	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	ACADEMIC DURATION : 35 HOURS

	FIRST YEAR

	
	
	
	
	
	
	
	
	
	
	
	

	Sl. No.
	SUBJECT
	CURRICULUM             Hrs / Week
	SCHEME OF EXAIMINATIONS

	
	
	
	DURATION
	MAXIMUM MARKS
	MINIMUM MARKS FOR PASS

	
	
	Theory 
	Practical
	Total
	Theory
	Practical
	Theory
	Practical
	Theory
	Practical

	
	
	
	
	
	
	
	
	 Internal
	External
	
	

	1
	 Basic Culinary Arts
	2
	8
	10
	3
	4
	100
	25
	75
	40
	50

	2
	 Basic Food & Beverage 
 Service
	2
	4
	6
	3
	4
	100
	25
	75
	40
	50

	3
	 Basic Accommodation 
 Operation
	2
	2
	4
	3
	2
	100
	15
	35
	40
	25

	4
	 Basic Front Office Operation
	2
	2
	4
	3
	2
	100
	15
	35
	40
	25

	5
	 Basic Financial Accounting &     Costing
	3
	-
	3
	3
	-
	100
	-
	-
	40
	-

	6
	 Food Science & Nutrition
	2
	-
	2
	3
	-
	100
	-
	-
	40
	-

	7
	 Basics of Computers
	1
	2
	3
	2
	2
	50
	15
	35
	20
	25

	8
	 Language Practical                    (English, Hindi)
	-
	2
	2
	-
	4
	-
	25
	75
	-
	50

	9
	Hospitality Engineering
	-
	1
	1
	-
	2
	-
	15
	35
	-
	25

	 
	Total
	14
	21
	35
	 
	 
	650
	135
	365
	 
	 

	
	Practical (In-house)
                 Food Service                   

                 Housekeeping

                 Front Office


	   
	
	
	
	
	
	
	
	
	


Subject: Basic Culinary Arts

UNIT I            10 hrs
Objectives:
To understand about the kitchen and its staffing, various equipment, care and attitude in the Kitchen with principles to be observed on hygiene and sanitation standards.  To acquire knowledge on the layout of the Food Production and ancillary departments and the various equipment used and safe handling. To learn about personal and kitchen hygiene.
1. Introduction to culinary arts.

· Hygiene
· Details of HACCP – the steps of the HACCP system:  explanation and application of HACCP principles

· Details of HACCP – the steps of the HACCP system: explanation and application of HACCP principles.

· Personal hygiene – Food safety standards for employees, controlling Infectious diseases.  Why proper hand wash is essential, use of disposable gloves, prevention of cross contamination.

· Kitchen Hygiene – Standard sanitation operation procedures, cutting board sanitation, colour coding of boards, equipment sanitation, dish washing machine, triple sink method of washing, vegetable disinfections with chlorine, storage-dry and wet, FIFO, Date coding, use of thermometers, calibrating and various types.

· HACCP temperature standards – Cold storage, Deep freezer, temperature danger zone, thawing – safe ways, blanching, reheating and cooling, holding temperature, record keeping.

2. Hierarchy & Kitchen staff
· Classical Brigade.

· Staffing in various category Hotels.

· Role of Executive Chef.

· Duties and responsibilities of various chef.

· Co-operation with other Departments.

3. Kitchen Layout – Definition, Types, advantages and specifications
· General Layout of Kitchen in small, medium and large Hotel.

· Role of chef in receiving perishables & non-perishables.

· Wash up Area – Pots & Plans.

4. Equipment & Fuel
· Various Fuels

· Advantage and Disadvantage of each, residual heat, energy saving devices.

· Different Equipment used in Production – Light, Medium, Heavy

· Safety procedure in handling Equipment.

UNIT II               17 hrs
Objectives: 
To understand the difference of raw materials, their preparation for cooking and the effect of cooking on them
1. Basic Principles of Culinary Arts
· Aims & Objectives of cooking food.

2. Effect of Cooking on different nutrient
· Proteins.

· Carbohydrates

· Fats

· Vitamins

· Minerals

3. Characteristics of Raw Materials

· Salt

· Sugar

· Liquid

· Fats & Oils

· Egg

UNIT  III                11 hrs
Objectives: 
To understand and select the right ingredients and to know the various cuts of vegetable, fish meat & meat products, for the day to day culinary preparation in relation to their uses.

1.  Selection, Classification, Cuts and Uses of  

· Vegetable

· Fish

· Meat (Lamb, Port, Veal, Beef)

· Poultry

2.  MISE-EN-PLACE

· Preparation of Ingredients.

· Mixture of Ingredients.

