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Program Educational Objectives

The basic objective of the BA(Hons) IHMTA program is to provide to the hospitality industry a steady
stream of competent young men and women with the necessary knowledge, skills, values and
attitudes to occupy key operational positions. Further each course in the program brings out clear

instructional objectives which are mapped to the student outcomes.
Program Outcome (PO’s)

A graduate of Hospitality and Tourism Administration Program will demonstrate:

PO1: Performs work activities effectively and efficiently to the standards expected in the
operation required in the tourism industry/hospitality sectors.

PO2: Undertakes task, functions, duties and activities in the operation of the hotels,

restaurants, travel, government and non-government agencies in accordance with the
competency standards.

PO3: Analyses situation, identifies problems, formulates solutions and implements corrective
and/or mitigating measures and action management into foodservice and lodging operations.

PO4. Demonstrate the ability to develop, examine, question, and explore perspectives or
alternatives to problems in hospitality operations.

PO5: Demonstrate the ability to use professional written and oral communication skills and
technology to successfully communicate.

POG6: Demonstrate awareness, understanding and skills necessary to live and work in a
diverse world.

PO7: Practice professional ethics, provide leadership, demonstrate personal and global
responsibility, and work effectively as a team member.

Name of the department: Hospitality & Tourism (05)
Academic year:2023-27

Programme: B.A (Hons.) International Hotel Management and Tourism Administration

Programme code-001

Name Code level Duration (Year) Cumulative credit

BA(H) IHMTA 009 UG 4 172




B.A (Hons.) International Hotel Management and Tourism Administration Academic

Session 2023 -2027
(4yrs UG Course)

S. No. | Course Course Name Course Credit Total
Category L ‘ T ‘ P Credit
SEMESTER-I
1 MC 1 Food Production | 2 |0 0 2
Food Production Practical | 0 |0 2 2
2 MC 2 Food & Beverage Service | 2 |0 0 2
Food & Beverage Service Practical | 0|0 1 1
3 MC 3 Front Office Operations | 2 |0 0 2
Front Office Operations Practical | 0|0 1 1
4 MC 4 Accommodations Operations | 2 |0 0 2
Accommodations Operations Practical | 0|0 1 1
5 NM- 1 Food Science & Nutrition 2 |0 0 2
6 AEC-1 Communicative English-I 2 |0 0 2
7 SEC-1 Computer Application 310 0 3
8 VAC-1 Environmental Science-I 2 |0 0 2
9 NV-1 Sports and Fitness, Yoga, NCC, NSS 0|0 1 1
10 NV-2 Soft Skill Development 0|0 0 1
TOTAL 24
S. No. | Course Course Name Course Credit Total
Category L | T | P Credit
SEMESTER-II
11 MC 5 Food Production Il 2 |0 0 2
Food Production Practical Il 0|0 2 2
12 MC 6 Food & Beverage Service Il 2 |0 0 2
Food & Beverage Service Practical Il 0|0 1 1
13 MC 7 Front Office Operations Il 2 |0 0 2
Front Office Operations Practical Il 0|0 1 1
14 MC 8 Accommodations Operations Il 2 |0 0 2
Accommodations Operations Practical Il 0|0 1 1
15 AEC-3 Communicative English -II 2 |0 0 2
16 AEC-4 Hotel French -I 2 |0 0 2
17 SEC-2 Basic Management Skill 0|0 0 3
18 VAC-2 Environmental Science-Il 2 |0 0 2
19 NV-2 Sports and Fitness, Yoga, NCC, NSS 0|0 1 1
20 NV-3 Soft Skill Development 0|0 0 1
21 MDC 1 Multi Disciplinary Course 3|0 0 3
TOTAL 27
S. No. | Course Course Name Course Credit Total
Category L ‘ T ‘ P Credit




SEMESTER-III

22 MC 9 Food Production Il 2 |0 0 2
Food Production Practical Ill 0 |0 2 2
23 MC 10 Food & Beverage Service lll 2 |0 0 2
Food & Beverage Service Practical lll 0|0 2 2
24 MC 11 Front Office Operations IlI 2 |0 0 2
Front Office Operations Practical Ill 0|0 1 1
25 MC 12 Accommodations Operations Il 2 |0 0 2
Accommodations Operations Practical Ill 0|0 1 1
26 NM- 2 Travel & Tourism Management 2 |0 0 2
27 NV-4 Soft Skill Development 0|0 0 1
28 NV-5 Mentored Seminar-| 110 0 1
29 MDC 2 Multi Disciplinary Course 3|0 0 3
30 VAC-3 Hotel French -l 2 |0 0 2
TOTAL 23
S. No. | Course Course Name Course Credit Total
Category L ‘ T ‘ P Credit
SEMESTER-IV
16 MC 13 INTERNSHIP 0 16 16
17 NV-6 Mentored Seminar-Il| 2 |0 0 2
TOTAL 18
S. No. | Course Course Name Course Credit Total
Category L ‘ T ‘ P Credit
SEMESTER-V
27 MC 14 Advance Food Production Operations | 2 |0 0 2
Advance Food Production Operations 0 2 2
Practical |
28 MC 15 Beverage & Wine Studies | 2 |0 0 2
Beverage & Wine Studies Practical | 0 |0 2 2
29 MC 16 Front Office Management | 2 |0 0 2
Front Office Management Practical | 0|0 1 1
30 MC 17 Accommodation Management | 2 |0 0 2
Accommodation Management Practical | 0|0 1 1
31 MDC 3 Multi Disciplinary Course 310 0 3
32 NV-7 Soft Skill Development 0|0 0 2
33 SEC-4 Entrepreneurship Development 310 0 3
34 VAC-3 Ethics in Hospitality & Tourism Industry 2 |0 0 2
TOTAL 24
S. No. | Course Course Name Course Credit Total
Category L l T ‘ P Credit
SEMESTER-VI
35 MC 18 Specialization (Food Production/Food & 4 |0 0 4
Beverage Service/
Housekeeping/Front Office) (any 1)
Specialization Practical (Food 0|0 2 2
Production/Food & Beverage Service/
Housekeeping/Front Office) (any 1)
36 MC 19 Personality Development 4 |0 0 4
37 NM- 3 Customer Relationship Management 4 |0 0 4
38 NV-8 Soft Skill Development 0|0 0 1




39 NV-9 ‘ Mentored Seminar-Il| ‘ 1 ‘ 0 ‘ 0 1
TOTAL 16
132
EXIT OPTION with B.Sc HTA/BA IHM&TA
(with the completion of course equal to a minimum of 132 credits)
S. No. | Course Course Name Course Credit Total
Category Credit
SEMESTER-VII
40 4 |0 0 4
MC 20 Program Elective - 1 (Culinary
Management/F&B Management/Rooms
Division Management)
41 MICE Management 4 |0 0 4
MC 21
42 MC- 22 Leadership Development 4 |0 0 4
43 MC- 23 Services Marketing 4 |0 0 4
44 NM- 4 Financial Management 4 |10 0 4
TOTAL 20
S. No. | Course Course Name Course Credit Total
Category L ‘ T ‘ P Credit
SEMESTER-VIII
47 MC- 24 Human Resource Management 4 |10 0 4
48 MC- 25 Organizational Behaviour 4 |0 0 4
49 MC- 26 Principles of Management 4 |0 2 4
51 MC- 27 Research Methodology 4 |0 0 4
52 MC- 28 Facility Planning , Design & Management 4 |0 0 4
TOTAL 20
TOTAL CREDIT SCORE for 4 yrs 172




