
School of Hospitality
B.Sc Hotel Management/BHM
Session 2OL6-L7, Semester 4

Course Obiectives

1. To assess the current level of students.
2.To give a real time GD, Interview practice to the students.

3. To prepare students for technical interviews
4. To prepare the students for the placement process and future career prospects

Course Outcomes

At the end of this course, the learner will be:

L. Able to understand workplace English speaking Skills

2. Able to learn the importance of team building
3. Able to learn to write a standard resume

4. Able to structure and express their thoughts during interviews
presentations

5. Able to develop interview handling skills

GD and

Reference Books
1. Personality Development, Wallace and Ann Masters, Publisher: Cengage Learning.

2. Personality Development and Career Management by Onkar, Publisher: S.Chand & Comp.

3. Communication Skills by Sanjay Kumar and Pushp Lata, Publisher: Oxford University Press

6. Sample Papers of Various companies
7. Real world HR interviews from companies across various sectors like IT, ITES,

Manufacturing, etc. in and around NCR region.

Course Code -LLLZZL Course Name:Campus to Corporate I LAB L T P C

Version Date of Approval: 0 0 2 1

Pre-requisites/Exposure Completion of Semester 2

Duration
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Unit 2:

Unit I: Workplace English speaking Skills

o Purpose of English speaking skills
. Recap of basic English speaking skill
o Telephonic Conversation (Personal and Professional) activities

Team Building Skills
o Importance
o Characteristics of a Good Team
. Career and Motivation
o Various team building activities

Unit II: CV/ Resume Writing
. Purpose
o Importance of Good Resume
o Various types of Resume
o How to write a good resume
o Activities

Unit IV: Group Discussion

o Group Discussion -
r Types of GrouP Discussion
o Mock Group Discussion activities - (Assessment by experts )
o Front office, F and B Service production & Food

Housekeeping etc.

Unit V: Interview Skills & Techniques -I

o Purpose and Basics of Interview'
o Types of Interview,

\T
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production,

o How to give Introduction in an Interview (Demo and Practice by each student)

Mode of l.lr,;tirr:ttioti: The performance of students is evaluated as follows:
Presentation and Online Assessment

Components Internal ETE

Marks 50 50

Total Marks 100
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( oursc Objective s

l.-Io sharpen the culinary skills in the field of footl 1>roduction'

2.Toimpartknowledgeofthehistoryofculinaryartandchangesalong,withthetirnes.

J'Togivethebasicideaaboutthephysicalant|chemicalcompositionofdifferentfoodproducts.
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Various fuers used _cas" electricity. wood. oir, coal, Advantages and disadvantages orcach. Diticrcnt equipnlent-small &

nnc l lcs
t'ttr. uenN4BuBableTIa CI of

large. Different tools'

Unit IV

\ irrs of coot'rng fbod. Obi ectives 01'oook ing lind Chemical changcs that takc Place

VanoUS te\turcs. varlous Consistencics- tech niqucs uscd in PreParutton

Various methods ol cooking

t)rr rncthod & rvet mcthod

French culinlrv ternts

Roasti llin ing ( deep.shallorr,.saute).hakints.broiling.ptlaching.boiling.potroasting.poaching.steaming.stc\\lng
a

a

L nit V:

-\/erltables: classification, cookerY.effect <rf heat acirt. alkali on teIturcS, colour & nutrition. ('uts o

i,doine.tlice.pavsanne,barrels,olivette.turned.batons.jrrrdinicre'Fruits.clltssificltion.coo[t

Stocks:Definitionofstock,typesofstock.preparationoIstock.RecipeWhitcstock/chickenstock.
fumet, uses of stock, care and precaution'

Soups: classification of soups: Velout6' clear' passed' puree' bisque & chowder

Sauces: classification of sauces: Mother sauces & other recipes of llechamer, Espagnore. Veloute' N'layonnaise' Tomato' Hollandaise'

Derivatives of mother sAuces' other hot & cold sauces'

EggCookery:structureofanegg.selectionofanegg.usesofeggincookery.methrrdsofeggcookerl

Cereals: Wheat tYpes' cooking & uscs' llice (tvPcs' cooking & uses)' Pulses (t\[)t's' cooking & uses)

f ,'egetables-J u lien ne' brunotse'

ing of fruits.

brown stock. vegetable stock' lisll stock

\r3gested 
Reading

l.Food Production Operations (Chef Bali)-Oxford Publication-Core Textbook

2.Practical Cookery-l (Kinton & Cesarni)

3.'I'heory of Catcring (Kinton & Cesarni)

.l.Practical Cooking -Thanganr & Phillip

5.tlasic 
'training Kitchen - Chcf Vikas

6.tood & lieverage Nlanagemcnt By John ( ousines

7.1-heorr of Cookerl' b1- K' Arora

tt.Food & Beverage'lou rnal-tlanr nl er Publication
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FOUN DAl'ION COURSE IN FOOD & RtrVtrtlAC f Strtt VtCt. I

I nterprct basic concePts ot'Food & Bcverage Scrviie in I losPital scc Lor
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.-_,.Irrciritateanunderstandingatroutalr thetrutiesan.,responsibiriticsof 
gnrproreesof thcF&userrice[)el)trtnlent

rvritiorir. the students with the equipment uscct in F&B Services
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Suggestcd Roeding

l. Foorl & Beverage Service by R' Singaraveleavan

2. Oxford Publication-Core Textbook

3. Dennis R Lilicrap t-ood and Beverage Service

.1. Sudhir Andrews- F&B Service N{anual

-' ' -rohn Hullnr-'The Waiter

}food & Beve rag'e Service - Dennis R'l-illicrap' & John
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Cou rse Objectives

l.l. To provide an understanding of the Tourism' Hospitalit-v and Hotel lndustr)'

2, To familiarize the students with <rifferent hoters, trifferent accommodati.n irncr clifferent guests in thesc hotels'
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(lourse Objectives

l. Organiz'ation of housekeeping dcpflrtment and its basic function

2.All agents and equipment used for cleaning of all possibleJ'
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\-/
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Iroundat ion Course in Food Production-l (l-ab)

1

C'ourse Objectives

l.Tolearnaboutthebasicsoffoortproductionincontinentalandlndiancuisine'

2.To make a menu and would be able to explain the nreaning of the dishes'

3,To prepare the basic stock, sauce and soup'

.1.'I'o use the knil'e and other equipment confidentlv'

Course Outcomes

tJ rtdcrstarrtl Llaste ctlttecPt: ol lood l)to.luctiotr
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Sauces
o Bcchamel (Cheesc sauce' lnorna\ sauce. Parslcl sattce)

Espag nole sauce (li'onnaisc. Madcri q. charcutierc )

Tomato sauce (Creole. Italenne. piquant)

Veloute (Supreme. allemande. normande)

I lollandaise ( nraltaise. hearnaisc' chorttn )

N4alonnaise(tartar. cocktail. chantill )

classi llcatitln ol' sotlPS
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a

a

a

a
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Idcntitlcation & on o1'tish eg: flat lishlpomtiet. black pomtiet and solc)
a

a

a

a

a

Round fish (surnlai, rohu, mackerel)

Shellfish ((clams, mussels, shrimps' crabs.lobsters)

Cephalopods (squid, cuttle, fish)

Cuis if flsh ..g. i'tt.t. darne. troncon. paupiette' gou.ions

l)reparalion ol'simPle dishes as

o I'ish orlr
o I r.n ,rl'lrttgllti:r:

tr\ Cut:ollroultrl . Prcparalion rrrtl .iorrlting ol ( hrckr'n l)reprtrlliott ol \itttple l)l\lle \ \tlLll 'l\

o I)oLrlet rotr a l'anglaise
o I'orrlct ala kirrg

r Poulct saute Marr larrd

l'oul

a

a

a
Ilours
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a

a

a

a llours
( Fis h/P<.r u lt rY/ i\l ea t )L nil I\': Prellaration ol'l\lcat coo lie rv

Boilcd (Sotl and I lard )

t,nit lll: l)rcl)ilriltion 0 f Lgg Cookerr

nestro n cnIhroth.ScotchU npassed
on ionF r.'rtc hTIlv1 ilsouN at ional igatari n.r

bencd i ct

Bisque: ( horvder. Pra\\ tt. shrinrP

Fried (sunnl side up- douhle liicd)
poached eg,e

Srambclled
Omclcttc (l'lain & stul'lcd)

Hours
I nit \:

C'lrrittr r e I ('Lrstard. llread and Buttcr Ptrtlding. Quc,; n ol'Puclcline. sorrl'llci -
0mat Apricot l'ttddi Stcartrcd PLrdding. - .'\lLrcrl l'riddrng'

School of tlosPitalitY
Suggcsted Rcading

l.FoodProductionoperations(ChefBali)-oxftrrtlPublication-CoreTextbook

2,Practical Cookery-l (Kinton & Cesarni)

J.l'ractical Cooking -Thangam & Phillip

\ .tsic Training Kitchen - Chet'Vikas
Y

5.Food & Bever*ge Nlanagement B1 'lohn Cousines

l.cnron l'tn.'anfrl
( irhrrtct l'utldtttr.t

c \lottrrr' (( ll()c()lillc ( ol'lcc t []a\ or()15c.

i I --\rY\,i '

Gatcr;t,aS f.i " ii''erSr"i''']'P'

v:t

Dean
Schoolof Hosprtalff

Ga gotias Ur}ruersfy, u.P.

1

_.1

p..,nr,,ti,n uiituntiii.t t"rr iGt [tt*r trtttttr

J

I
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Cou rsetheofeNanr
BI{MI 42

Cou rse Code
Basic knorv

ical req urrentents.thedithstantoI) ilstamand^tltishol Engl
Prerequ isite

Co-requ isite

Cu isiteAnt P'IL
'76-20lorlSess 0

Fo undation course inF&BServ ice Lab I

0 .l

course objectives 
us serrice equipment usetr in F&B Service. its usage and proper

The objective ofthe courses is to make the student understan(l about varlol

maintenance'

Course Outconres

col
I nterPret and tanriliairze tlre baste l'&B Scrr icu ctlurpmcnts

general rn hotels and rcstau rall [5
used

Ce rreraliz-cd ProPcr st(rragc and cleant npL tll'cullcr.r

Continuous Assessment Pattern

co2

c03

and holding
I ing cutlerrlls oi harrdGrr ice skitdenti ly basic

h ing\rCtsal crllmS cboard.dk nSIiICol'ls 5ilskrceservicBasldent ri
and clearan cc ol'Plates

malntalnl

tray anddirtv ashchangingskills ofserv iceIdentifY Basic
gl ass\\'ilre.co,r

co5

.1 
0111 \lar Its

)U
100

Cou rse Contctlt:

Unit I F&B Service [-quiPment

Fanri I iarization of Cutlclr'
--- i1. . al '*ffi'-Plsnrarc'

relatecl to all above

Unit ll Basic Tech n ica I Skills (Pr rt-l )

tln it lll: Ba sic Teclttl ical Skills ( P1r rt-2 )

.l'lac nrg nreal plnt"t & Clearing st'r ileil Pltttes

[;n it lV: Bas ic Technicr I Shill

.\apktn I'olds' C Itutrgrnu irlr ashtrttr '

i,arc' rII t' titer cqr.riPrrrctri rrsc.l in tr&ll scr\ lcc' [trsnch tcrms

llollos

cboarrl' Scr\ lL-!',.rii',-it.'ilGn ,, Scrr ie c ['I ittc &(rtt nrbing [)otr n

. Stocki ng Sid

lealrrng & Po li:\t ttlil ":llr:rir 
ltre

i(Part'3)

. t'rterrq!1
rlct lltcthod

ttat,rty-
U.P.

.l

. l'olir it tttc( ho.t ' Silvcr

4
:'l

C!

16i1 \:
irrtenance(lare ltnd nra

I rrdtlColnanccaintcN4&arc(
nchtmactlurntngodmeth

[-rrt m E',l'[.
['-nd 

'l ernt

xam N,ITE
NIid 'l ernt

A

lnterna

)0

g servicedurine ClothTabl. Changing aClotha'l ableLaf ingruyl Salver'. Carrytng aFork9,

t'n it \/l: lndustry update tbr tcchn ologr

*

\

LP\S rrOIOf

,--i," :': ii ci;-;3.',pitalriy
baglriaS uuve$)th u.P

rtilt

I -)

I'ahle setuP fls per courses

ccluiPnrent
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School of Hospitalitv
Suggested Reading

l. Sudhir Andrervs- F&B Service Manual

2. Dennis R Lilicrap Food and Beverage Service

J. S.N Bngchi& Anita Sharma- ['ood and Beverage Sen,ice

L John Hullnr--l'he waiter

5. Hospitality Biz India
5t'

(-

\

u
Dean

$el 'rfHosi;*at(y
.fip,!gorios u riiuersdy, u.P.

J
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I.OI,JNDN I ION COURSE IN FRONT OFFICE I (LAI})

Course Objectives

l. '[o provide an understanding of the Tourism, Hospitality and llotel lndustr],

2. To familiarize the students with different hotels, differenl accominodation and dil'lercnt guest in these hotels.

J. To enhance the ability ofthe students in understanding the guest's needs.

{. To enhance understanding of the dy'nanrics of interaction and integrnlion between the individual and the orgnniz-ation

\J To understand the function of bell desk

Course Outcomes

I)o the Appraisal ol'ljrortt Ol'ticc cqtripnlcrtt arld lirrniturc.

sclcorrtittc ol'gucst lttd tclcphorlc hirttdlirtn

('()5 I rrrlcrstirttrl tltc lirtrctiott ol hell tlc:k

Continuous Assessment Ptlttcrn

I 0tal \lilrks

'ourse Content:

Rolc plal';
. Reservation
. Arrivals

Dean
0ol of i{osprtal',tY

n

Narne of the Course

Course Code BHM l 13

Prereq u isite Basic understanding ofthc E,nglish language and irlso dcdication and hard rrork

Co-req u isite

Anti-requisite
L T l) C

0 0 2

cor tJnderstand the gro\\'th. role ol'tourism in hospitalitl' and hotcl

i ndustrl

co2

COJ

Understand and be able to explain the classif rcation and main

leatures ol hotels

Bc ablr' to de scrrhe ["ntnt Oll'icc stall llnd trruitnizalton

:ttucturc. Juttcs. l-riIilrcr ol cituh llcrsottncl

C'O{

L,xn m It
L,nrl l ertn

_\ (t I00

l\I irl l crnt
mA ssessm en t

lnternal

50

I nit I

L,nit Il:

Analyse ftack. Front desk counter & bell dcsk.

V\/elcorning olguest, FiIIing Lrp ol'various Pcrlirrrla

L nit lll

I nit l\':

felephonc handling

LnitV

U

^ 
S(.1r,,1;1 cf F:r:r,prialrty

(Ja;g,jtias Untvers[y, U.P.

requrred l'or Front ()llice l,abs. ldentillcation ol'tront olfice equipmcnt and tumitureStanda rds

-l
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Luggage handling

Message and nrail hanciling

Suggested Reading

l. Hotel Front Office - R. Jatashankar'l-ewari - Oxforcl l'ublicntion-(r.rre lerlbottk. Students & !acultr to follon this book.

2. [{otel Front Office - A Training Manual By Sudhir Antlrews -'l-ata NlcCrrrrr llill.

J. l\{anaging front office C)perations by l\lichale l, Kasavenn (AHLEI - Books).

4. Front Office Operations and Management by lsmail Ahmed ( Cengagae Earning)'

5. Text book of front office operations and Management by Sudhir Andrews (1-atn l\lccrnw Hill)

Di?''
(.. '-.i -1,tv

:t

Dean

^ ^l_1l 
go, c.f Hcsprta trty(,argotras LJnlve;.srty, U.P.

ri

:r

[,*a",.r Oggn

.uil,:]Hfr,ff*

+

g,
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Foundation course in housckeeping operatiorr I Lirlr

0 t) z

Course 0bjectives

surfaces.

