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GENERAL INSTRUCTIONS AND REGULATIONS

B.Sc Catering and Hotel Administration conducted by Alagappa University, Karaikudi, Tamil
Nadu through its Collaborative Institution at
Applicable to all the candidates admitted from the academic year 2023 onwards.

1. Eligibility:
A pass in Higher Secondary Examination (HSC)/Dip. in Hotel Mgt. or Equivalent, or an
examination accepted as equivalent thereto by the Syndicate for admission to B.Se
Catering and Hotel Administration.

2. For the Degree:
The candidates shall have subsequently undergone the prescribed programme of study in
a institute for not less than three academic years, passed the examinations prescribed and
fulfill such conditions as have been prescribed therefore.

3. Admission:
Admission is based on the marks in the qualifying examination.

Lateral Entry:
e A passin SSLC + 3yrs Diploma in related subject of B.Sc will be admitted
directly in 2nd year of B.Sc programme.
e A passin SSLC +HSC + 2 yrs Diploma in related subject of B.Sc will be admitted
directly in 2" year of B.Sc Programme.
e A passin SSLC + HSC + 3yrs Diploma in related subject of B.Sc will be admitted
directly admitted in 3rd year of B.Sc programme.

4. Duration of the course:
The course shall extend over a period of Three years under Semester pattern.

5. Standard of Passing and Award of Division:

a. Students shall have a minimum of 40% of total marks of the University examinations
in each subject. The overall passing minimum is 40% both in aggregate of
Continuous Internal Assessment and external in each subject.

b. The minimum marks for passing in each theory / Lab course shall be 40% of the
marks prescribed for the paper / lab.

c¢. A candidate who secures 40% or more marks but less than 50% of the aggregate
marks prescribed for three years taken together, shall be awarded THIRD CLASS.

d. A candidate who secures 50% or more marks but less than 60% of the aggregate
marks prescribed for three years taken together, shall be awarded SECOND CLASS.

e. A candidate who secures 60% or more of the aggregate marks prescribed for three
years taken together, shall be awarded FIRST CLASS.

f. Only Part-III subjects were considered for the ranking.

g. The Practical / Project shall be assessed by the two examiners, by an internal
examiner and an external examiner.

6. Continuous internal Assessment:
a. Continuous Internal Assessment for each paper shall be by means of Written

B.Sc., CATERING AND HOTEL -2-



Tests, Assignments, Class tests and Seminars

b. 25 marks allotted for the Continuous Internal assessment is distributed for Written
Test, Assignment, Class test and Seminars.

c. One Internal Tests of 2 hours duration may be conducted during the semester for
each course / subject and the best marks may be considered and one Model
Examination will be conducted at the end of the semester prior to University
examination. Students may be asked to submit at least five assignments in each
subject. They should also participate in Seminars conducted for each subject and
marks allocated accordingly.

d. Conduct of the continuous internal assessment shall be the responsibility of the
concerned faculty.

e. The continuous internal assessment marks are to be submitted to the University at
the end of every year.

f. The valued answer papers/assignments should be given to the students after the
valuation is over and they should be asked to check up and satisfy themselves about
the marks they have scored.

g. All mark lists and other records connected with the continuous internal assessments
should be in the safe custody of the institution for at least one year after the
assessment.

7. Attendance:
Students must have earned 75% of attendance in each course for appearing for the
examination.
Students who have earned 74% to 70% of attendance to be applied for condonation in
the prescribed form with the prescribed fee.
Students who have earned 69% to 60% of attendance to be applied for condonation in
the prescribed form with the prescribed fee along with the medical certificate.
Students who have below 60% of attendance are not eligible to appear for the
examination. They shall re-do the semester(s) after completion of the programme.

8. Examination:
Candidate must complete course duration to appear for the university examination.
Examination will be conducted with concurrence of Controller of Examinations as per
the Alagappa University regulations. University may send the representatives as the
observer during examinations. University Examination will be held at the end of the
each semester for duration of 3 hours for each subject. Certificate will be issued as per

the AU regulations. Hall ticket will be issued to the 15t year candidates and upon
submission of the list of enrolled students along with the prescribed course fee

subsequent 2d and 3rd year hall tickets will be issued.

9. Miscellaneous

a. Each student posses the prescribed text books for the subject and the workshop tools
as required for theory and practical classes.

b. Each student is issued with an identity card by the University to identify his / her
admission to the course

c. Students are provided library and internet facilities for development of their studies.

d. Students are to maintain the record of practical conducted in the respective
laboratory in a separate Practical Record Book and the same will have to be
presented for review by the University examiner.

e. Students who successful complete the course within the stipulated period will be
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awarded the degree by the University.

f. The Internship / Project (any other viva-voce) where external examiner is assigned
from the university, there may be changes in the exam dates as per the availability of
the External Examiner.

10. Fee structure
Course fee shall be as prescribed by the University and 50% of the course fee should be
disbursed to University. Special fees and other fees shall be as prescribed by the
Institution and the fees structure must intimated to the University. Course fees should be
only by Demand draft / NEFT and AU has right to revise the fees accordingly.

11. Other Regulations:
Besides the above, the common regulation of the University shall also be applicable to
this programme.

12. Industrial Exposure:
The course being professional the students are required to undergo industrial exposure in

the 6th Semester of the programme.

o 6th Semester training is to introduce the students to the operational aspects of a
star hotel (3 star and above) and he/she is preferably exposed to the four core

departments of the hotel. The duration of the training is for 100 days in the 6th
Semester.
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ALAGAPPA UNIVERSITY

BSc - CATERING & HOTEL ADMINISTRATION
3 YEARS DEGREE PROGRAMME - PROPOSED REVISED SYLLABUS

SUBJECT

COURSE

MARKS

SEM PART CODE CODE TITLE OF THE PAPER T/P ||CREDITS| HOURS Int. | Ext. Total
90111T/F/H/ .
I M/TU/A/S T/OL | Tamil / Other Languages - I T 3 4 25 | 75 | 100
II 90112 E General English-I 3 4 25 | 75 | 100
I 90113 cC }Basw Food Production and Patisserie - T 3 3 25 1 75 | 100
I 90114 e }Sasw Food Production and Patisserie - P ) 5 25 | 75 | 100
I I 90115 CC Basic Food and Beverage Service-1 | T 3 3 25 | 75 | 100
I 90116 e Ba51g Food and Beverage Service - I - P 5 4 25 | 75 | 100
Practical
I 90117 Allied | Room Division operations — I T 3 3 25 | 75 | 100
I 90118 Allied | Room Division operations — | P 2 2 25 | 75 | 100
v 90119 Skill Value Education - Practical P 2 2 25 | 75 | 100
Based
Total 23 30 900
90121T/H/F/ .
I N/TU/A/S T/OL | Tamil / Other Languages - II T 3 25 | 75 | 100
II 90122 E General English-11 4 25 | 75 | 100
I 90123 e Easw Food Production and Patisserie - T 3 3 25 | 75 | 100
I 90124 cc Easw Food Production and Patisserie - P ) 3 25 1 75 | 100
I 1 90125 CcC Basic Food and Beverage Service - 11 | T 3 3 25 | 75 | 100
I 90126 CC Basic Food and Beverage Service - 11 | P 2 3 25 | 75 | 100
I 90127 Allied | Room Division Operations - II T 3 3 25 | 75 | 100
I 90128 Allied | Room Division Operations - 11 P 2 3 25 | 75 | 100
v 90129 bSalzléli Basics of Hotel Administration T 2 2 25 | 75 | 100
901210 SEC | Environmental Studies P 2 2 25 | 75 | 100
Total 25 30 900
90131T/H/F/ .
I M/TU/A/S T/OL | Tamil / Other Languages - 111 T 3 4 25 | 75 | 100
II 90132 E General English-III T 3 4 25 | 75 | 100
I 90133 CC | Advanced Food Production - I T 3 3 25 | 75 | 100
I 90134 CC Advanced Food Production - | P 2 3 25 | 75 | 100
I 90135 e AIdvanced Food and Beverage Service T 3 3 25 | 75 | 100
1111 . -
I 90136 cc I_AIdvanced Food and Beverage Service P ) 3 25 1 75 | 100
I 90137 Allied | Room Division Management - [ T 3 3 25 | 75 | 100
I 90138 Allied | Room Division Management - [ P 2 3 25 | 75 | 100
v 90139 bSalzlelli Customer Relations In Hotels T 2 2 25 | 75 | 100
901310 SEC | Entrepreneurship P 2 2 25 | 75 | 100
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901311A 1. Adipadai Tamil
901311B 2. Advance Tamil
IV | 901311C NME |3 1T Skills for Employment / P 2 2 25 | 75 | 100
MOOC’s
Total 27 30 1000
90141T/H/F/ .
I TU/A/S T/OL | Tamil / Other Languages — IV T 3 4 25 | 75 | 100
II 90142 E General English-IV T 3 4 25 | 75 | 100
I 90143 CC Advanced Food Production - II T 3 3 25 | 75 | 100
I 90144 CC | Advanced Food Production - II P 2 4 25 | 75 | 100
i 90145 cC z_Aﬁvanced Food and Beverage Service T 3 3 25 | 75 | 100
I 90146 cc i’kﬁvanced Food and Beverage Service P 25 175 | 100
I 90147 Allied | Room Division Management - II T 3 25 | 75 | 100
IV I 90148 Allied | Room Division Management - 11 P 2 25 | 75 | 100
90149A 1. Adipadai Tamil /
90149B 2. Advance Tamil
v 90149C NME [3. Small Business Management / P 2 2 25| 75 | 100
MOOC’s
901410 CC | INDUSTRIAL PROJECT PR 4 * 25 | 75 | 100
* During Summer Vacation
Total 27 30 1100
1 90151 CcC Food and Beverage Management T 4 4 25 | 75 | 100
I 90152 CC Nutrition and Food Science T 3 3 25 | 75 | 100
1 90153 CcC Travel and Tourism Management T 3 4 25 | 75 | 100
I 90154 CC | Advanced Food Production - III P 3 3 25 | 75 | 100
Application of Computers in
1 90155 CcC Hospitality T 3 4 25 | 75 | 100
Management
Electives 1:
38 i g gg 1. Personaht.y'Development T 3 3 s | 75 | 100
. Hotel Facili anagemen
2. Hotel Facility Manag t
\4 Electives 2:
90157A 1. Food‘Safety & Qua.hty Control T 3 3 25 | 75 | 100
v 90157B DSE 2. Hospitality Marketing
Electives 3:
90158A 1. Hotel. A(fcounts T 3 3 25 | 75 | 100
90158B 2. Hospitality Management
Electives 4:
90159A 1. Event Management T 3 3 25 175 | 100
901598 2. Bar Management
Total 28 30 900
90161 Internship (Industrial Practicum) I 10 30 50 | 150 | 200
VI Total 10 30 50 {150 | 200
Grand Total 140 180 5000
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SEMESTER-I

90111T

7oL | TAMIL/FRENCH/OTHERLANGUAGES-I

TAMIL I

Objectives:

o (sVTLTET(H UL L euGLIL| OTENTeTHEHSEHH SO Tl @evsslwkisaner 9mlpsid Cloiige.

o gflip Gevsdlwul LLTSGEMaTLD, (3)eVdEemTHIGMETI LD TewTeuT HflujTn Gloiig)

S|suiEHefleTLaTL_LILITHMETEVSHET6ssT(H%6V

o gflp Qs QOCTihe LUT 14d LSTeYSEHSE ThU SDHLIGH0

[HETL_(LPEIT M HENEIT LILDM) LS T 61T (ETHB6V.

vG-1

U @levddlw, Blevdsemt aureorn) Synlipsid

9. @)V HEWTLD

1.

~N o v W

W revSTUILNwLD
@ermweTTiensaiiev_ary
podwslioLImmsT

LM LUILDLIT (6ITLOG 633T LI TLDT1T6V
THEOTEHT6V
SH63TIGUIGVBISTTLD

WL (BISEVSE T 6T ES-HTeVS 6T

g, wwrfiudibhd-gppiidlemarsalisss

1.

6u6VE0lGATLDLE & LD @) L_BidH6iT
usLE0lGITLDLOS T @)L BiIs6T

LD T 1)1 6 (B LD L_BIg6iT

R (h, R 76U HIOF)L_Bi%6iT
DB, 9|00BI (HLDF)LBiI%6iT

SHIT63T, B TLD6U(HLDE)L_Bids6iT

uullpd):eusvedlearibLd] g @)L miger, s TE) L BissTHuM TS HLauaTEUl RHUSS ETHSE.@DHMIL ener SlHH5]

THF GIoIG6v.

B.Sc., CATERING AND HOTEL




VG2

CCRISE)EH WD

6TL_(HSLOSTETSs

1.

BHM6TeRT-(Lp g6V LI TL_6D-5l63Tm QLo eDeVIT

2. GMIBLSTENEISYDLITL V-BleVGSlebLoumlLg
3. hgnIRTY-BLLLTE! wUTaT UM g dnds!
(po6LUITL_6V)-LisuL 6TaLILIGS)
4. 505wsTers-51-GL THL05TIeE)sLmSTIEGM 6hFS560
5. ympreyrmi-189wsanrsL sveneurdboLirgerwuisty),brLrwsrearupr-187
uSSILT’ (h
1 pevereolium B)(wppsugiLp)
I|VG-3
9| DE@)VSEwID

1.

B s psr-g|petaisiiyniss g lamrid
prevgwri-uriev:131(@eplemw i)

15T 63T LOGWT1d5 35 L4 61T =151 6V s 15 (&5 D wTILO I GBTLI
SOUILDLOTLPB TGO M-S LD BT LIBT ST

@ esflweareuprmHLg-37.60@)emL6TICLpLIL 6T

VG4

sriflu@evdAwib

1.

A

AVLILFBTTID— D6USGATTEHTATS

LT LILSATVLITSS TDLOLINDETETS

oUW TewT D=1 ©) 2 U T BT WS T L] T T6vTLD
&LDLITTLOM WIEWTLD=(3d5 LILIL_6ULD
EDTUILTTaRTLD-L0m 6 d & LILTTenTBlsiTm LIL VLD

GuwasTailwib-sergriliisrenear

B.Sc., CATERING AND HOTEL



VGO

ués) @evsdlwepid, uGssnley @evdsswpd LGS
@evsdlwid

1.

gﬂ@;ﬁrrmésas@ﬁ UIGQITTLD = BTLOTT&ELD Glg-WVLIVLD 6TaTSLOSTL BIGLD LITL_6VLOL (HILD

2. wrenlléEuTeCsTdmeure sLD
[5LOF QU IIGU TP BT HEIT S T6TuT L& LpGVFT @ alleuriphi@galls @ FUTTETENE 06UV ueTT
3. WUTLISTS WTLDeUTT=6T6u Wb & el Teumida L Lisy
4. ysdsripeuri-gyeTugsafiur
5. LILNUMLP6U T -8 (155 56T LI L_63TLOLIT6HT LI LD6u | audTLIL 65T
6.  peTL Ter-GHLILTETOUTTSLSS BIG6T((LpSEVLITL 6V)
L@ssPiayGledbdun
1. Smepsoi-glmwpbslrn(270,271,274,275,285)
2. Ul yeaTsSTI-lmallerL magmit
(sruLAfbg-eTarggmL_nigbur.su.sresr:279,280)
3. &@OweueldgsT-LTuehGwinumg mLosruw(umL ) wpipsgILn)
4. @rreusntarailwib-griwwrfliiu eb-18.
T s wilsvsvTilevemsvpgev-22, Q1o b LI Lpen 6 S Tieuery
Outcome:

@IIuTL_geT55SHLSTeVL 6ol LDLILIGT SEDETLOT ST Djem_sur

O°B15) V5511 BV TewTLILo L) Lheu T e VS b ST S W6 M b Lo TeTeUT

9@ svdAwbwHmibsilpsrilunisefsraufleurpalinedbsearearioLmeut

U&S) @evsAlIBISmaTSSHLSET cpevld LsS wEBlulletar)bd, LGSsDley B)evdaBiIsameaTs

&M LI 65T6U LY B6V60) 35T > 5 61T 5 | LD Lo & 5.1 L 63T L1 Dy my 611 7

wwrilwplueurHFbSerers g mareTLiwunieT

TP LD FS @ LIS OTeU ILITENT(3) 605 0T Bl S DTS BHLIT.

Reference Books

B.Sc., CATERING AND HOTEL

.urg g6l e, s p@E)evdalineurarmy,6° Ol DdE s gL, gL e,

g6 . aflevrerher,s L@ evdSlweureTm, L aTrl L dsHBlaTeow b, Logery.

SLen  aTenTeV, S LBTSS VS E)evs S weurerm), Bearm L dgEblarsowi, ogery.

L@\ evdEweuTeoTm-wpereseum.dHLilLiTeg iy e, werereur. Glor. GlLig L]

yBlwgLilipEevdalweureormi-wpereseurt.AmLilumevs iy wenflwib, . LugLopTLIssT

SLODE) VS ENLIGUTVT -1 TS LT Y. . LOLI(HLOTET

U@ Vs A euTeTm-(LpeTesteu. 1.6 .67 F G 6O 6T



o sUflp@)esdlweurerm-Lnf GLomt
®  UATEETLOLIBTESEVSLIPE) eV weuTeoTm-LirSwuioif]

o gsulipuullpmbeperm,uugrdflwip.siiywrl gwri-wenflaur6 e siuglliug, Asburd

WebSources
e https://www.chennailibrary.com/
e  https://www.sirukathaigal.com
e  https://www.tamilvirtualuniversity.org
e  https://www.noolulagam.com
e  https://www.katuraitamilblogspot.com
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90111F | T/0L FRENCH-| ERE

Objectives:

o [dentify the basic French sentence structure.

e DefineanddescribethevariousgrammaticaltensesandusethemtocommunicateinFrench.
e Examinethevariousdocumentspresentedanddiscussandreplytothequestionsaskedonit.

e Analyzeandinterpretexpressionsusedtoconveythecause,theeffect,thepurpose,andthe
opposition in French.

e Evaluate the grammatical nature present in passages.

UNIT-I
Salut !
Enchanté

UNIT-II
J'adore

UNIT-III
Tuveuxbien?

UNIT-IV
Onsevoitquand?

UNIT-V
Bonneidée
Outcome:

e Recallandremembertheusageofgrammaticaltensesinconstructingsentencesinadialogue.
e Applythelearntgrammarrulesinpracticeexercisestoimprovetheirunderstanding
e Explainthenuancesintheusageofvariousgrammaticaltensesandtheiraspects

o Demonstrateknowledgeofvariousexpressionsusedtoexpressopinions,emotions,cause,
effect, purpose, and hypothesis in French

e Communicate in French and summarizea giventext

Readinglist:(PrintandOnline)
RégineMérieux&YvesLoiseau, Latitudes-1-(A1/A2),méthodedefrangais,Didier,2017(units1- 6 only)
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T/OL

MALAYALAM-I T |3 | 4

Objectives:

e TorecalltheoriginanddevelopmentinthesensibilityofshortstoryinMalayalam
e Tounderstandthesocialreflectionsinthestoryandnovel
o ToGeneralizethemtoidentifytheaestheticbeautyofthefiction;novelandshortstorywith

specific study

o Todifferentiatethestructuralandcontentvariationsbothinnovelsandshortstories
o TocomparethedifferentsentencepatternsinMalayalam
o ToConceptualizedifferenttypesoftranslations

UNIT-I

ThisunitfocusesonTranslation:Wordlevelandsyntacticlevelandalsodiscussthewritingstyle of
Essay. It introduces the proverbs, paraphrasing in Malayalam

UNIT-II

ThisunitsbriefstheimportanceofNalukettuinthehistoryofMalayalamliterature.Thefollowing unit
examines the characteristics of the novel chapter ways. Chapter First to 10

UNIT-III

RemainingChaptersareintroducedanddiscussed.

UNIT-IV

ThisunitfocusesonMarappavakalumMattuKadhakalumbyKarur.Italsointroducesthestory Story 1

Marappavakal- Discussion
StoryllUthuppanteKirnar
Story III Kalchakaram
StorylVPoovamabhazham
Story V Vallakkaran
StoryVIChekuthan
StoryVIIMothiram

UNIT-V

Story VIII Safety Pin
StorylXAranhaanam
StoryXKutanannakkaanuntoo
Story XI Chudala thengu
Story XII Ampala parmbil
StoryXIlIEzhunnallathuDuty
StoryXIVPisachinteKuppayam
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Outcome:
Studentswillreviewthenovelandshortstories

e Theywillsummarisethecontentofnovel

o Theywillexplainthecharacteristicsof novel

o Theyinterpretthedifferenttexts

e Theywillunderstandthewordlevelandsentenceleveltranslation
e Theyobtaintheproverbnarrativetechniques

e Theyobtaintheriddle’smoral value

Reference Books:
MalayalaSahithyaCharithram-Dr.K.M.George(Ed.)
Cherukadhalnnalelnnu-M.Achuthan
KadhaThedunnaKadha-N.Prabhakaran
M.T.VakkinteVismayam-V.R.Sudheesh
KadhayumKalavum-K.S.Ravikumar
MalayalaNovalileeDesakaalangal-E.Ramkrishnan
MaranunnaMalayalaNoval-K.P.Appan
AndhanayaDaivam-P.K.Rajasekharan
Shyaleeshilppam-Dr.K.M.PrabhakraVarir

10 Bhashagadhyam-C.V.VasudevaBhattathiri

11. KarurKadhapatanam-M.M.Basheer

© O N YA WN

RecommendedTexts:
1. Nalukkettu(novel):M.T.Vasudevan nair
2. MarappavakalumMattuKadhakalum(shortstories):Karoor
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T/0L TELUGU-I T |3

Objectives:

e Draupathi is the most important female character in the Hindu mythology. Draupathi
swayamavara(theceremonyofchoosinggroom)wasorganizedwithgreatfanfare.Joshna
personal English related to the assassination of Mahatma Gandhi.

UNIT-I
DraupathiSwayamavara
UNIT-II
DraupathiArjununiVarinchuta
UNIT-III

Introductionaboutthefollowingcontemporarypoets.

UNIT-IV

PushpaVilaapamu-JandhyalaPapayyaSashtri

UNIT-V

Sankranthi-Gurram]ashuva Bapuji
- Gurram - Jashara

Outcome
AttheendofthecourseStudentswillbeabletoRemember,Understand,Apply,Analyze, Evaluation,
Creating

TextBooks

1. “ANDHRAMAHABHARATHAM” Author:NannayallCantosaptamaswasam,Publishers:Tirumala
Tirupathi Devasthanams.

Pushpavilapamu-KarunesriJandhyelaPayyasah

Poornamna-GurajedaApparao

Sankranthi-GurramJashwa

Snehalathalekha-rayaprolusubbarao

i W

Reference Books:
K.V.RamacharyTirumalaTirupathiDevasthanams

WebResources
e  http://youtu.be/tecgjoqzzy
e  http://youtu.be/tecgjoozzy

e https://youtu.be/vhzpgtjicfy
e https://youtu.be/9ladlijukkj8
e  https://youtu.be/ulpgtjic
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90111H| /0L HINDI-I

Objectives:
TheMainObjectivesofthiscourseare:

1.TraininginHindipronunciationalongwithbasicknowledgeofHindi
2.syntax

e 3.Readingthe passage
UNIT-I
BUNIYADIHINDI

e Swar
e Vyanjan
e Barah Khadi
e Shabd aur
e VakyaRachna

UNIT-

ITHINDISHABDAVA
LI

e RishtokeNaam
e Gharelupadarthoke Naam

UNIT-III

VYAKARAN

e SadharanVakyaaurSangya
e Sarvanam
e Visheshan
e Kriyaaadishabdoka prayog

UNIT-IV

CHOTEGADYANSHKA PATHAN

Bachoki Kahaniya
Patra-PatrikaomeinprakashitGadyanshokaPathan

UNIT-V
NIBANDH

SantTiruvalluvar

E.V.RThandai Periyar

Naari Sashaktikaran

ParyavaranSanrakshan
Vibhinnapratiyogiparikshaokebaremeinjaankaridena
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Outcome:

IntroductiontoHindisounds

Sentenceformationinhindi

AcquisitionofHindiVocabulary

Readingofstoriesandotherpassages
Modulestoincreaselanguageabilitythroughgeneralessaysbasedoncompetitiveexams

Reference Books:
HindikeAvyayVakyansh-ChaturbhujSahay
SubodhHindiVyakaran-Phoolchand]ain
SankshiptHindiVyakaran-KamtaPrasad
VyavaharikHindi-Nagappa
AbhinavHindiVyakran-Nagappa
SaralHindiVyakaran-ShyamchandraKapur
VyakaranPradeep-Ramdev
LaghuBalKathaye-Ramashankar

9. ManoranjakKahaniya-Premchand

10. CONCISEGRAMMAROFTHEHINDILANGUAGE-H.CScholberg
11. HindiGrammar-EdwinGreaves

© NN

WebSources

1. fr#oYyqoj%
https://bharatdiscovery.org/india/%E0%A4%A4%E0%A4%BF%E0%A4%B0%E0%AS
%81%E0%A4%B5%E0%A4%B2%E0%A5%8D%E0%A4%B2%E0%A5%81%E0%A4
%B5%E0%A4%B0#:~:text=%E0%A4%A4%E0%A4%BF%E0%A4%B0%E0%A5%81
%E0%A4%B5%E0%A4%B2%E0%A5%8D%E0%A4%B2%E0%A5%81%E0%A4%BS5
%E0%A4%B0%20(%E0%A4%85%E0%A4%82%E0%A4%97%E0%AS5%8D%E0%A4
%B0%E0%A5%87%E0%A4%9C%E0%A4%BC%E0%A5%80%3A%20Thiruvalluvar)
%20%E0%A4%A6%E0%A4%95%E0%A5%8D%E0%A4%B7%E0%A4%BF%E0%A4
%A3,%E0%A4%AA%E0%A4%BF%E0%A4%A4%E0%A4%BE%20%E0%A4%AEY%
E0%A5%87%E0%A4%82%20%E0%A4%B5%E0%A4%BF%E0%A4%B6%E0%A5%8
D%E0%A4%B5%E0%A4%BE%E0%A4%B8%20%E0%A4%B0%E0%A4%96%E0%A
4%A4%E0%A5%87%20%E0%A4%A5%E0%A5%87%E0%A5%A4

2. bZ-os-jkelkeh
https://hi.wikipedia.org/wiki/%E0%A4%AA%E0%A5%87%E0%A4%B0%E0%A4%BF
%E0%A4%AF%E0%A4%BE%E0%A4%B0#:~:text=%E0%A4%87%E0%A4%B0%E0
%A5%8B%E0%A4%A1%20%E0%A4%B5%E0%A5%87%E0%A4%82%E0%A4%95
%E0%A4%9F%20%E0%A4%A8%E0%A4%BE%E0%A4%AF%E0%A4%95%E0%A4
%B0%20%E0%A4%B0%E0%A4%BE%E0%A4%AE%E0%A4%BE%E0%A4%B8%E0
%A4%BEY%E0%A4%AE%E0%AS5%80%20(17,%E0%A4%B5%E0%A4%BE%E0%A
4%B2%E0%A5%87%20%E0%A4%B9%E0%A4%BF%E0%A4%A8%E0%A5%8D%E
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0%A4%A6%E0%A5%81%E0%A4%A4%E0%A5%8D%E0%A4%B5%20%E0%A4%9
5%E0%A4%BE%20%E0%A4%B5%E0%A4%BF%E0%A4%B0%E0%A5%8B%E0%A
4%A7%20%E0%A4%A5%E0%A4%BE%E0%AS5%A4