Semester-1

Course title: Food Production 1

Type Code Credit Credit division Total no of
lecture
L |T |P [SW|FW | No.of
PSDA
MC 1050010101 | 02 02 |00 | 00 26
SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)
Total contact hour Contact hour/week
26 02
Component:
A. THEORY

Learning objectives:

1. Know the history of cooking, its developments and develop a brief idea of different
cuisines;

2. Understand the professional requirements of kitchen personnel and the importance and
maintenance of hygiene;

3. Have an understanding of kitchen organization, duties and responsibilities of kitchen staff,
workflow and equipment’s used in the kitchen;

4. Have thorough knowledge of raw materials and understanding basic bakery.
Prerequisite:

10+2 passed (Any stream), English as a compulsory subject with 40% marks

Course content/Syllabus:

Module no. No of lecture/Contact hour | Weightage (%)
Module-1 : INTRODUCTION TO ART OF 02 10%
COOKERY

Culinary history; Introduction to modern
cookery; International, Continental and Pan
Asian cuisine -meaning and characteristics;
Aims and objectives of cooking; Attributes of
culinary professional

Module-11: KITCHEN ORGANISATION 04 10%

Levels of skills and experiences; Personal
Hygiene and Food Safety; Uniform and
Protective clothing; Safety Procedure in
handling; Layout of a professional five- star
hotel kitchen; Classical and modern kitchen
brigade; Apportioning of staff among
sections; Duties and responsibilities of
kitchen staff; Responsibilities of each section;
Co-operation with other departments

Module-111: EQUIPMENTS AND FUELS 02 10%
USED IN THE KITCHEN

Pre-preparation equipment'’s; Pre-preparation
equipment's and storage equipment's;
Ancillary equipment's- identification of
knives and their usage; Utensils, pots and
pans, Bakery equipment; Cooking fuels- uses




and advantage of different types of cooking
fuels

Module-1V: METHODS OF COOKING

Modes of heat transfer- Conduction,
Convection and Radiation; Dry cooking
methods- roasting, baking, broiling, grilling,
frying: Principles, Guidelines and
Precautions; braising, stewing, steaming,
boiling, poaching, simmering,

blanching: Principles, Guidelines and
Precautions

02

15%

Module V: FOUNDATION OF COOKERY

Stock- Types, Rules of stock making, Use of
stock, Reduction and glaze;

Soup- Classification of soup with example
and Consommé with garnishes;

Sauce- Importance of sauce, Classification of
mother sauce, Thickening agents (Roux)

04

25%

Module VI: FOOD COMMODITIES

Flavouring and seasoning- uses and example;
Sweetening agents- uses and example;
Preparation of ingredients- Washing, peeling,
scraping, pairing, etc.; Cutting terms used in
vegetable cutting; binding agents- uses and
example Fats and oils -classification and uses,
catering use (Hydrogenation and rendering of
fat); leavening agents- uses and examples;
Spices used in India, spices name in English
with Indian name; Dairy products; Rice,
cereals and pulses; Vegetable and fruit
classification and colour pigments; Eggs -
Introduction to egg cookery, structure,
selection, uses

08

10%

Module VII: BAKERY

Shortenings (Fats and oils); Fats and Oils-
Types, varieties; Raising

agents- Classification of Raising agents, Role
of raising agents, Actions and reactions;
Thickening agents- Classification of
thickening agents, role of thickening

agents; Sugar- Importance of sugar; Types of
sugar; Cooking of sugar: various stages;
Equipment's- Identification, uses and
handling, holt and cold desserts

02

10%

Module VII: BASIC COOKERY
PRINCIPLES

Menu planning; Principles of Storage;
Standard recipes; work plan and costing,
culinary term (commonly used in theory and
practical)

02

10%




Course learning outcome:

At the end of course the student should be able to -

CO1. Discuss History of cooking, its modern developments.

CO2. Demonstrate Kitchen and personal hygiene

CO3. Identify various kitchen equipment used in a commercial kitchen
CO4. Methods of cooking, knowledge of raw materials and Basic Bakery

Pedagogy for Course Delivery:
1) With white board and marker

2) PPT presentation

List of Professional Skill Development Activities (PSDA):
Continuous assessment:

1) Quiz
2)Presentation

3) Class test

B. PRACTICAL (total contact hours, hr/week), if applicable

Learning objectives:

Total no. of practical Total contact hour Contact hour/week

18 48 4

List of practical

Practical-1: Introduction to various kitchen equipment, tools, and their usage. Safety
precaution to be taken while handling equipment. Hygiene and safety practices to be
observed in kitchen, Introduction to various commodities

Practical-2: Cuts of Vegetables, Washing, Peeling, Paring (fruits), Cutting (cuts of
vegetables), Grating (Vegetables), Grinding, Mashing, (vegetables & pulses), sieving
(flours), Steeping (cereals, pulses, tamarind, lemon-rind), Evaporation (milk & gravies),
Marinating (meat. fish, chicken), Sprouting (pulses & legumes), Blanching, filleting of fish,
Deboning & jointing poultry. Methods of mixing: Beating, Blending, Cutting In, Rubbing In,
Creaming, Folding, Kneading, Rolling In, Pressing, Stirring

Practical-3: Stock Preparation

Practical-4: Egg cookery

Practical-5: Demonstration & Preparation of simple menu

Practical-6: Continental menu: practical consisting of appetizer/soup, main course with starch
and vegetables and dessert

Practical 7: Continental menu: practical consisting of appetizer/soup, main course with starch
and vegetables and dessert

Practical-8: Continental menu: practical consisting of appetizer/soup, main course with starch
and vegetables and dessert

Practical-9: Continental menu: practical consisting of appetizer/soup, main course with starch
and vegetables and dessert

Practical-10: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert

Practical-11: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert

Practical-12: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert



Practical-13: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-14: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-15: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-16: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-17: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-18: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert

Continuous assessment: 1) Assessment
2) Presentation

Text & Reference books:

1) FOOD PRODUCTION OPERATIONS (ENGLISH) 3RD EDITION, PARVINDER BALI, OXFORD
UNIVERSITY PRESS,
2) THEORY OF COOKERY ARORA KRISHNA FRANK BROTHERS & CO

Additional reading:

1) www.ciachef.edu
2) www.escoffier.com



http://www.ciachef.edu/
http://www.escoffier.com/

Semester-1

Course title: Food and Beverage Service .

Type Code Credit Credit division Total no of
lecture
L |T |P |S F No. of
W |W | PSDA
MC 02 02 |00 {00 |00 |00 |00 26

SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)

Total contact hour Contact hour/week
26 02

Component:

A. THEORY

Learning objectives:
1. Tolearn about hotel & catering industry.

n

departments.