('ourse Outcomes

col [, ndersta ntl knorvletlgc ot' d i l'ltrent rrtont lar ottt rt
standard supplies

I)emonstrate floor scrubbing bv scrubb

Continuous Assessment Pattcrn

Irr terrt a I [-ntl I crrn 'l otal \lnrks
Assessnrent Exalrr L, I

5 ()

Cc,ursc Content

I nit l: Il,oonr l:r1out tnd stantlurrl supplies rrl)orrT:

Preparat ion ol' d illercnt t\ l)c\ ( )

|0() _l

2

l
.t

Toon) lil_r ttul

Ro<lrn nrakg up procc(lute llraditional irrrd rrrode rrr rr,ar ol'becl nrakirrgl rr ith tlrc plllce ntr'nt ol slandard room strpplics

L:vening Bed rnaking procetiurc' s ith placcnrcnt ol supplics

Name of the Course

Course Code BlrM 144

Prereq u isite Basic understanding of the English Ianguage and ulso dedication and hard work
Co-req u is ite

Anti-requisite

L
,r

P C

Dernonstnlte rarious cleaning equipnrents (ntanual its rvell

as mechanical),
co2

COJ Dcvelop clcaning activity on all kinds of surfaces irr l hotel..

co{ Demonstrate and practice of dustirtg of various areas itt

hotel.

cos

l\{ id l'erm
Exanr (i\lT[)

5()

nit ll: Clleaning and demonstration of cquipmcnts {hours

6. Clcaning ol rvootl surlacc
7. Clcanrng ol Mctal surlircc
tt. Cleaning ot' [.eather sttrl-rtcc

9. (ileaning of'Class surlirce

4. Demonstration of manual clearring cquipnrcnts

5. Demonstration of mechanical cleaning equipments

Unit lll: : Cleaning of different surfaces 8 hours

Irnit lV: Dusting of various are:rs 2 hours

Dusting of r arious nrea

Unit V: Floor cleaning 4hours

6. I loor cleaning br vacuunr clcancr
7 Floor clr'nning bl Scnrhhing nritclrittc $chool of HosPrtalt$

U ,P.

''.?rl

3,1 i:;:I,-' i.ir:In;iilrty
Ga ig liias U rr;,,;eri,iy,,, U.p.

', Lr) |
-l

School of Hospit:rlit1

(rl()rtllll

-Seen--
8-\^-i.'ar
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Suggested Reading

t.HotelHousekeepingbyc'Raghubalan,oxftrr<lPublication-(]orelertbook,students&Facrrltytofollcrwthisbotlk

2. Hotel, Ilostel & llospitality by John C Bramon and N{argret

l. Hotel I'lousekeeping - A training manual by Sudhir Andrews'

4. Hotel, Hostel & Hospitality by John C Bramon and Nlargret'

St:l- r'li Cf iiCSPrtalrtY
Ga'i-lctr.a s Lj rirvt:rsrty, U.P.

. _.. .:.-

a

Uelhoor
Garg,,,ria!

of Hcsprtalrty
Unlvers,ty, Li.p.

a

ar
I

*/
Ddtn

\
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Fourrdation Course in Food l,rociuction-ll

C

0 l

Cou rse Objectives

l.Providc the knowledge of commodities for the baker.v- like flour, sugar, yeast, ctc,

2.Clom modities in genernl like, m ilk. cheese. butter. oil. etc

J.lndian terminology

Llnderstand various butchery proclucts nnd mcats like. beef. pork. nlutton. r'eal. poultrv. fish

v
L ou rse Uutcom es

cor basic conccpt: Food Produclitrrr antl culinan tcrrrrs.

co5 Illustrate basic bread rnakinr tcchniqucs and othcr haker\
products.

('ontinuous Asscssment Pnttern

I utal \larks

t00
C'ourse ('ontent

Nartte oIthe Course

Co u rse Cr.rd e uHlvt l2l
uisite Basic understanding of thc flrsl scr.r.rcstcr cour:c

( o-requisite
Anti-requisite

Scssion 2016-2017 t. T I)

l 0

c()2

cC)3

ldentil.r' various conrrnrxlilics and ingrc'dients userl in Fr!-nch

tdentit\'various N4ilk & milli prodtrct commoditic's Lrseri in

CUISINE

cook i n

c04 Identifi various meat products ancj its usasc in e ookcrr

I ntern a I

,\ssessnrent (lA)
Ilid I ernr
Eranr (l\ll t-)

End'fernr
[-ranr (ETE)

l0 l0 _s0

'- ( nit l: []asic comnrodities-l & lntroductron-( ulinart ternrs llours

modities
o llouI. SlrttctLrre tll'uheat. tvpr's olu'heal. 11,pes r-rf't)our. processinc ol'rrheat Ilour. uses ol'llour. cooking ol'srarch.
r Shoncning. lrats & oils. role <-rl-shorterrittg. varictics ol'shorleninc.. atlrantagcs & disadvantagcs ol'Lrsrng ol'shortening
I I'hickcninS aScnts & raising: classification ol'thickening agents. classilicalion ol'raising agenls. rolc ot'b0th in French cooking & breatls
. Sugar: imponance 0l'sugar. ['pes 0l'sugar. cookrnc ol'sugar (stagcs ol'sugar cooking in Indian). srages ol'su gar cookine rn bakcrr. uscs

role of su r in Lrakc.

[]nit ll: Basic Conrnrodities-ll 8llours

o Milk: Introduction. processing, ot'nrilk. pasteurization & homogenizalron. tlpr's ol'ntilk (skirnrncd. corrdcnsed. dricd. lctra pack" single
toned. f'ull cream). Nutritive value

o Cream &Buttcr: lntroduction ol'creanr. proccssing ol'cream. t1 pes ol crcarn. lntr()duction ol'builcr. proccssing ol buttsr.
. qhgJi9]1lrcduction Ol'checsc. nranutacturing ol'chccsc. clarsif iq[lq!llhglllqlcs ol checsc. uscs o1'cl]_eese

nit tltrlleat C^oot<ery-tleei. Wat* larnt,

tr pcs ot'bullr:r

. Cuts of heef- French ntmes. Weight. uses in cooking

. Cuts of Veal- French names. \!'eight. uses in c0oking

r Cuts of lnmb- French nanles. Weight. uses rn cooking
0ean

l\leat cookerv-Pork, ol'lhls

. ( ut\ of pork -Frcnch nanres. \\ eight. uses in

oI'

t I

q Hosr:rla
)1el ot

ofi3s Un !tty
tl

'JiJ r.l
.vers,iy,

u.p,

.)

of

':]
| 'r7
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Fish

a Variety of offals and othe r cuts of meats and its uses
a Sonre important dishes of pork

r Classilication of fish-Shell fish & l.in fish
. cuts of fish

r Selection offish and shell fish

o Cooking of fish

o Sorne inrportant dishes of fish

t nir l\ : llakery-l

l)astry
a

a

a

a

a

S,hort Crust Pastes-llccipes and merhods ol.prcparation
Uses and producrs made
( are to be takcn whrile preparing pasrry

n

. Laminated pastry- Recipes and methods olprepararion. Uses and products made
e Care ro be takcn while preparing pastr)
. I emperalure of 0ven

Ch0ux Paste/Hot water/Roush puff
o Chour pastc- Recipos and ntcthocis ol.preparatron. Uses and products rnade
r Care to bc
. J'elrperalu

taken rvhilc preparing
re of oven

tnit\ Ba kerv- I I llours
Sinr ule llrrads

o lnlrttdLrclion ol'hrc.ads
e Princrplcs ol'brcad rnaktng
. lvlethods ol'hread making
o Stcps in rnaking bread
o Simple -\,east breads
o Roic ol'each ingredienl in bread rnaking

^_ . Names ol'international lamous breads
. , t' CreamV" . lntroduclion ol'pastry crearns

r Basic pastry creams
. Llses and importance in conltotionarv

Simple recipes of few of them,
Course Flashback
Revision of the whole semester

Suggested Rcading

l.Food Production Operations (Chef Bali)-Orf6rd publication-Corc .l.exrbook

2.1'ractical Cooker.y-l (Kinton & Cesarni)

J.Theory- of Catering (Kinton & Cqsarni)

{.1'racrical Cooking --t-hangarn & phillip

5.llasic 'l-raining 
Kitchen - Chef \i ikas

6.T heor.y of Cookery by K. .{rora

Dean
$chool of Hcsptta

Gargaties ry"*
Irty

u.P

t

*t

/
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Foundation coursc in Food Beverage Service-l I

Course Objectives

I' Provide an understanding of various typcs of I-totcl industrv and catering establishment.

2' Facilitate an understanding about all the duties nnd responsibilities ofcnrployees or F&g service I)epartnrent.

J. Familiarize the students rvith the etluipmenr used in F&u service.

urse Outcomes

Interprct the planning and crccutr0rr ()l tncnLt in rcstaurants

Ccnera lizc
the sorrcct

thc d il'ltrcnr r arictics ol crp.ar\ irrrd crgurr.,ltc: and

ol scr\ l thcn)

('ontin uous Assessnrent Patlern

C.ourse Content:

Nanre of the Course

Course Code I]HIVI I22
isite Rasic understarrdi o ot>d anrl []e'r ScrVicc Lcrrrr:

Co-req u is ite

u isite

Scssion 20 I 6- I 7 l- t P ('
l 0 0

cor

co2 lnterpret various tlpes of sc.rvices lirllorvecl in hotcls

COJ

co{

cttrrect procedurc ol'handlirr.r,:. eash and ercdit

dil't'crcnt r arictics ol tca antl col'li'c irntj thc eorre ct
urc tll'serving thcm tn htttclr itnri restiturilnts

ldentiti rhe

Iderr t i l\
e ald s.

cos

lnternal
Assessnrent (lA)

i\lid]-erm
Exam (i\lTE)

Iind 
.[ 

crrn
t.ranr ( 81 t-)

T'otu I \la rks

l0 20 50 I00

: Meals & Menu Plannirr_c l5 [Jours

-ft
n

l-r pe s o1'1r,leals

' I:arlr ln()rning I ca
. llrcaklirst tl:nglish. i\rlcrican. ( onlirrcrrtll. Ind jitrr). LlrLinch
. lunclr
.,\ljcrn()0n/lllgh I ea. I)inner. Srrppr.r

l llours

0t'lt enM u. ol'ves Men0rigi ()blecti u lan nP rncitol' s. ol'1-.vpestn g. el)Ll:_\l r) l'( rltr Tscr I
-l-r 

pcs fc lrnL lassicirl 11c n cc. \ atllt lidnrc\nrunu-Sec;
Pcac h cou rse. i nt cn ts.Accotnpan NanrcsFrerrch l'o islrd e\

t nit tl: l _ypes of Service

Different trpesol'se'rvice- Anrcrican scrvicc. tr.nglislr Surrice. lrcnch scrricc. IlLrssian Scrli rce \l ise en place

igotias Un.iversfrY,

Dean
$choal oi HosprtalrtY

\
\

^ 
Scnr-,;31 of HOSprtalrty

'u. ',. : ;'j Uni.r,eili:iy lJ.p.

l

l

l

itestatrrrnt

--l

JL
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L;nit lll: Sale and Control Systenr {llours
KOT and Billing S.vsrcrn

Making Bill
Cash Handling Equipmenrs

7 HoursL nit lV: Non Alcoholic Beverages

lac t
P roe c\ s. ('ollic-

( ils s llcat n N( truri shi Sr inrulat irndn8. l{clic:lr bcring ca-i Iinu cragcs ). lcil. ri() tn ntltr t ti LIilnt\ pc\ nitn Id l'lc ren hrant d:.ol' arrdinr;o tl'cs, Untan l'astt.\ pcs
d hrantlt leren turin,g pr0cess. (lor{lgc

Unit \': Tobacco 8 Hours

Iliston. Processing lbr cigarettcs an<l cigars. Cigars- Shapersizesicolors. Srorage ol crsirrcrrcs & ciears

School Of Itospitalitv
c-.ggested Reading

\^'/ I' F&R Scrvicc ingarvelavan. Oxlbrd ['lnivcrsitv press

2. Beverage Managemenr by Dennis t.illicrap & John Cousins

I F&B Service b1 S.N.Bagchi and Anira Sharma

4. F&B Scrvice by Sudhir AndrewsSchool ol'Compuring Science
,/

?&
-^,. ''- 'Ji ')l l-i95p1i61y1y
ba ir_ ctra s Ul,-;i,erg :iy, g.p.

Dean

l1:T,o.f Hosprtatrry
r0otiAs Unruersriy, U.p.
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\anre of the Course Foundalron cour\c in Front Otilcr. ll
Rlll\4 12,.]

Basic Knou I cdge ol'F-nglishr Smart in conrrnunication

l 0 l

Cou rse Objectives

l.l. -l'o 
understand guest handling and tariffplans for room rent.

2' -fo provide an understanding of the hotel reservation.-ro familiarize the stu(lents r'ith diffcrenl nrethods. tvpes of reser'ation. .l.o 
enhancethe ability ofthe students in unclerstancling the guesl.s needs as per the guest cvcle.

J. To lbllow and understand the proccdurc fcrr arrival ol.guest.

r.\-/o understand in details to chcck rluring the gucsr stay.

5' ro enhance understanding of the dynanrics of interaction and inregralion between the inrlividual lnd the organization, coordinationbetween depnrtments within hotel.

Course Outcomes

Understand the lunctioning ofguesr handling ancl taritl'plans.

( lndcrstand the role ol Reserr ation scction.

Lcarn tir li ul crt t t_r pr;: ol proecdLtrc: lo lirllou litr grrcst ehccl in

( (){ lle,' Shc nru\l de

.tucsl\

(-o5 I ntlcr:tand

co()rd mitllon

Contin uous Assessnrenl l)ailt,rn

l\l id Ternr I-nrl I errrr
-l otlrl \l:rrLs

Exrnr ]\ITE Erlrn I_tI

('ourse Contcnl

Lrnit l: Front Olfice and Cucst handling I lours lJ

lntroduclion lo guest c-vcle. pre-arrival. d urinq the srar. clcparture. alicr dcparlure

TaritT structure Basis o{'chargine
I'lans. competition. customer's prolile. standarcls of'service & arnenitics
Hubbart lbrmula
Ditl'erent t1,pes ol rarif ls. Ilack Rate

l)iscoLrntcd Retes lirr ( orJloralcs

t clop lrn rrntJrrstanrlrrr.g orr rlillL'rcrrt plolilc ol

irtg lhc rnrporlturcc ol irrtgr JnLl inttil ricpttt.lrlcnt;rl

('ourse Code

P u isite

Knorvledge olFirsr sem F.O

L 1' P C

Anti u isite

('o-requisite

0

col

co2

col

I nit ll: ltliSER\.\l'lO\S 8 Ilours

- l:(:.,ri-rl Of HOSprtalrty
$3 igotias Urirversrty, U.p.

rral

ent

_l

I Serront

$.
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During guest stay. Departure. After departure
Intbrmation services. Message and Mail l{andling. Key Handling. Room selling technrclue. Hospitality desk. Oonrplairrts handling. Cuest

harrdling. (jucst hrston

I nit \: l'-ltOVl ()1"]'-l('t- ( ()-()ttl)l\{ l lO\ 6llortrs

Withotherdepartmentsol'hcrtcl-llousckccprrrg. l.oodarrtl []crcraEcScnre!'.KrleItcrt.\ruurt]. \(errul)lr.\llttlttctlittlcc.ctc

Suggested Reading

l. Hotel Front Office - R. Jatashankar -fewari - Oxford Publication-Core'l'extl.took, Students & Faculty to follow this book.

