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Proposed List of Faculty Members for Proctor Duty - Online End Term Theory Examinations- Jan Feb 2021

S.No Name of Faculty Name of Institution Designation Maobile No. Email Id
[ {Mr. Ranojit Kundu BCIHMCT Assistant Professor | 7838398021 [kundu@bcihmet.ac.in
2|Mr. Indrajit Chaudhury BCIHMCT Assistant Professor | 9958639944 [indrajit@bcihmet.ac.in
3|Mr. Mohan Jain BCIHMCT Assistant Professor | 9312015221 |mohan jain@bcihmct.ac.in
4|Mr. Suprabhat Banerjee BCIHMCT Assistant Professor | 9953080968 |suprabhat@bcihmet.ac.in
5{Ms. Divya Thakur BCIHMCT Assistant Professor | 7840007100{divya@bcihmet.ac.in
6|Mr. Peeyush Srivastav BCIHMCT Assistant Professor | 9871745418|peeyush@bcihmet.ac.in
7|Mr. Manish Malhotra BCIHMCT Assistant Professor | 9899792025 |mansih@bcihmet.ac.in
8{Ms. Reshma Kamboj BCIHMCT Assistant Professor | 9810162553
9|Dr Prem Ram BCIHMCT Assistant Professor | 9999210924|¢
9|Ms. Gagandeep Soni BCIHMCT Assistant Professor | 9953492549 |gaga
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Sec-16C, Dwarka, Now Delh 110078

Dated 01 10 202()

Dject: Appesl for sending teachers for urgently checking of Answer Sheets,

4t been learnt that the progress of evaluation process is very slow so far since 21*

of selected (10) evaluation

'ormed that evaluators are not reporting for evaluation of respective subject

7 shortfall of the evaluators, the evaluation process of answer sheets is already

2 rector/ Principal/ HODs are advised to send their faculty members on urgent

valuation centers for checking their copies within given time frame work.

wsential for timely completion of evaluation procedure ang declaration of
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BANARSIDAS CHANDIWALA INSTITUTE OF

HOTEL MANAGEMENT & CATERING TECHNOLC

Approved by AICTE and affiliated to G.G.S. Indmpf'ashta University, De
NAAC A’ Accredited Institution

Chandiwala Eslat

e, Maa Anandamai Mafg. Ka_lk'aj_i; New Delhi- 110 0
Ph: 011-49020300, Fax: 011 49020320

E-mail- director@bcihmct.ac.in. Website: www beihinrt 2

Ref. No. BCIHMCT/Exam/2016-17/002

The Center Superintendent

Evaluation Centre BHMCT May-June 2017
Block E, Room 212-21 3,

Guru Gobind Singh Indraprastha University,
Sector- 16 C, Dwarka,

New Delhi-110078

Sir/Madam,

Please find below the detaiis of evaluators/Facul
term theory examinations May-Jun

Dated: 20" May, 2017

ty deputed from BCIHMCT for evaluation for the end

e 2017 for your Perusal.

Details of Faculty for Evaluation of BHMCT program End Term Theory Examination May 2017 |
S.N [Subject '
Code subject Name Name of Faculty Mobile no.  |[Email ID |
1 | BHCT 102 |Food Production & Patisserie 1l Suprabhat Banerjee 9953080968 |suprabhat@bcihmct.ac.in J
Ranojit Kundu 7838398021 kundu@bcihmet.ac.in |
Manish Malhotra 9899792025 | manish@bcihmct.ac.in |
2 |BHCT104 |Front Gffice Operations Il Divya Thakur 7840007100|divya@bcihmct.ac.in '
3 |BHCT106 [Food & Beverage Service Il Sujeet Kapur 9999967440 sujeet@bcihmet.ac.in |
4 [BHCT 108 Houekeeping Operations ||| Rachna Chandan 9717017843 |rachna@bcihmct.ac.in _|‘
5 |BHCT110 |Hygiene Sanitation &First Aid Sunita badhwar 9891477508sunita@bcihmet.ac.in ,'
6 [BHCT 112 |Accountancy for Hospitality Industry Uttam Kumar Singh 99999693960 uttam @bcihmet.ac.in ]
7 |BHCT 114 |PCToolsior Hospitality Industry-1 Mohan Jain 9312015221 mohan. jain@bcihmct.ac.in
8 |BHCT202 |Food Production & Patisserie [V Tom Thomas 7838036090 tomthomas@bcihmc‘c.am‘
Sumit Pant 9871410909|sumit@bcihmet.ac.in
Suprabhat Banerjee 9953080968|suprabhat@bcihmet.ac.in
9 |BHCT 204 |Front Office Operations -1V Sarah Hussain 9873098656|sarah@bcihmet.ac.in
10 [BHCT 206 |Food & Beverage Service- IV Vaibhav Verma 3873443332 |vaibhav@bcihmet.ac.in
11 |BHCT 208 |Housekeeping Operations-1V Gagandeep Soni 9953202549|gagan@bcihmct.ac.in
12 |BHCT 210 |Hotel Engineering Poonam Anand 9910983150 poonam@bcihmet.ac.in
13 |BHCT 212 | Material Management &'Deuelopment |Indrajit Cahudhury 9958639944 |indrajit@bcihmct.ac.in —‘
14 [BHCT 216 | Principles of Management Shubhangi Garg 9899592505 shubhangi@bclhmct.acm
15 [BHCT 402 | Advance Food Production Mgmit-Il Prem Ram 9999210924|prem@bcihmet.ac.in
16 [BHCT404 [Advance Rooms Division Mgmt-I Ashish Ranga 9810206663 ashish@bcihmet.ac.in
Alok Aswal 9873600802 alok@bcihmct.ac.in
17 |BHCT406 |Advance Food & Beverage Services Arvind Kumar Saraswati | 9953568928 anvind@bcihmet.ac.in
Entrepreneurship Development
18 |BHCT 408 |&Business Strategies Management -I| Indrajit Cahudhury 9958639944 indrajit@bcihmet.ac.in |
19 [BHCT 410 | Financial Management-I Reshma Kamboj 9810162553 reshm
20 [BHCT 412 |Managing Hospitality Human Resources-Il |Poonam Anand 9910983150 m
Sunita badhwar 9891477508]sunita@bcinmet.ac.in
bl BHCT414 | Integrated Marketing Communication Peeyush Srivastav 9871745418 peeyush@bcihmet.acin
Thank you T e

Yours in servitfﬁu /"—_7

Dr. Bhupesh

Acting Dircetor”

winal

of
1y

11



2% GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
- NEW DELHI-10078

N\ SECTOR -16C, DWARK
Spot Evaluation centre —No.-2, DTL-216/217
Date: 03 {D'é (’3

(Mli.—\.-‘B.COh[!BHMC'I"!BJI’VIC)
Evaluation Participation Certificate

Itis certified that Mr./Ms./Mrs. DL_QCL LBQ___Q_QL&&Q‘_/’Q___ ,
-
Mﬁ;i

Evaluator HJQD: ) _trom institute lb L M"l

evaluation at this evaluation centre on the dates mentioned below:

has performed

—— Paper code(s)

'i Sr. No. | Date
- (2~ | bnd (08
- '|=-2> fod I 2 phet (08
¢ 20|11 - bheC 108
bhde 104

\ fé'&f/!'oéjmj _r

Centre Supptt/AES.
© - (Evaluation Centre-02)

N Eoy

pahe 3y g - * ] e
. R.K. BHANDARI
. Princial
Banarsidns Cionde 1o Ineate of
Hote! lianagemeni  Cs los oloy
Chandiwela Es! mEY Maig,
Kalkaii, Nex - '

12
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TER

l

T“:-': GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DIWARKA, NEW DELHI-110078

". \’\

Mml
-
P L

Evaluation Participation Certilicate
It is certified that Mr./Ms. \-hs/ b{M‘{‘r\«{_bLD form’ I

Evaluztor ID (239 from msulutg E)C/ [HW 5 r—

has performed evalvation at this evaluation centre on the dates mentioned below:

Date -I;:-lpt‘l‘ code(s) . Date Paper code(s)

5]\*’1| AHCT-|08
Im\lf AHCT—log \
Zolshg | BHCT ~ 108 \

a5l | mheT o8 =

T . .
T ipidkastr SE
CentreaSug; it/AdILC.S.

uiv

Sector-16, c, Dwarka, N

_ EURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NE*"DELHI-110078

Evaluation Pa{jicipation Certificate
It is certified that Mr./Ms./Mrs. 0 ha Lahnl

Evaluator 1D_{2972 from institste. R HM T

has performed evaluation at this evaluation centre on the dates mentioned below:

mte | Paper code(s) Date Puper code(s) .
Y Iyl eHer— 204
2o|cllg | BHT - 208
acly | BHeT ~206
Ay } LT - 206

o

‘ «::\
Q ALy AN Centre Supptt.’AdllCS
b W RK. [rI AN inl'"Rl (Evaluation Centre-02)
Principa
Banarsidas Chanc liviala h'l : Jrf‘
nl |'; ferinn :'--7':""'|""‘1-‘
HotelManaoemr— then Anangama Marg,

Chandiwala Esl:
}zalkayi [10 1D°m {10019

RV Wg:&@empe.ﬁgg *: 1'. | |

13



#E2% <URU GOBIND SINGH INDRAPRASTHA UNIVERSITY
| SECTOR -16C, DWARKA, NEW ELHI-110078

il Evaluation Participation__Certmcntc
It is certified that Mr./Ms./Mrs. Eﬁgmm Kam@J
Evaluator 1D |2 22 from institute %L]_ﬂm[ T e —

tioned below:

has performed ovaluation at this evaluation centre On the dates men

Centr Supptt.r‘Adll.C.S.

U (Evifluation Cen ;‘(c-oz)
_ -
¥ > e
\P\\./' : ?‘a‘.ag Gbﬁ % .-;X\n .-.I' \I‘.'.’
o WA - e uo\"\\\oéi“v:m’-‘*
Of (os5% Mo (o N
RS A
\?:} 6\46‘?306\“ S 0‘“‘3
&

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

GURL GOBIND SINGH
INDRAPRASTHA

Evaluation Participation Certificate
Itis certified that Mr/Ms./Mrs. PEE YU s SeTVASTAY

Evaluator ID |2e L from institute_ @C'll'\MC‘T,, NMees Del ke

has performed evaluation at this evaluation centre on the dates mentioned below:

[ Date ' Paper code(s) Date Paper code(s)
29|15\ 14| Bhck 412 hAleha | Zhd 44
25 )< \15] Bhet 411 /! B
Rachal @aer 4 /

116 14| iy 44 /

21618 | (Lhet 414 / |

R.K. PANZARI
Prinepal
Banarsidas Chanciwala In
Hotel Management & Calering [
Chandiwala Estate, Maa Anand JiNg},
Kalkaji, New Delhi-110019

.
g
(g:r' valiifion’ Centre-02)

{ - ingn
| Q‘ A%J; - Vo \9\‘ O
' E&Muppﬁm’l‘hﬂ_lﬂﬁﬁ} e

14



e
'tl' * .
+7r (2

= * GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
S SECTOR -16C, DWARKA, NEW DELHI-110078

GUR ) GOBRD b AGn

[T RN LY
LR T

Evaluation Participation Certificate
Itis certified that Mr/Ms./Mes. Aswicy RAncd

Evaluator ID | ). 7S from institute B{,.’ UuMr Kﬁ}r KA ;1"1" N D .

has performed evaluation at this evaluation centre on the dates mentioned below:

'Date Paper code(s) Date | Paper code(s)
28|54 22204 7

29)s14] 22204 /

39[({1%@ 22u8Y /

131]8)19 | 22720y / |

| | / |

M/’/og/ﬁ

\

D/b PF“(‘?@@H%SH{J\MF }Aglm,&ﬂ

Unival

urlBeal '*ﬁwg,ﬁqmncf{m
Sector 16,C

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW “ELHI-110078

GURY GOBIND SinGH
NDRAFRASTHA
UNIVERSITY

Evaluation Participation Certificate
It is certified that Mr./Ms./Mrs. M 2 W fian T

Evaluator ID_|2(¢  from institute_ RCIHMC T+  IZa [eu N D

has performed evaluation at this evaluation centre on the dates mentioned below:

Date ' Paper code(s) Date Paper code(s) l

f
&l fpﬁcj’f!q(ow) |

|
|
N
|

Centre Sypptt./AdILC.S.

(Evaluation Centre-02)

T' AMDARI
e inal o
12 Institute
Banarsidas CI 5 I.nlic.'ru.'.r.. 0gy
Hotel Manageme ent & Caterin m].',u-.'g‘
Chandiwala Eslate MaaAna

Kalkaj, Ny u Dl 1100

15



{78 GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
& SECTOR -16C, DWARKA, NEW DELH1-110078

Y Gl b e
R AL T
RS TY

Evaluation Participation Certificatc
Itis certified that Mr./Ms/Mrs.__Seopr7 AT

Evaluator ID_[94%__ from institute RC1urc 7

has performed evaluation at this evaluation centre on the dates mentioned below:

Date ' Paper code(s) Date | Paper code(s) ]
|[ _i \ |
=|5€'7/5,/f<} [0} AN
Rz/s/io | loR N
215117 | lo% - N
/shy | 163 | A\
| ~
/(‘ PRt
~ ,’5\\‘0“ |
Centre Supitiadil.C.S.
Erri;{;s‘ ?E%fl%t%tion Centre-02)

- versity School of [C&T .
g?il:uegggind Singh \ndrapraslhaiu?%% r?g
sector-16, C, Dwarka, New Delhi-

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEV HELHI-110078.

Evaluation Participation Certificate
It is certified that Mr/MsAMzs. SUPRRDHAT BAncRTRE

Evaluator [D_207- from institute BCIHM&T;WC*E’{;{;}NQM Deld /- 19

has performed evaluation at this evaluation centre on the dates mentioned below:

Date Paper code(s) Date Paper code(s) ]
29/ (15 | bhet= 101 J /

cwman.c.@

(Evaluation Centre-02) 19\\

E

iincipal ,,ﬁrgﬂi;. Bimal e Py

Banarsidas Chandiwala Institute of PRI T

Hotel Management & Calering Techrology | '

Chandiwala Estale, Maa Anandamai Marg, gt ™ o T A, s T VY
Kalkaji, New Delhi-110019 b et ek TR




#70%  GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
é?}'} SECTOR -16C, DWARKA, NEW DELHI-110078

Evaluation Participation Certificate
It is centified that Mr./Ms./Mrs. S uprobhal” Beun (f‘_,-i‘*f,ap"i e ~
Evaluator ID_ 1280  from institute. RE T N Me T

has performed evaluation at this evaluation centre on the dates mentioned below

| Date Paper code(s) Date ' Paper code(s) N
20)c)\q  bhet-201 /
24(¢he v /
BI¢/ig 4y~ /
31/cfia MV /
: / /

e RSN

0@;mtrc mﬂbﬂdll %ﬂweﬁ“f
(%'an@tm §§mn\t@'€ﬁj‘ ey 10078

s,.el:,'»-oI

GURU GOBIND SINGH INDRAPRASTHA. UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

GURL GOGIND SINGH
INDRAFRASTHA
UNIVERSITY

Evaluation Participation Certificate
It is certified that Mr./Ms./Mrs. ;450 chuna  Claamolom

Evaluator 12 | DN from institute BRCTRRMC T

has performed evaluation at this evaluation centre on the dates mentioned below:

Date Paper code(s) Date Paper code(s)

28514 _bhet-= 908
&j@ﬂfﬁl bhelk - 208
31osfi| Bhode =249
Di!oélhﬁj| bhotk —2 & |

A ' uf‘;mrt‘p hS e @
l fakas mgh‘ Y ;
. Prdfess&r \\b\\n\

&w Stchoo! of IC8T
HAMDARI lﬁ‘l"USlj SetEAd N CY SW

: 'P.';.--.-rt"'.-;-:i" 11m(‘t‘.v*ﬂuaﬁ B 'Centie-0 i’
Banarsidas Ch: ala Institule of
Holel Manaqﬂmcn[ Ca ale :ring Technology
Chandiwala Estale, Maa Anandamai Marg, 17

Kalkaji, New Delhi-110019



| A UNIVERSITY
5% GURU GOBIND SINGH INDRAI’}lr}STPll;;I}J‘I .
B SECTOR -16C, DWARKA, NEW DELHI-

L
A T
(S LR

) ion Participati ertificate
Evaluation Pdl‘thl])JJthl Certificy

i
Itis certitied that Mr./Ms./Mrs. /O/I- Londr atﬁs L
Evaluator IDFAY | rom institute. 1SC 1 ML |

i > dates mentioned below:
has performed evaluation at this evaluation centre on the dates mentio

Date Paper code(s) Date Paper code(s)
_____ |
2.0y J_;f_ - 6 HGTZD 5 // f
I o7 G
[ 12 | Il__._ /
8

pat

%@}
ComtreSTPpLL/AdILES 0 o4

(Evaluation Centre-02)

- .

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
Z SECTOR -16C, DWARKA, NEW DELHI-110078

UnNIVERSITY

Evaluation Participation Certificate
Itis certified that Mr./Ms./Mss, A ¢y

Evaluator ID ). 39 from institute ALk )9

has performed evaluation ar this evaluation centre on the dates mentioned below:

H ——
{-Batc i

 Paper code(s) “‘:!—ljate
Zenin] Rt
2eo)0 Rnrups
121B31%  Byer- yor
221218

20308 | Bner g
et~ o3
’_—___ﬁ___'—___———————__.

[ Paper code_(‘s_)h- o __]

~

& | Cmﬁ_STppttJAd".(,.u. - - T
Banarsidas Chan | jalz | 15titute of .(E.\;aluation Centrc-l]2) %

Hotel Management & Calering Technology Ha ’

Chandiwala Estate, )aga

Anandamai Marg,
Kalkaji, New Delhi-110n4n
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r";’i GUIRL U OLIND SINGH INDRAPRASTHA UNIVERSITY
Ve ) ECTOR -16C, DWARKA, NEW DI HI-110078

e, Clmb bnGm
L Eareal e

1y luation Participation Certificate
Itis certified that Me/Ms/Mrs.___ PREM  KAM o

Evaluator ID_ 01O astitute ReaHme )

has performed evaluation «t this evaluation centre on the dates mentioned below:

i) |

—————

Date P ende(s) Date | Paper code(s)

Aole enerste) | | 4/__7L
_lgﬂiLlﬁ'__ R 14 eTe1o) / 1
olehe puesael | A L

22l ¥ SweTedel
2w\l ZHeT=As)] Jn/

Yitﬁ § "’WV\\Q

Centre Supptt./AdILC.S.
(Evaluation Centre-02)

{ég GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
58 . .CTOR -16C, DWARKA, NEW DEL:i1-110078

GURU GOUMD SikGH
—— Evaluation Participation Certificate

It is certified that Mr./Ms./Mrs. §*o Ml VT
Evaluator IDQ27.  !om institute BCTH 1 &

has performed evaluation at this evaluation centre on the dates mentioned below:

Date ' Paper code(s) Date Paper code(s)

Qolie)ig | KHCT =2Z0) ™~
21l | BHer~Tef N

K?!)z];f Rz~ fof \
4023 | BHCT ~ 1o/ |

il

¢ pHANDARI e ”7'//

. Rilk:aBPDES
PuincH 1 institute of Centre Supptt./AdILC.S.
W/ anarsidSS:;"_f.."g. lrlarg (Evaluation Centre-02)
¥ an i (il



GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

Gk GUB AT LNGn
ENDRAFRALTRA
USIVERSITY

Evaluation Participation Certificate
Itis certified that ME/Ms/Mrs. . Uddam ¥e. Singhy
Evaluator ID__ Q1]  from institute__ (R3¢ | A™MC7T .

has performed evaluation at this evaluation centre on the dates mentioned below:

I| Date ' Paper code(s) Date ‘ Paper code(s) 7
18/121208  Bycr -Hoq \
21122010 BHCT- Moq
2212200 Bucr-uof =
24 1lll°iﬁ!i Buer- tog ~
I
Centre Supptt./AdILC.S.

