
Course Name:BHMCT Semester: Fifth

No. of hours prescribed as per syllabus: 4hrs

Date of commencement of classes: 05.09.2024'

No. of hours allotted per week as per timetable: 12

=- Date of cessation of classes: 26.10.2024

Teaching days available in the semester: l2 rveek

No. of hours possible in the semester: 144 hr

Paper Code: bhct-3S1
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Week Menu No. of hours
planned

Books

1't u eek FI{ENCH
French Onion Soup
Coq Au Vin
Pommes Duchess
Ratatouille
Cldme Brulee

04
1. International i

Cuisine & Food
Production ]

Management by 
I

Parvinder S.Bali.
publisher: Oxlord
pless.
2. Professional
bak ing by Wayne 

I

Giessen. Pu blisher:
Wilev PLrblications

2"'l lveek ITALIAN
Bruschetta
Mirlestrone
Spaghetti Bolognese
Tiramisu

04 l. International
Cuisine & Food

Production
Management b1,

Parvinder S.Bali.
publisher: Oxfbrd
press.

2. Professional
bakin s by Wayne



G iessen, Publisher:
Wiley Publications

3'd week SPANISH
Potato with alio oli and orange jtts
Rack of larnb with machengo cheese

Creamed vegetables
Spanisl,rice
Crdme catalana

04 1. International
Cuisine & Food
Production
Management by
Parvinder S.Bali,
publisher: Oxford
press.

2. Professional
baking by Wayne
Giessen, Publisher:
Wiley Publications

.lt" r'eek GERMAN
Gebackenel blumenkohl
Berliner Kartolfel Suppe

chicken schnitzel
Sauerkraut
spaetzel onion and cheese

0,1

l. lnternational
Cuisine & Food

Ploduction
Management by
Parvinder S.Bali.
pu blisher: Oxford
press.

2. Professional
baking by Wayne
G iessen. Publisher:
Wiley Publications

5 \1eeK

MEXICAN
Chicken And Tomato Chimichanga
Faj itas
Mexican Rice
Pine Apple Upside Down Cake

04 l. lnternational
Cuisine & Food

Production
Management by
Parvinder S.Bali,
publisher: Oxford
press.

2. Professional
baking by Wayne
Giessen, Publisher:
Wiley Publications

6t" week THAI
Tom Yum Soup
Thai Green Chicken Curry
Purnpkir.r and Peanut Curry
Stean-red Rice
Coconut Custard

04 L lnternational
Cuisine & Food

Production
Managernent by
Parvinder S.Bali.
nublisher: Oxford

/

I



press.
2. Professional
baking by Wayne
C iessen. Publisher:
Wiley Publications

711'rveek JAPANESE
Gammodki
Veg tempura
Nori rolled sushi
grilled eel in Tapenyaki sauce

04 1. International
Cuisine & Food

Prod uction
Management bY

Parvinder S.Bali,
publisher: Oxfbrd
press.

2. Professional
baking by Wayne
C iessen, Pub lisher:
Wiley Publications

8'l'rveek KOREAN
Jhapchae
Chogetang
Dak tai tang
Dak bulgogi
Kimchi fried rice
Chilled watermelon

04 L International
Cuisine & Food

Production
Management by'

Parvinder S.Bali.
publisher: Oxlold
press.

2. Prof,essional
baking by Wayne
Giessen. Publisher:
Wiley Publications

9tl'lveek LEBANESE
Mezze Platter
Bamia . Jarvane

Hurnrnus. Falaf'el, Tabulleh
Pita

04 1, lnternationa I

Cuisine & Food

Production
Management by
Parvinder S.Bali.
publisher: Oxlold
press.
2. Professional
baking by Wayne
Giessen, Publisher:
Wiley Publications

10th week

GRBEK
Soupe Avgolemono
Moussaka

04 l. lnterrrational
Cuisine & Food

Production



l. International
Cuisine & Food

Production
Managemenl bY

Parvinder S.Bali,
publisher: Oxford
press.

2. Professionai
baking by WaYne

Giessen. Publisher:
Wiley Publications

1. lnternatior.ral

Cuisine & F ood

Production
Management bY

Parvinder S.Bali.
publisher: Oxfbrd
press.

2. Professional
baking by WaYne

Giessen, Publisher:
Wiley Publications

coordinator

Management bY

Parvinder S.Bali,
publisher: Oxford
press.
2. Professional
baking bY WaYne

Giessen, Pub Iishet:

Wiley Publications

Turkish
Beyaz PeYnil ve Kavun,

lmam Bayildi,
Doner KebaP,

Pide,
Lokum

1 1"' u eek

INDONESIAN
Cado Gado
Chicken Satay with Peanut Sauce

lkan Bakar
Tahu Bacem
Nasin Goreng
Klepon

12"' week

Signature

Signature of



r ACADEMIC SESSION; 2024( AUG-DECI

Bakerv & Confectionerv- |

Course Name: BHMCT Semester: First paper Code: Bhct-j.sg

No. of hours prescribed as per syllabus: 8 h rs pe r week Date ofcommencement of classes: AuE 2024

No. of hours allotted per week as per timetable: 8 hrs End of classes:

Teaching weeks available in the semester: 1.2 weeks

ACADEMIC Doc. No.BCIHMCT/SP/001

lssue No.01 Date

SESSON PtAN
Rev.No.00 Date:00

Page 1 of L

Week Topic
No. of
hours Reference text books

1st

week

introduction to Professional

baking, equipment, tools 02hrs Professional Baking by Wayne & Gisslen

2"d

Week

Bread Loaf

02hrs Professional Baking by Wayne & Gisslen

3'd week
Bread Rolls, Oinner Rolls,

Bread Sti.ks
02hrs

Professional Baking by Wayne & Gisslen

Ath

week Cup Cakes- butter Cream 02hrs Professional Baking by Wayne & Gisslen
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Academic Coordinator

Stweek
Swiss Rolls, Sponge

02hrs
Professional Baking by wayne & Gisslen

6b week
Muffins

02hrj
Professional Baking by Wayne & Gisslen

7s week Donuts 02hrs Professional Baking by Wayne & Gisslen

8s week Cakes 02hrs Professional Baking by wayne & Gisslen

96 week
Tarts- Truffle

02hrs
Professional Baking by wayne & Gisslen

loih

week Choc Truffle Cake
02hrs

Professional Baking by Wayne & Gisslen

11th

week High Ratio Cakes 02hrs Professional Baking by Wayne & Gisslen

12'i'

week Baba au Rhum 02hrs Professional Baking by wayne & Gisslen
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Course Name: BHMCT Semester: 7h Paper Code: BHCT- 459
No. of Weeks prescribed as per syllabus: 12 weeks
Date of commencement of classes: 05th Aug, 2024
Date of cessation of classes: ....,2024
No. of hours allotted per week as per timetable:4 hrs/ week
Teaching days available: 12 weeks