2. Hotel Front Office - A Training l\lanual By Sudhir Andrews - Tata l\lcCrarv Hill.

J. Managing front office Operations by I\'Iichale L Kasnvana (AHLEI - Books)'

.1. Fr<-rnt Ofl'ice Operations and lltanagement by lsmail Ahmcd ( Cengagae Iarning).

5. Text book of front office operations and i\fanagcrncnt by Sudhir Andrc*s (lata \lc(irarr Ilill)

N- f 1-,--
. trty

. ,, u;tY, U.P.Gui,:it o- '

-

Itttponanceol'rescrration.\'lodesolrcser\ntion.(hannclrAnti :orrTrc. llll. lrrrrt'l .\tr'ttls \t
( [entatiVc. crlnt]rrned. gUararrl!.e(i elc ). \]\t(.rr\ (rr()n rLll()n]irlle. \tnlt iiul(rrll,lltc lull\ .lutrrnrillr!

rlrnr.' ( il l.r I rncr ol rcscrrltliott..
). ( ;rnuelliiltotr. \tt'tctrtltrrcttt:. ()r crhrruf.tttr:

roorn sel I ing tcchnir,1ucs. U p :cl Iing. Dr:eount:

I nit lll:,\ltll.l\ .\t.S l0 llours

n and Front Otllce. Rccerving ol'guests. Pre-registration. Registration (non automatic. scmi aulonlalicarri v al

attrl
Preparing lbr guest sat

records tbr FlIs. Croups. Air crervs & VlPs

Lnit lV: DURING THE S1'AY AC'tlVlTllis 6 llours

*ffr:rifr;i,s,
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-_:our" 
objectives

"o familiarize the students with the organization of housekeeping department and its basic functioning.v
2. To make them understand the proper layout of housckeeping departrnent.

3. To lhmiliarize all agents and equipment's used lirr cleaning of all different (.rpcs of surlitces.

{. ldentifying vrrious types of pcsts in hotels:rnd horr (o eliminate it.

5. To understand the link between Housekeeping and other tlcparlrnents ol'thc ltotel.

( oursc ()utc0nrcs

Continuous Assessnrent Pfl tlern Dean

3H::#r,
Sctoor

-...:.o

a

Nanre of the Course Foundation c0urse in Housekeeping Operation - ll

Cou rse ( ode BHM I2]
Prereq u isite

l}asic tindcrstanding ol llousckccping

Co-req u isite

Snrart itt cununun ieatr()rl

.\rtti rct;uisitc

t_ I P (
2 I 0 3

(.or lnterpret Cuest room lirrnrshing u'hile throwing light tln Kcy srstcnr lncl its tirnctit,rt

co2 lllustrate ditlerent ro0m la-\'0uts. guesl supplies and t0 anticipatc \\rth gucst

req u irement/request.

('ol ldentil\ and kno\\ \'ari0us t\ pes 0l'c['aning cqurpmcnl and clr'anrng agdnl

('o.l [)rstirrguish dil'li'rcnr trpc: ol pcst in lrotcl irnd tltcir Ptcrcrlll\( N eottctlirc tttcitrttrc &

lntcrpret irncl anitll zc rille arrtl lirncliorring ttl hott:c!.cclltttrr rlc'pltrltncttl

cos lllterprct intcrtlcpartrttetttitl ctr-orditralitrtt t:l httu:ckucpitlg tlcpitrttttettl lirt' stttottth

runnillg ()l tlrc (lcPrrlnlct)r. nfi( n )--2

Total M

fr,
lnternal
Assessment (lA)

l\l id 'l'ernr

Exarn (l\ITE)
[-nd Tcrnr
liranr (E'l-E)

!,'. " ':{rl ol ilcEnitalttY

6;',.,',,.i ;.$ LlrtivCi:;ttY' U'P'
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30 20 50 100

Course Content:

Unit l: Types of Beds and lvlattresses Thrs

Keys used by HK derlartment

T;,pes ol Beds

'f ypes of Mattresses

Type ol keys

ke,"'- cards

Kc1 control

L,,nit lll: Area clerning (r I Iou rs

5cr,.r.,el of I i.o;;::tOlrty
6 :r,:rl l:;j.i Unrver:lty., U.P.

frr-rG

L,nit ll: Roonr l-ayout & Cuest Supplies { Hours

l1()orrr lil\ or.rt

\lantiard rootns

VIP roonts

(iuest special request

4r-?-...

Area cleaning

Cuest room

Front of'the housc areas

Back ol the house areas

Work outline and association problerns.

,ou rs .d-dl['$ryt'lli'''u.
tinit IV: Pest control

Routine systems & records of housekeeping departrnent

rt':r tltlrtttttl:: \ .tt t,rtt. {,lrlirlrti,'I'i! \l r, rr I rrl,i .-,, . '
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Pest control, Areas olint-estation Pest control, Prevcntive nreasure & Control measure. Reponing sta,l'placement. I{ooln occupanc\'

report. Guest room inspection. Check list floor register. Work orders. I-og sheets. Loot & lbund register. Enquiry lile. Maid's report.

H S H Cuest's al uest clean Call

ll)l{ u ith I' lDll s ith maintcrrance

IDR lith sclrurit)

lDll with stores

IDR rvith AzCs

IDR with Personnel

of'computers

Suggested Reading

l. Hotel llousekeeping by G. Raghubalan. Oxford Publication

2. Hotel, Hostel & Hospitality by John C Bramon and NIargrct.

-1. Accommodation Operations ltlanagernent bv SK Kaushal and SN Gautanr

,1. Hotcl Hotrsekeeping - A training manual by Sudhir '\n<lrerrs'

5. Tlre Fhrai l\lagazine

\
t

M
^ ,i.,,. 

. .r ni'l+os" ,rr,ry
b.i'q'-;1';; i.j.'iii : ::r., iJ.p.

rl

Linit V: lnterdepartrnental relationshil) (lDR) 6 llours

.i., i rrri-'--., 1 n''- |'
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Foundatiorr Course in Food l'roduction'll (Laht

Bt-tM l5l
Basic knorr lcde,c ol'l:.nglish. protccti

rccl u r res

rc clotltirru and \tirilrinir t() \\ ilhsli.llld tllc llractieal
j

I

[) 0

C

Course Objectives

LTo know the handling ofmeat, purchasing, cnring and different cutting like boneless' parts etc'

2.Developleadershipskillsbyassigningaroleandcontrollingthekitchen.

-l.To rto the l\tise-en-place and step by step Procedure of prep:lring food'

Vo pr..unt the food accordingly by using appropriate garnish and presentation stl le'

Course Outcomes

Io t,,,rti ttre harttllirrg ol'tncrtt. pLr.clritsirlg. cortttg ancl dil'ltrcltt

cuttrtlg likc botrcl!'ss. pans ct!

t)crr:lop lcadcrship shrlls br ils\lgllrllS il r() lc irrtd crrtrtrollttrt

the kitchcrr

To elo thc N4tsc-r:n-p lacc attd :tcp hr :tu1.r ;rroccdttrc trl

prepan tbod

col To prcsent the lbod accordinglr hr ustns approprratc garn ish

anrl prcscntittit)n sl\ lc

co5 lllrrstratc basic tc'ch tt I ques lirr prcpari rl g bllk crr prod ucts'

Continuous Assessment Pfl ttcrn

lnternrl
Assessment (lA)

\l id 'l ernr

Exanr (Nl'l'L,)
End Ternt
Exanr (EI'E)

-l'otrrl Ilarks

5(l l(x)

- rursc Content

tlnit l: Soups;

I

Ga,rd

a

a

a

Crcarrt- vcgetablcs. spilrach. tolllato. grccll pcas

Consomme"rrith garriishes Iike roiale. Caltttett. tllil(lrrl!'rrc. Lolbcn. (e lcstrrrc

National soups' oitail. nlulligutlr* ttr ' tllillc\ll'.llc r tcltr:stti:c

I nit ll: \lerrt cookerl

Unit Ill: Vegetable

De'an

$r,tror:i ;rf HosPitalrtY

r;ir0'; U tltve'rsfy, U.P'

Narne of the Course
(,ourse Code

Prereq u isite

Co-req u isite

Anti-requisite
T PLSession 20 I 6-20 I i

col

(02

cr()l

a

a

a

lltl sh
\tc bipo chops.eh

ch cn

l.lleTCn II nlc.\ l.llr. lr il5sh ctlhukcdhcdLtnInlc I]rlan a ColSC hcrt. poacshFi o rl1 r()Fish: ( asscIllla rLcd .rk &scot !rric't(lha f)n1 hcph l)urgcrs.hnt stc 0hl'tt rlu La polucscof- n t r€e:
c1'hclamh.r0as1 cn/lck

rAuitlrlcd cli() ai (le. nrill dccasseccutC hirsse urPo ctul sauPtl

a

a

a

a

Clazed vegetables, carrot. radish. turnip

Friecl vegetablesl aubergines

Steu'ed vegetablesl courgette provencnle' baked heans

Boiled vegetables' cabbage. ca uliflorver. beans

-l

___l

i

l

ll
ll .S

l'o





Bread l.oat'(lVhite and brou'n). Bread Rolls (rariotts shlpcs). Irrcnch []rcird. l]rroc hc

Sponge. Cenoise. Fatless. S*'iss roll. l'ruit ( ake. Rrch ( akcs. l)undcc. Vladctra

L nit \': Pnstr"r-

Short Crust - Jam tarts. turnovers

[.aminated - Palmiers. Khara Biscuits. Danish pastry'. Cream Homs

Choux Paste - Eclairs. Profiteroles

Assorted cookies: Butter cookies. drop cookies. pressed cookies

l)cssert & cold): Souftle.

. ool Of Hosoitalitv

ftg.r,.O Reading 
"

l.The Larder Chef-N,l.J Leto & M0j0. Fond Production Operation-l'arminder Bali-Orford publication

2.Professional Baking-Wayne Cislen-ClA

J.Practical Cooking -Thangam & Phillip

{.Basic Training Kitchen - Chef Vikas

a

a

a

PAG E

$1:i'ri, il ,--r iiC,s;;il.airty
G;;lgotii-.. .. ; '-::i:.iili, i..,.P.

*

tu

Brrised vegetahles: onion, leeks. cnbbrge

I rrit I\': l]akcrr (llrtatls & cakcs)

A . Dean

c, ['J,:';' ;;ffi :gfi 
,,fl 

,.

I- 

--a

a

a

a

a
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Foundltion course in Food and Beverage Service-ll (l,ab)

'[he ob.jective of the courses is tu rrraLe the student underst:rnd about Btsic
Service Proccdure in providing st'rr ice in i reslirurrrrt.

Scssion 20 I 6- I 7 I l,
)()

Course Objectives

The objective ofthe courses is to make the studcnt understand about Basic Service Procedure in providing service in a restaurant,

Course Outcomes

-l'he 
students will be able to complete lavout ol'corers ol'

restaurant table and side board

J'he students rrould bc able to takc lootl and bercrapc ordcr
liom a gucst

l-hc studcnts rrt-ruld bc ahlc to dti llrc :err rec ol'lirotj antj

bevcrage at a tahle in ,Amcrican and I-rcnch 5t\ lcs

I'hc studcnts rrould hc ablu lo dernorrslrltu lllc \cr\ ier ()l r)()rl

alcohol ic hcr crugcs

(()5 I'he sttrdents srrultl h.'ahlr'lo drr lhe sr'rr icc ol non-alcohrrlie
bcr ur ngc5

( r-rntinuous Assessrnenl Pattern

Course Content:

Linit l: Basic Service Procedure-l

'able laying fbr diff'erent meals
urant reservatron

. Receiving and seating the gucst

.'[aking the order

. l'roccdurg ol'scrvicc at tablc Sillcr sr:rr iec and prc-plittcJ \er\ te()
[.nit Il: Basic Servict, Procedurc-ll

. I)roscntation & encasing thc brll

. Room Service (trai' and trollc.r )

. l-rcnch lirr rccci!ing. grcctintrl arrd scatrrr-r tltc Euc\t

[]nit lll: Preparation for Scn'ice Storagc

, U.P.

(\.) iir
^l

Nanre of the Course
(lourse Code BH tvt t 52

Prereq u isite

('o-req u isite

{nti-requisite

l.

cor

co2

COJ

('o{

lnternal
Assessment (lA)

l\l id Ternr
Exam (l\Il'E)

End 'l ernr
Exanr (ETE)

l ot:rl Nlarks

50 50 r00

. l'reparation arrd ssrvicc ol-dillcrcr)t kilrds tll Norr-alcoholic bercrages

Dean
School cf l{ospt

. Organizing Mise-en-scent'

. C)rganizine Misc-cn-l)lace
f, '' Open i n pr, Operati n pdrel osi n g

ti( \" lsl qiarsotras unYstUnit IV: Social Skills

. Ilandling Guest Cornplaints

. .l'elephone 
manners \NKZ

^*{
L'

ii! ; f , r

. ." _ics0,hl
i! 1 i r{1.. v a i,.r,L:;._trly,

tty
u.p.

0

ablc scrvrce
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. Dining & Servicc ctiqucttcs

Unit V: Se rvice of Cigars & Cigarcttes

. Service of Cigars & Cigarcttes

School Of Hospitality
Suggested Reading

l. Sudhir Andrews- F&B Service Manual

2. Dennis R Lilicrap Food and Beverage Service

J. S,N Bagchi& Anita Sharma- Food and Beverage Servite

4. John Hullar- The waiter

^ tlospitality Biz lndia

OYtotet Association of India
; : . -,,' :irhy

., il.P.

V

o.l*.i1[l[3tl,,,i]'Il,

#
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FoLjNDA lloN ( o
OFFICIE -ll(t-AU)

ul{st l\ IrR()\, I

BUM l5l

Course Objectives

t.

To provide an real time work exposure to the students

To familiarize the students with different hotel forms and formats'

ToenhancetheabilityofthestuclentsinunderstandingofthePMssvstenrsusedlnhotels.

-l-o enhance understanding of rhe different functions used in the sof$tare'

Course Outcomes

o tukc attd ,ung. t.iiiiitron irt lhc trtitttual ancl

col
coniPutcri/cd [:() c tal t{) l) 5

Undctsturd tlrc ltro ltt l'llcc soli*arc and tltcir usc'

)

-
'f tt takc arrrl h rrrxllc s'alk-rns and

Calcu late tarit'l' struct urc li)[ drllc

hotel

Acqu ire el'tcctive commtlll lcAl rorr :k il I

check in on thc s\ \tcln'

'fCllt:Cgtllullt5 ol e ltcnts

Continuous Assessment Pattern

ursc (lontent:

Unit l: Room l{esen ation

Manual

Llnit ll: Arrival Procetlures

Manual
Arrival Proced
Luggagc hand

lure-CrotrP.Flf
ling - leti luggage. ()rouP' Fl f

tlnit III Bell [)esk:

It

Nanre ofthe Course

Course Code

Pre u isite

Co-req u isite

A nti-req u isite
t- C't'

00
Scssirrn 2016-11

co2

('oJ

(o{

c'os

Total NIarks[.nd Term
[.rarn ([,'l'E)--

N'lid Term
Exam

lnternal
Assessmerrt (lA)

l ()050

lu1...ng. Handling I)aging.

Llnit IV: Forrns & !ormlts
Hcsprtalrty

n

e
t

Manual

t.lnit V Role Plav/Pra ce

50

P

,

',A: .:{rtia

fh ttltl{r hilntrttl lr,lrr
ke up ealls tlifferent tr Pcs

l_----
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Suggested Reading . ^ , ,.-...:..- 
-(-^ro'fettbook. 