(Evaluation Centre-02)

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

Evaluation Part1c1pat10n Ceytificate
It is certified that Mr./Ms./Mrs. \Q,,/\Q,WL LMP/Q

Evaluator [ID ?,-Q’Ffv from institute QDC/\ H\PQI KLY\ L,

has performed evaluation at this evaluation centre on the dates menuoned below:

Date Paper code(s) Date Paper code(s)
ol | e 313 P
212~ | bhegD12 o

e s wi

R{/l

idas Cha 0 "-1-: stitute of ’-fﬁ?i':”tf‘. - : 21\17“.
narsidas : :

Eﬁief‘mnu EmelltL HLI‘! ;xnl =: lm . ’;,t;?g ~(Ey: lluﬂtmn Centre (}2)
Chandm:ﬁka? New Delhi-110019 20



*’”"1‘ GURU GOB!ND SINGH NDRAPR\STHA UNIVERSITY
ﬁ-,_r_.,f'

Zr SECTOR -16C, DWARKA, NEW I LHI-110078

CURL OB 550
peimaruatlng
UnERWTY

[va.uation Participation Certificate
Itis certitied that Mr./Ms. . PeeYuen SRIvAsTAY

Evaluztor ID 21g [ m * tile C¢ih mgj,y_N_L_Qg_LL_.__F_._
has performed evaluation o this evaluation centre on the dates mentioned below:
o ———e R
[ Date Panc cod> f\\ | Date Paper code(s) —_‘
I.-!f‘-‘__lnlne 1 Rhet—(1___ 2ulizhs | Zhets he |
IEIE R = et LU T A T [ Bhet-la

o i e /’1]

2elirhg ket WL | _/ﬂ___-‘
2\ 1xlg %M—‘r—- “l I T
hnm_ht;ri gi\cl— un | /1

. —
RO BT B 93 ALATE LI /((
of

n.w

qum"»(«Eimlu.ltn’tﬂfﬁentrc-OZ) \
Sacraet 4, ek, s AN

GURU GCBIND SINGH INDRAPRASTHA UNIVERSITY
 SECTOR -16C, DWARKA, NEW =< LHI-110078

GURL GOBRND SiGH
INDRAPRASTHA
UnIVERSITY

~ Evaluation Participation Certificate
Itis certified that Mr./MSTMTS.__ Mowaw Jain

Evaluator ID 20\4  from institute BORMCT,  Kalkey  nNud Dl

has performed evaluation at this evaluation centre on the dates mentioned below:

Date Paper code(s) Date Paper code(s)
n|wllg BHCLT-2

121112 1

2e|12\\3 | I

21 \ 2| \9 1

P s EE ;..* :}Ea ?1 L -"5
R lD AR " e.'Supptt lAdU "§
PII ,
Banarsidas Chandiwala Institute of i ('Ev {luatlon Cenhég-

HolelManagemer.tu{ atering Technology
Chandiwala Estale, Maa Anandamai Marg,
Kalkaji, New Delhi-110019
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U saln

GURU GOBIND SINGH INDRAP™ASTHA UNIVERSITY
SECTOR -16C, DWARKA, NL W DELHI-110078

_Avaluation Participation Certificatc
Itis certified that Mr/Ms/Mrs._ A RVIND KUMAR CARACLWIATI

Evaluator [D_ﬁ_from institute__ /R C1 H™ C./, /(_;.Mbu ,N-D. /9

has performed evaluation at this evaluation centre on the dates mentioned below:
\ Date Paper code(s) Date Paper code(s) |
Jo|infig | Rnd- 309 yHolig | Bra- 20T
V18| Ruek- 203 \ \ o
9218 | Bt - 309 \ \ ]
il 18] Bt~ 1% \ \ B
26118 [ Bt - 217 \ \

Itis certified that Mr./Ms./Mrs.

Evaluator ID 9\6

(o &&c%/\hf\\-

Centre Supptt. fAdIl C.S.

wgmizduatwn f;mtre-m)

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

SECTOR -16C, DWARKA, NEW DELHI-110078

Evaluation Participation Certificate

SUTEET IKAPUR

from institute ACTHM CT = KF\LLIQ’:_Y\ N-D

has performed evaluation at this evaluation centre on the dates mentioned below:

Date

Paper code(s)

Date

| Paper code(s) |

T [R]Ig

BHCT-95

28|\ 1%

QHCT~205

9| R 11K

BHCT—\o5

L |

pd =

24| -1y

BHCT — A0S

=]

J
= |

Banarsidas G
otel Managemen(
Cha“d'wa 3  Estale,

RHKBHANDAR)

H'}cmc j

------

UL
& Colorg Tochng

Maa Anandamai 'uiam

AN

JU\J

~ PR &

y .»ii\ --.-
C_Lm;—e—b-trp"ft—f AdILC. s%
| (‘nnfr'a_n’\

nleg s Aol e L gy



2% GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

SECTOR -16C, DWARKA, NEW DELHi-110078

GURY GOUID BinGH
WNDRAFBAS THA
UNIVERWTY

Evaluation Participation Certificate
It is certified that Mr./Ms./Mrs. ,Qd Vivia Cix\aurﬂ\qw

Evaluator ID C:‘:‘ G institute S CTRANCT ch\”\a \

has performed evaluation i this evaluation centre on the dates mentloned bciow

Date | DPa ajivi cude(s) Date Paper code(s)

| 2e)1>{i8] \zw,q— Do N

oe])m—{l@ Blhor—20%F \

211118 | Yo b —207 e
24hafie| bhet —203 T

Centre Supptt./AdILC.S.
(Evaluation Centre-02)

—

URU GOTIND SINGH INDRAPRA “THA UNIVERSITY
smuw 16C, DWARKA, NEW 0ELHI-110078

- Evaiuafion Participation Certificate
It is certified that Mr./Ms./"4Fs, G{L\—gad‘x—up Sort
Evaluator IDlo_l_ e e Bq HMCT I(;»Q.i\-né;n
has performed evaluition ©1 *..is ¢vuluation centre on the dates menuoned below:
| Date 1"“u_l : 7’) [ Date [ Paper code(s) T
_’_TM_!! BHeT o] | aulizlie | Bhet 23 7
shizlis | pHerteT | 2elizfis | BHet 22
odislie) pretier | |
2 lfzzflﬁ’ %HC/TFB—‘T— / | / ‘
22112 ?j AHT v |4 / ‘

B o

R.K. BHA
Pnnm
Banarsmas Chandiw :! i
Hotel Managament&Catcnn : y
Chandiwala Estate, Maa Anandain:i 1arg,
Kalkaji, New Delhi- 110019

3 " Cengrg Supptt./AdILC.S.
"\X\P (Evalbation Centre-02)
\

Fa
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U veam
12062 e ine o BC!HMCT}. FALCAT]

Vel ks Svaiudban cantie prytie il
h!,l.;'_l" ‘ l] oY L‘\fl[l\ ”qtn Haogr U

2613 BHET-v0h

5).@1__13’ BHET-Yeb _j__ - .
6/t)18  prer-v o0

‘Cetre' Suppit)/Ad!.C
(Evféuahtm Centre: J?]

0 1 & TN S . o —
UL GOELAD E..i ‘I.'JL'_{ 3‘\{:})&3 B I‘E'—“ _\.‘_‘ T i
B8 B SL & Tl £t

SECTOR 16T, DWARKA, NESY DELHI.

B Foyvaluation | dmcarmm)n Lrtide
fros certitied char Mrs/Msinfes, Mamsk Mq\kh’(}ﬁ
IHG o i

.:']'_7.:- _".',"l Tarme d T ‘rul l.' a1 } valu aqr [ }[1 Lu[‘lfc \\n ll" a ates .';'.:.:="I'];" ;

Dite 7 L}Ll \iln‘lti‘;) D"ltt, o

sl qucr SV
oqlecltg a1
'__f__J_Sj_o_G_l_ (R

cogleslig, ;—ﬁ |

appd codle(«;

Prmr:r !
Banarsidas Chandiwa i~ ' - of
Hatel Management & Calering 1o, - iogy
Chandiwala Estate, Maa Anandamal iarg,

Q CHi 41 |
Kalkaji, New Delhi-110019 : e 24
. m'be

g \J %Q)%Cuntre Supptt./AdILCN
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GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

— Evaluation Participation Certificate
(e SR SNvrearey

%L\HML f{j HC\.-(

It is certified that Mr./vis./Mrs.
[9%4 Lha

Evaluator ID_\\\y~  from institute
has performed evaluation at this evaluation centre on the dates mentioned below:

Paper code(s)

Date

1

' Paper code(s)

||Date
\4\ghe | it 9t
sichy | B Ml
@DL\U\"W
B et 21

sy & |
|

-85k
[

(e T
Frilhs

Centre Supptt./AdILC.S.
(Evaluation Centre-02)

CRINDSINGH INDRAPRASTHLN |
SECTOR -160 DWARKA, NEY DL LH!

valuation Participation Lertineate

e s s ARVINT Ky MAR. SARASWAT |
for institute K C ) HI¥)

A e )

Svaluawr | 2_063_
4 avaleition at this evaluation centre on the datés menth

l’:';;-.; acerformed evall
- Date Paper code(s) ' Date Paver codets)
' = ! g

of¢]1g  BHCT- 4o§
4§18 BueT- 4Log -
Sl¢lig fner- 498

| ,T*c-"?;farmﬁ_'

wEenitréBupptl/AILC.S,
(C¥akuation Centre-02)

ARI

Banarsidas Chandiwala Institute of

Hotel Management & Catering Technology

Chandiwala Estate, Maa Anandamai Marg,
Kalkaji, New Delhi-110019



dten Ferticipation Do

Molaw_ _ J son

e 1 3k, BUHMCT, Kafkay  sgad Ddie
has perfarmed Svauudtion o this evalue: on cenrtre o Ui daiss pem.
Dute - ’E_’;l.;‘:—v; \.'_l.'fvdi;‘f‘_;:l_.“ © Date Paper eode

__ BAST-IY

. . _ Vl.l 1
— o?? 06 | 201D
Ceatre Suppte./Adili 3

(Evalnation Centre-07)

= GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
- SECTOR -16C, DWARKA, NEW DELHI-110078
o Evaluation Participation Certificate

It is certified that Mr./Ms./Mrs. ST Va7
Evaluator ID_|[49 from institute BC7Hrcy , LpLipd 4 FlELs DEG

has performed evaluation at this evaluation centre on the dates mentioned below:

pr— |

Date Paper code(s) Date '| Paper code(s) J’_
01/5/23 Rucr- 202 // |
23/5/ous | LBHct - 202

02/as/2ali | BHCT-242 /

tlod/2lp | K17 ~2o2. -
[L‘ | A

.

. To4le6|ec1d

"o Cenltge Suppit/AdILCS.
Banarsidas Chandwzla Institule of (E"ﬂﬁh‘tic"fl Centre-02)
Hotel Managemenl & Cateiing 1-chno'ogy

Chandiwala Estate, Maa Anainamai Marg,
Kalkaji, New Delhi-110019
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/€%, GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

7 SECTOR -16C, DWARKA, NEW DELHI-110078
- Evaluation Participation Certificate
It is certified that Mr./Ms./Mrs. CuzrA  RANIRK

Evaluator ID_1120  from institute B CThmiy
dates mentioned below:

has performed evaluation at this evaluation centre on the

‘Date Paper code(s) Date ' Paper code(s) B
— —
1qlrliz | bheb-lok o )es|lp | bh gm0y
bl | Sheb—iek oplesliy | dhck—don
o lehz | Sheb—leh //
aulcl)g | Lk~ lotr, Shek2oh ]

[ oxles|is | Sk ~204 /

Xi

Jesr e o
%] 06 (2019

" ‘Centre Supptt./AdILC.S.

(Evaluation Centre-02)

ke a5
iZ2%:  GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

GURU GOB#D SINGh
INDRAPRASTHA
UKIVERSITY

EvaluatiomParticipatiopn Certificate
It is certified that MMs.ers. vz Q/ A |
Evaluator 1D qq from institute \|& (& I'H'MQ.TT |

has performed cvaluation at this evaluation centre on the dates mentioned below:

; Date | Paper code(s) Date Paper code(s)
r Wil

ehg | ot -2 pd

' ter - & A .

%-e\-tfr ~ M / p

s /
/ \?"

MNcis
Banarsidas Chandiv:
Ho'el Management & Cate:n
Chandiwala Estate, Maa And
Kalkaji, New Delhi-110014

Centre Supptt./AdILC.S.
(Evaluation Centre-02)




i

#5%  GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
&=y SECTOR -16C, DWARKA, NEW DELHI-110078

" Evaluation[mrticipation Certificate
It s certified that Mr.Adsdrs. /A.O\J 0.1 T ‘KU NDU

Evaluator 1D ?/Dé ! from institute ﬂ C| M

has performed evaluation at this evaluztion centre on the dates mentioned below:

1 Date  Paper code(s) Date Paper code(s)

g [Nl 210 |

\
N n v N

/ Q%’ OA e‘w ’-T"_';;-;._u:f.'i..‘;-:..-. -
mbTu Bebicd Sinch L
/ 0\'") tre:Supptt./AdILC.S.

(Evaluation Centre-02)

%f

(B¢ GURU GOBIND

= SINGH INDRAPRASTH

A UNIVER
w:ﬁmﬁ“ SECTOR -16 G DWARKA, NEW DELHI-IIOO'?S S
Evaluati icipati 1f1
- i 1onri1 rticipation Certificate
Evaluator ID@ 06! from institute 5 C AT M ( __; o
has performed evaluation at this evaluation centre on the dates mentioneq b
ntioned below
| Date | Paper code(s)

—_—

02-6-If bt ~ (o8

{ ,f
\\% . W "'i MUQ‘I:%-EH

Principal “gyio s 99106 |2
Banarsidas Chandiwalz Inattule of Ccn-tr;e;"'s'u- ] 6] 0%
Hotel Management & Calering [ roiogy (Eviiis _E‘Dtt.!Adll.C.S_
Chandiwala Estate, Maa fna (1, mai Marg, valuation Centre—ﬂE)

Kalkajl, New Delhi-110018
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GURY GOBIND ' NOH INDRAPQ AT ]
SECTOR -16C, DWARKA, NEY or1
g | . 0{ \ I}‘l}a _-\l*.__f‘\_;\ﬁ ! ;-. Ly o ET 307

1 LR ]

R IS ST
I3 cortified thae \-ia'..?‘\ 'd ‘\l:‘f{/l e WW:&;L* o
syvalutor 1{;*%_‘}3(39 lrony instine Be ) HM C,T. 5@4 e
_— =z 1 LY ) Qaa,\

fas pesiormed evaluation at this evaluation contrs on the 4
T S HILES 0N i Jdates H b Eadw il ]

c Date

Paper code(s) ] Py
Du “aper iy Date Paper eoders

e pHet-s
6lel8 aner- 208

tlelis mHET-208

— e

S T __r.]_c:v_.. A“

edlen

K. BHANDARI ity

~ Principal Contrs 5 o

Banarsidas Chandiwala Institute of * il .-;-zl.-‘-_f““‘_PP,fli Wil o

Hotel Management & Calering Technelogy ‘,_-_:d_t-‘dliiﬂtumn Centrocg

Chandiwala Estate, Maa Anandamai Marg, Bl it :
Kalkall, New Delhi-110019
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University .J; 5 Information Technology

Gion , -+stha University, Dwarka
eihi - 110 078

To Whem Jt May Concern

has evaluated answer scripts during May- June 28+ on tollowmg Date
2.018

6/06/[/8
4...% 706/4'8

97%??4 2 Lpher

Signature of C SJACS
B.Tech 4" &8" sem.

ETL-662 &4/3

Banarsidas Chandiwala Institute of
Hotel Managemenl & C ..1.'. Techiology
Chandiwala Estate, Maa niai Marg,

Kalkaji, New Delhi- J||u0|.J
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GURU GOOID BingH
INDRAPHAS THA
UHIVERSITY

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

Evaluation Participation Certificate

It is certified that Mr./Ms./Mrs. SUPRALHAT Bpncases

Evaluator ID_2.07— from institute REIM e~ . V\m\\dw\m Newl\ A

has performed evaluation at this evaluation centre on the dates mentioned beiow

Date ‘ Paper code(s) Date ' Paper code(s) {']
1712 a%ﬂ bl -\0} g | |
\Q’I/ 1}{1@7 hiher—o\ 18/ )iz [ |
L 1 J | !l
1}’ V/ ﬁ
Ce };r[/ Adics.
g2 v.niuanon lf.'ﬂt e-02)
R.K. BHANDARI
Princ Uul
ala Institute of

Banarsidas Chan fiw
Hotel Management & Catering Tec:mamay

Chandiwala Estate, Maa Anandamai Marg,
Kalkaji, New Delhi-110019
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%ﬁ_} GURU GOBIND SIN(:H INDRAPRASTHA UNIVERSITY
s SECTOR -16C, DWARKA, NEW DELHI-110078

ﬁumm?&ﬁh
o [Zvaluation Participatipn Certificate
It is certified that Mr./Ms./Mrs. 0\ [ﬁ

Evaluator 1D \\\ ¥ from institute CrHM )

has performed evaluation at this evaluation centre on the dates mentioned below:

" | Paper coc'[e(s) i

AN

Centre Supptt./AdIL.C.S.
(Evaluation Centre-02)

R.K. BHAMNDARI
Drine

Banarsidas Chandiwala Institute of
Hotel Manag | & Catering Technolog)
Chandiwala Eslaie, M nai

Kalkaiji, [\..J[ i ldL H
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" #78%  GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

%ﬂ SECTOR -16C, DWARKA, NEW DELHI-110078
by - Ewalnation Participation Certificate
I;lsumﬁcd thatw{r. \‘ Nirs \NT\QA—-I T CHAUIDSHUE U
Svaluator !D__,:.___! 63 ..+ aastitute r' CItENCT 2 k‘*\[«n ',-\ y N N~ | q
El;‘i performed eval ;._..;-:f .« this evaluation centre on the dates mcnn(incd below:
Date ;:’;pcr code(s) | Date Paper code(s)

oce | ACT-0L |apkulig [Bober-4
sl SNCE- 2 |onlte Farhfr—-m/n,-.

N =
l“’:-ﬂ. sSiIR '_Qlk‘!\{r( }—':L o A
adhglAger =Arh : o
l - - \‘.I i -
C:\ ('-"Ilié ,.,;"-"r-"_- #4!'{‘;‘_] <

(" - f"f‘- ,f“l‘nu ey
: { s : 35 Og]na}?‘w

Cenire Supptt /AdIL.C.S.
{Ewluatlon Centre-02)

Banzrsidas Chanul A I.'-L\tltute of
Hotel Mc.n%em 4 Ca Technology
Chendiwala Estate, M 3 Ana | 1amal Marg,

Kalkaji, New Dalhi- 110019
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GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

SECTOR -16C, DWARKA, NEW DELHI-110078

Spot Evaluation centre -No.-2, ETL-212/213
(MBA/B.COM/BHMCT/BJMC)

Date: 2412 ) 7

Evaluation Participation Certificate

It is certified that Mr./Ms./Ms. HSW:SH R(J:\|4_AEvaluat0r ID Haé from

institute J{ [\ 0T

dates mentioned below:

has performed evaluation at this evaluation centre on the

19)02)i3 [230eh3 [ 2qln]m] _— — !
20))2))% | 2912) 1% = ——

Centre Suppit.- Dr. Varua Joshi, 9971122317

Addl C.S.- Dr. Sumit Dookia.

Addl. CS.- Dr. T. Shimrah, 8178242001
AddL CS.- Amrit Psl Singh, 9213530405

R.K. PHANDAR]
Banarsidas C|, =tute of
Hotel Managemen| ay
Chandiwala Eslate, |\ arg,

Kalkaji, New Daihi- |

J, aap
Centre Supptt./AdIL.C.S.
(Evaluation Centre-02)
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GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

Spot Evaluation centre —No.-2, ETL-212/213
(MBA/B.COM/BHMCT/BJMC)

Evalu?ti}Participation Certificate

. '  ARVIND KumMAR,
It is certified that Mr./Ms./Mrs. SARASCATS

institute 2C / H MC. 7 has performed evaluation at this evaluation centre on the

Date: 9 '?—/t.i' /

Evaluator ID 1O from

dates menuoned below:

2|0 [12 g0z X[ | ogndid |2 /172 ~ |
- // 4
B ] ol |
d’” ov
.1\17\; .'

Centre Supptt/AdIL.C.S.
(Evaluation Centre-02)

Centre Supptt.- Dr, Varun Joshi, 9971122817
Addl, C.S.- Dr. Sumit Dookia.

Addl. C.S.- Dr. T. Shimrah, 8175242001
Addl. CS.- Amrit Pal Singh, 9213530406

RHAN"\ \R1

Banars.-das CJ—.” ]P.

otel Mana Jeme nt

; ute of
Chandiwajq | Esia 4,,{ 'I' .J.‘,{J;,
Kalkaji, | New D Eped Jarg,
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GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

GUAL GODD SINGH
HHORAPHAST HA

e spot Evaluation centre -No.-2, ETL-212/213
(MBA/B.COM/BHMCT/BIMC) Date; 30\\.1\.20\1

Evaluation Participation Certificate

It is certified that Mr./M&M.SUjTEFT ["(APLJR Evaluator IDM_from

institute RCTHaWeT  has performed evaluation at this evaluation centre on the

dates mentioned below:

RN (o3 / / ;7]
2512\ 1% ] / / /] f/ ‘J

2alid)iz] / [ ,{/ l
‘(V\\
%re Supptt./AdILC.S.

