PTU/BOS/HM/110/15-04-2005/batch-2003

Punjab Technical University, Jalandhar
Degree in Hotel Management and Catering Technology
Scheme of Syllabi (1% & 2" semester )
1* Semester

Course Subject L T P Maximum Marks
No
Int. Ext.

BH-101 Food Science & Nutrition-I 2 - - 20 30
BH-103 Communication -I 2 - - 20 30
BH-105 Accounts-1 2 - - 20 30
BH-107 Computer-I 1 - - 20 30
BH-109 Food Production-I 2 - - 20 30
BH-111 Food & Beverage Service — 2 - - 20 30
BH-113 House Keeping-1 2 - - 20 30
BH-115 Front Office-1 2 - - 20 30
BH-117 Hotel Engineering-1 1 - - 20 30
Practicals

BH-121 Food Production -1 - - 6 20 30
BH-123 Food & Beverage Service- | - - 4 20 30
BH-125 House Keeping-1 - - 3 20 30
BH-127 Front Office - I - - 3 20 30
BH-129 Hotel Engineering-1 - - 1 20 30
BH-131 Computer-I - - 1 20 30

2™ Semester

Course Subject L T P Maximum Marks
No
Int. Ext.

BH-102 Food Science & Nutrition-11 2 - - 20 30
BH-104 Communication -II 2 - - 20 30
BH-106 Accounts-II 2 - - 20 30
BH-108 Computer-II 1 - - 20 30
BH-110 Food Production-II 2 - - 20 30
BH-112 Food & Beverage Service—1I | 2 - - 20 30
BH-114 House Keeping-11 2 - - 20 30
BH-116 Front Office-11 2 - - 20 30
BH-118 Hotel Engineering-II 1 - - 20 30
Practicals

BH-122 Food Production -I1 - - 6 20 30
BH-124 Food & Beverage Service- 11 - - 4 20 30
BH-126 House Keeping-11 - - 3 20 30
BH-128 Front Office - 11 - - 3 20 30
BH-130 Hotel Engineering-II - - 1 20 30
BH-132 Computer-II - - 1 20 30




3" Semester

Degree in Hotel Management and Catering Technology

PTU/BOS/HM/110/15-04-2005/batch-2003

Punjab Technical University, Jalandhar

Scheme of Syllabi (3" & 4™semester )

Course Subject L T P Maximum Marks
No

Int. Ext.
BH-201 Applications of Computers 1 - - 20 30
BH-203 Food Production Theory —III 2 - - 20 30
BH-205 Food & Beverage Service—1III | 2 - - 20 30
BH-207 Front Office Operation — 111 2 - - 20 30
BH-209 Accommodation Operation — | 1 - - 20 30
BH-211 Food & Beverage Control 2 - - 20 30
BH-213 Hotel Accountancy 2 - - 20 30
BH-215 Food Safety and Control 2 - - 20 30
Practicals
BH-217 Applications of Computers - - 1 20 30
BH-219 Food Production Theory — 111 - - 6 20 30
BH-221 Food & Beverage Service- 111 - - 4 20 30
BH-223 Front Office Operation- II1 - - 3 20 30
BH-225 Accommodation Operation —I - - 1 20 30
4™ Semester
Course Subject L | T | P | Maximum Marks
No

Int. Ext.

BH-202 Food & Beverage Production - IV 2 1-1-120 30
BH-204 Food & Beverage Service — [V 2 |- 1-120 30
BH-206 Accommodation Operation — II 1 ]-1]-120 30
BH-208 Front Office — IV 2 0-1-120 30
BH-210 Principles of Management 2 (- 1-120 30
BH-212 Foreign Language (French )-I 2 0-1-120 30
BH-214 Tourism Management 2 1-1-120 30
BH-216 Hygiene & Sanitation 2 1-1-120 30
BH-218 Group Discussion & Seminar 20 30
Practicals A.
BH-220 Food Production — IV (Cookery & Bakery) |- |- [6 |20 30
BH-222 Food & Beverage Service — IV - |-14120 30
BH-224 Front Office — IV - |-131]20 30
BH-226 Accommodation Operation — II - |- 117120 30
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Punjab Technical University, Jalandhar
Degree in Hotel Management and Catering Technology
Scheme of Syllabi (5" and 6™ Semester )

St Semester

Course Subject L T P Maximum Marks
No

Int. Ext.
BH-301 Food & Beverage Production 25 75
BH-303 Food & Beverage Service 25 75
BH-305 Front Office Operations 25 75
BH-307 House Keeping Operations 25 75
BH-309 Log Book and Training report 25 75
Total 125 375

6" semester

Course Subject L T P Maximum Marks
No
Int. Ext.

BH-302 Food & Beverage Production-V | 2 - - 20 30
BH-304 Food & Beverage Service—V | 2 - - 20 30
BH-306 Front Office Operations —V 2 - - 20 30
BH-308 Business Policy & Environment | 2 - - 20 30
BH-310 Hotel Laws 2 - - 20 30
BH-312 Managerial Economics 2 - - 20 30
BH-314 Foreign language (French)-11 2 - - 20 30
BH-316 House Keeping Operations-II1 2 - - 20 30
Practical

BH-318 Food & Beverage Production-V | - - 6 20 30
BH-320 Food & Beverage Service—V | - - 4 20 30
BH-322 Front Office Operations - - 3 20 30
BH-324 House Keeping Operations-II1 - - 3 20 30

Punjab Technical University, Jalandhar
Degree in Hotel Management and Catering Technology
Scheme of Syllabi (7" and 8™ Semester )
7™ Semester

Course Subject L T P Maximum Marks
No
Int. Ext.
Elective-1 2 - - 20 30
Elective-11 2 - - 20 30
BH-409 Human Resource Management 2 - - 20 30
BH-411 Facility Planning 2 - - 20 30
BH-413 Foreign Language (French)-II1 | 2 - - 20 30
BH-415 Security, Safety & First aid 2 - - 20 30
BH-417 Resort Management 2 - - 20 30
BH-419 Organization & Consumer 2 - - 20 30
Behaviour
BH-421 Dissertation & Viva -voce 1 - - 20 30
Practicals
Elective-I Practical - - 3 20 30
Elective —II Practical - - 3 20 30
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Elective-l & Elective-Il

BH-401 House keeping Operations-II1
BH-403 Food & Beverage Production-VI
BH-405 Front Office Operations-VI
BH-407 Food & Beverage service-VI
Labs of Elective —I & Elective —II

BH-423 House Keeping Operations-I11
BH-425 Food & Beverage Production-VI
BH-427 Front Office Operations-VI
BH-429 Food & Beverage Service — VI

8" Semester

Course Subject L T P Maximum Marks
No
Int. Ext.
Elective-II1 2 - - 20 30
Elective-1V 2 - - 20 30
BH-410 Computer Applications & MIS 2 - - 20 30
BH-412 Purchasing and Record (Stores) | 2 - - 20 30
BH-414 Foreign Language (French)-1V 2 - - 20 30
BH-416 Sale & Marketing Mgt. 2 - - 20 30
BH-418 Conference & Convention 2 - - 20 30
Management
BH-420 Financial Management 2 - - 20 30
Practicals
Elective-1III Practical - - 3 20 30
Elective-IV Practical - - 3 20 30
BH-430 Computer Applications & MIS - - 3 20 30
Practical

Elective-lll & Elective-IV

BH-402 House keeping Operations-IV
BH-404 Food & Beverage Production-VII
BH-406 Front Office operation-VII
BH-408 Food & Beverage service-VII

Labs of Elective —I & Elective —II
BH-422 House Keeping Operations-I1V
BH-424 Food & Beverage Production-VII
BH-426 Front Office Operations-VII
BH-428 Food & Beverage service-VII
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BH-101 FOOD SCIENCE & NUTRITION-I
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50
DEFINITION AND SCOPE OF FOOD SCIENCE AND ITS INTER-RELATIONSHIP WITH
FOOD CHEMISTRY,FOOD MICROBIOLOGY AND FOOD PROCESSING 02
CARBOHYDRATES
A. INTRODUCTION
B. EFFECT OF COOKING (GELATINISATION AND RETROGRADATION)
C. FACTORS AFFECTING TEXTURE OF CARBOHYDRATES(STIFNESS OF CHO GEL &
DEXTRINIZATION

D. USES OF CARBOHYDRATES IN FOOD PREPARATION

04
FATS &OILS
A. CLASSIFICATION(BASED ON THE ORIGIN AND DEGREE OF SATURATIONO
B. AUTOXIDATION (FACTORS AND PREVENTION MEASURES)
C. FLAVOUR REVERSION
D. REFINING ,HYDROGENATION & WINTERISATION
E. EFFECT OF HEATING ON FATS & OILS WITH RESPECT TO SMOKE POINT
COMMERCIAL USES OF FATS (WITH EMPASIS ON SHORYENING VALUE OF DIFFERENT
FATS) 05
PROTEINS
BASIC STRUCTURE AND PROPERTIES
TYPE OF PROTEINS BASED ON THEIR ORIGIN(PLANT/ANIMAL)
EFFECT OF HEAT ON PROTEINS(DENATURATION,COAGULATION)
FUNCTIONAL PROPERTIE SOF PROTEINS
(GELATION,EMULSIFICATION,FOAMABILITY,VISCOSITY)

Sowp

E. COMMERCIAL USES OF PROTEINS IN DIFFERENT FOOD PREPARATIONS (LIKE EGG
GELS,GELATIN GELS,CAKES ,CONFECTIONARY
ITEMS,MERINGUES,SOUFFLES,CUSTARD,SOUPS,CURRIES ETC.) 0s