Students & Faculty to follow this book'

l. Hotel Front Office - R' Jatashankar Tewari - Oxford Publication-(lore 
'fertbook' Students '

2.tlotelFrontoflice-ATrainingManualBySudhirAndrews-TataI\lcGrarvllill.

l. Managing front office Operations by I\{ichate L Kasavana (AHLEI - Books)'

V.. Front Office Operations and Management by lsmail Ahmed ( Cengagae Earning)'

5. Tcxt book of front office operations and Management by Sudhir Andrervs (Tata I\lcGraw Hill)

. ,,,r
Dean

(6rr 1,11 oi i-'lc;sprtaltty

Gl'lutras Unive r:'ff, U,P.

-

Dean

^ Sf.r-'r,ri of HoSpitalrty
Ga igotias Unlversfiy, U.p.

i Send conl'rrnlatron letters

4 Print rcgistratitrn cards

l*"n. ri"t reservation & group rcscrvertrorr

6 Makc an Add-on reservatlon

TAmcnd a rescrration

;:;;;i ;;;;1vn1i6p-rvith a.d rrithout depostt

rOn i.c} sI llrtt t'unct
atittn.I{ e:c rriI\suchproccduresOt'tlccFronttorclatedappl icationof computeron practicesHands

protilesBuesland updateCreate2

9 o ll t() cahter code

l{ e gi strat

t

t
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Fountlation course in Housekeeping - ll (Lab)

BHM I51

Prerequisite
Basic l.lnderstanding ol' Httusekeepirrg

(iootj comrnutticatron skill:

V,0urse Objectives

|.TofamiliarizetheStudentswith[]ntlerstandingandhandlingChambermnid'strolley.

2. To make them understand the basics of bed making'

S.Tofamiliarizethestuclentswithstandardoperatingprrrcerlureofcleaningguestroomandbathroom.

4. I'o provit.le hands on expcriencc on cleaning both front of the house antl track of thc house :rreas of hotel'

5,'l-o unclerstantl the quality check nncl Proper !vn)'0f lblloning it'

(.ourse Outcotnes

col Denronsrratc N4arci's Trollel' alld dc\clop :krll in hanr'lling Charnber nraid's

tlolicr

f)emonstrate and develop skill in bcd rlaking and Practice on ditferent t1'pe

ol'services delivcrl l'o gtrcst room'

['ractice and unclcrstand daill upkeep ol'guesl roonl and guest bath room

l)cttlonstratc attd practicc clcaltine procctlLtrc ol l.rttnl (ll'thc hotlsc and [lacl'

CO.I rrl'the htltrse

('

co5 l)crttonstrate iltd gct ltiltlrl: trrr ktr'

)lid'l crm End Ternr

rr, lcrlr:e irr l.lrsic hrlrtrr'Lctp toll\.
n

Sct'.ool ol
Irtt/

erstY P
Cralgotra:

Unw
Continuous Assessment Pattern

D

Name of the Course

Course Code

Co-req u isite

.{ rr t i-req u isite

l,Il.
() 20

co2

COJ

-'fft'LILent IA
lnternal
A ssess m

r00)050

l-tattr ]\ I'I- Exanr

,.^:._ :, 
r, c,r liOsoitalrtrT

baigotras Unrversty, U.p.

)

I

I

Course Content:
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Course Content:

Lnit l: 1\laid's Trolley 2 Hours

Ilccl Making Procedure ('fraditional mcthod). tlerJ I\4akirrg ( N4Odertr illctlrod). I rcttirrg scrr ice proeeclurc

L,nit Ill: Dailr cleanirrg of guest roont & guesl bathrottnt

Daily cleaning ol'Cuest roorns. Dailr cleanrng ol'bathrot>nrs

Llnit lV: Public area cleaning .l llours

l,rCparing ChCCkliSt. lnSpeCtiOn 0l-8ucst roorn. lnspcction of'tucsl bitthrppttr

Suggestcd Reading

l. tlotel Housekeeping b1' C. l{aghubalan, Oxford Publication

^r ,lotel Housekeeping - A training manual by Sudhir Antlrervs

J. The fhrai Nlagazine 't

0gan
i,, t .,ot 

"oi[ospltatttY -
q ;"d;ffi il n''' Ji'tv' u'P'

*

Scttrng up a trollev. Pans ot' troller & its uscs

{ tlours[]nit ll: t]cd Making

Irront ol the housc I)ublic areas cleanirrgRack of'thc housc Public areas clcanirt

[.]nit V: Cuest lloorn Inspection

Dean
g6',n1fiI ot HosPrtalttY

oJil *' iin'u*o'tY' u'P'

l'laced rn
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Nlrne of the Cou rse Food Procltrcli on OPcrations

-l 0
9

l

2.Propermethod0forderingorintlenrirrgfronrthckitchenl0the|}urchi|set,lcpltrttttettt

3.Purchasing and purchase specifications requirert for the ordering'

.4.Geographicallocationofvariousstatesoflndiaanditseffectonthecuisineofthestate'v ;;ril"olr,";t"to" to' considering the food of a particular region'

Course Objcctives

LPreparrtion of menu for varir-rus clie nts like studeot' industrr trtlnsporl lacrlitles' cruise lirter' ritilrrirr' air catering elc

he basrcs ol' Catering lirr ,\itli,,ca. Ritill it' r I luspirlls. lnstitutrons like school

and irltlLlstrl bit:tc ttlctru Pllrrnirrg
()r lllalcllllllg lirr ptrrchasc:

I{ e ctt t tt tzc and trrrdersta nd thc I cchrltq

Course Outcomes

A ssess ent

Course Content:

Analr ze t

( )pcrat prcll

UC5 ()l ()l(lcl lllt

irrrurl r ze_ol l )l>c5 t ateritrt ittlrl it'

ronltl lrttlittt ( tt

\ itfl()tl\ il:llCel\
,*k,,,,t, llentlrlrrrTt. I

COS
[)latt ttlc

Chctr,lrar.l. Nlaharashtra' (ltrirrr' l)trniah' l{lri
nu lirr tlrlli'rcnt rce'

rslltlttt. ( iLrirtrt. I lr dcrlrhlttl

(-ontinuous'\ssessrnent Ptrttern

I nternal Nlitl'l-ernt [.nd I ertlt I otal \lnrks

l-ra m Nl't [-ritnl E'I'
l(x)

BI lN122lCourse Code
UTSCSCond onsl roductPoodt-2 sclllandlcdknoanda8cishEngltheofunderstandingBasic

u isite

Co-re q u isite

,\nti-requisite (I)tL

ttt'lndia

thcl()accord ing
U SCS.anlcsII andthclbod.tC:henkLrulkuscdubasicsthe sq ipntcntsL tst('ol

('o2

('o-t
col

5020l0

llours

Linit l: Q'tK EquiPnr ent

odem det' nlgnl lll

Quantitl' tilod productitln cquipmcnt

I -uuiotllcnt introductitln'fripf 
i,in nlass lccdints /r ulttttrc lccJine

U.o, and cold generiting equiprlcrrt':-(ias'

E lcctric/Coal/Charcoal
Core untl nmitttettonce of these equipmen!'s *

ul t lnatlulilctulc likc' intlrrct iolt rli t

Dean
Scho;i of Hosprtalrty

Dean

[]nit ll:

8 llours

i -i,
t

\lenu Pl;rnning

..';*#Jill:;iff,,[o

*_t

-1
I

I

/
,t
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. Basic menu planning-recapitulation

. Considerations to be undertaken tbr various volume
t'eeding

. Planning menu lbr college students. industrial
u,orkcrs. l-lospitals-specillc diseases

. Planning menu for schools

cruise liners/Airline/Railrvavs

Hours

(,nit lV: Volume feeding
Hours
.:! r., a.,i, ,. - t.- -,.

ng r quan t\

Planning lirr space allocatron

b.qurprncnt sclcction

Institutional and industrial catering
Types ol institutional/i ndustrial carering

Problems associared with this type ol'catering
Scope oldevelopment and grorr'th

Hospitol colering-highlights ol hospitul cotering for porients, stol/. r,isirors
Diels, ntenus and nulritiottul requirentents

Of f-Premise's catering

Reasons tbr grorvth and dcvelopnrcrrl

Menu planning and thcmc parrres

Concept ot'a central production Lrnir

[)rohlcms associated rr ith ol'l-prcrtrisc\ ciltcring
l\fobile catering

' Characteristics of rail.airline(F light Kitchen) sel catcring
Branches of mobile catering
I nt rorlucl i ou of pu rch usi ttg

Purchasing $tslem ond lechniques
' Storuge
FOOD LAWS AND REGULATIONS
' National- PFA Essential Commodit6s Act (FPO, l\ilPO etc.)

B. lnternational - Codex Alimentarius, ISO
C. Regulatory Agencies - WTO
D, Consumer Protection Act

a

lntroduction to regional lnclian cuisirrc

Heritage ol' lndian cuisine
Factors thal allect cating hahits irr tlil'lcr.-rrt l)art\ ()l'thc countl')

Cuisines and its highlights ol dilll'rent statesi regton'cornmurlrlics t(

i

cuisine fbr tlstivals and al occasirlns.

Dean

^ 
Sclrii,;l c{ i-losp[atrty

Git tiiuti,is Universrty, U.p.

Ceographical localion
l l istorical background

Seasonal availabiIitv
Special cquipnrent

Staplc diets

[]nit \/: Structures llours

*
n

\ulrition ,ll i tro a nd .\l o (rt t .\' u tri ( a t.
ir tll:

I

"l
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Hands on practices o f computer application re lated to l-ront Ofllce procedures rLrch as Ilcscrr ittitltl. R.'gistration. I llot tunction ke1 s

2 Create and update gucst Pro,lles

-J Scnd conllrmation letters

-l Print rcgistration cards

5Makc lrll reserration & grorlp rcservalion

tr Makc an Add-on rcser\ation

TAmend a reservatlon

SCancel a rescrvation'with and rvithout dcposit

9 onto cahtcr codc

Suggested lleading

t. Hotel Front olllce - R. Jatashankar Tewari - oxford pubrication-Core'fertbr-rok, Students & Facultv to follow this book' !

2. Hotel Front office - A Training N'lanual By Sutlhir Andrews -'l'ata l\lccrau' [lill'

J. l\lanaging lront office Operations by I\tichale L Kasavana (AHLEI - Books)'

5. Texr book of front oflice operations and Management by Sutlhir Anrtrer+'s (Tatl lvlcGraw Hill)

^ 
::::.0/

;i.i ,"t11ortr,t"r,fu
" ri ;lrr-, i '....1.,.1r. 

u,P.

i

Dean

.,lnH,, ;l,[::S,lf 
,,il 

r.
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F(X)D AND I] EVEI{,\(it: StrltV l('l' ( ) l,t It.\ I l( )\\

B[1M222

Basie urrclersl
rr ttt'k

0 0 l

Course Objectives

l.-theobjectiveofthecoursesistoprovideanundcrstandingofvarioustypesofAlcoholicBeverages

2. in depth knowledge of the manufacturirrg Process of alcoholic beverages'

J, Facilitate an understanding about thc various brands ofthe alcoholic beverages'

urse outconlcs

ol'irle trholic b,:r cl irgc\ \\ ith strollu

Continuous Assessment Pattern

I ntcrprut tltc basics

e mPhasis 1r11 s ittcs

lntcrprcr thc knorr lcdgc ()l nriltching lirod * ilh ii incs

ld cn t it'r corrccl Prodtlcti\)n \torittc illld \cr\ icc ol llecr

Idcntif'r the uct ron p r()cc5s ()l d r l'ltrcrlt p0s ()l'

(rellcritl ize thc basic: ol'li ucur: irttd thgil serr lcc

Ccncra lizc the basics trl'liqueurs atttl thcir servtcc

100

('() l

(()2

50

Name of the Course

( ourse Code

I'rerequisite
(io-req u isite

PCt'
\ n ti-req u is ite

t.

l

COJ
COJ
(.()5

co6

Internal
Asscssm ent

Nlid Term
Extnr (l\tTE)

End'lernr
Exarn (E'l'E)

l otrrl Illtrks

t0 20

Course Content:

Linit l: Alcoho lic Beverage

and rlelinition ' (' lassillcatitrrt

t nit ll; Wines

. Det'inition '

Unit lll: Becr

C lassr tlcat lon *ith cranrPlcs . I'able Still \atLrral . Sparktrng ' lronrlle tl ' Ar l)roilrtclitttt ol cach c lass t ll cat ro tt

Princioal rvines ol ( brand names) :-

;;;^;J. C;;;;r. ltalr' Spain' Portugal' LrsA' Australia

New World wines (brand namcs) :'

tndia. Ct,ite, South Atiica, New Zealand

. Food and rvine harntony ' Storage of wine

. Wir,. t.rminology (English and French)

Aperitit's:'
lnt

l 1'pcs ol hecr I'roclttc ti()n o bcct. Stotagc

tlcre nt t1'Pes ol'

aiu'ria$ unrversrty, u.P.

Dean

Si:lraol o{ Hosp(atrtY -'r 1S l.Jnrversr{',v, U'F'

I
I

+

. lntroductlon and Detlrrition'

v
A) !

fruf ..i, lartgLritgc irrrJ ltlso rlctlicitt:--ol lhc

vpes of bcvtragts as ltcr itr tt \ \latltllr rlr

^&,
Eat\r'..r





Suggested Reading

L Food & Beverage Service by R' Singaraveleavan

2. Oxford Tertbcto k

V3. Dennis R Lilicrap Food and Beverage Service

{. Sudhir "\ndrews- 
F&B Serice Manutl

5. Jolrn Hullar--fhe Waiter

6, Footl & Beverage l\ilanagement llv. John Cousines

7, Food & Bevernge Service - Dennis R'Lillicrap' & John

PAGE

-E--

{ (1.

t.r' ,; ,a ;:

tu
Dean

Sctiooi ci Hcspfal(y
Galgotias tlnrvcrsny, U.P.

t,Ln it I\' : Spirits

Production of :- lr

ion ol'sPirit. [)rtrclttcl
ll rncthod

andionI nt roclust
l)ate n t-stnrcthodilPot-st

Liq ueu rsL,nit V:

. Scrvice oi

ol'P roduc ti on iquettrs
I'tand iston tla\ ori Itartprcdotrot' origincountD/andol' I i queursNatncs

.i'&/ii+i{i (i{r1kn!'_{'r&tryt$r \'





PAGE

Housekeepi ng C)perations

co3

,inIuL iin*n. lituntln' unilirrnt

tl0usekeePin g tlePartntcnt'

P

ll

T

0l -_)

Course Objectives

l.l,rovideanunderstandingofFlowerarrangementsanditsdecoration

2'FacilitateanunderstandingaboutalltheroutinerecordsmaintainedatL,inenandl,aundryrooms.

J.Familiarizethestudentswithintradepartmentalworkingofthehousekeepingdepartment

Course Outcomes

col lnterprc t gucst rortttt rrit h interior furnrshing.

lnter[)ret \l:trtl's eitrt tro ller. tlifftrent t'r pes of soils. lr

c()2 clcunirrg Progrlllll

l

rtd

-l

lntcrPrct I)rul)cr
and serring roont

lunctirr
* ith in

lnte
ril I t0 n.

ifornts.

C()5
I

u

(C)6 lrrtl

Continuous Assessment Pattern

l r)0
J()

.'ourse Content:

Unit l: Hotel (iuestroonr& BeJs,,.attrcs.cs and bedding T ltrrurr

'I ypes of Cuest roonrs

Sarnple la;"ttut

Guest floor rtllcs
Cuest floor rePortablc
G rtest ctlrridors
Guest room beds

Types of mattresses

Selection of nlattresses

Soft furnish

a

a

a

o

O

,r

a

a

a

I ntroduction

Design ol'a tttaitls cart

tlandling ol' maid's carl

1 1pcs ol'soil

Nature of soil

Geu
not af
as Unt Dtr

{
*

D n

Sciiocl cf t'':osprta ltty

$slgotias Llrrrversiiy, ul,P.

