supplies

28. Handling of special siluations periaining (0 gucsL BHiEYance, requests eic

29, BELL DISK / CONCIERGE FUNCTIONS: luggage handling during check-

in & check-out, left luggape pracedures, wake-up call procedure, scanty
baggage procedure, handling of group bageape, mainienance of records, Errands
made, brielings elc.

30. TRAVEL DESK: coordinntion, booking, transiers eic.

e N e S e -
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semester — 111 3 .
?‘T}I::r YIN 34: Personalily Skills for Hospit

WHAT TO OBSERY L

sersonality Enrichment o . T
X :Jcruumine Fl’crqmm'. hygiene. Sacial und Busmess atd Dining LG

Body language, At ol good Conversation, Art of Intellipent Listening
‘tiquelies & Manners .
it - t:;ll:l,—:"l'l & Business Dinning Eiiquelies, Social & Travel Blguetles
| ality Development Strategies - N I
g El::;i:unic%:llinn Skills, Presentatiion Skidls, Public S‘?m“{lg:i:';: r
Speaking. importance and art of *Smiall Talk’ healore serious busines:

{d}) " fplerpersonal SI:LiHS
Pealing with seniors, collcagucs,
workers, Qwners cle at work P'!HCL‘
(e) Group Discussion
Team BBehaviour. how 10 -:m:cl. ;
don'ts, clarity of thoughts and its cxpression

alily — L.earning from Industiry

juniors, CuslOMErs. supplicrs, conlracl

vely conduct yourseld during, GID. do's and

Telephone conversation | | . < o aceen
] Thu;h rules, volce modulation. long, do's& don’1s, manhels«
PPresentalion | _
o Presentation skills. seminars skills n_}l-:, . pl;}‘ys .
{h} Electronic Communication Technigues: E mail. Fax.

ter — IV _ _
?“:;:E: IEIM 41: Tntroduction (o indian Cooking, (Theory)
Course_Conlents:
Unit — | Indian C
Indian Cuisine — Key featurcs.

raods of [ndia (At least onc simple (hrec COUTSC m _

India . North. Last, South, Scat and Ceniral india 11s

' 1 *Tndian Food, The gredl

ing: - duction. Philosophy ol Indmn_ \
S Repional inlluences on Indian Food. Pr_rpulnr_
em from cach region ol
salient [calures and

coking)-

Unit — 2 Condiments Herbs and Spices Used in India Cuisine: fnlroduction,
nl. — ]

- St 1 O T,

Condiments, Herbs and Spices used in Indian Cmsm“éf“lﬂlc?;:ﬁfm:lf
Aniseed, Asafoctida, Bay \eaf, Cardamom, Cmnaniﬁn, : E Fé ner. PoppY

.ceds. Cumin, Chilh, Fenugreck, Mace, Nutmeg, MUS Al rpMa.r' o

%-.Ld». Qa{Tron. Tamarind. r[‘urm;ric_.ll {Iiacl;{:;iﬂitlgﬂi.gnh R_edJChilH.

e Seeds. Stone Flowers, Dasil, B - s
Redusal) Varlous ways of usin spices, their storage and USTES TEE
it —3 Masalas Pastes and Gravies in Inﬂf““ cooking: l“.[;r "mhd Wwet
= F".-_-'.I.cs.'lnl:'nducliunu Types, Blending of Spices, Coneen: D{jgngd::rﬂlim‘lﬁ.
h‘;ﬂSE'I:;'].S. Pastes used in Indian Cooking, P_urchusmg. S!urml%c S i
Basic Indian Gravies: Intraduction, Gravies and Curnes. Keg .
1wy Preparalions. . _ A JON: n
Tnit— 4 (é?ml:uzt;ifins and their usage in Indian Kitchens: _[ntmducll::r;i;zzl:in%
b Agcnts, Colouring AgEnts, Thickening Agents, T':f,‘dcrmg AGEIS:
m-!.:d A;arnmic h'gcnts, Spicing Agents in Indian :_\'.tcll}lcns |

Paper HM 42: Introduction to Indian Cooking- (prac u:r; ) 1 popular foods of
1 Understanding [ndian Cooking and Biepaiat \:?f:.h repion of India .

- India (Al least One Simpludt Eﬂc[:ﬁu::gi: 1?2151":‘:2:: E:"*lures and cooking)

1 T ik i - gt A Ea
- hmﬂ]?}..m}.: Sﬁ&:::;?iniucﬁ i indian Kitchen —Do's &Don LS
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3.

4,

. 3 - S 1 .
Undersianding Preparations of Masalas, PPastes and Gravies tn Indiin Kitchen
Preparation of:

(i} Makhni Gravy

(iiy Green Gravy

(i)  While Gravy

(iv} Lababdar Gravy

(v) Kadhai Gravy

(viy Achari Grovy

(vii} MaliKolta Gravy

(vil) Yakhni Gravy

(ix) Ycllow Gravy

(x} Koma Gravy

Familiarisation with, commaodities and their usapge in Indian Kilchiens with
the help of simple dishes preparations indicating Lheir usage.

Suggested Readings:

IFoed Production Operations: Parvinder S Bah, Oxford University Press
Larder Chel By M T Leto& W K H Bode Publisher: Butenwvorth- Heinemann
Modcrn Cookery (Val- 1) By Phitip E. Thangam, Publisher: Oricnt Langman
Praclical Cookery By Kinton&Cessamni

Practical Professional Cookery By Kauffman & Cracknell

Theory of Catering By Kintor& Cessarani

Theory of Cackery By K Arom, Publisher: frank Brothers

Semester — TV

Paper: HM 43: Food & Beverage Service Operalions — 11 {Theory)
Course Contents:

Unit =1

Unit—-2

Restaurant Planning: Introduction, Plonning & Operating various IF & B

Outlets and support, ancillary areas, Factors- Concepl, Menu, Space &

Lighting, Colors and Market, Restaurant Design icam. Restaurant Problems
and Guest Situalion Handling — (thumb rules). Ilosting Theme Funclions/
Lunches/Events, Preparation of Flamb'es & Gueridon Service

Buflet: [niroduction, Types, Buflel Sectors, Equipments Used. Fuctors,
Space requirements & Checklist, Buffel Prescnlation, menu planning. staft
requirement, Buifet Manngement. Function Catering; [ntroduction, Types of
Function, Function Administration & Orpanization- Booking Procedure,
Menus, Function contmcts, Seating Armangements. Other Calering Opcrations:
OHf- Premiscs Catering, Hospilal Catering, indusirial & Institntional Calering,

Airline & Railway catering, Home Delivery, Take away. Aflernoon& High
Teas: Introduction, Menu, Cover & Service.

Unit - 3 F & B Control- Overview: Introduction. Objectives of FF & B Conlral,

Problemns in F & 13 Control, Mclhodology of I & B Control, Personnel
Management in IF & B Control. Cost &

Sales Concepis: Definition of Cost, Elements of Caost, Classification of Cos,

~ Sale deflined, Ways of expressing sales coneepts. Cosl Volume/ Profit

Unit —4

Relationships (Bread- ¢ven anaolysis).
Budpgelary Control: Iniroduction, Objectives, Kinds of Budgel, Budpetary
Control Process, Stages in the preparation of Budgets. Budgeting for IF & B

.Operations

Faod & Beverage Control: Purchasing Control, Receiving Control. Storing
and Issuing Control, Menu Management: Introduction, Types of Menu
Planning Considerations & Constraints, Menu Casting and Pricing. Menu

M.D.S.1. Syllabus/ Bachelor of Hotel Management/ 23

Markeling, Tool.
144: ¥ age
aner: HIM 44: Food & Beverage CHYIRES
o Resiaurin Sel —ups of dllﬂun,nl L
Service al Afternoon & 1iigh Lcas
(uitel Lay —up. theme Buffets set up
| heme Partics | _
Role Plays & Situation handlin
Gueridon Service

1 I I .S.
Books “E:'P?;:;?;E{::ml control teclinigues In hotel S Calerimg Industry = Dr J.M
g I :

. i s i "'u"i q -
Newi - Food & Beverage Control By: Richard Kotas and Bemard Davis

Food & Deverage Cost Conlrol- Lea R Dopson, Wilcy Publishers.

Food & Beverage Management I3y: Bernard Davis & Stonc

il 1 lisher.
ood & Beverage Scrvice- Dennis R. Lillicrap. &John.A. Cousins, Publishe
00 :
-:: S . 1 ™ ™
LEE{] Eoi i i_ﬂﬂ h;ﬂﬂﬂ 'gcmlffln':::-u? *lrlljl'[]‘i::lrdﬂ‘rriﬁ"':ndrmvs. Tata Me Graw
IFoad & Beverage Service Traimns al- ¢

il _ |
{iotel & Catcring Costng &
- Introduciion IF & B Service-

?‘Emﬂﬁt:ll‘m—:; Accommodation and Front Office ﬂperml.iuns — I1 (Theory)
aper :

Course Contents: _ lanrino of
Unit- ! E{E::::gga:urd upkecp of Public arcas, (Lobby, Clozk rooms/ Restautas
i

s sces/ Lifts and Glevators/ Staircasc/ hm:'lr
hanaue Hul.lSi.adg:?rli?ju;;ﬁ’i;rg;ﬁls.:nl: Types of pesis, antml Prﬂi-.:‘d‘u?flh,
g?fﬂiﬂill:;iqﬁum' Concerns for safety and sccunty in 1Jousckeepllig

il . : " .
ﬂpcrﬁﬂnns, Concepl of Saleguarding, nssalsé riry and First Aid: Guesl
: ial Provisions {or Guests, Safety, decurtty difications. Public
Unit=7+30CH8 15 i d't'[‘u:rcnll:,rah'.ed-ﬂddt:dfcumrcﬁnnd modifica o
T.ﬂm fﬂi:.;;s u:n;ms restaurants, main entrance cC. added featurcs a
rcas: Wwash — '

[ - 5

] c.. 51

2 A ] usc,
2 Children. The Concepl and Impunancr?;ﬁ;f:i.r iﬁcz;ﬁgzﬁj&j};{{:}ihuc
= :dent report lorm), Security- : edures
Iyro L.L 5 m;nﬁl?;::k ul?ﬁsf: arcas. First Aid: Concept and Em-:r.gr:n_c); I:::L;:;Tiun
?ﬁﬂb}nﬂfﬁ*mk FiLs, Bums Fainting, Fracturcs, Scalds, Amf;usl:'::ms F;md e
ICAFL ATy o sclration: concepl, s ‘
; - Gtay with Hotel: Regis sor ol Guesls.
Mt oo ?:eg:r?:“ﬂcgi:;rﬂliﬂn form and C Form, No Shnws,ng;rrnm?ﬁ ; Tl
ﬂ{éssﬂgg Iiaudling Dealing with Guests Requests ansag m{]d e ‘ e
' e s ing, MEssage 2
.l ierge: functions; luggage, paging, ine techniqucs,

ELSEIP:S [Eﬁgziui foreign currency handling, Room selling icchnig

andli -
icating wi 1s. : : The
' Communicating with Bues ture Services at Front Desk:
'r . rture and Post Departurc os ffice
: Unit ~ 4 Th:sg:::lr[l:icsfgﬂ he guest ledgers, City ledger, “35 ini;dzzﬂ"::;:ﬁ? bills
' - UGS o2 g -ceipts, over and shorts, -
. . d ont, bank nct recelpis, laundry,
Eizgtft:;.::i If:;dlin: handiing vouchers of — room rate, food sales, laundrs
E Fl T

Service Operations — 11 (Practical)
nes & scrvices

i in Restauratit

1.
.
3.
4,
9.
6

Rudgets, RD- Roardman, Heinemann
Brown, Heppner & Decgan

Public Arcas: Cleaning Process,
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other puest services, miscellaneous charges, credil security meéasures, cash
and credil conirol. express check oul. early and late check outs, group
: . deparures, post departure courtesy services
Paper HM 46: Accommodation nnd Frent Office Operations — [T (Pracrical)
s [dentilication and familiarisation with cleaning of Public Areas in Hotels.