BASIC ASPECTS 01

A. DEFINITION OF THE TERMS HEALTH,NUTRITION AND NUTRIENTS

B. IMPORTANCE OF FOOD —(PHYSIOLOGICAL,PSYCHOLOGICAL AND SOCIAL FUNCTION
OF FOOD)IM MAINTINING GOOD HEALTH

C. CLASSIFICATION OF NUTRIENTS

ENERGY 03

A. DEFINITION OF ENERGY AND UNITS OF ITS MEASUREMENTS(KCAL)

B. ENERGY CONTRIBUTION FROM MACRONUTRIENTS(CARBOHYDRATES PROTEINS AND

FATS)

FACTORS AFFECTING ENERGY REQUIREMENTS

CONCEPT OF BMR,SDA, THERMODYANAMIC ACTION OF FOOD

DIETARY SOURCES OF ENERGY

CONCEPT OF ENERGY BALANCE AND THE HEALTH HAZARDS ASSOCIATED WITH

UNDERWEIGHT,O0VERWEIGHT

mmon

03 MACRO NUTRIENTS 05
CARBOHYDRATES

DEFINITION

CLASSIFICATION(MONO,DI AND POLYSACCHARIDES)

DIETEARY SOURCES

FUNCTIONS

SIGNIFICANCE OF DIETARY FIBRE(PREVENTION/TREATEMENT OF DISEASES)

LIPIDS
e DEFINITION
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CLASSIFICATIONS SATURATED AND UNSATURATED FATS

DIETARY SOURCES

FUNCTIONS

SIGNIFICANCE OF FATTY ACIDS(PUFAs,MUFAs,SFAs,EFA)IN MAINTAINING HEALTH
CHOLESTEROL-DIETARY SOURCES AND THE CONCEPT OF DIETARY AND BLOOD
CHOLESTEROL 0s

PROTEINS

DEFINITION

CLASSIFICATION BASED UPON AMINO ACID COMPOSITION

DIETARY SOURCES

FUNCTIONS

METHODS OF IMPROVING QUALITY OF PROTEIN IN FOOD(SPECIAL EMPHASIS ON
SOYA PROTEINS AND WHEY PROTEINS)

MACRO NUTRIENTS 05

A.

VITAMINS

DEFINITIONS AND CLASSIFICATION(WATER AND FATS SOLUBLE VITAMINS)
FOOD SOURCES,FUNCTION AND SIGNIFICANCE OF

FAT SOLUBLE VITAMIN(VITAMIN A,D,E.K)

WATER SOLUBLE VITAMINS(VITAMINS
C,THIAMINE,RIBOFLAVIN,NIACIN,CYAHOCOBALAMIN FOLIC ACID

B. MINERALS 03

DEFINITION AND CLASSIFICATION(MAJOR AND MINOR)
FOOD SOURCES,FUNCTIONS AND SIGNIFICANCE OF

CALCIUM,IRON,SODIUM,IODINE &FLOURINE

C.WATER 01
e DEFINITION

e DIETARY SOURCES(VISIBLE,INVISIBLE)

e FUNCTIONS OF WATER

e ROLE OF WATER IN MAINTINING HEALTH(WATER BALANCE)
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BH-103 COMMUNICATION-I

Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

BUSINESS COMMUNICATION

A
B.
C.
D
E
F

NEED

PURPOSE

NATURE

MODELS

BARRIERS TO COMMUNICATION
OVERCOMING THE BARRIERS

LISTENING OF THE JOB

A.
B.
C.
D.
E.

DEFINITION
LEVELS AND TYPES OF LISTENING
LISTENING BARRIERS
GUIDELINES FOR EFFECTIVE LISTENING
LISTENING COMPUTERIZATION AND NOTE TAKING

EFFECTIVE SPEAKING

mmoaw>

RESTAURANT AND HOTEL ENGLISH

POLITE AND EFFECTIVE ENQUIRIES AND RESPONSES

ADDRESSING A GROUP

ESSENTIAL QUALITIES OF A GOOD SPEAKER

AUDIENCE ANALYSIS

DEFINING THE PURPOSE OF SPEECH ,ORGANIZING THE IDEAS AND DELIVERING THE
SPEECH
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BH-105 ACCOUNTS -1
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

INTRODUCTION TO ACCOUNTING

A. MEANING AND DEFINITION

B. TYPES AND CLASSIFICATION

C. PRINCIPLES OF ACCOUNTING

D. SYSTEMS OF ACCOUNTING

E. GENERALLY ACCEPTED ACCOUNTING PRINCIPLES(GAAP) 04
PRIMARY BOOKS(JOURNAL)

A. MEANING AND DEFINITION

B. FORMAT OF JOURNAL

C. RULES OF DEBIT AND CREDIT

D. OPENING ENTRY ,SIMPLE AND COMPOUND ENTERIES

E. PRACTICALS 14
SECONDARY BOOK(LEDGER)

A. MEANING AND USES

B. FORMATS

C. POSTING

D. PRACTICALS 06
SUBSIDIARY BOOKS

A. NEED AND USE

B. CLASSIFICATION

e PURCHASE BOOK

e SALES BOOK

e PURCHASE RETURNS

e SALES RETURNS

e JOURNAL PROPER

PRACTICALS 06
05 CASH BOOK

A. MEANING

B. ADVANTAGES

C. SIMPLE,DOUBLE AND THREE COLUMN

D. PETTY CASH BOOK WITH IMPREST SYSTEM(SIMPLE AND TABULAR FORMS)

E. PRACTICALS 12



PTU/BOS/HM/110/15-04-2005/batch-2003

BH-107 COMPUTER-I
Internal Marks: 20 LTP
External marks: 30 100
Total Marks: 50

Objectives:

The basic objective of the course is to introduce the students to the world of computers and
computer technology. To introduce the students to the basic concepts of operating systems, World
Processing, Database, presentations & Networking

Computer fundamentals -Theory

Information concepts and processing
A. DefinitionS
B. Need, Quality and value of Information
C. Data processing concepts

ELEMENTS OF A COMPUTER SYSTEM
A. DEFINITIONS
B. CHARACTERISTICS OF COMPUTERS
C. CLASSIFICATION OF COMPUTERS
D. LIMITATIONS
HARDWARE FEATURES AND USES
A. COMPONENTS OF A COMPUTER
B. GENERATIONS OF COMPUTERS
C. PRIMARY AND SECONDARY STORAGE CONCEPTS
D. DATA ENTRY DEVICES
E. DATA OUTPUT DEVICES
SOFTWARE CONCEPTS
A. SYSTEM SOFTWARE
B. APPLICATION SOFTWARE
C. LANGUAGE CLASSIFICATION
D. COMPILERS AND INTERPRETERS 05
OPERATING SYSTEM/ENVIRONMENTS-THEORY

BASICS OF MS-DOS
A. INTERNAL COMMANDS
B. EXTERNAL COMMANDS

INTRODUCTION TO WINDOWS
A. GUI/FEATURES
B. WHAT ARE WINDOWS AND WINDOWS 95 AND ABOVE?
C. PARTS OF A TYPICAL WINDOW AND THEIR FUNCTIONS
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BH-109 FOOD PRODUCTION-I

Internal Marks: 20
External marks: 30
Total Marks: 50

INTRODUCTION TO COOKERY
A. LEVEL OF SKILLS AND EXPERIENCES
B . ATTITUDE AND BEHAVIOUR IN THE
KITCHEN
C. PERSONAL HYGIENE
D . UNIFORM & PROTECTIVE CLOTHING
E . SAFETY PROCEDURE IN HANDLING EQUIPMENT

CULINARY HISTORY
B. ORIGIN OF MODERN COOKERY

02

02

HIERARCHY AREA OF DEPARTMENT AND KITCHEN

CLASSICAL BRIGADE

MODERN STAFFING IN VARIOUS CATEGORY HOTELS
ROLES OF EXECUTIVE CHEF

DUTIES AND RESPONSIBILITIES OF VARIOUS CHEFS
CO-OPERATION WITH OTHER DEPARTMENTS

mmo o

03

KITCHEN ORGANIZATION AND LAYOUTGENERAL
A. GENERAL LAYOUT OF THE KITCHEN IN VARIOUS

ORGANISATIONS
B. LAYOUTS OF RECEIVING AREAS
C. LAYOUT OF SERVICE AND WASH UP
EQUIPMENT AND FUEL
A.VARIOUS FUELS USED
ADVANTAGES AND DISADVANTAGES OF EACH
B. DIFFERENT EQUIPMENTS USED IN FOOD PRODUCTION

BASIC MENU PLANNING
A.TYPES OF MENU
B.MENU PLANNING PRINCIPALS

AIMS AND OBJECTIVES OF COOKING FOOD
A . AIMS AND OBJECTIVES OF COOKING
B .VARIOUS TEXTURES
C.VARIOUS CONSISTENCIES
D.TECHNIQUES USED IN PRE-PREPARATION
E.TECHNIQUES USED IN PREPARATION
COMMODITIES:

)FLOUR

A.STRUCTURE OF WHEAT

B.TYPES OF WHEAT

C.TYPES OF FLOUR

D.PROCESSING OF WHEAT ~FLOUR

E.USES OF FLOUR IN FOOD PRODUCTION

F.COOKING OF FLOUR(STARCH)