To learn about departmental organization & staffing.
To learn about various F & B Service equipments.
To learn about Meals & menu planning.

To learn about various types of food services.

To learn about sale control system.

Nookhw

Prerequisite:
Qualification : 10+02.
Course content/Syllabus:

To learn about various food service areas & ancillary F & B service

Module no. No of lecture/Contact hour

Weightage (%)

Module-I : 02

THE HOTEL & CATERING INDUSTRY.

Role of catering establishment in travel &
tourism industry ,types of catering
establishment ,Structure of catering industry

10

Module-II: 04

FOOD SERVICE AREAS & ANCILLARY
DEPARTMENTS.

Various F & B Outlets — coffee shop,
speciality restaurant , bar , pub, night club ,
discotheque etc

Ancillary departments - pantry, pick up
areas , store, linen room ,KST.

10




Module-IlI :

DEPARTMENTAL ORGANISATION &
STAFFING.

Organisation of F & B department , French
terms related to F & B staff , duties &
responsibilities of F & B staff ,attributes of a
waiter , interdepartmental relationships.

02

10

Module-1V :

F & B SERVICE EQUIPMENTS .

Familiarization of selection factors of CGS
linen etc.

04

15

Module-V:

MEALS & MENU PLANNING.

Obijectives of menu planning ,origin of menu
types of menu ,courses of French classical
menu , dish & accompaniments ,types of meal
, different types of breakfast set up.

08

25

Module-VI :

TYPES OF FOOD SERVICES.

04

20




Preparation of service — organizing mis en
place & mis en scene

Types of food service — American service ,
English service , French service , Russian
service.

Module-VII : 02 10

SALE CONTROL SYSTEM.

Bill control system, triplicate checking
system, duplicate checking system ,single
order sheet, making bill ,cash handling
equipment.

Course learning outcome:

At the end of course the student should know about: -

CO1. The role of F & B department its functions and staffing

CO2. Identify and use the different types of restaurant equipment.
CO3. The Professional attributes of F& B staff.

COA4. The role of Ancillary deportment in F&B.

Pedagogy for Course Delivery:

1) With white board & marker,

2) PPT presentation.

List of Professional Skill Development Activities (PSDA):
Continuous assessment :

2) Quiz,

3) Presentation,

4) Class test.
B. PRACTICAL

Learning objectives:

To learn about various F & B Service areas.

To learn about various ancillary F & B service department.

To learn to identify various F & B Service equipments & their uses.
To learn to take care of various F & B Service equipments.

To learn various service procedure.

To learn basic technical skills regarding food & beverage service.
To learn about table lay out.

To learn the procedure for service of a meal.

N~ ®WNE

Total no. of practical Total contact hour Contact hour/week

18 24 2

List of practical

Practical-1: Food service areas — Introduction , profile of the areas.
Practical-2: Ancillary F & B service department — introduction & profile of the areas.
Practical-3: Familiarization of F & B service equipments .




Practical-4: Care & maintenance of F&B service equipment.
Practical-5: Cleaning & polishing of EPNS items.
Practical-6: Preparation of service.

Practical-7: Carrying a tray / salver.

Practical-8: Service of water.

Practical-9: Holding service gear.

Practical-10: Laying a table cloth.

Practical-11: Changing table cloth during service.
Practical-12: Placing meal plates & clearing soil plates.
Practical-13: Stocking sideboard.

Practical-14: Using service plate & crumbing down.
Practical-15: Napkin folds.

Practical-16: Cleaning glasswares .

Practical-17: Table lay out & services.

Practical-18: Procedure for service of a meal.

Continuous assessment :

1) Assessment
2) problem solving etc.
Text & Reference books:

Singaravelavan, R. (2014). Food and beverage service. New Delhi, India: Oxford Univerity Press
Essential Reading / Recommended Reading

Andrews, S. (2013). Textbook of food and beverage management (7th ed.). New Delhi: Tata
McGraw-Hill.

Additional reading:

Cousins, J., Lillicrap, D., & Weekes, S. (2014). Food and Beverage Service (9th ed.). Hodder Education



Semester-1

Course title: Front Office Operations |

Type Code Credit Credit division Total no of lecture
LIT|P|SW/|FW | No.of
PSDA
MC 2 2 010 0 0 24
SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)
Total contact hour Contact hour/week
26 2
Component:
A. THEORY
Learning objectives: The student will get knowledge about
the various types of hotels and its classification
the organisation in Front Office department
the various designation in Front Office along with their duties
the reservation process in Hospitality Industry
Prerequisite:
Quialification 10+2
Course content/Syllabus:
Module no. No of lecture/Contact hour | Weightage (%)

Module-1 : THE HOSPITALITY INDUSTRY 2
» Hospitality and its origin, diff brands
and their origin
» History and development of Hotel
Industry
» Defining the term hotel
» Classification of hotels
» Types of rooms
Brief introduction to hotel core areas and
coordination with special reference to Front
Office

10%

Module-11: CLASSIFICATION OF HOTELS 4
Size

Star

Location

clientele

Ownership basis

Independent hotels
Management contracted hotel
Chains

Franchise/Affiliated
Supplementary accommodation
Time shares and condominium

VVVVVVVVYVYY

10%

Module-I11 : FRONT OFFICE ORGANISATION |5
Function area

Layout

Front office hierarchy
Duties and responsibilities

YV VY

20%




Personality traits

Module-1V FRONT OFFICE OPERATIONS 4 10%
» The guest cycle
» Front office systems
» Front office forms
» The front desk
» Front office equipment
Property management systems

Module-V THE ACCOMMODATION 3 20%
PRODUCT
> Need for hotel product brochures,
tariff cards
» Types of room rates, basis for
charging room rates
» Meal plans - Types, needs and use of
such plans
Types of guests - FIT,Business travellers, GIT,
Special Interest Tours, domestic, foreign

Module-VI FRONT OFFICE ORGANIZATION 4 10%
» Function areas
»  Front office hierarchy
» Duties and responsibilities
Personality traits

Module-VI1I Reservations 2 20%
» Modes
» Types
> Sources
» Whitney and Diary system of reservation

Course learning outcome:

At the end of course the student should know about:-

COL. The evolution, meaning and classifications of Hotel.

CO2. The various layouts of Front office in the Hotel.

CO03. He would become aware of attributes and hierarchy of front office staff.
CO4. Able to classify Hotels

Pedagogy for Course Delivery:

1) White board & marker,
2) PPT presentation.
3) Videos

List of Professional Skill Development Activities (PSDA):
Continuous assessment : Quiz/assessment/presentation/problem solving etc.