3. ukjhl”’kfDrdj.k%
https://www.hindikiduniya.com/essay/women-empowerment-essay-in-
hindi/#:~:text=%E0%A4%AE%E0%A4%B9%E0%A4%BF%E0%A4%B2%E0%A4%BE
%20%E0%A4%B8%E0%A4%B6%E0%A4%95%E0%A5%8D%E0%A4%A4%E0%A4
%BF%E0%A4%95%E0%A4%B0%E0%A4%A3%20%E0%A4%95%E0%A5%8D%E
0%A4%AF%E0%A4%BEY%20%E0%A4%B9%E0%A5%88%20%3F &text=%E0%A4%
AE%E0%A4%B9%E0%A4%BF%E0%A4%B2%E0%A4%BE%20%E0%A4%B8%E0
%A4%B6%E0%A4%95%E0%A5%8D%E0%A4%A4%E0%A4%BF%E0%A4%95%E0
%A4%B0%E0%A4%A3%20%E0%A4%95%E0%A5%8B%20%E0%A4%AC%E0%AS
%87%E0%A4%B9%E0%A4%A6%20%E0%A4%86%E0%A4%B8%E0%A4%BE%EQ
%A4%A8,%E0%A4%B8%E0%A4%95%E0%A5%8D%E0%A4%B7%E0%A4%AE%2
0%E0%A4%AC%E0%A4%A8%E0%A4%BEY%E0%A4%A8%E0%A4%BE%20%E0%
A4%AE%E0%A4%B9%E0%A4%BF%E0%A4%B2%E0%A4%BE%20%E0%A4%B8
%E0%A4%B6%E0%A4%95%E0%A5%8D%E0%A4%A4%E0%A4%BF%E0%A4%95
%E0%A4%B0%E0%A4%A3%20%E0%A4%B9%E0%A5%88%E0%A5%A4

4. i;kZoj.klaj{k.k%
a.
https://hi.wikipedia.org/wiki/%E0%A4%AA%E0%A4%B0%E0%A5%8D%E0%A
4%AF%E0%A4%BE%E0%A4%B5%E0%A4%B0%E0%A4%A3 %E0%A4%B8
% E0%A4%88%E0%A4%B0%E0%A4%95%E0%AS%8D%E0%A4%B7%E(
%A4%A3#:~:text=%E0%A4%AA %E0%A4%B0%E0%AS%8D%E0%A4%AF
%E0%A4%BE%E0%A4%B5%E0%A4%B0%E0%A4%A3%20%E0%A4%B8
%E0%A4%82%E0%A4%B0%E0%A4%95%E0%AS5%8D%E0%A4%B7%E0%
A4%A3%20%E0%A4%95%E0%A4%BE%20%E0%A4%B8%E0%A4%AEY%E(
%A4%B8%E0%AS5%8D%E0%A4%A4%20%E0%A4%AA%E0%AS%8D%E(
%A4%B0%E0%A4%BE % E0%A4%A3%E0%A4%BF%E0%A4%AF%E0%AS
%8B%E0%A4%82,%E0%A4%AA%E0%AS%83%E0%A4%AS5%E0%AS5%8D
% E0%A4%B5%E0%AS5%80%20%E0%A4%B8%E0%A4%AE%E0%AS%8D %
E0%A4%AE%E0%AS5%87%E0%A4%B2%E0%A4%A8'%20%E0%A4%86%E(
% A4%AF%E0%AS5%8B%E0%A4%9C%E0%A4%BF%E0%A4%A4%20%EQ
%A4%95%E0%A4%BF%E0%A4%AF%E0%A4%BE %20%E0%A4%97%E0%
A4%AF%E0%A4%BE%E0%AS5%A4

b.
http://gadyakosh.org/gk/%E0%A4%86%E0%A4%88%E0%A4%AF%EQ0%AS %87
! %E0%A4%AA%E(0%A4%B0%E0%AS5%8D%E0%A4%AF %E0%A4%BE%E
0%A4%BS%E0%A4%B0%E0%A4%A3 %E0%A4%AC%E0%A4%9A%E0%A4
%BE%E0%A4%8F%E0%A4%81 / %E0%A4%85%E0%A4%A8%E0%AS
%8D % E0%A4%A4%E0%A4%B0%E0%A4%BE _%E0%A4%95%E0%A4%B0
%E0%A4%BS%E0%A4%A1%E0%A4%BC%E0%AS%87
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SUBJECT TITLEOFTHEPAPER T/P | CREDITS | HOURS
CODE
90112 GENERAL ENGLISH-I T 3 4
Objectives:
e Toenablelearnerstoacquireselfawarenessandpositivethinkingrequiredinvariouslife
situations.

o Tohelpthemacquiretheattributeof empathy

e Toassisttheminacquiringcreativeandcriticalthinkingabilities
e Toenablethemtolearnthebasicgrammar

e ToassistthemindevelopingLSRWskills.

UNIT-I

SELF-AWARENESS(WHO)&POSITIVETHINKING(UNICEF)

Life Story

e ChapterlfromMalalaYousafzai,Jam Malala

e AnAutobiographyorTheStoryofMyExperimentswithTruth(Chapters1,2&3)-M.K.Gandhi
Poem

e  WheretheMindisWithoutFear-Gitanjali35-RabindranathTagore

e LoveCycle-Chinua Achebe

UNIT-II
EMPATHY
Poem
e NineGoldMedals-DavidRoth
o AliceFellorpoverty-WilliamWordsworth
ShortStory
e TheSchoolforSympathy-E.V.Lucas
e BarnBurning-WilliamFaulkner
UNIT-III

CRITICAL&CREATIVETHINKING

Poem

TheThingsThatHaven’'tBeenDoneBefore-EdgarGuest
StoppingbytheWoodsonaSnowyEvening-RobertFrost

ReadersTheatre

TheMagicBrocade-ATaleof China
StoriesonStage-AaronShepard(ThreeSidewayStoriesfromWaysideSchool”byLouisSachar)

UNIT-IV

PartofSpeech
1)Articles,2)Noun,3)Pronoun,4)Verb,5)Adverb,6)Adjective,7)Preposition
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UNIT-V

ParagraphandEssayWriting
1)Descriptive,2)Expository,3)Persuasive,4)Narrative,5)ReadingComprehension

Outcome:
Oncompletionofthiscourse,students will:

Acquireself-awarenessandpositivethinkingrequiredinvariouslifesituations
Acquiretheattributeof empathy.
Acquirecreativeandcriticalthinkingabilities.

Learnbasicgrammar

Developmentandintegratetheuseoffourlanguageskillsi.e. listening,speaking,readingand
writing.

Textbooks(LatestEditions)

1. MalalaYousafzai.lamMalala,Little,BrownandCompany,2013.

2. M.K.Gandhi.AnAutobiographyorTheStoryofMyExperimentswithTruth(Chapter-I),Rupa Publications,
2011.

3. RabindranathTagore."Gitanjali35"fromGitanjali(SongOfferings):ACollectionofProseTranslations Made by
the Author from the Original Bengali. MacMillan, 1913.

4. N.Krishnasamy.ModernEnglish:ABookofGrammar,UsageandCompositionMacmillan,1975.

5. AaronShepard.StoriesonStage,ShepardPublications,2017.

6. ].C.Nesfield.EnglishGrammarCompositionandUsage,Macmillan,2019.

WebSources

e MalalaYousafzai.lamMalala(Chapter1)https: //archive.org/details/i-am-malala
e M.K Gandhi. An Autobiography or The Story of My Experiments with Truth(Chapter-1)-Rupa

Publication,2011https://www.indiastudychannel.com/resources/146521-Book-Review-An-

Autobiography-or-The-story-of-my-experiments-with-Truth.aspx
e Rabindranath Tagore. "Gitanjali 35" from Gitanjali (Song

Offerings)https://www.poetryfoundation.org/poems/45668/gitanjali-35
e AaronShepard.StoriesonStage,ShepardPublications,2017https://amzn.eu/d/9rVzINv
e JCNesfield.ManualofEnglishGrammarandComposition.
https://archive.org/details/in.ernet.dli.2015.44179
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COURSE CODE

90113 BASIC FOOD

TITLE OF THE PAPER T/P | CREDI | HOUR
TS S

PRODUCTION AND
PATISSERIE - |

UNIT -1

On completion of this unit the student shall be able to explain and illustrate the
Culinary history & importance of cooking, they shall be able to relate the

Objective 1 importance of personal & kitchen hygiene, understand the need for HACCP and

outline the different hierarchies and their duties and responsibilities of a 5 star and
a 3 star hotel.

INTRODUCTION TO ART OF COOKERY, KITCHEN ORGANISATIONAL STRUCTURE,
PROFESSIONAL STANDARDS, ETHICS FOR FOOD HANDLERS

Culinary history, Origin of modern cookery, International, Continental and Pan Asiancuisine
Meaning and characteristics, Aims and Objectives of cooking, Attributes of culinary
professional.

Personal hygiene, General kitchen hygiene and sanitation, HACCP (Hazard Analysis and
Critical Control Points), Ethics in the kitchen. Classical kitchen Brigade for 5 star & 3 star
hotel.

Duties of various Chefs, Liaison of Kitchen with other department

Outcomel

The student would be apt in understanding the importance of personal Hygiene and
HACCP, and the organizational structure of the Food Production Department.
Questions: classify, compare, convert, Explain, Express, lllustrate, Outline, Relate,
Show, Summaries, Translate.

UNIT - 11

On completion of this unit the student should be able to classify cooking fuels,

Objective 2  |equipment used in kitchen and its maintenance. Classify different food

ingredients and pre preparation.

COOKING FUELS, KITCHEN EQUIPMENT, COMMODITIES & PROCESSING OF COMMODITIES

Types of cooking fuels, Uses of cooking fuels, Safety precautions, Classification of Kitchen
Equipment, Uses of Kitchen Equipment, Care and maintenance.

Classification of Ingredients, Characteristics of Ingredients, Uses of Ingredients.

Cleaning and pre-preparation of food commodities, Quality points & cuts of fruit, vegetables,
fish, lamb, beef, pork, poultry and game

Outcome 2

The student would be able to pre prepare the kitchen with necessary
equipment and ingredients before starting of operation.

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.
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UNIT - II1

Objective 3 |methods of cooking and their application, learn the importance of kitchen

On completion of this unit the student should be able to distinguish different

uniform and personal hygiene, deal with different accidents and incidents.

COOKING TECHNIQUES, FOOD & KITCHEN SAFETY

Techniques used in preparation of food, Methods of mixing food, Methods of Heat Transfer -
Conduction, Convention, Radiation, Induction, Methods of cooking (moist, dry, medium of fat) —
Definition, Classification, Rules to be observed for each type of cooking method, examples.
Textures and Consistencies-Desirable and non-desirable

Personal Hygiene, Importance of Kitchen uniform, Kitchen accidents (cuts, burn, scald &
Falls) - Meaning, types and preventive measures for each type of accident, First aid -
meaning, importance, and basic rules, Fire — Types, types of Extinguishers, Precautions.

Outcome 3

Knowing different methods of cooking will help the student to analyze the type
of finished product and overcome kitchen accidents and hazards.

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.

UNIT - IV

Objective 4 On completion of this unit the student will be able to distinguish stock, soups

cheeses and their types.

STOCKS, SAUCES AND SOUPS AND CHEESE

Types of Stocks, Mirepoix, Bouquet Garni & its Uses, Basic mother sauces, derivatives,
Thickening agents used in sauces rectification of Faulty sauces, miscellaneous sauces &
Gravies, Jus roti and Jus lie,

Soups— Classification, principles, garnishing and accompaniments, Popular international
soups

Famous cheese of the world, manufacturing process of Cheese, Types of cheese accordingto
texture. Uses of cheese in cookery.

Outcome 4 Question: classify, compare, convert, Explain, Express, lllustrate, Outline, Relate,

The students classify a stock and categorizes various types of soups and
classify different types of cheeses and their uses in food preparation.

Show, Summaries, Translate / Categories, Classify, Compare, Distinguish, Generate,
Examine, Interpret, Operate, Simplify.

UNIT -V

Objective 5 On completion of this unit the student will be able to distinguish stock, soups

cheeses and their types.

BAKERY AND CONFECTIONERY

Principles of baking, Bakery equipment (small, large tools)
Formulas & measurements.
Physical &chemical changes during baking.

Characteristics & functions of ingredients — Flour, Sugar, Fat, Egg, Dairy products, Raising
agent, Sundry items.

Outcome 5

The students will get educated on different principles of baking, ingredient used
and desired products.

Question: Assess, Choose, Compare, Determine, Evaluate, Explain, Interpret, Justify,
Measure, Priorities, Prove, Select.
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Reference Books
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Practical Cookery- Victor Ceserani & Ronald Kinton, ELBS
Theory of Catering- Victor Ceserani & Ronald Kinton, ELBS
Theory of Cookery- Mr. K. Arora, Franck Brothers

Modern Cookery for Teaching & Trade Vol I- Ms. Thangam Philip,
Orient Longman.

The Professional Chef (4th Edition)- Le Rol A. Polsom

Success in Principles of Catering - Michael Colleer & Colin
Saussams

Prashad - Indersingh Kalra and Pradeep das Gupta

. Professional Baking- Wayne Gisslen

. Professional Cooking - Wayne Gisslen

. Professional Pastry Chef - Bo Friberg, John Wiley

. The Wilton Ways of Cake Decorations - Hamlyn Publishing

. Basic Baking - S.C.Dubey

. Theory of Bakery and Confectionery, Yogambal Ashokkumar
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Course Code:
90114

TITLE OF THE PAPER T/P

CREDI
TS

HOUR

BASIC FOOD
PRODUCTION AND
PATISSERIE - |

MENU

COURSE

INTRODUCTORY
SESSION |

Identification Of Kitchen Equipments Vegetable
Cutlet

INTRODUCTORY
SESSION I

Identification Of Spices Condiments, Herbs, Vegetables,
Vegetable Sandwich, Cheese, Sandwich, Club Sandwich

MENU-1

Cuts Of Vegetables Crispy
Fried Vegetables

MENU-2

Cuts Of Fish
Fish Stock
Fish Fry

MENU-3

Cuts Of Chicken
Chicken Stock Crispy
Fried Chicken

MENU-4

Bechamel Sauce
Penne Primevera
Brown Sauce Grilled
Chicken Mayonnaise
Sauce

Russian Salad

MENU-5

Tomato Sauce Fusilli
Arrabiata Veloute
Sauce Poached Fish
Hollandaise Sauce
Egg Benedict

MENU-6

Idli

Medu Vada Coconut
Chutney Mint

Chutney

Tomato Chutney Sambar

MENU-7

Lemon Rice

Tamarind Rice
Tomato Rice

Coconut Rice
Chettinad Urulai Roast

MENU-8

Chapati

Ghee Rice
Chicken Chettinad
Semiya Payasam

MENU-9

Kashmiri Pulao Mutton
Rogan Josh

Boondi Raita

Gulab Jamun
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MENU-10

Tawa Paratha Navaratana
Khorma Chicken 65
Kasi Halwa

MENU-11

Pani Puri
Bhel  Puri
Dhai Puri
Pav Bhaji

BAKERY
MENU-12

Bread Rolls
Salt Bread
Fruit Bread

MENU-13

Soup Sticks Cinnamon
Buns
Foccasia

MENU-14

Salt Biscuits
Ginger Biscuits
Dutch Cookies

MENU-15

Almond Cookies Choco
Chip Cookies
Melting Moments
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Course Code:
TITLE OF THE PAPER T/P | CREDI | HOUR

90115 TS S

BASIC FOOD AND T 3 3
BEVERAGE
SERVICE - |

UNIT -1

On completion of the unit the student will explain, classify Food & Beverage

Objective 1 . . o . -
J Industry and its various types and explain different sections of this department.

FOOD & BEVERAGE SERVICE INDUSTRY

Introduction to Food & Beverage Industry, Classification of Catering Establishments (Commercial & Non-
Commercial), Introduction to F & B outlets — Restaurants, Bars, Cafes, Cafeteria, Coffee Shops, Drive in,
Drive through, Fast Food, Food courts, Kiosk, Snack Bars, Banquets, Business Centre, Discotheques,
Executive Lounges, Night Clubs, Pubs, Room Service, Auxiliary areas — Still Room/Pantry, Silver/Plate
room, Hotplate, Wash up/Kitchen Stewarding, Dispense bar, Linen Stores

The student shall be able to overview the classification of Food & Beverage
Industry and explain the operations of its subsidiary areas.

Questions: classify, compare, convert, Explain, Express, lllustrate, Outline, Relate,
Show, Summaries, Translate.

Outcome 1

UNIT - 11

On completion of this unit the student should be able to identify various restaurant
Objective 2 |furniture, crockeries, cutlery, glassware and linen and their uses and explain various
methods of cleaning silver equipment.

FOOD & BEVERAGE SERVICE EQUIPMENT — TYPES AND USAGE

Furniture — tables, chairs, sideboards, Chinaware — sizes and capacity, Stainless steel and Silverware
— cutlery, flatware, service equipment, Glassware- capacity & usage Disposables — types, advantage &
disadvantage, Linen — types & sizes, Special equipment, Silver cleaning methods — Burnishing, Plate
powder, Silver dip, Polivit

The student would be aware of different restaurant equipment and their uses.

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.

Outcome 2

UNIT - 111

On completion of this unit the student should be able to compare the Hierarchies
Objective 3 of different classes of Hotels and Food service establishments and list out the Job
description and Job Specifications of each one of them.

FOOD & BEVERAGE SERVICE PERSONNEL

e Food & Beverage Service Organization Structure — 5 star hotel, Standalone Restaurants, Quick
Service Restaurants, Job Descriptions, Job Specifications and Competencies, Attributes (Qualities)
of Food & Beverage personnel/Staff

e Etiquettes & mannerisms, Inter-departmental relationship with — Front Office, Housekeeping,
Kitchen, Kitchen Stewarding, Engineering, Security, Human Resources, Stores
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The student gets acclimatized with the Organization Structure of hotels and Food
Outcome 3 service establishments

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.

UNIT - IV

On completion of this unit the student will be able to distinguish different types of

Objective 4
) table and trolley service and their table layouts.

TYPES OF FOOD & BEVERAGE SERVICE

Table Service — Service to customers at a laid cover (a. English/Silver, b. American/Plate, c. French/Butler,
d. Russian, e. Gueridon), Assisted Service: Combination of Table service and Self- service— (Carvery,
Buffet), Self Service: Self-service of customers — (Cafeteria, Supermarket), Single Point Service — Service of
customers at single point— (Takeaway, Drive-thru, Fast Food, and Vending. Kiosks. Food Court, Bar),
Specialized (or in situ) Service — Service to customers in areas not primarily designed for service (Tray,
Trolley, Home delivery, Lounge, Room, and Drive-in)

The students will be able to identify different table, self & trolley service.
Question: classify, compare, convert, Explain, Express, lllustrate, Outline, Relate,

Show, Summaries, Translate / Categories, Classify, Compare, Distinguish, Generate,
Examine, Interpret, Operate, Simplify.

Outcome 4

UNIT -V

On completion of this unit the student shall be able to compare the different
Objective 5 |types of breakfast, Lunch, High tea, Dinner & Supper, make a standard menu
that can be served for each one.

BREAKFAST — Introduction, Types — English, American, Continental, Indian Menu and Service procedure,
Brunch — Introduction and Menu

e Lunch —Introduction and Menu, High Tea — Introduction and Menu

e Dinner — Introduction and Menu, Supper — Introduction and Menu

The students will get educated on making a menu for different breakfast,
Brunch, Lunch, afternoon tea, High tea, Dinner and Supper.

Question: Assess, Choose, Compare, Determine, Evaluate, Explain, Interpret, Justify,
Measure, Priorities, Prove, Select.

Outcome 5

Reference Books

1. Basic Food and Beverage Service (BHA - 102), written by D. RAJESON PRAKASAM,Published by School of
Management studies, Tamilnadu Open University, Chennai.

Food and Beverage Training Manual -by Sudhir Andrews

The Waiter - by Fuller and Cume

Food and Beverage Service - by D.R. Lillicrap

Modern Restaurant/Service -by John Fuller.

SNk
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Course Code:
90116

BEVERAGE
SERVICE - I-Practical

TITLE OF THE PAPER T/P | CREDI | HOUR
TS s
BASIC FOOD AND 5 ) A

01. Familiarization of F&B Service equipment
Cutleries

Crockery

Glassware

Other equipment’s

02. Cleaning / polishing of EPNS items by
Plate Powder method

Polivit method

Silver Dip method

Burnishing Machine

Cleaning & polishing glassware

03. Basic Technical Skills

Task-01: Holding Service Spoon & Fork
Task-02: Carrying a Tray / Salver

Task-03: Laying a Table Cloth

Task-04: Changing a Table Cloth during service
Task-05: Placing meal plates & Clearing soiled plates
Task-06: Stocking Sideboard

Task-07: Service of Water

Task-08: Using Service Plate & Crumbing Down
Task-09: Napkin Folding 10

Task-10: Changing dirty ashtray

04. TRAY/TROLLEY SET-UP & SERVICE
Task-01: Room Service Tray Setup
Task-02: Room Service Trolley Setup

05. Table Manners
Task-01: Table etiquette’s
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Course Code:

TITLE OF THE PAPER T/P | CREDI | HOUR
90117 TS S
ROOM DIVISION T 3 3

OPERATIONS - |

UNIT -1

On completion of this unit the student can define meaning and responsibilities of

Objective 1 |Housekeeping department, interdepartmental coordination, the areas and layout

of Housekeeping department.

INTRODUCTION TO THE HOUSEKEEPING DEPARTMENT

Introduction: Meaning and definition

Importance of Housekeeping and Responsibility of the department

Inter departmental coordination with more emphasis on Front Office, Maintenance
department and Food and Beverage Service.

Housekeeping areas- Front of the House and Back of the House

Layout and sections of the Housekeeping department

Outcome 1

The student understands the meaning and definition of Housekeeping
department.

Questions: classify, compare, convert, Explain, Express, lllustrate, Outline, Relate,
Show, Summaries, Translate.

UNIT - 11

On completion of this unit the student should be able to classify the

Objective 2 |organizational framework of Housekeeping department and explain the duties

and responsibilities of each.

ORGANIZATIONAL FRAMEWORK OF THE HOUSEKEEPING DEPARTMENT &
GUEST ROOMS

Hierarchy and role of personnel in small, medium, large hotels

Personality traits of Housekeeping staff

Duties and responsibilities of Housekeeping staff (GRA, Supervisor, and Executive
Housekeeper)

Types of guest rooms, Guest supplies and facilities for standard rooms and VIP guest
rooms.

Outcome 2

The student can classify the Organizational Framework of Housekeeping
department.

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.

UNIT - III

Objective 3

On completion of this unit the student should be able to classify the cleaning
organization, equipment, gent used for cleaning and their selection.
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CLEANING ORGANIZATION, CLEANING EQUIPMENT & CLEANING AGENTS

Principles of cleaning, hygiene and safety factors in cleaning

Frequency of cleaning (Daily, Weekly, Periodic)

Classification of cleaning equipment, Selection of cleaning equipment, Storageand
distribution, use and care of equipment.

General criteria for selection of cleaning agents, Classification of cleaning agents

Use, care, storage and labelling. Distribution and control. Use of Eco-friendly products in
Housekeeping.

Outcome 3

The student can undertake cleaning organizations, equipment and cleaning agent.

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.

UNIT - IV

On completion of this unit the student will be able to define Tourism, Inbound

Objective 4 |and Outbound tour, types, origin and growth of hotel, classification of hotels,

ownership types.

INTRODUCTION TO TOURISM, HOTEL INDUSTRY & CLASSIFICATION OF HOTELS

Definition -Tourism, Tourist, Excursionist, In-bound &outbound tour

Benefits of Tourism- Social, Economic

Adverse effects of Tourism

Types of Tourism- Pilgrimage, Recreational, Health, Sports, Adventure,

Eco, Sports, Hospo (Hospital), Cultural

Origin & Growth of Hotel industry in India

Classification of Hotels- According to Location (City Centre, Suburban, Motels, Boatels,
Floatels, Rotels, Resort, Airport hotels) Business class, Self-Catering hotels, Bed&
Breakfast, Casino, Service Apartments, All Suite hotels Size, Duration of stay, Star
classification, HRACC Committee.

Types of Ownership- Proprietorship, Partnership, Management contract,
Franchise, Company owned, Joint stock Company, Time Share, Condominium.

Outcome 4

The students will get educated on making a menu for different breakfast,
Brunch, Lunch, afternoon tea, High tea, Dinner and Supper.

Question: Assess, Choose, Compare, Determine, Evaluate, Explain, Interpret, Justify,
Measure, Priorities, Prove, Select.
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UNIT -V

On completion of this unit the student should be able to classify the layout of

Objective 5 |Front Office department, its hierarchy, duties and responsibilities, modes of

reservation and record keeping.

ORGANIZATIONAL FRAMEWORK OF THE FRONT OFFICE DEPARTMENT, RESERVATION

Layout of Front office of a 5 Star hotel. Equipment used in Front Office

Front Office Hierarchy of Small, Medium &Large hotels

Duties and responsibilities of Front Office Manager, GRE, Lobby Manager, Reservation
assistant, Receptionist, Front office Cashier, Door attendant, Concierge,

Bell Captain, Bell boys

Importance of Reservation, Sources of Reservation, Modes of Reservation. Types of
Reservation — Confirmed, Tentative, TBC (To be confirmed), Reservation records
Forecasting room availability, Overbooking, Potential Reservation problems
Glossary terms in relation to Reservation.

Outcome 5

The students evaluate the Organizational framework of Front Office
department and reservation techniques.

Question: Assess, Choose, Compare, Determine, Evaluate, Explain, Interpret, Justify,
Measure, Priorities, Prove, Select.