02

10

03

01

02
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I)SHORTENINGS(FATS &OILS)
A.ROLES OF SHORTENINGS
B.VARIETIES OF SHORTENINGS
C.ADVANTAGES AND DISADVANTAGES OF
USING VARIOUS SHORTENINGS
D.FATS AND OIL-TYPES VARIETIES
02
MIRAISING AGENTS
A.CLASSIFICATIONS OF RAISING AGENTS
B.ROLE OF RAISING AGENTS
C.ACTIONS AND REACTIONS
01
IV)SUGAR
A.IMPORTANCE OF SUGAR
B TYPES OF SUGAR
C COOKING OF SUGAR-VARIOUS
D.USES OF SUGAR
02
BASIC COMMODITIES
)MILK
A.INTRODUCTION
B.PROCESSING OF MILK
C.PASTEURISATION-HOMOGENISATION
D.TYPE OF MILK-SKIMMEDANDCONDENSED
E.NUTRITIVE VALUE

II) CREAM
A.INTRODUCTION
B.PROCESSING OF CREAM
C.TYPES OF CREAM
A.INTRODUCTION
B. PROCESSING OF CHEESE
C.TYPES OF CHEESE
D.CLASSIFICATION OF CHEESE
E.CURING OF CHEESE
F.USES OF CHEESE
IV)BUTTER
A.INTRODUCTION
B.PROCESSING OF BUTTER

C.TYPES OF BUTTER

11

III)CHEESE
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BH-111 FOOD & BEVERAGE SERVICE-I
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

THE HOTEL & CATERING INDUSTRY

INTRODUCTION TO THE HOTEL INDUSTRY AND GROWTH OF THE HOTEL INDUSTRY IN
INDIA

ROLE OF CATERING ESTABLISHMENT IN THE TRAVEL/TOURIEM INDUSTRY

TYPES OF F&B OPERATIONS

CLASSIFICATION OF COMMERCIAL,RESIDENTAL/NON RESIDENTAL

WELFARE CATERING ~INDUSTRIAL /INTITUTIONAL/TRANSPORT SUCH AS
AIR,ROAD,RAIL,SEA

STRUCTURE OF THE CATERING INDUSTRY —A BRIEF DESCRIPTION OF EACH

>

monw

o

08
DEPARTMENTAL ORGANISATION & STAFFING

A. ORGANISATION OF F&B DEPARTMENT OF HOTAL

B. PRINCIPAL STAFF OF VARIOUS TYPES OF F&B OPERATIONS

C. FRENCH TERMS RELATED TO F&B STAFF

D .DUTIES & RESPONSIBILITIES OF F& B STAFF

E .ATTRIBUTES OF WAITER

F. INTER-DEPARTMENTAL RELATIONSHIPS(WITH F&B AND OTHER DEPARTMENT)

05
I FOOD SERVICE AREAS

SPECIALITY RESTAURANTS
COFFEE SHOP SERVICE
CAFETERIA SERVIVE

FAST FOOD SERVICE
ROOM SERVICE

BANQUET SERVICE

BAR SERVICE

VENDING MACHINES

TOmmonwe

08

II ANCILLIARY DEPARTMENTS
A. PANTRY
B. FOOD PICK-UP AREA
C. STORE
D. LINEN ROOM
E. KITCHEN STEWARDING
04

12
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BH-113 HOUSEKEEPING-I
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

THE ROLE OF HOUSEKEEPING IN HOSPITALITY OPERATION
A.ROLE OF HOUSEKEEPING IN GUEST SATISFACTION AND REPEAT
BUSINESS
02

ORGANISATION CHART OF THE HOUSEKEEPING
DEPARTMENT
HIERARCHY IN SMALL,MEDIUM,LARGE AND CHAIN HOTELS
IDENTIFYING HOUSEKEEPING RESPONSIBLITIES
PERSONALITY TRAITS OF HOUSEKEEPING MANAGEMENT PERSONNEL
DUTIES AND RESPONSIBILITIES OF HOUSEKEEPING STAFF
LAYOUT OF THE HOUSEKEEPING DEPARTMENT

="OOwp

12
CLEANING ORGANISATION
A. PRINCIPLES OF CLEANING,HYGIENE AND SAFETY FACTORS IN CLEANING
B. MATHODS OF OGANISING CLEANING
C. FREQUENCY OF CLEANING DAILY,PERIODIC,SPECIAL
D. DESIGN FEATURES THET SIMPLIFY CLEANING

USE AND CARE OF EQUIPMENTS 04
PEST CONTROL
A. AREAS OF INFESTATION 02
PREVENTIYE MEASURES AND CONTROL MEASURE 02
CLEANING AGENTS

A. GENERAL CRITERIA FOR SELECTION

B. CLASSIFICATION

C. POLISHES

D. FLOOR SEATS

E. USE,CARE AND STORAGE

F. DISTRIBUTION AND CONTROLS

USE OF ECO-FRIENDLY PRODUCTS IN HOUSEKEEPING 06

COMPOSTION,CARE AND CLEANING OF DIFFERENT SURFACES
A. METALS

B. GLASS

C. LEATHER,LEATHERITES,REXINES

D. PLASTIC

E. CERAMICS

F. WOOD

G. WALL FINISHES

FLOOR FINISHES 06

13
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BH-115 FRONT OFFICE -1

Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

INTRODUCTION TO TOURISMLHOSPITALITY&HOTEL INDUSTRY

A.
B.
C.
D.

TOURIEM AND ITS IMPORTANCE

HOSPITALITY AND ITS ORIGIN

HOTELS THEIR EVOLUTION AND GROWTH

BRIEF INTRODUCTION TO HOTEL CORE AREA WITH SPECIAL REFERENCE TO FRONT
OFFICE

CLASSIFICATION OF HOTELS

“CmEZommUOwyR

SIZE

STAR

LOCATION &CLIENTELE

OWNERSHIP BASIS

INDEPENDENT HOTELS
MANAGEMENT CONTRACTED HOTEL
CHAINS

FRANCHISE/AFFILIATED
SUPPLEMENTARY ACCOMMODATION
TIME SHARES AND CONDOMINIUM

TYPES OF ROOMS

A.
B.
C.
D.

SINGLE
DOUBLE
TWIN
SUITS

ORGANIZATION
A. FUNCTION AREAS

A.

FRONT OFFICE HIERARCHY

C. DUTIES AND RESPONSIBILITIES

B.

PERSONALITY TRAITS

TARIFF STRUCTURE

Sowp

BASIS OF CHARGING

PLANS,COMPETITION,CUSTOMER’S PROFILE,STANDARDS OF SERVICE & AMENITIES
HUBBART FORMULA

DIFFERENT TYPES OF TARIFFS

e RACKRATE

e DISCOUNTED RATES FOR CORPORATES,AIRLINES,GROUPS&TRAVEL AGENTS

HOTEL ENTRANCE,LOBBY AND FRONT OFFICE

E.

F.

LAYOUT
FRONT OFFICE EQUIPMENT(NON AUTOMATED,SEMI AUTOMATED AND AUTOMATED

FRONT OFFICE AND GUEST HANDLING
INTRODUCTION TO GUEST CYCLE

e PRE ARRIVAL
e ARRIVAL
. STAY

DEPARTURE & AFTER DEPARTURE

14
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BH-117 HOTEL ENGINEERING-I
Internal Marks: 20 LTP
External marks: 30 100
Total Marks: 50

MAINTENANCE:PREVENTIVE AND BREAKDOWN MAINTENANCE ,COMPARISON

A. ROLL & IMPORTANCE OF MAINTENANCE DEPARTMENT IN THE HOTEL INDUSTRY
WITH EMPASIS ON ITS RELATION WITH OTHER DEPARTMENTS OF THE HOTEL

B. ORGANIZATION CHART OF MAINTENANCE DEPARTMENT,DUTIES AND
RESPONSIBILITIES OF MAINTENANCE DEPARTMENT 03

FUELS USED IN CATERING INDUSTRY

A. TYPES OF FUELS USED IN CATERING INDUSTRY ,CALORIFIC VALUE,COMPARATIVE
STUDY OF DIFFERENT FUELS

CALCULATION OF AMOUNT OF FUEL REQUIRED AND COST 04

GAS

A. HEAT TERMS AND UNITS ,METHOD OF TRANSFER

B. LPG AND ITS PROPERTIES ,PRINCIPLES OF BUNSEN AND BURNER ,PRECAUTION TO BE
TAKEN WHILE HANDLING GAS ,LOW AND HIGH PRESSURE
BURNERS,CORRESPONDING HEAT OUTPUT

GAS BANK,LOCATION ,DIFFERENT TYPES OF MANIFLOLDS 04

ELECTRICITY:

A. FUNDAMENTALS OF ELECTRICITY,INSULATORS,CONDUCTORS,CURRENT,POTENTIAL
DIFFERENCE RESISTANCE,AC AND DC,SINGLE PHASE AND THREE PHASE AND ITS
IMPORTANCE ON EQUIPMENT SPECIFICATIONS

B. ELECTRIC CIRCUITS OPEN CIRCUITS AND CLOSE CIRCUITS ,SYMBOL OF CIRCUIT
ELEMENTS,SERIES AND PARALLEL CONNECTIONS,SHORT
CIRCUIT,FUSES,MCB,EARTHING,REASON FOR PLACING SWITCHES ON LIVE WIRE SIDE

C. ELECTRIC WIRES AND TYPES OF WIRING

D. CALCULATION OF ELECTRIC ENERGY CONSUMPTION OF EQUIPMENT,SAFETY
PRECAUTION TO BE OBSERVED WHILE USING ELECTRIC APPLIANCES