A\s/
ACADEMIC

Doc. No.BCIHMCT/SP/001
Issue No.01 Date:
10/06/2024

SESSION PLAN
(ADVANCED ACCOMMODATION MANAGEMENT. I)

(Practical)

Rev.No.00 Date: 05 / 08 / 2024
I'UIrIML I Page 1 of 1

Week no. Module/ topic detail No. of
hours

Books referred

Week 1

Syllabus & Introduction
. Recap
o Introduction
o Evaluation Criteria
o Journal/Module

4 Hours Hotel Housekeeping:
Operations and
Management by G.
Raghubalan and
Snuitee Raghubalan,

Week 2

TOWEL ORIGAMI
o Introduction to Towel Origami
. Process of making Tower origami:

a. Crab
b. Lobiter
c. Elephant

4 Hours Hotel Housekeeping:
Operations and
Maragement by G.
Raghubalan and
Smritee Raghubalan,

Week 3

o Process of making Tower origami:

d. Snail
e. Bunay
f. Sitting Baby
g. Swan Couple

4 Hours Hotel Housekeeping:
Operations and
Management by G.
Raghubalan and
Smritee Raghubalan

Week 4

Process of making Tower origami:

h. Cat
i. Baby Bird
j. Basket and Napkin

4 Hours Hotel Housekeeping:
Operations and
Management by G.
Raghubalan and
Snuitee Raghubalan

Week 5

LAUNDRY

. Introduction to Laundry
o a. Making a Blue Print Lay out Plan of an In-

house Laundry for a Hotel
o b. Flow process of Industrial laundering and OPL
. Chart and Diagrammatical Representation

4 Hours Hotel Housekeeping:
Operatibns and
Management by G.
Raghubalan and
Smritee Raghubalan



Week 6

LAUNDRY

a. Making Report of Laundry Machinery
and Equipment

b. Making a Blue Print Lay out plan of a
In-house Laundry for a Hotel

c. Flow process of Industrial laundering
and OPL

d. Planning and Designing a laundry
Model

4 Hours Hotel Housekeeping:
Operations and
Management by G.
Raghubalan arrd
Smritee Raghubalan

Week 7

LAUNDRY VISITI e. Fabric laundering and Handling
Machines

4 Hours Hotel Housekeeping:
Operatibns and
Management by G.
Raghubalan and
SmrifpF Raohrrhalr-

Week 8

I 
sTArN REMOVAL

o Introduction to Stain Removdl
. Process of SLain remova I for following stains:

a. Protein Stains and Red Inks and Dves
b. Fruit, Beverage, and Various Liquild

Stains

o Process of Stain removal for following stains:

c. Greasy, Non-food
d. Greasy Food Stains

4 Hours Hotel Housekeeping:
Operations and
Management by G.
Raghubalan arld
Smritee Raghubalan,

Week 9

. Process of Stain removal for following stains:

e. Special Problem
f. Unknown Stains

4 Hours Hotel Housekeeping:
Operations and
Management by C.
Raghubalan and
Smritee Raghubalan,

Week 10
MODEL GUEST ROOM DESIGNING

a. Standard Room
4 Hours

Hotel Housekeeping:
Operations artd
Management by G.
Raghubalan and
Smritee Raghubalan,

Week 11
MODEL GUEST ROOM DESIGNINC

b. Suite Room
4 Hours

Week 12
MODEL GUEST ROOM DESIGNING

c. Theme Based Room
4 Hours

Week 13 REVISION CLASSES 4 Hours

f
iffi" 1rr'-ror.to,y Signriture (HOD)

Signature (Academic Coordinator)

Signature (Principal)



ACADEMIC
Doc. No.BCIHMCT/QFP/001

Issue No.01 Date

SESSION PLAN
Rev.No.00 Date:
Page

Course Name: BHMCT Semester: 3rd Paper Code: BHCT - 201
Course Title: INDIAN CUISINE & CULTURE
No. of Weeks prescribed as per syllabus: 12
Date of commencement of classes: 1610812024
Date of cessation of clas'ses:
No. of hours allotted per week as per timetable: 36 hours
Teaching days availablel 36

Week no. Module/ topic detail No. of hours Books referred

Week I

Unit 1: Introduction to Indian Cuisines
History of Indian Cuisine, Influences Foreign & Religion,
Features and Characteristics - Regional Nature, Geography,
Heritage

3 Hrs. Quantity Food
Production
Operation and
Indian Cuisine by P.
S. Bali

Week 2
Unit 1: Introduction to Indian Cuisines
Indian Masala - Types, Blends & Usage, Cooking Methods
and Techniques

3 Hrs.

Week 3

Unit 2: Gravies, Tandoor cookery and Indian sweets
Introduction and Classification, Derivatives ald Regional
Gravies, Guidelines for Gravy Preparation, History of
Tandoor, Types, Manufacturing, Installation and Safety
Guidelines

3 Hrs.

Week 4

Unit 2: Gravies, Tandoor cookery and Indian sweets
Marination (Types) and Cooking ofTandoor Dishes, Breads
Made in Tandoor, Indian sweets, History & Classification,
Festive and Regional Delicacies

3 Hrs.

Week 5

Unit 3: Regional Cuisine Punj ab, Jammu & Kashmir
Geographical Location, History & Staple Food, Seasonal
Availability of Ingredients, Special Equipment's, Cooking
Methods, Festive Delicacies

3 Hrs.

Week 6

Unit 3: Regional Cuisine Rajasthan, Awadh
Geographical Location, HiStory & Staple Food, Seasonal
Availability of Ingredients, Special Equipment's, Cooking
Methods, Festive Delicacies

3 Hrs.

Week 7
Revision
Continuous Evaluation
Project

3 Hrs.

Week 8 Unit 4: Regional Cuisine Andhra Pradesh, Tamil, 3 Hrs.

lil
\E/

BCIHMCT



I

Kerala, Kamataka
Geographical Location, History & Staple Food, Seasonal
Availability of Ingredients, Special Equipment's, Cooking
Methods, Festive Delicacies

Week 9

Unit 5: Regional Cuisine Maharashtra, Gujrat, Goa
Geographical Location, History & Staple Food, Seasonal
Availabitity of Ingredients, Special Equipment's, Cooking
Methods, Festive Delicacies

3 Hrs.

Week 10

Unit 6: Regional Cuisine Bengal, Bihar, Odisha
Geographical Location, History & Staple Food, Seasonal
Availabiliry of Ingredients, Special Equipment's, Cooking
Methods. Festive Delicacies

3 Hrs.

Week 11

Unit 6: Regional Cuisine Bengal, Bihar, Odisha
Geographical Location, History & Staple Food, Seasonal
Availability of Ingredients, Special Equipment's, Cooking
Methods, Festive Delicacies