(Evaiuation Centre-02)

Centre Suppat.- Dr. Varun Joshi, 9971122817

Addl. C.S.- Dr. Sumit Dookia.
Addl. CS.- Dr, T, Shimrah, 8178242001
Addl. C.S.- Amrit Pal Singh, 9213530406

Uu?ét/u
RK BHA MNDAR]
Banarsidas ¢
Hotel Map e Hitute of

Chandiwala - ., finology
Kalkaji, Na "3l Marg,



GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

"W Spot Evaluation centre -Now2, ETL-212/213
(MBA/B.COM/BHMCT/BIJMC) Date:
Evaluation Participation Certificate
Sttuh Wkt -
It is certified that Mr/Ms/Mrs Evaluator ID /12§  from

institute f?,,( [4M (,1 has performed evaluation at this evaluation centre on the

dates mentioned below:

M)20F [Q¢-R-F [ 1217 P X -
RO F & F)2-[F |20.12- |F o 7 !
NN — 7 AV |

Vel
Centre Supptt./AdIL.C.S.
(Evaluation Centre-02)

Centre Supptt.- Dr. Varua Joshi, 9971122817
Addl, C.S.- Dr. Sumit Dookia.

Addl C.S.-Dr. T. Shimrah, 8178242001
Addl. C.S.- Amrit Pal Siugh, 9213530405

w.jw

n
VANV 4
R.K. BHANDARI
Principal .
Banarsidas Ch:m.l.-- ala !nsh_‘.r.:'.' -;f
P’otLIManagement  C n Tech '.713

Chandiwala Estate, Maa/ i M
Kalkalji, I\.cwD m nLUiJ



gg;?\ GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

&Y SECTOR -16C, DWARKA, NEW DELH(-110078
ey Spot Evaluation centre =No.-2, ETL-212/213 | )
(MBA/B.COM/BHMCT/BIMC) Date: 30/ )2// 7

Centre Supptt.- Dr. Varun Joshi y 9971122817

Evaluation Participation Certificate

It is ceriified that I\'ir.z’l\ls.ers.\/AIBﬁﬁ(/ \/Elr Evaluator [D_&q}_f“’m

institate D 1AL T  has performed evaluation at this evaluation centre on the

dates mentioned below:

Willr  RIRLT BIRhT (28N (28123 | 3/ 2|

. N LN\ N\ N ‘ \. ‘

\\_ \ | S [ \\ _F ,///" i \ |
\t:/ S\

Centre Supptt/AdN.C.S.
(Evaluation Centre-02)

Centre Suppte.- Dr. Varun Joshi, 9971122817
Addl. CS.- Dr. Sumit Dookia.

Addl. CS.- Dr. T. Shimrah, §178242061
Addl. CS.- Amrit Pal Singh, 9213530406

GURU GOBIND SINGH INDRAPRASTHA UNI
VERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

GURU GOBIND SINGH
IHDRAPRASTHA
UNIVERZITY

Spot Lvaluation centre -No.-2, ETL-212/213
(MBA;’B.COM/BHMCTIBJMC)

Evaluation Participation Certificate

Ig is certified that Mr./MsMrs. SUTEET HAPUR Evaluator ID \\Oﬂ from

institute AT Mo has performed evaluation at this evaluation centre on the
dates mentioned below:

231\ F [Fola|3 / | ;
EN ENC / 7 i
G VE W A A I /

VN
entre Supptt./AdIL.C.S.

(Evaluation Centre-02)

Addl. CS. Dr. Sumit Dookia, R.K. _n.1 IANDAR]
AddI.C.S.-Dr.T.Shimrah, 8178242001 : Princio ]. T
Adadl. CS.-AmrlIPaISingh‘ 9213530406 Banarsidas Chandiwala In: i D‘
Hotel Management & Catering Tecinology
Chandiwala Estate, Maa Ananaamal Marg,

Kalkaji, New Delhi-110019

Date; 3@‘\.’1\‘36\"3\
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GURU GOBIND SINGH INDRAPIAST A UI (7.4,
SECTOR -16C, DWARKA, NEW DELHI 11307

Spot Evaluation centre =No.-2, ETL-212/215

(MEBA/B.COM/BHMCT/BJMC) Date: 2 U3

Evaluation Participation Certificatz

&-F)H(_ ¢ i

It is certified that Mr./Ms./Mes. PEEY'-"?k SR> Evaluaior Ip % r [09% from

institute_ (A€ (KM ET  has performed evaluation at this evaluation centre on the

dates mentioned below:

18]l

)y (2o bl | 22halin f23.ln-hq- ‘?ﬂhxhk_

Zﬂ:Jl)—h‘}

I

2L [ ]

?/
Centre Supptt/AdJILC.S.
(Evaluation Centre-02)

Centre Supplt.- Dr. Varun Joshi, 9971122817

Addl. C.5.- Dr. Sumit Deokia,

Addl. C.S.- Dr. T. Shiwrah, 8176242001
aa2), 8. A 0 st e 9213530406

R.K. BHANDAR|
Banzreidas Ci I
Hotel Managemen! « Lo
Chandiwala Esta te Maa Ana
Kalkaji, New Delhi-110079

= |
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L s L
Uedv £ ABITY

Spot Evaluation centre -No.-2, ETL-212/213

IYTTDTT MSsrm "\"1
.J-]U )\...' it ..J..J.L N |.J o
o0y .F_‘\n". "~
:.:i ‘I I .Jll& I\(&IL

IHGH (HDRAPT
1 IR

WARK

iV FL.I\\ \k.l 9

(MBA/B.COM/BHMCT/BJMC)
Evaluation Participation Certificatz

P D Rl

(5} Fg. ,lfz Qe '-‘lr'

W c:.

It 1s certificd that f\//Ir.st.ers. Liqin 1oy S\;m}\ Evaluator ID |99 from
institute faj 1M T . has performed evaluation at this evaivation centre on the

dates mentioned below:

S |2ofB 0 | 2200} ISR
. ' : = |
/,r// \_.--—""'// o |
1“.‘« 0""‘ ‘i
Centrs Supptt. /Addj.w,
Eveluation Centre-02)
Cestre Supptt.- Dr. Virun Joski, 9971122817 ( !
AddL C.S.- Dr, Suniit Dookis,
Addl. CS.- Dr. T. Shimrsl:, 2176242001
prrie L Amrit Pal Singh, 9213530406
No Q} CUPIQ} CL\LCJK‘Q.\P{
' y Q
. 38430 430 #3¢=212C
(Papw Code - BHer-109 .
RK. BHA! “l- -
P|| (I | . f
1 In []'U o0
Bana rstdaS)F? 3 C .' 4ian Technology
Hotel Manage e Mda Ananoamai Marg,

\ ala Esla
ChsrmwKamt: New Delhis

410019
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GURU GOBIND SINGH INDRAPRASTEHA UMY 100
SECTOR -16C, DWARKA, NEW DELET-12 0670

Spot Evaluation centre ~No.-2, ETL-212/715
(MBA/B.COM/BHMCT/BIMC)
Evaluation Participation Certificats

G
e

It is certified thai Mr./Ms./Mrs. <¢,pi7 7!}11—; Evaluator 1D Jo9/  fom

institute 27719 ¢7 has performed evaluation at this evalu:tion cenirs on the

dales mentioned below:

T

15/i2)12 | 1€ )r2fyq | 1942 )12 22/i2)ja— | | .
ﬁ |

_ —

7 \\/’*
\1\ Q}\\‘)
Cent/e Supptt/AdILC.S.

. (Evzluation Centre-02)
Centre Suppit.- Dr. Varun Joshi, 9971122817
AddL CS.- Dr. Sumit Dookia.

Addi. C.S.- Dr. T. Shimrah, 8175242001
Addl C.S.- Amarit Pal Singh, =71773040,

L

RK. BHANDAR

- Principal

Boa;nllc.-rs:das Chandil\;ué:J
Chaidmrr}aa%esﬁgl }STCah,ring Techi log
¥ Maa Anandamai v,

Kalkajl, New Dejy;. 1%%1?’ arg,

13 Instilule
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C OBIND SINGH INDRAPRASTHIA
CTOR -16C, DWARKA, NEW DEILHI-110078

nmﬂw Fa nhie Lakilasil
Al LR

il b

Spot Evaluation centre -No.-2, ETL-212/213
(MEA/B.COM/BEMCT/BJMC)

Evaluation Participation Certificate

Date: )b o~

It is certified that Me/Ms./Mrs. 2lvy A RA N A Evaluator [D /098 from

instiute B/ meT

centre on the dates mentioned below:

has performed evalustion at this gvaluation

(9| 2001 | 22n 23/ 26/)2-
|_—T = " . -
"‘/Ir // /‘__/ [! \ ’t‘ /
\j P-/ ‘9\oi
Cenftre Sll.’l[[.{pﬂt /K dll.C
(Evaluation Centre-fﬂz)
Centre Supptt.- Dr. Varun Joshi, 9971122817
Addl. CS.- Dr. Sumit Duokia.
Addl. C.S.- Dr. T. Shimrah, §1758242001
Addl C.S.- Amrit Pal Singh, 9213530406
[ ] )
UJJ Vv JW
R.K. BHAMD
Banersicas C! | e of
Holel Managemeii '_""_39‘1'
Chandiwala Estals, | al Marg,

Kalkaji, New Dt elhi-1

juuty
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GUAU GOTiAd Zinal
IRLRAPRAST s
URIVERSITY

Spot Evaluation centre —No.-2, ETL-212/215
(MBA/B.COM/BHMCT/BIMC)

=

GURU GOBIND SINGH INDRAPRASTHA UNIT/EL2"
SECTOR -16C, DWARKA, NEV DELHI-110078

Dats: J‘[[l’)f{?fa[ Vi

Evaluation Participation Certificate

v
It is certified that Mr./iMs./Mrs. Gaépaw&ﬂ.!.() SW'L Evaluator [D ” OV from

institate (AL HMCT

! rﬂ - .
) l(';Lu(l\fz;u.i?ﬂpel'for ed evaluation at this evaluation centre on ‘hs

dates mentioned below:

19l2{i7

20li2)7

221211 | 23l 26l | 27y

7

— ]

|

—

Centre Suppit.- Br. Varun Joshi, 9971122817
Addl. C.S.- Dr. Sumit Duokia,

Addl C.S.- Dr. T. Shimrah, 8176242001
Addl C.S.- Amrit Pal Singa, 9213530406

\ o

o A\

Centre Supptt./AdILC.S.
(Evaluation Centre-02)

of
Banarsidas Chanu - logy
Hoteldhﬂal'llagéﬂt‘:g O amai Marg.
S ) Bt
Chand]w}?aalkaii. New Delhi-110019
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“5%, GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
S SECTOR -16C, DWARKA, NEW DELHI-110078

GUHL GUIIND bt

T
d) N
>t
E T

URVERLITY

Spot Evaluation centre -No.-2, ETL-212/213

Evaluation Participation Certificate

o
It is certitied that Mr./Ms./Mrs. MAN & MALHOTRA Evaiuato_rID [09p from

institute_ BCTHMOT KALkaTy has performed evaluation at this evaluation

centre on the dates mentioned below:

AN % NN N
NN Nl NN
BN
pptt/AdILC.S.
(Evaluation Centre-02)

Centre Supptt.- Dr. Varun Jushi, 9971122617

AddL C.S.- Dr. Sumit Dookia. i

AddL CS.- Dr. T. Shimrah, 8178242001 Mo Karic ban

AddL C.S.- Amrit Pal Singh, ¥213530406 C:":?f?‘:;‘_f’z [52 "y
) sl |

R.K. RHAT

Banarsidas Clii ! ta of

Hotel Management & Caterin loay

Chandiwala Estate, Maa Ananuamai Marg,
Kalkaji, New Delhi-110019

(MBA/B.COM/BHMCT/BJMC) Date: [% (P/ [}
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#/8% GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHE-110078

GURL! - I0BMD MEGH
IMDAAPRAS THA

— Spot Evaluation centre -No.-2, ETL-212/213

(MBA/B.COM/BHMCT/BJMC) Date: 20.172. o

Evaluation Participation Certificate

It is certified that Mr-Ms./Mus. ‘PREM Q A\ Evaluator ID | © from
g " . ul_‘!_

institute g}nf‘x Heoae o\ has performed evaluation at this evaluation

centre on‘the dates mentioned below:

\ a2 | 2 4 | B

Isfioda \d\;m},l Bledy ety | g [

g

Centre Suppftlt.;;&al‘lfé.s.
(Evaluation Centre-02)

Centre Suppit.- Dr. Varun Joshi, 9971122817

AddL CS.- Dr. Sumit Dookia. .
Addl. CS.- Dr. T, Shimrah, 8175242001 :
Addl, C.8.- Amirit I'ui Singh, 9213530406

)

R.K. BHAMDARI
L Principal
Banarsidas Chandiwala Institute of
Hotel Managemen! & Catering Technology
Chandiwala Estate, Maa Anandamaj Marg,
Kalkaji, New Delhi-110019

]

\ a\20) |
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GuAY COTwD S Gl
LR PRAGTHA

Szot Bvaluation centre ~No.-2, ETL-212/215

(MBA/B.COM/BHMCT/BJMC)

Evaluation Participation Certificate

GOBIND SINGH INDRAPRASTHA U7V

Ll ¥ :1'
SECTOR -16C, DWARKA, NEW DELHI.1LL070

It is certified that Mr./Ms.ﬂ\dﬁ._wEvaluator ID “O! from

institute CTHAMCT

dates mentioned below:

has performed evaluation at this evaluation centre on the

G212 | Qo215+ |2~ A7 |R3-12F LAY

==

Centre Supptt.- Dr. Virun Joshi, 9971122817
Addl. C.S.- Dr. Sumit Dookia.

Addl C.S.- Dr. T. Shimral, 8178242001
AddL C.S.- Amrit Pal Singh, 9213530406

Y

Pl

a

AV

Centre Supptt./AdN.C.S.
(Evaluation Centre-02)

R.K. BHANDARI
. Principal
Banarsidas Chandiwala Institute of
Hotel Management & Catering Technology

- Chandiwala Esiate, Maa Anand amai Marg,

Kalkaji, New Delhi-110019
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SNO [INAME

1|Gautam Chatterjee

- s 7
Alok Aswal 3H#CT- 455, Hook Dvrsren MGT -1

2
3|Arvind Kumar BH DL, ENVIRNMENT STUDIES
4|Ashish Kr. Ranga 9T BATY LRonT 055 OPERITIENS - (v
5|Divya Rana gﬁcf'fz&% Lo d Serewee b WoTRTIEW -
| - - £ HE
6/Gagan Soni B s P UEEANE OPEOFIeN (U], B ﬁg“ﬁ%ﬁ%@;@@j -1
'/ - - Loy L7 7 74 !
7)indraiit Chaudnary zf #CT'—E% HoF- Lk Lrecwernt, by RIZ e " /ﬁ”/f? :
8|Manish Malhat{é/ éﬁ’“}"—_*ﬂ-@;& frap &mwf/ﬂ" 2 /%'777-‘5?/['1#
olVohan sain’ Atr 1207, Pe jiots iR Hosfiery [wpvsrhy 0
10|Peeyush Srivastav Ay :f"-il%ig /"-(’/32 SERVICE "Z; 8y Cf-_ﬁ/jﬂ: ﬁ%%ﬁ’ﬁ ﬁ%e?g
11|Poonam Anand A7¢7 113 5tdwes Comn ., /fij&fﬁfﬁ?,ﬁ%ﬁwﬁ‘/fasﬂ 7R~
12|Prem Ram ﬂg’ﬁqf o 4D ipw 6 ,ﬂrw /?e@ NGT- T
f}';_/C!, - ‘l)_';,.f. 7, ', T ' =
13|Rachna Chanlian 10/ ik ofeprian—t | Buer-ge é%%;% ,«fﬁ—”ﬁ'
14|Ranjoit Kundu 447 ¢4 Foly Bdvin € Lo fosvveray Mg 7 IT
‘,/"‘ =
15|Reshma Kamboj gt‘/ﬁ«ﬁ/ﬁ?\*fyﬂ’”/ﬁ/”f 7P, /f/é-'Z:, &,@@%’/ZN Me i
 Doer el - g A
16|Sarah H. Faisal 8¢7- (030 . W%"[/ B -god KPDYh Lyr-y3 Hus. Con
17|Shakesh Kumdr A4 4147, LRV -'[; /gf/ ¢ ,@;ﬁ fDertiry F tpwrpy L7
" 18|Shubhang Garg BHG U, HK 0PR-L, Bncr 8E sav. jpk 6P Nei—1~
19|Sujeet Kapur /;/C/f gﬁf, LB sepv e - 4;2

20lsuritPant_ 24 | ~Z5Y, /ﬁm FRdverson b Phrrescos i
L

. 0 7T D 7 - T g ooy i
21{Sunita Badhwarg’ﬂ’f ﬁjf /ﬂﬂ' wpﬁ" ,IC/ /g'?f-/ f%/ﬂgfgf/ﬁ%zzé_?@/@

22 Superéb/)rﬁtf%ial t/="8o?, PPk br-I
23|Uttam Kr. Singh %’@ﬁ’ /nits 70 Bt keepng b Decor
24|Vaibhav &Héf;;:i&ﬁ; j/z&gﬁhfi 8”“-/’— ka ALB SR MGF-\)
25(Tom Thomg_,s/ﬁ CAYP, /wr. o HESPTaL Ty WGT L TsvRISH

R.K. BHANDARI
Principal _
anarsidas Chandivala Institute of
Hotel Management & Calering Technology .
Chandiwala Estate, Maa Ananaamal Marg, <50
Kalkall New Delhi-110019



ST GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

HED)
& SECTOR -16C, DWARKA, NEW DELHI-110078
Spot Evaluation centre -No.-2, ETL-212/213 ’ /
(MBA/B.COM/BHMCT/BJMC) Date: (4/12./17

Evaluation Participation Certificate

It s conified that Mr/bsMes, Suprablsd BossongEvaluator 101089 from

institute_3CTNMET  has performed evaluation at this evaluation centre on the

dates mentioned below:

5]z 18]z re| 19/12./171 P |
_I/ ‘ | 2 M/ / |

L

7

%\/ wﬁw\ |
Centre Supptt./Ad
(Evaluation Centre-02)

Centre Suppit.- Dr. Varun Joshi, 9971122817
Addl C.S.- Dr. Sumit Dookia.