· Texture of food.
3.  Various Methods of Cooking Food
· Dry heat.

· Moist heat.

· Oil as Medium with examples.

· Micro wave.

UNIT IV                  17 hrs
Objectives: 
At the end of fourth unit students understands the basic concepts of Ingredients used in stocks, sauces, soups of Continental cookery, Accompaniments & Garnishes and masalas, gravies and staple food of Indian cookery.

1.  Principles  Of Foundation Cooking

· Stocks

· Definition of stock

· Types of stock

· Preparation of stock

· Recipes

· Storage of stock

· Uses of stock

2.  Liaison
· Roux

· Cream

· Blood

· Egg Yolk

· Beurre manie

· Farinaceous products

2.1  Soups
· Classification with examples.

2.2  Sauces
· Classification

· Recipes for mother sauces

· Derivatives – 2 examples in each classification , co,ponents
2.3   Salads and Salad Dressing

2.4   Accompaniments & garnishes 

· Definition and 10 examples of each
3.0  Fundamentals of Indian Food

· Different spices & Condiments used in Indian cookery

· Blending of Spices & condiments used in Indian cookery

· Different gravies used in Indian cookery

1. Thickening Agents (Coconuts. Khus Khus, Cashew nuts, Besan Flour, Rice Flour)

2. Green

3. White

4. Brown/Red

5. Makhani

4.0 Staple food of Indian

1. Rice – 5 Examples.

2. Indian bread – 5 Examples.

UNIT   V              15 hrs
Objectives:
To understand the concept of  bakery and its products. To acquire knowledge of different ingredients and their storage.  To get a first hand knowledge about the menu planning and also to know various methods of cooking food.

1. Structure of Wheat

· Structure of Wheat, Types of Flour, Composition of Flour, W A P  of Flour.

· Basic Pastries.

· Short Crust

· Puff Flaky (laminated)

· Choux

· Raising Agents

· Different methods of bread making, Cakes making, Common faults and Remedies.

2. Culinary Terms – Basic Culinary Arts
· Culinary Terms.

· Culinary Glossary – English, French, Hindi.

3. Menu Planning
· Principles of Menu planning.

Subject: BASIC CULINARY ART (PRACTICAL)

PART A (Basic Western Culinary Art)

1. Identification of kitchen equipment (Utilization of Small, medium, heavy tools).

2. Identification of provisions, groceries, Fats & Oils convenience food.

3. Identification of vegetables as per classification (Root, stem, leafy, flower, fungi, Herbs)

4. Identification of Fish & shellfish as per classification of (Flat & Round), shellfish-molluscs & crustaceans.

PREPARATION OF INGREDIENTS (MISE-EN-PLACE)
      1.
Cuts of vegetables - cubes, Rounds barrel, scoops, Wedges, Julienne, Shredding, Jardinière.

2.
Cuts of Fish – Filet, Darne, Pipettes, Goujons, supreme, delice, Troncon.

3.
Cuts of poultry – grilling, curry cut, Tan door, jointing, Boneless supreme.

4.
Demonstration & Identification of carcass of Lamb, Leg, shoulder, neck, Best end, Breast,       
scrag-end, Saddle.

5. Preparation of stocks - White, Brown, Fish, Emergency, Vegetables, Preservation of Stock.

6. Preparation of Sauces:

Mother Sauces & their derivatives (2 each)

Béchamel, Volute, Espanola, Tomato, Hollandaise, Mayonnaise

Butters and compound butters.

7. Individual students practical

By compiling Menus (3-4 dishes of the following courses with appropriate accompaniments)

8. Soup

Cream-spinach, Tomato, Daubery, Puree-Carrot, Lentil

               Consommé – 3 varieties of garnishes.

               Broth – Scotch broth, Mixed vegetable.

               Veloute’ – Chicken Princess.

               National soups – Mulligatawny, cabbage chowders, Minestrone, French onion.

9. Preparation of Egg dishes.

Boiled, Fried, Poached, Scrambled, Omelettes (Plain & Stuffed)

En cocotte.

10. Fish

Moray, Florentine, Orly, Muniere, Colbert, Grilled, Portugaise.

11. Cooking of poultry

Roasting, grill, Sauté, Fry, Stew.

12. Cooking of Mutton

Roasting, Braising, Stewing, Boiling, grilling.6+

13. Cooking of Beef


Grilling, Boiling, Roasting, Braising.

14. Potato

Mashed, creamed, parisienne, parsley, boiled, baked, sauté, roast, fried.

15. Vegetable

Boiled vegetables: Peas, carrot, spinach, cauliflower, beans, cabbage, Broccoli. 