3 Hrs.

Week 12

Revision
Continuous Evaluation
Proj ect

3 Hrs.

-rzfl-Signature (HOD) Signature e Coordinator)

t



BCIHMCT

ACADEMIC

SESSION PLAN

Doc. No. BCIHMCT/SP /00L
lssue No.01 Date 15.07.2011
Rev.No.00 Date: 00
Page L of 2

Academic Session : 2OZ4/ 25

Course Name: BHMCT Semester:3'd
Date of commencement of classes: OL/Og/2024
No. of hours allotted per week as per timetable: hrs./week

lntroduction
. lniroduction to syllabus
. Glogsary terms
. Evaluation criteria

Hotel Hostel and
Hospital Housekeeping
by Branson &
Marga ret,

Hotel Housekeeping:
Operations and
Management by G.
Raghubala n and 5.
Raghuba lan

The Professional
Housekeeper by
Schneider, Tucker &
Scoviak

WEEK 2 uNlT 1 Layout of LTNEN ROOM
. Architecturalfeatures
o Activity areas
. Space allocation
o Linen room equipment

TAUNDRY VISIT
WEEK 3 UNIT 2 & 3 Layout of.LAUNDRy

Location
o Size

. Ventilation
o Doors
. Ceilings
o Walls.

LAUNDRY VISIT
UNIT 4 UNIFORM DESIGNTNG-for different

UNIT 5 UNIFORM DEStGNtNG-Cost calculation

UNIT 6 Preparation of FTRST AtD KtT

WEEK 7 UNIT 7 Dealing with Different Emergency
Situations
. first aid for minor wounds
. first aid in bleeding
. first aid for shock
. first aid for burns
o first aid in choking
. first aid in fractures
. first aid in bites and stings
. first aid in heart attack
UNIT 8 LINEN & UNIFORM CONTROL
o Par stock & Stock taking procedure
o Discard linen procedure
. Formats

TOPIC DETAILS



V
WEEK 9 UNIT 9 LINEN & UNIFORM EXCHANGE

PROCEDURE

. Room linen exchange procedure
o F&B linen exchange procedure
. Uniform exchange proced ure
. Formats

UNIT 10 Basic HAND SEWTNG TECHNTeUES
. Thread a hand-sewing needle
. Use of needle threader
. Knot the End of Hand Sewing Thread

WEEK 11 Practicing Basic hand sewing techniques
. Basting stitch
. Running stitch
. Backstitch
. Whip Stitch
. Blanket stitch
. Slip stitch
. Chain stitch

WEEK 12 UNIT 11 FIBER IDENTIFICATION
. Glossary terms
. Methods of iabric identification
1. Non-technical test: feeling test, burn test
2. Technical test: microscopic test, chemical

test
WEEK 13 Fiber ldentification Test-BURN TEST

. Cotton

. Jute

. Rayon

. Polyester

. Wool

. silk

Sign atu re (In-Cha rgB-nnMy

Signature (Academic Coordinator)

Signature (Principal)

2 hrs.

WEEK 10 2 hrs.

2 hrs.

2 hrs.

2 hrs.



ACADEMIC

Course Name: BHMCT Semester: VII

\o. of hours prescribed as per s1'llabus: -j6

I
Io. of hours allotted per t'eek as per tinretable: 3 hrs

'Ieaching tlays aYailable in the semester: l3 \'ceks

Paper Codc: Bhct -407

f)rtc of commencement of classes: August. 05. ?ii1-l

I)ate of ccssati0n of classcs:

\o, of hours possible in the semester: 36

\\'eek
no.

Module/ topic detail nith sub
and sub-sub topic

No. of
hours

planned

Books

l The Wine & Food Pvramid

r lnlr-oductiou lo \\ incs
o h.rtroduclion to thc \\'ine & Foocl

Pyratnid

o Hierarchy of Tastc

I

I

I

Food & \\'ine Pairing:
Sclrsorv Experiencc - Robet l
J. Harrinton lWilc)' & Sons)

l Objectives of Food & \\'ine pairing

Mcchanisnr ol For,d & Wirru pairing

Food & Wine pairing N4echanics

I

I

I

Food & Wine Pairing:
Sensory Erperict.rcc Rol-rcl t

.1. Harinton (Wrle 1,' & Son;)

-) Taste Basic & the Basic oI'\Vinc
Evaluation

. Elements ol \\'inc Scrvrce

. Serls()r'y Er alrLrtion

. The ,-\rt & Sc iencc o1' \\'inc
Er aluaTit-rn

I

I

I

F'ood & Wine Pailir.r-lr:

Sensory Experience - Robelt
.1. I{allinton (\\'ile) & Sons)

+ Palate lv{apping

Tasting Instruction

Revision

I

I

l

Food & Wine Pair-ing:

SensoryErpeliencc Roberl
J. Harrintor.r (Wile1, & Srus)



) Gastronomic ldentitv

. Ellect of Enr, ironuent on Prcvailir.re
Courponents

. E1-tect of Cul'ture on Prer ailing
Components

o Organization ol lvlenu & Wrnc List

I

I

I

Food & Wine Pairing:
Sensor'! L\l)encuus R (,her(

J. Hauintou (Wile] c( Sons)

o o Impact of Geograpl.ry & Climate

o lmpacl of Culture
o Gastronomic Identity: Old rvorld

wines & Ner-v rvorld rvines

I

l

I

Ft'rotl & Winc Pair ing:
SensoryExperience I{obcr-t

.1. Harinton (\Vilcv & Sons)

1 Salt. Bitter and Bubbles

. Impact olSweetness. Salt &
Bitterness, Bubbles & Acidity Level

. Types of Su eetncss. Perceived
Su.'eetness lel el

. Irrteractior.] belu een Wine & Food
S u,eetness

I

I

I

Food & Wine Pairing:
Sensory Expelience - Robert
.1. Harinton (Wilet & Sons)

S . Acidity ler el tlescription in Wine &
Food

. lnteraction betu,een Wine & Fr.xrd

Acidity
. Spalkling Wine & Pairing,

Effervescence: the great Equalizer'

i

I

I

Food & Wine Pairing:
Sensorv Expcrier.rce Robe t-l

.I. Harintor.r (\\'ile1 & Sons)

9 Menu Planning

. Horizontal & \rertical Decision

General Menu Planning
Basic Wine Sequencing
Recommendatiolts

I

I

I

Food & Wine Pairing:
SensoryExpelience Robcrt
.1. l{arinton (Wi]c}' & Sons)

l1) Wir.re & Foocl Pairing lnstrur.ncnl

Wir.re & Footl l\4atch Dccision Tree

Revision

1

!

l

Food & Wine Pairing:
SensoryExperience Rober-l

.t. Hen'inton (\Yile1- & Sons)