Nartte of tlrc Coursc
BHJ\I22J

the technical ternts

to understlnrlBasic knorvlctlge ol'[irrglish
Course (lode

I'rerequisite

uisiteCo

Anti-requisite ('I

(.o{

lnternal
Assesstltcnt IA

End Ternt
Eranl (ETf.l

't'otal \llrlis

20 50

l'he maid's cart & Cleaning r0l
Unit ll: G uestroom s

rr-

nl.l\

.\

ret of l'-lorver t rrlt arttl

lrttr:rllret antl u rttlc rstlt n d rl i l'fc rc n

cnt 'r rrtrtl unifttrttr t'r elr:rrtge [)roct(lx re.

updates for trentls antl technologr

N'lid'l'erm
Exam (l\l'l'E) 

-





PAGE

Principles of clcaning

l-requency of cleaning

Deep cleaning Process

Spring cleaning

Bed making

Daily cleaning of guestroom

r00m s

o

a

a C of

t hoursUnit lV: Florver Arrangemcnts

Flower arrangements in hotels

Equipnrent and material required for flo*er arrangement

( are and conditioning oI flowers

Ceneral guidelines for flower arrangements

Intrtlductittn to I Iortictrlture

a

a

a

I nit \/: Flcilities \lanagement

Llnit Ill: Linen Roont & Laundr.v.' Services l0 hours

Storage conditions
Linen room equipment and accessories

Types of linen

Exchange oflinen
Discarded linen

H iring of linen

I n trod uction

Organ ization
LaundrY Process flow

Layout of the laundrY

[,aundrY Agcnts
Classification of stains

Strin removal

I ntrocl uct ion' factors considerltion, conl nlon se-rtes proridetl br trcilities'

ichool Of tlosPitalitY

Suggested Reading

r l. Hotel l'lou (i Oxlbrd Publicutrorr- ('

2. Hotel. llostel & Hospitrlity by John (' Branron anrl \lurgret

J. Accontnrodation Operations lvlnnagernent by SK Kaushal and SN Crtutarn

.1. llotel Housekeeping - A training manual bv Surlhir Andrett's'

Dean

ore I'crthook . Stuclcnts & Facu to tbllou' this hook

':
{i.5.

P,

^ 
Sc/:19;

baiEofiaS
cf H,

Dean

e.ffi,;Tll*I:'*#lu"

F ire I{andling tech n iq ues

a

a

a

a

a

a

a

a

a

V \

't,
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F'RON T OFF ICF OPI,RA'IION t;

Basic untlerslarrcl ing tll' the I:rrgl ish languagc and also dcdiuirtiorl

and hard rr tlrk

(

(l

I ilrdCr:tirrrrl [:r'ortt ()l'llec'\!!()ulltillr

t'

Course Objectives

l'MakethestudentsunderstandconrputerapplicationinFrontofficeOperation

2. Explaining the Front Office Accounting

3, Describe control ofcash and credits

4. Describe the explnin Night Auditing

5. Develop the understanding 0n the importance ofguest safety and securitl'

6. Develop communication skill

Course Outcomes

(ol Lrplain c()r-nPulcr rLfrplreirrtt,tl ttt I rottl ( )lllec ( )llLl:l(l()ll

Kno* thc ol'gucst salctl and securitl

I ndustry update lor technologl and trcn ds

Continuous Assessment Pattern

I ntern n I

Assessnt ent IA

30 20- t00

Coursc Content:

t jnit l: ('oN4Ptll F-R APPI-lcA l' lo\ l\ IjRON I ( )l'|l l( I ( )l'l R,\ I l( )\

A, ILolc ot'inlilrnlalion tcchnolosr in thc hosp italitr irrdtr:ln

B. Factors ltlr neecl ol'a PVS in thc hote I

C Factors tbr purchasc 0l PMS hl thc httte I

Lrnit Il: t"RON'I OFI'ICE (.{('( OLiN ll\(;)

A. Accounting Fundamcntals

B Guest and non gucst accotlnts

O, Accounting sYstent

. Non automated - Cuest weekll' bill. Visitors labular ledger

. Semi automated

.30 _

lloIl{s lt

Dean
sF,l'i sal of HosprtalilY

i:-, \

.ilil

Name of tht Course
BHM223Course Code

Prereq u isite

Co- req u isite

Anti-requisite
t. I

(()2

Dcscribe control ol cash ancl creclrtsco3
col Acquirc N ight Auditing skills

cos
co6

'[otal \larksEnd Ternt
E,xanr (ETE)

I\Iid Term
Exam (NITE)

autonr atccl

t J]

--l

- 
---.1

,.1 0 I

-1

_.l

F'olios and different

t'

t ntI lll: t tlt',t ]\
tnd
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technolog) and trends

School Of IlosPitalitY

u ggested Reading

r{oter Front office - R. Jatashankar Tewari - c)xford pubrication-core Textbook. Students & Faculty to follow this book'

T.HotelFront0flrce-Al.rainingNlanuatt}ySudhirAndrews-TataIuCGratlIlill.

S.Mlnagingfrontofficeoperationsbyl\,tichalel,Kasar,ana(AHLL'l.Books).

l. Front Office Operations antl N{anagcment br lsmnil Ahrned ( Cenglgae Inrning]'

5. Text book of front office operations and i\llnagelnent b)'sutlhir Antlre$s (l ata \lcCran'llill)

,!:rr
G;,.r 

:

t,

Ur,,, Vt lndustn uPdate tbr

:! 
'l-1,..ic;iIll

r I ',.,!,Et. .,, ll O
/ t v.l ,

!_

,i.,

iil
l
I

Dean
Seltuolof Hosprtal0

BaigoUes Urttversily, U.P.

. Guest accounts settlement

- Cash and crcdit
- lndian currenc)' and tbreign cunenc)

- l-ransl'er of guest accounts

chcck out

Lrnit l!': NIGll.l'A I.]DI'IING

situations (Aocident. i llness. thefl. f ire. bornb )

A. Functions
B. Audrt procedures ( Lrt()ntitlc(illlill ltlautonlatcdsent iautornated. lrNon

orFlcE&ct.ESI S.\l' [.'l \ '\\l) sl-( t lill \InitY

. lmportancc ol' securitl' s)'slcnls

B, Sal! dePosit

C. Kev control

I) I





Food Production Ope rations

o

Course Objectives

Lelrn about the btsic lndia
fundamentrl end concept

Prepare basic lndian gravies and pastt
Preparation of rcgional dishes etc.

{. Acquire knowledge through demonstrate of bulk cooking
,,^4ou rse0utcom es *.--.-'-

Continuous Assessnrent Pattern

Course Content

T
0

P C

l1

)

PAG E

Name of the

Cou rse

BHM25ICourse Code

Prereq u isite Food Produotion Operations Lab

Co-req u is ite

Basic undsrstanding ot'thc lJnglish languaee and knos'ledge ol' I'r and 2"d sem Food Production

Courses

Anti-requisite
t-

cor Plan a mcnu lor various Indian cuisinr'fbr bulk kitchcn and a la

cartc kitohen

(o2 Set up a banquct kttchen antl lndtlttt kttcltttl ol att ltldtatl

rcsta u riin t.

C'OJ

(oJ

Itlenril\ thc rarious spccial irrg.redrerrts hcing tt:ccl irt lhe

dil'lcrcrrt rcgiott: ol lndia.

I)enronstrate rarious lndian regitrnal spccial tlishes antl

desserts

co5
Opcratc thc heavi cquiprrrcnl's used li)r bulk kilchcn

I nternal
Assessment (lA)

l\'lid Ternr
Exam (l\'lTll)

Enrl 'l ernr
Iiranr (ETE)

'['ot:rl \larlis

50 5(l I00

*
Session I

'l'o formulate different sels of menus fronr thc follorving regions

and t0 include more dishes from the respective rcgir-rns.'l he

practical class rvill be conducted preferrrbly b1' dentonstrative

m ethod, P
-Galgotiat

eanU Itt!
Hcisp',taolSctrcot utistyUrttv

\ i'i''"nr+11'1t'{ .i:-/ ri..'r,

, je i :"'''r, L-l,F

:i

$
'r 4nd

@
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Session 8: Punjabi Cuisine

\-,ssion 9: Rajasthan Cuisine

r)ractical cooking l.ll bv I hangam E. Phillip

2. Breads of lndia
n

Sl,lrOot c,r i.loSPlta ltty

6aigetios Untversrty, U'P'

Dean
Schlrll rif HcsPrtalttY

Qslgotias UntversdY, U.P'

,>
c,) i

,{wadhi(-uisine

Session 2: Bcngal Cuisine

Session 3: Goa Cuisine

Session tl: Cujarat Cuisine

Session 5: [Ivderabad Cuisine

Session 6: Kashnriri (-'uisine

Stssion 7: )laharashtra Cuisine

Session l0: South
lndian Cuisine

'l arnil Nadu, Karnataka. Kerala

Session I l:lndian regional Srveets

coloring and souring agents.

a

a

itn masllrs

St,ssion l2:

r Basic lndian Cuisine
r Com position of basic

I a. .lnoten t'r!gr0nrl

I ndian
brearls
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Food and Service (Winc and Liqucurs)

{n u is ite

0 0 2J

( ourse Objectives

The ohjective of the courses is to make the student understand the tliflerent strlc of scrr ictng meal'

2. Be able to setup the covers as per the menu'

J. They should be confident t0 plan menu and suggest alc0h0liC beverages to go along with it

(.ourse Outcomes
.l.he 

students rvould be able to identili rhc various t)'pes tll'

Liquors. Wines

'Ihe students rrould be atrle to plan region al ntcttLts artd crPlain

thc nc\\ regtonal dishcs

['ltc studclrts rr oulcl hc

ionul cltshes

Ihe sttrtlents uould hc ahls lo 'crrc lhc rcctttttit l,lirhCr rn
('o5

I rcnch ,\rttcrrell sl\ 1c ()l \el\ lre

( ontinuous Assessment Plttern

'[ otrrl \larks

l(x)

( ourse ( ontent

alrlc ltr ltrr tltc ertr ct. l\)r lll(' \\'r\ icc I

Name of the Course

Course Code
ot'Food and BcrcruBs Serr icc tcrnls rcqurrc5

BIIM252
Basic undcrstandiPre u isite

Co-req u isite

I Pt.Session 2016-2017

cor

fhe studenls rvould be able to

Wines. Beer. SPirits.

lltc serr ice ol'demonstrate

t\ and L.i u0rco2

((x

('oJ

lnternal
Asscssnrcnt (lA) t.ra

Erttl 'I'errtt

50

\lid I crttt
[.xa

i0

Lnit l: Org:rnizing N,lise-en-Phce

. Wine service equipment ' Beer service equipment . coc ktail bar equipment ' Bar stock - alcoholic & rrort-alcoholic bcvcragcs

Unit ll: Service of Alcoholic bevcrages

Serv ice ol'
. Rccr' \\'irte Spirits' l-iquetrr APcritit-s

I nit Ill: Storage

. [)roper storape tll'alcoholic trererirges

Ljnit l\': llar stock 1l)

jI.

igetia; Unrue , U.P.. Bar stock - alcoholic & non-alcohol ic bevcragcs

ic beverlges with their cuuntrYNnmes of famous alcoholLlnit V:

l.;,1v*,-'

Dmn

,, .'t::l:"-' oi rlosprtalty
i - ,,..t.:it3 

Unrversrty, U.p

(
I

---l

l

l

\l(r'.fi:tltllrt' 'i

l
--l
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Suggested Reading

l. Sudhir Andrews- F&B Service Manual

2. Dennis R Lilicrap Food and Beverage Service

3. S.N Bagchi& Anita Sharma- Food and lleverage Service

4. John Hullar- I'he waiter

5. Hospitality Biz lndia

(r. Hotel Association of lndia

(;) \

,Ef;i',,ar .,i r,.lrcirldl,tv

{J

Nanre of the Course fRON I Ol't- l(.E OI']EI{A I IONS (1./\B)

Course Code ultM25l Dean
School lilicsPtahtY -

Salgotias Untvers(Y, U'P'
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I, I
0 0 l

Course Objcctives

l' To provide an understanrling of the lourism. Hospitalit-v and Hotel lnclustrv.

2' To familiarize the students with different hotels. dift'erenl accomrnodation and different guest in these hotels.

- J. To enhance the abirity of the studcnts in un<lerstanding the guest.s needs.

Vl' To enhance understanding of the dynamics of interaction and integration betrveen the individualand the organization.

Course Outcomes

'l o take iintl rnirngc rcscrvali()n in t

conrputerizcd [r( ) opcral ions.

lJndcrstirncj ll't!. I ror]l ( )lljcc :olirr aru arrcl thsir. u:c

I o takc anti h andlc lalk-irrs iu)(l cltrcI irr rrn the sr stenr

(oJ ( irlculiltd tan1.,' slrLletutc lirr tlrl'lercrrt icglt'tcltls ()I eIicnl\ ()l

hotcl
,\ct1tt r rc cl'lr.ut r r c L()nlt)) un rairl r()il \k | | |

Continuous Assessnrent Pattern

50

oursc Contcnt:

Ii.ole plar:llands on practiccs olconrpLr
Hrrrr 16 m61s a reservati()n in pMS'l
l lorv re cpcnlg arrtl updarc gue st pr0llle,l
H0\\ ro update gucsl tblio'l

ter application rclalcci ro []r.orrt (ll'llc

$ehgnlof Hosprtaltty

Gt:,"i9u tia$ UrrruerstY

D
Sct

Gaigr:

Narne of the Course TFRON llOF CEI EII.Aol) T loN S LAB( )
Course Code BHM253
Prereq u isite ng ofthe English languagc

and also dedication and hard *ork
Basic understandi

Co-req u isite

A n ti-req u is ite

J) ('

cor

co2

COJ

('o5

lntcrnal
Assessment (lA)

i\l id Te rnr
Exrm (NI-l'E)

Iind'l'ernr
Irxam (ETE)

'I otrrl \lurks

,i () r00

Unit l: N4odule I

ljrott (

.N4
' l\'l

Role I'ta ion Ilandli

anual accounting
achine accounling

tlnit Il: lVlodule ll

Pu-r rble. AccoLrnts rcccivahlc. C ucst I listorr . \'icld l\'lanilrctlt!'nt. l(()lc l)lil\

Ljnit lll; N4odulc Ill

l-lo\\'to nt lblio?

| .J:l.I -a t.

li)otof Hosprtahfu
Iiss Unrversrty, d.p

tl

('hecli orr t ilre mAntta .nter:hlrric:rl. hou rr, 1lfig fi,edback
,\eetiurilirrg procerl urcs

L
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I lorr to rlake sharer rescrvation'.)
llow ro l'eed remarks in gucst hislory.i
How 16 666 5;1nr.r'r
I los to ntake add on ion'.)
Unit lV: Module IV

Role Pl ay:How to cancei a rcservation?
rooln change on thc system?
cach shiti')
I lorv to process a guest check out?

IlolcPlal,' llorv to psocgtt d.r,r. it fbr arriving guesto
Hos to proccss deposit fbr in house gucst,.)
Hurr to check roorn rate variancc report,)
lloii to process parl scttlements')
liou to tallr allorvance lirr the da-i at nlshl,,
Htru to tall\, patd outs tbr lhc dar ar nrght.)
Hou to tal tbrcr tbr thc al nr

I Iou to nrakc group rcservation? l-lou,to makc. a

llorv to close a bank at the encl ofllorv to log on cashier code?
How to put a routing rnstruction? llorr to proccss 1.'hargcs in Operal)

Horv to check our a tblio in Opera,)

t'.'

t,nit VI Module -6

Inclustrl update tbr technologv and trcrrr.ls

School Of Hospitality
Suggested Reading

l' Hotel Front office - R. Jatashankar Tewari - oxforrl Publication-Core Tertbook, Sturlcnts & I.-acultv to follow this book

2' Hotel Front Office - A l'raining Nlanual B-y Suclhir Andren.s -'l'ata uc(;rau Hill.

l. i\lanaging front office Operations bv l\{ichale l. Kasavana (..\,11.}ll - Books}.