Glazed vegetables: Radish, carrot, turnip, beans, peas

Fried vegetables: Aubergines

Stewed vegetables: Ratatouille, Cabbage Provencal, baked beans

Braised vegetables: Cabbage, Onions, Leeks and Au Gratin:

16. Salads & Carving.

Beetroot salad, Salad Nicosia, Russian salad, Green Salad, Carving – Vegetables, Fruits, 

Thermocol, Ice, Butter Sculpture.
17. Cold Sweets

Butter Scotch sponge, Honey comb mould, Chocolate Mousse, Lemon sponge, Trifle, Coffee Mousse, Blamange, lemon Soufflé.

18. Hot Sweets

Caramel custard, Christmas pudding, Bread & Butter pudding, Albert pudding
PART B

1. Simple cakes:

Demonstration & Preparation of Sponge (Genoise, Fatless), Fruit Cakes, Rich cakes, Madeira, Butter Icing
2. Bread Making:

Demonstration & preparation of simple and enriched bread variations
Loaf – White & Brown

Rolls, Brioche, hard roll, sticks, French bread, Croissant, Danish pastry
3. Pastry:

Demonstration & preparation of various types of pastes

Short Crust, Laminated, Choux

4. Simple Cookies.

Demonstration & preparation of Nankhatai, Golden Goodies, Melting Moments
Swiss Tarts, Tri Color Biscuits, Chocolate Chip Cookies, Chocolate Cream Fingers, Bachelor Buttons, Cherry Knob.

      PART C

1. Demonstration & preparation of:

Rice, Cereals & Pulses

(Boiled rice, Draining & Absorption method, Pulao varieties, Simple dal, chapatti/phulka, Paratha, Poories)

2. Indian masalas:

Demonstration & preparation of basic Indian masalas (Green, white, brown, red, makhni), Mutton Palak, Khorma curry Makhini, Fish curry Masala, Fried Fish.

Vegetable Preparation of Poriyal, Jhalfraizi, Sukhi, Panir mutter, cucumber raita, cuchumber.

3. Indian Sweets:

Rice Kheer, Kesari, Gajar Halwa, Gulab Jamun.

REFERENCE BOOKS:

1. Modern Cookery – Thangam E. Philip.

2. Practical Cookery – Kinton & Ceserani

3. Cookery Year Book – Readers Digest

4. Theory of Catering – Mrs. K. Arora

5. A Taste of India – Madhur Jeffrey

6. Eat Better Live Better – Readers Digest

7. World wide Cook Book – Marshall Cavendish

8. The World Encyclopedia of Food – I – Patrick Loyal. J.M.

BASIC FOOD & BEVERAGE SERVICE – Year I 

UNIT I   

(16 hrs)

Objectives:
This unit helps the students to gain an insight into the types of catering establishment, their organizational structure and the qualities they should posses as a Waiter.

1.   Classification of F & B Operations

· Commercial - Hotels, Motels, Restaurants, Private hospitals, Resorts, Pubs, Sank bars, discotheques, Fast food restaurants, Parlours, Airlines, Rail, Sea Catering, Mobile.

· Welfare (Industrial-Factories, Offshore, Project site: Institutional – Student, Hostel, Armed forces catering Hospitals, Noon meal scheme)
2.   Career Opportunities
3.   Different F& B Service outlets
· Stand alone Restaurants, Coffee Shop, Room Service, Banquets, Bar, Bar-b-que, Discotheque, Off premises Catering, Take away, home delivery, Chain of Restaurants and Tea Boutiques

4.    Staff Hierarchy of the various F & B Service outlets, their duties and responsibilities
5.    Attributes of Food and Beverage Service Personnel.

6.    Departmental relationship (Within F & B and with other Departments)

· Co-operation, Co-ordination, Communication
· Basic Principles of Psychology to understand 
(a) Guests’ behavior and immediate requirements;

(b) Management’s expectations.

Unit II  

(12 hrs)

Objectives: 
The students will understand the importance of ancillary sections and will familiarize with the different equipment’s
1 Classification and Enumeration of Service Equipment with Brand names -