Reference Books

nk W

Robert Woods et al,, Professional Front Office Management, 1stedn, (Pearson Publications: Essex,2014)
JatashankarTiwari, Hotel Front Office: Operations and Management, (Oxford: New Delhi, 2016)
AnutoshBhakta,Professional Hotel Front Office Management, (Tata McGraw Hill: New Delhi, 2012)
Misra&Sadual, Basics of Tourism Management, (Excel Books: New Delhi, 2008)

G. Raghubalan&SmritiRaghubalan, Hotel Housekeeping: Operations and Management, (Oxford: New

Delhi, 2015)

o

Malini Singh, Hotel Housekeeping, (Tata McGraw Hill: New Delhi, 2012)

7. K.C.K RakeshKadam, Housekeeping Operations and Management for Hospitality, Bookman Publishing
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TITLE OF THE PAPER T/P | CREDI | HOUR

Course Code: TS S

90118 ROOM DIVISION P 2 2

OPERATIONS - |

SECTION I

Introduction to Cleaning equipment and agents (familiarization and function)
Setting up of Chambermaid’s trolley

Cleaning of public areas

Brasso and Silvo

Wooden surfaces- polished, painted, laminated.

Cleaning of glass surfaces Wall cleaning-Dado/skirting

Guest room Orientation (Single, Double, Twin and Suite room)

Guest room supplies and placement (Standard room and VIP amenities)

Use of Mechanical cleaning equipment (scrubbing machines, vacuum cleaner-dry
and wet)

Bed making (identifying of linen and step by step procedure for a day bed using
traditional and modern methods)

Procedure for cleaning bathrooms

SECTIONII

Front Desk grooming and essentials such as body language and speechmodulations
(Videos and Presentations)

Telephone Etiquettes and standard phrases used at the Front Desk.

Bell Desk activities such as preparing Errand card, luggage tag, Bell deskregister,
newspaper distribution record

Bell Desk role plays based on rooming of guest, left luggage process, lost luggage and
misplacement of luggage.

Key handling procedures (key card and key jacket)

Handling guest common queries about information of the property (Travel Desk,
recreational areas)
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O TITLE OF THE PAPER T/P | CREDI | HOUR
90119 TS s

VALUE EDUCATION P 2 2

UNIT-I

On completion of the unit the student will be able to define human values and

Objective 1 . . . . . ) .
j ethics, teachings from various religions and how it benefits humanity.

Definition — Need for value Education — How important human values are — humanism and humanistic
movement in the world and in India — Literature on the teaching of values under various religions like
Hinduism, Buddhism, Christianity, Jainism, Islam, etc. Agencies for teaching value education in India —
National Resource Centre for Value Education — NCERT— IITs and IGNOU.

The students are able to define value education.
Outcome 1

Questions: classify, compare, convert, Explain, Express, lllustrate, Outline,Relate,
Show, Summaries, Translate.

UNIT-II

On completion of the unit the student will explain the influence of different
Objective 2  |religion and different rules have effected Indian culture, the preaching of great
leaders of India.

VEDIC PERIOD

Influence of Buddhism and Jainism — Hindu Dynasties — Islam Invasion — Moghul invasion — British Rule —
culture clash — Bhakti cult — social Reformers — Gandhi — Swami Vivekananda — Tagore — their role in value
education.

The student will be able to depict the values and ethics which influenced our
Outcome 2 culture from the Vedic period.

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.

UNIT-III

On completion of the unit the student will compare the fall of Indian standards,

Objective 3 N . . o . .
corruption in society, politics and its influence in society.

VALUE CRISIS — AFTER INDEPENDENCE

e Independence —democracy — Equality — fundamental duties — Fall of standards in all fields —
Social, Economic, Political, Religious and Environmental — corruption in society.

e Politics without principle — Commerce without ethics — Education without Character — Science
without humanism — Wealth without work — Pleasure without conscience — Prayer without
sacrifice — steps taken by the Governments — Central and State — to remove disparities on the
basis of class, creed, gender.

The student understand the Value Crisis after attendance.
Outcome 3

Question: Categories, Classify, Compare, Distinguish, Generate, Examine, Interpret,
Operate, Simplify.
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UNIT-1V

On completion of this unit the student will be able to evaluate the problems
Objective4 |faced during transition from school to college, the need for value education,
etiquette training and extra-curricular activities

VALUE EDUCATION ON COLLEGE CAMPUS

Transition from school to college — problems — Control — free atmosphere — freedom mistaken for license
— need for value education — ways of inculcating it — Teaching of etiquettes — Extra-Curricular activities —
N.S.S., N.C.C., Club activities — Relevance of Dr. A.P.J. Abdual Kalam’s efforts to teach values — Mother
Teresa.

The students starts value education in college campus.

Outcome 4 Question: classify, compare, convert, Explain, Express, lllustrate, Outline,
Relate, Show, Summaries, Translate / Categories, Classify, Compare, Distinguish,
Generate, Examine, Interpret, Operate, Simplify.

UNIT-V

On completion of this unit the student shall be able to successfully make a
Objective 5 |project collecting details from various print and electronic media, keeping in
mind the value system in teaching.

PROJECT WORK
1. Collecting details about value education from newspapers, journals and magazines.
2. Writing poems, skits, stories centering around value-erosion in society.
3. Presenting personal experience in teaching values.
4. Suggesting solutions to value — based problems on the campus.

Outcome 5 The students make project work.

Question: Assess, Choose, Compare, Determine, Evaluate, Explain, Interpret, Justify,
Measure, Priorities, Prove, Select.

Reference Books

1. Satchidananda. M.K. (1991), “Ethics, Education, Indian unity and culture” - Delhi, Ajantha publications.

2. Saraswathi. T.S. (ed) 1999. Culture”, Socialisation and Human Development: Theory, Research and

Application in India” - New Delhi Sage publications.

Venkataiah. N (ed) 1998, “Value Education” New Delhi Ph. Publishing Corporation.

Chakraborti, Mohit (1997) “Value Education: Changing Perspectives” New Delhi: KanishkaPublications.

5. “Value Education - Need of the hour” Talk delivered in the HTED Seminar - Govt. of Maharashtra,
Mumbai on 1-11-2001 by N.Vittal, Central Vigilance Commissioner.

6. “Swami Vivekananda’s Rousing call to Hindu Nation”: EKnath Ranade (1991) Centenary Publication

7. Radhakrishnan, S. “Religion and culture” (1968), Orient Paperbacks, New Delhi.
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WebSources
o hitps://www.chennailibrary.com/
o hifps.//www.sirukathalgal.com
o hifps./www.tamilvirtualuniversity.org
e hifps.//www.noolulagam.com

o hitps://www.katuraitamilblogspot.com
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Sub Code : 90121F FRENCH-II

Objectives:

e ReviseandrecalltheFrenchsentencestructure

e EnumeratethevariousgrammaticaltensesandusethemtocommunicatebetterinFrench

e Summarizeanddevelopideasfromthedocumentsafterdiscussingitindetail

e Analyzeandinterpretverbalexpressionsofcause,effect,purpose,andoppositioninFrench
e Evaluateandcomprehendtextpassages

UNIT-I
C’estou?

UNIT-II
N’oubliezpas

UNIT-III
Bellevuesurlamer

UNIT-IV
Quelbeauvoyage

UNIT-V
Oh joli
Etapres
Outcome:

e Understandandapplythegrammaticalconceptsindraftingsentencesandparagraphs
e Applytherulesandregulationstoeffectivelyemploypasttense

e Practiceexercisesandidentifyerrors

e ExplainandsummarizeaFrenchdocumentsuchasposters,bulletins,infographics, etc.

o Demonstrateknowledgeofvariousexpressionsusedtoconveyopinion,emotions,cause,effect,
purpose, and hypothesis in French

e Builduponacquiredwritingandcommunicationskillstodevelopthem

Readinglist:(PrintandOnline)
RégineMérieux& YvesLoiseau,Latitudes -1-(A1/A2),méthodedefrancais,Didier,2017(units7- 12
only)
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Sub Code : 90121M MALAYALAM-II

OFFICECOMMUNICATIONMALAYALAM

Objectives:

o Togivecompressiveviewofcommunicationanditsscopeand importanceinofficial
communication and business communication

e Torecalltheofficialwritingstyles
e Tounderstanddifferentkindsofletterdrafting
o ToGeneralizeofficekeepinganddatamanagement

e Todifferentiatethestructuralandcontentvariationsbothofficialandnon-official
communication

o Tocomparethedifferentstyleoflettershasedondomains
o ToConceptualizethedifferenttrendsincomputernetworkandsocialmedia

UNIT-I

ThisunitintroducesbasiccommunicationskillsinMalayalam.Salutation,Discoursemarkers, formal and
informal communication strategies are also introduced.

UNIT-II

This unit introduces word processing and Editing text Auto correct- spell check & grammar check,
undo& redo Text formatting Changing case, drop caps, coloring & highlighting text, adding special
characters, bullets & numbering.

This unit introduces the document formation compositional and typographical ways. Advancedpage
layout in word Borders, box, shading, page fills & back ground Module and Table & columns
Creating tables Inserting tables from the menu & tool bar, drawing tables Manipulating tables
Selecting tables elements, inserting & deleting columns & rows, adjusting table properties, are
introduced . This unit introduces the Printing word documents Using print preview.
PracticalknowledgeindifferentfontsandUnicode

UNIT-III

ThisUnitIntroducesblogwriting,technicalwriting,contentediting,Proofreading,newmaking (Writing
for career)

UNIT-IV

ThisunitintroducesMalayalamforCompetitiveExams.Readingcomprehension,reasoning, inferential
comprehension, analogical creations (Competitive Malayalam)

UNIT-V

MalayalamforlanguageSpecificExamsforwritingUPSC,PSCexams
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Outcome:
Students will review the novel and short stories

StudentwillidentifythestrategiesofbasiccommunicationWriteeffectiveandconciseletters and
memos, Prepare informal and formal reports,
Studentswillinterprettheofficialcommunication,andTheywillsummarisethecontentofnote
making and letter formation in business communication. They will explain the use of different
fonts and conversation in Malayalam
TheysolvetheproblemsinvariouscompetitiveexaminationsinMalayalamStudentswillobtain
writing techniques that today's technology demands, including anticipating audience reaction,
Proofreadandeditcopiesofbusinesscorrespondence.Usee-maileffectivelyandefficiently,
Developinterpersonalskillsthatcontributetoeffectiveandsatisfyingpersonal,socialand
professional relationships, and Utilize electronic presentation software.

RecommendedTexts:

1.

Bharanabhasha:TheStatelanguagelnstituteBusinessCommunicationforSuccess:Publisher:University of
Minnesota Libraries Publishing
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Sub Code : 90121TU TELUGU-II

Objectives:

e ToimportantthemostfundamentalknowledgeofFolkloretheaimofthecourseistointroduce
Teluguoraltranslation. Uponthecompletionofthecoursethestudentswillbeabletoawareof ancient
people of Andhra Pradesh.

UNIT-I

SametalulP.No.115-124

UNIT-II
PodupuKathaluP.No.125-138

UNIT-III
JateeyaluP.No.148-159

UNIT-IV
JataraluPandugaluP.No.208-233

UNIT-V
Translation
Outcome

AttheendofthecourseStudentswillbeabletoRemember,Understand,Apply,Analyze, Evaluation,
Creating

TextBooks
1. “JANAPADAVIGNANADHYANAM”Author:Dr.G.S.Mohan,Publishers:Publishers:SrinivasaPublishers,
Chandra Layout, Bangalore - 560 040.

Reference Books:

JanapadaKalasampada-Donappa
Janapadavignanam-R.V.S.Sundaram.
AnOutlineofIndianFolklore-smtDurgaBhagavat
IntroductionFolkLoreKennetsW.ClarkandMaryClark.
ChittorJillaGramaDevathalu.OkaAdhyayanam?232

Ul oA W e

WebResources

https://mysymedia.com
http://www.intetugu.net
http://mysymedia.com.telugu.1
http://youtu.be/otPoogmjzra
http://www.telugubhaveth.com
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Sub Code : 90121H HINDI-II

Objectives:

TheMainObjectivesofthiscourseare:

e IntroductiontoHindifiction

e Teachingofsocialvaluesthroughstoriesandskits
e Practicalapplicationofgrammar

UNIT-I
HINDIKATHA-SAHITYA:PARICHAY

e Kahanike Tatva

e HindikePramukhkahanikarokaParichay
e Ekankike Tattva

e HindikePramukhEkankikarokaParichay

UNIT-II
HINDIKAHANIYA
e Premchand-BadeGharkiBeti
o MalathiJoshi-VoTeraGharYahMeraGhar
e Pita-Gyanranjan
UNIT-
IITHINDIEKAN
KI

e LakshmikaSwagat-UpendranathAshk
e Vibhajan-VishnuPrabhakar
e MaaBaap-SriVishnu

UNIT-IV

VYAKARAN

e KriyaVisheshan
e SambandhBodhak
e SamuchayBodhak
e VismayadiBodhakaadishabdokaprayog

UNIT-V

PRATIYOGIPARIKSHAPARAADHARITNIMNALIKHITVISHAYOSE
SAMBANDHIT PRASHIKSHAN KARYA

e TamilBhasha:MahakaviBharatiyar

o SanketVikasdwaraLekhankalaaurKahaniLekhankaVikas

e GadyanshdekhkarsahiShirshakchunna

e PathitVyakaranparaadharitVakyarachna

e VibhinnaPratiyogiparikshaokebaremeinsuchnapradandena
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Outcome:

e GetanintroductiontoHindifiction.

e Socialvaluesaretaughtthroughstories.

e Developmentofcriticalabilitythroughreadingnovels.

e Practicalapplicationofgrammar

e Modulesrelatedtofictionbasedoncompetitiveexaminations.

Reference Books:
1. AathEkankiNatak-Ed.Dr.RamkumarVerma
2. DasEkanki

WebSources

1. LokpriyaKahaniya:https:

2.Vo Tera Ghar Ye Mera Ghar:

http://gadyakosh.org/gk/%E0%A4%B5%E0%A5%8B %E0%A4%A4%E0%A5%87%E0%A4
%B0%E0%A4%BE %E0%A4%98%E0%A4%B0, %E0%A4%AF%E0%A5%87 %E0%A4%AE
%E0%A5%87 %E0%A4%B0%E0%A4%BE %E0%A4%98%E0%A4%B0 / %E0%A4%AE
%E0%A4%BE%E0%A4%B2%E0%A4%A4%E0%A5%80 %E0%A4%9C%E0%A5%8B%EQ
%A4%B6%E0%A5%80

https://hindistory.net
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SUBJECT | COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
Sub Code : GENERAL ENGLISH-II EE 4
90122
Objectives:
o Tomakestudentsrealizetheimportanceof resilience
e Toenablethemtobecomegooddecisionmakers
e Toenablethemtoimbibeproblem-solvingskills
o Toenablethemtousetensesappropriately
e TohelpthemuseEnglisheffectivelyattheworkplace.
UNIT-I
RESILIENCE
Poem
e Don’tQuit-EdgarA. Guest
o StillHere-LangstonHughes
ShortStory
e EngineTrouble-R.K.Narayan
e RipVanWinkle-WashingtonIrving
UNIT-II
DECISIONMAKING
ShortStory
e TheScribe-KristinHunter
e TheLadyortheTiger-FrankStockton
Poem
o TheRoadnotTaken-Robert Frost
e Snake-D.HLawrence
UNIT-III
PROBLEMSOLVING
Proselife Story
o HowltaughtMyGrandmothertoRead-Sudha Murthy
Autobiography
o HowfrogWenttoHeaven-ATaleofAngolo
o WingsofFire(Chapters1,2,3)byA.P.JAbdulKalam
UNIT-IV
Tenses
1)Present,2)Past,3)Future,4) Concord
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ENGLISHINTHEWORKPLACE

E-mail-Invitation,Enquiry,SeekingClarification
Circular

Memo

MinutesoftheMeeting

UNIT-V

Outcome:
Oncompletionofthiscourse,students will:

Realizetheimportariceofresilience
Becomegooddecision-makers
Imbibeproblem-solvingskills
Usetensesappropriately
UseEnglisheffectivelyattheworkplace.

Textbooks(LatestEditions)

1. MartinHewings.AdvancedEnglishGrammar.CambridgeUniversityPress,2000

2. SPBakshi,RichaSharma.DescriptiveEnglish.ArihantPublications(India)Ltd.,2019.

3. SheenaCameron,LouiseDempsey.TheReadingBook:ACompleteGuidetoTeachingReading.S&L. Publishing,
20109.

4. BarbaraSherman.SkimmingandScanningTechniques,LibertyUniversityPress,2014.

5. PhilChambers.BrilliantSpeedReading:Whateveryouneedtoread,however.Pearson,2013.

6. CommunicationSkills:PracticalApproachEd.ShaikhMoula

7. RamendraKumar.StoriesofResilience,BlueRosePublications,2020.

WebSources

LangstonHughes.StillHerehttps://poetryace.com/im-still-here
R.K.Narayan.EngineTroublehttp://www.sbioaschooltrichy.org/work/Work/images/new/8e.pdf
Washingtonlrving.RipVanWinklehttps: //www.gutenberg.org/files /60976 /60976-h /6097 6-h.htm
FrankStockton.TheLadyortheTigerhttps://www.gutenberg.org/ebooks/396
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SUBJECT | COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
SubCode:|  BASICFOODPRODUCTIONAND S ;
PATISSERIE-II
Objectives:

e Thestudentwilloutlinethedifferentpartsofsalads,ingredientsusedandguidelinesofmaking salads
with their appropriate dressings, parts of a sandwich and their types and types of appetizers.

e Thestudentshouldbeabletoclassifycompositionandstructureofeggandtheirselection
criteria, uses of egg in cookery. Types of Food contamination and precaution to be taken.

e ThestudentshouldbeabletodistinguishthedifferentIndiangravypreparationand
composition of various masalas.

e Thestudentwillbeabletodistinguishcompareregionallndiancuisines,equipmentusedand their
cooking techniques.

e Thestudent shall be ableto evaluate the typesof wheat, theircomposition, characteristics of
flourandtheirstorage.Thestudentshallalsobeabletoevaluatetheimportanceofsugar,fat, egg
oils, yeast and emulsifiers in bakery and confectionary.

UNIT-I

SALADS&SALADDRESSINGS,SANDWICHES&APPETIZERS(HOT&COLD)

Parts of salad with ingredients used, Types of Salads - Green, Vegetable, Cooked, Main course, Fruit,
Gelatinbased, Principles/guidelinesof saladmaking, Saladdressings -TypesInternationalclassical
salads-compositionandcountryoforigin.Partsofsandwiches, Typesofsandwiches-coldandhot
sandwiches Classical sandwiches with composition and country of origin. Precautions to take while
preparing and storing sandwiches. Types of appetizers with examples, International classical
appetizers Precautions for preparing and presentation of appetizers, Storage of appetizers

UNIT-II

EGGCOOKERY,FOODCONTAMINATIONANDCONTROLMEASURES

Compositionandstructureofegg,Selectioncriteriaforegg,Variouswaysofcookingegg.Usesof egg in
cookery. Food Contamination -Types, reasons& precaution 8.2 Introduction to HACCP- meaning,
importance, Principles

UNIT-III

BASICINDIANGRAVIES&MASALAS

White,Brown,Makhani,Green,Kadhai,Tomatoonionmasalas -Recipes&bi-products.Masalas-
Composition - Garam, Sambar, Goda, Chat, Chole, Pav-Bhaji, Curry, Vindaloo.

UNIT-1IV
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INDIANREGIONALCOOKING

Introduction to Indian regional cuisines - Regional specialties, Special methods, Ingredients &
Equipmentused,FestiveMenus(Maharashtra,Gujarat,Punjab,Kashmiri,Hyderabad,Goa,Kerala, Uttar
Pradesh, Rajasthan, Bengal, Mangalore, North eastern states, Parsi, Fasting Menu).
CharacteristicsofIndiancookingtechniques-DumPukth,Dum,Tawa,Kadai,Tandoor,Chula, Zameen
Dos

UNIT-V

BAKERYANDCONFECTIONARY
Wheatandtypesofwheat.Structureofwheatandmillingprocess.Compositionofflourandtypes of flour.
Characteristics of flour and flour test. Function of flour and storage. Sugar fats and oils.
Eggsyeastandsalt.Leaveningagentsmoisteningagents.Improverandemulsifiers.

Outcome:
o Thestudentwillbeabletoclassifysalads,sandwichesandappetizers

e ThestudentwillbeabletodistinguishEggcookeryandtheiruses,understandthetypesoffood
contamination.

e ThestudentcanclassifyIndiangraviesandusesofbasicIndianmasalas.
e ThestudentsshallexplaindifferentIndianregionaldishesandhowtheyareprepared.
e ThestudentswillgeteducatedondifferentrequirementsofBakeryandConfectionary.

ReferenceBooks
PracticalCookery-VictorCeserani&RonaldKinton,ELBS
TheoryofCatering-VictorCeserani&RonaldKinton,ELBS
TheoryofCatering-Mrs.K.Arora,FranckBrothers
ModernCookeryforTeaching&TradeVoll-MsThangamPhilip,OrientLongman.
TheProfessionalChef(4thEdition)-LeRolA.Polsom
Thebookoflngredients-JaneGrigson
SuccessinPrinciplesofCatering-MichaelColleer&ColinSaussams
ProfessionalBaking-WayneGisslen
ProfessionalCooking-WayneGisslen

10. ProfessionalPastryChef-BoFriberg,JohnWiley

11. TheWiltonWaysofCakeDecorations-HamlynPublishing

12. BasicBaking- S.C.Dubey

13. TheoryofBakeryandConfectionery,YogambalAshokkumar

OO AW
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SUBJECT
CODE

COURSE

CODE TITLEOFTHEPAPER T/P | CREDITS

HOURS

90124

BASICFOODPRODUCTIONAND
PATISSERIE-II

MENU

COURSE

MENU-1

SIMPLE VEG SALAD
AMERICANDRESSING
COLDSANDWICHWITHBAGUETTE

MENU-2

MEAT SALAD
FRUITSALADENGLISHDRESSING&FRENCHDRESSING HOT
SANDWICH WITH CIABATTA

MENU-3

COOKEDVEGSALAD
COOKEDMEATSALADITALIANDRESSING
FRESH CREAM DRESSING

OPEN SANDWICH

MENU-4

SUNNY SIDE UP
BULLS EYE
POACHED EGG
FRENCHOMELETTE
MASALAOMELETTE

MENU-5

STEAMEDRICE
SAMBAR
CHICKENCHETTINAD
PALPAYASAM

MENU-6

GATTEKAPULAO
LAAL MAAS
MOONGDAL HALWA

MENU-7

COCONUTMILKPULAO
CHICKEN XACUTI
CABBAGE FOOGATH
GODSHE

MENU-8

MASALABHAT
GODAMASALA
MUTTONKOLHAPURI
BASUNDI

MENU-9

WAZAWAN PULAO
KASHMIRIEGGMASALA
DUM ALOO
SOOJIPHIRNI

MENU-10

BADSHAHI PULAO
SHALLI MURGH
METHIKATHEPLA
GUJARATIDAL
SHRIKAND
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MENU-11

ASSORTEDPARATHAWITHINDIANGRAVIES

PAVBUNS

BAKERY BURGERBUNS/HOTDOGBUNS PIZZA
MENU-12
BASE.
ALMOND COOKIES
MENU-13 CHOCOCHIPCOOKIES
MELTING MOMENTS
BUTTERCOOKIES
MENU-14 PISTHACOOKIES
MASALABISCUITS
MENU-15 PUFFPASTRY

(VEGPUFF,EGGPUFF,CREAMHORNS,PALMIERS)

B.Sc.,CATERINGANDHOTELADMINISTRATION

-49-




SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
BASICFOODANDBEVERAGE
90125 cC T 3 3
SERVICE-II
Objectives:

e Thestudentwillexplain,functionsofcontrolsystem,ordertakingmethods,Triplicateand
Duplicate checking system. KOT & BOT, flow chart and payment method.

e Thestudentshouldbeabletoexplaintypesofmenu,termsused,sequenceofFrenchclassical menu
and their examples, cover and accompaniments of each.

e Thestudentwillbeabletoexplainthedefinitionofbeverages,theirtypesandexamplesofeach.
e Thestudentwillbeabletodefinetobacco,identifythepartsofCigarandCigarettes,storageand brands.
e ThestudentshallbeabletoexplainthefunctionsofRoomservice,servicecycle.

UNIT-I

CONTROLMETHODS

Introduction - Functions of a control system, Order Taking Methods - Triplicate checking System,
Duplicate checking System, Service with order, Pre-ordered. Formats used - Kitchen Order Ticket,
Beverage Order Ticket, Special food checks, Flow chart of KOT & BOT Methods of payment - Cash,
Cheques, Credit cards / Debit cards, Travelers cheques, Vouchers and tokens

UNIT-II

MENUKNOWLEDGE

Introduction - Types of Menu - A la Carte Menu & Table d'hote Menu Menu Planning -
Considerations and Constraints, Religious and cultural dietary influences. Menu Terms, French
Classical Menu sequence, Classical Food dishes - cover and accompaniments

UNIT-III

BEVERAGES
NonAlcoholicBeverages-Definition,ClassificationStimulating-Tea,Coffee,ChocolateNourishing -
Juices, Syrups, Squashes, Crushes, Milk, Floats and Shakes Refreshing - Waters - Aerated Water,
Natural Spring Water, Mineral Water, Packaged drinking water Alcoholic Beverages - Definition,
Classification and examples Fermented - Beer, Wine, Sake, Cider, Perry Distilled - Spirits
Compound - Liqueurs.

UNIT IV

TOBACCO

Introduction-Cigar-PartsandStructureofcigar, Termsreferredtocolourofwrapper,Storage. Brands of
cigar. Cigarette - Brands of cigarettes

UNITV

ROOMSERVICE/INROOMDININGSERVICE

Introduction, General Principles. Cycle of Service, Scheduling and Staffing. Forms and Formats.
OrderTaking,SuggestiveSelling, BreakfastCards.Timemanagement-leadtimefromordertaking to
clearance. IRD Layouts and special equipment, Mini bar
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Outcome:

ThestudentshallbeabletoclassifyControlmethodsusedinFood&Beveragedepartment.
ThestudentwillbeawareofthesequenceofFrenchclassicalmenu.
Thestudentswillbeabletoidentifydifferentbeveragesandtheirtypes.
Thestudentswillbeabletoexplainthetobaccoandtheiruses.

Thestudentswillgeteducatedonmakingamenufordifferentbreakfast,Brunch,Lunch,
afternoon tea, High tea, Dinner and Supper.

Reference Books

1.