4, l'ront Ofl'ice Operations anrl l\lanagement bv lsmail Ahmed ( (.engagc [.irrrring).
- i. Te xt book of front office operations and i\tanagenlent bl Sutlhir ,,\ndrqrs ('l ata \lcLirirn llill)

Sch,:rol of Hospttalrty
Gatqotias Unrversrty, U.P.

..*-*-"

tlnit V: Mod

Dean

o.ailfi"Jli;ffiSl,i,"U.*

Y
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\:rnre of the Course

Course Code Ullrn25l

IJasic knonledge of L,nglish. pr(ltectire clothing anrl st:rmina to 11 ithstlnd the practical requircs.
basrc knorrlcdgc ol' l-lK

Prerequisite

Co-requ isite

,\ rr t i-req u is i te

t-
.I

I) C

0 0 2 I

Ilor sr-xr.r.r,rr(, Ol,t-R.\'l l()\ (l.\r])

Cou rse Objectives

. The objective of the courses is to make the studcnt understand about various agents. equipnrents and mcthods being used on clifferent types of
surfaces.

. ourse outconres

l)enronstratc and rlrscuss tliflcrcrrt l\ pcs uf roonr lal out
antl Practicc anrl untlers(arrtl rlill'r:rr:nt tt;les of stantlartl
gursl r0onr su

Continuous Assessmcnt Pattern

C'ourse ('ontent:

llnit I: Linen Iloom mrnrgcnrent

c Discussion and demonslrirtion ol'la)otrt,rl'llot'rrr. & l.irrcrr r,,r,rrr

c Harrdling ol'daruagc lincrrs

o Dill'erent types Io*'el decoration/ arl.

Gatgotia: uiliv€rsil1"

'l:,r llii,_,i i)f t-iospttehty
Ga!gota,s Unt,grsty, U,P,

k

(or

c'o2

col

Differentiatr and fanrilarize n'ith use ol'r arious rrlshrng
too ls

f)emonstratc and undcrstantl r rrious nlethorls ol's(:rirr

rem oval

co{ I)enronstr:rtc and undcrstantl diffcrent t1 pes of florrcr
with d and fresh lloners.il rra n

cos in g.Understand the rulcs of uniform d

lnternrl
Assessnrent (lA)

l\'lid'l'ernr
Exnm (l\'lTE)

[,nd l'erm
Exam (ETE)

-l'otal \larks

-i0 50 l(x)

I nit ll: [-aundry room activitr' (rvash clclc)

c Demonstration and practice of'rvash c1 clc through operation ol'rrashinq rrrachirrc

o Demonstration and uses ol'steanr press

Unit lll: Stains and it's classification
-"::-\-

o Types ofstains

o ldentificationolstain
o Methods ol'stain renror al

l1(

Dean
Sitrriol rrf l.{oscrtalrtv

t'nit l\/l Florvcr Room and different tr'gles ol'l)orrer arrrngenrrnt &.€UYg U.F

-.1
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o Dill'crcnt t) pcs ol'Ilorver arrangenrent

o ldentitlcation and use ol'F lorver maki uipnrent tools

Unit V: Uniform room operation

c Concept ol unifbrm design

Suggested Reading

L Hotel Housekeeping by C. Raghubalan, Oxford Publication- ( ore lexthooL . Students & l"acultr to follorv this br-rok.

2. Hotel. Hostel & Hospitalitl'b1 John C Brantt-rn and \largrct.
J.Accommodation Operations l\lanagement by SK Ktushal and SN Caulam

Hotel Housekeeprng - A training nranual br Sudhir,\ndrcss.

il.ra,:lt! of H ,i U.P.

.-..':*

+

Dean
Stlraalof Hosp(alilY

6a6oiia; UnwerstY, U.P,

L

\
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Food Production Managcment

BtrMl I I

( o-requisite

\rrti-requisite

t'I (
o.t

Cou rse Objectives

1.. Various Products made in Garde Manger like forcemeats,
galantines, pates, mousse, mousseline, Aspic & Jelly,

- 
2. l,ayout of Larder or Garde r\'tanger. The Specific Equiprnent used Larder

\, J. Duties & Responsibilities of Larder Chef.

J.lIuking sal:rds and salad dressings. rclishes.

('ourse Outcornes

('o r

(.ontinuous Assessment Pattern

t-n
t-r

20 .i L)

('ourst, Content:

nit l: Lilr(ler llh()Ur\

l-a_vout and equipment
lntroriuction o1' larder rvork
Dcfinition, cquiprncrrr lirund in the lardcr
l-ayout oltypical larder and various sections
l- unctions ol thc larder
l-lierarchy of larder stalT

Suhosl of

€tBut\ai u3ritlrrol oi ri C,.Sr t tc !ttV.

Itianre of the
( ourse

Course Code

Summer lnternship in a 5-star categor.y hotel rvith rvCll-maintained [_arder:rnd Carde l\,lrnger. Basic French
culinan terms know,ledge

t.

i\nal,r sc tlre lLrtcliorring ol I ardr'r \tclrtrn

coz Explain r arious charculcriL. producl\

COJ
Identifi various rnternatronal appclizcrs and garrrishes

COJ Analr,sc and cxplain various intcrrratiorral cursirrc and dishcs

('o5 Plan and e\cculc dut\ rostcrs anti Propcr lurrcriortine ol kitchcrt

r:^\J r, ot;as Un /1,'S rsd:rt, U,p.

,P,

lnternal
A ssessm en t

\lid Term -l'otal Ilarks

l0

0

I L(I(L

V

I





Section ofthe larder
Duties and responsibilities ol larder chef
Comnton terms used in the larder and larder control
Essentiol o.f larder conlrol
lmportanc'e oJ larder conlrol
Devising larder conlrol syslems

Liasioning wil h other deparlntenls
Yield testing

I nit ll: 8 Hours

Introduction to ( harcutiere
Sausages-Npes and variel ies

C us i ngs - rype s a nd var i e I i e s

l'. il I ings- npes and var ie t ie s

A dd il ive s o nd pre serval ive s

Types and preparations of lorce mcat

tJses oltbrce meat

Galantine-making and types

Ballotines-making and types

Types o/ pate. pote de loie gras, making o/'pate Pate mos-ston

Types of Mousse. preparalion of mousse and mousseline.

Dilference between the two
Cuts of'ham. bacon and gammon

Dittercnces bctrvecn ham. bacort and ganlnron

Creen ham. uses olthe dit'l'erent cuts

De.linition of aspic and jell.,"

Di./ference bem*een making of ctsi;ic ttnd.jell.r'

Llses of aspic andlelly
Meaning ol chaudlroid
\4nk in,s ol' ch:rud tioid and precaution
T;-pcs ol chaudfi oid
Uses ol chaudtioid
Preparation and uses ofquenellers. porfait and roulade

PAG E

I nit lll: 8 Ilours

Classitications ol appetizers

F-xanrples of appetizers

H istoric imponance ol' cul inary garnishcs

Parts ol s/w
Types of breads to use

Types ol fi llings-classillcation
Spreads and garnishes
'f.\'pcs ol's/rv
Sloring ol's/rr

. Bakery.' anrJ Con l'ect ionery : Cake preparat lon -introduction.'[1'pes
lcings and toppings. Varieties ol icings. Ilsage ol icing . Dil'lerencc

classi tlcation ol' fiozcn desserls.
.lcc-crcarn-l)eflnrtion and preparation. Adtlitir cs and prcscr\ ati\ cs

thc stabrli ook i

0l

akino-. Sorne thmotts names ot'cakes.

llccipcs. lrrozett ilcsscrts- l l pes ancl

Iacturing
i 

-r 
p e 1-t y t 1q1911 1g11-c

School cf HosPttairtY

Gaigotias UntversilY, U.P.

Dsan

t'nit lY tl llours g4rgiilu*rt

.lntroduction ol'the lnternational cuisirrc

.A Briet'of all the countries to cover

.Chinese Cuisine: lntroduction to Chinese tbod. Historical background. regional cooking str lcs. ntethocl ol'cooking. Equipments and

utensils
.French C--uisine-- Ceographical location. I listorical backeround. Staplc I irrllrrcncc rpccritllics. [(ecipcs

.ltalr,'Spa in /Cermanl'-Ceographical ltlcation. Historical background iorrirl irr lltrenec spccialtics. Iiccipes

.\'liddlc I:ast- Arahic / l.r'hanesc- (ieogrrtphicirl locatiott. I listorical rr ith rcuirrrtitl irrllucttcc specialtics. Recille:

.Oriental : Japancsc. Ihai. Ceographical location. llistorical back I inllLrcncc spccialties Ilccipes

I: ol n

.ii.^

lirod
ot'

.I'v-lcn ak ot rnc

*

&-





tI-

.ilsesolmeringue.Chocolate: History.Sources.Manulacturingandprocessingot'chocolate. llpeol'chocolates. L ocoa butter. rr hitc

chocolate and its application

Llnit V: 8 llours

Kttchen 0rganiz.ation. Allocation olwork.iob r.lcscription. Dutl roa-stcrs. Saltt\ prccaution:. f'ttocl salct\ manaBcrncnt s,\stems.

Production qualitl and quality corttrol. Yicld ntanagcntcnt
ing. Classi ficat ion of' h culinarl ternrs

l.lnternational Food Prodrrction -By Chef Bali

2. Professional Carde Nlanger-By Culinarl lnstitute rtf
A m erica

3. The [,arder Chef by Leto and N'lojo

.1. Carde l\4anger by D.D.

Shnrrrra

PAG E

Sehsot
ee€arai

Dean
el Hosprta,,ty
uf$versrry, u.P.

Name of the Course Food & \,1

uilMl r 2Course Code

Serr iccBasic understanding ol l"ood &Prereq u isite

Co-re q u isite

Anti-requisite

_ Schooi of Hosp[alrty
Gatootias Unrr;':rs[y, 0.p.

, ,...r. i.-).
,,,.,,-r*\ "t. - ''r' .

':.- , \ 7 .'=i/ \{ 'r:i:
'.,.1. 

\ 
r:
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P C'

-l

Course Objectives

l. To develop optimum level of knowledge and skills to

lndependently manage bar in Hospitality tndustry.

2. l\,lake them arvare of cost controls, sales analvsis.

3.C'lassify and understand cocktails anrl rrrirecl drinks

4.1!tanage Gueridon service and Banquet function operations

Course Outconres

('()J

((x

v

Continuous Assessment pattern

( ourst'Content:

Unit l: Managing Food and Beverlge Outle t ( llar Ope rations itntl ller erugt,

Srrperr i sorv skiIls. Devclopin_e cl'li cicnc,r. Stanrlard ( )pcrlrtrrrt

_i()

. 0ean

a_Pgll:I, c f i{osp rra ir ry
va$g.iaA c ti; il.n.l.rsfry, tj,p.

Proccdurc. T.r'pcs, ol'Bar. Area ol. lJar. Irorrl
L rttttrol. llar Stalllng. Opr,n inrr. unrl e los
Brr Invcnton,. Bar Frauds. Books maintained

ll:tr. lluck Ilrrr. I rrd!.r Ilar r S|cgqj I

irrg dulre:. l,rrrchirsrnl. I(ccur rttr. \
ttter. let, rrcllulc)lllrr SIock. Rnr

rttlrrrii I{ucrpcs. Starrdarti porti()n \i/e.

\
.St i, -,-.

Ca6or,ai

c_()1 Students rvill be able ro denronsrratc rrranagcmcnt ol. bar

co2 Students will be able to use strarcgies ot.mcnu cnginccrinq

Studcnts will be able to classili \itri()us l),pss ol.cockrails &
nrixed drinks

Studcnts rr ill hc ahlc hlrrrrllc ( rrrr,r.rdon \crr rcc

(05 Students rlill Lre lhle anal.r zc hant;uut l.unctions urrti itr
()perat rons

CO6 dcntsStu adruill thc I nno\ atl copt llI)ras cse Illll Seir&u lec

lnternal
Assessment (lA)

End Ternr Totall\larks
[-rarn
S {') loo

I rti t Il: \lenu lingineering 2 [iours

I(),t

';ll::gi:,,y,

=-t
I

l

lltid Term
Exam (]\,ITE)
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Supervisory-kills, Deve loping ef'fdenc.l . Standard Operaring

L nit ll: ,\l enu Engineering 2 Hours
ll)t

trnit Ill; (.oc ktails and tn tt ed tlrinks

History of Cu eridon, Defin ition and
Gueridon Services, Cueridon equipmen

Llnit V: Banquet, Buffet i\,la

Catering l2 Flours

I ntroduct ron l-ypes of'Bu
limltations of'

ar oul and conll-eurar(,n ('lolhipp 
1111tbod to bc serr.e \l j5c-g11 -pIuc e. ( hccklrst and rts ltro

ilillil'i;,1ffi;,,!it" 
6':,",ii}.1.",J1,ff:xl.* 

Bar. uncrer Bar (Speed Rack. carnish. .onrainer. rce rveil erc)Bar SBar lnrentorl . Bar Fr-auds. a""k, ,;ri,,;;-J"'Er 
uutrc5' Purclttrsirtg. I(ceciirrg. srrrrrg. trrrrr-e. ii;ffi; Recipes. Standard

tock. Bar
porliorr:rzc.

\ AN

5l{ours

terrn gueridon, Ceneral points to be considercd rvhile doing gucrido n. Advanlsgc5 3n d disadr.an tagus o It's and ingredients, Method olservice of common gueridon prcparations
nagement C( Func tio n

ffet l ahle I

managcmcnl llistor,r. ol. banqucts. l-r per ol' han(luets ltirrmal anti in lirrrnal)sel ling-menus. Facil iries available. Sitring plii n5-thcaltc. class ro0nr ilntiSerricc. I-oasting and scclucncrng ol'c\ cr)ts. []anquctrng (\crerse:. (.itsc

cragc C()r)lrol_irs applieati0rr arrtj bu l1 c't( )r!ilil llillt()n ()l Ilantlucl L)cpanrncnl. Ftrnetiorr

pcr \upcr\ lsiolr l.outl & lJcr

Irrrnt:tl. ( orrtr-:tel \lurnt

d dressrng rhe bii t 1c'r lahlc Displu-r a ntl ciccorirlion l-r pe s irntl

Scrrrrnars. l;rhihilions. Fitsh ion shorr s J ladc l air:. \\ cdding. Orgaltr/t nt.l I hct))c lrinctrirrrs
rrlirrrrrll ualhcnng. Ruccption ( ocktarl pirrlres.

)riil)(lrinl Scating [)larts. ]\1ise_cn\ltltiriJ\ 1) hirrrtllstirrs. I

pIircc.

{ Ilours

Dellniriorr anJ Hisrory Classillcation. Dillt'rc'nr Methods of'ma king coc I'tail. recipc I)rcparation Itntl \gp1 igg o1'Irofiu lar C.ockra ils

Unit lV Cuer idon Service

t' nit Vl :lnnor,at lv9 factices in tj&B Sen ic.c
I)

School Of Hospitality
Suggested Reading

'-.F&B 
Service by R.singarvelavan, Oxtbrd University press

'. lle ve rage Manascm(\,- 
f r ; ;:; J ;::Ti:I Hi:fl TI'j; I lff [,r,1, 

n, ( . u s n s

1. F&B Scrvice b1, Sudhir Andrervs
School of HosP[alilY

$3r3oti2s Uruve'r:sdr/, U.P

nno vat i I CeSpract n aLlIlcst ralt S erv Bace. t.el'lManagcnr Ila clll ()nrl ()nPCra SU ol' I hn olog_r

* A Dean

Sch'ool cf 1-losprtalttY

G.i;;,i* Ln'"otY' u'P'

I
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Name of the Course

Course Objectives

L Planning of Budget.