1.1 Furniture

1.2 Linen

1.3 Crockery

1.4 Flatware

1.5 Cutlery

1.6 Hollow – ware

1.7 Glass ware

1.8 Disposable

1.9 Chaffing dishes

1.10 Side Board
2 Items of Specialist Equipment and their use

	2.1 Asparagus holder

2.2 Pastry slice

2.3 Oyster fork

2.4 Pastry fork

2.5 Corn-on-the cob holder

2.6 Lobster pick

2.7 Butter knife

2.8 Caviar knife

2.9 Fruit Knife

2.10 Nut Cracker

2.11 Grape Scissors

2.12 Grape fruit spoon

2.13 Ice cream spoon

2.14 Sundae spoon
	2.15   Cheese Knife

2.16   Snail Tong

2.17   Snail Dish

2.18   Snail Fork

2.19   Silver Showers

2.20   Preserve spoon 

2.21   Mustard spoon

2.22   Sugar tongs

2.23   Hors d’ varies Trolley/Tray

2.24   Parfait Spoon

2.25   Noodles tong

2.26   Sizzler

2.27   Pizza Pan & Cutter



	
	


3 Stewarding - Role of Stewarding 

· Brief description on hygiene, sanitation and maintenance.

· Wash Up & Storage
4 Restaurant Pantry or Still Room – Layout & Equipment & Use
· Silver Room or Plate Room – Layout & Equipment & Use.

· Hot Section – Layout & Equipment & use

Unit III   

(16 hrs)

1.   Origin of the Menu and Menu Planning Objectives
· Basic Types of Menu

· Table d’hote

· A la Carte

· Buffet
2.   Menu Compiling – Considerations & Constraints
3.   Menu Sequence & Planning Menus

· French Classical Menu – Compiling with Accompaniments and Garnishes

· Oriental Menus (Chinese and Thai – 3 dishes)       

· Table d’hote (Indian, Continental and Oriental)

· A la Carte – Indian, Continental and Oriental       

4.  Types of Meals
· Indian, English, American, Continental B/F and Health B/F

· Lunch – Working Lunch, Diet Lunch

· Dinner

· Brunch

· High – Tea

· Supper
· Late Night Menu
Unit IV   
(14 hrs)
Objectives: 
The students after the completion of this unit will be well versed with the technical skills and interpersonal skills.  They also will have an in – depth knowledge about the procedure and different methods of service.

1   Mis – en – scene & Mis – en – place (definition & procedure)
· Briefing
2   Laying covers for different meals & menus (laying, relaying table cloths & serviette folds)
3.  Rules and procedures for service of a meal

· Latest concept of service (menu + rate only for host knowledge)

4.  Methods of service

· French/American

· English/Russian

· Indian Thali / Leaf Service

· Basics of Room Service

· Basics of Banquets.

Unit V 
(12 Hrs)

Objectives: 
The students will understand the simple control and also will again knowledge about Non-alcoholic beverage

1.   Classification of non-alcoholic beverages

· Stimulating – Coffee, Tea, Cocoa

· Refreshing – Aerated, Non-Aerated (Fresh Juices)

· Nourishing – Milk & Malt beverages

2.   Simple Sales Control System

· Necessary & Function of a control system

· F&B Control system

· K.O.T. manual, Computerised

· Cash & Credit handling

· Making Bill – Manual, Computerised
Basic Food & Beverage Service (Practical) – I Year

Objectives:
To familiarize and handle various service equipment in the restaurant and to develop skills for the service of food
1. Familiarization and handling of Equipment’s

2. Drawing of various types of spoons, Forks, Sugar pot, Coffee pot, Tea pot, and other small equipment’s

3. Methods of cleaning and upkeep of silver, polishing methods for silver, Burnishing

4. Arrangements of side board

5. Laying & relaying of table cloth

6. Laying up of table for various meals and menus

7. Different type of Napkin Folding

8. Receiving the guest (Procedures)

9. Taking orders

10. Silver service & Clearance course by course

11. Service of Non-Alcoholic beverages

12. Presenting & Settling of bills (Cash & Credit)

13. Arrangement and Carry of Room Service Trays.

14. Frilling.

Reference Books

1. Mastering Restaurant Service – H.L. Cracknell and G. Nobis

2. Food and Beverage Training Manual – Sudhir Andrews

3. The Waiter – Fuller and Currie

4. Food and Beverage service - .D.R Lillicrap

5. Modern Restaurant/Service – John Fuller

6. Essential Table Service – John Fuller

7. Food and Beverage Management – Bernard Davis

8. Professional Food Service Management – Habis Thayar

9. The Waiter and Waitress try. Manual – Dahmer.
Basic Accommodation Operation – Year 1 
UNIT I

Objectives: 
At the end of the unit the students will have assumed knowledge about the organized structure of the housekeeping department.
1. Role of house keeping in hospitality industry.