11 Wine & Cheese Pairing

. Cheese T).pes

o Chcesc Cate.tor'ics

Wine & Checsc pailing

1

I

I

Food & Wir.re Pairir.rg:

Sensor'-v Erperience - Robert
.1. Harinton (Wile1' & Sonsl

1l Dessert &'\\'ine Pairing

o Dessert Wine Categolies

o Desserl Scltscti(\r & \\'irru priring

Revision

I

I

I

Food & Wine Pairing:
SensoryExperience Robcrl
J. Harrinton (Wile1 & Sons)

ll Revision -1 Food & Wir.re Pailing:
Sensory Experience - Robcrt
J. Han'ilton (Wile-v & Sons)

REFERENCE TEXT BOOKS

l. Food & \\iinc Pairing: Sensory Erperience Robert.l. Harrinton iWrlel, & Sons)
2. Question of Taste : Tl.re Phikrsophl of Wine by Ban'y C S:rritlr. Publisher: OUP
3. Pairing Wine & Food: A handbook ibr all Cuisine bv lohnson-Bell. Putrlisher: Bur'l-ord

Books
.1. Indian Food & Wine Paperback b1,- lv4ichael Sr.am1,. Publisher: Olr Book lnternationrl

Signature of Signature of HOD
/.e

Faculty

Signature ol Acade-nsic Coordinator

Sig.ar*r.c ,,.\.. * 
"

Signatule oi Prosla rire Coor-dinalor

Signatr.rre ol' Pr-incipal

,



RESEARCH METHODOLOGY
Commencement of Classes: 511'August,2024 Course Code: BHCT-401
Number oflHours/Week: 03 Semester: Vll

BCIHMCl'

ACADEM IC
Doc. No. BC]HMCTi FR/(]() I

Issue No.0l Dare: I l/06/2024

SESSION PLAN Ile\,.No.00 Datc: I 1,06,202.1

Pagc I of I

Week
No.

Topic No. of
Hours

Reference

I
UNIT I
Introduction to Research Mcthodology -
Meaning and Ob.jectives of Research, Types ol
Research, Research Approaches, Significance of
Research, Managerial Decision Making, Research
& Managerial Eff'ectiveless

3

Research Methodology:
Methods and Tech n iques by
Cl R l(othari. Publisher: Neu,
Age Publication

2

Introduction to Research Methodology -
Research Methods v/s Methodology, Criteria of
Good Research, Problem Faced by Researchers,
Techniques Involved in Defining a Problern,
Ilesearch in Tourism and Hospitality

3

3

I]NIT 2
Research Proccss -
An Overview; Ploblem Identit'ication and
Detinition; Selection of Basic Research Methods-
Field Study, Laboratory Study, Sulvey Method,
Observational Method, Existing Data Based
Research, Longitudinal Studies, Panel Studies,

Questionnaire Desigrr

3 Research Methodology:
Methods and 1'echniqLres by
C R Kothari. PLrblisher: New
Age Publication

4
UNIT 3
Sample Design-'
Censure and Sample Survey, lmplication of
Sample Design, Steps in Sanrpling Design, Criteria
for Selecting a Sanrpling Procedure

3

liesearch Methodologr,:
Concepts and Cases

Deepak Chawla, Neena
Sondhi

5
Sample Design
Charactelistics of a Good Sample Design Diffelent
Types of Sample Design, Measuretnent Scales,
Impoftant Scaling Techn iques

3

6

UNIT 4
Methods of Data Collection & Data Analysis -
Collection of Prirnary Data, Collection through,
Questionnaire and Schedule, Difference in

Questionnaire and Schedule, Collection of
Secondary Data, Dift'erent Methods to Collect
Secondarl Data

1

Research Methodologv:
Concepts and Cases
Deepak Char.vla, Neena
Sondh i

7

Methods of Data Collection & Data Analysis
Analysis of Data- Preparing Data for Analysis.
Examining Relationship and 'frends Using
Statistics, Selecting Applopriate Statistical

J



TAffiq*,Ebrfi[" "f 
Data. Analvsis of l)ata-

Techniques for Data
Research MethodologY:

Methods and Techniqucs bY

C R Kothari. Publisher': Nerv

Age Publication

UNIT 5

Ileport Writing and Presentation -
Research Proposal (Reporl Presentatloll

Techniques, Analysis of Qualitative Data,

Managerial Relevance), Report Writing (Types of

Repori, Planning Report Writing, Research Report

R-"no.t w.iting and Prescntation -
DocumentationlFoottroLes attd Bibliographl'

Research MethodologY:
Concepts and Cases

Deepak Chawla, Neena

Sondhi

UNIT 6

Computerized Data AnalYsis -
An overview, features, and role of Computerized

Data Analysis (Advanced Excel / SPSS or any

othel analytical software) ([ntloductory aspects

Signature (Academic Coordinator)
Signature (Instructor)

t

3
8

3
9

3
10

I
11 Revision Weel<



FOUNDATION
Commencement of Classes: 5tl' August,

Number olHours/Week: 03

IN FRONT OFFICE
Course Code: BHCT- 1 03

Semester: I

COURSE
2024

Doc. No. BCIHMCl'/FR/00 I

,lil.\g/
Issue No.0l Date | 1/0612024

Rev.No.00 Date. 1 1 10612024

Page I of i

Week
No.

ToPic

UNIT- I
Introduction To Hospitality lndustry :

Evolution ar, d Growth of Hotel Industry and

Tourism, Famous hotels worldrvide, Hotel

Industry-An Overview, Selvice Plovider in the

Modern Dav

No, of
Hours

Rcference

I 3

Hotel Front Offioe
Operations and Management

2

UNIT - I
lntroduction To Hospitality Industry :

Classification on hotel on the basis ol Size, Star

Classitication, Clientele, Location, Orvnership,

lndependent, Management Contract, Chains &
Franihise/ Affiliated, Resons & Tin.re Share, Bed

& Breakfast, Boutique Hotg!. J9! X919!.E991{s

3

3

I]NIT . II
Introduction to Front Office : An overview of
the Front Office Department, lmportance of Front

Office in llotel Sections

3

Hotel Front Office
Operations and Management

4
UNIT - II
Introduction to Front Office : Layout of tlie

Front Office and their llllp!44!!e --
3

5

UNIT - III
Froni Office Organization: Organizational
Chart: Large, Medium and Budget, Organization

Chart of tlie Front Oftice Depaftment: Large,

Medium and Budg"t 
--_--'-

J
Hote I Flont Office
Operations and Marrageuent

6

UNIT - III
Front Offi ce Organization: Organizational
Chart: Duties and Responsibilities of Various

Front Office Personnel, Work shifts in Front

Office, Essential Attributes of a Front Office

Prolessional

3

7

UNIT - IV
Basic Knowledge for Front Office Personnel :