E. TYPES OF LIGHTING ,DIFFERENT LIGHTING DEVICES ,INCANDESCENT

LAMPS,FLUORESCENT LAMPS,0THER GAS DISCHARGED LAMPS,ILLUMINATION ,AND

UNITS OF ILLUMINATION

EXTERNAL LIGHTING

SAFETY IN HANDING ELECTRIC EQUIPMENT

06

ATER SYSTEMS

WATER DISTRIBUTION SYSTEM IN A HOTEL

COLD WATER SYSTEMS IN INDIA

HARDNESS OF WATER ,WATER SOFTENING,BASE EXCHANGE METHOD

COLD WATER CISTERN SWIMMING POOLS

HOT WATER SUPPLY SYSTEM IN HOTELS

FLUSHING SYSTEM,WATER TRAPS,TRAPS AND CLOSETS

THOOWEZg QM

04

DEMONSTRATION
SAFETY
A. ACCIDENT PREVENTION
B. SLIPS AND FALLS
OTHER SAFETY 01

15
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BH-121 FOOD PRODUCTION-I
Internal Marks: 20 LTP
External marks: 30 006
Total Marks: 50

INTRODUCTION TO COOKERY
DEMONSTRATION CLASSES & SIMPLE APPLICATION BY STUDENTS PART A BASIC
WESTERN CUISINE
i)VEGETABLES
A.VARIETIES OF VEGETABLES
B.CLASSIFICATIONS
C. CUTS OF VEGETABLES
e JULIENNA
JARDINIERE
MOGNONETTE
DICES
CUBES
MACEDOINE
PAYSANNE
SHRED
CONCASSE
e MIREPOIX
D.BLANCHING OF TOMATOES & CAPSICUM
E.METHODS OF COOKING VEGETABLES
e BOILING(POTATOES,BEANS,CAULIFLOWER)
e FRYING(AUBERGINE,POTATOES)
e STEAMING(CABBAGE)
e BAKING(POTATOES,TURNIP)
e BRAISING(ONION,LEAKS,CABBAGE)

IHSTOCKS

DEMONSTRATION & PREPARATION OF
e WHITE STOCK
¢ BROWN STOCK
¢ FISH STOCK
Tii))SAUCES
DEMONSTRATION &PREPARATION OF BASIC MOTHER SAUCES AND 2-3
DERIVATIVES OF EACH
BECHAMEL(+CHEESE SAUCE,MORNAY ,MUSTARD SAUCE,PARSLEY SAUCE)
ESPAGNOLE(+LYNNAISE MADEIRA,CHARCUTIERE)
TOMATO (+CREOLE,ITALIENNE,PIQUANTE)
VELOUTE(+SUPREME,ALLEMANDE,NORMANDE)
HOLLANDAISE(+PALOISE,BEARNAISE)
MAYONNAISE(TARTARE,COCKTAIL)
IV)SOUPS

CLASSIFICATION OF SOUPS
PREPARATION OF BASIC SOUPS

. CONSOMME(ROYAL,CARMEN,CLERMONT,AMBASSADRICE,JULIENNE)
CREAM(TOMATO,SPINACH,VEGETABLES)
PUREE(LENTIL,PEAS,CARROT)
CUT VEGETABLES(SCOTCH BROTH,MINESTRONE)
VELOUTE(CREME DE VOLAILLE PRINCESS,VELOUTE DAME
BLANCHE/MARIE-LOUISE)
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e NATIONAL SOUP(MULLIGATAWNY,FRENCH ONION,0XTAIL)
e  BISQUE(PRAWN,SHRIMP)
V)EGG COOKERY
PREPARATION OF VARITIES OF EGG DISHES
BOILED(SOFT &HARD)
FRIED(SUNNY SIDE UP,DOUBLE FRIED)
POACHES
SCRAMBLED
OMLETTE(PLAIN,STUFFED)
EN COCOTTE(EGGS BENEDICT)
STARCH(RICE,PASTA,POTATO)
VI)FISH MONGERY
e IDENTIFICATION &CLASSIFICATION OF FISH E.G FLAT
FISH(POMFRET,BLACK POMFRET AND SOLE)
e ROUND FISH (SURMAL,RAWAS MACKEREL)
e  SHEELFISH(CLAMS,MUSSELS,SHRIMPS,CRABS,LOBSTER
S)
e CEPHALOPODS(SQUID,CUTTLE,FISH)
e CUTS OF FISHE.G
FILLET,DARNE,TRONCON,PAUPRETTE,GOUJONS

PREPARATION OF SIMPLE FISH DISHES SUCH AS
SAUMON GRILLE

POMFRET MEUNIERE

SOLE MORNAY

FISH ORLY

FISH COLBERT

FISH A L’ANGLARSE

VI)POULTRY
CUTS OF POULTRY
PREPARATION AND JOINTING OF CHICKEN
PREPARATION OF SIMPLE DISHES SUCH AS
POULET ROTI A L’ANGLAISE
POULET GRILLE DIABLE
POULET SAUTE CHASSEUR
POULET SAUTE MARYLAND
Vii)MEAT

A.IDENTIFICATION OF VARIOUS CUTS

B.CARCASS DEMONSTRATION OF LAMB & PORK
PREPARATION OF BASIC CUTS SUCH AS
LAMB & PORK CHOPS
TORNADO,FILLET,STEAK AND ESCALOPE
ROAST LEG OF LAMB

e STEW

PART B-BAKERY & PATISSERIE

....O.Uj>

e o o >

) BREAD MAKING

A.DEMONSTRATION +PREPARATION OF SIMPLE AND ENRICHED BREAD
,RECIPES

B.BREAD LOAF(WHITE & BROWN)

C.BREAD ROLLS(VARIOUS SHAPES)

D.FRENCH BREAD

E.BRIOCHE

17
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BH-123 Food & Beverage Service-I Practical
Internal Marks: 20 LTP
External marks: 30 004
Total Marks: 50

F& B SERVICE EQUIPMENT

C. FAMILIARIZATION OF

CUTLORY

CROCKERY
GLASSWARE
FLATWARE
HOLLOWWARW
ALL OTHER EQUIPMENT USED IN F&B
FRENCH TERMS RELATED TO THE ABOVE 01
CARE & MAINTENANCE OF EQUIPMENT INCLUDING CLEANING/POLISHING OF EPNS
ITEMS BY

e PLATE POWDER METHOD

e POLIVIT MATHOD

e SILVER DIP METHOD

e BURNISHING MACHINE

BH-125 HOUSEKEEPING-I Practical

Internal Marks: 20 LTP
External marks: 30 003
Total Marks: 50

ROOM LAYOUT AND STANDARD SUPPLIES 06
CLEANING EQUIPMENT 04
CLEANING OF DIFFERENT SURFACES

e DAILY

e PERIODIC

e SPECIAL TASKS 16

BH-127 FRONT OFFICE-I Practical
Internal Marks: 20 LTP
External marks: 30 003
Total Marks: 50

APPRAISAL OF FRONT OFFICE EQUIPMENT AND FURNITURE(RACK,COUNTER BELL DESK)
A. FILLING UP OF VARIOUS PERFORMA

B. WELCOMING OF GUEST

TELEPHONE HANDLING

BH-129 HOTEL ENGINEERING-I Practical
Internal Marks: 20 LTP

External marks: 30 001
Total Marks: 50

Practical is based on theory of BH-117

18
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BH-131 COMPUTER-I Practical
Internal Marks: 20 LTP
External marks: 30 001
Total Marks: 50

WINDOWS OPERATIONS -PRACTICAL
CREATING FOLDERS
B.CREATING SHORTCUTS
COPYING FILES/FOLDERS
RENAMING FILES/FOLDERS
DELETING FILES
EXPLORING WINDOWS
. QUICK MENUS 05
MS-OFFICE 97
MS-WORD-PRACTICAL
CREATING A DOCUMENT
ENTERING TEXT
SAVING THE DOCUMENT
EDITING A DOCUMENT ALREADY SAVED TO DISK
GETTING AROUND THE DOCUMENT
FIND AND REPLACE OPERATIONS
. PRINTING THE DOCUMENT
FORMATTING A DOCUMENT
JUSTIFYING PARAGRAPHS
CHANGING PARAGRAPH INDENTS
SETTING TABS AND MARGINS
FORMATTING PAGES AND DOCUMENTS
USING BULLETS AND NUMBERING
HEADERS/FOOTERS
. PAGINATION
SPECIAL EFFECTS

A. PRINT SPECIAL EFFECTS E.G BOLD,UNDERLINE,SUPERSCRIPTS,SUBSCRIPTS

B. CHANGING FONTS

C. CHANGING CASE
CUT,COPY AND PASTE OPERATION
MARKING BLOCKS
COPYING AND PASTING A BLOCK
CUTTING AND PASTING A BLOCK
DELETING A BLOCK
FORMATING A BLOCK
. USING FIND AND REPLACE IN ABLOCK
USING MS-WORD TOOLS

A. SPELLING AND GRAMMER

B. MAIL/MERGE

C. PRINTING ENVELOPS AND LABELS
TABLES

A. CREATE

B. DELETE

C. FORMAT
GRAPHICS

A. INSERTING CLIP ARTS

B. SYMBOLS(BORDER/SHADING)

C. WORD ART
PRINT OPTIONS
PRAVIEWING THE DOCUMENTS
PRINTING A WHOLE DOCUMENT
PRINTING A SELECTED PAGE
PRINTING A SELECTED SET
PRINTING SEVERAL DOCUMENTS
PRINTING MORE THAN ONE COPIES