Vi N

BasicFoodandBeverageService(BHA -102),writtenbyD.RAJESONPRAKASAM,PublishedbySchool of
Management studies, Tamilnadu Open University, Chennai.
FoodandBeverageTrainingManual-bySudhirAndrews

TheWaiter-byFullerandCume

FoodandBeverageService-byD.R.Lillicrap

ModernRestaurant/Service-byJohnFuller.
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SUBJECT | COURSE
CODE L TITLEOFTHEPAPER T/P | CREDITS | HOURS
BASICFOODANDBEVERAGE
90126 cc p 2 3
SERVICE-II

TABLELAY-UP&SERVICE
TYPES OF SERVICE

Task01:Table Service
French
Russian
English
American
Silver

Task02:Assistedservice

e C(Carvery
e Buffet

Task-03:Mealsanditscover
ALaCarte Cover
Tabled’hoteCover
EnglishBreakfastCover
AmericanBreakfastCover
ContinentalBreakfastCover
IndianBreakfastCover
HighTeaCover

Task-04:Non-alcoholicbeveragesservice
Tea-TypesofteaPreparation&Service
Coffee-TypesofcoffeePreparation&Service
Cocoa&MaltedBeverages-Preparation&Service
Juices&SoftDrinks-Preparation&Service
MocktailsPreparation&Service

Task05:PreparationforService(Restaurant)
¢ OrganizingMise-en-scene
e OrganizingMise-en-Place
e Opening,Operating&Closingduties

Task06: Banquets
e Seatingarrangements
e Tablefrilling
e Cutleryart

Task07:Basiccoverlayingprocedurefor3coursemenu
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SUBJECT COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
90127 Allied ROOMDIVISIONOPERATIONS-II T 3 3
Objectives:

o Thestudentswillbeabletoexplaintheco-ordinationofHousekeepingdepartmentwithother
departments and function of various important outlets of Housekeeping department.

e ThestudentswillbeabletodifferentiatebetweenDailyCleaning,PeriodiccleaningandSpring
Cleaning of the different areas of the hotel.

e ThestudentswillbeabletoexplainprocedurestobefollowedbyHousekeepingdepartment
during Pre Arrival and Arrival of guest rooms, amenities and supplies to be provided for
different types of guest rooms.

e Thestudents willbeabletoexploreaboutvarious forms andformats usedinterdepartmental
communicationinHousekeeping,communicationwithFrontOfficedepartment,variousGuest
Service provided, equipment’s and supplies used and Front Office security functions.

e Thestudentshallbeabletoexplainfunctions,jobresponsibilities,descriptionandservices
provided by Concierge and Bell desk.

UNIT-I

CO-ORDINATION OF HOUSEKEEPING WITH OTHER DEPARTMENTS,
DAILYROUTINEOFTHEHOUSEKEEPINGDEPARTMENT,CONTROLDESK

Departments like Food Production, Security, Purchase, Stores, HRD, Sales and Marketing. The
Housekeeping Day. Opening and closing of the house- morning shift, afternoon shift and night shift.
Rulesofthefloor. Introductionandfunctionsof  theControlDesk,Recordsmaintainedatthecontrol
desk(Keycontrolregister,maintenanceregister,lostandfound,logbook,indentbooks,gatepass),Lost and
Found (Classification of Lost and Found articles - valuable, non - valuable and perishable Procedure for
Guest and Hotel articles), Minibar Operations

UNIT-II

CLEANINGROUTINEOFGUESTROOMS,CLEANINGROUTINEOFPUBLICAREAS

Daily cleaning of Occupied, Departure, Vacant, Under Repair and VIP rooms. Evening service and
Second service procedures. Spring Cleaning procedures and its importance. Public areas to be
maintained, Daily, weekly and spring-cleaning procedures for various Public areas such as Lobby /
Lounge, Restaurants, Bar, Banquet Halls, Elevators, Staircase, Guest corridors, Restrooms and
Leisure areas (spa, swimming pool, shopping arcades)

UNIT-III

PRE-ARRIVALPROCEDUREANDGUESTARRIVAL

Pre-Registration-ForReservedGuests andVIP’s  &VVIP’s.Pre-Arrivalactivities-Arrivallistfortheday,
notifying HK dept& Room service regarding the amenities to be provided in the VIP rooms, Special
arrangements for Groups and Meal coupons. Receiving and Registering walk-in FIT, - Receiving and
RegisteringaReservedguest,RoomingaGuest.ReceivingandRegisteringaGroup,ReceivingAirline
Crews, Receiving VIP&VVIP’s. Room location, Blocking of rooms, Issuing of room keys. Registration
Records-GRC-GuestRegistrationcard,'C’Form,Arrival&Departureregister,Keycard/Welcomecard, VIP
amenities voucher, Discrepancy report, Expected departure register. Glossary terms in relation to
Registration
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UNIT-IV

COMMUNICATIONWITHINFRONTOFFICE,INTER-DEPARTMENTALCOMMUNICATION,

GUEST SERVICE, GUEST RELATIONS, FRONT OFFICE SECURITY FUNCTIONS

Communication within the Front office- Log book, Information directory Handling messages, Wake-
up calls. Inter-departmental communication with - Housekeeping, Engineering & Maintenance,
Revenuecentres,MarketingandPublicrelations.GuestService- Equipmentandsupplies(Rollaway
bedsandcribs,additionallinen/pillows,Ironboxandlroningboard,additionalclothhangers,Audio visual
& office equipment). Guest Relations- Complaints (Mechanical, Attitudinal, Service related, unusual)
Identifying complaints, Handling complaints, Follow-up procedures. Front Office Security functions-
Key control, Room key security system, Surveillance and access control, Protection of funds, Safe
deposit lockers, Lost and found. Emergency procedures- Medical, Robbery, Fire, Suicide, Death,
Bomb threat, Riot

UNIT-V

CONCIERGEANDBELLDESK
JobdescriptionofConcierge-Basicfunctions,Responsibilities.JobdescriptionofBellcaptainandBell boy-
Basic functions, Responsibilities. Providing information to groups, Errand cards (Importance,
Arrival, Departure and Other errands cards). Miscellaneous services - Secretarial, Arranging for
Massage, ordering flowers, Flight confirmation, Airline, Theatre and Restaurant reservation,
Arranging transportation. Baggage handling- FIT’s, GIT’s and VIP’s, Left luggage handling and
procedure

Outcome:

e ThestudentcanclassifycoordinationofHousekeepingdepartmentwithotherdepartmentsand
explain the functions of Housekeeping Control Desk.

e ThestudentcandifferentiatebetweenroutinecleaningofGuestRoomsandPublicAreas.
o ThestudentwillexplainthePreArrivalandGuestArrivalprocedures.

e ThestudentsshallclassifyinterdepartmentcommunicationinHousekeeping,guestserviceand
guest relations in Front Office and Front Office security functions.

e ThestudentsevaluatethejobsprovidedbyConciergeandBellDesk.

Reference Books

RobertWoodsetal.,ProfessionalFrontOfficeManagement, 1stedn,(PearsonPublications:Essex,2014)
JatashankarTiwari,HotelFrontOffice:OperationsandManagement,(Oxford:NewDelhi,2016)
AnutoshBhakta,ProfessionalHotelFrontOfficeManagement,(TataMcGrawHill:NewDelhi,2012)
Misra&Sadual,BasicsofTourismManagement,(ExcelBooks:NewDelhi,2008)
G.Raghubalan&SmritiRaghubalan,HotelHousekeeping:OperationsandManagement,(Oxford:New
Delhi, 2015)

MaliniSingh,HotelHousekeeping,(TataMcGrawHill:NewDelhi,2012)
K.C.KRakeshKadam,HousekeepingOperationsandManagementforHospitality,BookmanPublishing

Vi W
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SUBJECT
CODE

COURSE

CODE TITLEOFTHEPAPER T/P | CREDITS

HOURS

90128

Allied ROOMDIVISIONOPERATIONS-II P 2

SECTIONI

Servicingaguestroomandbathroomwithachambermaid’strolley
(checkout/occupied and vacant room)

Bedmaking(Daybed, turndown service)
Preparingvariousrecordssuchas
RoomoccupancyreportChecklistFloorregisterWork/maintenanceorder
Lostandfoundslipsandgatepass

Maid’sreport

Housekeeper’sreport

LogbookGuestspecialrequestregister

Recordofspecial cleaning

CallregisterVIPlist

Floorlinenbook/ register
MinibarmanagementlssueStocktaking
CheckingexpirydateHandlingguestsupplies
Maintainingregister/record

Replenishingfloorpantry

Stocktaking

SpringcleaningofPublic areas

SECTIONII

PreparingRecords,lists,booksandformssuchas:
ArrivalregisterArrivallistNoshow/cancellationreport
VIPListFruits&Flowersrequisition

Leftluggageregister

Bellboymovementcontrolsheet

ScantyBaggageRegister

Arrival&Departureerrand cards

Expectedarrival/departure list
Telephonehandlingskillsatthereceptionandtakingreservations.
Skillstoreceiveandrecordmailaswellasmessages(Hotelstaff,Guest-Past,
present and future).
Skilltohandleguestarrival(FITandgroups)includingregisteringtheguestsand
rooming the guest functions.
Roleplay:Attheporch-Guestdrivingin.Doormanopeningthedoorandsaluting
guest, Calling bellboy At the Front Desk-Guest arriving, greeting & offering
welcome drink. Checking if there is a booking.
Tacklingguestcomplaintswithregardstotheguestcycleandpreparingand
updating a Guest history Card.
UseofPMSandsuggestedtaskstobecarriedout:
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e Variousfunctionkeys
e Pre-registeraguest
e Creatingandupdatingguestprofiles
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SUBJECT COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
90129 | skilBased | BASICSOFHOTELADMINISTRATION T 2 2
Objective:

The objective of this course is to provide students with a comprehensive understanding of the
administrative functions within the hotel industry. It aims to equip students with the
foundationalknowledgeandskillsnecessarytoeffectivelymanageandoverseevariousaspects of
hotel operations.

UNIT-I
INTRODUCTIONTOHOTELADMINISTRATION

Definitionandscopeofhoteladministration
Historicaldevelopmentofhoteladministration
Importanceofeffectiveadministrativepracticesinthehotelindustry

UNIT-II
ORGANIZATIONALSTRUCTUREANDDEPARTMENTALFUNCTIONS

Organizationalhierarchyinhotels

Rolesandfunctionsofvarioushoteldepartments(e.g. frontoffice,housekeeping,foodand
beverage, sales and marketing)

Interdepartmentalcoordinationandcommunication

UNIT-III
FINANCIALMANAGEMENTINHOTELS

Budgetingandfinancialplanning
Revenuemanagementandpricingstrategies
Costcontrolandexpensemanagement

UNIT-IV
HUMANRESOURCEMANAGEMENTINHOTELS

Recruitment,selection,andtrainingofhotelstaff
Employeeperformanceevaluationandmotivation
Employeerelationsandconflictresolution

UNIT-V
MARKETINGANDSALESFORHOTELS

Marketingstrategiesandpromotionalactivitiesforhotels
Salestechniquesandstrategiesformaximizingoccupancy
Customerrelationshipmanagementandguestretention
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LearningOutcomes:

Defineandexplainthekeyadministrativefunctionswithinahotel.
Identifyanddescribetherolesandresponsibilitiesofhotel administrators.
Applybasicadministrativeskillsinareassuchasplanning,organizing,andcontrollinghotel
operations.

Analyzefinancialandbudgetingprocessesrelevanttohoteladministration.
Evaluatetheimpactofeffectivehoteladministrationonguestsatisfactionandbusinesssuccess.

Reference Books:

Vi W

"HotelManagementandOperations"byMichael].0'FallonandDenneyG.Rutherford
"Hotel,Restaurant,andTravelLaw"byKarenMorris,NormanCournoyer,andAnthonyMarshall
"HotelandHospitalityManagement:AnIntroduction"byAlanT.StuttsandJamesF.Wortman
"PrinciplesofHotelFrontOfficeOperations"bySueBaker,JerenGonder,andPamB.Knack-Hernandez
"HotelManagement:TheoryandPractice"byG.Sudhir,AndrewLockwood,andMedlikS.
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SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
901210 | SEC Environmental Studies P 2 2
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SEMESTER-III

SUBJECT | COURSE

wnt | cons TITLEOFTHEPAPER T/P | CREDITS | HOURS

90131T T/OL TAMIL/FRENCH/OTHERLANGUAGES-III T 3 4
TAMIL-II

Objectives:
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Outcome:
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ReferenceBooks:

L6 Cd ureVTmD LTUTHILD - Us.Us. LlsTenar, 2 54 GLlen Crymiidd plmieuarid, GloesTaresr,
S BT wpLeRTUTHL-9).5L AantTepiss), wripweuafluf®), Qwsiars,

SLOeH O G6uTeVT M) LLISTLIT(BILD-Li6u.&). 60DV, enfleur@ &L glliLgD,GlwssTaTe,

Y BFOC BT (PSS M ©1g eueTT B LIsuSTTUT6N, Hlew O ds G LIugliLsLd, Glesemer.

usnTuTL HorefLalliusd-Ldsas5 6/ UTTs],oerLwren S USILIED,SmES.

ST LY Bl&pHS LsnTuTL_ (It LT ow B S6T, &.L. O|DeuTeantsT, SLpsUsTL L Lb,GlLoesTaTsyT.

Sl % ST LIGHTUTL (HBATEVa TVITNI-E). 6ILIgITTLO6T,6T60T. 4. L1674, GlLosiTemedT,

SLED T STV LDLIGRTLIT(B)LD-. ST LOLI (FLOT 6T, 6T63T. . L1, 678, GQlLosiTament.

(5 LISRTUTL g 65T LIwewsTid: FbgI (LpSH6V GTeU6TE: 6UETT = QYT LITeVSE (ergewredt, LTl oo
(LPSHETSHIITYTTILFFRTVHLD, GILOETTET6DT.

S UmuedtuT®L-10.our. Barr & bsrerTi, Bl eloeha L daneysv, 6l weirsrer

SLOED T 6u TV T M LDLIGHTLIT (B)LD-5 80 61 6l LT g, Lvf Gl oeidT LI T 1L b, Gl LoetTemes

LD TeuTe T M) LS LOeH LIt T (HILD-L0. @) T TEI° Lomewfl & devrmi

SLD BT S f%H6UTOTNI-5.5.5)(H BT &% T &, LST6VS TLILIIWIT IS LD, lLosiTarsyT.

WebSources

e  https://www.chennailibrary.com/

e  https://www.sirukathaigal.com

e https://www.tamilvirtualuniversity.org
e  https://www.noolulagam.com

e  https://www.katuraitamilblogspot.com
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SUBJECT
CODE

90131F

FRENCH-III

Objectives:

e Understandthestructureanduseofthedifferentgrammaticaltenses
e Translatetextsandexamine them

e Draftsummariesofliterarytexts

o I[dentifytherequirementandemploythedifferentgrammaticaltenses
e Analyzeandcriticallyassesstheliterarytexts

UNIT-I

Lesfeuillesmortes Le
Vrai Pere
Les pronoms relatifs

UNIT-II

Nos études
Demaindesl’aube
Le passécomposé

UNIT-III

Parunejournéed’été
L’imparfait
LePlus-que-parfait

UNIT-IV

Unevisiteinattendue Le
subjonctif
Le conditionnel

UNIT-V

L’hiver
Le libraire
Lacomparaison

Outcome:

o Identifyandappreciatetheconstructionandthestructureofdifferenttensesandsentences
e Translatesimpletexts
e Draftandsummarizeliterarytexts
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e Applythegrammaticalrulestoexpressone’sideasusingdifferenttenses
e Analyzeliterarytextswithrespecttotheirstructureandcomposition
e Builduponacquiredwritingandcommunicationskillstodevelopthem

Readinglist:(PrintandOnline)

K.Madanagobalane&N.C.Mirakamal,Lefrangaisparlestextes,Chennai,SamhitaPublications — Goyal
Publisher & Distributors Pvt Ltd, 2017

MALAYALAM-III

POETRY

Objectives:

e TorecalltheoriginanddevelopmentMalayalamModernPoetry

e TounderstandthedifferenttrendsinModernpoetryandPuthkavithaaswell

o ToGeneralizetheaestheticbeautyofthe Puthukavitha

o TodifferentiatethestructuralandcontentvariationsbothLiterarycriticismandnon-fiction
o TocomparethedifferentstyleofcriticisminMalayalam

o ToConceptualizethedifferenttrendsinMalayalamPoetry

UNIT-I

ThisunitfocusesonsignificanceofMalayalammodernPoetryanditsdifferenttrends.

UNIT-II

e Ganga:VenikulamGopalakurup
e Swargadoothan.G.KumaraPilla
e BharathaSrikalthanBhavasudhi-VallatholNarayanaMenon

UNIT-III

e Kaliyachan-P.KunhiramanNair
e Yugaparivarthanam:VailopilliSreedharaMenon
e SathrathilOruRaathri-P.Bhaskaran

UNIT-IV

e HeGagarin-AyyappaPanikar
e GajendraMoksham_Sugathakumari

UNIT-V

ThisunitintroducesthenatureofPuthukavithaltalsoevaluatestheputhukavitha,the contemporary
poetry originated after modern poetry.

UNIT-VI

1. P.P.Ramachandran-Pattanbipuzhamanalil
2. RefeekAhmmad-Kashtam
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UNIT-VII

3. S.Joseph-MalayalakavithakkuoruKathu
4. K.R.Tony- Plemmenammayi
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UNIT-VIII

5. V.M.Girija-Avarokke
6. P.Raman- Thotiyutethattathu

UNIT-IX

7. Veerankutty- Manveeru
8. VijilaChirappadu-PenkriyakalutePrasadhanam

UNIT-X

9. AnithaThampi-Muttamatikkumpol
10. M.B.Manoj-Surveyoflndia

ReadingList:
MalayalaSahithyaCharithram-Dr.K.M.George(Ed.)
KairaliyuteKadha-N.Krishnapillai
KavithaSahityaCharithram-M.Leelavathi
AdrushyathayuteAkhyanangal-RajeshChirapadu
AdhunikanantharaMalayalaKavitha-C.R.Prasad

AR

RecommendedTexts

1. KavyaMaalika
2. PuthukavithaEdbyDr.0.K.Santhosh

Outcomes:

o StudentswillinterprettheliterarytextsinModernPoetry

e Theywillsummariesthecontentofthedifferenttypesofpoems
o Theywillexplaintheformandcontentofthe poems

e Theyinterpretthestyleofcontemporarypoetry

o TheywillunderstandaestheticbeautyandmetreinthePoetry
e TheyobtainthestyleofPuthu kavitha
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SUBJECT
CODE

90131TU

TELUGU-III

Objectives:

e MostofviswanathasNovelsdepictevolvingsocialconditionsandinvolveanindepthanalysisof
culture as well as human nature and consciousness. To inculcate human values

UNIT-I

P.No.1-19

UNIT-1I
P.No0.20-43

UNIT-III
P.N0.44-92

UNIT-IV
P.N0.93-105

UNIT-V
P.N0.106-128
Outcome

AttheendofthecourseStudentswillbeabletoRemember,Understand,Apply,Analyze, Evaluation,
Creating

ReferenceBooks
1. “VASUCHARITHA”,Author:Kandaasanudu,Publishers:Jayenthipublications,CarolMarksRoad,
Vijayawada - 520 002.

WebResources
o https://www.teluguthesis.com/vasucharitha
e  http://sahitinandenem.blogspot.com/vasucharitha
e  https://www.desubhashitam.com/vasucharitha
e  https://archire.org.details.vasucharitha
e  https://www.amazon.in.vasucharitha
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SUBJECT
CODE

90131H

HINDI-III

Objectives:

TheMainObjectivesofthiscourseare:

e GettingknowledgeregardingPersonalletterwritinginHindi
e Sociallettersinhindi

e Businesslettersin Hindi

e OfficialLettersinHindi

e KnowaboutTechnicalWords

UNIT-I
NIJIPATRALEKHAN

e NijiPatra-ArthaurBhed
o Pitaji/Matajikenaampatra
e Mitra,Bhaiaadikenaampatra
e ParibhashikShabdawali-Prashasanik

UNIT-II

SAMAJIKPATRALEKHAN

e SamajikPatra-Arthaur Bhed
e AavedanPatra-Noukri,Chuttiaadi
e DakAdhikarikenaam patra
e Nagarpalikakenaam patra
e Parivahanpradhikarankenaampatra
e Paribhashikshabdawali-vidhi

UNIT-III

VYAVASAYIKPATRALEKHAN

e VyavasayikPatra-ArthaurBhed

e Prakashakkenaam patra

e Pooch-Taach

o Shikayathi

o Kshatipoorthiaadivishyoparpatralekhan

e Paribhashikshabdavali-Padnamvamantralayokenaam
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UNIT-IV

e SamanyaParichay
e SarkariPatra

e Ardh-SarkariPatra
e Gyapan,Paripatra
e Anusmarak

e Adhisuchna

e Avedan
e ParibhashikShabdavali-Banking

UNIT-V

PRATIYOGIPARIKSHAPARADHARITPATRACHARSESAMBANDHIT

PRASHIKSHAN KARYA

e PraroopbananakaPrashikshandena
o TippanlikhnekaPrashikshanDena
e Vibhinnapratiyogiparikshaokebaremeinsuchnapradandena

Outcome:

e ProvidingknowledgeofLetterwritinginHindi

o TellingabouttherulesofOfficial Correspondence

e ProvidingknowledgeofOfficiallanguageHindi

e ProvidingpracticeonDraftingandnoting

e Knowingaboutthenamesofposts,namesofsectionsandrelatedterminology

Reference Books:

1. AlekhanaurTippan-Prof.Viraj
2. Alekhan-Kichlu

WebSources

1. https://youtu.be/-kUPGGOB4tU
2. https://www.youtube.com /watch?v=xk14MNb1r7k
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SUBJECT | COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
90132 E GENERAL ENGLISH-II T 3 4
Objectives:
o Tomakethemactivelisteners
o Toenhancetheinterpersonalrelationshipskills
o Toemboldenthemtocopewith stress
e Tomastergrammarskills
e TohelpthemtouseEnglisheffectivelyinabusiness environment
UNIT-I

ACTIVELISTENING
ShortStory
e InaGrove-AkutagawaRyunosuke, Translatedfrom]apanesebyTakashiKojima
e TheGiftoftheMagi-O’Henry
Prose
e Listening-RobinSharma
e NobelPrizeAcceptanceSpeech-WangariMaathai

UNIT-II
INTERPERSONALRELATIONSHIPS
Prose
o TelephoneConversation-WoleSoyinka
e OfFriendship-FrancisBacon
Songon(Motivational /Narrative)
o Ulysses-AlfredLordTennyson
e AndStilllRise-Maya Angelou

UNIT-III
COPINGWITHSTRESS
Poem
e Leisure-W.H. Davies
e AnxietyMonster-RhonaMcFerran
ReadersTheatre
e TheFortyFortunes:ATaleoflran
o  Wherethereis aWill-MaheshDattani

UNIT-1V
Grammar
e PhrasalVerbs&ldioms
e ModalsandAuxiliaries -

§-SovEAPRINGANBEQHL ARMINE RN ve




UNIT-V

Composition/WritingSKkills

OfficialCorrespondence-LeaveLetter,LetterofApplication,PermissionLetter
Draftinglnvitations
BrochuresforProgrammesandEvents

Outcome:
Oncompletionofthiscourse,students will:

Listenactively
Developinterpersonalrelationshipskills
Acquireself-confidencetocopewithstress
Mastergrammarskills
Carryoutbusinesscommunicationeffectively

Textbooks(LatestEditions)

3. WangariMaathai-NobelLecture.NobelPrizeOutreachAB2023.Jul2023.

4. MaheshDattani,WherethereisaWill.Penguin,2013.

5. MartinHewings,AdvancedEnglishGrammar,CambridgeUniversityPress,2000
6. EssentialEnglishGrammarbyRaymondMurphy

WebSources

e WangariMaathai-NobelLecture.NobelPrizeOutreachAB2023.Mon.17Jul2023.
https://www.nobelprize.org/prizes/peace/2004 /maathai/lecture
o TelephoneConversation-WoleSoyinkahttps://www.k-

state.edu/english/westmank/spring 00/SOYINKA.html
e AnxietyMonster-RhonaMcFerranwww.poetrysoup.com
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SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
90133 cc ADVANCEDFOODPRODUCTION-I T 3 3
Objectives:

o Thestudentwillbeabletocomparethedifferentstylesofcookery,shalltranslatethehistoryof
modern and contemporary cuisines and explain Cruise line operations.

e ThestudentshouldbeabletoidentifytypesofMushrooms&Trufflesandtheiruses.Theywill also
identify different dishes cooked with wine.

o ThestudentswillbeabletoexplorethesignificanceandcookingtrendsinFrenchandItalian
Cuisine.

e ThestudentswillbeabletoexploretheculinarydelicaciesofSpanish,MexicanandOriental
Cuisine.

e ThestudentshallbeabletoexplainBreads,theirtypes,faultsandremedies,ingredientsused,
methods of baking cookies and biscuits.

UNITI

StylesofCookery-Oriental/Asian/European/Continental /PanAmerican.HistoryandDevelopment of
Modern Cuisine-Classical and Contemporary. Gastronomy and culture, Cruise line operation

UNIT II

MUSHROOMSANDWINE

MushroomsandTruffles, TypesofMushrooms,Uses, TypesofTruffles,Uses.CookingFood with
Wine

UNIT-III

FRENCHANDITALIANCUISINE
Features,regionalclassification,ingredients,methodsofcooking,courseofthemenu.Glossaryof French
culinary terms. Italian cuisine - features, regional classification, ingredients , methods of cooking,
course of the menu. Glossary of Italian culinary terms

UNIT-IV

SPANISH,MEXICANANDORIENTALCUISINE

Features, regional classification, ingredients, methods of cooking, course of the menu. Glossary of
SpanishandMexicanculinaryterms.Chinese-feature,regionalclassification,Ingredients,methods of
cooking, course of the menu. Thai-Features, regional classification, Ingredients, methods of cooking,
course of the menu. Japanese, regional classification, Ingredients, methods of cooking, course of the
menu

UNIT-V

Breads-Differenttypesofbreadmakinganditsmethod. Breadsfaultsandremedies.Cookiesand biscuits.
Ingredients used for cookies and biscuits. Different methods of cookies and biscuits.
Cookiesandbiscuitsfaultsandremedies.
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Outcome:

Thestudentcanexplainthedifferentcultures,stylesandhistoryofcooking.

ThestudentcanexplaintheuseofTrufflesandMushroomsinfoodandidentifydishescooked with
wine.

Thestudentwillexplainthedifferentingredients,methodsandglossaryofFrenchandItalian
cuisine.

ThestudentsshallclassifySpanish,MexicanandOrientalcuisines.
ThestudentlearnstoexplorethepreparationsofBreads,CookiesandBiscuits.

Reference Books

OONN AW

ProfessionalBaking-WayneGisslen
ProfessionalCooking-WayneGisslen
ProfessionalPastryChef-BoFriberg,JohnWiley
TheWiltonWaysofCakeDecorations-HamlynPublishing
BasicBaking- S.C.Dubey
TheoryofBakeryandConfectionery,YogambalAshokkumar
LarousseGastronomique-CookeryEncyclopedia-PaulHamlyn
CulinariaEuropeanSpecialities-Romer,Joachim
LarousseGastronomique-CookeryEncyclopedia-PaulHamlyn

. CulinariaEuropeanSpecialities-Romer,Joachim

. CulinariaFrance-Romer,joachim

. Culinarialtaly-Piras Claudia

. Culinarialtaly:Pasta.Pesto.Passion-UllmanPublishing
. CulinariaSpain-TrutterMarioned.