Different Types of Rooms, Nunibering of Rooms ,

P."i" ^f f-haroino a Grrest

3 Hotel Front Oflice
Operations and Management

8

UNIT - IV
Basic Knowledge for Front Office Personnel :

Meal Plan, Room Rates, Discounts and Policy ,

R"nnlrrrrc f)csirmins & Tariff Card

ACADEMIC

SESSION PLAN



9
UNIT _ V
Front Office Responsibilities: I(ey Control &
Handling Plocedure, Business Cenhe Activities,
Role & Functions o1' Bell Desk and of Unifonn
Staff: Concierge, Valet Parking Attendant, Door
Man, Lift Operator, Role of Bell Desh

3 Managing Front Office
Operations

r0
UNIT - V
Front Offi ce Responsibilities: Equiprnents
Required at Front Office & Bell Desk, Functions
Performed at Bell Desk: Guest Mail, Wake-up
call, Luggage Handling of FlT, Group,
VIP/Regular Guest, Left Luggage, Scanty
Baggage, Daily Reports, Errand Cards

3 Textbook of Hotel Front
Office Managernent &
Operations

11

UNIT _ VI
Classification of Guests: FIT, VIP, Business
Traveler, GIT, Domestic & Intemational, Crew,
Corporate, Blacklisted Guests

3
Textbook of Hotel Front
Office Management &
Operations

t2 Revision Week 3

Signature (Instructor) Signature (Academic Coordinator)

Signature @rogra

t

Signaturc (Principal)
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BCIHMCT

ACAI}TJMIC
Iloc" No.llCl*IMCT/ SP/ 001

Issue No.01 Date 31 / A! 20M
SESCIONTLAN

I.IOSI'ITALITY ENGINI]F.RING &
MAINIENANCE

Rev. No.00 Date: 7 / 02 / 2024
Payre'l of 2

Cturse hlame Bf IMCT' Semester": IV
No. of Weeks prescribed as per cyllabust tz
Date of commencement of elasses: 1,"t Feb,2fi24
Date of cessation of classes:
No, cf hours allotted per week as per timetable: 3hrs/ week
Teaching days available: 13 weeks

FaperCode: BIiCT- 210

, Moduld tcpic detail

lVeek 1

Hotel Maintenance Management and Systerrs
i. Inkoduction to Hotel Hngineering Department
ii. Organization
iii. Hieralchy and Functions of the Deparhnent
iv. The Stat{ - Duties and Responsibilities

03 Hours
t HotL'i

Engineering by
Sujit Chosal

. Maflagerflent o{
Maintenance
and
En6ineering
Sysiems in
Hospitality by
Borsenik

c Tex&ook of
Hotel
Maintenance by
N C Goyal and
K C Arora

.I{ospitaiiry
Facilities
Manageme-nt
and Design by
Stipanuk and
Roffman

. Hotel
Engineering by
Sujit Ghcsal

. Managernent of
Maintenance
and
Engineering
Systcrns in
HosFital it]. by
Borsenik

o Textbook of
Htiiei
Maintenance by
N C Goyal and
K C Arora

. Hospitality
Facilities

v. Classification and Types of Mainterrance
vi. EquipmentRepiacement
vii, Work Order System
viii. Requirement of Engineering Wotkshop

03 I Iours

Week 3

. Ftcls
i. Types of Fuels - Classification
ii. Advantages and Disadvantages
iii. Linergr Resources
iv. Types of l{eaf Heat Requirement
v. Buruen bumer
vi. lndustrial Gas Range - Parts and liunctions

Elechicity: introduction and Uses
Conductors and Non Conciuctors
Eiectric \{easr:res -,Anlpere, r/611, 61o*, AC & DC.
Oper and Closed Circuit

03 Flours

03 Hours

xi. General l,ayout of Circuits
xii. Bill Calculation ol Electrical Consumprion
xiii. Earthing System

Water Managemerrt Systern
i. Sources of Water
ii, Hardness of l{ater and h{ethcds te Removc it

iv. Storage and Dstribution of Water [n Hotels
v. Swimming Pool Management Syskm
vi. Calculation of Water

Sanitary Mar'agemeni System
i. Sanitary Fittings - Structurg Functioning and

Week no. No. of
herers

Baoks referred

W-eek 2

l{eek 4

Werrk 5 i)3 Hours

I{eek 6 0.1 Hours

l$eek 7

WeekS

03 Flor-r rs

{}L



\.&'ee-k 9

Ivfaintenance
ii. l4a-ter Trap* Water Seals; Watci llpes; Soil Pipes,'

Blcckages and l.eakages and Their Remedils

Refrigeration and Heating & Air-Conditioning System

i. Introduction and Uses of Refrigeration in ihe

Hotcl L',dusrrr*
I ii. Basrc ScienbrJic Ptinciples

I iii. Types of Refrigeradon Systems ar'.<I Re{rigerants

I i, walk ln Ccolers

I t. Freezers - Care anti Maintenance

i ;. Classificaiiun Air Condiiioning Sysiem trrti
i i avout o{ ACtr
I ili. lleabing Svsteii-s ifi I lotels

I i". Conditions for Comfort Ait !toYE119t!-.:

03 Hours

Nlanagement
and Desigr b-v

Stipanuk and
Rci{man

. Hoiel
Engiteering by
Suiii Gh€5a1

. Managemert of
Iviaintenancc
and
Engineering
Systems in
Hospitali!.' b;,

Bcrsenik

+ Tt:xtb;.t->k oI
Ir.otel
Maintenancc bY

ii C Goyai arrci

K C Arora

r Hospitairty
Facilities
Management
and Desigrr bv
Shpanuk and
Roflmaa

W.'eek- 10

LIJ r1(]ur5

i,r7"..-l- 1-1

Humi8itv Control and Ventilation
Seier:iion oi AA Condiiioning Svstem

Fire kevention & Frotection
i. Ciassification of Fire

ii. Dif{erent Tvpes of Fire Exiinguisheis

iii. Fire Alarms and Functirrninq
iv. FLre Hazards
v. Fira Picl'encion r'{easurcs

B.EVISION CLASSES

vi. 03 fiours

03 Hours

Week- 13

{Principal}

b
Signat*re
c (HOD)\

M&



II('IHN'ICT

P*. No.gCtHI\4C'l/SP/00 I

Gi ,e NoOl Date 20/01/2025

Page 1 of 1

Semester: IV
-aper 

Cocle: BHCT- 206
Coursc Name: BHMCT
No. rif Weeks prescribed as per syllabus:

ii"i.',,r ""* "r",rcement 
of ciasses: 20" lan " 2025

[)atc of ccssation of cl:rsses:

Xt,. ni i o,r,'. :rllotted per rvee k as per timetable: 2hrs/r'veek

'l'c:rching d:r-vs availq,ble: l3 u'eeks

ACADEMIC

nev.t l o.OO Date: 20 I 01 12025

SESSION PLAN
estaurant & Bar OPerations-ll

No. of hoursModule/ toPic detail

I)iscrrss SYllabus and Unit I

lain Other Spilits

- Def]ne Distillation

- i,xplain N{ethods of'Distillation - (Pot Still & Colurnn

Still N'{ethod)

- Categorization of Spirits (Vodka, Gin, Tequila'

Mezcal. Rurn. WlriskY and BrandY)

iVnaknrcin. 
-r.qu ila and Mezcal)

,- De fination oi SPirit

- 
-ut.go.ir" 

and discttss Types and sub types of Spirit

- F.xplain Methods to make Spirit

- Terntino logv

- Brand Narrcs

(RtrIrl. WI*.I!.'. B,-rdy and Other Spirits )

,- De linatiorr ol SPirit

- Types and sub-t1"Pes of SPirits

- l\4ethods to rnake SPirit

- l'ernt inologY

- Blarrd Names
I)r'ool'Scales (American Proot'. British Proof), (Sikes

scale). GaY LLrssac (OIML Scale)

Llnit-2Litlueurs
- Ilellnition and ClassificaLion olI-iqueurs

- Lxpiain Prodr-rction Methods ol Liqr-reurs

- Categories of Liqueurs (Herb' citrus' Frtrit/Egg &

Kclncl)

- P1,,,--edure ol'sclvice of l-icltreuls

- i.i;;;;; b'"rd trames" coloi Fla'or" countrv of origin

Qtti:-['a.st o/ Linil I untl Unil )

Books rclcrlcd
\\'e cli ntt.

\\'e'ch l

\\,ecli 2

\\ ccl. .l

\\'ccL'1

\\ e ek ,i

3 Hls

3 Hrs

Hrs

3 Hrs



\\'ecl< 6

\\'e eli

\\icel< 9

\\ cel. ll

\\'e c l.

U nit - 3 Bar OPerations

- explain fypes ol Bar (Cocktails" Dispense, Floating/

Cash Bar)

- Desclibe Bar Areas (Front & Back Bat)

- l-ist Bar EquiPrner.rts

- tn4;46-t"&{Alcoholic, Mixers,Non-

Alcoholic. Perishables and Dry Stores)

- Describe the Stafhng reqttiled in a Bar

- E.xplain .lob dcscription and dttties of Bar staff

- Describe, Dispense Bar (Ftrrrctiotls. Storage and

Serv ice)

Q ui:,'l'c.st ol Uttit 3

Git - 4 Bo. Cortrol Systems and Legal Tangle

- Describe Inventory & Controls Systems

. Explain horv to calculate Sales Profitability and

L ul)tlu ls

. l-.rplain the tist ol Liquor I icenses

- Discuss Central ui a State Covernmenl Legal

Regulatiorrs

Unit - 5 Cocktails

- Deflnition & Classif ication o1'cocktails

- List o1'Cocktail Bar Eqtripnrent with usage

. Method of Mixing. Preparation & Service of Cocktails

- t llrs.rc r ,,cl<tails tlanlc: artd rccipe'

- Describe Mocktails with exalnples

z Descibe SPecialtY Coffees

()tti.. l,'r ,'l.Llttit l,tld I ttit j

[Jnit - 6 Tob:rcco
,- Ilisrory of -fobacco

- Procersing for Cigarettes, Pipe Tobacco & Cigars

Cigarettcs - TYPes and Brand names

,- I'ipe Tobacco Types and Brand names

z Ciigars - ShaPes. Sizes, Colours

- Cigar B ratrd natres

. Czu'e and Storage of Cigarettes & Cigars

. Cigar Service EcltriPments

Qtri:, Te.st o/ t-,nit 6

Revision of Whole curriculum

/

\\ cel< i0



^\x . l\"--./
\sy,

Sign atu re (Faculty ) Signature (H

Signatu re
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ACADEMIC

Doc. No. BCIHMCTi SP/001

Issue No.0l Date:

SESSION PLAN Rev.No.00 Date :

Page I of I

Hospitality Quality Management & Guest Satisfaction

Commencement of Classes: 20tl' January, 2025 Coursc Code: BIICT-414

Number of Hours/Week: 03 Semester: VIII

Week
No.

Topic No. of
flou rs

Rel'c rcnce

I
uNtr I ----
Training for Rooms division - Tlaining
(Meaning & definition), Tlaining Need Analysis.

z

Managing Front Olfice
Operations

t&2
UNIT _I
Training for Rooms division - Training
Schedule, Steps of Tlaining, Train the Trarner

2

2

UNIT _I
Training for Rooms division - Ernployee

Development, Training for New and Old
Employees

2

3
UNIT 2
Service Quality - Defining Selvice Quality and

Guest satisfaction, Experienced Service Qualify
Models

2 llotel Front OtTice
Operations and Management

3&4
UNIT 2

Service Qualify - Guest Satisfaction and

Reter'rtion" Dimensions of Guest Satisfaction-

Tools to Achieve Continuous Guest Satisfaction

bv Practisins Service QuaiitY

2 Total Quality Management

1
UNIT 2
Servicc Quality - Model of Semice Quality Gaps

Positive Effects by Practicing Service Quality in
the Hospitality tndustry, Measurelllent Models of
Service Quality and Guest Satisfaction in Hotel
lndustry

2

Research Papers on

SEttvQUAI-

4&5
UNIT 2

Service Quality - Introdttction to SERVQUAL,
Guest Perceptions of QLrality in Hotels, Measuring

Guest Satisfaction

2

5

UNIT 3
Guest Loyalty & Culturc- Definition of Cultule,
Dimension of Cultr,rre Difference for Guests

2

Internet Sources

6
UNIT 3

Gucst Loyalty & Culturc- lmpact of Culture on

Guest Satisfactiotl & Loyalty, the Importance of
Guest Loyalty in the Hotel Industry

2

6&7
UNIT 3
Guest Loyalty & Culture- Definition of Guest

Loyalfy, Loyalty Prerequisites, Guest Satisfaction
2



7

UNIT 4
Total Quality Managemcnt - Quality
Management in the 21st Centuty in the Hotel
Industry, Theories about Quality (Kaizan, Just in
Tinre & Six S ignra),

2 Total Quality Management

8

UNIT 4
Total Quality Management - Challenges in the

Hotel lndustry, Development of Quality
Management to Total Qualily Maltagement,

I

8
UNIT 4

Total Quality Management - Introduction and

the Concept ofTotal Quality Managerrent,
Importance of TQM in Accommodatioll
Management

2

9

UNIT 5
Case Studies on Operation Manag€mcnt -
Guest Complaint Management, Custolrer Surveys

and Loyalty program of various Hotel chains,
Handling Negative Feedbacl<, Service Recovery