2, Develop an understanding aboul requirements of dillerent guests, witl: children,
business travellers, single woman traveller. diflerently abled (ravellers and
acquaini the learners with procedures like expression about sharing of hotel
services and facilities to guests, employees as brand ambassadors of hotels,
managing pucst interactions cilectively. :

3. Flandling puest Check - In | Repistration, Facilitation during stay at Howel,
Billing, Related Pertorma's.

4. skills 1o handle guesl acconnting and departure (fits ond groups)

9 Role play; [n ref to the theory syllabus

Note: For focused inpuls of accommedation the practical hours may be split up i.e firsi
Two fer Front Oflice and next Two lor Housckeeping, thus compleling 4 practical lab
hours per week of two credit equivalence.
Suppgested Readings:
- Holel Hastel and Hospital Housckeeping — Joan € Branson & Margarel
Lennox (ELBS).
- " Holel Hause Keeping — Sudhir Andrews Publisher: Tata Mce Graw [Hill,

- Hotel Housckeeping Operations & Management — Raphubalan, Oxlord
Universily Press,

- Housekeeping and Front Qilice — Jones
- Managing Housckeeping Opcrations — Margaret Kappa & AletaNiischke
- . Professional Manngement of Housckeeping Operations (11) Edn.) —Roher .

Martin & Thomas J.A. Jones, Wiley Publications
- Seeurily Operations By Roberl Mc Crie. Publishe: Butterworth - Heiremann

- The Professional Housekeeper — Tucker Schneider,; Wiley Publicalions
- Front OTice Training manuval — Sudhir Andrews. Publisher: Tata Mac Graw
Iill

- Managing Front Office Opcrations — Kasavana& Brooks Educational

Institmion AHMA - Fronl Office — Qperations and management — Ahimed
1smail { Thomson Delmar).

- Managing Computers in Hospitality Indusiry — Michael Kesavana&Cahel).
- Fronl Office Operations — Colin Dix & Chris Baird.
- IFront Oflice Operation Management- 5.K DBhatnagar, Publisher: Irank

: Brothers - Mangging Front Office Operalions By Kasvan& Brooks
Semester — 1V

Paper [IM 47: Accounling Skills for Hospitality

Theory :

Unit — 1 Accounting: Business Transaction and Basic Terminelogy, Need to Study
Accounting, Accounting functions, Purpose of Accounting Records,
Accounting Principles — Concepts and Conventions,

Unit —2 Account Records: Principles of Double Entry Syslein, Journal Entrics, Ledger,

Subsidiary Books — Cash, Sales & Purchase books, Bank Reconciliation
statemenit, '

Unit -3 Financial Statement: Bosic Financial Stalcments, Trial Balance, Preparalion

of Fina] Accounis, Basic Adjusiments Lo final Accounts, Methods of
Presentine Final Accounts Praclical Problem.

—_— -

. ———— _—

-_- o ——— - 5

Unit — 4 Depreciation Reserves and
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Pravisions — Meaning. basic Methods, Computer
Application- Preparation of Records and Financial Stalements

Baoks Recommended:

itali : ' ichiacl M Coliman _
sitality Management Accountmg, I‘:ﬂllc i ‘ o
T]I?:-:‘E]Iiﬂ.ct::;unlanc%* & Vinnnee — S Jain & K.[_,. Marang. Kalyam Publishe

Ludhiana R
[Hatcl Accounting Eamest B. Horwath & Luis Toth

[ ) q & ; Y
Hatel Accounting & Financial Conlrol By F}EI.H.D Cun_hﬂ &Gleson O
Cunha Publisher: Dicky,sEnterprize, K:ll‘idﬁ’ﬂ?l, Mumtlmjm N
Ilospilaliy Accounting — Publisher: Prentia Hall ppr:rl addle,
Newlersey
Accounting for Management, S | _
H;spimlit}'klr'hmncial Accounting By Jerry J Weygandl, Publisher

QNS _
Accounting, in Hotel &
Textbook Company o
Comprehensive ACCOUNIancy: SA Siddiqui o
A complete Course 1n Accounting Volume — 1, N.D. E:pp
Double — Enlry Book- Keeping, Rc, Chawla & C. Juncja

: A Vikas Publishing Housc
§ K Bhauacharya, e

Catering Induslry — Richard Kolas- International

- Iniroduciion lo Accountancy. T.S. Grewal

Semiester V . _ o
Paper 1IM: 51 In (uis course the student will have the opt

(AK(R)(C) [rom the following both for lhcgry and practica

jon Lo choose any one group
| pupers, theory and practicul

[Fom sarme Sroup:

. o L
A Repional Culsincs of h'_u:'.m

EB‘? Foad & Beverage Service Management — |

(C) Accommodation Managemenl = 1

Paper HM: 52 1n this coursc the student will have the oplion 1o clmn:s;::;ﬁﬂu::lﬂanurz
mlia’(mf{f_“:] (vom Lhe lollawing practical papers, the group will remal _

arcad.

: I e
A Regional Cuisines-ol Ir!clm

EB;‘ Food & Beverage Service Management — |
(C) Accommodation Management —~ 1 .

Paper HM 51 (A) Regional Cuisines ol India (Theory)

: tion,
Unit— 1 Cuisines of Kashmir, Himachal &Uttarakhand: [ntroducti

Geopraphical Perspectives, Briel Iislorical E-m:l:.gn:nuﬂ«::llt.j anrm:ﬁ;:sl:._:;:ji:
’ Salient Features of Cuisine ,Key lngrcdicr_us,_ Ij'upular_l'-'nu: s, % c:fs i C‘uhc-r
E’.pucini liquipments, Staple Dicts, Specialitics during Feshv
asions, Community Foods. ' _ _
it -2 gf::i::lﬂnlfuf Punjnht?Hnryﬂnn % Delhr 1ntrnd:ur.:unn,sf.‘il::ngl?‘:]:::lliil;
=B Perspectives, BricinsmricnlBuckgmund,ChumctunsucsﬁrFaﬂ; v
of Liu’.sin-:: JKey Ingredients, Popular [_-‘ﬂuds, '.S-f:'asnnz Dlﬁer dﬂmsmni
quipments, Staple Diets, Specialities during Festivals an -
ity Foods. - | y
Unit -3 {(:‘t;?:ilr:::::ri'ﬂajnsthﬂn & Gujarat: ‘mmduﬂtIE:H,SGIFEEEF:;E:-LEE?Eﬁlsl;nc:‘
" PriefHistori ; -ristics & Sall :
Brief Historical Background, Characterns O e
1 : | Foods, Special Equipments,
w Ineredients, Popular Foods, Scasona : , i
%TEIS Erpcccialilics during Festivalsand QOther Occasions, _Curn munity Foo
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Unit - 131
nit—4 g;;:}ssﬁsluf_lﬂnhnrnshlrn & Gon: Introduction, Geographical Perspectives
S |rs l:u.:lr.ru:ﬂl I?Jﬂckgruund. Characteristlics & Salient Features nFCuisim:!
Digm Epicllzl:ll:uzﬁﬂsgl:m?s, EI;EE'ISTJHEH Foads, Special Cquipments Smplu.:,
. ke “eslivals and Other O ions, C T
$n'pcr HM 52 (A) Regional Cuisines of India — I {Lljr'rni{t:?;s'll{l]}mh Fppminy oo
H“? h?cnus aboul 3-3 dishes per menu per slate ‘
ole: For focused inpuls Regional Th es/ Fesi
oart of autivity bused luaming.'. cme ll,um:hcsi Feslivals may be orpanised as a
Suggested Readings: '

Cuantity Food Production O dis : o
Universily Press p- and kridian Cuisine - Parvinder $ Buli. Oxford

- A Taste of India By Madhurlafferey - John Wiley & Sons

- Food of Haryana: The G i
e inh rcal Chutneys — Dr Ashish Dahiyn, Universily
: iri:;m EI:_aIerunqm%— Manjit Gill, DK Publishers
of Haryana: ' ] '
i ya c Grcat Desserts ~ Dr Ashish Dahiya, University Press,
- Punjabi Cuisine — Manjit Gill

: ﬂy Great India Cook Book - Vikas Xhanna
odermn Cookery (Vol -1) By Philip E. Thangam, Publishers: Oricnt Longman

i Praciical Cookery By Kinton& Cessarani
- Hyml?s from the Soil: A Vegetarion Saga
- ‘Practical Professional Cookery By Kauffman & Cracknell

- Prolessional Cocking b i 1
_ y Wayne Gisslen, Publ : :
Theory of Catering by Kinton & Cessarani sher Lo Cordon Blew

i'ﬂpl‘!l' Hggﬂlﬂ?ﬁ;gf:jkﬁg g}r K Arora, Publisher: Frank Brothers
: a everage Service Man
Uit 3 : agement — I (The
nit—1 g“r. Introduction, Imporiance, and Types, Organization [Smj;r'?? L
Unit - 2 A?mpmr:_ms used and BOT & Bar Menus. IO
DE?.i::ilntliE:n Bebverages: Wines — Inlroduction, Classification, Brief
lndian[;nd miﬁ:&gﬁ}m};ﬁctunng process, storage and ils service. Major
ofidng ] | rands, Glasses and equipment. Storage and service
Unit — : ' i
maesEs ::;rf :T‘“md}‘““““r Ingredicnts Used, Productien, Types and brands, Indian
Fcrm:n:.cr{?itzmﬂna!. Services, bottled, canned and drought bu:t:rs: Other
Unit—4 Spirits: :nnnduﬁ:ﬂu]ascsiii?sg(c\:ﬂﬁﬂk{;’g R s
i il 15ky, Brandy, Rum, Vodka, Gin & Tequi
Spirits- Types, Production, Brands Indian and ntcmuliﬂnalu-éc Scn-iu;l: qS:L?r