2. Lay out and organizational structure of house keeping department.

2.1 Small hotel

2.2 Medium hotel

2.3 Large hotel

2.4 House keeping activities at central desk

3. Types of rooms: - definitions, dimensions.

3.1 Ordinary (single, double, studio, double double, executive)

3.2 Suites (executive, duplex, deluxe, presidential, pent house)

3.3 Other types (e.g., cabana, Hollywood, parlour etc,)

4. Departmental relationship.

4.1 Front office

4.2 F&B service

4.3 Maintenance

4.4 Security

4.5 Store & Purchase

4.6 Accounts

4.7 H.R.D
5. Duties and responsibilities of house keeping staff.

5.1 Executive House Keeper

5.2 Deputy House Keeper

5.3  Floor Supervisor: - Morning, Late duty and Night shift routine duties explaining records maintained (i.e., Room inspection check-list, House keepers Report, Floor Register, Stores Requisition, Linen exchange book, Record of special cleaning &major jobs done)

5.4  Store keeper: - tasks performed and records maintained

5.5  House man: - routine duties

5.6  A brief explanation of duties of linen & laundry staff

UNIT II
Objectives: 
After the completion of this unit the students understand the various cleaning materials and agents used and the hygiene & sanitation aspect of the department.
1.  Classification and types of equipment with diagram
1.1 Brushes/Brooms
       > Mops, Dusters, Pushers
1.2 Mechanical
       > Squeezer
       > Vacuum cleaner

       > Shampooing machine

       > Floor burnishing machine

       > Auto scrubbers

1.3 Care and use of above equipments

1.4 Machine room

1.5 Floor pantry

1.6 Godowns
1.7 House keeping stores

2.  Cleaning agents


2.1  Classification (water – hard and soft, soaps, detergents and alkalis, acids, solvents,        
         absorbers, deodorants, disinfectants seals and polish compositions)

                    > Use , care and storage

                    > Distribution and storage

UNIT III

Objectives: 

Students will understand the operational areas of house keeping department, Cleaning services and knowledge of care and cleaning of various surfaces
1.  Operational areas of house keeping department

· Guest rooms and floor pantry operations
· Corridors
· Public areas : lobby, lounge, rest rooms
· Pool side and patio areas
2.  Cleaning procedures and frequency

· Daily cleaning – schedule and records

1. Guest rooms
2. Check out room

3. Occupied room

4. Vacant room

5. Evening service

6. Super Room Cleaning
· Public areas – schedules and records
1.  Corridors
2.  Pool area

3.  Office area
4.   Lobby
5.  Lounge

6.  F&B Outlets

7.  Shopping arcade

8.  Health club
9.  Elevators/Escalators
· Weekly cleaning – schedules and records

· Periodic leaning – schedules and records

· Special cleaning – schedules and records

· Preventive Maintenance

· Care and cleaning of  floor finishes (Granite , marble, ceramic tiles)
· Walls finishes

· Metals

· Glass

· Ceramics
UNIT IV

Objectives: 
The students will understand service/facilities offered by house keeping department at the end of this chapter.

 
1. Floor Operations

1.1 Rules on a Guest Floor

1.2 Bed Making

1.3 Standard supplies provided on the guest rooms

1.3.1 Normal

1.3.2 VIP’s

1.3.3 VIP’s and placement of supplies

1.3.4 Supplies on request

1.4 Special services

1.4.1 Baby-sitting
1.4.2 Second service

1.4.3 freshen up service

1.4.4 Valet service

1.5 Preparing a red slip.

UNIT V

Objectives: 
The student will have a sound knowledge of care and cleaning of various surfaces

1)  Hygiene, Sanitation & Safety Practices
· Personal Hygiene
· Hygiene and Sanitation of guest rooms/public areas

· Waste disposal
2)  Accidents and Injuries
· fire, falls, cuts/abrasions, lifting, burns/scalds/asphyxiation,   electrical  shocks

· First aid safety procedures and security handling
3)  Key Handling procedures

· Types of keys (grand master key, floor master, sub master or section key or passkey, emergency key, room keys, office keys & store keys)
· Computerized key card

· Key control – issuing, return, changing of locks, key belts, unusual occurrence.

· Lost and found, missing & damaged procedures and records.

Basic Accommodation Operation (Practical) – Year I 
Objectives:

· To familiarize the students with the actual working procedures

· To know to handle all types of cleaning equipment’s and material correctly.