2 Managing l'ront Office
Operations

9

UNIT 5

Case Studies on Operation Management -
Handling Negative Feedbacli, Service Recovery

I

l0
UNIT 6
Case Studies on Safety & Sccurity of Guests -
Fire and Evacuation Procedure in Hotcl, Online
Frauds and Skipper, DaLa Thefts, Theft of Guest

Valuables outside the Hotel Premises. Guest
Harassnrent (Domestic & International), Enrployee
FlaLrds

2 Hotel Front Office
Opelations and Management

r 0&11
UNIT 6
Case Studies on Safety & Security of (iuests -
Data Thefls. Theft of Guest Valuables outside the

Hotel Premises, Guest Harassment (Donrestic &
Intelnational). Employee Fraucls

2

t2 Revision 2

Signature (Instructor)

rdinator)

Signature (HoD)

Signatu rc (Prog oortlinator)

Signature (Principal)

Signature (Incharge)
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ACAI)I]\IIC

SESSION PLAN

Acadenric Session: 2025/26

SESSTON PLAN FOR AMBIINCE MANAGENIENT

Semester:8" Paper Code: IIHCT 416

Doc. \ti. BC Il I MC-1,'SP/001

Course Naure: BH-\l ( -l

No. of hrs. prescribed lls pcr svllabus: -l hrs. u'eek

l)ate of conrmcncenrdttt ol classes: l6 0l l0l5
No. of hours allotted Pcr rr eek as pe r tirnetable: .lirls

IssLre No.0l Datc I 5.01 .2025

Rcv.No.00 Datc: liO
Pagc I of2

WEEK
NO.

TOPIC DEI-AILS \o.0F
II() U R.S

PLANNED

BOOKS
REFFERED

WEEK I UNI'l' l: \m lrient Inttlligcncc
. It).tp(r'lirn(t & Ne e (1-

r Af ii, 'r'ri Manaucrttctrl lirt (iLLesL Sirtislireti0rl

I hr.
2 hrs.

Z tr.t.

l_h'.

2 hrs.
I hr.

Hotel
Housekeeping
Operations by
Sn.rriti
Raghubalan

The Prof'essional
Housekceper by
Schneider,
Tucker &
Scoviak,
Publisher: Wiley
i'rofessional
Management ol
Housekeeping
Operations by
Thomas J. A.
Jones, Publisher':
Wilcy
Tinrc Saver
Standards tbr
Architecturai
Design by
Watson and

Crosbic,
I'ublisher:
McGraw Hill
Facilities
Planning by
James A.
Tonrl<ins,
Publisher': Wilcy
Facility Plann in u

\\/EEI( 2 AnrbLcrrct \'tauage rncirt li)r Stlll Srtislirction.

An.r'.. r .irt(llig. .- S)-.1.1.'l'

WEEK 3 UNIT 2: Nerv Set-up Operitions
o Rolc ol'l{onsekeepct in a Nc\\'ProPerty.
. Prc-Ooenir.rs Operations: Tetnpotrlty Siotage,

.R'T]EK 
4 \lr)\ ing into thc Pr(rIe1t\.

I)ispt,sition of ,\pitrc.
1lt ce of Checlilists litr New Sct

Ihr'.
Ilrr.
I hr.

I hr.
I hr.

Itrr.l_
I lrr.

I r t,..
I ltr-.

WEEK 5 UNIT 3: Managing Internal Environment
. Glossilt')
r Nc,isc Co ntrol.
. A. ' n,.lrrioning ( .' rtrul.
. 1nt1,,, ,\ r Quality. .

. O(i,. \) in)[,

. LI!lt .-L)rtlrol

\\IEE h: O

\\'E II K 7 UNIT l: iracility Plannirrg lrld Nlanigernent
. Frctr,rs Considetecl in I'lanning & Dcsitning the

FIotel Facilities.
. Stag!]sl! Developing a proPerty

. Stagt's in Dcvelopirg a propcrt-Y

. I lotel Design Plocess

2 h rs.

I hr.
2 hrs.

,r,$.

t hr.

f hrs.

2 hrs.

I hr.

\\.EEI( 8

WI]EK 9 UNIT 5: l)esigning llottl Rttottt Atnbitnce
r Kev l)esign Elemcnl: to Pcll'ectirrg (lLrest Roonr

Anrl,,,:n,.c-
. Tcchr:icul (iuest Iloottt \'lJnacemelll SolLLtions,

WEEK 10 o Deflning lnteriot-s & Dcsigr, Considcrations in

BouLrqLrc ilotels.
o I l,ct:.r McnJ!'. r rJl)l



WEEI( I t UNI-I' 6: 'l're nds for 1'oday: LJsing '[ echnologY -
o Nlaxirnizing the Benefits ol"lechnology,
r Balancing labor Costs and Tcchnology,

2 hrs.
I hr.

- Principle.
Technology and

Guidelines by
Jeffrey E. Clark,
Publisher:
Pearson

\\,EEI( I 2 r AccrrLrnling and Budgcting with Tcchnology

. Rev is ion

3 hrs,

/u
liignx tuI't (.\cadenr it C oi) rdinirto r ) Signal u t'e (Plogrirn Coordinator)

Sigrtuttrrr ( Prin ti Prr l)

I
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CouTse Name: ADVANCED FOOD PRODUCTION MANAGEMENT

Semester: VlllTH r

Paper Code: BHCT-410 No. of hours prescribed as per syllabus: 36 hrs

Date of commencement of classes: L -feb -24 No, of hours allotted as per timetable: 03 hours/week

Date of cessation of classes:

Teaching days available in the semester:36 days No. of hours possible in the semester: 36 hrs

BCIII {CT

ACADEMIC Doc No.BCIHN,ICT,SP 00I
Issuc \o.01 Dlrle l0 0l f0:4

SESSIO\ PL.{.r"
Rcr..\0.0iil Datc: 00

Plgc I i)l l

Week ro./
Unit no.