Alcoholic Beverages- Li ;
: . - Ligqueurs & Tobacco: T i
Service—Indian and International. cco: Types, Production, 3rands &

Il-
aper I-Iﬁ:l SZS{B}' Food & Bev:eragc Service Management — I (Practical)
Gcrvn::e n.f;ln:nhnl:c Beverages: Wines, Spirits
pening & closing ol wines corks - ‘hite wi
 SElesof e (Champagne. Red & White wines)
. Emieu}p and operations
ocktail Mockruil Preparation, presentati ]
[ = - ) i ' l il h
*  Service c:l"Clg:ar:i&cigarcuus PSR
: g;:ur:;quclmn Briefing/ Dec- Briefing for F & B outlets
) S‘:lr_‘f!-::-::, uﬁE:er, S_nul-:e and Other Fennenled & Brewed Beverapes
ice of Sparkling, Aromatized, Fortified, Still Wines.
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.+ Sclup a Lible with Prepared Menn with wines

Book recommended

- I'ood & Beverage Sarv
LBS

- Food & Beverage Service Management- Brian Varghese

- Food & Peverage Scrvice Training Manual — Sudhir Andrews, Tata Me Graw
Hill. Food & Beverage Service Lillicrap& Cousins, ELBS

- Introduction F& B Servige — Brown, llcppner & Deegan

- Menu Planning — JaksaKivela, Hospitality Press

Modemn Restaurant Service — tohn Fuller, Hulchinson

Professional Food & Beverage Service mManagement — Brian Varghese

- The Restaurant { From Concepl 10 Opertion)
- The Waiter Handbook By Grahm Brown, Publisher: Global Books &

Subscriplion Services New Delhi

Semester — V
Paper HM 51 (C) Accomimodation Management —L (Theory)
Unit — 1 Housckeeping Supervision: Importance of inspection, Check- list for

inspeclion, Typical arcas usually ncglected where special atenlion is required.
Self- supervision techniques for cleaning staft, Degree of discretion/ delegauon
to cleaning staff.. staffing matrix, duty roasicrs. staff appraisals.

Unit = 2 Planning Trends in Huusckenping: Planning Guesl rooms, Bathrooms,
Suites. Lounges. landscuping, planning for the provision of Leisurc fucilitics
lor ithe gucsl, Boutique hotel concept. Planning and Organizing in the Housc
Keeping: Arca Inventory list, Frequency schedules, Performance standards.
Productivity Standards, Inveniory Levels, Standard Operating Proccdures &
mManuals, Job Allocation. Manpower Planning, Planning duty roster.

Unit — 3 Budgeting: Budget uand budgetary conlrols, The budgel process, Planning
capital budget, Planning operation budger, Operaling budpget - conlroiling
expenses — income statement, Purchasing systems — methods of buying.
Stuck records — issuing and control

Unit— 4" Fron. 9Mice Accounting and Night Audiling: Introduction 10 Accounting
fundamentale. Guest and non gucst accaunts, Accounting system, Non
automated. scmi autamaied and fully automated), Night Auditing:
[ntreduction, Objeciive and job description of Night Auditor Night Audit

process, Preparing night audit reports
Paper HM 52 (C) Accommodation Management —| {Practical}

‘ce— Dennis R. Lillicrap. & John A. Cousins. Publisher:

¢ Preparing Guestroom and public area checklisls * Preparing Duly Roasters,
Understanding Stafl Matrix,
B Planning layouts of Guest Rooms, Bouligue hotels, PowerPoint’s on salicnl

featurcs in respect Lo accommodation of Hotcels.
Understanding Holel Accommodation Budgets

. Preparing for Interviews of Assislants as Supervisors and Facing Supervisors
Intervicws.

Book recommended

. Accommodation & Cleaning Services, Vol. [ & I1, David, Allen, Hulchinson

. Hote) and Catering Studies — Ursula Jenes .

. Hotel Hostel and Hospilal Housekeeping ~ Joan C Branson & Margaret
Lennox (ELBS) ' :

. Hotel House Keeping — Sudhir Andrews Publisher: Tata Mc Graw Hill.

. House Crafll — Valeric Paul
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- ces- I° _caislation and lagquor
Ilouse Keeping Management by Dr. D.K, Agarwal Unit —4 Laws Related to Food & Beverage Services: [Food b.cgts

House Keeping Management (or Hostels, Rosemary urst, Heinemann Liccnsil!g

s Flousckeeping and Front Office — Jones | Suggested Readings: . _ ford University Press
Nousekeeping monagement — Margarel M. Leappa&AletaNeischke ; Hote) Law by ""l““mhrh Ef‘}'}'“l‘:]:?h‘ﬂ?; cr ’ |

Hotel Housckeeping Operations & Management — Raghubafun, Oxford - Hatel & Tourtsm Laws by Jagiy finistry of Tourism. Govt ol India

Universily Press 7 _ Related Guidelines & Repons from Ministry |

v in House Management by A.K ﬁlmliyn . ‘ ' :

. Key of House Keeping by Dr.lal Semester — Vi ne THEORY paper
’ Commercial Housekeeping & Mainteninee — Stanley Thornes In semester VI for paper HM 61, the students have t0:CR003¢ 8

Semester — V S

151 ] Beverapge
[rom three oplions i.e. (A) Regional Cmsmcs_uf!ndm - 1F (E]t F{;lild and Beverag
Service Managemenl — I/ {C) h::ummud‘almn Manngemen -
Paper HM 61 (A) Regional Cuisines of India -}

ts: _ | i
FJDFtrSEICEE::?n:s. of Andhra Pradesh, Tamil Nadu & Kerala: [ntrodustion
nl —

. ] i islics &
Geographical Perspeetives, frief Historical Hackgmundc.l CI;;ZIE ;;s{t l[lc[}ds_
Salicnt Feutures ni‘Cuisin:::,Kf:}rIngrr:-:lim'.m::ll*npuhu:l“nc;: S, ‘:als gl Fo0C
:Spcchl Equipments, Staple Diels, Specialities during rest
ions, Community Foods. _ . _
T gﬁi?:lﬁenss of Awadh, Bengal & Odisha: lnlrudluc_.lmn,S(;In':?iirl?faluizl
tm Pcﬁ‘pccﬁvcs, Brief Historical Background. Chara:tcnstmff;}z;jl el
of ;:uisim:, Key [npredicnis, Popular I_-“nuds, -Sﬂﬂﬁﬂﬂg Glhcrfj;cmsinns
Lquipments, Staple Diets, Specialitics during Festivalsan . l :
ity Foods, - _ ' . . ¢
it—3 {I:I?c:?;ugﬁﬂs & Desserls: [nlroduction, Gm:_ngraphmal PaEpca.?iI;-:x::d]lz:;
. I-Iismricalﬂaﬂkgmund.Cham:lcristics&ﬂahcmFr:,alurcs, ey Ing .

Paper HM: 53: Rescarching for Hospitality and Tourism (Theory)

Unit-I  Introduction to research metiodolopy: Meaning, definition, characlerislics
and Lypes of rescarch, Methodology of rescarch, formulatien of research
problem Research Design: Meaning, characteristics of research design, sleps

. inresearch design. Concepl of FHypothesis

Unit-2  Sampling Design and Data Colleclion: Mearing of sampling, aims in
sclection a sample, Types of sample design, Data collection -Mecaning, lyvpes

ol data, methods of collecting primary data-observation, interview and

questicnnaire. Sources ol secomdary dala.

Processing and Analysis of datn: Editing, Coding. Classification and

labulation, Graphical preserlation of Dats-Bar-chart, pie-charl and

curvesinterpretation of Data meaning, methods of duta analysis

Unit-4 Report Writing: Meaning, types and sieps involved in wriling report, layoul

of the research report, mechanics of writing a research report. challenges ofa
good writing

Unit-3

Suggested Readings "

Kumar Ranjit: Research Methodofogy:A Step by Step Guide for Beginners,

Sage Publication, 2014,

Kothari C.R. : Research Methodology, New Age Intemational, 2011,

Shajahan $. : Research Methods for Management, 2004.

Mustafa A. : Research Melthodolopy, 2010.

Thanulingom N : Research Methodolopy. Himalaya Fublishing

C. Rajendar Kumar : Research Methodelogy , APH Publ ishing

Gupta Hitesh and Gupta S. L. : Research Methedolopy, International Book
~ House, 2011. -

J. . Brent Ritchie,Charles R, Goeldoer :Travel, Tourtsm, and Hospitality

Rescarch: A Handbook for Managers and Researchers, Wi ley Publishers

Peter Mason: Researching Tourism, Leisure and Hospitalily for your

Dissertation; Goad Fellow Publishers Ltd, UK
Semeste, — V '

Paper HM 54: Hospitality Laws (Theory)

Popular Swects, Scasonal Sweets, Special Equipments, Specialitics during
*estivals and Other Occasions. | . _' _
it—4 IFZS:::IW:J'? ?mlia . Jain Food, Parsi Food. lHome Siyle 'C}{:UFEE;-IE?EEQ
En= Foods, Dum Style of CooKing, Traditional Cooking Dehights, o+
Indian Foods. Food of lhf‘[adh}fn P_n;::lcsh
Paper HM 62 (A) Regional Cuisines of India—11

ical: . : i s,
f‘rnctu:a Two Mers about 3-5 dishics per menu per stale covering all umits

i iscd a5 a
Note: For Tocused inpuls Regional Theme Lunches/ Festivals may be organise

parl of activity based lcaming. . |
imgs: . - . e Onod
Suggcsmi}uﬂuﬁ:ﬁ?guud Production Op. and Indian Culsine - Parvinder S Bali, Ox10.0u
[niversity Press .
Ar'l'll“uslf: of [ndia By Madhur]affcm}'ﬁlgh;r“s‘;lg:g & Sons |
' — Manjit Gill. Dk Fublish _ ot
e ¥ :?:c:?lnn?ﬂsal;?;:arﬁhu Gn:rjn Desserts — Dr Ashish Dahiya, University Press,