· To help prepare work procedures and job procedures

· To be familiar with cleaning of various surfaces

1 Identification of cleaning tools and cleaning agents

2 Basic cleaning

2.1 Dusting

2.2 Sweeping

2.3 Mopping

2.4 Scrubbing

2.5 Polishing (metal, floor, wood)

2.6 Vacuuming

2.7 Spot cleaning

3 Organizing cleaning

3.1 Working individually

3.2 Working in teams

3.3 Working in groups

4 Cleaning frequencies

4.1 Daily cleaning

4.2 Weekly cleaning

4.3 Periodic cleaning

5 Cleaning of various surfaces

5.1 Metal – brass, stainless steel, chrome, ceramic, earthen ware, porcelain, glass, plastic, laminates, wood, furniture and fixture, floor – cement, mosaic, carpet)

6 Guest room cleaning

6.1 Bed making - Morning attention, Evening attention

6.2 Room cleaning

6.3 Bathroom cleaning

6.4 Room inspection

6.5 Preparing check list/ job orders

7 Public areas – lobby, corridors, restaurants, staircase, e.t.c.

8 Fire fighting training

9 First aid training

Basic Front office Operation – Year 1
Unit I 

Objectives: 
The student will understand the meaning, different aspects of tourism industry and its advantages  & disadvantages.

1.     Tourism
1.1
Meaning and measurement of Tourism 

1.2
Definition of a tourist - International  & Domestic, Excursionist

1.3
Tourism classification   - Recreational, leisure, cultural, sports, adventure, health, conventional, incentive, Pilgrimage, wildlife, eco-tourism.

1.4
Social benefits of tourism 

1.5
Economic benefits of tourism 

1.6
Cultural benefits of tourism 

1.7
Adverse effects of tourism

1.8
Basic components and infrastructure for the tourism industry 

1.9
Resources of tourism 

Unit II

Objectives:
After completion of this unit, the students will have in-depth knowledge of the lodging industry, with respect to its historical background, its growth in India, different types of hotel and ownerships, the organization structure of different types of hotel

1.
  Introduction To The Hotel Industry 
·     Historical background of the Hospitality industry

· Introduction and growth of Hotel industry in India

· Opportunities in the Hotel Industry

· Classification of Hotels based on  

             a. Location            b. size         c. length   of guests stay       d. Facilities they offer 
2
Other types of accommodation atrium concept, apart hotels, hospitals, all - suites hotels, heritage hotels, limited service and full service properties, property - time share, condominium hotels.

3
Types of operation - owner operated, partnership, company owned, referral hotels, franchise, management contracts, chain hotels

4
Organizational structure of medium 50 - 200 rooms and large hotels (more than 200 rooms) 

Unit III

Objectives:  The student will get an introduction to the hierarchy of Front Office department, their responsibilities types of rooms, tariff and different plans in a hotel.

1.   Introduction To Front Office 

· Importance of front Office

· Layout of front office & different equipments in front Office 

· Hierarchy of front office staff for medium and large hotel - duties and responsibilities of front office personnel.

· Ideal qualities and attributes with emphasis on personal grooming

· Types of rooms - Single, double, twin, suites, pent house, cabana, studio, duplex cottage, inter connecting, adjacent, efficiency.

· Tariff - definition 

· Types of plans - European, continental, American, Modified American, Bermuda Plan

· Configuration of rooms - Bed and Bath room - Furniture’s, Fixtures, Fittings and accessories for ( Double ,Suite,Deluxe suite )

Unit IV

Objectives:  After the completion of this unit the student will be able to follow the guidelines and procedures to take a booking and to tackle problems regarding reservation.

1. Reservation

· Importance of reservation

· Reservation Enquiry:

2. Sources of reservation - corporate clients, group travelers,  Current guests, travel agents.

· Modes of reservation- letters, Fax, E-mail, telephone, in person.

· Central reservation system, global distribution system, reservation network.

3.  Types of reservation
· Guaranteed reservation (prepayment credit card, Travel agent vouchers)

· Take or place bookings, back-to-back booking,  6pm release

· Group reservation

4.  Reservation records: Standard reservation forms, Booking Diary, Arrival & Departure list, computerized system (Guest history records). 

5.  Reservation confirmation, amendment and cancellation

6.  Forecasting room availability 

7.  Overbooking

8.  Rights and liabilities of travel agents in room bookings.

9.  Potential reservation problems.

10. Glossary terms in relation to reservation.

Unit V

Objectives: 
After completion of this unit the students will be able to follow the guidelines and procedures to receive, register the guest and understand the terminology used in Front office.

1.
Registration
· Receiving the guest (At airport for hotel and at Front office)

· Salesmanship 

2.
Pre - registration

3.
Registration of guest (F.I.T’s, Groups, crew, VIPs, VVIP s)

4.
Rooming a guest (With reservation and walk ins) 

5.
Room Racks (manual and computerized)

6.
Room locations, blocking of rooms issuing the room keys.

7.
Creative options (In room check - in self registration)

8.
Registration records: Registration cards, Arrival & departure register, key cards or welcome cards, V I P and V.V.I P list, Amenities voucher discrepancy report, log book expected departure list.