Module/ topic detail with sub
and sub-sub topic

No. of
hours

plarned

Books

Week 1 Unit-1:- Larder- Functions of Larder, Layout, Sections and

equipment of larder, Control and liaison vr'ith other
departments, Hierarchy of Larder staff, Duties and

Responsibilities of Larder Chef

03 La rder Chef

byMJLeto&
WKHBode
P u blis he r:

Butterworth-

Heinemann

WEEK 2 UNII -1-LARDER

Hlerarchy of Larder staff, Duties ard RespoDsibilities of
Larder Chef

03 La rder Chef

byMJLeto&
WKHBode
P u b lisher:

Butterworth-

Heinemann

Week 3 Unit-2:- Charcutierie, Sausage: l-ypes and Varieties (Sausage,

Casings and fillings), Additiv€s and Freservatives; Force

Meats: Types, Preparation and uses; Brines, Cures and

Marinades:Differences, Processing & Uses; Galantine,
Ballotine, Roulade & Parfait: Prepararion and Types (Foie

La rde r Chef

by M .J Leto &

WKHBode
P u blis lre r:



Gras, Liver Terrines and Riliettes)

Mousse and Mosseline

Chaud-Froid and Collees

Butterworth-

Heinemann

WIEK 4 UNIT -2 Charcutierie

Roulade & Parfait: Preparation and Types (Foie cras, Liver

Terrines and Rillette

Mousse and Mosseline

Chaud-Froid and Collees s)

03 Larder Chef

byMJLeto&
WKHBode
P u blis he r:

Butterworth-

Heinemann

Week 5 Unit-3, Quality Ma,raBement in Food Production-lmporiance

and Principles of Quality Management, Tota, Quality
Management, Quality Control Circles, Kaizen, Six Sigma,.lust

in Time, Codex Alimentarius, Food Safety iHACCP, Servsafe,

FSSAI), Eood safety Research in lndia:A review

03 Professional

Chef, TH E

Cu lina ry

lnstitute of
America

Published By

Joh n Wiley &

Sons lnc.

Week 6 Unit -3 Quality management in Food Production

, Codex Alimentarius, Food Safety (HACCP, Servsafe, FSSAT),

Food safety Research in lndia: A review

03 Professional

Chef, THE

Cu lina ry

institute of

America

Pu blished By

J ohn Wiley &

Sons lnc.

Week 7 Sandwiches and Canapel.Parts of sandwiches

{Breads, Spreads and tillin6s), Types of Sandwiches,

Preparation and Storage.

03 Professional

cooKtNG 4rh

Edition By

Wayne

Gisslen:John

Wiley & Sons

lnc



Week 8 Rechauffe and lnvalid Cookery- Principles of
Reheating, Rechauffe -Precautions to be taken lnvalid
cookery, Planning Diet for Obese and Diabetic People

03 The professionalChef

( 4th Edition) By Le

Rol A. Polsom

Week 9 lnval!d cooking

Rechauffe -Precautions to be taken lnvalid cookery,
Planning Diet for Obese and Diabetic People

03 The professional Chef

{ 4'h Edition) By Le

Rol A. Polsom

Week 10 Religion and lood service Management- Religion

(lntroductior and its lnfluence on Diet and food
service),Iypes of Food service, Product sourcing,

Menu Modifications, Other development and

operational aspects.

03 Theory of Catering

By Kinton &

Cessa rani

Week t1 Religion and food service management.

Types of Food service, Product scurcing, Menu
Modifications, Other developnlent a.d operational
aspects.

food service management

03 Theory of Catering

By Kinton &

Cessarani

Week 12 Revision week

Week 13 Revision week

REFERENCE TEXT BOOKS

1. Professional Chef, THE Culinary institute ot Amer:ca published By lohn Wiley d Sons Inc.

2. Professional COOKING 4th Edition 3y \,/ayne Gisslen: lohn Wiley & Sons tnc

3. The professional Chef ( 4rh Edition) By Le Rol A. polsom

4. Theory of Catering By Kinton & Cess.irani

5. Larder Chef by M I Leto & W K H Bcde Publisher: Butterworth- H.i-^*--- \ '|\y-'
\ 

i\ n bcue ruotrsner: Lrullerworln. riernemann 
\ \ tl$r--- +\,.Iiz ^ V-'

(Signaiut'e of Facult5 ) 
.Qn , 

lSigriature of HOD)

\[X
(Signat u rc in char!$-f*e Managenrenr)

l',t \t /
(Signature ot a"ukiuordinaror.l (Signarurc oWu.on, coordinmor.)



BCIHMCT

ACADEMIC
Doc. No.BCIHMCTiSP/001
Issue No.01 Date 1ll01/2025

SESSION PLAN
Food & Beverage Controls-lI

Rer'.No.00 Date: 00
Page I of I

Course Name: BHMCT Semester: Eight Paper Code: BI-ICT-412
No. of Weeks prescribed as per syllabus:
Date of commencement of classes; l3'l ''"- lul5.
Date of cessation ofclasses: .........."2025
No. of hours allotted per week as per timetable: 3hrs/ Per Batch.
Teaching days availabl'e: l3 weeks

Week
no.

Modulei topic detail No. of
hou rs

Books referred

Weeli l

SUBJECT INTRODUCTION (Syllabus Intro)
Objectivitl, Food & Beverage Control
Unit 1- Food & Beverage Production Control
F & B Costing, Food Costing Formula, Calculation Food Cosr.
Standard Recipe and Standard Portion Size.

J Food & Beverage
Mar'ragement & Cost
Control.

Author-
Jal Prakash Kanl.
(Aman Publication )

Food & Beverage
Cosi Control
by L. R. Dopson
arrd D. K. Hales .

Pr"rblisher: Wiley.

Culinarr Econorr ics
br Y. B. Nlath Lrr.

PLrblisher: IK
Publications.

Week 2

Unit 1- Food & Beverage Production Control
Yield 1'esting, Profit Volurre Relationship. Breakeven Analysis.
Forecasting^ Production sheet. Daily and Monthh tbod Cosring
etc.

-)

Week 3

Unit-Two; Sales Control
Sale Control Techniques, Method ofcalculating selling price of
food & Beverages. Matching cost with sale and Controlling
revenue

J

Week 4

Unit-Two; Sales Control
Reports and Role ofCashier summary sheet, Point ofSale arrd
Fraud in Billing.

J

Week 5

Unit J- Budgetary Cortrol
Definition & Objectives oiBudget, Frame work and key factor,
Types of budget and Budgetary Control.

-)

Week 6

Unit 4- Variance Analysis
Starrdard CosLrCosting, Cost Variance, Sales Variance, Profit
Variance.

Week 7 General Discussion on - (Unit l, 2, & 3)

Week 8

Unit 5- Menu Management and Merchandising.
Menu Control & Structule, Menu Planning, Pricing and
Merchand is irrg arrd Mentr Eng.neer'rrg.

J

Week 9
Unit 5- Menu Management and Merchandising.
Menu item anall,sis. Menu Mix Analysis. Pie chan. For-rr box
anal)sis, Trarrslornting pr-rzzles into stars, Limitatior.rs of menr-r

-)



engrneen ng.

Week I 0 General Discussion on - Unit 4 to Unit 5
-)

Week I I

Unit 6- MIS
Reports, Calculation ofActual Cost, Daily Food Cost, IVlonthlv
Food Cost, Statistical reyenue repons (CLrmulative and Nor.t
cumulative).

3

Week I 2 Revision- From Unit One to Unit Six,

Week I 3 Question Ansrr"rtsession from Complete Syllabus
Objective base (MCQ)

i\

I ttt\$\'WlL ,YJ
Signat u re ([.dculty1 /\,.Signat,ure 1HODl Signature (P

d
'il,

Coordinator