Z. Forecastingtechniques

J. CRIll and Revenue Management

-1. l'roperty Management system

Course Outcomes

('ontinuous,\ssessment Pattcrn

(.ourse Content

FRONT OFt:l('L MANACLM I:Nl

('o r Plan arrd sr aluatc th0 liont ol'liec opcrations

Know'lcdge ()t'I']MS

[]udgct in ('l(\l,rrrrl
Rcr c'nuc N4anagerncnl

l'orccasting

Studcnts rr ill aclopt inrroi'utirc prilcttcc in liont olllcc

l_

l
(I)

0

-l

'l'otn

r00

rl i\larks

Cou rse C-'ocle

I'rereq u isite of' l-l _r'rs ol Front Ollicc courscK

BHM-3 t.']

Co-req u isite

Antr-requisite

I

0

co2
COJ

co"r
cos
co6

Jt,

lnternal
:\sst,ssnrent !.xanr 'lI)lid 'l ernr

20

[.nd -lcrnr

l0
l:ranr

[]nit l: PLANNIN(; & EV{LUATINC FRONT OFFICE OpEI{,\TtO\S

Sctting Room Rates (Details/Calculations thereol)
- Hohart Formula, market condition approach & l'hurlb Rule
- Types ofdiscounted rates - corporate. rack crc. .

Forecasting tcchniqucs, Forecasting Roorn arailabilit.r. []scfirl lbrccastinu dala
. u,o ol'rvalking
. 9'ir ol'ovcrstal,ing
o,i, tll'under sta.r'

['nit ll: l]udgeting 8Ilours

1 1'pes ol'hudgct & budgct c1,cle
Making lrrrnt ollicc budgct
Firctors al'l!cling budget plarrning
('apital & opc'rations budger fbr f'ront of'l'icc
Rclining budgets. budgetarv contrul
l'orecasting room revenue
.Atlt art & l)isadvant ol'b
Unit Ill: Propert.r- Nlanagement s),stem l0llour

ll llours

Firlelio i IDS / Sharrnran
Anradcus. (iuest H istory' Mana-eement
Nccd. l-ools. Process

Sci::o
G -,,i.,-,r.as

GA(*

.'\-Lt?

';:x::ri';,y,

_t

--l

il
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f'erlbrnlancc l{eports: Daily [3usiness [{epon. Monthll'Forecast Ilcpon. Vltrrket Pcrtirrnrance. Scgnrcnr Perlormancc. Source pcrl1llnancc
C'onrpetition,Analt'sis: RevPAR. Al{lt. (iOPPAll. Occupano [)erccnrnce

Unit lV: Revenue Management tl hours

Report Cjene ration & Analvsis

Segrnent Mir rn Hotel lnclustr,r. lnrentorr Marraecrrcnt
Rate Managcment. OfA's(Online lravel r\tscnts).(;t)S. Srstcnr corrtrihutr()n. l{c\cnuc ()prirni:rrriorr. S ll{ llcpon(Srrirhline frarel
Research).RCI(Revcnue generation Indcr). Holcl rntclligr'ncc. \larlel lrrrcllr-rrcrrcc
I lnit !': Foreclsting llours;.1

s. l actors lirr cr alrralrng li-onl ol'l rcc ()ncrattonso | [brr:e ast s. 5anrplc

School Of
Suggested Reading

l. tlotel Front Office - R. Jatashankar l'ewari - Oxford Publication-Core.l'extbook, Students & F:rculty to follow this book.

2. Hotel Front Oflice - A Training Manual By Sudhir Andrews - Tata I\{cCraw Hill.

1. l\'tanaging front office Operations by l\lichale L Kasavana (AHLEI - Books).

{. li'ront office operations and luanagement by lsmail Ahmed (cengage Earning).

5. -fext 
book of front office operations and \Ianagenrent b.r, Sutlhir \ntlre rrs ('l-at,t \lc(;ril$ llill)

Se1..,691

6algotias
of Hospfatfu
Universiy, i.p,

+

*
Dean

Schoot of HosPrtalttY -
C-;;;G Unttersf'Y' U'P'

_.1

l
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\anre of (he (lourse llousekeeping If anagement

Cr.rursc Objcctives

l. understand planning and organizirrg of housckceping department and its [rutlgct ;treparation

2. understand the concepts of safety norms in hospitality industr.r-

J. Understand the concept of interior designing and its benel'its

{. Provides comprehensive view of accommodation m$nagement

Course Outcomes

Analyze overall view of accommotlitlion nllrnagemenl

lrlentifv and understattd different t)'pes of Brrtlget and

Budgetary Controls

Plan and able to establish llousekccping Departmcnt

c()6 Industrr Lrpclittcs lirr trcnrls {rrr(l tcehrl()l()8\

(lontinuous r\sscssment Pattern

Nlid I'erm
Exam (i\ll'E)

[.nd I'ernr
l-rrr nr 1 F--l't- I

.l 
otul \llrkr

l0
'-'ourse Content

20

t nit ll

a

lludget and Iludgeting ('ontrol

Thc Budgct processcs

Planning Capilal Brrdget

Plannrng ( )perating budget

Opcrating []udget - Controllit)8. c\l)ctl\c\ - lttcotttc Stittctrlcttt

a

a

Dean
r -r.,.nt ^{ 

HoS.Plta

dt.'ril un*ersty

1'ty

, u.P.

''\

$r;hool of Hosprtaltty
Galgotias Unrvers(Y, U,P

.f, a

Course Code BHM3I7
Prereq u is ite lJasic knowledge i.e. Foundation an d operations of Ilousekeeping

d ep:r rt nr en t

(io-requisite

Anti-requisite
L t' P C-

(-() I

coz

COJ

col
Define the concepts of safety in hospitalitt industrt-

rl nl:td nt0 ior desnte a tln t1u ed rsta pgnrpret

cos

Internal
Assessme nt (lA)

I ()0.i0

[]nit l: Pllnning & organizing of H.K Departnrent l0 hours

*

Area Inventor.Y" test

Perforntancc & I)rod uctivity Standards

Time and l\'lotion studl
Standrrd Oper:rting llanual- Job Procedures
Job allocation & work Schedules Oalculating Staff l'larrrrirtg l)ut] llet)or(s

a

a

a

a

I

a

Selection of Cleaning equipnrcnts rtntl agc'nts (in

llousekeeping in institution other than hotels

Nerv Propertv C0urttdorvn

u rs

Stock records - Issui antl corrtrol

-'] 0 J

ing'
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t nit Ill: (-ontrol Services & safetY 8 hours

o I 1'pes of(lontact services

. Cuidclincs lor hiring corttracl services

o Saf'et1, a\{areness and accident prevcntion

o F'ire Satety and Fire Fighting equipment

. First aid

. Ke) and ke1'Control

Crime li with erncrgerrcics situations

L.lemcnts of design
Color and its role in decors
Window and rvindow treatrnents

Lighting and lighting llxtures
Floor Finishes and Carpet

Furnilure and litting and accessorics

Layouts olguest room (refurnishing & redecoratron)

Size ot'rooms. sizes to turnittrre arranelenlellt

Principles oldesign
&

SchoolOf llospitality
Suggested llettltng

-..' llotel Housekeeping by C' Raghubalan, Oxforrl Publicltiorr- Core 'l'e rtbottk. Sttrtlents & lacull-r lo lirllolv this book.

a

a

8 hoursL nit lV: : lntcrior Decoration

Irnit v: CtIANCINC'tREND lN IIOtTSL,KEEPINC 7h0urs

-l'ren 
ds

\Yomen's only floor
Design Trcnds
Process Trends
2. Eco friendly Amenities, products & process

To ilet ries
tcxtiles

Prod ucts

. ... l{olel, Ilostel & Hospitalitv bv John ('l}ranton arrtl \largrtt.

J. Accomntodation Operations I\'lanagement by SK Kaushal and SN (lautlttt.

., 4.. Hotel H ousekeepi n g-- A tra in ingrnarnrrl-trT-Srrtlrirlrn d rews--

5. llotel, tlostel & llospitality bv.lohn C Bramon lnd i\Iargret.

School cf ilosprtaltty
1 '1i3,; Unir,,CrSrty, U.P.rt

N

i..r

#$mls*

i E,,er91 Conscrving
;

v
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Name ol'the Course Food Production lVlanagement(LA B)

BasiC knorvletlge of [.nglish. protecti!e clr-rthing atttl stantina lo rvithstanrl thc practical requirements

t_
(l 0 -l

v r-J
-i

( ourre Objcctives

l. To nr:rke students learn about the techniqrre of advancc

skilt in f<rod Production

2. Hnr e a bncic knowledge of grade mrnager and coltl kitchen

J. Know Iarrter, its functions, food prepare in larder'

ingredients used & their names

d. Know the buffet displav and difference betwecn edible &

non-edible tlisPlaY'

Course Outcomes
Students rr'ill be ahle to dentonstrate t

l:rrdcr
Stutlcnts sill lre ablt'to itlentitl rlt rious tvPt's ol'

('harcuteric Prorlucts
Stutlents rrill be a

and santlwiches

Students will be ahle Plan various international menus

Stu(lents will be ahle to ilnxltse ( Irc rrre s of hcrll antl rl ittcr
('o5

anrl llrotl uctit)n tnanllgellrent

Continuous Assessnrent Pattern

lnternal
ent

Course Content

Session l: Three course menus to be fornr ulrtetl featuring lnternational Cuisincs -French

Italian
Spa n ish
Nlerican
Chinesc
lhai

ble to classif'r r ltrious tl pcs oI l111lt'tizers

lr
. !. :rcol of HosPttalttY

r'.1 r-l lios Unl'ierstY, U .P.

n

+.;

U,

BHM34ICourse Code

I)rerequisite

('o-req u isite

\nti-rcquisite
I P (t-

cor

('02

(ol

c04

'[otal \larksEnd'fcrnt
Errnr (E1-[-l

N{id Terrn
Exam (MTE)

r005050

+
Sehtrotof Hosprtahty -

Gargotirg univers(y, u'P'

)
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Session 2:

r Salads - basic simple salads & dressings
r -Cole sla*'

salade nicoise
r Russia n Sa lad

beetroot salad
o Potato Salad

fruit salad
o Carrot & Celery

Waldrof salad

. Session 4: Bakcry & Patisscric Practical -Decorated Cakcs

o Glttetux

School Of Hospitality
Suggested lleading

L lntcrnationnl Foorl Production -lll Chef Bali

2. Professionr I Carde l\'lan ger-By ('rt I i n:r rl I nstit u te

of Arnerica

a

{

.,i;:;f-l,ffiti:il'J. 
-f 

he Lrrtlcr ( hcf by l.cto
and l\'lojo

4. Grrrde lVlanger by D.D.
Sha rm a

+

,,.

Dean

Sctrooi ol itcsPltalttY

Galgotias UnrversilY, [']'P'

Session 3: Demonstration of charcuterie -Galantines, Pate Terrines, l\lousselines

Session 6: (loltl sweet- Hone-yconrb moultl. buttersc0tch sponge. coffee rnousse. letnon sponge. trifle. blancnrange. chocolate

rnousse. and lemon souffl6.

Session 7: lnternational Cuisine: Greece. Germany, Atnerican Cuisine. Nlediterrlrnenn. [,ebanese

'i-- ,:.<../i*l.t'
"..- ! ''

t Session li: lnnovations in Kitchen )
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ljoori and Ilcvcrage N4anagcnrcnt 1l-,{[] )

$asic knorvlcdgc ol'Drrglislt. protccti\ c clotllirrs ltntl starnittit tp tr ithstitnd

thc ica I u i rcnrcn ts.

1_

- .. -... .Course Objectives

1'o develop optimum level of knowledge and skills in the students so as they are capable to independently manage various F&B service outlets in

Hospitality lndustry also to make them a$,are of cost controls, sales analysis.

Course Outcomes

cor The students will be able to prepare and present various

mocktail drinks

co2 I'hc studcnts rr ill bc ablc cilpable ol runtlirlg hllr ttpcruliL'ttr

I he studcnts * ill be able todo tasl & Tee()r(l Ill\ clll()ile\

I he students rr rll he irhle lo tietlltlnrlr;tle & pcrlortll

superr isun skills ln l-&[] scrr rcc

(ol
(o{
(()5
(06

I hc studcrtls rr rll bc irhlc lrt tlc:tttt. Llr ottt lJull

lrt ll \l f\ atc lirr tcchnolo!r .lttti lrcn(i.

('ontinuous Assessntent Pattern

(lourse Content:

(

Name of thc Course

Course (.ode BllMll2
I)rerequisite

(-o-requisite

Anti- uisitc
I P

lnternal
,\ssessment (lA)

I\lid Tcrnr
Exam (l\IT[,)

End Terrrr
Exam (t.'l l-)

Totll i\larks

50 i0 r00

. Conducting Brie fing & Debriefing . Making Duty Roster Preparing Job Dcscription & S pcc i lication . Class roonr Excrcisc (Casc Studl

rncthod) . Draliing Standard Operating Svstents (SOPs) lirr various F & ll Outlets- IlestaLrrltnl. llar. llanq ucts & Spccial events ' Supen'ising

Fooci & Reverage operalions

. Denrorrstration and Practice of'Cueridon Service

tch ,16i Oi

tlnit l: Supervisory Skills:

& \crr rec ol ( ocklarl & \lirctl [)rirrk.. I)esigning & Setting the har''l'lking arrd llr'corcling rr l' lnr cttton . I'rcpilritlt,ttt

L rr it Il: l)ar Operations:

t nit Ill

l.lnit lVr

.P

\'te lt tl

Sehsst of H
Dean

Stutlr on l'lartltittg ol Nlanporict ol'. Casc Study on setting up olBar lor partius'Casc Studl orr planrling and

Ir&B department . Presentation

Unit V:

. Suttinu up ol r ltrious t1 pes of' Brrllet ( Dr'sign- l-ir\ out )

J,'

f

Ga\rirrtraq
rl .P.

---+,()o

I

('trse \trrrl.r llllrl i)lcserllilli()rl ()l'

i rccl prtglrtt ltl,{!il rtod lttrntttlrt

Sasc
,\
nlrij.t

vergr+.Y
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tjnit Vl: Industry update for techno Iogy nnd trends

School Of llosPitalitY
Suggested Reading

l. Michael l\1 Coltnran Beverage lllanagerrtent

2. Dr J.M Negi - tood and Beverage l\lanagement and Conlrol'

J. S.N Bagchi& Anita Sharmn- Food and Beverage Service

^{. Jaffrey T Clarke'Iable and Bar

U s. Hospitality Biz lndia

Sciitoi c I Hosprtahty
.. slt\i. u.P.

$ctloi.rl ol l-lcsprtaltty

€argotias UntversfiY, U.P.

-l

+
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2.

5.

\anrr of the Course FRON] OFFI(II MANACLN4EN'I (l-AU)
( ourse Clode BHM.3J]

Prcreq u isite
( o-requisitc

C'larirr ol-FO toprcs ol'prcvrous scrlcstcr\

lndustrial f rarning e\perience

Anti-requisite

L T P

l

C

0 (.) I

(.ourse 0bjectives

I

To provide an real time work exposure to the students.

'l'o familiarize the students with different hotel forms and formats.

To enhance the ability of the students in understanding of the Pl\1S systems used ln hotels.

To enhance understanding of thc different functions uscd in lhe softrrare.

To understand the communication skill.