"Unit—1 Introduction to Indian Hospitality & Related Laws in India Introduciion., ' hll‘dhE Esscniiul Kerala Cookbook Paperback by VijayanKannampill
nuf Ean]i;‘gc:ﬁﬂf:]li;i,mlﬁﬂ;}' Issur.:s_, The legal requirements Prior and at the time : My Great Tndia Cook EII;Ek ; ET;LE%KT];-EEN Publishers: Orient Longman
: ‘ kery (Vol -1y By Pmlip k. 1 ’ -
Unit—2 Laws Related to Hotel Operations in India: Doing Hotel Business in " Mademn Cookei(

India, Business Contracts, Hotel Licenses ond Regulations, Hotel Insurance

Unit =3 LawsRelated to Employees, Guests, Public Health & Salety: Introduction

and Overview of Labour Laws, Hospitalily Laws, Public Heelth and
Environmental Laws :

- Praciical Cookery By Kinton&Cessaran
1 3L — Malhew
- Flavours of the Spice Coasl — K M
- Practical Professional Cookery By.Kuufﬁnan #Emﬁnzllmu“ e
- Professional Cooking by Wayne Gisslen, Puhlisher



30/M.D.S.U. Syllabus / Bachelor of Hotel Management

Theory of Catering by Kinten&Cessarani

Theory of Cooke :
Semester — VI ery By K Arora, Publisher: Frank Brothers

Papcer H
per HM 61 (B) Food & Beverage Service Management — 11 (Thicory) |

Unil—1 Wines -1 Definiti :
tion, Classificalion wi ;
Spurkling, Forii fication with examples, - Table/Stil
P g, Forlified, Aromatized, Praduclion o each clmsiﬁcaliﬂ;[ﬂ?:;?;i

' ; : : I:ll-rl "l lnLS n[- Pﬂl [uglllq USJH'L Lt

Storage of wines, Wine terminology (English

Zcaland, Food & Wine H
: e Harmo
- & French) e

I ] d L]
) ) ] u

Setup, Legal Aspgclﬁ,' Proli Eséiq nal Services.

'Unit—4 Bar Manapeme
: i [anapement: Introduction, Purchasi :
Contrelling. marketis on, Purchasing, Storing, Receivi e
olling, niarketing Beverage Products Rc:-:]g:mn:-:ihi}-méh:;?:;:f’
~ ¢

Management, : '
Paper HM 62 d{%ﬁiﬁﬁ Ezﬂfg[f ESH If’l_a_nn'i?g e A
O Service -
- . DBar ?EluPS. of dilTerent 1ypes & sér'a'ic::’;nagemcm ~ 1 (Practical)
. Serviccof Wines & Bar Metus
: Reading Wine Labels, =

Cocklail partics

Role Plays & Situntion handlin-g in Rar

1
2
3
4
)
Books Recommended

Financi '
. Financial & Cosl control lechniques in hotel & Catering Industry — DrJ.M.$
; - -J- [ ]

Negi

I-: L -
I’ggji Ezvtrﬂgc Control By: Richard Kotas and Bernard Davis
oo poveree osContral: Lou R Dapzan, Wilcy Publishers
Food & Bc‘-’c::: STH@EEEEM By: Bernard Davis & Stone S
TVIC(= e, iy

ELBS | ice- DennisR. Lillicrap, &John.A. Cousins, Publisher:
Horel & Catcr:-]ignﬁ Ccn lee Training Manual- Sudhir Andrews, Tata Mc Graw Hil
Intraduction F g Losting & Budgets, RD. Boardman, Heineman IF
s E:n:j'l E;,& B Service- Brown, Heppner & Dﬂﬂéan - fl

¢ Bar and Beverage Book, it , s
Wiley Publications E 5th Edition - Coslas Katsigris, Chris Thomas,

Principles and Practices
ofB
Goodfellow Publishers ar and Beverage Management - James Murphy;

Managelirst: Bar

: : and B¢ : .

Association cverage Management — National Restaurant
Semester — VI ° :

Panes
aper HM 61 {C) Accommodation Management — IT (Theory)

Unit- 1 Interior Dec ;
L eration: Importance, D - .
Principl A ance, Delinition & Types, Classi '
E]cmcﬂtis;j‘rgﬂe;gn.' LI:l_annnn}i Rhythin, Balance, Frcl:::pnninr? SSEI::![E?:-;;“.
Concept & Im nr%n. ine, Form, Colors, Texiure, Flower m:ranggmc ?:
portance, Types & Shapes and Principles, Equipment ﬂl:ld

material required for {lo
WEr arrangemen ilioni :
Indoor Plants care and role of hnusﬁkeepiﬁgcmd“mmng oL plantmalcrid)
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Unit — 2 Celors:Color Wheel, [Importanes & Characteristics, Classi[ication of colors.

Cotor Schemes. Lighting! Classification, Types & Imporiance. Application~
Jurnilure Arrangements. Principles, Types ol Joinis, Selection.

Unit —3 Floor & Wall Covering: Types and Characleristics, Carpetls: Sclection.

Care and Mainicnance. wWindows, Cunains, and 13linds

ypes, Characleristics.
of Sofl [urishing.

Spfl Furnishings and Accossories: Types, use und care
Types of Accessorics: Funclional and Decarative,

Unit—4 Computer Applications in Hotel Accommodation: Introduction to flote!

Soflware's, Operaling Procedures, Salient Features Merits & Challenges.
Handling Guest and nen guest wccounls. Preparing reports, Giving
Maintenances,: Planning % Evaluating Front Office Operations:
Forccasting wechnigues, Forecasling Room availabilily, Uselul lorecasting
dala (+ % of walking, * o, of overslaying, « %o of under slay) Forecast
formula, Sample Torecasl forms: Yield Management - Concepl and
importance, Applicability (o rooms division (Capacily management. Discount
allocation. Duration conirol, Measurement yield, Potential high and low
demand lactics, Yield management sofiware, Yicld management team

Paper HM 62 (C) Accommodalion Management — 11 (Praclical)

{ands on praclice of compulcrs application (1lotel Management Systen)
related o Rooms Division procedures as covercd in svllabus

Presentations on Interior Decoralions

Flower Arrangements Workshops

Visit to Local Resources

Book recommend ed

Hotel Hoslel and Hespital [Housckeeping — Joan C Branson & Wwlargarcl

Lennox (ELBS}
Holel House Keeping — Sudhir Andrews Publisher: Tata Me Graw [1iil.

House Crafl — Valeric Paul _
House Keeping Management for Hosicls, Rosemary Hursy Heinemann

j lousekeeping and Front QOMMice — Iones

’ Housekeeping management - Margarel M- Lcnppa&hlcl,aﬂmschkc

' Hatel Housckecping Operations & Management — Raghubalan. Oxford
Unjversity Press

. {n House Management by A.K Bhatiya

’ Front office operations by colin Dix &Chirs Baird

v { fotel front office management by James Basds

. Management {ronl office operations by Kasavanad Books

’ Fronl ofTice wraining manual by Sudhir Andrews

. Mangzgerial accounting and hospitality accounting by Raymond 5 Schimidgall

. Managing compulers in hospitality industry by Michael Kasavana and Cahell

v principal of Hetel Front Oflicc Operations, Suc Baker & Jeremy jluylon,
Continuun

Semester Yl

‘Paper HM 63: Project work

Keeping in view the diverse nawre of tourism & hospitality industry & ils long- term
implications on the economy, SOCICLY. culture & environmenl, It i mandatory o 4o
some projecl work soasto sharpen the rescarch skills. develop apractical understanding
of the Hospitality system, attain some ficld experience ele. Siudents are required Lo
prepafe a projecton 2 topic o iheir choice approved from Faculty from Institute/ Head
of Departsuenl {F.Of r&Bs! FPf A.Op) Cemputer Typed {Timcs New Roman}
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compiled & Hard bound copy (Two prinl Capies) ardl One solt capy in C.D.

The Project should include:- :

. The First page should include Name of The [nstiture f Universily, Project
undertaken, Roll Number & Name, |

Certificate by Candidate ol genuine work,

Acknowlcdpement.

Certilicate of approval. )

Intreduction Lo the topic,

Prablem Definition - Need of study

= Problem Delnition

Research objuctive

List of [nlormation

Rescarch Methodolopy ’ .

- Research design

- -Source of data

[nstrumentation of data cotleclion

- Sampling Design o

Anaiysis, Findings & Interpretation.

Suggestions & Recommendations.

Conclusien or Silent Findings
Limitalien

: Bibliegrmphy
. Annexure -
Selecling A Topic:-

Selcceling a topic is the first issue. About the only thing vou will be sure of should be
that do you want to write on o subject that directly relates to Hotels or is associated
with tourism. A lot of thinking & creativity is required at planning stage,
The purpose of praject Jor you is to-

= Leam about various hospilality issues.

- Lcamn how to evalvate the potential,

- Improve organizing & managerial skills.
Sample themes of Rusearch arc:-
Aecommodalion Management-

- “Technology in Hotel Accommodation Services:- A casc sy ol Hoiel-
ABC.III

Various topics can be selected suggesied themes are-
- surveying of Guest Behavior
- surveytng of Environment Conservalion

surveying of Negative impacts of System - Scementation of Guest slaying in
unil,

- Profling of Tourists/ Guests
- Comparalive analysis of Tari(f Stratcgics.

Linkages amongst various constiluents ol Hospilality industry
- HRD- Policies of Unit/ Chain

- Cost'Canirol in Housekeeping/ Kitchen
Safety & Securily Issues- Case studies

The above mentioned are simply few suggesled topics. The candidaics are Iree 10 select

atopic of their choice with due consultation with the facully member who is menloring
Lhe candidate in the Institute.

—— e ————— %
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Paper HM 64z Hospitality Marketing

Unit 1l

ion to Markeling _ e
Lﬂtr;l: :I.S;:us and Demands: Praducts and Serviges: Markels: Marketing: The |
ecds, ancls:

ept, The : i - Saciclal Marketing
IE‘?JEE“C;:QEN The Selling Coneept, The harketing IC'IEI}HLL 1[}:.]1"2 i:i FﬂT::: l:rll;] '[[!{n:-ri Slﬁ
et we Sprvice Characteristic ol I 3
Concepl: The Marketing Process,

[Rusingss

| Behavior
Il\j[n-::lﬂting Environment, Consumer Markets and Consumer Buyer

istics. ¥ eeting Consumer Behaviour.
Miero and Micro Environment, Characlerstics. Vactors Allecting Lon
s 1 ". } = afm
Buving Decision Behaviour, The Buyer Decision I'rocess

it I N _
g?sllfihutinn Channels, Product Pricing and Serviees Strategy

sl : jarics. What is
Nature and Imporlance of Disiribution System, h’lﬂrkcllf‘t% In}u;n;j:;nfim TN
i‘fmluul Product Classilication, Individual Product Decisions. Fr A
Approaches lo hospitahty Seryice pricing.

e i unication
E“:Iilc Relations, Sales Promotions and lnlu::grnlud Mm:ku.?ljpg E{I:n":::uniq_:ﬁi[}ng_
'[:J-:: Markeling Communications Mix, The Changing, Face of Markeling

] o

i ' 1arkeli Ication.
L[}lbigt?ng Communicalions, Socially Rt:SrJ'EillSIhlL‘ I_\Iurkr:h_ngI:CFEE;::u]T;mm“m
I.*‘\;*.':.:rlising Sales Promotion, Public Relations, I"I'lu.]‘uI:_Jh-:: Eulﬂm?kminﬂ 5
Selling, Direct Markeling, Technology and its applicaiions in Wi 2.