AddL CS.- Dr. T. Shimrah, 8178242001
Addl C.S.- Amrit Pai Singh, 9213530406

LW

R.K. BHANDARI

Princinal

Banarsidas Chandw ,;:.: In=tituts of
Hotel Management & Catering Technology
Chandiwala Estate, Maa Anang manhrg,

Kalkaji, New Delhi- 110019
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#5% GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

=2 SECTOR-16C, DWARKA, NEW DELHI-T10078

Gl LD bdvat
P AT AL TRA
Una LM RITY

Spot Evaluation centre —No.-2, DTL-216/217
(MBA/B.COM/BHMCT/BIMC) Date: 02[06 | 1
Evaluation Participation Certificate

c . i -
It is certified that Mn.Ms.ers,iEB\-i ma Kﬁﬂl@_&ﬂ_ I —
Evaluator 1D ‘2 099 from institute BCTamey

1 the dates mentioned below:

has performed evaluation at this evaluation centre o

ol E No. | Date Paper code(s) o
A Y- —1 : 2?]05!'2&\‘?— %ucT—Hfo_
o | 9ajeslom? BT - Ylo
3| QBJDG!Oﬁl? Puct- Hi‘iﬁ

L

" (Evaluation Centre-02)

":’ st DA R "Banarsidas .r"-'""".e"l. e :
% Hot arsidas Chianivyspa -
el Management & Caporie ol iUte of

Chandiwala Estate ; Calering 7

dil Ana

'-'-.’.};lology

Kafka]i, NC\‘I‘.‘.’ D‘v’lhf ‘]‘r-h;;l.hglll‘ Margl




r‘}f'_\f)

— ==*

GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

GUSY GLARD 5350
INDEAFRAS THA
UNWEARTY

Spot Evaluation centre -No.-2, DTL-216/217

(MBA/B.COM/BHMCT/BIMC) Date: @9/06/17
Evaluation Participation Certificate

v , o
Itis certified that MeMs.Mrs._DivYA [ HAKUR
Evaluator 1D_20-2] from institute. ACJHM( T -

has performed evaluation at this evaluation centre on the dates mentioned below:

Sr. No. | Date Paper code(s)

i | oujshr— | Bhd-104
2. | 25/5/i% Bhct =L0Y
3 | 23513 Bht -10Y
4 | 08/6]13 _|-B~1-104

—

|
|.
|
l
E

)

entre Supptt./Ad lCS/
Evaluation Centre-02)
_ Principal T -
.- -7:;r . : R T : Ealnlab]f‘ldas _Ch-:'}.' diwala Institute of
e Sl T R otel-Management & Calering Teehrioloay . -
Chandiwala E§tate.'Maa'ﬂ.na]u:iumgir Igjilg?g
- Kalkaji, New Delhi-110019 .-~

i - | | | 53
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RASTHA UNIVERSITY

#5%  GURUGOBIND SINGH INDRAT
W DELHI-110078

It
SECTOR -16C, DWARKA, NE

Spot Evaluation centre -No.-2, DTL-216/217
Date: 2/7 } /(f} ,}

tificate

(MBA/B.COM/BHMCT/BIMC)
Evaluation Participation Cer

It is certified that Mr.AMsAvTS_

Evaluator ID'fZ)[?OJP. from_institute..~ |5 CA L=l
centre on the dates mentioned below:

has performed eval uation at this evaluation
i \ Date Paper code(s)

l Sr. No. * .
ST gL b (%5

AR L Bl :
Banarsidas Chandwala Institute of
Hotel Management & G ilering Technalogy
Chandiwala Estate, Maa Anandamai Marg
Kalkaji, New Delhi-110019



" Evaluator D206 4 from institute AC | HM (]

"3{56
=

F2%. GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
= SECTOR -16C, DWARKA, NEW DELHI-110078

Spot Evaluation centre =No.-2, DTL-216/217

(MBA/B.COM/BHMCT/BIMC) Date: 03 / 06 / £,
Evaluation Participation Certificate

e .
Itis certified that Mr./Ms.Mrs._ S TEFT KAPUR .

has performed evaluation at this evaluation centre on the dates mentioned below:

Sr. No. Date Paper code(s) ]
1. 129405/ -—|--Bh¢t 106
2 20/ 05/17‘ Rind - 106
5. |01/06/it Bhdd - 106
4, . 03,106‘/& ) Bt =106

-

e SuppttJAdll C: S
T A _(Eya.lmt_wn Centre-02)
Prl cif

‘Banarsidas Chancival Institute of
“Hotel Managemnﬂt&~ it Tachnology. * 7%
Chandiwala Estzale, Maga Anz o omai Marg, -

Kalkaii, I‘-Iaw Delhi- 110019
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) { SIHA UI\IVERS] I
tf:wb\ INGH INDRAPRA

"L-216/217
Spot Evaluation centre -No.-2, DTL-216

?.
Date: |4 06/ I
(MBA/B.COM/BHMCT/BIMO) . ate: |4 /
Evaluation Participation Certifica

ARG
IIISCt..lllllcdlh'llMI’/MSJMIS SHUBHHNG! GT kn”(aﬂ g
Evaluator 1D 2017 fram “institute HC [HMC 0 Dedha

low:
tes mennoncd be

fi d evaluation at this evaluation centre on the da e

has performe

N I D: Paper code(s)
Sr. No. ate ) R
1. | 30/s/i? ' "%&:;Z
2. | 03Joe/i¥ %i-,ue
3 136 [IF &Hotﬂle |
a | 1afos]z . | Bheto2l6

"Centre Su'" 'ptt IAdlI €S8

) i Ijlr\ .-_.'I-; SR
Banars:ﬂas Chindiin

Hotel Manageme :"£a. fin 1 .tolug/
Chandlwaia Estals; Maa Ana

iamai Marg, "
Kalkajl Nr.vl. glhi- H LuIJ

itute of

. | 56
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J’,@:‘ _ GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
So) SECTOR -16C, DWARKA, NEW DELHI-110078

Spot Evaluation centre -No.-2, DTL-216/217

(MBA/B.COM/BHMCT/BIMC). Date: l},\ 6\ 2007
Evaluation Participation Certificate

It is certified that Nr./MS/N\Mrs___ M 0 Han :]_R m
Evaluator 1D 23715 trom institute_ B M W\ ("_T -IQHLKHS\ ;

NEM+DEL|ﬁJ.

has performed evaluation at this evaluation centre on the dates mentioned below:

'Sr.No. | Date Paper code(s) L
ol | 305201 BucT- 1Yy
0L | 93]08) 20 BHCT - 11Y .
0% L[ & | o1t BHCT-IY
B4 (8 )egieF | BHCT LY

“_t".“f_. '_Supptt lAdll C S

Banzssidés Chaiidiy "."-:'1';1‘,*‘:7.{'-:".-"- of -~
Holel v unagement & Ca nq Technology

Chandiwala Eslatg, | laa Anandamai Marg,
ot Kalkaji, New De hn ‘-.I019

o7
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GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
SECTOR -16C, DWARKA, NEW DELHI-110078

GURY GUBND Sall
WORAFRALTHA
LtsivERSTY

Spot Evaluation centre -No.-2, DTL-216/217

(MBA/B.COM/BHMCT/BIMC) Date: ¢ g}og ),L,
Evaluation Participation Certificate '

It is certified that Mr./Ms./Mrs. Co P'R_QRH.;‘.\T ReERIEE
Evaluator [D_2c4q " from institute . RCIHML' S

has performed evaluation at this evaluatl on centre on the dates mentloned below:

Sr. No. Datc Paper code(s)
= 3. a4 les]yq RBHCT- 202
Bz an|es 14 BHet - Q0

entre § Supptt JAQKCS.
| _._,(Evaluatmn Centre-ﬂ")

Banzrsidas Ch: '.

. ".?G'JT-';"" p e e S HUtBI Mand.} G il L '.i. !
Chandiwala Eslate, r-.l:
Kalkaiji, New O || ‘I*
l‘.-i"‘l
&
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#75%,  GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
& SECTOR -16C, DWARKA, NEW DELHI-110078

GUwu G I8l SHGn
pRAPE ah T
LaVERSITY

Spot Evaluation centre _No.-2, DTL-216/217

(\IBAFB COM/BHMCT/BIMC) Date:
‘Evaluation Partlclpatlon Certificate
Iuis certified thit ME/Ms./Mrs. - frem RAM
“Evaluator - 1D.20 20" nom msututc_ Qb‘ C‘_ we .

has performed evalumon at this evaluation centre on the dateb mentioned below:

.| Sr. No. Date Paper code(s)

\ o \ oA \ -
o [a3le] iy ®reT- HoO—
3 29 lechie d

: r’u.‘lc'! :

e Banarsudas C‘
HOIE' M"‘ |11

Ka;( ji; NLI_ argl Wi w R
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3ee

f;-? GURLU GOBIND SINGH INDRAPRASTHA U\l\’LRSlT\’
257 SECTOR -16C, DWARKA, NEW DELHI-110078
Spot Evaluation centre -No.-2, DTL-216/217
(MB.A/B.COM/BHMCT/BIMC) Date: 05[e6 /L7,
Evaluation Participation Certificatc
Tt is certified that M+./ s /Nrs. _ (uprza RoddwAR
Evaluator ID_ 204¢  [Tom institute RCInmcl .
has performed cvaluation at this evaluation centre on the dates mentioned below:
[ Sr.No.  Date o | Paper code(s)
or | alcm bck - H10 o
02 | 25l brek - 440
03 | o3lp¢lin bhek- Y1y .
64 05')5._; / J;j_ - Linck - 440
oy oéloé | | bkt - Y)Yy
o6 | o8leslm | bek-gdo .
1 '

Centr(, Sup htt. /Adll €. S/
: (Evaluanon Centre-O”)

R.K. th""Df\Rl

qu al - = 2
Banzrsidas Chandi+ ~1a Ins!lituta of
Hotel Management & ¢ -1 Tec o E,ay

£ Chandiv:ala £5l amai Marg,

Ke ava)ly WEw U
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L £i3%  GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
o7 SECTOR -16C, DWARKA, NEW DELHI-110078
Spot Evaluation -ccntrc —N:o'.-Z, DTL-216/217
(MBA/B.COM/BHMCT/BIMC) Date: 03 /06 /2.0)7

Evaluation Participation Certificate

ILis certified that MF/Ms./Mrs. U TTAM. kumAR SINGY
Evaluator ID_2p 54_ from institute. RC1HMCT .

has performed evaluation at this evaluation centre on the dates mentioned below:

Sr. No. ' Date Paper code(s)
ol | 97 /05/2017 | BAct-n2.
A 02 |. 29 /o5 /2017 BHey - W2
03 30 /ov/20|% BWCT- 02
oy | 0‘5/06‘/320@ - Brer sw

\ |

-Centl'e Supptt ]Ad_l!ee’ S.
(Evaluatlon Centre-02)

: l
Bannradas Chn
- Hote H' _ Wte of
_Z'C| gl | - 0'ngy

“II :,IHJ'L NO;,: I 1 I ' '.ij"Ll /

[0 bt it
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72 GURU GOBIND SINGH [NDRAPRASTHA UNIVERSITY

t‘} SECTOR -16C, DWARKA, NEW DELHI-110078

Spot Evaluation centre —No.-2, DTL-216/217

(MBA/B.COM/BHMCT/BJMC)

Date: G IG ] I

Evaluation Participation Certificate

It is certified that Mr.fi\.-ls.ﬂ\)lﬁ Glﬁ"lf"""*l’u’\? Lo I

| | P
Evaluator 1D 2053 from institulQ '&CIH MC—T,._K"‘W‘.

¢

e

has performed evaluation at this evaluation centre on the dates mentioned below:

|| Sr. No. |I Date

Paper code(s)

—

199 mag i o~ | BHCT-208 _
2+ | a4™ Maﬂ,ﬂ - RHCT 208 |
3 | 6% Tora, 11 BHCT- 208
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FAGR Most Urgent & Time Bound
v Ll = \3
hh GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
N 43» SECTOR-16C, DWARKA, NEW DELHI - 110078
3 Website: www.ipu.ac.in
Tel Ko. 011-25302255, 011-28035637/E-mail: icsipucoewgmail.com
No.GGSIPU/EXAM /SECRECY/2020/27 Dated: 13/01/2021

Respected Sir/Madam,

The University is pleased to appoint you a paper setter for the forthcoming End Term Examination.
You will appreciate that question papers arc key tools in assessing student learning process.
Question papers need to be framed very meticulously covering the entire syllabus and including all
the components of assessment, such as:

i. knowledge ii. Comprehension iii. Application

iv. Analvsis & Evaluation v. Synthesis vi. Creativity & Innovation

2. The question papers should be as per the approved Schemes & Syllabus. In
the objective pattern of questions, each question paper will have 60 Multiple
Choice Questions (MCQ) with equal marks covering full syllabus in 1% hours
i.e. 90 minutes duration due to Covid-19 pandemic. The answer key should
also be provided for evaluation.

3. The format in which question papers are required will be shared in due
course of time. You are requested to prepare the paper at the earliest and sent
it after the format is shared, as applicable.
4. The details of the paper to be set are _a_s_{q]lows:

' Programme: . BH@[—CT Maximu? Mark'S?S_
Paper Code: BHCT301 Duration : 1% Hrs
- Subject: INTRODUCTION TO INTERNATIONAL CUISINE

Number of sets of question papers required: ONE -

3. Paper setter is requested to check the paper before dispatching in order to avoid any mistake
in the paper both in content {technical/profcssionaj terminological] and in the distribution of marks.

6. If you find any difficulty in setting the paper, the same may please be communicated to
the Section Officer (Secrecy] by email: icsipucoet gmail.com by mentioning Paper Code as well
as Subject.

7. Please send the remuneration bill duly filled and signed alongwith CANCELLED CHEQUE
(photocopy of the cheque) through email /by hand/ speed post at Room No. 203, Secrecy
Branch, Examination Division, Guru Gobind Singh Indraprastha University, Sector 16-C.

Dwarka, New Delhi-110078.
8. The question papers so prepared are confidential and it is- mandatory on the part of the
examiner to maintain the confidentiality of the question paper and its contents diligently. In case of

any clarification, please feel free to contact the undersigned on phone numbers and e-mail
mentioned above.

9. This is issued with the consent and permission of the Controller of Examination of the
University.
Thanking you for your kind co-operation.

_ Sincerely,

AN

[

e Yadav]

{Nand Kishor
Section Officer (Secrecy)
DR. R. KUNDU
BCIHMCT, CHANDIWALA ESTATE,
MAA ANANDMAI MARG,

9213489864




Confidential

Most Urgent & Time Bound

AR
‘& ~..:° GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY
;; T SECTOR-16C, DWARKA, NEW DELHI - 110078
AT X :
= Website: www.ipu.ac.in
Tel. No. 011-25302255, 011-28035637/E-mail: icsipucoe s gmail.com

No.GGSIPU/EXAM/SECRECY/2018/24 Dated: 2870972018

Respected Sir/Madam,

The University is pleased to appoint you a paper setter for the forthcoming End
Term/Supplementary Examination. You will appreciate that question papers are key tools in
assessing student learning process. Question papers need to be framed very meticulously covering
the entire syllabus and including all the components of assessment, such as:

1. Knowledge ii. Comprehension ii. Application

1v. Analysis & Evaluation v. Synthesis vi. Creativity & [nnovation

2. It is also requested to frame the paper as per the prescribed syllabus and approved
pattern of question paper which is enclosed herewith for your ready-reference. It should
also be designed in such a manner so as to enable the students to solve the question paper
wlth_in_thc given time frame. 'I‘}_-Jc details of the paper to be set are as follows:
Programme: BHMCT Maximum Marks: 75
| Paper Code: BHCT-201 Duration : 03:00 Hrs |
| Subject: FOOD PRODUCTION & PATISSERIE-III ‘

Number of sets of question papers required: ONE |

Note: The question paper for BAMS, M.Ed., B.Ed., B.Ed. (MR), B.Ed. (HI), B.Ed. (LD) & B.Ed. (ASD)
programmes are only bilingual. Examiners are requested to prepare the gquestion paper both in
English and Hindi version, wherever applicable and Charges incurred towards the translation may
_please be claimed.

3 It is further requested that question paper must be preferably computer typed on A4
size sheet (to avoid any deviation) or it may be in neatly hand-written on As size sheet. Paper
setter is requested to check the paper before dispatching in order to avoid any mistake in the paper
both in content (technical/professional terminological) and in the distribution of marks.

4. It is requested that, the question paper must be sent within 15 (FIFTEEN) days from the
receipt of this offer letter or as early as possible from the receipt of this offer letter so that
examination process will be completed successfully. If you are reluctant and find any difficulty
in setting the paper, the same may please be communicated to the Section Officer [Secrecy)

by email: icsipucoe@gmail.com by mentioning Paper Code as well as Subiect and return the
offer letter envelope in original at the earliest.

5. It is requested that the question paper may please be sent in a sealed cover to the
Controller of Examination/Section Officer (Secrecy), GGSIP University, Sec- 16C, Dwarka,
New Delhi-110078. Postal charges or such other contingency expenses incurred towards
preparation of the paper may please be mentioned/included in the honorarium bill enclosed
herewith. Please ensure that all envelops are properly sealed and remuneration bills are duly
filled and signed.
6. The question papers so prepared are confidential and it is mandatory on the part of
the examiner to maintain the confidentiality of the question Paper and its contents
diligently. In case of any clarification, please feel free to contact the undersigned on phone
numbers and e-mail mentioned above,
7 This is issued with the consent and permission of the Controller of Examination of the
University.

Thanking you for your kind co-operation.

_ Sincerely,
(Nand Kishore Yadav)
Section Officer (Secrecy)
TO, AGREMER
DR. MANISH MALHOTRA i
BCIMCT, CHANDIWALA ESTATE MAA ANANDM;
NEW DELHI 110019




BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
FITIRD SEMESTIER

FOOD PRODUCTION & PATISSERIIE-T1

Cowrse code: bhet =201 L= BP0 Credits 5

UNIT - |
Commoditics
Processing aifd classification of Cocof, chocolate, Cheese, lyjes of cheese.

UNIT — 11

Flavouring & Colouring agent

Flavouring agents and colouring pigments.

Types of pigments in vegetables, fruits and animal products,

uses and slorage,

Elfect ol Heat. Acid, Alkali, Oxidation & Metal on Pigments,

Precaution for enhancing & retention of colour

Different stages of sugar when melted and its application in Cookery & Bakery.

UNIT-T11
[ndian Regional Cooking
Introduction & Factors affecting eating Habits, Staple dict, Fhistorical background, availability of

raw material, special equipment & fucl, food prepared for festivals and special occasions in India,

Basic Masala & Gravies used in Indian Cooking

= UNIT-1V
g Convenicnee lood
g Characteristics. Processing Method, Advantages & Disadvantages
i
i o
i UNIT -V
; Science ol Cake Making
Functions of ingredients, Recipe balancing
Cake making methods. [laults and remedies.
. Extensive study of Role of egg, fal, sugar. milk and raising agents in cake makimng.
s e UNJT-VI o - " » . , . .
Bakery Seicnce |

Bakery & Confectionery Formulas & Measurement, Physical & Chemical Changes during
Baking, Bread Faults, Bread Discases & Remedies, Bread Improver

UNIT-VII

Desserts

Frozen Desserts, ot Pudding-
Specialty Desserls

methods ol Prepar

(With Fltect From Session 20082000y 5

]

!ri
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UNIT- VI

Baste Inlormation

Awareness of lmportant brands of grocery and equipment companies and study ol their product

MNote: GLOSSARY O TERMS

Students should be familiar with the Glossary of “Terms pertaining to above mentioned topics

12) Theory of Cookery- K Arora, Publisher: Frank Brothers

13) Bakery & Confectionery- S. C Dubey, Socity of Indian Bakers
14) The Frolessional Chel (4" Egtition), Le Rol A.Polsonr

15) Modern Cookery (Vol-I) Philip E. Thangam, Orient Longman
16) Practical Cookery - Kinton & Cessarani

17) Theory of Catering - Kinton & Cessarani

18) Practical Professional Cookery — Kauffiman & Cracknell

19) The Prolessional Chef ( 4™ Edition), Le Rol A.Polsom

20) Larder Chef—M.J.Leto & W.H.K. Bode, Publisher: Butterworth Heinemann
21) Professional Charcuterrie By John Kinsella & David T Harvey

22) The Professional Pastry Chel, Fourth Edition By Bo Friberg Publisher: Wiley & Sons

INC
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(Please write your Exam Roll No.) Exam Roll NO. ....cc.ccvvvvvivvareen.

END TERM EXAMINATION
—__ THIRD SEMESTER [(BHMCT)] Novembpr-DECEMBER 2017
(}_)EE"L Code: BHCT-201 Subject: Food Production & Patisserie-IIl
Time: 3 Hours " Maximum Marks: 75
L __Note: Attempt any five questions. All questions carry equal marks. B

Q1 Discuss various factors which influence Indian regional cooking. Enlist basic
Indian gravies with one example of each.

Q2 What do you meant by flavouring agent? Mention effect of heat, Acid, Alkali and
metal on pigments.

- L g -

[ 4
Q3 Briefly Explain Manufacturing process of chocolate.

Q4 What does Convenience food mean? What are the advantages and
disadvantages of convenience food?

Q5 What is the role of egg, fat, sugar, milk and raising agents in cake making?
Q6 What are various bread faults and their remedies.

Q7 Write short note on any five of the following:-
(a) Frozen Desserts’
(b) Ice Cream
(c) Bread disease & Remedies
(d) Bread Improver
(e) Staple diet
() Cocoa

Q8  Differentiate between the following (Any five)
(a) Spice and Herbs
(b) Flavouring agent and colouring agent
(c) Cereals and pulses
(d) Accompaniment and Garnish

(e) Bakery and Confectionery
(f) Thread stage and caramel stage of Sugar

EERAXAAR*R
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Most Urgent & Time Bound

gﬁg :\* GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY

SECTOR-16C, DWARKA, NEw DELHI - 110078
Website: www.ipu.ac.in
IEPSITY Tel. No. 011-25302255, 011-28035637/E-mail: icsipucoerz gmail.com

No.GGSIPU/EXAM/SECRECY/2018/10 Dated: 05/03/2019
Respected Sir/Madam,

The University is pleased to appoint you a paper setter for the forthcoming End
Term/Supplementary Examination. You will appreciate that question papers are key tools in
assessing student learning process. Question papers need to be framed very meticulously covering
the entire syllabus and including all the components of assessment, such as:

i. Knowledge ii. Comprehension iii. Application

iv. Analysis & Evaluation v. Synthesis vi. Creativity & Innovation

2. It is also requested to frame the paper as per the prescribed syllabus and approved
pattern of question paper which is enclosed herewith for your ready-reference. It should
also be designed in such a manner so as to enable the students to solve the question paper
within the given time frame. The details of the paper to be set are as follows:

Programme: BHMCT Maximum Marks: 75

| Paper Code: BHCT 106 Duration : 03:00 Hrs

Subject: FOOD & BEVERAGE SERVICE OPERATIONSLBATCH 2018)
Number of sets of question papers required: ONE {

Note: The question paper for BAMS, M.Ed., B.Ed., B.Ed. (MR), B.Ed. (HI), B.Ed. (LD) & B.Ed. (ASD]

programmes are only bilingual. Examiners are requested to prepare the question paper both in
English and Hindi version, wherever applicable and Charges incurred towards the translation may
please be claimed.

3. It is further requested that question paper must be preferably computer typed on A4
size sheet (to avoid any deviation) or it may be in neatly hand-written on A: size sheet. Paper
setter is requested to check the paper before dispatching in order to avoid any mistake in the paper
both in content (technical/professional terminological) and in the distribution of marks.