(.ourse Outcornes

c()r
I o tlrke ltnd nritngc rcscr\ Atror) rrr tlrc nrrrrual rrrrd

coII zcd I'C)

Ilndcrstantl tl]s Front Ollicc solirrirrc irnrl thcir Lrsc

Adopt Latcst 
-fechntllo-ef 

in liorrt Ol'llcc

Continuous Assessment Pattern

lrr tern u I

50

('oursc Content: T

I

{a

'rrc glriia\ttY

Sc\i
nivers(Y'

rr0\ o{

U
U .P.

$a\9ohas

('o2

COJ To take and handlr'rralk-ins rntl chcck in orr lhe srstcrrt

col
cos

Calcu latc tari l'l' structurc lirr d i l'tcrcn t sutlnrcrr ts ol' c I icnts o l'

hotel

uirc cl'lcctir c conrnrurricalion :k i ll

co6

l\'lid Tcrm
Exam (i\I'l't.)

[.nd Terrn
l'.r:rnr (t.'l't.)

l'ot:rl \lurks

50 100

t nit l: l\'lodule-l

I-lorl to make sharer reservation

Hori' to l'eed remarks in guest history
Hoiv to add a sharer. Hor.v to make add on reserration. Ho* to umend a

rescrvat i on
I-low'to cancel a reservation. Horv to nlake group rescrvation. Horr lo
make a room change on the s)'stem. llorv to lo-e on cashicr coclc llos ro
chcck in an existing rcserval.ion, l lou' to rrrakc it rcscrr t'rtiort

*'r

*m,fof,
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H*dt on practice of comPuter aPP cat,ons on PMS tio nt olllce Proccdut-cs such its

Nrght audit.
lncomc audit.
{ccounts ,. ..-'-,.-...,r .;r r!'rrl llle lic\ \trillcgle \

Q'i,trariun handling _ handlirrg gucst: & rnrcrnitl \ilualr()ns rc(lulflrlt nliltlitrcn

I INlS t raining Hot Function kel s

lltlrr to Put llicssagc

Hou to put a Iocator

Hos to chcck in a llrst tirlre eucst

to inad LlSC

t nit Ill : \lodule - ilt

I lorr to issue a nerl ke) Ho\\ lo vcrif'r ke1

Hou to cancel a kcy.Hon to issuc a dupllcate kc;

Flovi to extend a key'.Horv to print and prepare reglst rallon cards lilr arrivals.llo\\ to Prusl.ullrllrc kcrs cclntinuousll'Horr to programme one kel' tor

tlvo to

Llnit IV: Module -lV

llorr ttl create and update guest Protiles

I low to update guest tblio.Ho\v to Prinl guest tblio

How to close a bank at thc end ol'eaclr sh iti

Horv to put a routlng instruction.How to Process charges.[1orr to Proccss a Itlest check out

Ilorv to check orrt a fbl io.Horv to process dcPosit tbr arriling guesl. Ho\\' to Procdss deposi t fur in lrousc guc\t.ilo!\ to chcck rooln ratc \arrar)cc

li

rer)ort.l lo\r to proccss pan scttlcments

llorr to tallr allorvance tbr the da1 at nlght

[]orv to talli' paid outs lor thc- da;-- at night

11o$ to ralll lbrex tbr thc day at night

Ilorr to pre-register a Suest.Ho\\'to handlc extcttsitln tll'guest stal

l lou to print checked out gucst lblio

Lheck out using t'orcign currcnc\

Handle settlernent ot.cit)' ledger balancc

llandlc payrnent Ibr room onll'to Travel Agents

IlattrJlc tlcpo:it atttl e lrccl' ttts rr ith r ouchcr'l lo\\ to post pa) tllcnt

llancllc ol'barlquct e verlt dcposits

I lori to prcpare tbr stlddcn s)'stcm shutdowll

I'low to chcckout standing batch totals

I lori' to do a crcdil check reporl' l-lorv to process

sr stcnr shut dorvn. Handling parl settlemcnts li)r
late chargcs on third panr.l los to proscss late charges to crctlit card'llorv to check out durillS

long staling guest.Ho\\ to halldlc l)ir-\ Irrilstcr li)lros

I lorv to hancllc bi oIl

Llnit \': i\{odule -V

Releuance of'lnte mct lbr Front

A strategic tool tbr global marketing-overview

Ot'fice
lnternet Marketing and lourisnl.lrtternct ancl Markcting Mir'lntcrnet and Advertising' -l---('ommcrce

af Fkrspltalrty
{Jr*iXffifrf,,$,p,

School Ol' I losPitalitY

Suggested Reading

l. Hotel Front Office - R' Jatashankar Tewari - Oxford Publicatio & Facultv to follow this book'

t;ean
2. Hotel Front Office - A'Training Nlanurrl Bv Sudhir Andrervs --l atir

].Nlanagingfrontofficeoperationsbyl\itichaleLKasavana(^llLEl-Books).

1. [.ront office operations and Iuanagement by lsmail Alrnred (ccngagae [-arning)'

5, Text book of front office operations rntt l\tanagement by Sudhir Andre*'s (-[atn ]\'lccraw llill) ...':,

6ci.,;i:i of Hosprtalrty
G3 lgotias r-lntversnv, U.p

e oo k.

Yl

)

GatslC,*,t
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HousekeePing Nlanagenrent Lab\ame o[ the Course

llllf\,11+1C ourse Cr-rde

Prereq u isite rous \clllcstcrSol'la ri

lndustrial'I rainirrg crpcricttcc

ol llK
(-o-rr:quisite

ite'\

8 Ilourstlnit I: First aid

Course Objectives

l'Tounderstandfirstai<landdealingwithemergencysituation

2.'fo understand special decorations

''..[orecognizetheconceptandimportanceofrenovationfoIlowedinhotclindustry.

.1.To be arvare about standard operating proccclurcs and inspectiorl checklist

('ourse Outcomes

I tt har c knorr lcdgc an<l prttcticr: ttl tlsitlg llrst tritl ittltl ltorr ltt

6gi1l rr ith ctllcrucn(\ \ittlilll(rll\

il(lu:tt\ tlP(iitlc l()r lla hnolotr rtttrl trctlil'

(lotttinutlus Assesslltcll( l)ltllertt

-ff:ff1:ikl'rJ"t'
Cou rse (lontent:

!)
lrto ,.{

( () I

'l'o be able to trndcrsland the lll out olguest roont ltnti special

decorations
(oz

col To be able to rcfurbish ancl redccoratc guestroonls'

('o.l Utttlcrstartd tllc collce Pts ol tsattt urrcl block clcanirlg

('os tle ing ahle to tlesign SOP as pcr rct;ttirctttcttl

c'o6

lnternll
Assessnrent (lA)

Nl id '[e 
r nt

Exlnr (l\I-l't )

[.nd 
.l 

ernr
t-rtrn ( I.'l [-]

I otal \lrrks

50 50 l(x)

\!-

U(1 ir;otiaE nlYersrtY
U P

l. I l' (
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Necessitl 0l'First Aid. placement ol tlrst aid kit in various outlcts aDd tlcalirrg s rth llrst aid trcattttcnt

lloor to handle cmergentv t'ii"'iiunt Firc Evacuation procedure

Mock drrll on guc\t

rirst aicl tbr choking(lvlouth t(l nlotrllr

rcspiratton 1

tlnit ll: SPecial decorittions

Special decoration tbr ditlcrent events

LInit lll: Layout of a guest room' Rcfurnishing Redecoration .{h rs

Designing ol guesr rooms (single' double and suit ) Prcparation and prtlcedurc lirr relirrtrishtne

tlnit lV: Team Cleaning lVlanagemcnt { Hours

l)csign in g 
-train 

in g I\{otl u les/ SOt'/ I nspection Chccklist J hrs

t nit \':

Dcsignan<lmanaBementofdutl'rosterinrespectttlabor,e.Dcsigningol'trainingnrodtrle.,s()1,.1

)csign ancl dcvcloping ol' inspcction chccklist'

1'eanr clcaning. Block clcaning

School Of HosPitalitY

Suggestett Reading

l. Hotel, llostel and housekeeping by John. (. [Jranson & l\'largaret

2. Nlagazines of Airlines' Hotcls & Tourisnr Organizations'

J. Hospitality Biz lndia''fravel Biz Nlonitor
-r'ffi

" 
;1, ;;:: :j l.,tLti'l'J'

Dean

-. $thqal prf Hssprtatfty
G ',i..ii45 [Jnp*Cruty, U.P,

(lhallenges in dcsigning and impletrtenting drrrv rolsterc
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Name of the Course
Foundation course in housekeeping
operations-l

Course Code BSCHlOO4
Prereq uisite Basic knowledge of English to understand

the technical terms .

Co-req u isite
Anti-req uisite

L T P C
3 0 0 3

Course Objectives

Organization of housekeeping department and its basic
fu nction

2.All agents and equipment used for cleaning of all possible3.

Y. Layout of housekeeping department.

Course Outcomes

cor

('ot

cos

Continuous Assessment Pattern

Course Content:

L,nit I

a

the role of H.K. in Hospitality Operations 8 hours

Role of H.K

Role of H.K in guest satislaction and repcat businessa

tlnit ll: Organizational Chart of Housekeeping Department 8

hours

PAGE

o Hierarchy in small, medium, large and chain
h otels.

o Personality Traits of housekeeping
o Management Personnel
o Duties and responsibilities of housekeeping staff

I r l.se ol ( onrputer in tlfr lJr[riu'llnenl
I

Layout of the H,K. Department

Unit lll: Cleaning Organization 8 hours
o Principles of cleaning
. Hygiene and safety factors in cleaning
o Methods of organizing cleaning
. Frequency ofcleaning daily, periodic and special Designs

and factors that simplify

Unit lV: Cleaning Agents 8 hours

cleaning Use and care of equipment
General criteria for selection Classification of cleaning
agen ts

Polishes, use, cAre and storage

Floor seals, use, cAre and storage

Distribution and control of cleaning agents, Use and eco friendly
ucts in H.K

Unit V: Composition, are and cleaning of different surface

o

a

a

a

o

a

a

a

a

a

a

metal and glass,

Leather,

Re x in es.

Plastic,

ceramics and wood

Wall finishes

Floor fin ishes

3.

School of Hospitality
Suggested Reading

l. Hotel Housekeeping by G. Raghubalan, Oxford Publication- Core
Textbook , Students & Faculty to follow this book

2. Ilotel, Hostel & Hospitality by John C Bramon and Margret.

Operations Management by SK Kaushal and SN

Foundation Course in Foocl I'roduction-l
Lab

Dean

iii.:lrooi ril HcsPltalrtY -
G;,g;,t* u niversrty', u'P'

Interpret and understand the role and function of
Housekeeping department

c02 Interpret and understand lay out and organizational Chart of
Housekeeping Department

c03 lnterpret and will be able to understand various Cleaning

Organ ization ot' housekeeping department

Interpret and understand uses ol ditterent types ol'Cleaning
agents.

Interpret and understand different types ofsurlaces. their

composition and their cleaning methodology.

I n terna I

Assessment (lA)
Mid Term

Exam (MTE)
End Term

Exam (ETE)
Total Marks

50 50 r00

usct]t006Course Code
Prereq u isite Basic understanding of'the English language

& also dedi and hard rvork.

Nam

u isite

I





.-l.at'-r

Course Objectives

l.To sharpen the culinary skills in the field of food production.

\-z.To impart knowledge of the history of culinary art and changes

along with the times.

J.To give the basic idea about the physical and chemical

composition of different food products.

Course Outcomes

cor

c02

Contin uous Assessment Pattern

I n terna I

Assessm ent IA

Course Content:

PAGI

Classical kitchen brigade. modem stafling in various categories ol
hotels. Rolc ol' ['.xccutive chef-.

Duties & responsibilities : Duties & responsibilities of various

other statls. Coordination with other departments - ancillary and

main kitchen.

Kitchen Organization and Layout: General layout of kitchen in

various organizations. layout ofall the kitchen areas, receiving

areas. layout ofservice and wash up area.

Unit III: Fuels & basic menu planning

Various fuels used -Cas, electricity, wood. oil. coal. Advantages

and disadvantages of each. Diflt'erent equipment-small & large.

Diflerent tools.

Types of Menu-A la Carte. Table d'hote" Buffet. Banquet. Menu planning

les

Unit lV: Aims & obiectives of cooking food. Methods of Cookins

Aims ol cooking lirod. Ob.lectives ol'cooking tbod. Chemical changes

that take place .

Various textures. various consistencies. techniques used in preparation.

Various methods ol'cooking : .

Dry method & wet method
o Roasting. grilling, frying (deep. shallow, saute)' baking'

broiling.poaching. boiling, pot roasting. poaching. steaming.

stewi
Unit V: Basic princirlles of food Production

Vegetables : classification, cookery-eflf'ect of heat acid, alkali on

textures, colour & nutrition. Cuts of vegetables'Julienne. brunoise.

macedoine. dice. paysanne. barrels. olivette. tumed' batons..lardinie re.

Fruits - classification. cooking of tiuits.

Stocks : Deflnition of'stock. types oistock. preparation of stock- Recipe

White stock/chicken stock. brown stock. vegetable stock' flsh stock-

t'umet. uses ol'stock. care and precaution.

Soups: classilication ofsoups : Veloute. clear. passed 'puree, bisque &

chorvder

Sauces: classitlcation ol sauces : Mother sauces & other recipes ol
el. Espagnole. Veloute. Mayonnaise. Tomato. Hollandaise.

of mother sauces. other hot & cold sauces.

Dean
SehsAlof HosPrtalrtY

Ga !*o,k4t Slii i', i i':",V, UP,

Name of the
Course

Foundation course in food production-I

Course Code BSCH I OO I

Prerequisite Basic understanding ofthe English language

and also dedication and hard work
Co-req u isite
Anti-requisite

L T P C

3 0 0 3

Understand basic concepts Food Production

Understand the hierarchy olthe kitchen with duties &
responsibilities ol stalf members. kitchen organization &
layout.

coJ Develop the basics of menu planning" usage of dif terent t'uels

& equipment's in kitchen

c04 LJnderstand the aims & ob.iectives of cooking fbod & various

Methods olCooking
c05 Leam the basic principles of food production

Total MarksMid Term
Exam (MTE)

End Term
Exam (ETE)

t0020 5030

Unit I: lntroduction to Cookerv and Origin of I\{odern Cookerv

Attitudes & Behavior in the Kitchen. Levels ol Skills &

Experience. Personal hygiene. Equipment and area hygiene. Clean

unilbrm and need fbr it. Safety procedurcs in handling. French

Cookery. Histoq'olcooking. Escotfier and other F'amous Chels ol'

the rvorld

l-lnit Il: Hierarchy in Kitchen of various Hotels 8 Hours

*



/



Egg Cookery : Structure ofan egg, selection ofan egg, uses ofegg in
cookery. methods ofegg cookery

Cereals : Wheat types. cooking & uses. Rice (types. cooking & uses).
pulses (types, cooking & uses)

French culinary terms

\{uggested Reading

l.Food Production operations (chef Bali)-oxford pubrication-Core
Textbook

2.Practical Cookery-l (Kinton & Cesarni)

J.Theory of Catering (Kinton & Cesarni)

4.Practical Cooking -Thangam & phillip

5.Basic Training Kitchen - Chef Vikas

6.Food & Beverage Management By John Cousines

T.Theory of Cookery by K. Arora

8.Food & Beverage Journal-Hammer publication

Dean
School of Hosp(alrty

T-!E

PAGE

GaQotias Universfiy, U.P.

plcr

aramel {. ustard,l}read and Bu . Qtreen of Purlding .
tter Pudding

!oufllc. l.rnrtn Pie . l\'lousse.ll:rvlrors, Diplonrut puridin g

*