. ClassicalRecipesoftheworld-Smith,Henry
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SUBJECT
CODE

COURSE
CODE

TITLEOFTHEPAPER

T/P

CREDITS

HOURS

90134

CcC

ADVANCEDFOODPRODUCTION-I

MENU

COURSE

MENU-1

MEXICANSALAD

PRAWN FAJITAS
MEXICANCHICKENWITHRICE
MEXICAN RICE PUDDING

MENU-2

SOY BUTTER

GLAZEDKING

OYSTER MUSHROOMS

TRUMPETMUSHROOM
SCALLOPSWITHBROWNBUTTERANDTHYMEWITHPASTA

MENU-3

MIXEDGREENSWITHORANGES TOMATO
BASIL SOUP
ROASTEDLAMBWITHOWN]JUS

CREME BRULEE

MENU-4

POTAGEAUXLEGUMES COB

SALAD

PANSEAREDFISHWITHCAPERBUTTER CHEESE
CAKE

MENU-5

CHICKENLIVERPATE
SALMONANDASPARAGUSTERRINE
STUFFED CHICKEN
BALLANTINECHICKEN
GALANTINE

MENU-6

TACOSALAD
CHICKENQUESADILLAS
CHILI CON CARNE
CHOCOLATESOUFFLE

MENU-7

CHICKENCHOWDER
ENCHILADAS MOLE
QUEENOFPUDDING

MENU-8

STUFFEDJACKETPOTATOES
JALAPENO POPPER BITES
MIXED VEGETABLE PIZZA
COFFEEMOUSSE

MENU-9

POTAGE PARMENTIER
FRENCHPOTATOSALAD
CHICKEN CHASSEUR
GATEAUAUYAOURT

MENU-10

CHICKENLIVERPATE
SALMONANDASPARAGUSTERRINE
STUFFED CHICKEN BALLANTINE
CHICKENGALANTINE
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MENU-11

AMERICANCHOP SUEY
ONIONRINGS
FLAPJACKS

Bakery
MENU-12

DANISHPASTRY
(PINWHEEL,PINEAPPLETWIST,ENVELOPE)
CROSSANTS
(CHOCALATECROSSANTS,JAMCROSSANTS)

MENU-13

SHORTCRUSTPASTRY
(JAMTARTS,LEMOMTARTS,APPLEPIE)

MENU-14

GENIOUSSPONGECAKE
GEL SPONGE CAKE
BUTTERCREAM ICING

MENU-15

TEACAKES
PLUM CAKES
BANANACAKES
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SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
ADVANCEDFOODANDBEVERAGE
90135 cC T 3 3
SERVICE-I
Objectives

e Bytheendofthisunitthestudentswillbeabletoappreciatetheuseofalcoholicheverages,its
classification and imbibe the art of wine and wine tasting, Consumption - benefits, abuse,
sensible drinking.

o Bytheendofthisunitthestudentswillbeabletodifferentiatebetweenthetypesofwine,
methods of production and service.

e Bytheendofthisunitthestudentswillbeabletoexplainthehistory,productionand
classification of beer and other fermented beverages.

e Oncompletionofthis unitthestudents willbeabletoexploretheconceptofDistillationand
beveragesproducedthroughdistillation.Theywillalsolearnaboutthehistory,manufacture and
styles of Distilled beverages.

o Bytheendofthisunitthestudentswillbeabletoidentifythetypes,itsmanufacturingprocess and
varieties of spirits and liqueurs.

UNIT-I

ALCOHOLICBEVERAGESANDWINES
Introductionandclassificationofalcoholicbeverages.Vine-family, grapecomposition,trainingand
pruning, cycle of harvest, factors affecting. Quality - soil, climate, viticulture, Vinification, vine
diseases. Classification of wines - still, sparkling, fortified, aromatized, Grape varieties - 10 red and
10 white. Wine manufacture - red, white, rose, Wine service temperatures

UNIT-II

FORTIFIEDANDSPARKLINGWINE

Wine producing countries and regions (handout provided) - France, Italy, Germany. Wine names -
France, Italy, Germany, California, Australia, India. Champagne - Introduction, manufacture, types
and shippers. Fortified wines - Sherry, Port, Madeira - types, manufacture, service and brands.
Aromatized - Vermouth and other aromatized wines. Wine and food Harmony

UNIT-III

BEERANDOTHERFERMENTEDBEVERAGES

Introduction to Beer. Ingredients for Beer Manufacture, Production of Beer. Beer classification and
styles. Service of Beer, Beer brands with countries — 10 countries with 5 brands each. Cider, Sake,
Toddy - Process

UNIT-IV

DISTILLEDBEVERAGES

Introductiontodistilledbeverages

Pot still distillation, Patents still distillation, Proof systems, Whisky, Scotch - manufacturing, types,
regions, brands. Irish - history, manufacture, brands, American - history, manufacture, types,
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brands, Brand names - Canadian, Indian. Brandy - History. Cognac - Manufacturing, region, types,
brands, Other brandies - Armagnac, Marc/Grappa, Calvados - basic knowledge. Rum - History,
Manufacture, Styles, Brand names with countries. Gin - History, Manufacture, Types, Brand names
with countries. Vodka - History, Manufacture, Brand names with countries, flavoured vodkas.
Tequila - History, Manufacture, Styles, Brand names.

UNIT-V

OTHERSPIRITSANDLIQUEURS
Other spirits - Absinthe, Quzo, Slivovitz, Akvavit, Feni, Arrack, Schnapps. Liqueurs - Introduction,
Manufacture, Brand names with base, color, flavor, countries

Outcome:

o ThestudentcanclassifyAlcoholicbeverageandexplaintheVinificationandViticultureprocess.
e Thestudentcandifferentiatebetweentypesofwinesandtheirservice.

e ThestudentwillexplaintheprocessofbrewingBeerandservice.

o Thestudentswillidentifythedifferentdistilledbeveragesavailable.

e ThestudentslearnaboutotherspiritsandLiqueurs.

Reference Books

1. BasicFoodandBeverageService(BHA-102),writtenbyD.RAJESONPRAKASAM,PublishedbySchool of
Management studies, Tamilnadu Open University, Chennai.
FoodandBeverageTrainingManual-bySudhirAndrews

TheWaiter-byFullerandCume

FoodandBeverageService-byD.R.Lillicrap

ModernRestaurant/Service-byJohnFuller.

v N
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SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P

CREDITS

HOURS

ADVANCEDFOODANDBEVERAGE
90136 cc P

SERVICE-I

SERVICEOFWINES
e Task-01ServiceofRedWine
e Task-02ServiceofWhite/RoseWine
e Task-03ServiceofSparklingWines
e Task-04ServiceofFortifiedWines
e Task-05ServiceofAromatizedWines
e Task-06ServiceofCider,Perry&Sake

SERVICEOFAPERITIFS
e Task-01ServiceofBitters
e Task-02ServiceofVermouths

SERVICEOFBEER
e Task-01ServiceofBottled&canned Beers
e Task-02ServiceofDraughtBeers

SERVICEOFSPIRITS
e Task-01Servicestyles-neat/on-the-rocks/withappropriatemixers
e Task-02ServiceofWhisky
e Task-03ServiceofVodka
e Task-04ServiceofRum
e Task-05ServiceofGin
e Task-06ServiceofBrandy
e Task-07ServiceofTequila

SERVICEOFLIQUEURS
e Task-01Servicestyles—-Neat/On-the-rocks/Withcream/Enfrappe

MATCHINGWINESWITH FOOD
e Task-0O1MenuPlanningwithaccompanyingWines
Continental Cuisine
IndianRegionalCuisine
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SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS

90137 Allied ROOMDIVISIONMANAGEMENT- | T 3 3

Objectives

e ThestudentswillbeabletodefinetheroleofHousekeepingsupervisorandoverseeingall
aspects of cleaning in hotel.

o Thestudentswillbeabletoexplainthedifferenttypesoflaundries,theirlayout,linenroomand linen
control.

o ThestudentswillbeabletoclassifyCheckoutproceduresinahotelandthereportsgenerated to
understand the flow of room business.

e Thestudentswillbeabletoexplainthedifferentwaysbillscanbesettledandpaymentscanbe made
by guests.

e Thestudentswillbeabletounderstandtheaccountingfundamentalsinvolvedinahotel.

UNIT-I

HOUSEKEEPINGSUPERVISION
RoleofSupervisor,SpecificFunctionsofSupervisors-Guestroominspection,InspectionofVIP rooms,
Linen Inventory. Check list for inspection, Dirty dozen and Quick six inspection.

Contract Cleaning - Definition & Concept - Jobs given on contract by Housekeeping. Advantages &
Disadvantages, Pricing a contract

UNIT-II

LAUNDRYOPERATIONS

Types of Laundries- OPL, Commercial, Layout of a typical laundry Laundry equipment & uses
(Commercial Laundry, Equipment - calendaring machine, Hydro extractors, Washing machine,
Steam press, Suzie, Flat press), Laundry Process, Stain Removal, Dry-cleaning, Flow Chart of
Handling Guest Laundry - Laundry list and Valet Service. Linen Room - Layout of Linen Room,
Classification & Selection of Linen. Classification of Bed, Bath, & Restaurant Linen, Sizes of Linen,
Storage facilities and conditions, Par stock, Factors affecting par stock. Linen Control - Linen
Inventory & Control, Discard management, Storage of uniforms, Issue and exchange of uniforms.

UNIT-III

Checkout - Departure notification, Departure procedure in Fully automated system, Group
Checkouts, Express check outs, Early and Late check outs and charges, Post departure Courtesy
Services. Application of various Statistical data - Room occupancy %, Double Occupancy%,
Foreign Occupancy %, Local Occupancy %, House Count, ARR, RevPAR, ARG, Single Occupancy,
Cancellation %, No Show %, Overstay%, Understay % (Numericals based on the above formulae)

UNIT IV

Methods of Payment - Settlement of Bills, Cash Settlement- Indian & Foreign currency, Travelers
cheque, Personal cheque, Demand draft, Debit card, Foreign currency exchange procedure and
encashmentcertificate, CreditSettlement- Creditcard,TravelAgentvoucher,BilltoCompanyletter,
Other methods of payment- NEFT/RTGS, charge voucher
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UNITV

Front office Accounting - Accounting fundamentals (Types of accounts, folios and vouchers), City
Ledger, Front office Accounting cycle-Creation, maintenance and settlement of accounts, Credit
control measures-Pre-Authorization, Advance Payments, Floor Limit, House Limit

Outcome

o ThestudentcansuccessfullydefinethejobofHousekeepingsupervisor.

e ThestudentshallbeabletoexplainLaundry operations

e Thestudentwillsuccessfullysimplifytheguestcheckoutprocessinvolvedinhotel&verifythe
statistical data generated.

e Thestudentsshallexplainthemethodsofpaymentmadebyroom guests.

e ThestudentscansuccessfullyevaluatetheFrontOfficeaccounting.

Reference Books

RobertWoodsetal.,ProfessionalFrontOfficeManagement, 1stedn,(PearsonPublications:Essex,2014)
JatashankarTiwari,HotelFrontOffice:OperationsandManagement,(Oxford:NewDelhi,2016)
AnutoshBhakta,ProfessionalHotelFrontOfficeManagement,(TataMcGrawHill:NewDelhi,2012)
Misra&Sadual,BasicsofTourismManagement,(ExcelBooks:NewDelhi,2008)
G.Raghubalan&SmritiRaghubalan,HotelHousekeeping:OperationsandManagement,(Oxford: New
Delhi, 2015)

MaliniSingh,HotelHousekeeping,(TataMcGrawHill:NewDelhi,2012)

7. K.C.KRakeshKadam,HousekeepingOperationsandManagementforHospitality,BookmanPublishing

AR

o
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SUBJECT | COURSE
CODE L TITLEOFTHEPAPER T/P | CREDITS | HOURS
90138 Allied ROOMDIVISIONMANAGEMENT- | P 2 3
SECTIONI

DesignaHousekeepingchecklistforGuestroomsandPublicareas.
SupervisionofGuestroomusingchecklists
CalculationofRoomLinenrequirementforal 00roompropertywithanOPL
StainRemoval-LatestTechnique
WashingofLinen-Bluing,Starching,Ironing
StocktakingofLinenforHousekeepingLab

FieldVisit-VisittoacommercialLaundryandpreparationofareportonits
operation

SECTIONII

Role-playonCheckoutsusingvariousmethodsofPayments-FIT(Indian&Foreign
Nationality guests)

Role-playonCheckoutProcedureforbookingsdonethroughCorporateandTravel
Agent
RolePlayonGroupCheckoutprocedure

FormatofDepartureRegister,Departurelntimation,DepartureList,Departure
Errand Card.

Preparationofguestfolio,Fillingup,accountingandtotalling(final)guestfolioin semi-
automated accounting system

Preparationofvariousvouchers-V.P.0. Miscellaneousvoucher,Allowance
vouchers, Travel Agent voucher, Cash receipt voucher

UseofSoftwareforSettlementof bills
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SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS

90139 | skillBased | CUSTOMER RELATIONS IN HOTELS | T 2 2

Objective:

e The objective of this course is to equip students with the knowledge and skills required to
deliverexceptionalcustomerserviceinthehotelindustry.Thecourseaimstocultivateadeep
understanding of customer relations principles andpractices, enabling students to effectively
manage guest interactions and enhance overall guest satisfaction.

UNIT-I
INTRODUCTIONTOCUSTOMERRELATIONSINTHEHOTELINDUSTRY

¢ [mportanceofcustomerserviceinthehospitalitysector
e Roleofcustomerrelationsinguestsatisfactionandloyalty
o Ethicalconsiderationsincustomerinteractions

UNIT-II
COMMUNICATIONANDINTERPERSONALSKILLS

e Verbalandnon-verbalcommunicationtechniques
e Activelisteningandempathyincustomerinteractions
o Handlingdifficultandsensitivesituationswithdiplomacy

UNIT-III
UNDERSTANDINGCUSTOMERNEEDSANDEXPECTATIONS

e Marketsegmentationandcustomerprofiling
e Anticipatingandmeetingdiverseguestpreferences
e Personalizingservicestoenhanceguestsatisfaction

UNIT-IV
HANDLINGCUSTOMERCOMPLAINTSANDCONFLICTRESOLUTION

o Strategiesforeffectivecomplainthandling
e Turningnegativeexperiencesintopositiveoutcomes
e Conflictresolutiontechniquesinahotelsetting

UNIT-V
BUILDINGCUSTOMERLOYALTYANDENHANCINGGUESTEXPERIENCE

e (Creatingmemorableexperiencesthroughpersonalizedservice
e Loyaltyprogramsandcustomerretentionstrategies
e Measuringguestsatisfactionandfeedbackmechanisms
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LearningOutcomes:

e Understandtheimportanceofcustomerserviceinthehotelindustryanditsimpactonguest
satisfaction.

e Applyeffectivecommunicationandinterpersonalskillstointeractwithguestsinaprofessional and
courteous manner.

o Identifyandaddressdiversecustomerneeds,preferences,andexpectationsinahospitality
setting.
e Resolvecustomercomplaintsandconflictsinatimelyandsatisfactorymanner.

o Developstrategiestocreateapositiveandmemorableguestexperience,fosteringloyaltyand
repeat business.

Reference Books:

"CustomerServiceSKillsforSuccess"byRobertW.Lucas
"HospitalityCustomerService:TheABCsofServiceExcellence"byDavidK.Hayesand]JackD.Ninemeier
"CustomerServiceinHospitalityManagement"bySimonHudsonandLouiseHudson
"TheHeartofHospitality:GreatHotelandRestaurantLeadersShareTheirSecrets"byMicahSolomon
"CustomerService:CareerSuccessthroughCustomerLoyalty"byPaulR.Timm

i W
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SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
901310 | SEC Entrepreneurship P 2 2
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SUBJECT

COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
1. ADIPADAITAMIL -901311A
2. ADVANCETAMIL-901311B

901 NME P 2 2

3. ITSKILLSFOREMPLOYMENT -
901311C/
4. 4. MOOC'S

1. ADIPADAITAMIL
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2. ADVANCETAMIL
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3. ITSKILLSFOREMPLOYMENT

Objective
e Oncompletionofthisunitthestudentshallbeabletocomprehendthefoundationalconceptsof
Information Technology.

e On completion of this unitthe student will be able to recognize the significance of IT inmodern
businesspractices&showproficiencyinUsingProductivitySoftwareforBusinessManagement
Tasks.

e OncompletionofthisunitthestudentshouldbeabletoUnderstandingDataAnalysisToolsfor
Informed Decision-Making & develop skills in Project Management Software and Techniques.

e On completion of this unit the student gets familiarized with Cyber security, enhancing
awarenessforprotectionwiththeuseoftechnologiesandBestPracticesinManagement.

e OncompletionofthisunitthestudentshallbeLeveragingInformationSystemsforStrategic
Planning and Implementation.

UNIT-I
INTRODUCTIONTOINFORMATIONTECHNOLOGY

¢ UnderstandinglTFundamentals

¢ IntroductiontolTConcepts,OverviewofInformationTechnology,EvolutionandTrendsinIT.
Hardware and Software Basics, Components of a Computer System, Operating Systems and
Applications. Networking Essentials, Basics of Computer Networks, Internet and Intranet

Concepts
UNIT-II
BUSINESSAPPLICATIONSANDSOFTWARETOOLS-ENHANCING BUSINESS
EFFICIENCY

¢ Enterprise Resource Planning (ERP), Functions and Benefits of ERP, ERP Implementation
Considerations. Customer Relationship Management (CRM), Customer-Centric Business
Approaches, Implementing CRM Systems. Supply Chain Management (SCM), Supply Chain
ProcessesandOptimization,SCMSoftwareSolutions.ProductivitySoftware,EffectiveUseof
Microsoft Office Suite,Alternative Productivity Tools

¢ (CollaborationandProjectManagementTools, TeamCollaborationPlatforms,ProjectPlanning and

Execution.
UNIT-III
DATAMANAGEMENTANDANALYSIS-UNLOCKING INSIGHTS
FROM DATA

Database Management Systems (DBMS), Database Design and Architecture, SQL Fundamentals.
Data Analysis with Excel, Data Manipulation and Formulas, Pivot Tables and Charts. Data Query
Languages,AdvancedSQLforDataRetrieval, DataCleaningandTransformation.DataVisualization,
Tools and Techniques for Visualization, Effective Communication of Data Insights.
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UNIT-IV
INFORMATIONSECURITYANDPRIVACY-SAFEGUARDING
BUSINESS ASSETS

Information Security Fundamentals, Threats, Vulnerabilities, and Risks, Security Policies and
Procedures. Security Measures and Technologies, Firewalls, Encryption, and Authentication,
IntrusionDetectionandPreventionSystems.PrivacyRegulationsandCompliance,GDPR,HIPAA, and
Other Regulatory Frameworks, Managing Personal Data in Business.

UNIT-V
ITSTRATEGYANDGOVERNANCE-ALIGNINGITWITH ORGANIZATIONAL
GOALS

ITAlignmentwithBusinessStrategy,StrategicRoleofITinBusiness,ITPortfolioManagement,IT
Governance Frameworks, COBIT, ITIL, and Other Governance Models, Implementing Effective IT
Governance,IT forCompetitiveAdvantage.Leveragingl TforinnovationandDifferentiation,Case Studies
on IT-Driven Competitive Advantage.

Outcome
ThestudentunderstandstheimportanceoflnformationTechnology.

e ThestudentgetsacquaintedwithERPandlearnstouseProductivitySoftwaresforbusiness
applications.

e ThestudentshouldbeabletopracticeDataManagement&Analysis.

e ThestudentscandistinguishthreatsinvolvedinlnformationTechnologyandwaysinvolvedin
protection.

e ThestudentsshallbeabletoaligninformationTechnologywithOrganizationalGoals.

ReferenceandTextBooks:

1. "ITGovernance:HowTopPerformersManagelTDecisionRightsforSuperiorResults"Author:Peter Weill,
Jeanne W. Ross Publisher: Harvard Business Review Press Edition: 1st Edition

2. "PrinciplesofIlnformationSecurity"”Author:MichaelE.Whitman,Herbert].Mattord,AndrewGreen
Publisher: Cengage Learning Edition: 6th Edition

3. "BusinessDrivenInformationSystems"Author:PaigeBaltzan,AmyPhillipsPublisher:McGraw-Hill
Education Edition: 7th Edition

4. "DatabaseManagementSystems"Author:RaghuRamakrishnan,JohannesGehrkePublisher:McGraw-Hill
Education Edition: 3rd Edition
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SEMESTER-IV

SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS

90141T T/OL TAMIL/FRENCH/OTHERLANGUAGES—IV T 3 4
TAMIL-IV
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Reference Books:
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WebSources
o hitps./www.chennailibrary.com/
o hitps://www.sirukathalgal.com
o hitps://www.tamilvirtualuniversity.org
e hifps.//www.noolulagam.com

o hitps.//www.katuraitamilblogspot.com
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SUBJECT
CODE

90141F

FRENCH-IV

Objectives:

e Demonstratetheusageofconnectingwordsinagiventext

e Understandanddifferentiatethevarioustypesofpasttensesin“LesTempsduPassé”

e Summarizetheliterarytextsafterathoroughanalysis

o Identifyandapplythedifferentgrammaticaltensesof“lestempsdupassé”

e Analyzeandcriticallyassesstheliterarytextswithregardtothethemesandliterarytechniques

UNIT-I
Décadietsongrand-peére Le
Petit chose
Le passé simple

UNIT-II

L’égoistepuni

Estula
Tempsdupassé-Emplois(lepassécomposé,l'imparfait,lepassésimple, le
plus-que-parfait)

UNIT-III
UneSaisondanslavied’Emmanuel
L’expression de la cause
L’expression de la conséquence

UNIT-IV
Une mauvaise nouvelle
L’expression du but
L’expressiondelaconcession

UNIT-V

Lavisitedelagrand-mere Le
Horla
L’expressiondelaconditionetde '’hypothese

Outcome:

e Applyconnectingwords(cause,but,concession,condition,hypothése,conséquence)to
improve the spoken as well as written communication skills

o Differentiatethevariouspasttensesin“LesTempsduPassé”andtheiruniqueusage

e Summarizetheliterary texts
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o Identifyandapplythedifferentgrammaticaltensesof“lestempsdupassé”insampleexercises to
practice

o (riticallyassesstheliterarytextsthroughananalysisofitsthemes,narrativetechniques,
characters and its cultural significance

Readinglist:(PrintandOnline)
K.Madanagobalane&N.C.Mirakamal,Lefrangaisparles textes,Chennai,SamhitaPublications— Goyal
Publisher & Distributors Pvt Ltd, 2017
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SUBJECT
CODE
90141M
MALAYALAM-IV
DESKTOPPUBLISHINGANDPRINTINGINMALAYALAM
Objectives:

e TorecalltheoriginanddevelopmentintheoriginanddevelopmentprintmediainMalayalam
e TounderstandthedifferenttrendsinPrintMalayalam

e ToGeneralizeDatacollectionandpresenting Data

o TodifferentiatedifferentiatethedifferenttrendsinPhotosshoppingand

o Tocomparethedifferentstyleofpostermakingandinvitation

o ToConceptualizethecontentanalysis

UNIT-I

ThisunitintroducesbasicoftheprintingtechnologyandDataentering, DTPeditingandlayout. Book
publishing. Significance ISBN, and ISSN

UNIT-II

About the limits of MS Paint e Presentation and setup of user interface and help ¢ Open and save an
image » Knowledge of available file types (JPG, TIFF, ICO, PNG, GIF...) « Set opened image as desktop
wallpaper e Display options (zoom, miniature, grid, etc.) ¢ Define or resize the size of an image(non-
functional transparency) ¢ Drawingtools overview e Colorsselectionwith right click/left click in the
palette e Copy/Paste from selection with or without transparency e Insert an external image in a
composition Working for different image and resolution and changing the resolution. Editing
photographs from our own albums & images Scanning images, and how to assimilate color tones

UNIT-III

Painting & editing tools Painting tools painting tool options, paintbrush tool, brushes palette,
creating a new brush, undo, history brush tool, art history brush tool, gradient tool, paint bucket
tool. Drawing tools Drawing basic geometric shapes, custom shape tool. Editing tools Blur tool,
sharpen tool, smudge tool, clone stamp tool, pattern stamp tool. Toning tools Dodge tool, burn tool.
Eraser tools 129 Eraser tools, background eraser tool, magic eraser tool, slice tool.

UNIT-IV

Layers Layer palette Working with layers, creating a new layer, selecting, hiding / showing,deleting,
sorting, repositioning, merging, linking and transforming layers, layers effects, rotating
skewing,flipping&distortinglayer.ThisunitsintroducesLayersLayerpaletteWorkingwithlayers,
creating a new layer, selecting, hiding / showing, deleting, sorting, repositioning, merging, linking
and transforming layers, layers effects, rotating skewing, flipping & distorting layer.
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UNIT-V

Proofreadingtechniquesandcataloguing,covedesigning,blurbwriting

ReadinglList:

O ONUE W

Pusthakanirmaanam-Thestatelanguagelnstitute,Kerala
Proffreadingourkala-Thestatelanguagelnstitute,Kerala
PrintingAtoZ-K.J.Samkutti
InivaayanaEvayana-V.K.Adarsh,D.C.books,Kottayam
PrintTechnologyandCompositing-TheStateLanguagelnstitute,Kerala
Bookstoligia-P.K.Rajasekharan-Mathrubhumibooks
PusthakamUntakunnathu-V.K.Haridas,PoornaPublications,Kozhikode
AnIntroductiontoBookPublishing-DRaghavan
CopyEditing-JudithButcher

RecommendedTexts

1.
2.

EMalayalam/cyberMalayalam-SunithaT.V.
https://www.amazon.com/Desktop-Publishing-Bittu-Kumar/dp /9350570130

Outcomes:

Studentswillbeabletowordas:PhotoeditoreWebdesignersGraphicdesignereDTP
OperatoreLogoDesignersDigitalillustratorePatternMakereStationaryDesigneretc

Studentswillinterpretthedifferentstylesphotoshops
Theywillapplydifferentimagesandlayoutsforinvitationmaking
Theywillexplainthestyleofcaptionwriting
Theyinterpretthestyleofcontemporaryhighresolutiontechnologyforbrochuremaking
Theywillunderstandaestheticbeautyimageconstruction

Theyobtainthestyleofimage construction
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SUBJECT
CODE

90141TU

TELUGU-IV

Objectives:
e TheaimofthecourseistointroducetothestudentsexceptfromTelugupoetryandplays (Drama)

UNIT-I
Kaviperichayam-NatakalakshanaluAnvayamu
UNIT-II
Pradhama-dvithiyaAnkaalu
UNIT-III
Truthiya-ChathurdhaAnkaalu
UNIT-IV
Panchama-Sashti-SapthamaAnkaalu
UNIT-V
GeneralEssays
Outcome

ToenhancefurtherlearningofDrama’s,Dialoguedeliveryandbeenhancetheirfuture abilityon acting.