4, It is requested that, the question paper must be sent within FIFTEEN days(Two Weeks)
from the receipt of this offer letter or as early as possible from the receipt of this offer letter
so that examination process will be completed successfully. If you are reluctant and find any
difficulty in setting the paper, the same may please be communicated to the Section Officer
(Secrecy) by email: icsipucoe@gmail.com by mentioning Paper Code as well as Subject and
return the offer letter envelope in original at the earliest.

5 It is requested that the question paper may please be sent in a sealed cover to the
Controller of Examination/Section Officer (Secrecy), GGSIP University, Sec- 16C, Dwarka,
New Delhi-110078. Postal charges or such other contingency expenses incurred towards
preparation of the paper may please be mentioned/included in the honorarium bill enclosed
herewith. Please ensure that all envelops are properly sealed and remuneration bills are duly

filled and signed.

6. The question papers so prepared are confidential and it is mandatory on the part of
the examiner to maintain the confidentiality of the question paper and its contents
diligently. In case of any clarification, please feel free to contact the undersigned on phone
numbers and e-mail mentioned above.

7. This is issued with the consent and permission of the Controller of Examination of the
University.

Thanking you for your kind co-operation.

Sincerely,

A/MM

(Nand Klshore Yadav}
Section Officer (Secrecy)
TO,

DR. VAIBHAV VERMA
BCIHMCT CHANDIWALA ESTATE MAA ANANDMAI MARG. KALKAJI
NEW DELHI 110019
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GURY GOBIND SINGH INDRAPRA

, STHA UNIVERSIT _1
BACHELOR OF Hgy g N THA UNIVERSITY, DR

GEMENT AND CATERING TECHNOLOGY (BIFMCT)

BHCT 106:; FOOD & BEVERAGE SERVICE OPERATIONS

g;_3=t_"‘“’?’*® - Credits -3 Max Marks: 100
Jective: The Course hag been designed so a5 to inculcate basic understanding operational
Perspectives of Food and B

everage Service with basjc knowledge about F&B interpersonal skills,
control systems, bcvemgcs, room service and kitchen stewarding,

Course Contents

UNIT i . ' . (4 Hours)
Imterpersonaj Skills -Dealing Wity Incidents, Spillage, Returned FFood, Lost Property, Illness,
Alcohol over Consumption, Recording Incidents, Customer with Special Needs

UNIT2

Types of Meals - Breakfast (English, American, C
Supper, Afternoon Tea, High Tea, Low Tea

UNIT 3

(6 Tours)
ontinental, Indian) Lupch, Brunch, Dinner,

K.O.T, Double K. 0. T, Triplicate K.O:T & Four Copies K.O.T Introduction of Micros i F & B,
Its Role and Importance : :

UNIT 4 (8 Hours)

Non-Alcoholic Beverages - Classification (Nourishing/ Stimulating / Refreshing), Tea - Origin &
Manufacture, Types of Brands, Preparation & Service, Coffee - Origin & Manufacture, Types of

UNIT 5 - (6 Hours)
Room Service - T ype of Room Servicef'Centralizedeecenlraiized/[)ecentralized Mobile, Room
Service Menu, Room Service Hierarchy, Duties of Room Service Order T

aker, Forms and
Formats, Trolleys and Tray Set up

Kitchen Stewarding, Wash Up-Methods' Used, Different Kind of Chemical, and Dish Washing
Machines, Cleaning Method of Silver/ EPNS, Stainless Steel, Copper, Brass

© Text Bool:

l. Food and Beverage Operations and 'Management by Tarun Bansal, Publisher: Oxford University
Press : '

Reference Books: ; _ .
. Food & Beverage Service Training Manua by Sudhir Andrews, Publisher: McGraw Hil|

2. Food and Beverage Service, $th Edition by John Cousins, Dennis Lillicrap and Suzanpe Weekes,
Publisher: Hodder Education

3. Modern Restaurant Service by John Fuller, P;Jblishers: Hutchj
4. Professional Food & Beverage Service Managgment 5
Publication

(With Effect From Batch 2018-2)70% 28
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BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY

Hunar Se Rozgar (HSRT)
SYLLABUS & GUIDLINES
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HUNAR SE ROZGAR TAK SYLLABUS
Course Name: F& B Service Steward
Qualification : 10th PASS
Duration : 300 Hours Plus 240 Hours OJT
PRACTICAL COMPONENT

S.No. | Topic —Food & Beverage Service
Cleaning the restaurant

o

o

Setting up and preparing for
service

Use of Salv'at

Laying of cover on Table

Preparing s1deboard for service

|| (W

Care and maintenance (crockery,
cutlery, hollowware and
equlpment)

%f]:'.' Use of’zservwe cloth

-, " Types of menus

“;Napkin Folding

Receiving and seating guests

I
HO\DOONJ

Taking an order

12 Writing KOT & BOT

13 | Presentation of Bill and settlement
of payment

14 Clearing and crumbing of table
15 Closing of restaurant




ity

10

THEORY COMPONENT

[ S.No. | Topic — Food & Beverage Service

Introduction to food & Beverage
Service

Etiquettes & Basic Conservation

Personal Hygiene

Wi

Identification and use of Tools and
Equipment '

wh

Techniques and principals of
cleaning

| Food Handling and hygiene

[ Safety and precautions

Pride in Nation

6
7
8
9

Food & Beverage Terminology

|
|
|
|
| 10

Introduction to. Tourism

After completing this,pfdgram,. participants will be able to: —

Plan for serving food and beverages
Greep,;iuétomelfs,-,,;a_ke;order and serve

Apply fe]évant:[Customer service skills

Clean tables and counters |

Exhibit proper etiquette and conduct

Deal with customer payment and resolve customer service issues
Follow health, hygiene and safety practices in the industry

Effectively communication with Guests and Colleagues
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HUNAR SE ROZGAR TAK SYLLABUS
| Course Name: Room Attendant
Qualification : Sth PASS
Duration : 300 Hours Plus 240 Hours OJT

S.No.| Topic — Housekeeping/ Room
attendant |
PRACTICAL
Cleaning of Guest Room '
Cleaning of Bathroom
Bed making
Cleau‘uncJr of surfaces (furniture,
i fixture and floor)
Carpet cleaning and
shampooing
' Water and energy conservatlon
i Water disposal
Use of Cleaning Agents
Handling guest queries
Theory
Introduction to Tourism
Pride in Nation
Introduction to housekeeping
Types of Rooms

FESE RS NN o B -

wh
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Types of cleaning agents and
their use

Stock taking

Cleaning Agents and their
storage

After completing this program, participants will be able to : —
Prepare for housekeeping operations

Waste disposal

Provide janitorial service

Effective communication

Cleaning furniture, fittings and vertical surfaces

Proper etiquette and conduct

Bed making

Health, hygiene and safety
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HUNAR SE ROZGAR TAK SYLLABUS
Course Name: MULTI CUISINE COOK
Qualification : 8th PASS
Duration : 500 Hours Plus 240 Hours OJT

Knowledge:

Understanding the Industry

Hotels

Various types of catering establishments
Different types of kitchens H o
Kitchen organization

Your place in kitchen 1, i

Personal Hygiene for Food handlers

Your appearance & uniform;;

How to wash hands correctly

How to develop a daily personal hygiene routine
How to handle equipment and utensils

Basic Hygiene

Ten main reasons for food poisoning

To protect food from contamination

General rules for food handlers

Prevailing food standards in India, food adulteration as a public health
hazard

Cleaning the Kitchen and equipment and preparing for work
Identification of kitchen equipments

Various food pans & cooking equipments

Cleaning Floors/ Work surface/ ventilators / Refrigerators and Deep
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[ Freezers
Cleaning Dish Room

Pot / Container wash up
Still Room

Kitchen Rules

Skill
Describe the correct methods of cleaning the kitchen equipments

Explain how to clean the kitchen correctly
Describe how the working area is prepared for work

Knife Skills

Peeling and paring with Knives

Vegetable cuts & Fruit cuts

Use of Chopping boards / Cutting pads

Care of Knives

Explain and observe safety rules concerning knife
Describe the use of various types ofi kmfes :

Name & explain various types of vegetablcs & fruit cuts

Washing and Blanching Food
Soaking food items i
Washing
Disinfecting

Blanching

Rinsing

Vegetables and Spices

Identification of vegetables

Standard quality of vegetables

Spices and herbs used in Indian cuisine

Garbage Disposal
Different methods
Advantages & Disadvantages

Handling Complaints
Facts on complaints
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Why do customers complain

Customers expectations in lodging a complaint
Complaints are sales opportunities

Basic First-Aid

Demonstration of first aid techni ‘
niques preferably by St. John &
Ambulance TSP S

First of wounds, scars & minor injuries

Egg

Breakfast Egg Preparation: - Egg Fry (single / double)

Boiled egg :
Omlette stufred

Scrambled egg / Bhurji

Snacks -

Regional snacks including samosa, pakora, idli, dosa, dhokla, noodles
etc.

Soup

Preparation of tomato, vegetable, chicken & three regional soups

Salads and Sandwiches
Preparation of simple salads and sandwiches

Preparation of
Chutney, Raita & Indian Marinades

Preparation of
Rice and Pulses (Atleast four items each)

Vegetable Cookery
Different vegetables preparations
Effect of heat on different vegetables

CHANDIWALA
ESTATE
KALKAJI

NEW DELHI




Basic Preparation Of
Cuts of Meat, chicken and fish for Indian kitchen |

o

Poultry — Mutton — Fish Curry
Basis preparation as per regional specialties

Beverages
Preparation of Tea, Coffee, Lassi etc J

Preparation of Regional popular items and Practice (Approx. 12 -15

items)
Note: Each popular regional item must be practiced repeatedly to ensure

proficiency.

After completing this program, participants will be able to:
- Arrange and manage food resources in the kitchen
. Cook variety of food
« Communicate with customer and colleagues
- Maintain customer- centric service orientation
- Maintain standard of etiquette and hospitable conduct
- Follow gender and age sensitive service practices
- Maintain IPR of organization and customers
- Maintain health and hygiene at workplace
. Maintain safety at workplace
- Learn a foreign / local language

Eligibility Criteria
- Attendance should be more than 90% of total hours
- All applicants should be above 18 years of age
- Must have “Adhaar Linked” bank account
Documentation
» Passport Size pictures - 2
- Adhaar Card (Attested copy)
» Bank Passbook (Attested copy)
Inclusions

KALKAJI
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. Students will be provided free Unj |
- . nlfoml, F - 1
material will be provided ood, Tool kits and study

Guidelines

+ Selection of students is purely based on eligibility criteria

Tra.mees with 90% of course specific attendance and above will be
entitled to the payment of a one-time stipend

Trainees with 90% and above attendance only will be permitted to
appear in end of the course test

There is no application fee chargeable
Per batch a minimum of 20 trainees will be selected and if there
more number of eligible candidates batches will be added

Graduate Level Degree or higher qualification students are not
eligible for admission to the program
Placements

. Placements will be

provided for every student who successfully
completed the course in their respective Departments

A

Vaibhav Verma R K BHANDARI
HOD HSRT Director
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Multi Cuisine Cook 700 HRS 8" Class Pass 18 years & above

F & B Service Steward 500 HRS 10" Class Pass | 18 years & above

Room attendant 500 HRS

5" Class Pass | 18 years & above
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BANARSIDAS CHANDIWALA INSTITUTE OF

HOTEL MANAGEMENT & CATERING TECHNOLOGY

: Approved by AICTE and affiliated to G.G.S. Indraprashta University, Delhi
V4 NAAC A’ Accredited Institution

gl Chandiwala Estate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 019
e Ph: 011-49020300, 49020301, 49020320
E-mail: director@bcihmct.ac.in, Website: www.bcihmct.ac.in

The Ministry of Tourism , Government of India- National Hospitality Skill Certificate

UNDER THE SKILL INDIA MISSION

2017-18
Sno | “Name of course Enrolled Completed Dates
\ Conducted
1 | Multi cuisine cook 28 28 03.07.17 -
‘ 16.09.17

Ministry of Tourism has implemented Hunar Se Rozgar tak program through Banarsidas Chandiwala Institute
of Hotel Management. Programmes are supported and sponsored by MOT

Multi cuisine cook course was conducted for 28 trainees for year 2017-18 under Ministry of tourism. Du. - tion
of course was 500 hours at institute.

All 28 candidates received certificate after third party evaluation done by Ministry of tourism.
Placement: 17 students were placed in Hospitality Industry by the assistance of placement HSRT cell.

Eligibility Criteria for certification
e [irst cum first basis
e Attendance should be more than 90% of total hours
e All applicants should be above 18 years of age
e Must have “Adhaar Linked” bank account
e There is no fees for the course
L]
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Enclosed Documents:
» (CFA from Pay & Accounts office Ministry of Tourism
» Trainees list
» Sample Certificate
» Syllabus & Guideline




F N0 30(46) 2005810 SD
GOVERNMENT OF INDIA
MINISTRY OF TOU RISV
PMU(SD)
C -1 Hunmwem
Dalhousie Road
New Dethi- 11001

Dated; 27042018

The Pay & Accounts Office. 20! P -[?
—

Ministry of Tourism.
New Delhi.

Subject: Central Financial Assaistance of Re. 418020 - (R.Four Lakh Fighteen Thousand
Nine Hundred Twenty only) to Banarsidas Chandiwala Institute of Horel
Management & Catering Technology- New Delhi under the CBSP Scheme of
the Ministry of Tourism — Hunar Se Rozgar tak.

Sir,

In contmuation of thix Ministey s sanction of even o dated 17 09 O o
directed 1o convey the sanction of the President of Indin to release of R L 18920 - (R
lakh Fighteen Thousand Nine Hundred Twenty onlvi as reimbursement or Hind Instimens
Banarsidas Chandivala Institute of Hotel Management & Catering [ oechnologs- New [
for conducting training programme for 28 candidates under the HSRT triaininge procramme
an initiative of this Ministry during FY 2017-18. This aniount
cost (Rs.3.96.400--) and the complete cost of Uniform for 25 candidaics. Supends and
Certification Charges for all 28 candidates tor the sear 20006-17. \er been released ot this
amount. the total released will be Rs.5.97.420% which includes the R0%0 of the toml Buse
Cost (R.3.96.400 -) for all 28 candidates.

forms 0%, ol the 1onal Basc
=

-

2 I'he payment would be made through electronic transter o funds in tovowe
Banarsidas Chandiwala Institute of Hotel Management & Catering Technolosy . New i
Account No 20037432185, IFSC Code: ALLAO212SIS in Allahabad Bank. Ncew il
Pay & Accounts Officer. Ministry of Tourism on presentation of the Wl by the Drvnine &
Disbursing Officer.

3. I'he grant of Rs.4.18,920/- (Rs.Four lakh Lighteen Thousand Nine FHundred [went
only ) is being released on reimbursment basis and the mstitute has turmshed the wilizan
certificate for Rs. 1.78.500 - that was released as 3070 of the total Base Lot (R 3 0 40n
for all 28 candidates.

- It s also certified that no UC is pending brom Insttute i respect o granis i gl

released by Central Gost in respect of all the Schemes Procrammes Projects of Nhnistiy of
Tourism. Copy of the certificate to this effect received from InsTitute s also enclosed

5 A copy of the certificate from the [nstitate certity ing that the st o pass-outs has b
uploaded on their website is enclosed

(] In terms of rule 209¢1) of GER the Grantee Institate has turnishied o eertibicate 1o the
effect that it has not obtained applicd tor the erants for the same purpose or actvity from am
other Ministry 'Department, Government of India or State Con ernmeen:
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- . . .
/ The Grantee Institute is required o mamtom subsidiary accounts ol the Genvern
arant and Turnmish o the Acoounts Officer el of audited Stuttement

utilization of Grants in aid or whenever called tor

8 In terms of rule 21101 of GFR the accounts of erantee Institution organisation sh. '
be open 10 the inspection by the sanctioning authorits and audit. both by the Comptrotier and
Auditor- General of India under the provision of € NG DPC Y act T97E and mtermal audi b
the ]’rin‘__ipul Accounts Ofhee of the Mo P Pdepartment. swnerieser i nsbibudon
organisation is called wpon o do s

9. Entries have been made in the Grant-m- Agd register at S.No- 2
10, The expenditure will be debitable to Demand No OS5 Tourism 3452 Tourism \f
Head). 80-General (Sub Major Head). 80.003- Tramimg (Ninor Flead) O8%-C apacits B
for Service Providers, 08.00. 3 1 -Grants-in-aid-Cieneral tor the sear 20082019 1Pl Code
No. 3452-80.003-08.00.3 1 (Plan).
11 This issues with the concurrence of Integrated Tinance vide [T MO E O
LT 042018
i
tR1 . (n
Lnder Secretany to the Goserinme
Copy 10:-
{: Admn. 11 (Cashy, MO T, with the ongimal sanction letter 2 copies sizied
Grant-in-gid Bill. Mandate torm
2. IF Division, MO 1. Transport Bhawan New Delhi
3. O/o Pr. Director of Audit. (E&SM) AGE R Builldine, 1P Fatate Sew [T
110002,
4. ICU, Principal. Pay & Accounts Office. Rajiv Gandhi Bhawan  Sundy
virport. St Aurobimdo Marg, New Delhi- 0003
5. B& A Scction, C-1 Hutments, New Delhn
6. I'he Principal. Banar idas Chandiwaki Institute of Flotwel Manageniont &4
Lechnology, Chandiwala |state. Maa Anandman Mare.s Kalkape Now e
110083
7. The G. M & Corporate attairs. Handicratis & Handloom b aport Corpora
India Ltd.. Noida Complex. A-20 See- 20U dyog Marg, Noida- 200301 (0 1)
. The Regional Director (Northy INDENTOURISNL SN Tanpathe New Dieli
110001,
9 Director (Studies). NCHNO T, A3 Seator 62 NOLD A I*

10, Cruard hile ) .
\ 1.7 nA L '!"
Y

Noishaw i
Asatl Progect Manaser- PAIL oS

CHANDIWALA
ESTATE
KALKAJI
NEW DELRI
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A\o““"“ ‘:'F"“"‘%% BANARSIDAS CHANDIWALA INSTITUTE OF
, Rfi HOTEL MANAGEMENT & CATERING TECHNOLOGY
3 % 2 Approved by AICTE and affiliated to G.G.S. Indraprashta University, Delhi
au O NAACH Accredited institution
1"':,df e Chandiwala Estate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 019
By K Ph: 011-49020300, Fax: 011 48020320

E-mail: director@bcihmet.ac.in, Website: www.bcihmet.ac.in

Name of the course: Multi Cuisine Cooks
Serial No. of the batch: 06
Date of commencement of the batch: 03.07.2017

Wme Of The I Father's Name \ Address | Aadhaar No. Mobile No.
Candidates \ '.
Ambreen Mohd. Zareef H. No 1619, Gali Tajiran,Suiwalan Darya 7826093852349 7838629535
Y \ \ Ganj, New Delhi-110002 l. |
[ Anuj Dev [ Ashok Kumar | -39 Dakshinpuri, New Delhi-110062 | 602251517601 | 8800281483 |
ﬁsifa Mohd. Zaki \ H. No 1252 Gali Mahal Sarai, Punjabi Phatak, il 405382268682 I\ 8010978843
Balli Maran Delhi 110006 e .
Bhupendra Singh TRamesh Singh \ G-518 New Chowk ,Sangam Vihar Delhi- X 882790884388 | 901 5913891
110062 el ' B
| Deepak | Rajendra Kumar | 18/142 Dakshinpuri ,New Delhi-110062 309687800135 | 9968506631
| Deepika Halder TGovind Halder | E 170 New Ashok Nagar New Delhi-110096 | 472007420669 | 9818092487
Devendra Akash Singh | Durga Singh | 12,Shyam Nagar Delhi-1 10020 | 944990286885 9953192314
Fehmida Naaz Akbar Ali \ 2321, Chhatta Mamgran, Turakman Gate ‘{410198863935 19213982512
Delhi-110006 : t o
[ Imran Khan | Dilbagh Ali | D 205 Khera Garhi, Delhi 110082 1632915208725 | 965480736
[ Khushboo Dumra | Krishan Kumar | 282/4, Govingpuri, Kalkaji, New Delhi-110019 | 941698453587 | 9953678607
[ Kiran [ Madan Ram | N-98 Panchsheel Park, New Delhi-110017 .| 445348078145 (7838102249
Manish | Raj Kumar | Sh.-8 J Block Dakshinpur,] New Delhi-110062 \ 779189739092 | 9716198679
Mohini Dhiman " Arjun Singh [ 732A/7 Govind Puri Delhi-| 10019 | 343434605552 | 9891518410
‘\_Muzibur Rehman | Yamin Khan 13/361 Veer Bazaar Sangam Vihar Delhi- \"836462448034 T 8287024589 |
1 110080 o '
F\lazia Md. Sadia \ C/a/F 345 LNJP Colony Ranjit Marg Delhi 7354977105913 | 0634378332
110002 1
[ Paras [ Vijay Kumar [ 2/193 Dakshinpuri New Delhi-110062 1977563676210 | 75037523 Tl
lﬁyush Singh [ Ashok Kumar \ 72b-38/7 Sangam Vihar Tigri New Delhi- | 537085365853 \ 7840877831
| Singh 110062 | l
. Praveen [ Triloki [72/81 Dakshinpuri New Delhi-110062 412889308331 | 97177903056 |
Praveen Kumar TPadam Singh_| Sarai Ghasi Bulandshahr UP-203001 —T338216515358 | 9759943090 '
Prithvi Singh Rajora ‘\ Vijender Singh \ 757711 Amrit Puri- B Garhi New Delhi-110065 | 530900680238 [ 9821978895
Rajora ;
Sandeep T Rejendra Kumar _| B-286 Dakshinpuri New Delhil 10062 (397874825927 %9?174375({0' |
Sunil Rawat Prashant Singh ‘ C-1- 322 Sangam Vihar New Delhi-110080 7869433173577 l 8860996717
Rawat | |
[ Suraj Yadav Rudhey Shyam | 4, Krishna Market Kalkaji Delhi-110019 | 24675027803 79958661237
[ Surbhi TVinod Kumar___| G-12 H.No.-383 Sangam Vihar Delhi-1 0080 | 683275585103 | 8285797024
Tarun Prasad I\/Jlahesh Chand \262,Block 34 Himmatpur Delhi-110091 T 630038325831 9205740213 |
Uniyal
an Kumar l Kuldecp Kumar | T-40 Vishnu Garden New Delhi-1 10018 F% 311296322273 9297010861 |
B | 8376800000 |
Vicky | Vijay Pal T H No.-650 Pana Dhiplan Vpo Tikri Delhi-4 1 | 974029400896 19990347279
; | Roshan Lal ['L-58 Dakshinpuri New Delhi-110062 T 1463702905451 | 9871304582
-_5 —
se3g
Shaiz
siey

f i F ol
\ !l' \ J' g
\ \ 'Xﬂ.
i {)DLHHUPﬁSHKUMAR
: O -

/ Banarsidas Chai . -ttt

Hotel Manaaemeant & Ot ey
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BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY

Hunar Se Rozgar (HSRT)
SYLLABUS & GUIDLINES




HUNAR SE ROZGAR TAK SYLLABUS
Course Name: F& B Service Steward
Qualification : 10th PASS
Duration : 300 Hours Plus 240 Hours OJT
PRACTICAL COMPONENT

S.No. | Topic —Food & Beverage Service
Cleaning the restaurant

o

o

Setting up and preparing for
service

Use of Salv'at

Laying of cover on Table

Preparing s1deboard for service

|| (W

Care and maintenance (crockery,
cutlery, hollowware and
equlpment)

%f]:'.' Use of’zservwe cloth

-, " Types of menus

“;Napkin Folding

Receiving and seating guests

I
HO\DOONJ

Taking an order

12 Writing KOT & BOT

13 | Presentation of Bill and settlement
of payment

14 Clearing and crumbing of table
15 Closing of restaurant




ity

10

THEORY COMPONENT

[ S.No. | Topic — Food & Beverage Service

Introduction to food & Beverage
Service

Etiquettes & Basic Conservation

Personal Hygiene

Wi

Identification and use of Tools and
Equipment '

wh

Techniques and principals of
cleaning

| Food Handling and hygiene

[ Safety and precautions

Pride in Nation

6
7
8
9

Food & Beverage Terminology

|
|
|
|
| 10

Introduction to. Tourism

After completing this,pfdgram,. participants will be able to: —

Plan for serving food and beverages
Greep,;iuétomelfs,-,,;a_ke;order and serve

Apply fe]évant:[Customer service skills

Clean tables and counters |

Exhibit proper etiquette and conduct

Deal with customer payment and resolve customer service issues
Follow health, hygiene and safety practices in the industry

Effectively communication with Guests and Colleagues
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HUNAR SE ROZGAR TAK SYLLABUS
| Course Name: Room Attendant
Qualification : Sth PASS
Duration : 300 Hours Plus 240 Hours OJT

S.No.| Topic — Housekeeping/ Room
attendant |
PRACTICAL
Cleaning of Guest Room '
Cleaning of Bathroom
Bed making
Cleau‘uncJr of surfaces (furniture,
i fixture and floor)
Carpet cleaning and
shampooing
' Water and energy conservatlon
i Water disposal
Use of Cleaning Agents
Handling guest queries
Theory
Introduction to Tourism
Pride in Nation
Introduction to housekeeping
Types of Rooms

FESE RS NN o B -

wh

el e ) BN Jie)l
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Types of cleaning agents and
their use

Stock taking

Cleaning Agents and their
storage

After completing this program, participants will be able to : —
Prepare for housekeeping operations

Waste disposal

Provide janitorial service

Effective communication

Cleaning furniture, fittings and vertical surfaces

Proper etiquette and conduct

Bed making

Health, hygiene and safety
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HUNAR SE ROZGAR TAK SYLLABUS
Course Name: MULTI CUISINE COOK
Qualification : 8th PASS
Duration : 500 Hours Plus 240 Hours OJT

Knowledge:

Understanding the Industry

Hotels

Various types of catering establishments
Different types of kitchens H o
Kitchen organization

Your place in kitchen 1, i

Personal Hygiene for Food handlers

Your appearance & uniform;;

How to wash hands correctly

How to develop a daily personal hygiene routine
How to handle equipment and utensils

Basic Hygiene

Ten main reasons for food poisoning

To protect food from contamination

General rules for food handlers

Prevailing food standards in India, food adulteration as a public health
hazard

Cleaning the Kitchen and equipment and preparing for work
Identification of kitchen equipments

Various food pans & cooking equipments

Cleaning Floors/ Work surface/ ventilators / Refrigerators and Deep
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[ Freezers
Cleaning Dish Room

Pot / Container wash up
Still Room

Kitchen Rules

Skill
Describe the correct methods of cleaning the kitchen equipments

Explain how to clean the kitchen correctly
Describe how the working area is prepared for work

Knife Skills

Peeling and paring with Knives

Vegetable cuts & Fruit cuts

Use of Chopping boards / Cutting pads

Care of Knives

Explain and observe safety rules concerning knife
Describe the use of various types ofi kmfes :

Name & explain various types of vegetablcs & fruit cuts

Washing and Blanching Food
Soaking food items i
Washing
Disinfecting

Blanching

Rinsing

Vegetables and Spices

Identification of vegetables

Standard quality of vegetables

Spices and herbs used in Indian cuisine

Garbage Disposal
Different methods
Advantages & Disadvantages

Handling Complaints
Facts on complaints
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Why do customers complain

Customers expectations in lodging a complaint
Complaints are sales opportunities

Basic First-Aid

Demonstration of first aid techni ‘
niques preferably by St. John &
Ambulance TSP S

First of wounds, scars & minor injuries

Egg

Breakfast Egg Preparation: - Egg Fry (single / double)

Boiled egg :
Omlette stufred

Scrambled egg / Bhurji

Snacks -

Regional snacks including samosa, pakora, idli, dosa, dhokla, noodles
etc.

Soup

Preparation of tomato, vegetable, chicken & three regional soups

Salads and Sandwiches
Preparation of simple salads and sandwiches

Preparation of
Chutney, Raita & Indian Marinades

Preparation of
Rice and Pulses (Atleast four items each)

Vegetable Cookery
Different vegetables preparations
Effect of heat on different vegetables

CHANDIWALA
ESTATE
KALKAJI

NEW DELHI




Basic Preparation Of
Cuts of Meat, chicken and fish for Indian kitchen |

o

Poultry — Mutton — Fish Curry
Basis preparation as per regional specialties

Beverages
Preparation of Tea, Coffee, Lassi etc J

Preparation of Regional popular items and Practice (Approx. 12 -15

items)
Note: Each popular regional item must be practiced repeatedly to ensure

proficiency.

After completing this program, participants will be able to:
- Arrange and manage food resources in the kitchen
. Cook variety of food
« Communicate with customer and colleagues
- Maintain customer- centric service orientation
- Maintain standard of etiquette and hospitable conduct
- Follow gender and age sensitive service practices
- Maintain IPR of organization and customers
- Maintain health and hygiene at workplace
- Maintain safety atiworkplace
- Learn a foreign / local language

Eligibility Criteria
- Attendance should be more than 90% of total hours
- All applicants should be above 18 years of age
- Must have “Adhaar Linked” bank account
Documentation
» Passport Size pictures - 2
- Adhaar Card (Attested copy)
» Bank Passbook (Attested copy)
Inclusions

KALKAJI
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. Students will be provided free Unj |
- . nlfoml, F - 1
material will be provided ood, Tool kits and study

Guidelines

+ Selection of students is purely based on eligibility criteria

Tra.mees with 90% of course specific attendance and above will be
entitled to the payment of a one-time stipend

Trainees with 90% and above attendance only will be permitted to
appear in end of the course test

There is no application fee chargeable
Per batch a minimum of 20 trainees will be selected and if there
more number of eligible candidates batches will be added

Graduate Level Degree or higher qualification students are not
eligible for admission to the program
Placements

. Placements will be

provided for every student who successfully
completed the course in their respective Departments

A

Vaibhav Verma R K BHANDARI
HOD HSRT Director
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TIWIE TADLE FUN MNMInmni. N O D JENVIVE O 1Ly

9:00-13:30 13:30-14:00 14:¢ 7:00
04/06/2018 Mr. Peeyush 04/06/2018 Ms. Neha
11/06/2018 Ms. Neha 11/06/2018 Mr. Peeyush
18/06/2018 Ms. Neha 18/06/2018 MR UTTAM
MONDAY 25/06/2018 Ms. Neha 25/06/2018 Mr. Vaibhav
02/07/2018 Ms Neha 02/07/2018 Ms.Reshma
09/07/2018 Mr Arvind 09/07/2018 Mr. Vaibhav
16/07/2018 Mr. Peeyush 16/07/2018 Ms Neha
05/06/2018 Mr. Peeyush 05/06/2018 Mr. Kundu
12/06/2018 Ms. Neha 12/06/2018 Ms.Reshma
19/06/2018 Ms. Neha 19/06/2018 ) Mr. Inderjeet
TUESDAY 26/06/2018 ~ MwVaibhavy 26/06/2018 Ms.Reshma
| 3072018 | WsNeha 03/07/2016 e Mr Arvind
10/07/2018 MrArvind ¥ 10/07/2018 | ___Mr- Vaibhav -
17/07/2018 | Wir . Peeyush 17/07/201¢ Mr Arvind
0E/I0E201E = Mr. Peeyush : 06/06/2018 Mr. Kundu
1310612018 Ms. Neha 2 13/06/2018 Mr. Mohan \
20/06/2018 Ms. Neha > 20/06/2018 Mr. Inderjeet
WEDNESDAY 27/06/2018 Mr. Vaibhav 27/06/2018 Ms. Neha
04/07/2018 Mr Arvind 04/07/2018 Ms. Neha
11/07/2018 Ms. Neha 11/07/2018 Mr Vaibhav
18/07/2018 Mr Vaibhav 18/07/2018 Ms. Neha
07/06/2018 Mr Vaibhav 07/06/2018 Mr. Kundu
14/06/2018 Ms. Neha 14/06/2018 Mr. Peeyush
21/06/2018 Ms. Neha 21/06/2018 Mr. Inderjeet
THURSDAY 28/06/2018 Mr Vaibhav 28/06/2018 Ms. Neha
05/07/2018 Mr Arvind 05/07/2018 Ms.Reshma
12/07/2018 Mr Vaibhav 12/07/2018 Ms. Neha
19/07/2018 Ms. Neha 19/07/2018 Mr Vaibhav
0B8/06/2018 Mr Vaibhav 08/06/2018 Mr. Peeyush
15/06/2018 Ms. Ncha 15/06/2018 Mr. Peeyush
22/06/2018 Ms. Neha 22/06/2018 Mr Inderjeel
FRIDAY 29/06/2018 Mr Vaibhav 29/06/2018 Ms. Neha
06/07/2018 Mr Arvind 06/07/2018 Ms.Reshma
12/07/2018 ~ Mr Arvind 13/07/2018 | Ms. Neha
20/07/2018 Mr Arvind ] 20/07/2018 Mr. Peeyush
= 02/06/2018 Mr. Pecyush ~02/06/2018 Mr. Peeyush
09/06/2018 ~ Mr.Peeyush |_o09/06/2018 Mr.Peeyush
16/06/2018 Ms. Neha 16/06/2018 " Mr. Peeyush
23/06/2018 Ms. Neha | 23/06/2018- |  Ms.Neha
SATURDAY 30/06/2018 Mr Vaibhav_. _ .30/06/2018 Ms. Neha
07/07/2018 Mr Arvind 07/07/2018 Mr Arvind
14/07/2018 Mr.Peeyush 14/07/2018 Mr.Peeyush
21/07/2018 Mr Vaibhav 5 . 21/07/2018 Ms. Neha
T, A
Mr. Vaibhav Ve
Mr.Gautam Chalterjee Mr. Manish Malhotra
H rvice :
S SR Conemmme Dr. Sarah Hussain Dr. Bhupesh Kumar
{(Academic Head ) (Director)
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HOTEL MANAGEMENT & CATERING TECHNOLOGY
% : Approved by AICTE and affiliated to G.G.S. Indraprashta University, Delhi
__ NAACA'Accredited Institution
Chandiwala Estate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 019

~ Ph:011-49020300, 49020301, 49020320
E-mail: director@bcihmct.ac.in, Website: www.bcihmct.ac.in
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The Ministry of Tourism , Government of India- National Hospitality Skill Certificate
UNDER THE SKILL INDIA MISSION

Course 2018-19
S.no Name of course Enrolled Completed Dates

Conducted

1 Multi cuisine cook 26 26 25.05.18 -
15.09.18

5 Room Attendant 21 21 25.05.18 -
15.09.18
3 Food & Beverage Service 26 26 25.05.18 -
Steward 15.09.18

Ministry of Tourism has implemented Hunar Se Rozgar tak program through Banarsidas Chandiwala Institute
of Hotel Management. Programmes are supported and sponsored by MOT

Multi cuisine cook course was conducted for 26 trainees for year 2018-19 under Ministry of tourism. Duration
of course was 500 hours at institute.

Room Attendant course was conducted for 21 trainees for year 2018-19 under Ministry of tourism. Duration of
course was 300 hours at institute.

Food & Beverage Service Steward was conducted for 26 trainees for year 2018-19 under Ministry of tourism.
Duration of course was 300 hours at institute

All 73 candidates received certificate after third party evaluation done by Ministry of tourism.

Placement: 44 Trainees were placed in Hospitality Industry by the assistance of placement HSRT cell.

Eligibility Criteria for certification

First cum first basis

Attondance should be more than 90% of total hours
All applicants should be above 18 years of age
Mus:t have “Adhaar Linked” bank account

There is no fees for the course

Enclosed Documents:
» CF/ from Pay & Accounts office Ministry ol Tourism
» Traiicces list
» Sanple Certificate
» Syl ibus & Guideline




F.No. 36(46)/20 15-I'MUSD
GOVERNMENT OF INDIA
MINISTRY OF TOU IRISM
PMU(SD)

C-1 Hutments

Dalhousie Road.

New Delhi-11001 k

Dated: 28/06 2019

201917

The Pay & Accounts Office,
Ministry of Tourism,
New Delhi.

Subjevt: Centrad Tinancial Assistance of Rs.1.88,169/- (Rs.One lakh Fighty Eight
Thousand One Hundred Sixty Nine only) 10 Banarsidas Chandiwala Insotule
of Hotel Management & Catering Technology- New Delli under the € Bl

Scheme of the Ministry of Tourism ~ Hunar S¢ Rozgur tak.

Sir.

02/11.2018 and T am directed to convey the sanction of the President of [ndia to release of
Rs.1.88. 169/~ (Rs.One lakh Eighty Eight Thousand One Hundred Sixty Nine only )
reimburscment or final Instiment to Banarsidas Chandiwala Institute of Hotel Management &
Catering Technology- New Delhi for conducting wraining programme 107 73 candidates vnder
the HSRT training programme- an initiative of this Ministry during FY Z)18-19.

g : L) i A

i continuation of this Ministry's sanetions of even nos. dated 23/07 2017 and

2. The pavment would be made through electronic transfer 10 funds in favour of

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology. New Delhi
Account NO 20057432183, 1FSC Code: ALLAO0212518 in Allahabad Bank. New Dethi b
Pay & Accounts Officer. Ministry of Tourism on presentation of the hiil by the Drawiing &
Disbursing Ofticer.

-

3. The gramt of Rs.1.88.169/- (Rs.One lakh Eighty Eight Thousand One Hundred Sinty
Nine cnlvi is being released on reimbursment basis.

- it is also certified that no UC is pending from [nstitute in FESPECt OF Qranty- 1l i
released by Central Govt. in respect under this scheme.

5 A copy of the certificate from the Institute certifving that the list of pass-outs has feen
uploaded on their website is enclosed.

0 I terms of rule 209(1) of GFR the Grantec [nstitute has furnished a certificate W the
effcct that it hus not obtuined/applied for the grants for the same purpose Ol activity frome am
other Ministry/Department, Government of India or State Government.

7 The Graniee Institute is required 0 maintain subsidiary accouns of the Govermment
grant and furiish 10 the Accounts Officer a sct of audited Stptement of accounts e
utilization of Grants in aid or whenever called for.

8 In terms of rule 21 I(1) of GFR the accounts of grantee InsttUTion orgpisatiod whadl
be open 10 ihe inspection by the sanctioning authority and audit, buth by the € amptrolier and
Auditor- General of India under the provision of CAG (DPC') uct 1971 wndl intermal audie by




o35

the Principal Accounts Office of the Ministry of Department. whenever the Institution o
organisation is called upon to do so.

Y. Entrics have been made in the Grant-in-Aid register al S.Mo- 34

0. The expenditure will be debitable to Demand No.93-Tourism. 3452-Tourism 1\ a
Head), 80-General (Sub Major Head), 80.003-Training (Minor Head). 08-Capacity Burldi
for Service Providers. 08.00.31-Grants-in-aid-General for the year 20192020 (Plan). Code
No. 3432-80.003-08.00.31 (Plan).

11, This issues with the concurrence of Integrated Finance vide TF/NVIEr] 100 °
dated: 27/06/2019.

/r‘ﬁuhr.:r.n ¥ lakder

Under Secretary to the Governmient o Irdia

Capy 10:-

k; Admn. 1l (Cash). MOT. with the original sanction letter (2 copies signed &
Grant-in-aid Bill, Mandate form.

2. IF Division, MOT, Transport Bhawan, New Delhi.

3. O/o Pr. Director of Audit, (E&SM). AGCR Building. IP Estare. New Dol
110002.

4. ICU. Principal, Pay & Accounts Office. Rajiv Gandhi Bhawan. Saiduiun
Airport. Sti Aurobindo Marg, New Delhi-110003.

5. B&A Section. C-1 Hutments. New Delhi.

6. The Principal, Banarsidas Chandiwala Institute of Hotel Manazement £ € at
Technology, Chandiwala Estate. Maa Anandmai Marg, Kalkain New Dein
110085.

7 The Regional Director (North), INDIATOURISM. 88 Janpath, New Dol
110001,

8. Director (Studies), NCHMCT, A-34, Sector- 62. NOQIDA- 201309 (L .P»r

9. Guard file ;.

: P .
“ L e

o

(S !\.(‘httk“. bty )
Project Manager- PNIL S

|
|
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Careamm 25 7€ 2018 & ot R o w2 ¥
B &1 AT arafer BIER I C3 |
Multi Cuisine Cook 700 HRS 8" Class Pass 18 years & above

F & B Service Steward 500 HRS 10" Class Pass | 18 years & above

Room attendant 500 HRS

5" Class Pass | 18 years & above

CUE UedsHH Fges 2 3R Ul BT Bl 500 €HUC B & {7 w0 1500 /— T 700
HUC BYE & el w0 2000 /— BT Wl far S, s fow e &1 90 wiawra
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& o |

TP BT IS U7 GRIT &1 Jqdrge www.bcihmet.ac.in Jirar srafed | 24 78

2018 TP T X Hdhdl &, BIY H <IRIAT Uset 3= 3R gt UIsl & IR R fbar
ST |




WALA INSTITUTE OF
ATERING TECHNOLOG"

Indraprashta University, Delhi

OWAASEN, BANARSIDAS CHANDI
S %  HOTELMANAGEMENT&C
g 3 Approved by AICTE and affiliated to G.G.5. Indrap!
% # ‘Z’ NAAC A’ Accredited Institution
3 diwala Estate, Maa Anandamai Marg, Kalkaji
% o SR sF'n:.m1-49020300. 49020301, 49020320

E-mail: director@bcihmct.ac.in, Website. wwWw.