1) Quiz,
2) Presentation,
3) Class test

B. PRACTICAL (total contact hours, hr/week), if applicable

Learning objectives:

Identification of different equipment in Front Office
Different forms and formats used in Front Office

Grooming standards in Front Office

Process of check in and check out in Front office department



Total no. of practical Total contact hour Contact hour/week

12 24 2

List of practical

Practical-1: Identification of equipment, work structure and stationery

Practical-2: Study of countries, capitals, currencies, airlines and flags chart

Practical-3 Telecommunication skills - How to pick up a call at reception

Practical-4 Welcoming of guest

Practical-5 Forms and formats

Practical-6 Basic manners and grooming standards required for Front Office operation
Practical-7 How to handle inquiries, suggestive selling, convert inquiries to valid reservations
Practical-8 Preparing and filling up reservation forms

Practical-9 Role play of accepting reservations and complaint handling for bumped
reservations

Practical-10 Reservation handling by computers with the PMS

Practical-11Preparing and filling up registration card

Practical-12 Role play for different check ins as - Walk in, FIT, FFFIT, Corporate, VIP, CIP and
Groups

Continuous assessment :
Quiz/assessment/presentation/problem solving /role play

Text & Reference books:

1. Hotel Front Office Operations and Management,Jatashankar R. Tewari,Oxford University
Press,2016,Second Edition

2. Principles of Hotel Front Office Operation by Sue Baker, Jeremy Huyton, 2001,
Second Edition

3. Managing Front Office Operation by Michael L. Kasvana-AH and MA, 2017, Tenth
Edition


https://www.amazon.in/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Jeremy+Huyton&search-alias=stripbooks

Semester-1

Course title: Accommodation Operations-I

Type Code Credit Credit division Total no of lecture
L|T |P|SW]|FW | No.of
PSDA
MC 2 2 26
SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)
Total contact hour Contact hour/week
26 2
Component:
A THEORY

Learning objectives: The students will get knowledge about:
1. Organization, function of Housekeeping department and its different sections.
2. Different departments Housekeeping co-ordinates with.

3. Procedure of cleaning different status of room.
4. Cleaning equipment and cleaning agent.

Prerequisite: 10+2
Course content/Syllabus:

Module no.

No of lecture/Contact hour

Weightage (%)

Module-1 : THE ROLE OF
HOUSEKEEPING IN HOSPITALITY
OPERATION

02

5

Module-11: ORGANISATION CHART OF
THE HOUSEKEEPING DEPARTMENT

A. Hierarchy in small, medium, large and
chain hotels

B. Identifying Housekeeping Responsibilities
C. Personality Traits of housekeeping
Management Personnel.

D. Duties and Responsibilities of
Housekeeping staff

E. Layout of the Housekeeping Department

08

25

Module-111 : CLEANING ORGANISATION
A. Principles of cleaning, hygiene and safety
factors in cleaning

B. Methods of organising cleaning

C. Frequency of cleaning daily, periodic,
special

D. Design features that simplify cleaning

E. Use and care of Equipment

04

20

Module-1V: CLEANING AGENTS
A. General Criteria for selection

B. Classification

C. Polishes

D. Floor seats

E. Use, care and Storage

F. Distribution and Controls

05

20

Module-V:COMPOSTION, CARE AND
CLEANING OF DIFFERENT SURFACES
A. Metals

B. Glass

05

20




C. Leather,
D. Plastic
E. Ceramics
F. Wood

Module-VI: INTER DEPARTMENTAL 02 10
RELATIONSHIP

A. With Front Office
B. With Maintenance
C. With Security

D. With Stores

E. With Accounts

F. With Personnel

Course learning outcome: At the end of course the student should be able to —

CO1.Discuss the structure, function, importance and different section of housekeeping department.
CO2. Describe the Co-ordination of Housekeeping with other department of hotel.

CO3. Plan different types of cleaning.
COA4. Handling of cleaning equipment & cleaning agents

Pedagogy for Course Delivery: Lecture, Presentation, Role Play, Demonstration

List of Professional Skill Development Activities (PSDA):
Continuous assessment : Quiz/assessment/presentation/problem solving etc.

B. PRACTICAL (total contact hours, hr/week), if applicable

Learning objectives: Knowledge of cleaning equipment and cleaning agents * Public Area Cleaning
Procedures (Cleaning of various surfaces) ¢ Procedures to be followed to Daily Room Cleaning *
Chamber Maid trolley setup ¢« Bed Making Procedures

Total no. of practical Total contact hour Contact hour/week

4 24 2

List of practical
Practical-1: Identification of cleaning equipment manual and mechanical;

Practical-2: Cleaning of different surfaces (metal, glass, plastic, painted surface, wood, wall
and floor covering)

Practical-3: Cleaning of public areas (lobby, clock room/ restaurant/ bar/ banquet hall/
administration office/ lifts and elevators/ staircase/ back area/ front area/ corridor);

Practical-4: Scrubbing, polishing, wiping, rinsing, swabbing, mopping, sweeping, brushing,
buffing

Continuous assessment : Quiz/assessment/presentation/problem solving etc.

Text &Reference books:

Raghubalan- G.-&Raghubalan- S. (2011). Hotel housekeeping operations and management. New
Delhi: Oxford university press.

Essential Reading / Recommended Reading
1. Tucker Schneider, The Professional Housekeeper, VNR

2. Martin Jones, Professional Management of Housekeeping Operations, Wiley

3. Rosemary Hurst, House Keeping Management for Hotels, Heinemann



4. Margaret Kappa & Aleta Nitschke, Managing House Keeping Operation,
R1. Sudhir Andrews, Housekeeping Training Manual

R 2. Brenscon & Lanox, Hotel, Hostel & Hospital Housekeeping



Semester-1

Course title: FOOD SCIENCE AND NUTRITION

Type Code Credit Credit division Total no of lecture
L|T |P |SW|FW | No.of
PSDA
NM 02 02 |00 | 00 26
SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)
Total contact hour Contact hour/week
32 02
Component:
A. THEORY

Learning objectives:

1. appreciate the importance of food science to a caterer in the context of the processed food
revolution;

2. understand factors which affect the texture and consistency of starch, protein, fat and oil
based products;

3. understand the importance of consuming a balanced diet;

4. understand the importance of cooking, holding and serving food in a hygienic manner.
Prerequisite:

10+2 passed (Any stream), English as a compulsory subject with 40% marks

Course content/Syllabus:

Module no. No of lecture/Contact hour | Weightage (%)
Module-1: BASIC CONCEPTS OF 08 25%
NUTRITION

Relation between food and health; Functions
of food; Energy - Definition; Measurement of
energy; Total energy requirement; Calculation
of energy gained from meals; Macronutrients
and Micronutrients; Carbohydrates- Types,
Source, Functions, effect of deficiency or
excess intake; Proteins- Types, Source,
Functions, effect of deficiency or excess
intake; Fats and Oils- Types, Source,
Functions, effect of deficiency or excess
intake; Vitamins- Types, Source, Functions,
effect of deficiency or excess intake; Minerals-
Types, Source, Functions, effect of deficiency or
excess intake

Module-11: BALANCED DIET 03 15%

Definition; Importance of balanced diet; RDA
of various nutrients

Module-111: FOOD CONTAMINATION 03 10%
AND SPOILAGE

Classification of food according to the ease
with which it spoils; Sources of
contamination; Signs of spoilage in fresh, dry
and preserved foods




Module-1V: PERSONAL HYGIENE

Importance; personal appearance; sanitary
practices; habits; protective clothing;
importance of rest; exercise and recreation

03

10%

Module V: FOOD STORAGE

General guidelines; Dry food store;
Refrigerated food store; Freeze store; High
temperature storage

03

15%

Module VI: SANITARY PROCEDURES
WHILE PREPARING, COOKING,
HOLDING AND SERVING FOOD

Importance of sanitary process for preparing
food, cooking food, holding food and serving
food

03

10%

Module VII: STORAGE AND DISPOSAL
OF WASTE

Classification; Storage and method of
disposal

03

15%

Course learning outcome:

At the end of course the student should be able to -

COL1. Discuss the importance of nutrition and good health in his day to day life.