QMmoo ws

moawp

rr

QTFHOOWR

moaw>
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2" Semester
BH-102 FOOD SCIENCE & NUTRITION-II
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50
HOURS

FOOD PROCESSING. (03)

DEFINITION
A. OBIJECTIVES
B. TYPES OF TREATEMENT
EFFECT OF FACTORS LIKE HEAT,ACID,ALKALI ON FOOD CONSTITUENTS

EVALUATION OF FOOD (03)
OBIJECTIVES
SENSORY ASSESSMENT OF FOOD QUALITY
METHODS
INTRODUCTION TO PROXIMATE ANALYSIS OF FOOD CONSTITUENTS
. RHEOLOGICAL ASPECTS OF FOOD
EMULSIONS (03)

A. THEORY OF EMULSIDFICATION

B. TYPES OF EMULSION

C. EMULSIFYING AGENTS

D. ROLE OF EMULSIFYING AGENTS IN FOOD EMULSIONS

COLLOIDS (02)
e DEFINITION

e APPLICATION OF COLLOID SYSTEMS IN FOOD PREPARATION

MO OwR

FLAVOUR (02)
DEFINITION

DESCRIPTION OF FOOD FLAVOURS(TEA,COFFEE,WINE,MEAT,FISH,SPICE)
BROWNING ( 03)

e TYPES (ENZYMATIC AND NON ENZYMATIC)
e ROLE IN FOOD PREPARATION
e PREVENTION OF UNDESIRABLE BROWING
BALANCED DIET
4y
e DEFINITION
e IMPORTANCE OF BALANCED DIET
e RDA FOR VARIOUS NUTRIENTS -AGE,GENDER,PHYSIOLOGICAL STATE
MENU PLANNING 02
e PLANNING OF NUTRITIONALLY BALANCED MEALS BASED UPON THE THREE FOOD
GROUP SYSTEM
e FACTORS AFFECTING MEAL PLANNING
e CRITICAL EVALUATION OF FEW MEALS SERVED AT THE INSTITUTES/HOTELS BASED
ON THE PRINCIPLE OF MEAL PLANNING
e CALCULATION OF NUTRITIVE VALUE OF DISHES/MEALS
MASS FOOD PRODUCTION 01
e EFFECT OF COOKING ON NUTRITIVE VALUE OF FOOD9QFP)01

NEWER TRENDS IN FOOD SERVICE INDUSTRY IN RELEVANCE TO NUTRITION AND
HEALTH

e NEED FOR INTRODUCING NUTRITIONALLY BALANCED AND HEALTH SPECIFIC MEALS

e CRITICAL EVALUATION OF FOAST FOODS
e NEW PRODUCTS BEING LAUNCHED IN THE MARKET(NUTRITIONAL EVALUATION)
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BH-104 COMMUNICATION-II

Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

moQwy

[S—

moQwx

0w

NON-VERBAL COMMUNICATION
DEFINITION ,ITS IMPORTANCE AND ITS INEVITABILITY
KINESICS:BODY MOVEMENTS,FACIAL EXPRESSION,POSTURE,EYE CONTACT ETC.
PROTEMIES:THE COMMUNICATION USE OF SPACE
PARALANGUAGE:VOCAL BEHAVIOUR AND ITS IMPACT ON VERBAL COMMUNICATION
COMMUNICATIVE USE OF ARTIFACTS-FURNITURE,PLANTS,COLOURS,ARCHITECTS
ETC.

SPEECH IMPROVEMENT

PRONUNCIATION,STRESS ACCENT

IMPORTANCE OF SPPECH IN HOTELS

COMMON PHONETIC DIFFICULTIES

CONNECTIVE DRILL EXERCISES

INTRODUCTION TO FREQUENTLY USED FOREIGN SOUNDS

USING THE TELEPHONE
THE NATURE OF TELEPHONE ACTIVITY IN THYE HOTEL INDUSTRY
THE NEED FOR DEVELOPING TELEPHONE SKILLS
DEVELOPING TELEPHONE SKILLS
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BH-106 ACCOUNTS-II

Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

BANK RECONCILIATION STATEMENT

oCawpx

moawp

>

O w

e o o o U

MEANING

REASONS FOR DIFFERENCE IN PASS BOOK AND CASH BOOK BALANCES
PREPRATION OF BANK RECONCILIATION STATEMENT

NO PRACTICALS

TRIAL BALANCE

MEANING
METHODS
ADVANTAGES
LIMITATIONS
PRACTICALS

FINAL ACCOUNTS

MEANING

PROCEDURE FOR PREPARATION OF FINAL ACCOUNTS

DIFFERENCE BETWEEN TRADING ACCOUNTS,PROFIT &LOSS ACCOUNTS AND
BALANCE SHEET

ADJUSTMENTS(ONLY FOUR)

CLOSING STOCK

PRE-PAID EXPENSES

OUTSTANDING EXPENSES

DEPRECIATION

CAPITAL AND REVENUE EXPENDITURE

A.
B.

MEANING
DEFINITION OF CAPITAL AND REVENUE EXPENDITURE
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BH-108 COMPUTER-II
Internal Marks: 20 LTP
External marks: 30 100
Total Marks: 50

MS -OFFICE 97 15

CREATING A SPREADSHEET

STARTING A NEW WORKSHEET

ENTERING THE THREE DIFFERENT TYPES OF DATA IN A WORKSHEET
CREATING SIMPLE FORMULAS

FORMATING DATA FOR DECIMAL POINTS

EDITING DATA IN A WORKSHEET

USING AUTO FILL

BLOCKING DATA

SAVING A WORKSHEET

EXITING EXCEL

~EommONws

MAKING THE WORKSHEET LOOK PRETTY
SELECTING CELLS TO FORMAT
TRIMMING TABLES WITH AUTO FORMATS
FORMATTING CELLS FOR

CURRENCY

COMMA

PERCENT

DECIMAL

DATE

CHANGING COLUMNS WIDTH AND ROW HEIGHT
ALIGNING TEXT

TOP TO BOTTOM

TEXT WRAP

RE-ORDERING ORIENTATION

USING BORDERS

rr]...mv.....om}

GOING THROUGH CHANGES

OPENING WORKBOOK FILES FOR EDITING

UNDOING THE MISTAKES

MOVING AND COPYING WITH DRAG & DROP
COPYING FORMULAS

MOVING AND COPYING WITH CUT,COPY,PASTE
DELETING CELL ENTRIES

DELETING COLUMNS AND ROWS FROM WORKSHEET
INSERTING COLUMNS AND ROWS IN A WORKSHEET
SPELL CHECKING THE WORKSHEET

CTZoOTmmUOwp

PRINTING THE WORKSHEET

PREVIEWING PAGES BEFORE PRINTING

PRINTING FROM THE STANDARD TOOLBAR

PRINTING A PART OF A WORKSHEET

CHANGING THE ORIENTATION OF THE PRINTING
PRINTING THE WHOLE WORKSHEET IN A SINGLE PAGES

moaQwp
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F. ADDING A HEADER AND FOOTER TO A REPORT
G. INSERTING PAGE BREAKES IN A REPORT
H. PRINTING THE FORMULAS IN THE WORKSHEET

ADDITIONAL FEATURES OF A WORKSHEET

SPLITTING WORKSHEET WINDOW INTO TWO FOUR PANES
FREEZING COLUMNS AND ROWS ON-SCREEN FOR WORKSHEET
ATTACHING COMMENTS TO CELLS

FINDING AND REPLACING DATA IN THE WORKSHEET
PROTECTING A WORKSHEET

FUNCTION COMMANDS

THOQW

MAINTAINING MULTIPLE WORKSHEET

MOVING FROM SHEET IN A WORKSHEET

ADDING MORE SHEETS TO A WORKBOOK

DELETING SHEETS FROM A WORKBOOK

NAMING SHEETS TABS OTHER THAN SHEET 1,SHEET 2 ANS SO ON.
COPIYING AND MOVING SHEETS FROM ONE WORKSHEET TO ANOTHER

SESROR S

CREATING GRAPHICS/CHARTS

USING CHART WIZARDS

CHANGING THE CHART WITH THE CHART TOOLBAR

FORMATTING THE CHARTS AREAS

ADDING A TEXT BOX TO A CHART

CHANGING THE ORIENTATION OF A 3 -D CHART

USING DRAWING TOOLS TO ADD GRAPHICS TO CHART AND WORKSHEET
. PRINTING A CHART WITH PRINTING THE REST OF THE WORKSHEET DATA
EXCEL’S DATABASE FACILITIES

A. SETTING UP A DATABASE

B. SORTING RECORDS IN THE DATABASE

Qmmoaw»
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BH-110 FOOD PRODUCTION-II
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