TextBook
1. PRATIMA(Drama),Author:Chilakamarthilakshminarasimhampanthulu,Publishers:Triveni
publications, Machilipatnam.

ReferenceBooks

1. Dasarathisahithyam-Dasarathikrishnamacharya
2. Natakaviksamu-P.SApparao

3. TeluguSahityaSameekisha-DwanaSasthri

4. TeluguSahityaCharitra-G.Nagaiah
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WebResources

https://archive.org.uttarramcharitam
https://www.//en.wikipedia.org/wiki/uttarramcharitam
https://www.youtube.com/uttarramcharitam
https://youtube.betfokaxem-uttarramcharitam
https://www.amezon.in/uttara-rama-charita...avabhuti/dp/1142544095
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SUBJECT
CODE
90141H
HINDI-IV
Objectives:
TheMainObjectivesofthiscourseare:
e Knowingaboutcomputerin Hindi
e UnderstandingTechnicalHindi
e E-Learninganditsaspects
e HindiapplicationwiththeTechnicaltools
UNIT-I
COMPUTERAURHINDI
e ComputerkaParchayaurVikas
e ComputermeinHindikeVividhFont
UNIT-II
PROUDYOGIKIAURHINDI
e Unicode
e DewanagarilLipi
e HindikiVibhinnaWebsite-EkParichay
UNIT-III

COMPUTERKEMADHYAMSEHINDISHIKSHANAURE-LEARNING

e VibhinnaE-LearningSansadhan
e SarkariaurgairsarkarisansthaomeinprayuktHindiBhasha

UNIT-IV
VIVIDHPAKSH

e InternetparHindipatra-patrikaye
e Hindi SMS

¢ HindiTankan

e HindikeVibhinnaKey-board
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UNIT-V
PRATIYOGIPRIKSHAPARAADHARITCOMPUTERSAMBANDHIT
PRASHIKSHAN KARYA

e HindimeinPowerpointbanana

e HindimeinGoogleDocumenttaiyarkarna

e HindimeinGoogleformtaiyar karna

e Vibhinnapratiyogiparikshaokebaremeinsuchnapradankarna
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Outcome:

e Gettingknowledgeofcomputertermsin Hindi

o KnowingthedifferencebetweenDevanagariScriptandUnicodeanditsapplication
e ProvidingknowledgeofusageofHindiindifferentgovt.offices

o KnowaboutE-Patrikas

e GettingknowledgeofCompetitiveexamsthroughonline

Reference Books:

1. SocialNetworking:NayeSamaykaSamvad-Ed.SanjayDwivedi
2. JansancharaurMaasCulture-Jagdeeshwar

3. Media:BhumandalikaranaurSamaj-Ed.SanjayDwivedi

4. NayeJamanekiPatrakarita-SourabhShukla

5. PatrakaritaseMediatak-ManojKumar

WebSources

1

https://techshindi.com/%E0%A4%AB%E0%A4%BC%E0%A5%89%E0%A4%A8%E0%A5%8D%E
0%A4%9F-%E0%A4%95%E0%A5%8D%E0%A4%AF%E0%A4%BE-
%E0%A4%B9%E0%A5%88%E0%A4%82-%E0%A4%94%E0%A4%B0-
%E0%A4%AF%E0%A5%87-%E0%A4%95%E0%A4%BF%E0%A4%A4%E0%A4%A8/

2. https: //www.techyukti.com/2020/12/computer-font-kya-hai.html

3. https://chti.rajbhasha.gov.in/pdf/Chap4-HindiShabadSansadhan2ndEditionPart2.pdf
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SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS

HOURS

90142 E GENERAL ENGLISH-IV T 3

Objectives:

e Tohelplearnersimbibegoal-settingattitude.

o Toenablethemtounderstandthevalueof integrity.

e Tohelpthemdealwith emotions.

e Toteachthelearnerstoframesentencesusingtenses.
e Toenhancereportingskills.

UNIT-I

GOALSETTING(UNICEF)

Life Story

e FromChineseCinderella-AdelineYenMah
o  WhylWrite-GeorgeOrwell

ShortEssay

e OnPersonalMastery-RobinSharma

e OntheLoveofLife-William Hazlitt

UNIT-II

INTEGRITY

ShortStory

e TheTaxiDriver-K.S.Duggal

e Kabuliwala-RabindranathTagore

o ARetrievedReformation-OHenry

Extractfromaplay

e TheQualityofMercy(TrialScenefromtheMerchantofVenice- Shakespeare)

UNIT-III

COPINGWITHEMOTIONS

Poem

e Pride-Dahlia Ravikovitch

e PhenomenalWoman-MayaAngelouReader’sTheatre
e TheGiant'sWifeATallTaleoflreland-
WilliamCarleton

e ThePrincessandtheGod:ATaleofAncientIndia

UNIT-IV

LanguageCompetencySentences
o SimpleSentences,CompoundSentences,ComplexSentences,DirectandIndirectSpeech
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UNIT-V

ReportWriting

e NarrativeReport

e NewspaperReport
DraftingSpeeches

o WelcomeAddress
e VoteofThanks

Outcome:
Oncompletionofthiscourse,students will:
e Determinetheirgoals

o Identifythevalueof integrity.

e Dealwithemotions.

e Framegrammaticallycorrectsentences
e Writecohesive reports.

Textbooks(LatestEditions)

1. OxfordPracticeGrammar,JohnEastwood,OxfordUniversityPress

2. CambridgeGrammarofEnglish,RonaldCarterandMichaelMcCarthy
3. GeorgeOrwellEssays,PenguinClassics

WebSources

e O’Henry.ARetrievedReformation.https://americanenglish.state.gov/files /ae/resource files/a-
retrieved-reformation.pdf
e Maya Angelou. Phenomenal Woman.

https: //www.poetryfoundation.org/poems /48985 /phenomenal-woman

e The Quality of Mercy,
https://poemanalysis.comhttps://www%27.oxfordscholarlyeditions.coin/display/10.1093/actra
de/9780199235742.book1/actrade-9780199235742-div1-106- William Hazilitt
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SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS

90143 cc ADVANCEDFOODPRODUCTION-II T 3 3

Objectives

e The students will be able to define different sectors of Catering Industry, Banqueting,
Institutionalcatering,Industrialcatering,welfarecateringandthemenuplanninginvolvedin each.

e Thestudentswillbeabletointerpretvariousmechanicalandelectricalequipmentusedin
Quantity Food Production.

o Thestudentswillbeabletodistinguishtheimportanceofpurchasing,thestepsinvolvedand
indenting for Quantity Kitchen to eradicate spoilage and pilferage.

e Thestudents willbeabletoexplaintheroleofCostcontrolinahotelandits applicationand
benefits in Food Production.

e Thestudentswillbeabletodistinguishingredientsusedinmakingcakes,bakingprinciples,
methods, identify faults and use of icings.

UNITI

INTRODUCTIONTOQUANTITYFOODPRODUCTION

Introduction to Sectors of Catering Industry (Welfare and Commercial). Industrial Catering-
(Introduction, Characteristics, Menu Planning & Challenges). Banqueting-(Introduction,
Characteristics, Menu Planning & Challenges) Institutional Catering (Hospitals & Schools) -
(Introduction, Characteristics, Menu Planning & Challenges). Welfare Catering--(Introduction,
Characteristics, Menu Planning & Challenges

UNIT 11

INTRODUCTIONTOEQUIPMENTUSEDINQUANTITYFOODPRODUCTION

Introduction to various mechanical and electrical Equipment used in quantity food production.
Equipment required for Quantity Food Production. Selection criteria of Kitchen Equipment. Care
and Maintenance of Equipment

UNIT III

PURCHASINGANDINDENTINGFORQUANTITYKITCHEN
Introduction to understand the importance of purchasing and indenting. Principles of Indenting for
Quantity Kitchen. - Indent format and indent specifications. Purchase System and Standard

PurchaseSpecification.StorageProcedure.InventoryControlinStores. ControlProcedurestocheck
pilferage & spoilage.

UNIT IV
COST CONTROL

ProductionPlanning.FoodCost.ProductionForecasting
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UNITV

CAKES

Ingredients and its functions (main & optional). Principles involved in preparation of cakes.
Balancing cake formulas. Cake making. Different type of cake making methods. Cakes faults and
remedies. Icings. Different types of icings (butter cream ,royal icing chocolate , ganache , almond
icing, whip cream icing. Fondant icing and gum paste icing.

Outcome

e Thestudentshallclearlydefinethesectorsofcateringindustryandexplaintheirrequirements.
o ThestudentshallbecategorizedifferentequipmentusedinQuantityFoodProduction.

e ThestudentwillexplainthesystemsinvolvedinIndentingandPurchasinginQuantityKitchen.
o ThestudentsshalldistinguishtheimportanceofCostControlinHotelFoodProduction.

e Thestudentscandeterminetheconceptofmakingacake.

Reference Books

ArtofIndianCookery-RockyMohan
Prasad-CookingwithIndianMaster-].InderSingh Kalra
QuantityFoodProductionOperationsandIndianCuisine-ParvinderS.Bali
TheoryofCatering-VictorCeserani&RonaldKinton,ELBS
TheoryofCookery-Mr.K.Arora,FranckBrothers
ModernCookeryforTeaching&TradeVol-1-Ms.ThangamPhilip,OrientLongman.
TheProfessionalChef(4thEdition)-LeRolA.Polsom
ProfessionalBaking-WayneGisslen

9. ProfessionalCooking-WayneGisslen

10. ProfessionalPastryChef-BoFriberg,JohnWiley

11. TheWiltonWaysofCakeDecorations-HamlynPublishing

12. BasicBaking-S.C.Dubey
TheoryofBakeryandConfectionery,YogambalAshokkumar

PN WD =
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SUBJECT
CODE

COURSE

CODE TITLEOFTHEPAPER

T/P

CREDITS

HOURS

90144

cc ADVANCEDFOODPRODUCTION-II

MENU

COURSE

MENU-1

GHEE BATHALOO
POSTO
TIKONIPARATHA
DOI MAACH
KALAJAMUN

MENU-2

MUTTERPULAO
BATTURA
RARAMEAT
RAJMA MASALA
CHAWALKHEER

MENU-3

VEGETABLEYAKHINIPULAO
MUGALAI PARATHA
MURGDOPYAAZ
PANEERPASANDA
MUZZAFAR

MENU-4

SOFIYANIBRIYANI
METHI MURG
MIRCHKASALAAN
HAREPYAAZKARAITA
DOUBLE KA MEETHA

MENU-5

CREAMOFVEGETABLESOUP
FUSILLY WITH PESTO SAUCE
RATATOUILLEGRILLEDPOTATOES

MENU-6

CONSOMME
CHICKENCACCIATORE
GRILLED ZUCHINI
DUCHESEPOTATOES

MENU-7

GAZPACHO

GRILLEDCHICKEN
BRAISEDSPRINGVEGETABLES GYPSY
POTATOES

MENU-8

CHICKENANDMACRONISOUP
MEXICAN CHICKEN
BEANSLYONNAISE
BYRON POTATOES

MENU-9

CABBAGECHOWDER
GRILLEDCHICKENWITHROSEMARYSAUCE BOILED
VEGETABLES ENGLISH CHAMP

WHITE BREAD

MENU-10 BROWNBREAD

CHOCOLATECREAMFINGERS

B.Sc.,CATERINGANDHOTELADMINISTRATION
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BAGUETTE

MENU-11 | CIABATTA
FRUITCAKE

BAKERY WALNUTMUFFINS

MENU-12 | MARBLE CAKE

- PINEAPPLEUPSIDEDOWNCAKE

MADIERACAKES

MENU-13 | ¢1ss ROLLS
CHOCALATESPONGECAKE

MENU-14 | b} ACKFOREST CAKE
CHOCTRUFFLECAKE

MENU-15 MIRRORGLAZEICING

B.Sc.,CATERINGANDHOTELADMINISTRATION
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SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
ADVANCEDFOODANDBEVERAGE
90145 cC T 3 3
SERVICE-II
Objectives

o Thestudentswillbeabletoclassifybars,identifytheequipment,ingredientsandenumerate the
preparation methods.

o Thestudentswillbeabletounderstandtheconceptandimportanceof Tobacco.

e Thestudentswillbeabletounderstandthestepsinplanning,factorstobeconsidered,
calculating space requirements, Menu planning and planning décor for a F&B outlet.

o ThestudentswillbeabletoexplaintheroleofaGueridontrolleyandlistvariousfoodprepared from
this trolley.

e Thestudentswillbeabletounderstandstaffingneed,situationhandling,dealingwithdifferent types
of guests and preparing duty roster of staffs.

UNIT-I

BAR

Introduction of Bar - Added, Types of Bar Layout. Equipment and ingredient, Cocktails -
introduction, parts (base, modifier etc), methods (stir, shaken etc) families (cobblers, crustas,
daisies, nogs, fixes, flips, puffs, sangarees, slings, smashes, bucks, coladas, Collins, coolers, fizzes,
highballs, juleps, shooters, punches, rickeys, sours, toddies), terms (dash, zest, on the rocks, naked
etc) popular cocktails (classic, modern, variations)

UNIT-II

TOBACCO
Introduction of Tobacco, Health hazards. Cigar and Cigarette — Manufacture, parts, colors, shapes,
storage, brands and service

UNIT-III

PLANNING&OPERATINGVARIOUSF&BOUTLET

Physical layout of functional- Objective of a good layout -Steps inplanningFactors to be considered
while planning - Calculating space requirement - Various setups for seating - Planning staff
requirement-Menuplanning-Constraintsofmenuplanning-Suppliers&manufacturers-Planning
Décor, furnishing fixture etc.

UNIT-1V
GUERIDONSERVICE
OrganizingMise-en-placeforGueridonService-DishesinvolvingworkontheGueridon
Task-01 - Crepe suzette Task-02 - Banana au Rhum
Task-03 - Peach Flambé Task-04-RumOmelette
Task-05 - Steak Diane Task-06 - Pepper Steak
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UNIT-V

STAFFINGANDGUESTHANDLING

Staffing and Guest handling. Time management - Guest order to Clearance. Situation Handling-
Dealing with Different situation. Guest Spillage, Dish dropped Accidentally, Dealing with special
needs. Alcohol Over Consumption. Staffing and Duty Roster of different F&B outlets

Outcome:

e Thestudentshalldefinethefunctionsofabarinahotel..

e ThestudentshallbedefinetheusesofTobaccoandtheirmanufacturing.

e ThestudentwillexplaintheplanningandoperatingofF&Boutlet.

e ThestudentsshallinterpretGueridonService.

e Thestudentsshallevaluatethestaffrequirementandguesthandlingtechniques.

Reference Books

1. BasicFoodandBeverageService(BHA -102),writtenbyD.RAJESONPRAKASAM,PublishedbySchoolof
Management studies, Tamilnadu Open University, Chennai.
FoodandBeverageTrainingManual-bySudhirAndrews

TheWaiter-byFullerandCume

FoodandBeverageService-byD.R.Lillicrap

ModernRestaurant/Service-byJohnFuller.

i W
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SUBJECT
CODE

COURSE

CODE TITLEOFTHEPAPER T/P

CREDITS

HOURS

90146

« ADVANCEDFOODANDBEVERAGE -

SERVICE-II

DISPENSEBAR-ORGANIZINGMISE-EN-PLACE

Task-01Wineservice equipment
Task-02Beerservice equipment
Task-03Cocktailbarequipment
Task-04Liqueur/WineTrolley

Task-05Barstock -alcoholic&non-alcoholicbeverages
Task-06Baraccompaniments& garnishes
Task-07Baraccessories&disposables

Task-01Cigarservice
Task-02CigaretteService

COCKTAILS

Task-01Stirring-02
Task-02Build-02
Task-03Shaken-02
Task-04Blended-02
Task-05Layered-02
Task-06Flaming-02

GUERIDON

Task-01Crepesuzette
Task-02Bananaau Rhum
Task-03Peach Flambé
Task-04Rum Omelette
Task-05SteakDiane
Task-06PepperSteak
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SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS

90147 Allied ROOMDIVISIONMANAGEMENT-II T 3 3

Objectives

o ThestudentswillbeabletoexplainSafetymeasurestobeadheredinHotels,Pestcontrol
methods and Handling Complaints in Housekeeping department.

e ThestudentswillbeabletounderstandtheobjectivesofInteriorDesigningandtheirprinciples and
types of Renovation and Redecoration.

e ThestudentswillbeabletounderstandthefactorseffectingRoomTariff,waysoffixingRoom Tariff
and types of rates.

e The students will be able to conceptualize products sold by hotels and understanding different
salesmethodadopted.ThestudentwillalsoconceptualizedifferentavenuesofSalesPromotion.

e ThestudentswillbeabletounderstandtheconceptandroleofNightAuditingprocessand
prepare various reports required for audit.

UNIT-I

Safety and First-Aid - Potentially Hazardous condition, Safety Awareness,Accidents,Causes &
prevention,First-aid and its remedies, Fire safety. Pest Control - Definition of Pest, Types of Pests-
Insects and rodents, Common Pests and their control. (Bed Bugs, Silver fish, Cockroaches,
Termites,Mice & Rats). Complaint Handling in Housekeeping department -Types of Guest
Complaints, Dealing with Guest Complaints of Housekeeping department

UNIT-II

INTERIORDESIGNING&REFURBISHING&REDECORATION

Interior Designing - Objectives of Interior Designing, Elements of Interior Designing, Principles of
interior Designing. Refurbishing & Redecoration - Definition, Types of Renovation, Refurbishing -
Steps in Refurbishing, Redecoration- Prior & Post Redecoration Procedures, Snag list and its
importance.

UNIT-III

ROOMTARIFF

Factors affecting room tariff, Establishing the end of the day (Check - in / check - out basis, twenty
four hour basis and night basis), Room Tariff Fixation : a) Cost- based pricing (Rule of thumb
approach, Overview of Hubbart formula), b) Market based pricing. (As per competition, Ratecutting,
Guest Requirements, Market Tolerance, Inclusive & Non Inclusive Rates),Types of Rates - BAR,
Incentive, CVGR, Seasonal, Ad-hoc, Membership rate,Taxes applicable on rooms

UNIT-IV

Sales Techniques for Front Office Department - Introduction to Hotels Products,Various Sales
techniques (Increasing occupancies, overbooking, increasing average room rates),Suggestiveselling,
upselling, down selling, substitute selling, planning a sales call, discounts and discount fixation

policy.
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Avenues for Sales Promotion - Introduction to leisure Activities and services for guests in a
hotel,Various Sales Tools (Brochure, posters, e-display, tent cards, websites),Sales Promotion
(Advertising, Relationship marketing),Direct sales - travel agents, tour operators, hotel booking
agencies, Internet, tourist information center, direct mail, personal calls, and telephone selling,
letters / emails

UNIT-V

NIGHTAUDITING

Introduction to Night Auditing, Role of a Night Auditor, Night Auditing Process,Errors during Night
Audit - Pickup errors, Transposition error, Out of balance,Credit Balance Management- Credit
Monitoring, High balance Report, Charge Privileges.

Outcome

e ThestudentwillexplaintherequirementofSafety,Firstaid,Pestcontrolandhandlingof
complaints in Housekeeping.

e ThestudentshallgainaconceptoflnteriorDesigning,RefurbishingandRedecoration.
o ThestudentwillclassifytheconceptofRoomTariffandhowtheyare fixed.

e ThestudentsshallexplaintheconceptofSalesTechniquesandPromotion.

e ThestudentscanexplaintheroleofaNight Auditor.

Reference Books

RobertWoodsetal.,ProfessionalFrontOfficeManagement, 1stedn,(PearsonPublications:Essex,2014)
JatashankarTiwari,HotelFrontOffice:OperationsandManagement,(Oxford:NewDelhi,2016)
AnutoshBhakta,ProfessionalHotelFrontOfficeManagement,(TataMcGrawHill:NewDelhi,2012)
Misra&Sadual,BasicsofTourismManagement,(ExcelBooks:NewDelhi,2008)
G.Raghubalan&SmritiRaghubalan,HotelHousekeeping:OperationsandManagement,(Oxford:New
Delhi, 2015)

MaliniSingh,HotelHousekeeping,(TataMcGrawHill:NewDelhi,2012)

7. K.C.KRakeshKadam,HousekeepingOperationsandManagementforHospitality,BookmanPublishing

Vi W

o
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SUBJECT
CODE

COURSE

CODE TITLEOFTHEPAPER T/P | CREDITS

HOURS

90148

Allied ROOMDIVISIONMANAGEMENT-II P 2

SECTIONI

Complainthandlingin Housekeeping
Pestsinroommaintenanceproblemcleaningissues
Roleplayandreportwritingrelatedtoaccidentshandlingcomplaints
PreparationofFirstAidBox

HandlingofbasicFirstAidthroughvideosandpresentations(Convulsion,fainting,
fractures, scalds, cuts, alcoholic beverage hangover, Artificial respiration etc.)

Preparation of Snag List of any area
PowerpointPresentation on
Theimplicationofvariouskindsoflines,shapes,formspresentininteriors.

Toachieveproportion,balance;createpointofinterest,rhythmiceffectin
designing

SECTIONII

PreparationofreportsduringNighAudit

NightAuditors Report

HighBalance Report

OccupancyReport

DiscrepancyReport
Roleplayonenhancinggueststay(welcomecall,courtesycall)
Videos&Presentationonsuggestive selling

Roleplaysonsuggestiveselling,upselling(Walk-inandguaranteedreservation
guest) and up grading.

CollectionandComparisonoftariffforvariouscategoriesofhotels
Situationhandling-Overbooking(Walk-inandguaranteedreservation)
Rate discrepancy
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SUBJECT

COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
1. ADIPADAITAMIL —90149A
2. ADVANCETAMIL - 901498
901 NME P 2 2
3. SMALLBUSINESSMANAGEMENT
—90149C
4.M00C’S
1. ADIPADAITAMIL
-113-
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3. SMALLBUSINESSMANAGEMENT

Objective

e Oncompletionofthisunitthestudentshallbeabletounderstandtheroleofsmallbusinessesin the
economy, Identify the characteristics and challenges specific to small businesses.

e OncompletionofthisunitthestudentwillbeabletodevelopaComprehensiveBusinessPlan for a
Small Enterprise and mastering Financial Management and Budgeting Skills for Small
Businesses.

e OncompletionofthisunitthestudentshouldbeabletocreatingEffectiveMarketingStrategies
Tailored to Small Business Needs and implement quality aspects during operations.

e OncompletionofthisunitthestudentswillbeabletoCreateEffectiveMarketingStrategies
Tailored to Small Business Needs & understanding Legal and Regulatory Considerationsin
Small Business Operations.

e OncompletionofthisunitthestudentshallbeabletoCultivatePlanningandOperationalSkills
involved in the success of a Small Business.

UNIT-I
INTRODUCTIONTOSMALLBUSINESSMANAGEMENT

Definition and Significance of Small Businesses, Economic Contributions of Small Businesses,
Differentiating Small Businesses from Larger Enterprises. Entrepreneurship and Small Business
Ownership, Characteristics of Entrepreneurs, Motivations for Starting a Small Business.

UNIT-II
BUSINESSPLANNINGANDFEASIBILITYANALYSIS

Business Plan Components, Executive Summary, Mission, and Vision, Market Analysis and
Marketing Strategy. Financial Projections and Funding Requirements, Income Statements, Cash
Flow Projections, and Balance Sheets, Funding Sources for Small Businesses. Feasibility Analysis,
Market Feasibility, Financial Feasibility.

UNIT-III
OPERATIONSMANAGEMENTINSMALLBUSINESSES

Inventory Management, JIT (Just-In-Time) Inventory Systems, EOQ (Economic Order Quantity)
Models. Quality Control and Process Improvement, Six Sigma and Lean Principles, Total Quality
Management(TQM).ResourceAllocationandProductionScheduling,CapacityPlanning,Production
Scheduling Techniques.

UNIT-IV
MARKETINGANDSALESSTRATEGIESFORSMALLBUSINESSES

Market Segmentation and Targeting, Identifying and Analyzing Target Markets, Positioning and
Differeiation Strategies. Marketing Mix: Product, Price, Place, Promotion (4Ps), Product
Development and Branding, Pricing Strategies for Small Businesses, Distribution Channels and
Retailing.SalesTechniquesandCustomerRelationshipManagement(CRM),PersonalSellingand Sales
Process, Building Customer Loyalty and Retention.
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UNIT-V
FINANCIALMANAGEMENTANDPLANNINGFORSMALLBUSINESSES

Financial Statements and Analysis, Income Statements, Balance Sheets, and Cash Flow Statements,
FinancialRatioAnalysis.BudgetingandFinancialPlanning,CreatingOperationalandCashBudgets,
Financial Forecasting and Projections. Financial Decision-Making and Risk Management, Capital
Budgeting and Investment Decisions, Managing Financial Risks.

Outcome

ThestudentunderstandstheimportanceoflnformationTechnology.

e ThestudentunderstandsthesignificanceofSmallBusiness.

e ThestudentwillbeabletounderstandtheprocessinvolvedinbusinessplanningandFeasibility
analysis.

e Thestudentshouldbeabletomanagesmoothoperationsforasmall business.

e ThestudentscandistinguishthedifferentstrategiesinvolvedinMarketingandSales.

e ThestudentsshallbeabletoevaluateFinancialManagementforaSmallBusiness.

ReferenceandTextBooks:

1. "PrinciplesofCorporateFinance"Author: RichardA.Brealey,StewartC.Myers,FranklinAllenPublisher:
McGraw-Hill Education Edition: 14th Edition

2. "OperationsManagement:SustainabilityandSupplyChainManagement"Author:JayHeizer,Barry
Render, Chuck Munson Publisher: Pearson Edition: 13th Edition

3. "AnatomyofaBusinessPlan:AStep-by-StepGuidetoBuildingaBusinessandSecuringYourCompany’s
Future" Author: Linda Pinson Publisher: Out Of Your Mind...And Into The Marketplace Edition: 9th
Edition

4. "Small Business Management: Launching and Growing Entrepreneurial Ventures" Author: Justin G.
Longenecker,].WilliamPetty,LeslieE.Palich,FrankHoyPublisher:CengageLearningEdition:19th
Edition

5. "MarketingManagement"Author:PhilipKotler,KevinLaneKellerPublisher:PearsonEdition:15th
Edition
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COURSE
CODE TITLEOFTHEPAPER T/P | CREDITS
901410 INDUSTRIALPROJECT PR 4

Objectives:

The objective of research is to seek answers to problems through application of
scientific methodology which guarantees that information collected is reliable and
unbiased. This information is utilised to make conclusions and recommend solutions. The
elements that are to be kept in mind while undertaking research is deciding a relevant
topic, feasibility, coverage, accuracy and research, objectivity and ethics.