CO2. Discuss the composition, functions sources of nutrients.
COa3. Outline the effects of excess & deficiency of nutrients.
CO4. Modify attitudes and practices of use existing nutrition
MAPPING COURSE OUTCOMES LEADING TO THE ACHIEVEMENT OF PROGRAM

OUTCOMES:

Course
Outcome

Program Outcome

PO1 PO2 PO3

PO4

PO5

PO6

PO7

Co1

CO2

COo3 2

CO4 1

3 = Highly Related; 2= Medium 1= Low

Pedagogy for Course Delivery:
1) With white board and marker

2) PPT presentation

List of Professional Skill Development Activities (PSDA):

Continuous assessment:
1) Quiz
2)Presentation

3) Class test




Course title: Environmental Science - I.

Type | Code | Credit Credit division

Total no of lecture

L|T [P |SW|FW

No. of PSDA

VAC 02 02100 |00

24

Total contact hour | Contact hour/week
24 02

Component:
A._ THEORY

Learning objectives:

SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)

1. To learn the Multidisciplinary nature of environmental studies.

2. To learn about Natural Resources.
3. To learn about Environmental Pollution.

Prerequisite:
Qualification :10+02.
Course content/Syllabus:

Module no.

lecture/Contact

No of
(%)
hour

Module-1 :
Multidisciplinary nature of environmental studies:
Definition; Scope and Importance; Need for public

awareness; Importance of environment with respect to
Hospitality Industry.

04

20

Module-11:
Natural Resources:

Renewable & Non-renewable resources: Natural
Resources and associated; Forest Resources: Use and
over exploitation; deforestation and case studies;
problems; Timber Extraction; Mining; Dams; and their
effects on forest and tribal people; Water resources: use
and over utilization of surface and ground water; floods;
drought; conflicts over water; dams-benefits and
problems; Minerals resources: use and exploitation;
environmental effects of extracting and using mineral
resources; case studies; Food resources: World food
problems; changes caused by agriculture; overgazing
effects of modern agriculture; fertilizer-pesticide
problems; water logging; salinity case studies. Energy
resources: growing energy needs; renewable & non-
renewable energy; sources; use of alternate energy
sources; case studies; land resources: land as a
resources; land degradation; man induced landslides; soil
erosion and desertification; Disaster management: floods;
earthquake; cyclone and landslides.

10

40

Module — 111 :

10

40

Weightage




Environmental Pollution:

a) Air Pollution: Concepts — Global warming;
Greenhouse gases; Carbon footprint; Acid rain;
Sustainability; Food-mile; LEED; TERI; 1SO
(14;004;14010; 14011;14012); IGBC 1.4. Disaster
Natural and Manmade; Indoors air quality ; Potential
sources of air pollution ; Improving indoor air quality
;External air emissions; its sources and Effects

b) Water and the environment: Sources of Water for hotels
(Supply by govt. bodies; Rainwater harvesting; Bore-well;
Grey water; Sewage Treatment Plant); Sources of water
pollution by hotels (Sources: Laundry; Kitchen; Cleaning
agents; Polishing machines; Sewage); Water quality
(Filtration ; Boiling; Chlorination; Reverse Osmosis;
Ultra-violet; Ozonation);Control of water consumption
(Kitchen; Housekeeping; Guest room; Rest room);
Benefits of water conservation; Improving water quality;
c) Soil Pollution; Marine Pollution; Noise Pollution Solid
Waste Management and Hazardous Waste: The need for
materials and waste management; Waste management
hierarchy; Types of wastes (dry/wet; organic / inorganic;
biodegradable / non biodegradable); Sources of solid
waste found in hotels (e- waste & paper waste; organic-
waste; glass; plastic; metals); 3 R's principle (Reduce;
Reuse; Recycle); Product purchasing & Purchasing
Principles

Course learning outcome:

At the end of course the student should be able to :-

CO 1: Assess the scope & importance of Environmental Studies.

CO 2: Explain the Muiti - disciplinary nature of Environmental studies.
CO 3: Describe the Non renewable natural Resources.

CO 4: Discuss Renewable natural resources.

CO 5: Explain Disaster management.

CO 6: Classify & solve the environmental pollution.

Pedagogy for Course Delivery:
1. With white board & marker,
2. PPT presentation.

List of Professional Skill Development Activities (PSDA):
Continuous assessment :

1. Quiz,
2. Presentation,
3. Class test.
Text & Reference books:

Text Book For Environmental Studies — Erach Bharucha For UGC. ( third edition ).



(Detailed information with Author name(s), Publisher, year of publication, edition no.)
Additional reading:

1. Perspectives In Environmental Studies — Anubha Koushik , C P
Koushik. ( 7+ Edition)
2. Ecology Environmental Science & Conversation —J S Singh ,S
P Singh, SR Gupta .
Please also provide the following data after every semester table for each programme:

A. Name of non-credit courses that is being offered, if any; social/extracurricular activities, if
any (with weekly time). B. Internship [(mandatory/ optional, on campus/out campus, duration
(weeks)], at which semester evaluation would be done.



Semester-11

Course title: Food Production 11

Type Code Credit Credit division Total no of lecture
L |T |P [SW|FW | No.of
PSDA
MC 1221121 | 02 02 |00 | 00 02
SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)
Total contact hour Contact hour/week
26 02
Component:
A. THEORY

Learning objectives:
Students will be able to gain knowledge of:

1. The various commodities required for food production, their market forms, selection, storage

and use.

2. The fundamentals of menu planning & standard recipes

3. The basic culinary skills
4. Basic preparation of soup and Sauce

Prerequisite: Knowledge of Food Production Sem 1

Course content/Syllabus:

Module no.

No of lecture/Contact hour

Weightage (%)

Module-1: GARNISHES AND
ACCOMPANIMENTS

Definition, Garnishes used in sandwiches;
garnishes used in hors d’ oeuvres; importance
of culinary garnishes; definition of
accompaniments; Accompaniment of
appetizers; Accompaniment of soups;
Accompaniment of fish; Accompaniment of
meat

03

15%

Module-11: GRAVIES AND SAUCES

Definition, Difference between sauce and
gravies; different types of gravies;
Derivatives of mother sauce; Contemporary
and Proprietary sauces.