9.
Glossary terms in relation to registration.

BASIC FRONT OFFICE OPERATION (PRACTICAL)
· Students must be aware of uses of all stationeries in front office.

· Forecasting of rooms

· Taking reservation, cancellation, amendments, processing reservation

· Receiving & registering of F I T groups crew, VIPs through role play

· Extempore for polite speaking.

· Improving the conversational skills and mannerism.

· Etiquettes body language, grooming   and greeting

· Situations handling (over booking room change, turn away)

Reference Books:

1.       Hotel Front Office Management - 
James   A. Bardi

2.       Front Office Proceedings 
   -  
Michael L. Kasavana 






Richard M. Brooks






Ahla

Basic Financial Accounting & Costing – Year I 

Objectives: 
The students will have knowledge of accountancy so that they are capable of doing fundamental book keeping work, ledger posting, preparation of cash book, entering bank transaction, preparation of trial balance and preparation of final accounts by themselves.  They will be able to enter the primary records without committing mistakes thus making accounting work easy for the management. To create awareness about the Cost of Products, Fixing of Selling Price and Profit Planning

Unit I    
(20 Hrs)

Double Entry System – Meaning/advantage, concept, journal, ledger.

Unit II 
(20 Hrs)

Cash Book, Petty Cash Book, Triple Column Cash Book.

Unit III  
(21 Hrs)

Subsidiary Books, Trial Balance, Rectification of Errors, Depreciation – Meaning and Methods (Straight Line and Written down value method)

Unit IV  
(22 Hrs)

Final Accounts (Trading/Profit & Loss Account and Balance Sheet), with adjustments (closing stock, Depreciation, Outstanding Expenses and Incomes, Prepaid Expenses and Incomes, Provision for Bad debts and Doubtful debts).

Unit V  
(22 Hrs)

· Definition of Cost, Costing, Cost Accounting, Scope and Advantages of Costing Techniques
· Cost concept pertaining to hotel Industry.

· Elements of Costing – Meaning – Fixed Cost and Variable Cost material, labour, overheads, Cost Sheet format.

Food Science and Nutrition – Year 1 
Unit I

· Microorganisms - Classification 

· Role of microbes in food preparation
· Beneficial and harmful effects

· Food poisoning and food borne diseases
· (Types, causes, Symptoms and preventive methods)

Unit II 

· Food adulteration 
· Types, common food adulterants, samples test to detect food adulteration 

· Laws to prevent food adulteration
· Food standards in India

· Food Preservation techniques:

· Principles of food preservation 

· Use of low temperature

· Use of high temperature

· Chemical preservatives

· Use of class I preservatives.

· Irradiation and deep freezing

· Sterilization and disinfection.

Unit III

Colloids

 -Types, properties, food colloids

Emulsions
-Types, properties, food emulsions and emulsifying agents 

Browning 
- Causes and prevention

Balanced 
- Diet - plan of menu's suggestion for improvement to a balanced diet .

Unit IV

· Definition of Nutrition and Nutrients classification and functions of Macro Nutrients 

                        a. Carbohydrates 
b. Proteins 
c. Fats

· Sources and deficiency diseases, requirements classification and functions of Micronutrients 

                        a. Vitamins 
b. Minerals

· Sources and deficiency diseases, Requirements.

Unit V

· Energy and calories

· BMR- factors affecting B M R

· Effects of energy Imbalance

· Water and electrolyte balance.

· Importance of water, Dehydration and oral dehydration

· Digestion and absorption of foods.

Hospitality Engineering (Practical) –Year 1
1. Introduction to Tools
· Pliers, screw driver, spanners, box spanners, nose pliers, punch, hammer, tester, identification & function, hacksaw  frame, pipe wrench, die-set chisel, saw , measuring equipment, multi meter, voltmeter, ammeter, test lamps, hand drilling machine

2. Electrical Accessories
· Switches, sockets, plug pin, multi plug and their different types, lamp holders, adapters, ballast, starter, types of cables, ceiling fan parts, mixer and grinder parts, thermostats controllers.

· Plug and socket wiring, testing of supply systems by tester and test lamp

· Fluorescent tubes and incandescent bulb replacing
3. Plumbing Materials
· GI pipe, PVC pipe galvanized electrical conduits couplings, elbow. Nipple reducers’ union fittings, valves, bib tap, wastenot tap, traps, cisterns, float valve and closets.

· Replacing washer and assembly of taps, checking of gas lines, cleaning of burners
4. Types of Materials
· Galvanized iron, aluminum, SS MS cast iron, porcelain, Fiberglas, PVC granite asbestos, rubber, bakelite, sun control film, types of tiles, black & white cement
5. Components, functioning & maintenance of air conditioning, refrigerator, steam boiler, generator.