BASIC PRINCIPLES OF FOOD PRODUCTION

1))VEGETABLES AND FRUIT COOKERY

INTRODUCTION —CLASSIFICATION OF VEGETABLES

PIGMENTS AND COLOUR CHANGES

EFFECTS OF HEAT ON VEGETABLES

CUTS OF VEGETABLES

CLASSIFICATION OF FRUITS

USES OF FRUIT IN COOKERY

SALADS AND SALAD DRESSINGS 05

OMmON®>

—

ii)STOCKS
. DEFINITION OF STOCK

TYPES OF STOCK

PREPARATION OF STOCK

RECIPES

STORAGE OF STOCKS

USES OF STOCKS

CARE AND PRECAUTIONS 03

OmmOOw

Li))SOUPS

A. CLASSIFICATION WITH EXAMPLES

B. BASIC RECIPES

C. CONSOMMES

D. GARNISHES AND ACCOMPANIMENTS 03

iv)SAUCES
A. CLASSIFICATION OF SAUCES

B. RECIPES FOR MOTHER SAUCES

C. DERIVATIVES 03

V)MEAT COOKERY

INTRODUCTION TO MEAT COOKERY

CUTS OF BEEF/VEAL

CUTS OF LAMB/MUTTON

CUTS OF PORK

VARIETY MEATS(OFFALS) 02

moaQwp

VDEGG COOKERY

A. INTRODUCTION TO EGG COOKERY
B. STRUCTURE OF AN EGG

C. SELECTION OF EGG

D. USES OF EGG IN COOKERY

E. METHODS OF COOKING EGG

VIDFISH COOKERY

A. INTRODUCTION TO FISH COOKERY

B. CLASSIFICATION OF FISH WITH EXAMPLES

C. CUTS OF FISH 03
D. SELECTION OF FISH AND SHELL FISH

25



PTU/BOS/HM/110/15-04-2005/batch-2003

E. COOKING OF FISH(EFFECTS OF HEAT)

VIII) RICE,CEREALS &PULSES
A. INTRODUCTION
B. CLASSIFICATION AND IDENTIFICATION
C. COOKING OF RICE,CEREALS & PULSES
D. VARIETIES OF RICE AND OTHER CEREALS
BAKERY
PASTRY
SHORT CRUST
LAMINATED
CHOUX
HOT WATER/ROUGH PUFF
RECIPIES AND METHODS OF PREPARATION
DIFFERENCE
USES OF EACH PASTRY
CARE TO BE TAKEN WHILE PREPARING PASTRY
ROLE OF EACH INGREDIENT
TEMPERATURE OF BAKING PASTRY
SIMPLE BREADS
A. PRINCIPLES OF BREAD MAKING
B. SIMPLE YEAST BREADS
C. ROLE OF EACH INGREDIENTS IN BREAD MAKING
D. BAKING TEMPERATURE AND ITS IMPORTANCE
PASTRY CREAMS
A. BASIC PASTRY CREAMS
B. USES IN CONFECTIONERY
C. PREPARATION AND CARE IN PRODUCTION
CULINARY TERMS
A. LIST OF CULINARY(COMMON AND BASIC)TERMS
B. EXPLANATION WITH EXAMPLES
BASIC INDIAN COOKERY
{)CONDIMENTS & SPICES
A. INTRODUCTION TO INDIAN FOOD
B. SPICES USED IN INDIAN COOKERY
C. ROLE OF SPICES IN INDIAN COOKERY
D. INDIAN EQUIVALENT OF SPICES (NAMES)
ii)MASALAS
A. BLENDING OF SPICES AND CONCEPT OF MASALAS
B. DIFFERENT MASALAS USED IN INDIAN COOKERY
o WET MASALAS
e DRY MASALAS

OSowp

C. COMPOSITION OF DIFFERENT MASALAS
D. VARIETIES OF MASALAS AVAILABLE IN REGIONAL AREAS

E. SPECIAL MASALA BLENDS

iii)) THICKENING AGENTS

A. ROLE OF THICKENING AGENTS IN INDIAN CUISINE
B. TYPES OF THICKENING AGENTS

FRENCH

HIERARCHY OF KITCHEN PERSONNEL
METHODS OF COOKING
EGG & FARINACEOUS

Cowp

26

LA MATERIAL DE CUISINE(THE KITCHEN AND ITS UTENSILS)
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E. CUTS OF VEGETABLES

F. CUTS OF FISH

G. CUTS OF MEATLAMB /MUTTON

PORK

BEEF

VEAL

H. SIMPLE MENU TERMINOLOGY &GRAMMER
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BH-112 FOOD & BEVERAGE SERVICE-II
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

MEALS &MENU PLANNING:
A. ORIGIN OF MENU 01
B.OBJECTIVES OF MENU PLANNING 01
TYPES OF MENU 01
COURSES OF FRENCH CLASSICAL MENU 10
SEQUENCE
EXAMPLES FROM EACH COURSE
COVER OF EACH COURSE
ACCOMPANIMENTS
FRENCH NAMES OF DISHES 01
TYPES OF MEALS 05
EARLY MORNING TEA
BREAKEFAST(ENGLISH,AMERICAN,CONTINENTAL,INDIAN)
BRUNCH
LUNCH
AFTERNOON/HIGH TEA
DINNER
SUPPER 02

.UO....W}

METHODS OF SERVICE
MISE-EN-SCENE & MISE EN PLACE 02
SIMPLE CONTROL SYSTEM 04

A. KOT/BILL CONTROL SYSTEM
B. MAKING BILL
C. CASH HANDLING EQUIPMENT
D. RECORD KEEPING
NON-ALCOHOLIC BEVERAGES
CLASIFICATION (NOURISHING,STIMULATING AND REFRESHING BEVERAGES) 01
A. TEA 02
B. ORIGIN & MANUFACTURE
e TYPES &BRANDS
B.COFFEE 02
e  ORIGIN &MANUFACTURE
e TYPES &BRANDS
C.JUICES AND SOFT DRINKS 01
SERVICE OF JUICES & SOFT DRINKS 04
e BRAND NAMES OF JUICES ,SOFT DRINKS,MINERAL WATER,TONIC WATER (01)
E. COCOA &MALTED BEVERAGES (01)
e  ORIGIN & MANUFACTURE
TOBACCO 01
HISTORY
PROCESSING FOR CIGARETTES,PIPE TOBACCO & CIGARS
CIGARS —SHAPES /SIZES/COLOURS
STORAGE OF CIGARETTES & CIGARS

oWy
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BH-114 HOUSE KEEPING-II

Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

TYPES OF BEDS AND MATTRESSES 02
KEYS 02
A. TYPES OF KEYS
B. COMPUTERISED KEY CARDS
C. KEY CONTROL

ROOM LAYOUT AND GUEST SUPPLIES 02

A.
B.

STANDARD ROOMS,VIP ROOMS
GUEST’S SPECIAL REQUESTS

AREA CLEANING 06

A. GUEST ROOMS
FRONT -OF -THE -HOUSE AREAS
BACK —OF- THE HOUSE AREAS
WORK ROUTINE & AND ASSOCIATED PROBLEMS e.g HIGH TRAFFIC AREAS,FACADE
CLEANING ETC.

ROUTINE SYSTEM AND RECORDS OF HOUSE KEEPING DEPARTMENT 10

ARECZOmMEON® >

REPORTING STAFF PLACEMENT

ROOM OCCUPANCY REPORT

GUEST ROOM INSPECTION

ENTERING CHECKLISTS,FLOOR REGISTER,WORK ORDER,LOG SHEET
LOST & FOUND REGISTER AND ENQUIRY FILE
MAID’S RECORDS AND HOUSEKEPPER’S REPORT
HANDOVER RECORDS

GUEST’S SPECIAL REQUESTS REGISTER
RECORD OF SPECIAL CLEANING

CALL REGISTER

VIP LISTS

INTER DEPARTMENTAL RELATIONSHIP
WITH FRONT OFFICE
WITH MAINTENANCE
WITH SECURITY
WITH STORES
WITH ACCOUNTS
WITH PERSONNEL
USE OF COMPUTERS IN HOUSEKEEPING DEPARTMENT

ammoawy
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BH-116 FRONT OFFICE-II
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

RESERVATION 08
IMPORTANCE OF RESERVATION

MODES

CHANNELS AND SOURCES(FITS,TRAVEL AGENTS,AIRLINES,GITS)

TYPES OF RESERVATIONS(TENTATIVE,CONFIRMED,GUARANTEED ETC)
SYSTEMS(NON AUTOMATIC,SEMI AUTOMATIC ,FULLY AUTOMATIC)

F. CANCELLATION,AMENDMENTS AND OVERBOOKING

ROOM SELLING TECHNIQUES 02
A. UP SELLING

B. DISCOUNTS

ARRIVALS 05
A. PREPARING FOR GUEST ARRIVALS AT RESERVATION AND FRONT OFFICE

B. RECEIVING OF GUESTS

C. PRE-REGISTRATION

D. REGISTRATION(NON AUTOMATIC ,SEMI AUTOMATIC AND AUTOMATIC)

E. RELEVANT RECORDS FOR FITs,GROUPS,AIR CREWS &VIPs

BELL DESK 06

A. FUCTIONS
B. PROCEDURES AND RECORDS

moOQwp>

DURING THE STAY ACTIVITIES 05
A. INFORMATION SERVICES

MESSAGE & MAIL HANDLING

KEY-HANDLING

ROOM SELLING TECHNIQUE

HOSPITALITY DESK

COMPLAINTS HANDLING

GUEST HANDLING

I. GUEST HISTORY

FRONT OFFICE CO-ORDINATION WITH OTHER DEPARTMENTS OF HOTEL 03
.GUEST ACCOUNTING (MANUAL ) 03

C. GUEST WEEKLY BILL
D. VISITORS TABULAR LEDGE
FRENCH 06
A. UNDERSTANDING AND USES OF ACCENTS ,0THOGRAPHIC SIGNS & PUNCTUATION
B. KNOWLEDGE OF CARDINAUX & ORDINAUX(ORDINAL &CARDINAL)
C. DAYS,DATES,TIME,MONTHS ANS SEASONS

TOmMmOO
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BH-118 HOTEL ENGINEERING-II
Internal Marks: 20 LTP
External marks: 30 100
Total Marks: 50
REFRIGERATION & AIR-CONDITIONING:
A. BASIC PRINCIPLES,LATENT HEAT,BOILING POINT AND ITS
DEPENDENCE ON PRESSURE,VAPOUR COMPRESSOR,SYSTEM OF REFRIGERATION
AND REFRIGERANTS.