Students will work closely with their supervisor and develop mutually working
relationship to initiate the research which would involve preparing an outline and
preliminary collection of data. The supervisor will guide the student in framing and
planning the research project and the methodology to be adopted in collection of data,
through interviews, telephones, mailers etc. while the student on their part will expose
themselves to research of the topic through meetings, interviews, internet search, library
etc. The student should generally produce all material in word processed or typed formatso
that the presentation is neat and legible. Student must inform their supervisor or other
people with whom their work is being discussed. The research should be planned to
minimise time wastage and a clear time scale should be put in place. The research should
really spell out the objective, its findings, the methodology adopted, its conclusions and
recommendations. The student and supervisor will work together to prepare synopsis of
the research.

One hour per week has been allocated for the purpose and students alongwith the
supervisor must regularly interact during this period. The final preparation and
presentation would be done before a panel of internal and external examiners through a
report and viva voce.

MODEOFEVALUATION
Pre-preparationoftheproject/Attendance25marks Viva
25 marks

Projectreport50marks

TOTALMARKS100 MARKS
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SEMESTER-V

SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
FOODANDBEVERAGE
90151 CcC T 4 4
MANAGEMENT
Objectives:

e ThestudentswillbeabletodefineobjectivesofBudget,types,budgetarycontrol,beverage
control and standard recipe.

e Thestudents will be ableto applytechniques involved infacilityplanning, designofservice
areas,understandrevenuemanagementskillsandalsounderstandtherecentconcernsand
trends.

e ThestudentswillbeabletoexplainaboutMenumerchandisingalsothemenuengineering
techniques.

o ThestudentswillbeabletounderstandtheconceptsofMenudesigningforvariousF&Boutlets.

o ThestudentswillbeabletounderstandFacilityPlanningandDesignofF&BServiceareasand
understand Bar management.

UNIT-I

BEVERAGECONTROL&BUDGETARYCONTROL

Define Budget, Define Budgetary Control, Objectives. Frame Work, Key Factors, Types of Budget,
Budgetary Control. Beverage control - Purchasing, Receiving, Storing, Issuing, Production Control.
Standard Recipe, Standard Portion Size, Bar Frauds, Books maintained. Beverage Control

UNIT-II

YIELDMANAGEMENT,REVENUEMANAGEMENT,RECENTCONCERNSANDTRENDS
Budgeting,Forecasting,RestaurantRevenueManagement,Futureofquickservicerestaurants Concepts
of dining practices, Technology in Food and Beverage industry. Yield Management in Bar

UNIT-III

MENUENGINEERING&MENUMERCHANDISING
Menumerchandising.Definitionandobjectiveofmenuengineering.Analysisandaction

UNIT-IV

MENUDESIGNING
MenudesigningforRestaurants-Specialtyandfastfood.Buffets,Banquets.Barfraudsandbest practices.
Presentation of food for Restaurants-Plate presentation
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UNIT-V

FACILITYPLANNINGANDDESIGNOFSERVICEAREAS, BEVERAGE

AND BAR MANAGEMENT

F & B Function areas, Food service outlets, Lounges and bars, Conference, banqueting and function
rooms,Introductiontobeveragemanagement.Thehospitalityindustryanditsproducts.Compiling
various wineand drink lists. Inventory, Storage, Barstock taking and inventory, Determining stock
levels. Bar frauds and best practices. Books and records in bar

Outcome

ThestudentwillexplainBudgetaryandBeveragecontrol.
ThestudentshalldefineYieldManagement,RevenueManagementandtheirrecentconcerns.
ThestudentwillinterpretMenuMerchandisingandMenuEngineering.
ThestudentsshallexplaintheconceptofMenudesigning.

ThestudentscanexplainFacilityPlanningandDesignofServiceareas,Bar&Beverage
Management.

Reference Books

s wne

FoodandBeverageService-DennisLillicrap
TheBeverageBook-AndrewDurkanand]JohnCousins
WineAppreciation-RichardPVine
Thecompleteguidetococktailsanddrinks-StuartWalton
TheHospitalityManagersGuidetoWinesBeersandSpirits-AlbertW.A.Schmid
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SUBJECT COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
90152 cc NUTRITIONANDFOODSCIENCE T 3 3
Objectives

e Thestudentswillbeabletodefinenutritionandexplaintheaspectsofnutritionandfood.

o Thestudentswillbeabletoexplainthecomponentsofenergy,itsconcept,dietarysourcesof energy
and concept of energy balance.

e Thestudentswillbeabletounderstandtheimportanceofcarbohydrates,lipids,proteinsand its
role in health.

e Thestudentswillbeabletoexplaintheroleofvitamins,minerals,waterindevelopinghealth.

o Thestudentswillbeabletounderstandthemeaningofbalanceddiet,mealplanning,andnewer trends
in food service industry.

UNIT-I

BASICASPECTS
DefinitionofthetermsHealth,NutritionandNutrients.ImportanceofFood-(Physiological, Psychological
and Social function of food) in maintaining good health. Classification of nutrients

UNIT-II

ENERGY

Definition of Energy and Units of its measurement (Kcal). Energy contribution from macronutrients
(Carbohydrates, Proteins and Fat). Factors affecting energy requirements. Concept of BMR, SDA,
Thermodynamic action offood. Dietarysources of energy. Concept ofenergybalance and the health
hazards associated with Underweight, Overweight

UNIT-III

MACRONUTRIENTS

Carbohydrates - Definition, Classification ( mono, di and polysaccharides), Dietary Sources,
Functions, Significance of dietary Fibre (Prevention/treatment of diseases)

Lipids - Definition, Classification : Saturated and unsaturated fats, Dietary Sources, Functions,
Significance of Fatty acids (PUFAs, MUFAs, SFAs, EFA) in maintaining health
Cholesterol-DietarysourcesandtheConceptofdietaryandbloodcholesterol

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)

UNIT-IV

MACRONUTRIENTS

A. Vitamins: Definition and Classification (water and fats soluble vitamins), Food Sources, function
and significance of: Fat soluble vitamins (Vitamin A, D, E, K), Water soluble vitamins (Vitamin C,
Thiamine, Riboflavin, Niacin, Cyanocobalamin Folic acid

B. Minerals: Definition and Classification (major and minor), Food Sources, functions and
significance of: Calcium, Iron, Sodium, lodine & Fluorine. Water - Definition, Dietary Sources
(visible, invisible), Functions of water, Role of water in maintaining health (water balance)
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UNIT-V

BALANCEDDIETANDMENUPLANNING

Definition of balanced diet, Importance of balanced diet, RDA for various nutrients - age, gender,
physiological state, Planning of nutritionally balanced meals based upon the three food group
system, Factors affecting meal planning, Critical evaluation of few meals served at the

Institutes/Hotels based on the principle of meal planning. Calculation of nutritive value of
dishes/meals.

MASSFOODPRODUCTION-Effectofcookingonnutritivevalueoffood (QFP)
NEWERTRENDSINFOODSERVICEINDUSTRYINRELEVANCETONUTRITIONANDHEALTH

Need for introducing nutritionally balanced and health specific meals, Critical evaluation of fast
foods, New products being launched in the market (nutritional evaluation)

Outcome

o ThestudentdefinesbasicaspectsofNutritionanditsimportancetohumanbodyinmaintaining good
health.

e ThestudentshallbedefinesthefactorsofEnergy,itscontributionandtheirdietarysources.
e ThestudentwillexplaintheusefulnessofMacroNutrientsinhumanbody.

o ThestudentsshallclassifythefoodsourcesandusefulnessofVitamins,MineralsandWaterin
human body.

e ThestudentscanevaluatetheconceptofBalancedDietanditsimportance,thestudentswill also
evaluate the need for introducing nutritionally balanced meals

References:

1. NutritionfortheFoodServiceProfessionalbyKarenEichDrummond.
Principles of Nutrition & Dietetics by Dr. M Swaminathan

2. Nutritive Value of Indian Foods by CP Gopalan, BV Rama Sastri, SC Balasubramanian Food:
Facts and Principles by Sadaksharaswamy and ShakuntalaManay

3. PerspectivesinNutritionbyGordonM.Wardlaw:WCD /McGrawHillPublication.Understandin
g Nutrition by Whitney &Rolfes Dietetics by B. Srilakshmi
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SUBJECT COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
TRAVELANDTOURISM
90153 CcC T 3 4
MANAGEMENT
Objectives

e Oncompletionofthisunitthestudentshallbeable tounderstandthesignificanceofthetravel and
tourism industry globally and familiarize with the historical and current trends in travel and
tourism.

e OncompletionofthisunitthestudentwillbeabletodevelopingSkillsinDestinationPlanning,
Marketing, and Management.

e OncompletionofthisunitthestudentshouldbeabletoMasterCustomerServiceExcellence and
Guest Experience Enhancement.

e OncompletionofthisunitthestudentswillbeabletoCreateEffectiveMarketingStrategies
required in the promotion of Tourism.

e OncompletionofthisunitthestudentshallbeabletoLearnaboutresponsibletourismandits impact
on local communities and environments.

UNIT-I
INTRODUCTIONTOTRAVELANDTOURISMINDUSTRY

The Role of Travel and Tourism in the Global Economy, Economic Impact of Travel and Tourism,
Employment Generation and Revenue Contribution. Historical Evolution and Current Trends,
Evolution of Tourism Industry, Emerging Trends in Travel and Tourism. Key Components of the
Travel and Tourism Industry, Transportation Modes (Air, Rail, Sea, and Land), Accommodation and
Hospitality Services.

UNIT-II
DESTINATIONMANAGEMENTANDGEOGRAPHY

Destination Management Organizations (DMOs), Roles and Functions of DMOs, Collaborative
ApproachesinDestinationManagement.TypesofTouristDestinations,Natural,Cultural,andUrban
Destinations,Special Interest Tourism Destinations. Geographical Influences on Tourism, Climate
and Weather Patterns, Topography and Landscape Features.

UNIT-III
CUSTOMERSERVICEINTRAVELANDTOURISM

Customer Service Excellence, Service Standards and Customer Expectations, Service Recovery and
Handling Complaints. Communication Skills for Tourism Professionals, Verbal and Non-Verbal
Communication, Active Listening and Empathy. Cultural Sensitivity and Diversity Management,
Understanding Cultural Differences,Inclusive Practices in Customer Service.
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UNIT-IV
MARKETINGANDPROMOTIONINTOURISM

Principles of Tourism Marketing, Marketing Mix (Product, Price, Place, Promotion) in Tourism,
Market Segmentation and Targeting. Destination Promotion and Branding, Destination Image
Building, Sustainable Tourism Marketing. Digital Marketing in Tourism, Website Development and
SEO, Social Media and Online Advertising.

UNIT-V
SUSTAINABLETOURISMPRACTICESANDTRENDS

Sustainable Tourism Principles, Environmental, Social, and Economic Dimensions of Sustainability,
Best Practices in Sustainable Tourism. Eco-Tourism and Nature-Based Tourism, Conservation and
Wildlife Tourism, Ecological Impact Assessment. Experiential Travel and Tourism Trends, Cultural
and Adventure Tourism, Niche Tourism Products.

Outcome

e ThestudentunderstandsthesignificanceofTravel&Tourism Industry.

e ThestudentwillbeabletounderstandtheskillsinvolvedinDestinationManagement&Geogr
aphy.

e ThestudentwillbeabletointerpretCustomerServiceinTravel&Tourism.

e ThestudentscandistinguishthedifferentstrategiesinvolvedinMarketingandSalesinTourism.

e ThestudentsshallbeabletounderstandsustainableTourismPracticesandTrends.

References:

1. "TourismMarketing:AStrategicApproach"Author:NigelMorgan,AnnettePritchard,RogerPridePublisher:
SAGE Publications Ltd Edition: 1st Edition

2. "IntroductiontoTourism:Impacts,Planning,andManagement"Author:JohnR.Walker,JosielynT. Walker
Publisher: Pearson Edition: 7th Edition

3. "Customer Service Skills for Success" Author: Robert W. Lucas Publisher: McGraw-Hill EducationEdition:
7th Edition

4. "Destination Management and Marketing: Theories and Applications" Author: Liping Cai Publisher: CABI
Edition: 1st Edition

5. "SustainableTourismManagement"Author:JohnSwarbrookePublisher:CABIEdition:1stEdition
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SUBJECT
CODE

COURSE
CODE

TITLEOFTHEPAPER T/P

CREDITS

HOURS

90154

cc

ADVANCEDFOODPRODUCTION-III P

MENU

COURSE

MENU-1

LAVASA

DUMOLAV
MUTTONROGANJOSH
SEVAIYAN

MENU-2

MAACHLIAMRITSARI
MAKI DE ROTI
SAARSO KA SAAG
MAKHANEKIKHEER

MENU-3

SABUDANA VADA
VANGI BATH
MALVANICHICKEN
SHRIKHAND

MENU-4

KUMROBHAJADAL
MURRO MACCHER
JHOLROSHOGULLA

MENU-5

LYONNAISESALAD

GRILLED
VEGETABLESQUICHELORRAINE POIRE
AVEC ORANGE

MENU-6

CONCOMBRE A LA MENTHE
PUREEDEPOMMEDETERRE
POULETSAUTEECHASSEUR
MOUSSE AU CHOCOLATE

MENU-7

SALAD NICOISE
POTATODAUPHINOIS

COQ AU VIN
CREMECARAMEL

MENU-8

SALAD PARISIENNE
POMMESMARQUISE
CHICKEN CORDON
BLEUCREPESUZETTE

MENU-9

BOUILLABAISSE
LYONNAISEPOTATOES
TARTEAUCOTTAGE(COTTAGEPIE)
GATEAU AU FROMAGE

MENU-10

FRENCHONIONSOUP MARQUIS
POTATO TOURNEDOS STEAK
PEACHMELBA

MENU-11

ASPIC JELLY
CHICKENROULADE
CHICKENCHAUDFROID
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Bakery CHOUXPASTRTY
MENU-12 CHOUXPASTRY(COFFEEMACROONS)
MENU-13 SPONGECAKEWITHFONDANTICING(ROYALICINGFLOWERS
TECHNIQUES)
MANGO MOUSSE
MENU-14 STRAWBERYSOUFFLAE
HOTCHOCALATESOUFFLAE
RICHDESSERTS
TIRAMISU
MENU-15 PANNACOTTA
CHEESECAKE.
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SUBJECT | COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
APPLICATIONOFCOMPUTERSIN
90155 cC T 3 4
HOSPITALITYMANAGEMENT
Objectives

Oncompletionofthisunitthestudentshallbeabletounderstandtheroleandimportanceof
computers in Hospitality Industry, different types of software’s used and their benefits.

OncompletionofthisunitthestudentwillbeabletodescribethefunctionalitiesofProperty
Management Systems (PMS) and their impact on hotel operations.

OncompletionofthisunitthestudentshouldbeabletoexplainthesignificanceofPointofSale (POS)
systems in restaurant and food service settings.

Oncompletionofthisunitthestudentshallbeabletoanalyzetheroleofonlinebookingand
reservation systems in revenue management.

Oncompletionofthisunitthestudentshallbeabletodemonstratehowtechnologycan
enhance guest experiences and improve guest satisfaction.

UNIT-I
INTRODUCTIONTOCOMPUTERSINHOSPITALITY

Overviewofthehospitalityindustryanditstechnologicalevolution
Importanceofcomputersinimprovingoperationalefficiencyandguestexperience
Typesofcomputersystemsusedinhospitality:PropertyManagementSystems(PMS),Pointof Sale
(POS), Reservation Systems
Benefitsandchallengesofintegratingtechnologyinhospitalityoperations

UNIT-II
PROPERTYMANAGEMENTSYSTEMS(PMS)

Understandingthefunctionalitiesof PMS
Guestcheck-inandcheck-outprocesses
Roominventorymanagementandreservations
Frontdeskoperationsandguestcommunication
Generatingreportsandanalysingguestdata

UNIT-III
POINTOFSALE(POS)SYSTEMS

IntroductiontoPOSsystemsinhospitality
Orderprocessingandtablemanagementinrestaurants
Paymentprocessingandhandlingdifferentpaymentmethods
Inventorymanagementandmenuengineering
IntegratingPOSsystemswithotheroperational areas
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UNIT-IV
ONLINEBOOKINGANDRESERVATIONSYSTEMS

Exploringonlinebookingplatformsandtheirsignificance
Onlinetravelagencies(0TAs)anddirectbookingwebsites
Real-timeavailabilityandpricingmanagement
Managingreservationsandhandlingcancellations
Leveragingtechnologyforrevenuemanagement

UNIT-V
GUESTEXPERIENCEENHANCEMENTTHROUGHTECHNOLOGY

Roleoftechnologyinenhancingguestsatisfaction
In-roomtechnology:smartTVs,roomcontrols,andguestservice apps
Guestengagementthroughloyaltyprogramsandpersonalizedexperiences
Feedbackcollectionandreputationmanagement
Ensuringdatasecurityandprivacyinguestinteractions

Outcome

ThestudentwillexplaintheimportanceofcomputersinHospitalityindustry.
ThestudentcanindependentlyoperateanyonetypeofPropertyManagementSystem,usedin
Hospitality industry.

ThestudentshouldbeabletoclassifyaPOSsystemanddescribeitsuses
ThestudentscandistinguishthenecessityofOnlineBooking&Reservationsystem.
Thestudentswillbeabletorightlyenhanceguestexperienceusingtechnology.

References:

1. Satchidananda.M.K.(1991),“Ethics,Education,Indianunityandculture”-Delhi,Ajanthapublications.

2. Saraswathi.T.S.(ed)1999.Culture”,SocialisationandHumanDevelopment:Theory,Researchand Application
in India” - New Delhi Sage publications.

3. Venkataiah.N(ed)1998,“ValueEducation”NewDelhiPh.PublishingCorporation.

4. Chakraborti,Mohit(1997)“ValueEducation:ChangingPerspectives”"NewDelhi:KanishkaPublications.

5. “ValueEducation-Needofthehour”TalkdeliveredintheHTEDSeminar-Govt.ofMaharashtra, Mumbai on 1-
11-2001 by N.Vittal, Central Vigilance Commissioner.

6. “SwamiVivekananda’sRousingcalltoHinduNation”:EKnathRanade(1991)CentenaryPublication

7. Radhakrishnan,S.“Religionandculture”(1968),0rientPaperbacks,NewDelhi.
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SUBJECT | COURSE
CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
ELECTIVES1:
901 DSE 1. PERSONALITYDEVELOPMENT - 90156A T 3 3
2. HOTELFACILITYMANAGEMENT - 901568
90156A PERSONALITYDEVELOPMENT
Objectives

e Oncompletionofthisunitthestudentshallbeabletounderstandtheconceptofpersonality
development and its importance in personal and professional life & explore the factors
influencing personality development

e OncompletionofthisunitthestudentwillbeabletodevelopExpression&buildConfidence and
Assertiveness in Personal and Professional Settings.

e OncompletionofthisunitthestudentshouldbeabletoEnhanceCommunicationSKkillsfor
Effective Interaction.

e Oncompletionofthisunitthestudentswillbeabletomanageemotions,selfcontroltechniques and
regulations

e OncompletionofthisunitthestudentshallbeabletofosterEmotionallntelligenceandSelf-
Awareness for Personal Growth.

UNIT-I
INTRODUCTIONTOPERSONALITYDEVELOPMENT

Definition and Significance of Personality Development, The Role of Personality in Life Success,
PersonalGrowthvs.FixedMindset.FactorsinfluencingPersonality,Genetic,Environmental,and Social
Influences, Nature vs. Nurture Debate. Self-Awareness and Self-Concept, Understanding One's
Strengths and Weaknesses, Building a Positive Self-Concept.

UNIT-II
SELF-ESTEEMANDCONFIDENCEBUILDING

Understanding Self-Esteem, Definition and Components of Self-Esteem,Impact of Self-Esteem on
Personal Development, Strategies for Building Self-Confidence, Setting and Achieving Personal
Goals,PositiveSelf-TalkandAffirmations.OvercomingSelf-DoubtandFear,FacingandManaging Fear
of Failure, Embracing Challenges and Growth Opportunities

UNIT-III
EFFECTIVECOMMUNICATIONSKILLS

The Artof Listening, Active ListeningTechniques, Empathetic ListeningandUnderstandingOthers.
EffectiveSpeakingandExpression,PublicSpeakingandPresentationSkills,ArticulationandClarity in
Communication. Non-Verbal Communication, Body Language and Facial Expressions,
Communicating Confidence and Empathy.
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UNIT-IV
EMOTIONALINTELLIGENCEANDSELF-MANAGEMENT

Introduction to Emotional Intelligence (EQ), Definition and Components of EQ, Importance of EQ in
PersonalandProfessionalLife.Self-AwarenessandEmotionalRegulation,IdentifyingandManaging
Emotions, Emotional Self-Control Techniques. Stress Management and Resilience, Coping with
Stress and Adversity, Building Resilience for Personal Growth.

UNIT-V
LEADERSHIPDEVELOPMENTANDPERSONALGROWTH

Leadership Styles and Qualities, Different Leadership Styles (e.g., Transformational, Servant),
Qualities of Effective Leaders. Leadership Skills Development, Communication and Influence,
Decision-MakingandProblem-Solving.PersonalGrowthandDevelopmentPlan,SettingSMART
Goals, Creating a Personal Development Road map.

Outcome

e ThestudentunderstandsthesignificanceofPersonalityDevelopment.

e ThestudentwillbeabletoinculcateSelfEsteemandConfidence.

e Thestudentwillbeabletodevelopenhancedcommunicationskillsforeffectivecommunication
e ThestudentscandistinguishtheimportanceofEmotionallntelligenceandSelfManagement.

e ThestudentsshallbeabletounderstandLeadershipDevelopmentandPersonalgrowth.

References:
1. "PersonalityDevelopmentandSoftSkills"Author:BarunK.MitraPublisher:PHILearningPvt.Ltd. Edition: 1st
Edition

2. "Emotionallntelligence:WhyltCanMatterMoreThanlQ"Author:DanielGolemanPublisher:Bantam Edition:
10th Anniversary Edition

3. "LeadersEatLast:WhySomeTeamsPullTogetherandOthersDon't"Author:SimonSinekPublisher: Portfolio
Edition: Reprint Edition

4. "TheSixPillarsofSelf-Esteem"Author:NathanielBrandenPublisher:BantamEdition:ReprintEdition

5. "TheArtofCommunicating”Author:ThichNhatHanhPublisher:HarperOneEdition:ReprintEdition
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901568 HOTELFACILITYMANAGEMENT

Objectives

e Oncompletionofthisunitthestudentshallbeabletounderstandthekeyprinciplesand
concepts of hotel facility management.

e Oncompletionofthisunitthestudentwillbeabletoapplymaintenancestrategiestooptimize facility
operations.

e Oncompletionofthisunitthestudentshouldbeabletolmplementsafetyandsecurity
measures to protect guests and assets.

e Oncompletionofthisunitthestudentswillbeabletodevelopsustainablepracticesforlong- term
facility viability.

e OncompletionofthisunitthestudentshallbeabletoFormulatecomprehensivefacility
management plans for various hotel types.

UNIT-I
INTRODUCTIONTOHOTELFACILITYMANAGEMENT

Overview of Hotel Facility Management, Understanding the role of facility management in the hotel
industry. Historical perspectives and current trends. Role and Responsibilities of a FacilityManager,
Defining the responsibilities of a hotel facility manager. Leadership and communication skills
foreffectivemanagement. ImportanceofFacilityManagementintheHotellndustry, Impactof facility

management on guest satisfaction and profitability. Case studies and best practices.

UNIT - 11
MAINTENANCEANDREPAIRS

Preventive Maintenance Programs, Designing and implementing preventive maintenanceschedules.
Asset tracking and management systems. Reactive Maintenance and Repairs, Handling emergency
situations and unplanned maintenance. Vendor management and contract negotiations. Energy
Management in Hotel Facilities, Implementing energy-efficient practices and technologies. Cost-
saving strategies through energy management.

UNIT - 111
SAFETYANDSECURITY

Fire Safety and Emergency Response, Fire prevention, detection, and suppression systems.
Evacuation plans and emergency response protocols. Security Measures in Hotel Facilities, Access
control systems and surveillance technologies. Handling guest and staff security concerns. Health
and Safety Compliance, Regulatory requirements and certifications in the hospitality industry.
Occupational safety measures.

UNIT-IV
SUSTAINABILITYINFACILITYMANAGEMENT

Green Initiatives in Hotel Facilities, Sustainable building design and construction. Waste
management and recycling programs. Sustainable Practices and Certifications, LEED certification
and other sustainability benchmarks. Evaluating the ROI of sustainability initiatives. Cost-Benefit
Analysis of Sustainability Measures, Balancing the costs and benefits of green technologies and

practices. Long-term advantages of sustainable facility management.
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UNIT-V
FACILITYMANAGEMENTPLANNING

Developing a Facility Management Plan Assessing facility needs and creatinga comprehensive plan.
Budgeting and resource allocation. Performance Metrics and Key Performance Indicators (KPIs),
Establishing KPIs for facility management success. Data analysis and reporting. Case Studies and
Practical Application, Analyzing real-world examples of successful facility management. Group
projects: Creating a facility management plan for a specific hotel property.

Outcome

e ThestudentunderstandsthesignificanceHotelFacilityManagement.

e ThestudentwillbeabletounderstandtheimportanceofMaintenanceandRepairs.

e ThestudentwillbeabletoimplementSafetyandSecurityforthefacilityandgustbelongings.
o ThestudentscandistinguishtheimportanceofsustainabilityinFacilityManagement.

e ThestudentsshallbeabletochalkoutasustainableFacilityManagementPlan.

References:
"FacilityManagement:APracticallntroduction"byDavidG.CottsandMichaelD.Hughes
"HotelOperationsManagement"byDavidK.HayesandJackD.Ninemeier
"SustainableHospitalityand TourismasMotorsforDevelopment"byH.SchmidheinyFoundation
"Hotel,Restaurant,andTravelLaw"byKarenMorrisandMichaelL.Cocoltchos
"HotelEngineeringMaintenanceManagement"byB.S.NagendraParashar

i W
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SUBJECT | COURSE

i | @ TITLEOFTHEPAPER T/P | CREDITS | HOURS
ELECTIVES2:
201 DSE | 1. FOODSAFETY & QUALITY CONTROL—-| T 3 3

90157A
2. HOSPITALITY MARKETING - 90157B

901557A FOODSAFETY&QUALITYCONTROL

Objectives

e Oncompletionofthisunitthestudentshallbeableto understandtheimportanceofFoodSafety and
Control

e OncompletionofthisunitthestudentwillunderstandtheprinciplesofHACCPinahoteland their
implementation.

e OncompletionofthisunitthestudentshouldbeabletolmplementQualityControlSystemsin Food
Production.

e OncompletionofthisunitthestudentswillbeabletofollowStandardOperatingProceduresin Food
Production and training employees in GMP.

e OncompletionofthisunitthestudentshallbeabletoconductregularFoodSafety Auditsto
ascertain quality practices in Food Production.