Name of the course : Multi cuisine cook
Serial No. Of batch 09
Date of commencement of batch 25-5-18

Date of conclusion of in- institute training 15.09.18

bcihmct.ac.in

“New Delhi - 110 019

Unit Transfer Reference
Number
S.no Name of the trainees Mobile no Bank Ac No ( UTR No)
1 | ABHISHEK SHUKLA 9711415260 | (9172011018211 N334180172651756
2 | ANSHU PANDAY 7532895352 | 36290100006068 N334180172651673
3 | ANSHUL 9015558963 | 0133006900004442 | N334180172651676
4 | BHAVESH CHANDER 9582602060 | 34033694690 N334180172651763
S | DALER SINGH 9650583101 | 08061000201173 | N334180172651307
6 | DEV RAJ 9910414864 | 2021101024199 N334180172651313
7 | HAIDAR ALl 8860440846 | 10004479197 N334180172651679
8 | HITESH 9876543234 | 1467000109133478 | N334180172651319
9 | KRISHNA GARG 8527092498 | 20423356527 | N334180172651326
10 | KULVINDER KAUR ° 9205089870 | 600901010023544 | N334180172651332
11 | MADAN MOHAN 9136484834 | 19032191032599 N334180172651340
12 | MANDEEP KAUR 7835942430 | 20113407419 N334180172651684
13 | MANJU 9990901476 | 3452322896 N334180172651346
14 | MEGHA 8860729193 | 4872001500247980 | N036190196434580
MOHAN CHAND
15 | RAMOLA 9540595765 | 50100110751643 N334180172651356
16 | NEHA 8448229346 | 3927001500227121 | N334180172651363
17 | PANKAJ KUMAR 9953823753 | 626702210006889 | N036190196434583
18 | PAWAN KUMAR 8302957359 | 100052238353 N334180172651375
19 | POONAM KUMARI 9958905308 | 609410110002514 | N334180172651689
20 | PRAKASH SINGH 7836085660 | 34126552708 . | N334180172651381
21 | RADHA 8750419802 | 59006535998 ]N3341801?2651389
RAVI SHANKAR '
22 | MISHRA 8375029464 | 114801515109 }N334180172651697
23 | SHIVAM KUMAR 9953665240 | 156700101008858 | N334180172651704
24 | TARUN SINGH 8447733562 | 33923147974 | N334180172651396
25 | VICKY ARYA 9821186637 | 37721137603 | N334180172651402
26 | NISHA 9953785678 | 50142615331 | N334180172651408

S.-2
§§¥$
Dr. SARAH HUSSAIN 2833
Principal s =
Banargidas Chandiwala Insiitute of
Hotel Management & Catering Teciinolagy

102



QWALASE, BANARSIDAS CHANDIWALA INSTITUTE OF

7 i HOTEL MANAGEMENT & CATERING TECHNOLOG‘Z—"
E: Approved by AICTE and affiliated to G.G.5. Indraprashta University, Delhi

aﬁ - NAAC A’ Accredited Institution

u § Chandiwala Estate, Maa Anandamai Marg, Kalkaji, New Dethi - 110 019

% Ky Ph: 011-49020300, 49020301, 49020320 |
E-mail: director@bcihmct.ac.in, Website: www.bcihmct.ac.in

SiDg s &
,Y
; ’&x“

g}“"R

Name of the course : Room Attendant
Serial No. Of batch 07
Date of commencement of batch 25-5-18

Date of conclusion of in- institute training 15.09.18

Name of the Unit Transfer Reference |
S.no trainees Mobile no Bank Ac No Number ( UTR No) N
1 | BALJEET SINGH 9911518280 5869101002178 N334180172651571 |
ABHISHEK
2 | RAGHAV 9205735817 33322915022 N334180172651737 §
3 | RENUKA 9643774013 Incorrect bank deatils | Ch No 028291
4 | MANISHA 8510957603 20203530523 | N334180172651578
5 | JYOT!I KUMARI 9711162453 35053965424 N334180172651584
i 6 | VIKAS 3716663812 50380352365 N334180172651590
[ 7 | SANGEETA 8447955967 145310035154 N334180172651596
1 SWASTIKA '
8 | GURUNG 8766241326 50100126678401 N334180172651601
9 | RAVI KUMAR 8795035895 91812610000122 N334180172651608 |
10 | UMESH GAUR 9717243553 34671449686 N334180172651614
11 | GURIYA KUMARI 7635070148 7312359789 N334180172651620
12 | BHART! 8826196869 2020101016887 N334180172651627
13 | ABHISHEK RANA 8800145296 32594180168 N036190196434591 !
14 | ROMI KUMAR] 7042188610 35487981828 N334180172651634
15 | VARSHA 8354032829 0643010042473 | = wéiwﬁﬁfl e
16 | SONAM SisiaEme 06430100043052 :mpc:uuuo;;.;:zr:&if}t Incorrect
17 | REENA 9203830276 008301558788 N334180172651644
18 | UMA KUMARKI 9599694164 182301506732 N334180172651652 ~
19 | ANKIT 7042977076 602910110006920_ | N334180172651660 |
20 | POOJA - 9015828073 144910039616 | N334180172651667 a
21 | KUNDAN KUMAK | 7091967785 7212603920 | 1334180172651671

N / ”-‘_____ -
.

bl
Dr. SARAH HUSSAIN

: Principal
Banarsidas Chandiwala Institute of
Hotel Management & Catering Technology
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BANAKSIDAS CHANDIWALA INSTITUTE OF

HOTEL MANAGEMENT & CATERING TECHNOLOGY
Approved by AICTE and affiliated to G.G.S. Indraprashta University, Delhi
NAAC A’ Accredited Institution

Chandiwala Estate, Maa Anandamai Marg, Kaikaj:, New Delhi - 110 019
Ph: 011-49020300, 45020301, 49020320

Ramvalb iireine@hrimet Agit. Website: www.bcihmet.ac.in

Name of the Course : Food and Beverage service steward

Serial No. Of batch 08

Date of commencement of batch 25-5-18

Date of conclusion of in- institute training 15.09.18

________._.——--"-'-_—-__ ———l 1)

|
| Unit Transfer Reference Number

S.no | Name of the trainees Mobile no Bank Ac No |(UTRNo) .

1 | ARUN KUMAR 9956698890 | 389001500738 | N334180172651414 |

2 | DINESH CHANDRA | 7557559781 | 11764960471 | N334180172651420

3 | RAKESH SINGH 8750713250 | 605318210010983 | N334150172651427

4 | HIMANSHU 9205320574 | 677702010000302 | N334180172651436

5 | MD. ABRAR AKHTAR 9955023722 | 10017257148 N334180172651441 1

6 | ROHIT 8826195765 | 20241552797 N334180172651449

7 | HITANSHI 9773641265 | 32079816656 N334180172651458 N

Stipend not transferred ( Incorrect bank

8 | AMIT KUMAR 9560338807 details)

9 | POOJA 9717385878 | 37813810475 N036190196434586

10 | ROHIT YADAV 9818952841 | 604510510001411 | N334180172651480 B

11 | PRADEEP KUMAR 9810880411 | 604510110006955 | N334180172651482 -

12 | PREETI 9650072011 | 30614410350 N334180172651499 °

13 | ASHOK KUMAR 8510950566 | 55148084203 N334180172651710

14 | NIDHI 9821743655 | 37630377807 N334180172651509 .

15 | RITIK RAWAT 9315695302 | 3927001500227260 | N334180172651518

16 | SHEETAL 8448721099 | 602910110006443 | N334150172651525 -

Stipend not trunsterred ( Incorrect bank

17 | ABHINASH 5447197588 details)

18 | ANKUSH KUMAR 7042826443 | 32473001746 N334180172651722 -

19 | MOHMMD. FARAZ 7065303327 | 3911290727 N334180172651529 i

20 | YOGESH SINGH RANA 7982175178 | 59019524029 N334180172651537

21 | SHUBHAM GUPTA 7701826095 | 5752500100119101 | N334180172651544

22 | PREETI 93609353880 | 50445768746 N334180172651499 o -

23 | SACHIN KUMAR 9910576876 | 214000101013583 | N334180172651555 _

24 | ANOOP 7982412441 | 520101213927671 | N334180172651730 N

25 | SAURABH 9716829716 | 38047377110 N334180172651560 -

SHASHANK SINGH
26 | BANGARI 9910848042 | 1529000102265856 | N036190196434589

Dr. SARAH HUSSAIN

Principal

Banarsidas Chandiwala Institute of
Hotel Management & Catering Teclinulogy
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BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY

Hunar Se'Rozgar (HSRT)
SYLLABUS & GUIDLINES
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HUNAR SE ROZGAR TAK SYLLABUS
Course Name: F& B Service Steward
Qualification : 10th PASS
Duration : 300 Hours Plus 240 Hours OoJT

PRACTICAL COMPONENT

SNo. | Topic —Food & Beverage Service

1 Cleaning the restaurant

2 Setting up and preparing for

service,

3 Use of Salvar

- Laying of cover on Table

5 | Preparing sideboard for service

6 Care and maintenance ‘(crockery,

cutlery, hollowware and
equipment)

7 T Use ofiseryice cloth

8 " Types of menus

9 | T Napkin Folding

10 Receiving and seating guests

11 Taking an order L
| 12 Writing KOT & BOT

13 | Presentation of Bill and settlement

of payment ]
14 Clearing and crumbing of table
15 Closing of restaurant

KALKAJI

NEW DELHI /53
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THEORY COMPONENT

S.No. | Topic — Food & Beverage Service
1 Introduction to food & Beverage
Service
Etiquettes & Basic Conservation
Personal Hygiene
Identification and use of Tools and
Equipment
Techniques and principals of
cleaning
Food Handling and hygiene
Sarety and precautions
Pride in Nation
Food & Beverage Terminology
10 Introduction to. Tourism
After completing this program, participants will be able to: —

Bl

wh

\O |00 ||

. Plan for serv,ing food and beverages

. Greet Customers,;l_akei;order and serve

, Apply relevant Customer service skills

. Clean tables and counters

. Exhibit proper etiquette and conduct

. Deal with customer payment and resolve customer service issues
. Follow health, hygiene and safety practices in the industry

. Effectively communication with Guests and Colleagues

110




HUNAR SE ROZGAR TAK SYLLABUS

Course Name: Room Attendant
Qualification : 5th PASS
Duration : 300 Hours Plus 240 Hours OJT

S.No.| Topic — Housekeeping/ Room

attendant

PRACTICAL

Cleaning of Guest Room

I

Cleaning of Bathroom

Bed making

W] —

' Cleaning of surfaces (furniture,

fixture and floor)

Wh

Carpet cleaning and
shampooing

|
| Water and energy conservation
|

Water disposal

Use of Cleaning Agents

O[O0 Q[N

|

Handling guest queries

Theory

Introduction to Tourism

Pride in Nation

Introduction to housekeeping

B —

|

Types of Rooms
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Types of cleaning agents and
their use
Stock taking
Cleaning Agents and their
storage
After completing this program, participants will be able to : —

Prepare for housekeeping operations

Waste disposal

Provide janitorial service

Effective communication

Cleaning furniture, fittings and vertical surfaces
Proper etiquette and conduct

Bed making

Health, hygiene and safety




HUNAR SE ROZGAR TAK SYLLABUS
Course Name: MULTI CUISINE COOK
Qualification : 8th PASS
Duration : 500 Hours Plus 240 Hours OJT

Knowledge:

Understanding the Industry

Hotels
Various types of catering estabhshments

Different types of kitchens
Kitchen organization |
Your place in kitchen ., i i,

Personal Hygiene for Food handlers

Your appearance & uniform

How to wash hands correctly

How to develop a daily personal hygiene routine
How to handle equipment and utensils

Basic Hygiene

Ten main reasons for food poisoning
To protect food from contamination
General rules for food handlers

Prevailing food standards in India, food adulteration as a public health

hazard

Cleaning the Kitchen and equipment and preparing for work

Identification of kitchen equipments
Various-food pans & cooking equipments

Cleaning Floors/ Work surface/ ventilators / Refrigerators and Deep




Freezers
Cleaning Dish Room

Pot / Container wash up
Still Room
Kitchen Rules

Skill

Describe the correct methods of cleaning the kitchen equipments
Explain how to clean the kitchen correctly

Describe how the working area is prepared for work

Knife Skills

Peeling and paring with Knives

Vegetable cuts & Fruit cuts

Use of Chopping boards / Cutting pads

Care of Knives

Explain and observe safety rules concerning knife
Describe the use of various types of knifes

Name & explain various types of vegetables & fruit cuts

Washing and Blanching Food
Soaking food items '
Washing

Disinfecting

Blanching

Rinsing

Vegetables and Spices

Identification of vegetables

Standard quality of vegetables

Spices and herbs used in Indian cuisine

Garbage Disposal
Different methods
Advantages & Disadvantages

Handling Complaints
Facts on complaints
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[ Why do customers complain
Customers expectations in lodging a complaint
Complaints are sales opportunities

Basic First-Aid
Demonstration of first aid techniques preferably by St. John &

Ambulance
First of wounds, scars & minor injuries

Egg

Breakfast Egg Preparation: - Egg Fry (single / double)
Boiled egg ik
Omlette stuffed |
Scrambled egg / Bhurji e

Snacks " :
Regional snacks including samosa, pakora, idli, dosa, dhokla, noodles

etc.

Soup
Preparation of tomato, vegetable, chicken & three regional soups

Salads and Sandwiches
Preparation of simple salads and sandwiches

Preparation of
Chutney, Raita & Indian Marinades

Preparation of
Rice and Pulses (Atleast four items each)

Vegetable Cookery
Different vegetables preparations
Effect of heat on different vegetables




'Basic Preparation Of
Cuts of Meat, chicken and fish for Indian kitchen

Poul.try — Mutton - Fish Curry
Basis preparation as per regional specialties

Beverages
Preparation of Tea, Coftee, Lassi etc |

Preparati
items)
Note: Each popular re

on of Regional popular items and Practice (Approx. 12 -15

gional item must be practiced repeatedly to ensure

proficiency.

After completing this program,

Eligibility Criteria

participants will be able to:

Arrange and manage food resources in the kitchen

Cook variety of food

Communicate with customer and colleagues
Maintain customer- centric service orientation
Maintain standard of etiquette and hospitable conduct
Follow gender and age sensitive service practices
Maintain IPR of orgaﬂiiation and customers
Maintain health and hygiene at workplace

Maintain safety atworkplace

Learn a foreign / local language

Attendance should be more than 00% of total hours
All applicants should be above 18 years of age
Must have “Adhaar Linked” bank account

Documentation

Passport Size pictures — 2

Adhaar Card (Attested copy)

. Bank Passbook (Attested copy)

Inclusions




Studepts V\{i“ be provided free Uniform, Food, Tool kits and study
material will be provided

Guidelines

Placements

Selt?cti011 of students is purely based on eligibility criteria
Trainees with 90% of course specific attendance and above will be

entitled to the payment of a one-time stipend
Trainees with 90% and above attendance only will be permitted to

appear in end of the course test
There is no application fee chargeable
Per batch a minimum of 20 trainees will be selected and if there

gible candidates batches will be added

more number of eli
ion students are not

Graduate Level Degree or higher qualificat
eligible for admission to the program

ovided for every student who successfully

Placements will be pr
rtments

completed the course in their respective Depa

=z
Vaibhav Verma R K BHANDARI
HOD HSRT Director

CHANDIWALA
ESTATE
KALKAJI

NEW DELHI
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TIME TABLE FOR HSRT: F & B SERVICE STEWARD )
9:00-13:30 13:30-14:00 14:(  7:00
04/06/2018 Mr. Peuyush 04/06/2018 Ms. Neha
11/06/2018 Ms. Neha 11/06/2018 Mr. Peeyush
18/06/2018 Ms. Neha 18/06/2018 MR UTTAM
MONDAY 25/06/2018 Ms. Neha 25/06/2018 Mr. Vaibhav
02/07/2018 Ms Neha 02/07/2018 Ms.Reshma
09/07/2018 Mr Arvind 09/07/2018 Mr. Vaibhav
16/07/2018 Mr. Peeyush 16/07/2018 Ms Neha
05/06/2018 Mr. Peeyush 05/06/2018 Mr. Kundu
12/06/2018 Ms. Neha 12/06/2018 Ms Reshma
19/06/2018 Ms. Neha 19/06/2018 Mr. Inderjeet
TUESDAY 26/06/2016 Mt Vaibhay 26/06/2016 I Ms Reshma
03/07/2018 | MsNeha 03/07/2015 | M Avvind
10/07/2018 Mr Arvind 10/07/2018 Me- Vaibhay =
1710712018 Nir . Pecyush 1710712048 Mr Arvind )
QE/DEIN1E Mr. Peeyush 06/06/2018 | Mr. Kundu S
13/06/2018 Ms. Neha 13/06/2018 | Mr. Mohan
20/06/2018 Ms. Neha 20/06/2018 | Mr. Inderjeet
WEDNESDAY 271062018 Mr. Vaibhav 27/06/2018 | Ms. Neha
04/07/2018 Mr Arvind 04/07/2018 | Ms. Neha
11/07/2018 Ms. Neha 11/07/2018 | Mr Vaibhav
18/07/2018 Mr Vaibhav 18/07/2018 | Ms. Neha
07/06/2018 Mr Vaibhay 07/06/2018 Mr. Kundu
14/06/2018 Ms. Neha 14/06/2018 Mr. Peeyush
21/06/2018 Ms. Neha 21/06/2018 Mr. Inderjeet
THURSDAY 28/06/2018 Mr Vaibhav 28/06/2018 Ms. Neha
05/07/2018 Mr Arvind 05/07/2018 Ms.Reshma
12/07/2018 Mr Vaibhav 12/07/2018 Ms. Neha
19/07/2018 Ms. Neha 19/07/2018 Mr Vaibhav
08/06/2018 Mr Vaibhav 08/06/2018 Mr. Peeyush
15/06/2018 Ms. Neha 15/06/2018 | Mr. Peeyush
22/06/2018 Ms. Neha 22106/2018 | Mr Inderjeet
FRIDAY 29/06/2018 Mr Vaibhay 29/06/2018 | Ms. Neha
06/07/2018 Mr Arvind 06/07/2018 | ~ Ms.Reshma o
12/07/2018 Mr Arvind 13/07/2018 Ms. Neha
20/0712018 - _ MrAvind 20/07/2018 | Mr. Peeyush
02/06/2018 | Mr. Pceyust - __02006/2018 | Mr.Poeyush
09/06/2018 Mr.Peeyush __09/og/2018 | Mr.Peeyush m |
16/06/2018 Ms. Neha 16/06/2018 _ Mr. Peeyush’ Thsi
22/06/2018 Ms. Neha _23/06/2018 | Ms. Neha
SATURDAY 30/06/2018 Mr Vaibhay .30/06/2018 Ms. Neha
07/07/2018 Mr Arvind 07/07/2018 Mr Arvind
14/07/2018 Mr.Peeyush 14/07/2018 Mr.Peeyush
21/07/2018 M Vaibhay - 21/07/2018 Ms. Neha
[ e (g 3
Mr. Vaibhav Ve ?P?
Mr.Gautam Chatterjee Mr. Manish Malhotra
HOD F & B Service HSR Coordinator

Dr. Sarah Hussain

Dr. Bhupesh Kumar
(Academic Head )

(Director)



BANARSIDAS CHANDIWALA INSTITUTE OF

HOTEL MANAGEMENT & CATERING TECHNOLOGY

Approved by AICTE and affiliated to G.G.S. Indraprashta University, Delhi
NAAC A’ Accredited Institution

Chandiwala Estate, Maa Anandamai Marg, Kalkaj, New Delhi - 110 019
~ Ph: 011-49020300, 49020301, 49020320
E-mail: director@bcihmct.ac.in, Website: www.bcihmct.ac.in

The Ministry of Tourism , Government of India- National Hospitality Skill Certificate

UNDER THE SKILL INDIA MISSION

Course 2019-20

S.no Name of course Enrolled Completed Dates

Conducted

1 Multi cuisine cook 22 22 03.06.19-
10.10.19

2 Multi cuisine cook 25 25 03.06.19-
10.10.19

3 Multi cuisine cook 25 25 6.01.20-
05.10.20*

* 4ssessmeni was delayed due to lockdown

? Ministry of Tourism has implemented Hunar Se Rozgar tak program through Banarsidas Chandiwala Institute
of Hotel Management. Programmes are supported and sponsored by MOT

Multi cuisine cook course was conducted for 72 trainees for year 2018-19 under Ministry of tourism. Duration

of course was 500 hours at institute.

All 72 candidates received certificate after third party evaluation done by Ministry of tourism.

Placement: 22 Trainees were placed in Hospitality Industry by the assistance of placement HSRT cell.

Eligibility Criteria for certification

First cum first basis

Attendance should be more than 90% of total hours
All applicants should be above 18 years of age
Must have “Adhaar Linked” bank account

There is no fees for the course

Enclosed Documents:
» CFA from Pay & Accounts office Ministry of Tourism
» Trainees list
» Sample Certificate
» Syllabus & Guideline

CHANDIWALA
ESTATE =z

KALKAJI
NEW DELHI /7
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-~ F.No, 36(46)72015 PN SD
GOVERNMENT OF INDIA
MINISTRY OF TOL RISM
PML(SD)
f I heaten
Plathonisie Ko
SNew elh b
Pyangdd (#2000
Fhe Pay & Accounts Oflice. u” S
Ministry of Tourism
New Delhi

Subject:Central Financial  Assistance  to Banarsudas € bandissala Tostitiie ol Haotel
Management & Catering Technology, New Dot under the € BSP Scheme ol the
Ministry of Tourism  “Hunar Se Rozgar Tak' traming Progvamme.