B. VAPOUR ABSORPTION SYSTEM,CARE AND MAINTENANCE OF
REFRIGERATORS,DEFROSTING,TYPES OF REFRIGERANT
UNITS, THEIR CARE AND MAINTENANCE

C. CONDITIONS FOR COMFORT,RELATIVES
HUMIDITY ,HUMIDIFICATION,DE ~-HUMIDIFYING,DUE POINT CONTROL ,UNIT OF AIR
CONDITIONING
D. WINDOW TYPE AIR CONDITIONER,CENTRAL AIR CONDITIONING,PREVENTIVE MAINTENANCE
E. VERTICAL TRANSPORTATION ,ELEVATORS,ESCALATORS
FIRE PREVENTITION AND FIRE FIGHTING SYSTEM: (04)
A. CLASSES OF FIRE,METHODS OF EXTINGUISHING FIRES
B.FIRE EXTINGUISHES,PORTABLE AND STATIONERY
C. FIRE DETECTORS AND ALARM
D. AUTOMATIC FIRE DETECTORS CUM EXTINGUISHING DEVICES
E. STRUCTURAL PROTECTION
F. LEGAL REQUIREMENTS

WATER DISPOSAL AND POLLUTION CONTROL: (051)
SOLID AND LIQUID WASTE,SULLAGE AND SEWAGE,DISPOSAL OF SOLID WASTE
SEWAGE TREATEMENT

POLLUTION RELATED TO HOTEL INDUSTRY

WATER POLLUTION ,SEWAGE POLLUTION

AIR POLLUTION ,NOISE POLLUTION,THERMAL POLLUTION

. LEGAL REQUIREMEN

SECURITY ( 01)
EQUIPMENT REPLACEMENT POLICY: (05)

CIRCUMSTANCES UNDER WHICH EQUIPMENT ARE REPLACED

REPLACEMENT POLICY OF ITEMS WHICH GRADUALLY DETERIORATES

REPLACEMENT WHEN THE AVERAGE ANNUAL COST IS MINIMUM

REPLACEMENT WHEN THE PRESENT COST IS MINIMUM

ECONOMIC REPLACEMENT CYCLE FOR SUDDENLY FAILING EQUIPMENT

moaws

o]

mUOowp

AUDIO VISUAL EQUIPMENTS (08)

A. VARIOUS AUDIO VISUAL EQUIPMENT USED IN HOTEL

B. CARE AND CLEANING OF OVERHEAD PROJECTOR,SLIDE PROJECTOR,LCD AND

POWER POINT PRESENTATION UNITS

C. MAINTENANCE OF COMPUTERS

D. CARE AND CLEANING OF PC,CPU,MODEM,UPS,PRINTER,LAPTOPS

E. SENSORS-VARIOUS SENSORS USED IN DIFFERENT LOCATIONS OF A HOTEL-TYPE USES AND
COST EFFECTIVENESS

CONTRACT MAINTENANCE: (03)

A. NECESSITY OF CONTRACT MAINTENANCE ADVANTAGES AND DISADVANTAGES OF
CONTRACT MAINTENANCE

B. ESSENTIAL REQUIREMENTS OF A CONTRACT,TYPES OF CONTRACT THEIR COMPARATIVE
ADVANTAGES AND DISADVANTAGES

C. PROCEDURE FOR INVITING AND PROCESSING TENDERS,NEGOTIATING AND FINALIZING
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BH-122 FOOD PRODUCTION-II Practical

Internal Marks: 20 LTP
External marks: 30 006
Total Marks: 50

PART B-BAKERY & PATISSERIE

SIMPLE CAKES

DEMONSTRATION +PREPARATION OF SIMPLE AND ENRICHED CAKES,RECIPIES

SPONGE,GENOISE,FATLESS,SWISS ROLL

FRUIT CAKE

RICH CAKES

DUNDEE,MADEIRA

PASTRY

A DEMONSTRATION AND PREPARATION OF DISHES USING VARIETIES OF PASTRY

B.SHORT CRUST-JAM TARTS,TURNOVERS

C. LAMINATED -PALMIERS,KHARA BISCUITS,DANISH PASTRY CREAM HORNS

D.CHOUX PASTE ECLAIRS,PROFITEROLES

SIMPLE COOKIES

DEMONSTRATION AND PREPARATION OF SIMPLE COOKIES LIKE NAN KHATAI,GOLDEN

GOODIES,MELTING MOMENTS,SWISS TART,TRI COLOUR,BISCUITS,CHOCOLATE CHIP

COOKIES,CHOCOLATE CREAM FINGERS,BACHELOR BUTTONS

HOT/COLD DESSERTS

A. CARARNEL CUSTARD ,BREAD AND BUTTER PUDDING,QUEEN OF PUDDING,SOUFFLE
-LEMON/PINEAPPLE,MOUSSE(CHOCOLATE,COFFEE)BAVAROISE,DIPLOMAT
PUDDING,APRICOT PUDDING.

B. STEAMED PUDDING-ALBERT PUDDING,CABINET PUDDING

PART —-C BASIC INDIAN CUISINE
RICE ,CEREALS &PULSES
A. IDENTIFICATION OF VARIOUS VARIETIES OF RICE,CEREALS AND PULSES
B. SIMPLE PREPARATION SUCH AS
BOILED RICE
FRIED RICE
VARIOUS SIMPLE DAL PREPARATIONS
WHEAT PRODUCTS LIKE CHAPPATIES ,PARANTHAS,PHULKAS,POORIS
ii)INDIAN MASALAS
E. COMPOSITION OF BASIC INDIAN MASALAS
GREEN
WHITE
BROWN
TANDOORI
B.PREPARATION OF THESE AND INCORPORATION IN SIMPLE DISHES
SUCH AS VINDALOO,KORMA,TIKKA,SAFED MAS,NAVRATTAN KORMA
F. THICKENING ,COLORING AND SOURING AGENTS
INDIVIDUAL STUDENT PRACTICAL
PRACTICAL CLASSES TO INCORPORATE SIMPLE MENUS BOTH INDIAN AND CONTINENTAL
COMPRISING OF FOLLOWING DISHES.EACH INSTITUTE TO FORMULATE THEIR OWN
COMBINATION
A. SOUPS
CREAM —-VEGITABLE, SPINACH, TOMATO and GREEN PEAS
CONSOMME WITH GARNISHES LIKE
ROYALE,CARMEN,MADRILENE,CLERMONT,CELESTINE
NATIONAL SOUPS -OXTAIL,MULLIGATAWNY,MINESTRONE,VICHYSSOISE
B. FISH-FISH ORLY,A’LANGLAISE,COLBERT,MEUNIERE,POACHED FISH,GRILLED
FISH,BAKED FISH,SUCH AS FLORENTINE ,MORNAY,PORTUGUESE
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C. ENTREE LAMB STEW,HOT POT,HAMBURGER,SHEPHERD’S PIE,SCOTCH
EGG,GRILLED STEAKS & LAMB/PORK CHOPS,CASSEROLES,ROAST CHICKEN/LEG
OF LAMB,BEEF
D. POTATO ALL BASIC PREPARATION SUCH AS BOLIED,BAKE ROAST,FRENCH
FRIES,LYONNAISE,MASHED/CREAMED,PARSLEY/PARISIENNE
E. VEGETABLES
BOILED
VEGETABLES,CABBAGE,CAULIFLOWER,BEANS
GLAZED VAGETABLES,CARROT,RADISH,TURNIP
FRIED VEGETABLES,AUBERGINES
STEWED VEGETABLES,COUGETTE PROVENCALE,BAKED BEANS,RATATOUILLE
BRAISED VAGETABLES: ONION,LEEKS,CABBAGE
F.SALADS -BASIC SIMPLE SALADS &DRESSING
e COLE SLAW SALADE NICOISE
e RUSSIAN SALAD BEETROOT SALAD
e POTATO SALAD FRUIT SALAD
e CARROT &CELERY WALDORF SALAD
G.COLD SWEET -HONEY COMB MOULD, BUTTERSCOTCH SPONGE,COFFEE MOUSSE,LEMON
SPONGE, TRIFLE,BLANCMANGE,CHOCOLATE MOUSSE,LEMON SOUFFLE
H. HOT SWEET-BREAD &BUTTER PUDDING,CARAMEL CUSTARD,ALBERT
PUDDING,CHRISTMAS PUDDING
e INDIAN SWWTS-SIMPLE ONES SUCH AS CHICOTI,GAJJAR HALWA ,KHEER
INDIAN RICE-DISHES SUCH AS GHEERA PULAO,VEGETABLES PULAO,LEMON
RICE,ALOO GOBI KI THEHARLKHICHDI
INDIAN BREADS -CHAPPTATIES,POORIS,PARATHAS ,MISSI ROTI,
INDIAN MEAT/CHICKEN DISHES-KORMA,BAFFAT,SAFED
MAS,SHAHJEHANLJHALFRAZIE,HUSSAINEY CURRY,ROGINL,TANDOORI CHICKEN
VEGETABLE PRAPARATION-
SALADS,RAITAS,FOOGATH,THORAN,BHAJEES,BHUJJIA,CUCUMBERS,DAHI
WADAS,PREPARATION OF PANEER
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BH-124 F & B Service-1I Practical
Internal Marks: 20 LTP
External marks: 30 004
Total Marks: 50