Suggested Readings:

: inp — Ravishankar . s
: EE:-::EE ﬂi:—:ﬂl::lgg _ 7ZeitalValerite — A and Mary Jo Bailer Publisher: Mc
- Hill Compan _ ;
. gé?:i::ﬁﬁmiﬁg :f\.‘fund rutle Vlelen I“‘ubhsl_wr Nlﬂ‘gn\*lllf.niES B el
; Foundation and Practices Marketing ol S‘fmms{;" Iﬁ ﬁminﬂes Press
Harsh V. Verma, Professional Manager’s ber_ar:tﬁ. i_[?!lll S }dcxx' it
s Marketing Management, Philip Kotler, l?n:nucn.— fall o !
: Mospilality & Travel Marketing, Alastair M-g‘%’:{:‘““
. Stratcgic Flotel and Motel I:fi:;rkfillﬁg }{ 1:;1;1 4
itality Inausiry — L :
: ﬂ[[:'tt:]\?li Eﬂ;ﬁﬂﬁn South Asian Pcrsp_-:cuvr:.ll\r%li:‘rl-ﬂl‘hllﬂrh Kevin
Kelier. A. Koshy and M.Jha,- Pearson Educallm:u,.ﬂ'v:‘[":-Mi"I‘ New Delh
. Marketing — Kerin, Hartley, Rerkowlz and ‘Ruduhu:rMH t:l::w e
. Markeling: Concepts and Cascs — Evzel, Micacl 1, | ‘w.;rsil Yo
. Tourism Marketing — Manjula Chaudhary, Oxford Umi ¥

Semester — VII
‘I'he students can opt one paper from HM 7} _{A]F(BJ}!{C}ﬂ]ism —
Paner HM 71: (A) Skills cnhancement for Mudia and Journ ] e -
. : ' lism, Hospitality & Tourism: Intreduction to Joumna ) Setu i
S < e I" t. Nature & Scope of Journatism. Journalism - HMospuality r
%1 zr‘!:;rn{?a‘rac;rs & Opportunitics, Familiarisation with Jlasks ﬂ"ru:!l pr?}al.i ;
K . ists [or Journansis, :
oumalisL Ethics for Journalists, Current Issues lo
Ell":.Jlluri*:-,n1 .!"-5L‘Irh:-s.[;:nimlil:,r Writing, Types of Travel Wriling,

————— = ===
—— . - ——— =
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Unit I1:

Unit ITI

Unit [V;

SUGGE

Semestor

Paper HM 71 (B

Unitl:

,I;,;?l’:i'iri‘::i:i{:SF'gh“}' & Tourism Journalism & Media: Pioneers in
ot A Hﬁ;-u _rLSl:glrav_ui steries of Marche Polo, |iuen Tsang
Today’s Hospitali nllj,_ 3. Naipaul, Rakul Sankratayin. William D:u'lympﬂl‘
Ch::l'San'cevp[{ Y F1oneers — Chef Manjit Gill, Studio Food Promoters i
s _IT ApOoT. _CIu:I‘VnI-:ns Khanna, David Rocco

ve “ravel, Tourism & Hospitality Writing: : introduction 1o creatjve

wrilfng, information colleci; -
i clion, writin . g=

magazines, Writing for online ma g for hospitalily. wurism and travel
Travel Biz Monitor and Express
(browsing).

Medi — s

Hnusiljli?mipglwahqns for P!n;.pltalrt}-: Introduction Media, l1s Role in

riospilalty Promotion, Televisions. Food Food Channel, TLC Channel, Food
ti Jhows, Social Media- Creating Pages and Profiles, Murilsar‘Dc;n;?m

of Social Media. Developir -
" ] rﬂ E " L] ¥ i ]
Photography, New Trends - erawre, Travel & Hospilality

Hospitality Mapazines, Travel web searching

STED READINGS:

ﬁl;g;zgneslﬂfﬂirlincs. Hotels & Tourisn: Orpanisations
i nd Book nf]numahsrp & Mass Communications by V.S. Gupla, VirB

ggajl'wa, concepl Publishers, New Delhi, e Y
Hospitality Biz India. Travel Biz Mumilor
Hotcl Promotional Literatures
Mus_s Communication Theary
Publication, New Dealhi.
Mass Communicalion, Wilbu

, rs

Outlook Traveler chram
The Ant of Travel : Essays on Travel Wriling, Dodel, Philip -

Travel in the ancient world. C
- o ﬂ's 1 * ¥ u
Media by Marshal MeLuhan. om Leonell, George Allen - Understanding

& Practice by Uma Narula. Hiranand

lntrum]l::!]up.ilii“gns of Computers in Hospilalily & Tourism
Gcenerations, Or a:'ml?te”: ]ﬂlrc::d_uFliun te Computer: Classification
Application :::f C%m'ﬁcm'"’ Eapahlhncsl F?hlarm:lcriﬁlics & I..imitatinns:
Compuiers Hard P ' r in Hoiels, Fanuhan:::aliun with Components of
ardware. Hardware clements — input, storage, processing &

gazines, Studies from Hospitality Biz indja,

Unit I

Unit [11;

Unit I'V:

output devices. Block diagram of computer

Introduction to Com
0 Lomputers Software: Types of Sofiw
Ezg::var? Application Soflware, Utility Soflware’s, Use n::';;‘;-_ %’fsl!cm
Inter?::l ES' W?Td-_MS- Excel and MS-Power Point | e
e nfﬁfﬂlcalmns: Inl!'udun:liun to Internet: Definition of networks,
Application Jﬂfﬁﬁiﬁjﬁ;ﬁgmc anddvg:t;twscarching (browsing), Bencfits
: ’ . wiare and softhwar ' -
e¢dia Applications and Hospit 1" : -
It : LR ; pitality: Introduction 1o Socj i
s Role in Hospilality Promotion, Facchook Creating Pages a;éﬂil‘gﬁ?:

Moerits/Demerits of Socj ia, Li
1al M - :
N edig, Linked In, Twitter and Other Social Media

Suggesied Reading:

Lcon & Lion, Introduciion

June Jamrich Parsons, Co
Bombay.,

to Computers, Vikas Publishin
& House, New Delhi
mpuier Concepls 7* Edition, Thomson Lf:arning

e L e L

——a—r L= am

——

il =) et e B8 —
] —— —_——— - — — ARl —m e e —E - -
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b Comer dc. Computer nenworks and latermet, Pearson Education

. White. Date Communications & Computedr Network. Thomson Learning.
Bombay.

. Compulers in llotels — Concepls & Applications : Partho P Seal Oxlord

Universily Press
Paper 71 {C ) Web Applicalions in Hospilality

Unit-1: Imroduction 1o Web Applicalions, Understanding the concepts with Hoiel
Websiles fike of Taj, Oberai's, Lalit. Hilton etc. Conceptole - Commeree. ¢
- Tourism. ¢- Business. ote ol a websile and ¢ tools like Multimedia:
Multimedia devices, components ol multimedia systems. authoring lools.
creating multimedia. video-capluring. ideoen demand.

UNIT-2: Data compression ; Need for data compression. non-lossy and lassy
compressions [or images, coler, gray scale and still-video image, video image,
and audio compression JPEG standard. MPEG standurd, DY Technoiopy.
MIDL, bricf survey ol speech recognition and generation.

UNIT-3: Data and filc format standards. Multimedia applications design :Application
classes. types of Multimedia systems: Distribuled mullimedia systems.
Components. distributed muhimedia Databases.

UNIT-$: Introduction lo Web design: Web development process, sile Lypes and
architectures, navipation theary and praclice. Intreduction to Pape: Page
sizes, page tvpes, web design tools; intreduction (o Lext: Fonls and Lext
layoul, formalling 1ags, tex1 design issucs for the web. Fach student would be
required 1o develop at leasl one website,

Suggested Reading:

- Bulord, Mullimedia Systems, Pearson Education

- Vaughan, Mullimedia Making IT Work, Tata McGraw il

Villamil and Molina, Multimedia: An [ntroduction, Prentice-Hall ol India -
Shuman. Multimedia in Action, Vikas Publishing, House. New Delhi -
Senclair. Multimedia on the PC, BPB Publications.

- Rosch, Multimedia Bible. Sams Publishing

Powell. Web Design The Comiplete Reference, Tata McGraw Hill. Nesw

Deihy,
Paper HM 73 Human Resource Management

Course Contenis:
Unit— 1 Introduction {o Human Resource Management: Introduclion, Dcfinition

& Concept, Growih Drivers in Indfa, Imporiance of HRM. Hospitality
Industry Characleristics, Human Resource Ralcs, Hit Challenges. Manpower
Planning, Process, Managing Workers,

Unit—2 Recruitments, Learning & Development, Performance Appraisal:
Recruitmeats. Introduction, Concept, Sources, What to look for in prospeclive
candidales, Recruitments Policy and Technigues. Learning & Development.
Intraduction, Concept, Funclions, Training Cycle, Evaluation, Methods,
Organisational Culture & Training. Performance Appraisal - Intreduction,
Purpose, Process, Challenges, Undeslying Theorics, Balance Score Card, The
360 Degree Feedback System, Managing Employcc Performance

Unit—3 Employee Motivation, Compensation & Benelit Management:
Employce Mativation, Cancept, Various Motivation Theorics (Maslow’s
Theory. Herzberg's Theory, Adam’s Equily Theory, B.F Skinners
R einfarcement Theory), Motivaling Employees & Measurement.
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Compensation & Benelits: Policy. Conipunents. Determinants. Theories,
Employee Compensation Practices in India

Unit—4 Job Satisfaction, Organisational Culture, Disciplinary Action:
Introduction, Thearies of Malivation, Correlates of Job Satisfaction.
Importance ol Job Sntisfaction, Measuring Job Satistaction, Organisational
Culture: Introduction. Observaticnal Aspects, Funclions, Cultural Models,
Positive or Negative Organisationnl Cultures, Managing and Changing
Organisational Caltures. Disciplinary Aclion: [niroduclion, Principles of

Nrnlural Juslice. Counselling, Disciplinary Guidelines, Disciplinary Process.
Charge Shect

Suggested Readings:

Human Resource Development & Management in the Hotel Indusiry - S K,
Bhatia, Nirmal Singh

Principal and Techniques of Personnel Maragement Human Resource
Management - Dr.Jagmohan Negi
Flumman Resource Development Practice in Travel and Tourism — S.C. Bagri

Human Resource Management in Hospitality — Malay Biswas

Paper [IM 74: Salety, Sccurity and Travel Documentation
Course Contents:

Unit—1 Safety Security and Hotels: Understanding Safely & Security,
Differentiation benween safety and security, Best Practices in Indian Holels,
The Case of Toj) & Oberoi al Mumbai, Security Depariments in  Hotels,
Gurdelines for Securily in Holels, Dealing with Emergencics - Fire, Death.
Crisis Management, Disaster Manapement.