03

15%

Module-111: CONDIMENTS AND SPICES

Introduction to Indian food; Spices used in
Indian cookery; Role of spices in Indian
cookery

MASALAS: Blending of spices; Different
masalas used in Indian cookery; Wet masalas;
dry masalas; Composition of different
masalas; Composition of different masalas;
Varieties of masalas available in regional
areas; Special masala blends

04

10%




Module-1V: RICE, CEREALS AND
PULSES:

Introduction; Classification and identification;
Cooking of rice, cereals and pulses; Varieties
of rice and other cereals

02

10%

Module V: WHEAT

Structure, types, processing; Types of flour;
Processing of flour; Uses of flour in Food
production; cooking of flour (starch)

02

10%

Module VI:

MILK: Introduction; Processing of milk;
Pasteurisation- Homogenisation; Types of
milk- skimmed and condensed; nutritive
value

CREAM: Introduction; Processing of cream;
types of cream

CHEESE: Introduction; Processing of cheese;
types of cheese; classification of cheese;
curing of cheese; uses of cheese

BUTTER: Introduction; processing of butter;
types of butter

06

10%

Module VII: MEAT COOKERY

Cuts of beef/veal; cuts of lamb/mutton; cuts
of pork; variety meats (offals); poultry

03

10%

Module VIII: FISH COOKERY

Classification of fish with examples; cuts of
fish with menu examples; selection of fish
and shellfish; cooking of fish (effects of heat)

03

10%

Module IX: KITCHEN ORGANIZATION
AND LAYOUT

Layout of the kitchen in various
organisations; layout of receiving areas;
layout of service and wash up

01

10%

Course learning outcome:

At the end of course the student should be able to-

COL1. Outline Various commaodities.

CO2. Plan Menu and standard recipe.

COa3. Culinary skills.

CO4. Various preparations of soups and sauces




Pedagogy for Course Delivery:
1) With white board and marker
2) PPT presentation

List of Professional Skill Development Activities (PSDA):
Continuous assessment :

1) Quiz
2)Presentation

3) Class test

B. PRACTICAL (total contact hours, hr/week), if applicable

Learning objectives:

Total no. of practical Total contact hour Contact hour/week

18 64 4

List of practical

Practical classes to incorporate simple menus both Indian and Continental comprising of
following dishes.

Practical 1: Soups, Cream — vegetable, spinach, tomato, green peas; Consommé with
garnishes like royale, carmen, madriléne, Clermont, Celestine; National soups — Oxtail,
Mulligatawny, Minestrone, vichyssoise

Practical 2: Fish — fish Orly, a’langlaise, Colbert, meuniere, poached fish, grilled fish, baked
fish, such as Florentine, Mornay, Portuguese.

Practical 3: Entrée — lamb stew, hot pot, hamburgers, shepherd’s pie, scotch egg, grilled
steaks & lamb/pork chops, casseroles, roast chicken/leg of lamb, beef

Practical 4: Potato — all basic preparation such as boiled, baked, roast, French fries, lyonnaise,
mashed/creamed, parsley/parisienne

Practical 5: Vegetables, Boiled vegetables: cabbage, cauliflower, beans, Glazed vegetables:
carrot, radish, turnip, Fried vegetables: aubergines, Stewed vegetables: courgette provencale,
baked beans, ratatouille, Braised vegetables: onion, leeks, cabbage

Practical 6: Salads — basic simple salads & dressings, Cole slaw, salade nicoise, Russian
Salad, beetroot salad, Potato salad, fruit salad, Carrot & celery, waldorf salad

Practical 7: Cold sweet — honeycomb mould, butterscotch sponge, coffee mousse, lemon
sponge, trifle, blancmange, chocolate mousse, lemon soufflé.

Practical 8: Hot sweet — bread & butter pudding, caramel custard, Albert pudding, Christmas
pudding, Indian sweets — simple ones such as chicoti, gajjar halwa, kheer, Indian rice — dishes
such as jeera pulao, vegetable pulao, lemon rice, aloo gobi ki thehari, khichdi., Indian breads
— chappatis, pooris, parathas, missi roti, Indian meat/chicken dishes — korma, baffat, safed
mas, shahjehani, jhalfrazie, hussainey curry, rogini, Tandoori chicken., Vegetable
preparation: salads, raitas, foogath, thoran, bhajees, bhujjia, cucumbers, dahi wadas,
preparation of paneer.

Practical-9: Continental menu: practical consisting of appetizer/soup, main course with starch
and vegetables and dessert



Practical-10: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-11: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-12: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-13: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-14: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-15: Continental m enu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-16: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-17: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert
Practical-18: Continental menu: practical consisting of appetizer/soup, main course with
starch and vegetables and dessert

Continuous assessment: 1) Assessment

2) Presentation

Text & Reference books:

3) FOOD PRODUCTION OPERATIONS (ENGLISH) 3RD EDITION, PARVINDER BALI, OXFORD
UNIVERSITY PRESS,

4) INTERNATIONAL CUISINE & FOOD PRODUCTION MANAGEMENT, PARVINDER SINGH
BALI, OXFORD UNIVERSITY PRESS

5) THEORY OF COOKERY ARORA KRISHNA FRANK BROTHERS & CO

6) Escoffier, A. (1979). The Complete Guide To The Art Of Modern Cookery: The first
translation into English in its entirety of Le Guide Culinaire. London: Heinemann.

7) Larousse, L. (2001). Larousse Gastronomique: The World's Greatest Cookery
Encyclopedia.

8) Le Rol A. Polsom, The Professional Chef (4th edition)

9) Jane Grigson, Jane Grigson ‘s book of European cookery

10) Philip E. Thangam, Modern Cookery (Vol-1) For Teaching & Trade

Additional reading:

1) www.ciachef.edu
2) www.escoffier.com



http://www.ciachef.edu/

Semester-11.

Course title: FOOD & BEVERAGE SERVICE II.

Type Code Credit Credit division Total no of lecture
L|T |P |SW|FW | No.of
PSDA
MC 2 02|00|{00|00 |00 |00 02

SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)

Total contact hour

Contact hour/week

26

2

A._THEORY

Learning objectives:

uhkhwnN e

To learn about tobaccos.
To learn about various Non alcoholic beverages.
To learn to operate various F & B Outlets.
To learn about functional catering.
To learn about Kitchen Stewarding.

Prerequisite:
Qualification : 10+02.

Course content/Syllabus:

& Cigars.

Module no. No of lecture/Contact hour | Weightage (%)
Module-1 : 04 20
TOBACCO.

A. History

B. Processing of Cigarettes, pipe tobacco,

Module-111 :

C. Cigarettes —Types & Brand names.
D. Pipe tobacco — Types & Brand names.
E. Cigars — shapes,sizes,colours & Brand
names.
F. Care & Storage of cigarettes & cigar.
Module-11: 04 25
NON ALCOHOLIC BEVERAGES.
Classification ( nourishing , stimulating ,
refreshing beverages)
A. Tea - Origin & Manufacture — Types
& Brands
B. Coffee — Origin & Manufacture —
Types & Brands
C. Juices & Soft drinks.
D. Cocoa & Malted beverages — Origin &
Manufacture.
05 25




PLANNING & OPERATING VARIOUS
F&B OUTLETS.

A. Physical layout of functional &
ancillary areas.
Objective of a good layout.
Steps in planning.
Factors to be considered while
planning.
Calculating space requirement.
Various set ups of seating.
Planning staff requirement.
Menu planning.
Constraints of menu planning
Selecting & planning of heavy duty &
light equipment.
Requirement of quantities of
equipment required like Crockery ,
Glassware, Cutlery- steel or silver etc.
Suppliers & Manufacturers.