Electrical Appliances

· Earthing the electrical appliances

· Safety Precautions

Fire safety

Fire triangle – classification of fire – fire fighting – type of fire extinguishers – fire hydrant – wet riser – dry riser – automatic sprinkler system – fire deduction system – smoke detectors – thermal detectors – fire exit – fire signage – evaluation of plan – safety precautions during fire accident 


Security


        Electronic locks – burglar alarms – surveillance camera  

Communication Practical – Hotel French  Year 1
Objective of communication and Lexical content
1- Introduction to the Languages 

The letters of the alphabet and their pronunciation different accents used in written French

II - A



 

	Self Introduction
	Grammar
	Vocabulary

	Name, Address, Age, Nationality, Profession etc.
	Verbs:  To Be, To have, to reside, to be called  (Present Tense)
	Professions countries and their nationalities. 


B. Presenting and introducing another person

C. Greeting - how to reply to a greeting.

II - At the reception desk of a hotel lesson 1 to 6 Reference book) a votre service
	Know - How 
	Speech act
	Grammar
	Vocabulary

	Savoir faire
	How to welcome a customer How to inform about the price of the rooms How to inquire about the accommodation and the confirmation of a booking How to verify a booking and how to refuse politely. 
	The Articles negative form,Ist group verbs (Present tense),ilya (there is, there are ) c'est ( this is)  it is  and their negation
	Housing entertainment, likes &  dislikes, numeral  1 - 50 


At the restaurant 

	Know How
	Speech Act
	Grammar
	Vocabulary

	Savoir - Faire
	How to ask the menu card the bill How to take care of the customers in the restaurant. How to thank him. How to inform the timings of the restaurant and other expressions. 
	Prepositions (a, en, de avec, sans)  (at, in, of with, without)
	Names of vegetables and Fruits. French desserts and dishes. 


The days of the week

The Months of the year

Language Practical – Communicative English (I Year DHMCT)

Objectives: 
To impart knowledge and develop skills in communication verbal and written for bringing out the profile of the student in the hospitality industry.

· Practice of Essays

· Practice of letter writing

· Speech improvement: Pronunciation, stress, accent, common phonetic difficulties, connective drills, exercises

· Introducing oneself

· Speaking to Superiors

· Speaking to Celebrity

· Speaking to subordinates

· Public speaking

· Preparing a speech

· Good diction and clarity

· How to introduce a speaker

· Profile of a good speaker

· Importance of Etiquette and manners

· Importance of Etiquettes and manners in the Hotel Industries & Operational department

· Group Discussions

Basics of Computer – I Year DHMCT

Unit I 

(10 Hrs)

Computer concepts – Introduction to computers – Definition – Advantages & dis advantages – classification of computers (Desktop, Laptop, Notepad) – hardware features & uses – Defining hardware – components of computer – black diagram of computer – Primary storage concept – secondary storage devices – input/output, Devices – Software concepts -  operating system (O/S) – M S DOS, Windows – 2000/Xp, Unix) – Application software (Cobol, Basic, Fortran, C)language classification ( Higher level, lower level, Assembly) – Compiler and interpreter (Basic Vs Cobol/Dbase Vs Clipper)

Unit II 

(3 hrs)

Ms Dos an operating system – Introduction – operations – Internal commands – Dir, Date, time, copy, Del – Creating/Removing directories – External commands – format, label, disk copy, backup, Restore.

Unit III

(7 hrs)

Word processing – Introduction – Operating instruction for WordStar – Creating document – Editing a document – paragraph aligning – quick menu commands – block commands – making a block – deleting a Block – copying a Block – moving a block – writing a block to another file – inserting a file at cursor – quick find and replace - printing commands – dot commands  - Mail merge commands.

Unit IV

(10 hrs)

Basic of Microsoft windows 95/98 – window 2000 an introduction – booting windows, move around, windows, shutting down windows – control panels – usage and features – Creating shortcuts, Icons – Task bar settings – Move around desktop creation of folders, Rename, move copy using explorer- use of WordPad – format a floppy – copy, cut, paste, rename a file – screen saver, startup password – multimedia – virus – introduction/Damage /Cure

Unit V

(5 hrs)

Introduction to Ms Office – Introduction to Office short bar application of the office short cut bar programs -  work with dialog boxes – Ms word – shortcut Ms word – title bar, menu bar, tool bar, ruler, view buttons, margins – file, edit, view, insert, format table, table commands – Introduction.  
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