Unit -2 Salety Security and Tourist Destinations: Understanding the destination
images [rom tourist perspective, the role of 1he media in influencing consumer
pereeptions of travel safety Understunding Tourist Security, ils importance
and impact of tourism industry. Role of Media in Influencing tourist
perecplions, consumer awareness of (ravel adviseries and their influcnce on
behaviour. Common problems & Challenges with hote) & tourism destinations
security. Security issues ar airports, railway stations, single woman travellers
In India, Tourist Police & Iis Role, Role of Minisiry of Govt of India,
UNWTO Guidelines/ Advises on Safely and Sccurily, [nleenational [ssues
on Tourist Security, the role of insurance in the 1ravel induslry

Unit~3 Travel Documentation: Intreduclion 10 Trave] Documentation,
Documentation required while leaving and enteri ng inlo India. Passport its
lypes and procedures to obtain an Indian passport, Currency Regulations

and concepl of Basic Travel Quola (BTQ), Custom Recgulalions, Health
Certificates, Insurmnce and Immigration

Unit—4 Understanding VISA and Permits

Understanding the concept of VISA its types, Categories in which India give
Visa to foreign tourists, Visa Requirements and procedure to obtain tourisl
visa for Singapore, UK, USA and Australia. Restricts and Special area permits

for foreign tourists in India and their procedures to oblain. VISA on Arrival
Scheme of Govt of India

Suggested Readings:

Tourism Security: Stralcgies for Effective Managing Travel Risk and Safely
By Pcler Tarlow

Safety and Security in Tourism Relationships, Management and Marketing
. By C. Michael Hali, Dallen I. Timothy and David Timathy Duval.

e

i
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- Tourism, Security and Salety (The Management of Hospitality and Tourism
I:nterprises) - YoclMansleld& Abrabam Plzam

Semesier — VII

Paper E1 () Retail Management

rse_Contenls: y o . -
E:ijt-l The Business of Relail:  Retailing- Delinition, Concepl Jmportance

Functicns of a retailer, Relationship between relail nnfj Mnrkcling‘. &:I.;I.:-u: gr;
a carcer, Retail in India- Evolution, changes In Lllc n:m_ll seclar, '[1.11. [ u.:;:_
Relailing. The Accordion, The Retail Lil‘c:_ (;}rclu. Izn'{crgmgTrcncls in Retailing.
Retail Scenario in India, Retail C{Jn‘lpﬂlllllﬂﬂ, Retail Fnrmali. S
Unit-2  Retail Models and Theories of Retail [Devclopment- T ﬂsr:c i n,nil|-.~,

- ile cycle i ils, Business models slails.
development, concept of lile cycle in retails, 55 1 | s
A?;unpnumiling. Services relailing, Information Gathering in Rﬁlz_ulmqg, ,Rc,h",l
Stratepic Planning and Opcration Management, Rcl:pl Financial & lr{;&gji
Targel Markel Selection and Retail Location, Store Design and Layoul, Yisud
Merchandising and Displays. | _ N .

Unit-3 Merchandise Planning, Buying and Handling. M::r:hlundlsc Pncm:g, Rl..-iﬂ:sl
Communication Mix. Promotional Stratcgy. Retail Human Rn..r,.uur‘ulz:'.
Managemeat, Customer Service, The GAPs Muodel, Customer Relationship

: Managecment. | e
g ' ills: -Check. Opening the Sale, Probing.

it-d Retail Operating Skills: Pre-Check. L _ : ,

ot Dcmunmr;:inn. Trial, Close Handling Objections, Closing, f;nnﬁdr_r:m{gn‘s_i
Invitations. Retail Management Information S}'slcmfs, Rcla:.llhu 115, Online
Relailing, Global Retailing, Legal and Ethical Issues in R.elmhtpg. o

Notc: A visit to retail mart may be organised lo supplement learning of studenls.

ED READINGS: N

‘-SUGGESEEW IM. And Weitz B.A (2004). Retailing Managemenl, 5th ed., Tata

Sraw Hill, o

g:r[:::lr;r?ﬂ. Evans ). R. {2004), Retail Management, 91h E«Fllllﬂn, Pecarson

Education. - Bajaj C: Tuli R.. Srivanstava N.V. (2003), Relail Management,

xlord University - Press. Delhi. B _

- Eunnc P.M, Lusch R.F. and David A, {2002), Retailing, dlh ed., South
Weslern, - Thomson Learning Inc. » | _

- Pradhan, Swapna; Retaling Management; Tata McGraw Hill; New Delhi

2 (a} Evenl Managemenl B . | |
ll}.fﬂlfi:r-EI {Elrents- The Concepl, Nature, Delinition unduscnpe, C 5 nfl?vcnis, ﬂ.d"’ ?imaﬁr:
nnd disadvantage of Events, Cmegorics and Typologies, Skills required (0 be
a sood Event Planncrs. |

Unil-2 ﬂgrganising & Designing of Events, key chl:,mems uFlE\;::ll::.SE;li::gl

= tnlenl, care slru :
Infrastruciure, core concepl, core people, core lent, :
Objcctives for the Event, Negotialing Contracts with event Organizers, Venue,
Media. »

Unit-3 Marketing & Promotion of Events: Naturc of Event Mnrkclmg., FI:D;:ESS nli:
Event Marketing, The Markeling Mix, Sponsorship. Promoation: Imagc

1 s ici ic Relation,
Branding, Advertising, Publicity and Public |

Unil -4 Managiﬁg Events: Financinl Management of Events, Staﬂ?ng, L;adr:rsl_up.
Safety and Security: Occupational Safety and Health, Incident Reporling,

Crowd Management and Evacuation.
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Nele: An Event such as Conterence Seminar mav
leaming of students.
Supgested Readings:

- A.K. Bhatia. *Event Management', Sterling Publishers Pyvt. Lid. Delhi,
- .ﬂ}nlun Shone & Bryn Parry, *Successiul Event 2Management
{ii:mzn Lec &lrankle, Powerhouse Conlerences. Educational Institute of

!']ﬂ}i]l:, Dorf & Jones, Mcaning conventions & Group busincess. Educational

inshiule of AH & MA,

Toe Jedl Gnldhluu,_ “Special Events: Best Practices in Modern Event

tfln:agcmunl { Hospilality, Travel & Tourism)", Jahn Willy and Sons, New
ork

Leonard 1. Hoyle, I, 'Event Marketing', John, Willy and Sons, New York

L},{np Vm:j Der Wagen, C:arlns, Event Manapement, Pearson, New Delhi.

SI].I'IJI.I_'-,’ S_mgh Guour, Sanjay V Saggerc. Evenl Marketing Management, Vikas

Publication, New Delhj

John Bcech, Sebastian Kaiser, Raherl Kaspar- The Business ol Events

Management ;Pcarsen Publications

Paper E 3 (a) Laundry Menagement
Course Contents:

Unit-T Laundry: The Concept, Importance, Organisution Structure, Key Roles &
Pcc_npl-;', lFunclions ofa Laundry, Professional Laundry Ser Up; Linen Raom,
Uniform Room, Tailor Room, Setups & Functions, Lguipmenis Used in
laundry, 'l."hcir Salient Features, Laundry Chemicals, Laundry De's and Doent’s,
On Premises Laundry, OF Premises Laundry, Commencing the Day's Work
- Briefing, De Bricfing, Day Schedules.
Laundry Planning & Qperations; The space, Requirements, Water and
En_u:rg}- Supply & provisions, Financial Aspects, Stafl Patterns, Target
C|Ii?l‘|h:[ﬂ, l._ucmiun, Design. The Laundry Cycle: The collection of linen,
Sorung, lagging. washing, drying, ironing, storing, mending. discarding, process
and precaulions. Flote! Laundry Services, Records & Registers
Managing Guest Laundry: Valet Services: Collecting Guest laundry and
retumns, Do's and Dont’s; Handling guests Linens, Stains & Removals, Wash
Care Insinictions, kroning and Dry Cleaning Instructions & Practices. Mending
ani:“l Repairs, Damages and Calour Bleedings, Pricing, Guest Communication
& inleractions, Promotional Strategy, Effective Customer Service,
Emerging Trends in laundry: Best Proctices, Environmenial Aspecis,
Em:rgl}' Conscrvation, Ergonomics, EReclive Communicalions & Coord ination,
Applications of Technology Out Sourcing, New Techniques , Informatjon

_S}fstcms, Ilnvcnlnrit:s and Audits, Global Practices, Legal and Ethical Issucs
in Laundry Services, Quality Assurance,

be planned and erganised 1o supplement

Unit-2

Unit-3

Unit-4

Practical

Layout of Liren and Uniform Reoomv/Laundry
Laundry Machinery and Equipment

v Stoin Removal

v Selection and Designing of Uniforms

. Visit 10 a professional Laundry
SUGGESTED READINGS:

- Accommodation & Cleaning Services. Vol. I & II, David, Allen. Hutchinson

= —urms—— rw r - = s =
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- [otel and Catering Studies — Ursual lones ‘ |
Hotel House Keeping — Sudhir Andrews Publisher: Tat Mc Graw NI
House Keeping Management ler Hotels. Rosemary [[ursl, H_f:mcmann
Housekeeping Management — Margarel M. Leappa&AletaNilschke

- in House Munagement by A.K. Bhatya

- Kcy of House Keeping by Dr. Lul Cﬂmm!:rcml

- Housekeeping & Majmenunce — Stanley Ihornes |

- Hote! Housckeeping Operations & Managemenl — Reghubalan, Oxierd

University Press.