. Approximate cost.
Planning Décor , furnishing fixtures
etc.

ST Ieomm OO0

A

2"

FUNCTIONAL CATERING.
BANQUETS:

History.

Types.

Organisation of banquet department.
Duties & responsibilities.

Sales.

Booking procedure.

Banquet menus.

@mMmMoOmpP

BANQUET PROTOCOL :

Space area requirement
Table plans / arrangements
Mis - en —place

Service.

MODULE IV: 6

20

MODULE V :
KITCHEN STEWARDING :

A. Importance.

B. Opportunities in Kitchen stewarding.

C. Record maintaining.

D. Machine used for cleaning &
polishing.

E. Inventory.

10

Course learning outcome:

At the end of course the student should know about:-
CO1. Various tobaccos & their services.




CO2. Various Non alcoholic beverages & their service procedure.
CO3. The planning & operating various F & B outlets.
COA4. The role of Kitchen stewarding in hotel industry.

Pedagogy for Course Delivery:

3) With white board & marker,

4) PPT presentation.

List of Professional Skill Development Activities (PSDA):
Continuous assessment :

5) Quiz,
6) Presentation,
7) Class test.

B. PRACTICAL (total contact hours, hr/week), if applicable

Learning objectives:

To learn about service of tobaccos.

To learn about service of various Non alcoholic beverages.
To learn to operate various F & B Outlets.

To learn various banquet set ups.

To learn about Kitchen Stewarding operation.

ukwpn e

Total no. of practical Total contact hour Contact hour/week

09 24 2

List of practical

Practical-1: Demonstration on Cigar.
Practical-2: Tea — Preparation & Service.
Practical-3: Coffee — Preparation & Service.

Practical 4: Juices & Soft drinks- Preparation & Services.
Mocktails ,

Juices,

Soft drinks,

Mineral water,
Tonic water.

Practical 5: Cocoa & Malted beverages — Preparation & Services.

Practical 6: Social Skills:
e Handling Guest Complaints,
e Telephone manner,
e Dining & Service etiquettes.

Practical 7: Planning & operating Food & Beverage Outlets:
e Classroom exercise: Developing Hypothetical Business Model of Food
& Beverage outlets.
e Case study of food & Beverage outlets — Hotel & Restaurant.

Practical 8: Functional catering - Banquets & Buffet.

e Planning & organizing formal & informal banquets & Outdoor caterings.



e Planning & organizing various types of buffet.

Practical 9: Kitchen stewarding :

e Using & operating machines.
e Exercise — physical inventory.

Continuous assessment :

3) Assessment
4) problem solving etc.
Text & Reference books:

Singaravelavan, R. (2014). Food and beverage service. New Delhi, India: Oxford Univerity Press
Essential Reading / Recommended Reading

Cousins, J., Lillicrap, D., & Weekes, S. (2014). Food and Beverage Service (9th ed.). Hodder
Education

Andrews, S. (2013). Textbook of food and beverage management (7th ed.). New Delhi: Tata
McGraw-Hill.

Semester-11



Course title: FRONT OFFICE OPERATIONS II

Type Code Credit Credit division Total no of lecture
L|T |P|SW|FW | No.of
PSDA
MC 2 2 26

Total contact hour

Contact hour/week

28 2

Component:
A._ THEORY

Learning objectives:

1. Registration, its types, importance and other aspects.

2. Check in procedure for various categories of guest.

3. Meaning and Procedure of Night Auditing.
4. Room Tariff Fixation.

Prerequisite: Knowledge of Sem |

Course content/Syllabus:

SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)

Module no.

No of lecture/Contact hour

Weightage (%)

Module-I : TARIFF STRUCTURE

Basis of charging

B. Plans, competition, customer’s profile,
standards of service &

amenities

C. Hubbart formula

D. Different types of tariffs

» Rack Rate

* Discounted Rates for Corporates, Airlines,
Groups & Travel

Agents

03

10%

Module-Il : FRONT OFFICE AND GUEST
HANDLING

Introduction to guest cycle

* Pre arrival

* Arrival

* During guest stay

* Departure

« After departure

03

10%

Module-111 : RESERVATIONS
Importance of reservation

B. Modes of reservation

C. Channels and sources (FITs, Travel
Agents, Airlines, GITs)

D. Types of reservations (Tentative,
confirmed, guaranteed etc.)

E. Systems (non automatic, semi automatic
fully automatic)

F. Cancellation

G. Amendments

H. Overbookin

06

25%

Module- IV : ROOM SELLING
TECHNIQUES
A. Up selling

02

5%




B. Discounts

Module V : ARRIVALS

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

05

20%

Module VI: DURING THE STAY
ACTIVITIES

Information services

B. Message and Mail Handling
C. Key Handling

D. Room selling technique
Hospitality desk

F. Complaints handling

G. Guest handling

H. Guest history

05

20%

Module VII: FRONT OFFICE CO-
ORDINATION
With other departments of hotel

02

10%

Course learning outcome:

CO- 1- To explain the Check in procedure and guest handling operations

CO 2- To explain the different types of room tarrif.

CO-3-Understand and handle FIT and GIT guest arrival.

CO 4- Understand the procedure of reports prepared

Pedagogy for Course Delivery: Lecture, Presentation, Role Play, Demonstration.

List of Professional Skill Development Activities (PSDA):
Continuous assessment : Quiz/assessment/presentation/problem solving etc.

B. PRACTICAL (total contact hours, hr/week), if applicable

Learning objectives:

Total no. of practical

Total contact hour

Contact hour/week

4

24

2

List of practical

Practical-1: Create and update guest profiles, Make FIT reservation, Send confirmation letters
Printing registration cards ,Make an Add-on reservation, Amend a reservation

Cancel a reservation-with deposit and without deposit.

Practical-2: Pre-register a guest, Check in a reserved guest, Check in day use

Check —in a walk-in guest, Maintain guest history, Issue a new key.

Practical- 3: ssue a duplicate key, Extend a key, Programme keys continuously, Re-
programme keys, Programme one key for two rooms.




