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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
|

~

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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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
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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