- Management of Hotel & Motel Security (Occupational Safety and Health?
By H. Buriein, Publishers: CRC ‘ |
- Managing Housckeeping Custodial Operaion - Edwin B. Feldman

- Managing Housekeeping Operitions — Margarct Kappa &A\glaH'ilschkﬂ
The Professional Housekeeper - Madelin Schneider. Georgina Tucker &
Mary Scoviak, John Wiley & Sons

Paper Ed (a) Food service managemend

Theor .
Unit -yl The Foundations: The Foodservice Industry, The Sysiems Approach, The

Fundamentals, Food Safety, Cleaning. Sanitation, and Envirenmental Safcty.
The Menu . o |

Unit—2 The Qperational Funetions: Purchasing, Recciving, Storage. P_mjj Invenmr;.:
Production. Beverage Provision. Food ai Beverage Sr::n'mc,l !E.vcnlh
Conferencing & Banqueling, Apprising Performance. Strategic Decisions, .

Unli—=3 The Facilities: Facilitics Planning And Design, Equipment And Furnismings.
Environmental Manogement o ! |

Unit—4 The Management Funetions: Organizalional [}L‘.S'ngl:l. Lua_u:lershtp, Human
Resource Management, Performance Improvement, Finoncial Management,

hMarketing.

Practical |
Naie: An Event may be planned to supplement learning of students and

practical may be conducted in view of (heory syllabus to provide practical

inpuls 1o learners. o
Layoul of Foad Service Outlels & Qrgamsations

" Food Service Operalions

' Conferencing & Banqueling | -

' Equipment and Fumnishings. Environmental Management in Food Service
Operalions |

» Visil 10 a professional Food Service Outlet

Books Recommended _ o |

- Faod & Beverage Management 3/¢ John Cousins, David Foskettd& Andrew
Penninglan, Good Fellow Publishers | |

= Foodservice Management: Principles and Practices-by Junc Payne-Palacio
Ph.D. RD and Monica Theis, Prentice Hall Publishﬂ:rs _

- Foodservice Management Fundamentals by Dennis R. Reynolds; Wilcey
Publishers

Paper ES (8) Accommodation Management

Coprse Contenis: . | -
Unit— 1 The Housekceping Department in Hotel Operations, The Executive

Housekeeper s Depariment Manager. Siructural Planning of the Housekeeping
Department. Current Trends & Practices
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Unit — 2 Management ol Inveniory and Equipment. Characieristics of Housckeeping
LEquipment and Supplies. The Cleaning Function, Personnel Administration,
Conlralling Housckeeping Qperations. Supervision and Management Practlices
in Housckeeping

"Unit — 3 Salety. Sceurity and Infectious Discases in Propertv Operations. Energy
Conservalion in Lodging Prapertics, Fnvironmental and Suslainability [ssuces.

Unit — 4 Opening New Hotels & Role of Heousckeeping, Linen Management. Guest
Laundry Services; Valel Scrvices, Managing Pcsls Control, Oul Source
Managemenlt Praclices in Housekeeping, Housekeeping Bevond hoiels i.c
Libraries, Hospitals, Airports and others, Entrepreneurship Opportunities
in Mousckeeping

Practical
Note: An Evenl may be planned to supplement leaming ol students and
priclical may be conducted in view of theory svllabus to provide practical

" T inputs to learncrs.

Layout of Housekeeping Outlets & Orpanisations

' {lousckeeping Operations

* - Safety & Securily Practices & Housckeeping

. Lquipment and Furnishings, Environmental Management in Housekeeping
Operalions

Visit 1o a professional Housekeeping Services/ Units

Suggested Readings

- Accommodation & Cleaning Services, Vol. | & 11, David, Allen, Huichinson
- Haotet House Keeping — Sudhir Andrews Publisher: Tata Me Graw Hil

- Flouse Keeping Management for Hotels, Rosemary Hurst. Eleinemann

- Elouseckecping Management - Margarel M. Leappa & Aleta Nitschke

- Housekeeping & Maintenance — Stanley Thomes

- Hotet Housekeeping Operations & Management — Reghubatan, Oxford
University Press. .

- Management of Hatel & Matel Secunty (Cceupational Safety and Health)
By H. Burtein, Publishers: CRC

Manaping Housekeeping Custodial Operation — Edwin B, Feldman
Managing Housekeeping Operations — Margaret Koppa & AletaNitschike

- The Professional Housckeeper - Madelin Schneider, Georgina Tucker &
Mary Scoviak, John Wiley & Sons

- Housckeeping Management by Matt A Casado, Wiley Publicalions
Semester VII '

Ppaer E6 (a)} Culinary Management
Course Contents:
Unit — 1 The Food-Service & Culinary Industry, Sanitation and Safety, Tools and

Equipment, Menus, Recipes, and Cosl Management, Food Nutrition, Stafl
Siructure & Trends

Unit — 2 DBasic Principles of Coaking and Food Science, Miscen Place, Stocks and

Sauces, Soups, Understanding Vegerables, Cooking Vepetables, Polatoces,
Legumes, Grains, Pasta, and Other Starches

Unit — 3 Cooking Metheds for Meal, Poultry, and Fish, Understanding Meats and
Game, Cooking Meals and Game, Understanding Poultry and Game Birds
Lheir cooking, Underslanding Fish and Shellfish, their cooking techniques

Unit — 4 Salod Dressings and Salads, Preservation of Food, Sandwiches, Breakfast

Preparation, Dairy and Beverages. Cooking for Vegelarian Dicts, Health foods,

- - Er w——— —n — amr: Cr
1

ested Readings |
':iiugg Professional Cooking by Wayne Giss! ! e
' The Professional Chel by Culinary Institute ©

Semester — Y11
~ Paper E 7 (a) Bakery management

- W——— e
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Sausages and Cured Foods, Pités, Terrines, and Other Cold Foods. Food

Presesfation

Practical

s\anning — The Chefs Role o
ﬁi?:sii'szai Kgilchcn Layout & Grga_msalmns
Culinary Operations : Menu Preparations (0 SUpP
Safely & Security Prm:ti_-:;cs & l{u'n:hr:.n
Equipment and Furnishings, Environml
Opcrations

lement theory syllabus

ental Management in Culinary

en, Wiley Publications

N . ' : ings; . Wheal
[I:Jl:iltriel C;:kt:r:' Iniroductions: Basic Ingredients: Sugars; Shortemngs, Eggs

i ' s Sakt
d Flours; Milk and Milk Products; Yeast; Chemical Lcavcplngﬁﬂgﬁgi,igﬁiﬂi
Et’l‘:npiccs B;!d Flavourings; Cocoa and Chocolate; Fruils. I't

' 1s, Production Faclors; Staling, .
ni BEI{E? E%UEGFTE‘“E%;S;W of Praduction; Comman Prablems; :!m]'l];faﬂ;
CalL=2 Emid 'HSullman lSpIit-tup, and Round Split Breads: French znd Iéa Pfllfll s
n:i Rn;rll*.a' Vicn;m Bread: Bolillos; Pan de Agua; Egg Brc‘jl EIIL ES Cm:nmcul
;].1 1 \.’arie:lies' Soft Roll Varieties;, Pan de Sal: Rye Bread _ [ﬂ'l;_l. ,ﬂus e
B?cad' Whuh;Whr:aI Bread; Raisin Bread; Cheese Bread, Indigen

2« Middle Eastern Pita Bread; | _ Coueh
-3 D’:*f:-ﬁ:a{fcam Dough Producls: Danish I_Jamry, Bur:use Cpﬁ:rfts?g::ughn ET.S
i Products; Specialty Rolls and YE—HSl-REISEhd Caées,gh;c:f; Usci it
, i ing; Finish ou :
- Preparation for Frying; Finishing . s;L .
ﬂi&: ‘:'Eslﬂisgd Doughnuts; Cake Doughnuts; Cnmhman;naljij):aép;tlmzrs-
Wi'ml-:; Wheat Doughnuts; Comman Problems with  Doughnu

ics; ith Pufl
Unit — 4 Pasiries: Short Dough Pastries; Puff Pastries; Common Problems wi

: blems with Eclairs and Cream
. Eclairs and Cream Puffs; Common Pro rel
Effll{-:ﬁéfgnf:lml:?ccse Dough Products; llmngs and_CrcarCn aﬂ: ::-:sugpaiﬂ
jalties: ion: Common _ :
- fo Pmdum;?uhle?-ns with Creamed Cakes; Whipped Cakes;

Creamed Cakes, Common .
. Common Problems with Sponge Cakes;
?rﬂﬂlﬂﬂl Bakery Planning — The Chefs Role

Professional Bakery Layout & Organisations

‘ Bakery Operations : Dishes Preparations to supplement theory syllabus
5 % Sccurity Practices & Eakcrg ) _
. %ﬁgmem and t'gnula, Hygicnc Management 1N Bakery Operations
uEEet a2 1 ariam ] Sultan Wiley Publications
[ 4 *dition by William J. _ _
: Il;r;:::galar?dml;l:sgt;;ttdﬁ:;rlng Hw Ar by The Culinary Institute of Amernca,
Wiley Publications ' |
. In mﬁ Hands of a Baker httn:Hmnv.cmml'if.ﬁﬂ_ﬂ.
: Baking by MarhaD¢y . wiw. hermehouse.com

" The Golden Book of Baking by barronsducwww.barronseduc.com




Practical

Suggested Readings

Semester — V]I
Paper E 9 (a) Foreign Cuisines
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Semester

Faper E § (a) Front Office
Course Contents:

Unit — I Hotel Front Office and Role in Hotel Revenue Gencrations, Preparing for

Guest Serviges, Relationship & Coordination with Housckeeping and other
Divisions, The Hotel Organiza

lion and the front office manager, Effectjve
interdepartmental communications, Frent Office Structures, layouts Trends
& Praciices.

Unit—2 Menaging Guests from Check in to Check OQuf - Rote of Fronl Offige,
Property management systems, System wide reservations, Guest registration,
Managing the financials, Guest checkout, Procedutes Forms & Formals

Unit-3 Revenue Management ; An Introduction, Customers' Knowledge and
Consumer Behavior, Internal Assessment and Competitive Analysis,
Economic Principles and

Distribution, Dynamic Valuc-Based Pricing, Channel nnd Inventary
Manogement, The Revenue Management Team, Stralegic Management nnd
Following the RevMAP Tools, Tactics, and Resources,

Unit— 4 Stoffing Challenges, Recrvitments & Training, Managing Flospilality,
Promoting in hou

se salcs, It is going to happen- Handling Emergencics,
Managing Guest Sofety & security

Gearing for Interviews, The role of
Supervisor and Managers Responsibilities.