Continuous assessment : Quiz/assessment/presentation/problem solving etc.
Text & Reference books:

Principal Of Hotel Front Office Operation by Sue Baker

2. Managing Front Office Operation by Michael L Kasvana- AH And MA
3. Front Office Manual by Sudhir Andrews

4. Professional Hotel Management Concept, Principals by Dr. Jagmohan Negi.



Semester-11

Course title: Accommodation Operations-11

Type Code Credit Credit division Total no of lecture
L|T |P|SW|FW | No.of
PSDA
MC 2 2 26
SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)
Total contact hour Contact hour/week
26 2
Component:
A THEORY

Learning objectives: The students will get knowledge about:

1. Room Layout and Guest Supplies
2. Area Cleaning- Guest room and Public Area

3. Routine systems and records of Housekeeping department

4. Pest Control and Key Control
Prerequisite: Knowledge of Sem 1
Course content/Syllabus:

A. Standard rooms, VIP ROOMS
B. Guest’s special requests

Module no. No of lecture/Contact hour | Weightage (%)
Module-1 : ROOM LAYOUT AND GUEST | 04 10
SUPPLIES

Module-11: AREA CLEANING
A. Guest rooms

B. Front-of-the-house Areas

C. Back-of-the house Areas

06

30

Module-111 : ROUTINE SYSTEMS AND
RECORDS OF HOUSE KEEPING
DEPARTMENT

A. Reporting Staff placement

B. Room Occupancy Report

C. Guest Room Inspection

D. Entering Checklists, Floor Register, Work
Orders, Log Sheet.

E. Lost and Found Register and Enquiry File
F. Maid’s Report and Housekeeper’s Report
G. Handover Records

H. Guest’s Special Requests Register

I. Record of Special Cleaning

J. Call Register

K. VIP Lists

10

35

Module-1V: TYPES OF BEDS AND
MATTRESSES

02

Module-V: PEST CONTROL
A. Areas of infestation
B. Preventive measures and Control measure

02

10

Module-VI: KEYS

A. Types of keys

B. Computerised key cards
C. Key control

02

10




Course learning outcome: By end of this semester students able to know about:

COL1. The cleaning and inspection of guest room and public area
CO2. The routine systems and records of Housekeeping department
CO3 The concept of pest control in the hotel

CO4. The different types of keys and key control procedure

Pedagogy for Course Delivery : Lecture, Presentation, Role Play, Demonstration

List of Professional Skill Development Activities (PSDA):
Continuous assessment : Assessment/Presentation/Quiz/problem solving etc.

B. PRACTICAL (total contact hours, hr/week), if applicable

Learning objectives: Servicing guest room ¢ Bed Making Supplies * Records * Guestroom
Inspection

Total no. of practical Total contact hour Contact hour/week

4 24 2

List of practical
Practical-1: Servicing guest room (checkout/ occupied and vacant) ROOM
Practical-2: Bed making supplies (day bed/ night bed)

Practical-3: Records

[ Room occupancy report
[0 Checklist

00 Floor register

[0 Work/ maintenance order]
[ Lost and found

[0 Maid’s report

[0 Housekeeper’s report

[0 Log book

Practical-4. Guest room inspection
Continuous assessment : Quiz/assessment/presentation/problem solving etc.

Text &Reference books:

Raghubalan- G.-&Raghubalan- S. (2011). Hotel housekeeping operations and management. New
Delhi: Oxford university press.

Essential Reading / Recommended Reading
1. Tucker Schneider, The Professional Housekeeper, VNR

2. Martin Jones, Professional Management of Housekeeping Operations, Wiley
3. Rosemary Hurst, House Keeping Management for Hotels, Heinemann

4. Margaret Kappa & Aleta Nitschke, Managing House Keeping Operation,

R1. Sudhir Andrews, Housekeeping Training Manual

R 2. Brenscon & Lanox, Hotel, Hostel & Hospital Housekeeping






Course title: Environmental Science- Il.

Type | Code | Credit Credit division

Total no of lecture

L|T [P |SW|FW

No. of PSDA

VAC 02 020000

24

Total contact hour | Contact hour/week
24 02

Component:
A._ THEORY

Learning objectives:

1. To learn about Biodiversity .

SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)

2. To learn the Social issues on environment and Sustainable Development.

3. To learn about Human population and environment.

4. To learn the guidelines and best eco-practices implemented by the hotels.

Prerequisite:
Qualification :10+02.
Course content/Syllabus:

Module no.

lecture/Contact

No of
(%)
hour

Module-1 :
Biodiversity & its conservation:

Introduction - definition; genetic; species; and ecosystem
diversity; Biogeographical classification of India; Value of
biodiversity: consumptive use; productive use; social;
ethical aesthetic and option values; Biodiversity at global;
National and local levels; India as a mega-diversity
nation; Hotspots of Biodiversity; Threats to bio-diversity:
Habitat loss; Poaching of wildlife; man wildlife conflicts;
Endangered and endemic species of India; Conservation
of biodiversity: In situ & Ex-situ conservation of
biodiversity.

08

30

Module — 11 :

Social issues on environment and Sustainable
Development:

a) Ecotel — Definition; Scope and Importance;
Environmental practices as part of Corporate Social
Responsibility in the Hospitality Industry Case studies
India; abroad; Building of the future ; Building materials
— cement; bricks; wall panels; Paints; Smart buildings;
Current technology; Wasteland reclamation; Environment
Protection act; Air (Prevention and Control of Pollution)
Act; Water (Prevention and Control of Pollution) Act;
Wildlife Protection Act; Forest Conservation Act; Issues
involved in enforcement of environmental legislation;
Public awareness

08

30

Weightage




Module 111 : 04 20
Human population and environment:
Environmental impact assessment; Environment

Commitment Population growth; variation among
nations.

Module IV : 04 20

Guidelines and best eco-practices implemented by
following departments of hotels :

Housekeeping (Linen; Laundry; Guest rooms;
Horticulture); Restaurants and Banquets; Maintenance;
Swimming Pool and Health Club ; Front Office; Kitchen.

Course learning outcome:

At the end of course the student will be able to :-

CO 1: Explain the biodiversity .

CO 2: Discuss the In situ & Ex - situ conservation.

CO 3: Solve the social issues in the environment .
CO 4: Describe sustainable development.

CO 5: Explain human population and environment.

CO 6: Enlist the guidelines and best eco-practices implemented by the hotels.

Pedagogy for Course Delivery:

1. With white board & marker,
2. PPT presentation.

List of Professional Skill Development Activities (PSDA):
Continuous assessment :

1. Quiz,
2. Presentation,
3. Class test.
Text & Reference books:

Text Book For Environmental Studies — Erach Bharucha For UGC. ( third edition ).

(Detailed information with Author name(s), Publisher, year of publication, edition no.)
Additional reading:

1. Perspectives In Environmental Studies — Anubha Koushik , C P
Koushik. ( 7= Edition)

2. Ecology Environmental Science & Conversation —J S Singh ,S
P Singh, SR Gupta .



Semester-111

Course title: Food Production 111

Type Code Credit Credit division Total no of
lecture

L (T |P |S F No. of
W |W | PSDA

MC 02 02 |00 |02 |00 |00 |00 26

SW = Self work, FW = Field work, Professional Skill Development Activities (PSDA)

Total contact hour Contact hour/week
26 02

Component:

A. THEORY

Learning objectives:

1.  The course is designed for all students of 3" Semester which will surface around Indian spices,
masalas, cooking methods, cooking techniques and menus. It will give a practical experience for
students to analyze and taste the flavors of certain Indian Regional cuisine with an emphasis to house
flavors. It will provide students hands on compilation of menus to experiment on. This course
introduces students to current culinary trends which include a variety of preparation methods. Topics
include current and developing trends such as adaptation of native/regional ingredients and
preparation methods into conventional cuisines. Upon completion, students should be able to
demonstrate knowledge of a variety of contemporary cuisines. It also gives an insight of the various
cooking methods of regional India. It distinguishes between flavours and textures.

Prerequisite:

Qualification : 10+02.
Course content