UNIT-I
INTRODUCTIONTOFOODSAFETYANDQUALITYCONTROL

Importance of Food Safety and Quality, Understanding the significance of food safety and quality in
the foodindustry, Identifyingthe economic, legal,andethicalimplications of foodsafetyandquality
issues. Regulatory Framework and Standards, Familiarization with local and international food
safety and quality regulations (e.g., FDA, ISO), Compliance with industry-specific quality standards
and certifications.

UNIT-II
HAZARDANALYSISANDCRITICALCONTROLPOINTS(HACCP)

Principles of HACCP - Understanding the seven HACCP principles and their application in food
safety management, Identifying and assessing hazards in the food production process.
Implementing HACCP Plans, Developing, implementing, and maintaining a HACCP plan for a food
processing facility, Conducting hazardanalysis, determining critical control points, and establishing
monitoring procedures.

UNIT-III
QUALITYASSURANCEANDQUALITYCONTROLSYSTEMS

QualityAssurancePrinciples,Establishingacultureofqualitywithinafoodproductionenvironment,
Developing quality policies, objectives, and procedures.
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Quality Control Techniques - Implementing statistical process control (SPC) methods formonitoring
and improving product quality, Conducting product testing, inspections, and audits to ensure
compliance with specifications

UNIT-IV

Good Manufacturing Practices (GMP) and Standard Operating Procedures (SOPs), GMP Principles,
Implementing GMP standards to ensure safe and consistent food production practices, Training
employees on GMP requirements and expectations. SOP Development and Implementation,
Creating, documenting, and implementing standard operating.

UNIT-V
FOODSAFETYAUDITSANDCERTIFICATION

Internal Audits and Self-Assessment, Conducting internal audits to evaluate compliance with food
safety and quality standards, Implementing corrective actions and continuous improvement
initiatives. Third-PartyAudits andCertificationProcesses, Understandingthe process of third-party
audits by certification bodies and regulatory agencies, Preparing for and achieving food safety and
quality certifications (e.g., ISO 22000, BRC, SQF)

Outcome

e ThestudentunderstandsthesignificanceFoodsafetyandQualityControl.
e Thestudentwillbeabletounderstandtheimportanceof HACCP

e ThestudentwillbeabletoassureQualityinallaspectsofFoodProduction.
e ThestudentscanexplainGMPandSOP.

o ThestudentsshallbeabletofollowFoodSafetyAudits.

References:

1. "HACCP:APracticalGuide"bySaraMortimoreandCarolWallace

2. "PrinciplesofFoodSafetyandSanitation"byNormanG.MarriottandRobertB.Gravani

3. "Quality Management for Organizational Excellence: Introduction toTotalQuality" by David L. Goetsch
and Stanley B. Davis

4. "Good Manufacturing Practices for Pharmaceuticals: A Plan for Total Quality Control from Manufacturer
to Consumer” by Sidney H. Willig and James R. Stoker

5. "FoodSafety:AGuidetoWhatYouReallyNeedtoKnow"byDavidR.Meeker
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901578 HOSPITALITYMARKETING

Objectives

e On completion of this unit the student shall be able to identify and analyse different market
segmentswithinthehospitalityindustry,andeffectivelychoosetargetmarketsbasedonfactors like
demographics, psychographics, and behaviour.

e On completion of this unit the student will create comprehensive marketing strategies and
planstailoredtospecifichospitalitybusinesses(e.g. hotels,restaurants,eventvenues)that
encompass product positioning, pricing, distribution, and promotion.

e Oncompletionofthisunitthestudentshouldbeabletogainproficiencyinusingdesigning service
offerings, Brand Positioning in Hospitality, Pricing and Revenue Management and Service
Development.

e On completion of this unit the students will be able to gain proficiency in using digital
marketingchannelssuchassocialmedia,searchengineoptimization(SEO),emailmarketing, and
online advertising to reach and engage with target audiences effectively.

e On completion of this unit the student shall be able to conduct understand the importance of
buildingandmaintainingstrongcustomerrelationshipsinthehospitalityindustry.Theyshould be
able to design and implement CRM strategies to enhance guest satisfaction, loyalty, and
retention.

UNIT-I
INTRODUCTIONTOHOSPITALITYMARKETING

Overview of the Hospitality Industry - Understanding the scope and segments of the hospitality
industry, Identifying key stakeholders and their roles, Fundamentals of Marketing in Hospitality -
Defining marketing and its relevance in the hospitality sector, Differentiating between product and
service marketing. Market Research and Analysis in Hospitality - Conducting market research for
the hospitality industry, Analyzing customer behavior and preferences.

UNIT-II
CONSUMERBEHAVIORINHOSPITALITY
UnderstandingConsumerMotivationandDecisionMaking -Exploringfactorsinfluencingconsumer

choice in hospitality services, Analyzing the decision-making process - Segmentation, Targeting,and
Positioning, Applying market segmentation techniques in the hospitality industry, Targeting
specific market segments and positioning strategies. Building Customer Loyalty and Relationships -
Implementing customer relationship management (CRM) in hospitality, Strategies for enhancing
customer retention and loyalty.

UNIT-III
HOSPITALITYPRODUCTANDSERVICEDEVELOPMENT

DesigningHospitalityServices-Conceptualizinganddesigningserviceofferingsinhospitality, Integrating
technology for enhanced service delivery
BrandingandPositioninginHospitality-Developingandmanagingahospitalitybrandidentity,
Positioning strategies for competitive advantage.
PricingandRevenueManagement-Pricingstrategiesandtacticsinthehospitalityindustry, Introduction
to revenue management techniques.
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UNIT-IV
PROMOTIONSANDDISTRIBUTIONINHOSPITALITY

MarketingCommunicationsinHospitality-Creatingeffectivemarketingmessagesforthe hospitality
industry, Utilizing various promotional channels.
DigitalMarketingandSocialMedia-Leveragingonlineplatformsformarketinginhospitality,Social media
strategies for customer engagement
DistributionChannelsandChannelManagement-Understandingdistributionnetworksin hospitality,
Managing intermediaries and online booking platforms.

UNIT-V
HOSPITALITYSALESANDRELATIONSHIPMANAGEMENT

Sales Techniques in Hospitality - Developing effective sales strategies for hospitality products and
services, Handling objections and closing sales deals
CustomerFeedbackandServiceRecovery-Managingcustomerfeedbackandreviews,Implementing
service recovery strategies

Ethics and Sustainability in Hospitality Marketing - Addressing ethical considerations in hospitality
marketing practices, Promoting sustainability and responsible tourism

Outcome

e ThestudentunderstandsthesignificanceHospitalityMarketing.

e ThestudentwillbeabletounderstandconsumerBehaviorinHospitality.

e ThestudentwillbeabletodesignHospitalityproductandtheirServiceDevelopment.

o ThestudentscanformulatePromotionsandDistributionsinHospitality.

e ThestudentsshallbeabletofollowvarioussalesTechniquesandRelationshipmanagement.

References:

1. "HospitalityMarketingManagement"byRobertD.ReidandDavidC.Bojanic

2. "ConsumerBehaviorinTourism"byLluisPratsandDarryl].Nord

3. "HospitalityStrategicManagement:ConceptsandCases"byCathyA.Enz

4. "Marketingfor Hospitality andTourism"by PhilipKotler,JohnT.Bowen,JamesMakens, andSeyhmus Baloglu
5. "HospitalitySalesandMarketing"byDavidL.Bojanic.
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SUBJECT | COURSE
cobe | CoDE TITLEOFTHEPAPER T/P | CREDITS | HOURS
ELECTIVES 3:
901 DSE | 1. HOTEL ACCOUNTS —90158A T 3 3
2. HOSPITALITYMANAGEMENT -
90158B
90158A HOTELACCOUNTS

Objectives

e Oncompletionofthisunitthestudentshallbeabletounderstandtheprinciplesandmethods used in
the hotel industry to recognize revenue, including room sales, food and beverage services,
and other ancillary revenue streams.

e On completion of this unit the student will learn how to monitor and control costs in a hotel
setting,includingexpensesrelatedtolabor,supplies,andoverhead,tooptimizeprofitability.

e Oncompletionofthisunitthestudentshouldbeabletodevelopskillsincreatingaccurateand
realistic budgets and forecasts for a hotel's financial operations, taking into consideration
seasonal variations and industry trends.

e Oncompletionofthisunitthestudentswillbeabletogainproficiencyininterpretingfinancial
statements specific to the hotel industry, including the income statement, balance sheet, and
cash flow statement, to evaluate the financial health of a hotel.

e Oncompletionofthisunitthestudentwillunderstandthespecificaccountingstandardsand
reporting requirements applicable to the hotel industry, including adherence to Generally
Accepted Accounting Principles (GAAP) and local regulations.

UNIT-I
INTRODUCTIONTOHOTELACCOUNTINGANDFINANCIALSTATEMENTS

Basics of Hotel Accounting - Introductiontoaccountingprinciples andpracticesspecific tothehotel
industry. Understanding the chart of accounts and general ledger. Financial Statements in
Hospitality - Analyzing income statements, balance sheets, and cash flow statements for hotels.
Interpreting key financial ratios and performance indicators. Budgeting and Forecasting for Hotels.
Creating and managing budgets for different departments in a hotel. Utilizing forecastingtechniques
for revenue and expense projections.

UNIT-II
REVENUEMANAGEMENTANDPRICINGSTRATEGIES

Revenue Management Principles - Understanding the concept of revenue management in the hotel
industry. Implementing yield management strategies to optimize room revenues. Pricing and Rate
Structures - Developing pricing strategies for different room types and services. Managing dynamic
pricing and promotional rates. Distribution Channels and Online Booking Platforms - Evaluating
distribution costs and strategies for online and offline bookings. Utilizing channel management
techniques to maximize revenue.
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UNIT-III
COSTCONCOSTCONTROLANDEXPENSEMANAGEMENT

Cost Classification and Control - Identifying fixed and variable costs in a hotel operation.
Implementingcostcontrolmeasurestoreducewastageandimproveprofitability.Procurementand
Inventory Management. Managing procurement processes for food, beverages, and other hotel
supplies. Implementing inventory control techniques to minimize losses. Labor Cost Management -
Understanding labor laws and regulations in the hotel industry. Implementing efficient scheduling
and labor cost control measures.

UNIT-IV
FINANCIALANALYSISANDREPORTING

RatioAnalysisandPerformanceMetrics-Calculatingandinterpretingfinancialratiosspecifictothe hotel
industry. Using key performance indicators (KPIs) to assess the hotel's financial health. Financial
ReportingandInterpretation - Preparingandpresentingfinancial reports forinternal and external
stakeholders. Analyzing financial statements for decision-making and strategic planning. Capital
Budgeting and Investment Analysis - Evaluating investment opportunities in hotel development or
renovation projects. Applying capital budgeting techniques like NPV and IRR.

UNIT-V
AUDITINGANDCOMPLIANCEINHOTELACCOUNTING

Internal Control and Audit Procedures - Implementing internal control systems to safeguard assets
and ensure financial accuracy. Conducting internal audits to identify and rectify discrepancies.
RegulatoryComplianceandTaxation -Understandingtaxregulationsandcompliancerequirements
forhotels.Handlingtaxplanningandreportingforahotelestablishment.RiskManagementinHotel
Finance - Identifying financial risks and implementing risk mitigation strategies. Ensuring
compliance with insurance and legal requirements.

Outcome

e ThestudentwillbeabletoexplaintheimportanceHotelAccountingandFinancialStatements.
e ThestudentwillbeabletoclassifyRevenueManagementandPricingStrategies.

e ThestudentwillbeabletounderstandCostControlandExpenseManagement.

e ThestudentscansuccessfullyconductFinancialAnalysisandmakereports.

e ThestudentsgainconfidenceinAuditingandComplianceinHotelAccounting.

References:

"Hotel,Restaurant,and TravelLaw"byKarenMorris,AnitaKalunta-Crumpton,andNancyLoman Scanlon.
"HotelRevenueManagement:PrinciplesandPractices"byK.Cross,C.Cross,andLilyLin.
"HotelCostControlforthe1990s"byPhilip].Haves.
"FinancialManagementfortheHospitalitylndustry"byWilliamP.Andrewand]JamesW.Damitio.
"HotelFrontOfficeManagement"byJamesA.Bardi.

Vi W
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90158B HOSPITALITYMANAGEMENT

Objectives

e On completion of this unit the student shall be able to demonstrate the ability to provide
exceptionalcustomerservice,meetingorexceedingguestexpectationsinvarioushospitality
settings. Acquire practical skills in managing day-to-day operations of hospitality
establishments,includingfrontoffice,housekeeping,foodandbeverage,andeventplanning.

e OncompletionofthisunitthestudentwilloutlinethefunctionsofFood&Beverage
Department, its layout, Bar operations and the art of Mixology.

e On completion of this unit the student should be able to outline the functions of Front Office
Department,itslayout,RevenueManagement,Housekeeping,andMaintenanceinHotels.They will
also learn the control process adhered in these departments.

e On completion of this unit the students will be able to gain proficiency in planning and
executionofanEvent,itscoordinationandLogistics,BudgetingandFinancialManagementand its
Marketing and Promotion.

e OncompletionofthisunitthestudentshallbeabletorelatetoHotelLawsanditsimplications in
various departments of a Hotel while maintaining the Ethical Practices.

UNIT-I
INTRODUCTIONTOHOSPITALITYMANAGEMENT
OverviewoftheHospitalityIndustry

Definition and scope of hospitality, Historical development of hospitality, Types of hospitality
establishments, Career opportunities in hospitality. Customer Service and Guest Satisfaction,
Importance of customer service, Effective communication with guests, Handling guest complaints,

Guest satisfaction measurement.

UNIT-II
FOODANDBEVERAGEMANAGEMENT

Food and Beverage Operations, Restaurant types and concepts, Kitchen and dining area layout,
Menu planning and pricing, Food safety and hygiene. Beverage Management, Types of beverages,

Bar operations and mixology, Wine and beverage selection, Responsible alcohol service.

UNIT-III
HOTELOPERATIONSMANAGEMENT

Front Office Management, Reservation and check-in procedures, Room allocation and billing, Guest
relations and concierge services, Revenue management. Housekeeping and Maintenance, Cleaning
and maintenance standards, Inventory management, Sustainability in hotel operations, Quality

control in housekeeping.

UNIT-IV
EVENTMANAGEMENTANDMARKETING
EventPlanningandExecution

Types of events (e.g., conferences, weddings), Event coordination and logistics, Budgeting and
financial management, Event evaluation and feedback. Marketing and Promotion in Hospitality,
Market research and segmentation, Marketing strategies for hotels and restaurants, Digital
marketing and social media, Branding in the hospitality industry.
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UNIT-V
HOSPITALITYLAWANDETHICS

Legal Aspects of Hospitality, Contract law in the industry, Liability and risk management,
Employment laws and regulations, Intellectual property rights. Ethics in Hospitality, Ethical
decision-making, Sustainability and corporate responsibility, Cultural and social considerations,
Ethical issues in food service and lodging.

Outcome
e ThestudentwillbeabletoexplaintheimportanceofHospitalityManagementandCustomer
Service.

e ThestudentwillbeabletoclassifyFood&Beverage Management.

e ThestudentwillbeabletodistinguishHotelOperationsManagement.
e ThestudentscansuccessfullyPlanandManageEvents.

e ThestudentsshallbeabletofollowHospitalityLawandEthics.

References:

1. "IntroductiontoHospitality"byJohnR.Walkerand]osielynT.Walker

2. "FoodandBeverageManagement"byBernardDavisandAndrewLockwood

3. "HotelManagementandOperations"byMichael].0'FallonandDenneyG.Rutherford

4. "EventPlanning:TheUltimateGuidetoSuccessfulMeetings,CorporateEvents,FundraisingGalas,Conferences,
Conventions, Incentives, and Other Special Events" by Judy Allen

5. "Hospitality Law: Managing Legal Issues in the Hospitality Industry” by StephenC. Barth, David K. Hayes,
and Jack P. Ninemeier
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SUBJECT | COURSE

CODE CODE TITLEOFTHEPAPER T/P | CREDITS | HOURS
ELECTIVESA:
901 DSE 1. EVENTMANAGEMENT - 90159A T 3 3

2. BARMANAGEMENT -90159B

90159A- EVENTMANAGEMENT

Objectives:

By the end of this unit the students will be able to define Event Management, their types,
principlesofplanningandcreatetherequiredthemeuptoguestsatisfaction.Theywillalso
understand the career opportunities in Event Management.

Oncompletionofthisunitthestudentwilllaydowntheconceptsinvolvedindesigningand
theming, production and logistics, equipment rental and setup, venue selection and layout.

Bytheendofthisunitthestudentswillbeabletoplanstrategies,identifymarkets,introduce
promotions and apply Marketing techniques for an Event.

Oncompletionofthisunitthestudentswillbeabletolayoutthebudgetingreportandfinancial
reports, and other key performance indicators, anduseinsights for future event improvement.

BytheendofthisunitthestudentswillbeabletounderstandtheimportanceofLegal
Compliance, Licensing and regulations while conducting an event.

UNIT-I
OVERVIEWOFEVENTMANAGEMENT

EVENTMANAGEMENT

Definition and scope of event management, Historical development of event industry, Types of
events(corporate,social,cultural,etc.),Careeropportunitiesineventmanagement.EventPlanning
Process, Conceptualization and theme development, Budgeting and financial planning, Vendor
selection and management, Risk assessment and management.

UNIT-II
EVENTDESIGNANDPRODUCTION

Event Design and Theming - Creating event concepts and themes, Decor, lighting, and audio-visual
considerations, Design elements for different types of events, Sustainability and eco-friendly
practices in event design. Production and Logistics, Technical production (sound, lighting, staging),
Equipment rental and setup, Venue selection and layout, Transportation and accommodation

logistics.

UNIT-III
MARKETINGANDPROMOTIONFOREVENTS

Event Marketing Strategies, Market research and target audience identification, Promotion through
traditional and digital channels, Branding and identity for events, Sponsorship and partnership

development.
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Public Relations and Media Management, Press releases and media kits, Crisis communication
planning, Media partnerships and coverage, Social media engagement and communitymanagement.

UNIT-IV
FINANCIALMANAGEMENTFOREVENTS

Budgeting and Financial Planning - Creating event budgets (revenue and expenses), Cash flow
management, Financial reporting and analysis, Sponsorship and funding strategies, Pricing and
Revenue Generation. Ticketing strategies, Merchandising and concession sales, Grants and funding
opportunities, ROl measurement and evaluation.

UNIT-V
LEGALANDETHICALCONSIDERATIONSINEVENTMANAGEMENT

Event Contracts and Permits, Negotiating and drafting contracts, Liability and risk management,
Obtaining necessary permits and licenses,Insurance considerations for events. Ethical Issues in
EventManagement,Sustainabilityandenvironmentalimpact,Inclusivityandaccessibility,Cultural and
social considerations, Ethical decision-making in event planning.

Outcome:

e ThestudentunderstandstheconceptofEventManagement.

e Thestudentwillbeabletoplan,designandexecuteEvents.

e ThestudentwillbeabletointerpretMarketingandPromotionsforanEvent.

e ThestudentscansuccessfullymanagethefinancialaspectsofanEvent.

e Thestudentwillsuccessfullydistinguishthelegalitiesinvolvedinhostinganevent.

Reference Books:

1. "EventsManagement:Anlntroduction"byGlennA.].Bowdin,JohnnyAllen,WilliamO'Toole,RobHarris,
IanMcDonnell

2. "EventPlanning:TheUltimateGuidetoSuccessfulMeetings,CorporateEvents,FundraisingGalas,
Conferences, Conventions, Incentives, and Other Special Events" by Judy Allen

3. "EventMarketing:HowtoSuccessfullyPromoteEvents,Festivals,Conventions,andExpositions"by
Leonard H. Hoyle

4. "EventPlanning:TheUltimateGuidetoSuccessfulMeetings,CorporateEvents,FundraisingGalas,
Conferences, Conventions, Incentives, and Other Special Events" by Judy Allen
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90159B 2.BARMANAGEMENT

Objectives:

o Bytheendofthisunitthestudents willbeabletodefinethehistoryandevolutionofaBarand their
types. They will also learn the different business models of a Bar and learn about the different
licensing required to run a bar in India.

e Oncompletionofthisunitthestudentwilllaydowntheconceptsofdesigningandlayoutofa Bar,
their Ergonomics andsafety considerations, purchasing,sourcing and inventory system.

o Bytheendofthisunitthestudentswillhaveindepthknowledgeofdifferentalcoholicandnon-
alcoholicbeverages, the concept of mixology and cocktail creation.

e Oncompletionofthisunitthestudentswillbeabletounderstandproceduresofhiringand
trainingstaffsonBartending,do’sanddon’tsofabartenderandwaitingstaffsinaBar.The
procedures involved in managing and educating bar guests.

e Bytheendofthisunitthestudentswillbeabletounderstanddifferentstrategiesinvolvedin
Marketing a Bar, financial planning and analysis, budgeting, fixing profit margins and
profitability for a Bar

UNIT-
IINTRODUCTIONTOBARMANAGEMENT

OverviewoftheBarIndustry,Understandingthehistoryandevolutionofbars,Differentiating between
types of bars (e.g., pubs, nightclubs, lounges). Bar Business Models and Concepts, Exploring
different business models (e.g., standalone bars, hotel bars, franchises), Analyzing revenue
streams and cost structures in bar operations
LegalandRegulatoryConsiderations-Compliancewithalcohollicensinglawsandregulations,
Responsible service of alcohol and legal liabilities

UNIT-II
BAROPERATIONSANDLAYOUT

BarDesignandLayout  -Optimalbarlayoutforefficiencyandcustomerflow,Ergonomics  andsafety
considerations in bar design

Inventory Management - Techniques for effective stock control and inventory turnover,
Implementing inventory software and tracking systems. Purchasing and Supplier Relations.
Sourcing and evaluating suppliers for beverages, equipment, and supplies, Negotiating contracts
and managing vendor relationships.

UNIT-III
BEVERAGESELECTIONANDMIXOLOGY

Understanding Alcoholic Beverages - In-depth knowledge of various spirits, wines, and beers,
Trends in craft and artisanal beverages. Mixology and Cocktail Creation, Basic and advanced mixing
techniques, Developing signature cocktails and drink menus.

Non-Alcoholic Beverage Management, Creating enticing non-alcoholic options for designated
drivers and non-drinkers, Strategies for marketing non-alcoholic beverages.
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UNIT-IV
STAFFTRAININGANDCUSTOMERSERVICE

Staff Recruitment and Training - Hiring and on boarding procedures for bar staff, Trainingprograms
for bartenders, servers, and support staff, Customer Service Excellence, Techniques for
providingexceptionalcustomerexperiences, Handling difficultsituations and customercomplaints,
Responsible Alcohol Service, Training on checking IDs and preventing over consumption,
Techniques for managing intoxicated patrons.

UNIT-V
MARKETINGANDFINANCIALMANAGEMENT

Bar Marketing Strategies - Branding, advertising, and promotional campaigns for bars, Utilizing
social media and online platforms for marketing, Financial Planning and Analysis, Budgeting, profit
margins, and financial forecasting for bars, Analyzing key performance indicators (KPIs) for
profitability.

Outcome:

e ThestudentunderstandstheconceptofBarManagement.

e ThestudentwillbeabletoclassifytheconceptsofBarOperationsandLayout.

e Thestudentwillbeabletoconceptualizetherightselectionofbeveragesanddemonstrate
perfection in Mixology.

e ThestudentscanexplaintheconceptsinvolvedinStafftrainingandCustomerserviceina Bar.

o ThestudentwillevaluatetheMarketingandFinancialManagementofaBar.

Reference Books:

1. "IntroductiontoBarManagement"byJamesMurphy

2. "BarandBeverageManagement"byCostasKatsigrisandChrisThomas

3. "TheBartender'sBible:1001MixedDrinksandEverythingYouNeedtoKnowtoSetUpYourBar"by Gary
Regan

4. "HospitalityManagementandOrganizationalBehavior"byLaurie].Mullins

5. "HospitalityFinancialManagement"byAgnesL.DeFrancoandThomasW.Lattin
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SEMESTER-VI
90161-Internship (Industrial Practicum)
Credits:10
Hours:30

Objectives:

The objective of this industrial practicum is to help the students understand The Workingof
a hotel and be able to analyse its strengths weakness opportunities and the threats.

TYPEOF REPORT

The report should be based on the compulsory 16 weeks/100 days of training to be
completed from January to April of Sixth semester in a hotel of repute (preferable of a 3
star, 4 star or a 5 star property). A student log book should be maintained by every student
during the training period. The student should note down on the daily basis the task
performed/ observed, methodology involved and points to note and assessed daily by the
supervisor / manager. Using the Information contained in the log book and under the
guidance of faculty member of college in which the student is studying, the student should
cover the entire operation of the hotel and inter - organizational SWOT (STRENGTH,
WEAKNESS, OPPORTUNITIES, AND THREATS) analysis.

A Minimum of 90% of Attendance is compulsory for the successful completion of the
training programme.

FORMULATION

The length of the report may be about 150 to 160 double spaced typed, printed (black and
white)A-4Sizepages(excludingappendicesandexhibits).10%variationontheeitherside is
permissible.

LISTOFCONTENTOFTHE REPORT
ACopyofTheTrainingCertificateAttestedbyPrincipaloftheCollegeAcknowledgement

Project Preface

Chapter-1Introduction
Chapter-2Scope,Objective,Methodology&Limitations

Chapter -3 Profile of The Place And Hotel
Chapter-4DepartmentalClassificationOfHotel
Chapter-5DetailedOperationsOfEachDepartmentOfHotel Chapter -
6 Swot Analysis Of Hotel

Chapter-7Conclusion

Bibliography

Listof Annexure/Exhibits

SubmissionofReport
One typed(dulysingedbyfacultyguide andprinciple ofthe college) copyofthe report is to be
submitted in person, by the student, to the examiner at the time of viva voce. Project
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submitted later than that will not be accepted.

1. Originaltrainingcertificate

2. University copy & students copy of project report ( duly singed by the faculty guide
and principle of the college)
Studentslogbook(dulysingedbyTrainingManager/HRManagerORequivalent)
ExaminationHallticket

Collegeidentitycard

Dresscode:Collegeuniform
STUDENTSWHODONOTCONFORMTOTHEABOVEWILLNOTBE EXAMINED

RN

PROJECTEVALUATION
ProjectreportwillbevaluedbytheExaminerappointedbytheUniversity.

MODEOFEVALUATION
Logbook25marks Viva

25 marks
Projectreport50marks

TOTALMARKS100 MARKS

NOTE

e Marks for the log book should be awarded by the Project guide appointed by the
College.

e Panel of evaluation will consist of two members. One will evaluate the Project and
other will evaluate the Presentation. The project viva voce will be conducted by
both members of the Panel. Total time allotted for the above should not exceed 10
minutes.

e The presentation could be done on OHP sheets or as a Powerpoint presentation
using a computer or a laptop connected to LCD depending upon the available
resources of the examiner. The students couldshowit in their personal laptop also.
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