Management

Front Office Planning - The FOM’s Role

Professiona] Front Office Layout & Organisations

Front Office Operations - Aclivilics, Records & Regulations
theory syllabus '

Snfety & Securit

y Practices & Role of Hotel Front Office
Revenue Management in Front Office Operations

to supplement

Hotel Front Office Management — Jumes A Bardj
Introduction to (he revenue manngement for Hos

and Practices for the Real World, An Kimb
Hill, Juston Psujl-::r. Pearson Publications

Wiley Publications

pllality Indusiry, Principles
erly Tranter, Trevor Stuart-

Course Contents:

Un

Unit -2 Cuisine of China-II: Meth

Unit—3 Cuisine of Italy - [

Unit -4 Cuisine of italy -

Practical

it—1 Cuisine of Ching- I: - Introduction to Chinese Cuisine, Historical
Background, Regions & Regional Cooking Styles, Staple food with regional
Influences

ods of cooking, Equipment & utensils, Ingredients
& Dishes

:= Introduction to Italian Cuisi
Regions & Regional Cocking S

1I: Methods

ne, Historical Background,
tyles, Staple food with regional Influences

of caoking, Equipment & ulensils, Ingredienis
& Dishes

May be planned in accordance to

MENU 01 Prawn Ball Soup,

theory (Suggested Menus Include)
Noodles

Fried Wantons, Sweet & Sour Pork Hakka

Demend Forecasting, Reservations and Channgls of -
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MENU 02 Hol & Sour soup, Rcans Sichwan, StirFried Chicken & Peppers

ﬂéﬁls.lc Emgxﬂv:; Com Soup, Shao Mai, Tung-Po Mutton, Yangchow

| I;;ﬁ'dﬂﬁl;i wanlon Soup, Spring Rolls, Stir Fried Preparations & Celery

g Edhé}:UhEZinﬁraxms in Garlic Sauce, Fish Szechwan, Hot & Sour Cabbage,
. Steamed Noodles

Suggesteiqf:ﬂi'ﬂmﬂ: ltalian Vegetarian Cookery, Snab Publishers.
] 1d =

' i Culinary
Capalti - Arts and Traditions of the Table: Perspectives on
n - r -
. ﬁli:fnr; Ccﬂumhiﬂ Um_vcrsrty Press
ILalian Cooking by Sanjeey Kap];:;rc -

; Hom -~ Chinese Cookery, B! . i ELETE
. Eéezchsiﬂ IR i FS;;ES;E Cooking, Chronicle Books
. ; i 1Lo- ingthe Arto _ ) icle
. e ‘fm-Fcl Li,nih‘:}ziﬁr;:% Chinesc Cuisin_e, Wn_:l-Ch uan Publishing
; ?ZUNH;E::II::EE‘— The Food of China, Yole University Press

«ction — Oxford
International Cuisine & Food Production

Parvinder S Beli -
University Press
SEMISTER - VIIL ; inin — ices of
: — on the job traning & practice
Industnal_Expnsure L ?EI: Ex;;surﬂ is Lo faciliate !e.mcrs wilh z::élfvnpand ol
The objective o mlil::::'ll their theory and practical inputs of sem
trade so as to SUpp . :
dy.
them 1o IndusLry Rcﬂ- ks _ _ the hotel 10
[EaNe Farmene: d by a medical certificate. Leavete ining would be
Gy e il o working on weekly off, il Manager! HR. Manager
doing doubic shi - of Cerlificate issued by Traini ; ] Ut of
: 1L require an np
catculated on the basis o d in. Industrinl Exposure wi ble to
nll trainedg n. ho are una
Concem>e O'm“cll-aui;l?fﬂu weeks x 06 days = ?ﬂ dayﬂ;j E;udt:fs:ltlsu:ed from appearing
IzI00RNOTICHE 3}nt" 45 doys of industrial training woul than 45 days of industrial
EOpete am:lrgT:Tminmiunﬁ. Students who cnmgtl]efic ;n::lf:c to medical reasons may
in the term 2 lete minimum 30 da : ' in industria)
ble to complele : ted as *absent’ in in :
exposure but are una . Such students will be trea - dstabeln
the vacations. i ler necessarily nee
make good during Exposure in Y11 semes h good
o The Industry Exp Heritage or other such g
treining and results. Lhe t 10 three star of above/ Her , r other such
aniepprocd et cl—?:;;?::l‘:ty Travel, Tourism, Rﬂrtattll? 5 ltm‘:mnrdinamrf
property T Elut;ﬂ,:: writlen approval needs 1o be taken ffnlm ti E: Itjc
EIET::SHH;?I;& 0.D for Industrial exposure {rom parent Instituit.
on e
. dule:
Trpining Schedule: s ellowing SEC-6 DY
e 3&?‘;:: ;sler shall be supplemented by on ‘::“’-‘:’;’ t{g‘:’:ilsnﬁg Units imparting
The -14B: Tolal wecks: 13- : . ality
B, DSE 6B-14B: ; d emphasis on person
EJF, DSC 4B, DSC 5B, | induction sesslons an o dustrial
S all conduct formal inaudi itality (Writing of Indus
industrial exposure sh on Writing Skills for Hospitality (W Skills. Human
<o tzfrﬁll:;tlca;ht; E?Jr:;ﬁun Sofware Skills/ Trade Presentation SKI45,
Reports/ HO

i ilitationr Management
' 1 Documentation Facill
ices Safety, Security and Trave
Resource Practices
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Practices while ncquainting the learmers with skills ef trade of their choice from DSE
6B-14B . It may pleasc be noted that for Lhis semester the number of eredits assigned

15 20, Being practical ariented the number of hours input per week comes as 40 hours
per week,

Academic Credits for training shall be based on (ollowing

Log books and attendance, Appraisals, Report and presentation, as applicable

All candidales must cnsure that the log baoks and appraisals are signed by the
departmental/ seclional heads as soon as training in a particular depariment or section
is completed. They are also advised to make a report in accardance to their curiculla for
VIl Semester. A PowerPoint presentation {based on the reporl) Should be made, This
will be presented in front of a select panel from the institule and the industry. It should
be made for duralion of 10 minules. Marks will be awarded on Lhis, The presenlation
should express the student’s experiences in the department and what has he learned/
observed. {Refer to What to Qbserve Sheets for more details.)

The Report will be submitted in the form specified as under:

a) The typing should be done on both sides of the paper (instead of single side
printing)

b} ‘The font size should be 12 with Times New Roman font,

c) The Training Report may be typed in 1.5 linc spacing.

d) The paper should be A-4 size.

e) Two copies meant for the purpose of evaluation may be bound in paper- and

submitted to the approved authority.
Students irgve ta submit the following on completion of indystrial training ro the facrdty

coordinator at theinstitite;
Logbook.;
Appraisal.

A copy of the offer letler and indusiry exposure/ Job Training Centificaie,
Report in view of requirements of VIL semester.

Power Paint presentation on a CD, based on the report.
Allendance sheet,

Leave card.

For distribulion of marks refer 10 delails on Course structuce/ Credit Distribution
During the tenure of Industrial Exposure, apart from carrying out the assigned jobs,

The learners are suggested 1o make the following observations in the departments of
Industiry:

WHAT TO OBSERYE

Foints that will be Common for all students of VIIY semesler in each discipline
Standard operation/ Operaling Procedure

Who is Who- Key people in the Core Group
Hicrarchy Chart .

Key Personnel

Job Description

Employee Recruitment/Retaining/ Welfare Policies (Break-Timings)
Duty hours, Weekly off

Working Condition

Situation hangling procedures

Certificalions from various Institutions like Licensing/ NoC ete.
0. Oneration Timings

el dER N e Cd BN b
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il Duly Roasler

12. Communication Channels
13. Uniform codes

14, Forms & Formats

15. Record Keeping & Sysiems

Paper 8t (aY/(b)/{c) any one area .
ﬁ:i{tiggﬂkiﬁ:?u?:ipitalil:y {A){Wriling “,f Indu_strial Reports/ (B) Hospitalily
Operation Soflware Skillsf (C ]Tradt:: Prlcscnmtmn Skills
Hotel/ Business Communlcations
Email & Web Applications
SofAware Operalions
Professional Presentations
Annual Reports
Appraisals o
Inter Office Communications
Intra OMice Communications |

clephonic Conversallons _
i}. f:lg?::lli?;’ug 1j:ith Custumcrs}" Ecniursf Colleagucs/ Junlors
[\t reseniations of Reports

‘.:'i-lhT ng;lsgl?ﬁl‘f’E Paper HM B3Human Resonrce Management
Organisation Mission/ Vision/ Yalues
The Human Resource Divisions

Human Resource Roles,
HR Chellenges

Manpower Planning Process,

Managing Workers _

Recruitments — Policy & Technigues

Group Expcctations from New Employees

Leamning & Development,

Training Practices & Methods

Organizational Culture

Maraging Employee Performance

Employee Motivation,

Job Satisfaction

Qrganizalional Culture

Disciplinary Action

17. Innovative Practices in Uhr;h:i Group

aper .

EEI:L}'T g::::uﬂrﬁf EE: F:l'r;::.ntalil Documentation Facililation Management Practices
1. Safely & Sceurily

2. The Structure & Key People

3. Best Practices _ o

' ' pidelines in the Organisation |

g Sﬂc::::z:z I:'.,1.'?i.]:1-[;1"Elglrin(:::r_g,f:nnt:if::-*. - Death, Crisis Management, pnd Disaster
Management.

Fire Fighting

Interacting with Medin

Any incidents reported

.
2T
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[
8

Standard Receiving/sale procedure
Waste Management

WHAT TO OBSERVE Paper E 8 (b} Front Office Management:

NO R WwR

— = (O o

12.
13.
14,
15.
16.
17.
18.
19.

20

Total No. of Rooms and facilities

Tarifl structure/Rack Rates/Discounts
Rcservation Types/Mode

Reservation Procedure

Reservalion Sources

Reception/Receiving Procedure
Co-ordination/ intra depariment relationship
Various check-in procedure

Stanaard phrase of Common
Policies/Procedure for

a) No show

b) ScantyBaggege

c) Single lady

dy vip

€} Groups/ lay over

Various Reports

Coordination with House-Keeping / F&B/ Produclion Team/Dept.
Billing/Tinancial policies .
Foreign guest handling

Various sub-units/departments

Emergency handling procedure

Guest/Staff Communication Channels

Local information/

Post. Departure formalitics

WHAT TO OBSERVE Paper E 9 (b) Foreign Cuisine:

1.
2,

wh —b =k D 0 ~] +
pRpoENRase

Experts foc cuisine

Avatlality of Raw Material

A Bases of Cuisines

B. Base of species

C. Base of popular

D. Base of Food/Dishes

E. Scasonal Dishes
Availability of Equipments
Understand the Language/Mark
Operating hours

Standard Recipes

Availability of Manpower

aetting up of Menu

Local ethics/ Religious Requirement
Promoticn of Cuisine

Waste Management

Storage/ Preparation Technologies, Various Spices

O]