A.TABLE LAYING FOR DIFFERENT MEALS 26
B.RESTAURANT RESERVATION 02
C. RECEIVING &SEATING THE GUEST 02
D.TAKING THE ORDER 02
E. PROCEDURE OF SERVICE AT TABLE 40
(SILVER SERVICE &PRA-PLATED SERVIVE)

F. PRESENTATION &ENCASHING THE BILL 02
G.ROOM SERVICE(TRAY &TROLLEY) 12
H. FRENCH FOR RECEIVING &GREETING THE GUEST &SEATING THE GUEST 02
I. FRENCH RELATED TO TAKING ORDER & DESCRIPTION OF DISHES 02

PREPARATION & SERVICE
PREPARATION & SERVICE OF DIFFERENT TYPES OF COFFEE

SERVICE OF JUICES & SOFT DRINKS 04
MOCKTAIL MAKING 04
PREPARATION & SERVICE OF 04
SERVICE OF CIGARS & CIGARETTES 06

BH-126 HOUSEKEEPING-II Practical

Internal Marks: 20 LTP
External marks: 30 003
Total Marks: 50
MAID’S TROLLEY-SETTING UP A TROLLEY
BED MAKING

DAILY CLEANING OF GUEST ROOMS & BATHROOMS

PUBLIC AREA CLEANING

GUEST ROOM INSPECTION

BH-128 FRONT OFFICE-II Practical
Internal Marks: 20 LTP
External marks: 30 003
Total Marks: 50

ROLE PLAY
RESERVATION
ARRIVALS
LUGGAGE HANDLING
MESSAGE AND MAIL HANDLING
PAGING
FIDELIO TRAINING (IN COMPUTER LAB)
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BH-130 Hotel Engineering-I1 Practical
Internal Marks: 20 LTP
External marks: 30 001
Total Marks: 50

Practical is based on the theory of BH-118

BH-132 COMPUTER-II Practical
Internal Marks: 20 LTP
External marks: 30 001
Total Marks: 50

MS-EXCEL-PRACTICAL
HOW TO USE EXCEL
STARTING EXCEL
PARTS OF EXCEL SCREEN
PARTS OF THE WORKSHEET
NAVIGATING IN A WORKSHEET
F. GETTING TO KNOW MOUSE POINTER SHAPES
INTERNET & EMAIL -PRACTICAL

moawp
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3" Semester

BH-201 Application of computers

Internal Marks: 20 LTP
External marks: 30 100
Total Marks: 50

MS Office 97

Ms Powerpoint-Practical

Making a simple presentation
Using Auto content Wizards and templates
Power Points five views

Slides

Creating Slides,re-arranging,modifying
Inserting pictures,objects

Setting up a slide show

E. Creating an Organizational chart
Networks-Theory

Network Topology

Bus

Star

Ring

B.Networks Applications

C.Types of networks

LAN

MAN

WAN

D.Network Configuration hardware
Server

Nodes

E.Channel

Fibre Optics

Twisted

Co-Axial

F.Hubs

network Interface card

Arcnet

Ethernet

Network Software

Novel

Window NT
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BH-203 FOOD PRODUCTION THEORY-III
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

QUANTITY FOOD PRODUCTION
Equipment
A. Equipment required for mass/volume feeding
B. Heat and cold generating equipment
C. Care and maintenance of this equipment
D. Modren development in equipment manufacture
Menu Planning
A. Basic principles of menu planning —recapitulation
B. Points to consider in menu planning for various fedding oulets such as
Industrial, Institutional, Mobile catering units
C. Planning menus for
e School/college students
Industrial worker
Hospitals
Outdoor parties
Theme dinners
Transport facilities ,Cruise lines,airlines,railways
D. Nutritional factors of the above
Indenting
e Principles of Indenting for volume feeding
e Portion size of various items for different types of volume feeding
e Modifying recipes for indenting for large scale catering
e Practical Difficulties while indenting for volume feeding
Planning
Principles of planning for quality food production with regards to
e Space allocation
e Equipment selection
e Staffing

Volume Feeding

A. Institutional and Industrial Catering
o Types of institutional and Industrial Catering
e Problems associated with this type of catering
e Scope for development and growth

B. Hospital catering
e Highlights of hospital catering for patients,staff,visitors
e Diet Menus and nutritional requirement
C. Off Premises catering
e Reasons for growth and development
e Menu Planning & Theme Parties
e Concept of a central production Unit
e Problems Associated with off-premises catering
D . Mobile catering
Characreristics of Rail,Airline(Flight,Kitchens and Sea Catering)
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Branches of mobile catering

E.

Quantity purchase & storage

e Introduction to purchasing
Purchasing system
Purchasing specification
Purchasing techniques
Storage
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BH-205 Food & Beverage Service —I11

Internal Marks: 20
External marks: 30
Total Marks: 50

Alcoholic Beverage
A. Introduction and definition
B. Classification

Wines

A Definition
B Classification with examples
e Table/Still/Natural
e Sparking
e Fortified
e Aromatized
C. Production of each classification
D. Principles wine regions and wines of
France
Italy
Spain
Portugal
USA
Australia
E. New world wines(brand names)
India
Chile
South Afriaca
Algeria
New Zealand
.F Food & Wine harmony
G Storage of wines
H Wine terminology(English& French)
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BH-207 Front Office Operation-II11

Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

Computer Application in Front Office Operation
Fidelio

Amadeus

Front office(Accounting)

Accounting fundamentals

Guest and non Guest accounts

Accounting System

(Non automated,semi automated and fully automated)
Check Out Procedures

Guest accounts settlement

Cash and credit

Indian currency and foreign currency

Transfer of guest accounts

Express Check out
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BH-209 ACCOMMODATION OPERATION-I
Internal Marks: 20 LTP
External marks: 30 100
Total Marks: 50

Linen Room

Activities of the Linen Room

Layout and equipment in the Linen Room
Selection criterea for verious Linen Items & fabrics suitable for this purpose
Purchase of linen

Calculation of Linen requirements

Linen control-procedures and records

Stocktaking procedures anfd records

Recycling of discarded linen

Linen Hire

UNIFORMS

Advantages of Providing uniforms to staff
Issuing and exchange of uniforms,type of uniforms
Selection and designing of uniforms

Layout of the uniform room

SEWING ROOM

Activities and areas to be provided

Equipment provided
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BH-211 FOOD & BEVERAGE CONTROLS
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

Food cost control

Introduction to cost control

Define cost control

The objectives and Advantages of cost control
Basic costing

Food costing

Food control Cycle

Purchasing Control

Aims of Purchasing Policy

Job description of purchase manager/Personnel
Types of food Purchase

Quality Purchasing

Food quality factors for different commodities
Definition of yield

Tests to arrive at standard yield

Definition of Standard Purchase Specification
Advantage of standard yield and Standard purchase Specification
Purchasing procedure

Different methods of food purchasing

Sources of supply

Purchasing by contract

Periodical Purchasing

Open market purchasing

Standing order purchasing

Centralize Purchasing

Methods of purchasing in Hotels

Purchase order forms

Ordering cost

Carring cost

Economic order quantity

Practical Problems

Receiving Controls

Aims of receiving

Job description of receiving clerk/Personnel
Equipment required for receiving
Documents by supplier including Format
Delivery notes

Bills/Invoices

Credit notes

Statements
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Record maintain in the receiving department
Goods received book

Daily receiving book

Meat tags

Receiving procedure

Blind receiving

Assessing the performance and efficiency of receiving department
Frauds in the receiving department

Hygiene and cleanliness of area

Storing and issuing control

Storing control

Aims of store control

Jod description of food store room Clerk/personnel
Storing control

Conditions of facility & equipment

Arrangements of foods

Location of storage facility

Security

Stock control

Two Types of food received-direct stores(perishable/nonperishable)
Stock Records maintained Bin Cards

Stock Record cards/Books

issuing Control

Requisitions

Transfer notes

Perpetual Inventory Methods

Monthly Inventory/Stock taking

Pricing of Commodities

Stock taking and comparison of actual physical inventory and book value
Stock levels

Practical Problems

Hygiene & cleanliness of area

Production control

Aims and objectives

Forecasting

Fixing of Standards

Definition of standards (Quality & Quantity)

Standard Recipe(Definition,Objectives and various tests)
Standard Portion size(Definition,objective and equipment used)
Standard portion cost(objectives & cost cards)

Computation of staff meals

Sales control

sales-ways of expressing selling,determining sales price,calculation of selling
price,factors to be considered while fixing selling price

Matching costs with sales

Billing procedure-cash and credit sales

Cashier's sales summary sheet
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BH-213 HOTEL ACCOUNTANCY
Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

Uniform System of accounts for Hotels
Introduction to uniform system of accounts
Contents of the income statement

Practical Problems

Contents of The balance sheet(under uniform system)
Practical problems

Departmental Income Statements and Expenses statements(Schedules 1 to 16)
Practical Problems

Internal Control

Definition and objectives of internal control
Characteristics of internal control
Implementation and review of internal control
Internal Audit and Statutory Audit

An introduction to internal and statutory audit
Distinction between internal and statutory audit
Implementation and review of internal audit
Departmental Accounting

An introduction to departmental accounting
Allocation and aportion meant of expenses
Advantages of allocation

Drawbackes of allocation

Basis of allocation

Practical problems
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BH-215 FOOD SAFETY & CONTROL

Internal Marks: 20 LTP
External marks: 30 200
Total Marks: 50

Basic Introduction to food safety,food hazardsand risk contaminantsand food hygiene

Micro-organism in food

ge