I am directed 1o conves the sanction ol the President of India to release of B
(Rs Three Lakh Twems Nine Thousand Two Hundred Thirts Fave only v as the fir
(as advance) forming of 30% of the total Base Cost (R TOS7 350 <) in tasour of -~ M
(Chandiwala Instumate of Hotel Management & Catering Technoloey, New Delht tor conduct
traming programme lor Alsandidates in the trade ot Mulu Cwisine Cook ™. under the HSIC

irannny programme- an inttiative of this Miistry durme iy 2019-20

e —— et
Fhe payment would be made through clectronic trapster to unds o Bivonr of Bana
( nandiwala Institute ofl Hotel \l.ll!il;_’{.’!\li.'l'fl & Catenine | fnodooy . New elh

OO T432085, 1SC Code: ALLAO2I2518 in Allahabad Bank. Now Delhi by Iy & \woa

Ofticer. Ministry of Tourism on presentation ol the bill by the Drassime & Iisbursing O e

3 Fhe grant 18 recurring and is to be utilized tor conduct of trimmme proorampig

HSKE L imatise of Mimstes of Toarism strictly as per the programme gudelines

s also certified that no UC s pending froin Insinie s iespedt of

e ieased m this schem

As per Rules 235 of GUF.R. the Grantee Inabitute s requinned o neantany suosidi
ceaunts of the Government grant and furnish to the Accounts Ocer @ set of audicd S
i Ih Hl frer anthizatnon of Coats i snd or when ¥ oo o fon
O As per Ruldes 23001) of GFR the accounts of grantee Tnstitution orsanisabion sha
open o the mspection by the sanctionmg authority: and oudie. both by the Coreptielicr o

vuditor- General of Indi under the |'J!'n\i'\||||1 oF CANG DI W 1970 and onernal gt by the
Prncipal Accounts Ofthee ol the Mamstry of Depantinent. whenever the bnsbitution

organisation s called upon to do so

Noted at Sertal Number Y6 the Goands in-ard K et o the s ARY

HANDIWALA
ESTATE
KALKAL
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3. | he \'\I"».‘mf:lnl; will be debitable 1o Dennd Nots [ ourisng

Head). 80-General (Sub Magor Head), 80 003 Lrmimg (Nimor Head). O8 L

Service Providers. 08.00 31 -Girants=m-ard Gieneral 1o the: sear YOHEO: 2R 0
3452-80.003-08.00.31(P)an).
9 This issues with the concurrence ol Inteyrated Fonance sude TH MO 62
2708/ 2019
L nder Seeretary o the G
Copy 10-
] Admn 1 Cashy, MO L with the ongmal sanction feticr

Mandate torm.,
3 11 Division. MO L. Transport Bhawa New Delhi
i)\_u Ili'_ I)H'L"\'[l\! l\?‘ \ll(il' I] 1\\\l| LT ]\, HU:":\‘!H;', H' [ Jakle

4 1CL. Principal. Pay & Accounts Office, Rapy Gandhi Bl Sk
S Auwrabindo Marg. New Delhi- 1o

3 Budget & Accounts Office. Department of Tourisme C 1 Hutrments S

6 he Principal. Banarsidas Chandiaala Institate ot Hotel Managenieons
Fochnoloey. Chandmala bstate. M Noandmai Marc Kadkap Seow b
Lhe Regionul Divector (North ), INDIEA TOURISAL RN Tanpath N )i}

b Director (Studiest, NCHMO LN 340 Sector- 62 NOTDA- 201

9 Guard hile

Y-S L

vEa Y- Lo
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B9 |0 — 011—49020301, 319

g’“’,ﬁ TIRE) g |fd) qrar 3RICYT B
N/ rea Ao wue B ararsh
I e e wf o AR, HrereT o, 8 fAceli—110019

asf 2019—20 & ford

g ¥ W (Hospitality Program)

ARG TRER @ Ted Haerd B Wierd ¥ g W AR @ Frid
ﬁﬁlﬁlﬁaﬁmaoﬁﬁwzmgﬁwﬁ?ﬁwﬁ%f

B BT A Irafer Jrgdr Y
Multi Cuisine Cook 700 HRS 8" Class Pass 18 years & above
I F & B Service Steward 500 HRS 10" Class Pass 18 years & above

gt @ MR R fHar

ST |

| az greTmn figed € ok U@ BT BT 500 WU P @ T w0
: 1500 /— TG 700 GV B4 ® forg w0 2000 /— BIF Wl fxar o, s
mmﬁgomaﬁmaﬁaﬁﬁlmmzﬁﬁ,w
fpe, v U3 @ik uied wr figes @ S

3D DA aTIes U W @ dgdree www.bcihmct.ac.in GR’RH GARIGE
ﬁaoﬁﬁmzmgwwmﬂw‘aaﬁﬁﬁm@wwﬁmwm
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BANARSIDAS CHANDIWALA INSTITUTE OF

HOTEL MANAGEMENT & CATERING TECHNOLOGY
Approved by AICTE and affiliated to G.G.S. Indraprashta University, Delhi
NAAC A’ Accredited Institution

Chandiwala Estate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 019
Ph:011-49020300, 49020301, 42020320
E-mail: director@bcihmet.ac.in, Website: vwww.bcihmct.ac.in
Name ol the ceurse: Multl Ctlisine Cook
Seriul No. of batch; 11
Date of caommencement of batch 04.06,2019
Date of conclusion of in institute training 10.10.2019

SNO [ NAME OF THE MOBILE NO. | BANK A/CNO. UNIT TRANSFER
IRAINERS-MCC]I REFERENCE NUMBER (UTR |
| NO)
1 ANAND PRAKASH | 91-8791656206 720310110005917 ALLAH20091746367
BHARTI
2 DEEPAK | 91-8130935851 764902010005146 ALLAH20091761018 |
| ]
3 DIVESH SINGH [ 919716387479 20139332349 ALLAH20091761071 |'
INDU [ 91-8700136511 30133563129 ALLAH20091761860 |
|"ISHIKA Kaushal | 91-9958938336 00132011011680 ALLAH20091762274
| : )
JATIN NIMESH | 91-9810716696 06438100027839 ALLAH20091762464 ,
[ KAPIL KUMAR 1 91-6398183375 720210110003284 ALLAH20091763180 ;
8 | KAPIL KUMAR | 91-9311309628 - 045200101028325 ALLAH20091768509
|
(9 | MANISHA PAL [ 91-5860263661 601010110005917 ALLAH20091768633 _
| ' | |
‘I 0 | MUKESH KUMAR | 91-7217680678 100020788237 ALLAH20091768745 |
| |
[ 11 | NEELAM | 91-8744953626 602910510000395 ALLAH20091785765 _!
1 | ! 1
| 12 | POCIA |J 91-8285752529 82302010000952 ALLAH20091786103 i
i |
r’ I3 | RAJNEESH J’ 91-3743092674 158743092674 ALLAH20091786322 |
{14 [ ROHIT | 91-9650795722 35921852531 ALLAH20091780833 |
1 { | |
[ 15 RUPA KUMARJ ’ 91-9313047351 520101256770004 ALLAH20091787173 |
1 1 |
f {
[16 | SHUBHAM NEGI [ 91-9667820966 1113470292 ALLAH20091787642 !
| | |
( 17 | SUDHIR SINGH [ 91-9555594117 30100061929695 ALLAH20091787908 |
| | i
18 | SUMIT BAJAJ |' 91-8377032640 2801101004087 ALLAH20094776927 |'
19 ] SUNIL ANAND | 91-5527837425 PAYMENT DONE Cheque Nu-039257 [
i By Cheque Allalabad Bank :'
20 ASHIMA J 91-8076659520 PAYMENT DONE Cheque No-039260 |
| By Cheque Allababad Bank
21 GOPAL [ 91-8285524978 PAYMENT DONE Chevue No-039263 |
J By Cheque Allahubud Bank
2 HIMANSHU ( 91-9818804731 50172358058 ALLAH20091761801 \
| CHANDIWALA \
ESTATE |Z
KALKAy |5

NEWDELM /3

R.K. EHANDARI
L Principal
RKBhandZri E;gﬁas:das Chandiwala Institute of
i dnagement & Calering Technolo
Principal Chandiwala Estate, Maa Anar?damai Ma:%):
Kalkaji, New Delhi-110019
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BANARSIDAS CHANDIWALA INSTITUTE OF

NAAC A’ Accredited Institution

Chandiwala Estate, Maa Anandamai Marg, Kaikaji, New Delhi -110 019
Ph: 011-49020300, 49020301, 49020320
E-mail: director@bcihmct.ac.in, Website: www.bcihmct.ac.in

Name of the course : Multi Cuisine Cook
Serial No. Of batch 12

Date of commencement of batch 05-06-19

Sr. | Student Name Father Name Adress | Adhar No. i Conteat No.
No | {
I — -
1 PRAKESH JANA Kartik Jana VILLAGE BISHNUPUR, POST KAMDEVPUR, West Bengal, | 480305796500 | 91-3920770544
Bishnupur -1, 743371 =
[ 2 SANJAY KUMAR Parash Nath II F 53 HARKESH NAGAR, DELHI, Delhi, okhla, 110020 422437777040 1-9540583214
‘ 3 | SONUKUMAR Sukhdev Prashad PLOT NO-12B, GALI NO 20, C BLOCK, DAS GARDAN BABROLA T 91-9811717543

VIHAR, NAJAFGARH, Delhi, Najafgarh, 110043

lT

-

1

SHARMA

GULSHAN KUMAR

Naresh humar

|
1

| 1332 A/15T FLOOR, PUL PRAHLADPUR, NEW DELHI, Delhi,
EADARPUR, 110044

[ 593709241330

875641904866

T $1.9958071410

s ] RAHUL KUMAR

‘ Sanjay Kumar

O 1/B- 756, SANGAM VIHAR, Delhi, Sangam vihar, 110030

1 279114482618

91-7428723156

HOTEL MANAGEMENT & CATERING TECHNOLOGY
Approved by AICTE and affiliated to G.G.S. Indra prashta University, Delhi

l 3 Kaushal Kumar l Rom Samer Mourya | J-2 519/6 GUPTA COLONY, SANGAM VIHAR, Delhi, Sangam 369786968716 | 91-9560770354
\ | vihar, 110080
7 Rmx | Anil Jha 1. NO.-121, ARIUN CHOWK, PALLA NO-1, FARIDABAD, Haryana, | 930627011347 | 91-5315648556
‘ \ ' faridabad, 121003 !
l— AMAN KUMAR | Pawan Kumar 32/144, SOUTH ENCLAVE, DDA FLAT, DAKSHINPURI, Delhi, 128635665628 | 91-9650886521
‘ 1 DAKSHINPURI, 110062
KARAM VEER kalu ram H. NO.-9, GALI NO-1, AMBEDKAR VIHAR, SEC-37, NOIDA, Uttar | 503488632042 31.9571 747566
L l l l Pradesh, Noida, 201301 | '
10 '-, AMIT SINGH Laknan Lal Rajpoot 344, GRAM BARAL, JHANSI, Uttar Pradesh, Moth, 284301 (884279528767 | 91-8368330e5!
i RAIPOOT ‘ '|
11 | AEHTESHAM UL l Hatiz Karam lizhi [ HANS COLONY, GAZIYABAD, Uttar Pradesh, Ghaziabad, 201206 | 508227032144 [ S18396915a36
HAK ] | \
12 | RAKHI KUMARI [ Chhote lal [719 HADDU MOHALLA, MADANPUR KHADAR, Delhi, New Delhi, | 433863178361 | 91-9821234237
‘ | 110076 i .
137 | rania [ Astion kumar 26 AN GAZAR, PARARGAN), Delhi, Delh, 110055 32554324710 T 91.8447535898
14 ASHOK KUMAR Ishwur Chang | VILLAGE AGWANHERA POST SARSAWA, DISTRICT SAHARANPUR, 1250590648517 £ )| 9”2&""$: 30
| Uttar Pradesh, Saharanpur, 247232 |
15 | Ravinder Singh Raje Sinsnh 29/4C P AND T COLONY, KALI BARI MARG, Delhi, New Delhi, | 954711398536 318800458575
110001 | |
16 | KRISHNA NAND [ Ran Shankar | 7E-2, HARKESH NAGAR, OKHLA, Delhi, oknla, 110020 I 971868005521 | 919560859593
17 | ROHIT I| Vined cumar | 74185 GALI NO-B MEETNAGAR, EAST GOKAL PUR, Delh, | 708912802079 | 91.8750584181
| Shahdars, 110094
18 | MOHD SAQUB ‘ Shalogat A | 0-36, BATLA HOUSE, JAMIA NAGAR, Leihi, okhla, 110025 [ 705984879530 | 91-7827474177
19 | Beenu Kapoor Chano i1 3826, GALI NO 76, E-2 BLOCK, MOLARBAND, Deli, 370251600706 91-9818012459
| LADARPUR, 110044
ABHISHEK KUMAR | Arun kuma l 1-12/1142, SANGAM VIHAR, NEW DELHI, Delhi, Sangan vihar, 221159360251 | 91.8527037841
| 110080 i '

Kamal chandeliya

Ravindra Chandeliva

] GALI NO 13 HOME NO 59 HINDON VIHAR SECTOR 49 BAROLA
] NOIDA UP, Uttar Pradesh, Noida, 201301

1 421580188340

919971420638

|
|
T

‘12 GUDDI Sher Singh | H-SE, 1.0. CAMP, TIGRI, Dellvi, Dr. Ambedkar Nagar, 110062 548993142786 91.9971085048
23 | OURGA Samjeet Gupls l 409, NAVIEEVAN CAMP, GOVINDPURI, Delhi, Kaikaj, 110019 | 370502892338 | 91-9873955042
| | :
\24 \ml‘ruumm CHANURA DEV l G-120, SHIV DURGA VIHAR, LAKKARPUR, HARYANA-121009 | 707765011550 T §744812204
| y
tlS l&v'u‘nsh Bharti rajkumar Bharti ‘ Sec-37, noida, Gali No-1, Ambedkar Nagar [ a18670680382 | 91.8505851646
‘.--'"'-_’ 1 1
YA
H'____.—-"

7 "

. SARAH HUSSAIN

Dirimnminad
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HOTEL MANAGEMENT & CATERING | I‘.'.b'l"'lN.U;u,;: '
Appraved by AICT £ and affiliated to G.G.S. .'ndrapf‘ashm University, De
NAAC ‘A’ Accredited [nstitution ‘

Maa Anandamai Marg, Kalkaji, New Delhi - 110 019

-
. .
% Q Chandiwala Estate,
'%M Ph: 011-49020300, 49020301, 4902032.?\ s
s .y A : i ite: www.bcihmct.ac.
E-mail: director@bcihmct.ac.in. Website: W
20/%-20
Name of the course : Multi cuisine cook
Serial No. Of batch 14
Date of commencement of batch 06.01.20 )
S. NAME FATHER'S NAME RESIDENCE ADDRESS AADHAARNO. | CONTACT NO.
no : +91-9911559941
1 A-47 BHOOMIN CAMP KALKAJI NEW DELHI- ;
AKASH MANDAL MR. ADITYA MANDAL 110019 876311796432 )
MR MAHESH CHAND N
k RADHA GUPTA GUPTA G-9/13,RATIA MARG ,SANGAM VIHAR-110080 378457217421 | +91-8700326925
3 W F-124,MB ROAD,PANCHMUKHI MANDIR,LAL +91-730360817"
ik MR.GULAB CHAND KUAN PUL PEHLADPUR BADARPUR SOUTH —
BAGDI DELHI-110044
. NAKUL BACDI 3A o
PRIVANKA KUMAKI | R RAM KRISHAN K-1620/19,SANGAM VIHAR NEW DELHI-110080 | 636475584790
5 HOUSE NO 354/4 GOVIND PURI NEW DELHI- _
SUJEET KUMAR MR. PRAKSH RAVI 110019 904105969831 | +91-7838682024
6 ARSHAD ALl R SHARAFAT HUSSAIN | K-123 SUNDER NAGAR NEW DELFI-110093 513287118127 | +91-701197717
7 A-403 INDRA KALYAN VIHAR OKHLA
INDUSTRIAL AREA PHASE-1 NEW DELHI-
AJITA KUMARI MRUTTAM HALDAR 110019 530887855939 | +91-886069 114
8 VIVEK PRASAD MR PARSHURAM H-112 HARKESH NAGAR OKHLA PHASE-2- !
VERMA PRASAD VERMA 110020 | 602744113318 | +91-817885 1\
° ANUPS. MR SADANANDAN H.NO 322GALI NO 4 GOVINDPUR! KALKA]J! | 315931373117 | +91-9953899114
10 H-64 HARKESH NAGAR,OKHLA PHASE-Z NEW |
BINNI NUPANI MR DEEPAK KUMAR DELHI-110020 | 856862680001 | +91-8076737211
1 -334JR CAMP,OKHLA PHASE-2 NEW DELHI- |
GOVINDA MR SUNIL 110020 | 705076207923 | +91-750330405"
12 MRARVIND AS-251/70 A MAS]ID MANAV KALYAN CAMP AMI l +91-9599168 7
JuLl CHAUDHARY CHAND KHAND GIRI NAGAR KALKA|I- 110019 | 462288993406
13 A-404,INDRA KALYAN VIHAR,OKHLA i
INDUSTRIAL AREA PHASE-1 NEW DELHI- 5
JOY CHATTARJEE MR NIRMAL CHATERJEE | 110019 | 740022565898 | +91-958247090+
14 :
EKTA KUMARI MRDINBANDHU JHA A-24 NFC KHIZARABAD NEW DELH!-110025 | 458985788392 | +91-85400669
15 H NO-1147, GALI NO-47,8ADARPUR NEW DELHI- |
DEEP CHANDRA MRRAGHUBAR DATT 110044 ~ | 386038795137 | +91-8650975979
16 H.NO-199,SECTOR-46,FARIDABAD HARYANA- { '
SACHIN SHARMA LATE SHRI SC SHARMA | 121010 256497111847 | +91-9818360244
i; NEERA] KUMARI MRPOP SINGH B-273 SANGAM VIHAR NEW DELHI-110080 [ 452768725416 | +91-9667587927
SWARUP KUMAR LATE SHKL NITYANAND | C-28,B4/1,SHYAM NAGAR OKHLA INDUSTRIAL +91-892054809%
DUTTA DUTTA ESTATE-110020 5 | 437761770948
19 D-1/139,ASHOK NAGAR,SHAHADRA NEW [ =
BHAWNA MR.RAKESH KUMAR DELHI-110093 | 224097047046 -9871925.
20 | MANISH KUMAR 22 7 +91-9871925340
A-6 JASOLA VILLAGE EXTN. OKHLA NEW DELHI- +91-8433880 40 ¢
- GUPTA MR BABULAL 110025 305446577341 -
282, TULSI NIKETAN BHOPRA GHAZIBAD UTTAR
SOURABH SINGH MRT, ; \DESH- -
o RTRILOK SINGH wfm :t: 1005 471161752672 | +91-9990547072
439 VIKAS VIHAR EXTENTION NILOTHI WES' B
DEEPIKA KAUR MRJEET SINGH DELHI-110041 r 5719 s
= iLHO-762 MAIN CHOWK VPO 03433308 } +31-8826161134
- HARDIK MRSANJAY KUMAR ;JA;’GTHALA,HISSAR HARYANA-125047 331437817760 HANEN IR
73.NEHRU APARTMENT KALKA SLHI- =
MOHAK KUMAR MR.PARMESH KUMAR 110019 et
25 | Devashisy 369214504341 | +91-9810635%0+
BALA KANAI LAL BALA A-48 , BH CAMP KALKAJI DELHI -110019 643587776405

-

R.K. BHANDARI

) Principal
"o .,)\‘W Eanarssdas Chandiwala Institute of

otel Management & Caterin
Chandiwala Estale. Ma: :nagdmin &Igg!

CHANDIWALA

ESTATE
KALKAJI
NEW DELHI
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Ministry of Tourism
Government of India

__3&

Incredible Incha

Registration No.: 20601MCC03001 Sr. No. 1

The Ministry of Tourism, Government of India-National Hospitality Skill Certificate

“ UNDER THE SKILL INDIA MISSION " .

This is to certify that

Akash Mandal

has successfully completed 700 hour of the
CERTIFICATE COURSE IN MULTI CUISINE COOK

conducted by

Banarsidas Chandiwala Institute of Hotel Management and Catering Technology, New Delhi

from 06" January, 2020 to 05" October, 2020

Dy

»\:Qm Principal
HSRT

pabic WRA - BUA WRA

LA \7

CHANDIwa
ESTaTE

KALKA
p A WA~ NE|
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g
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BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY

Hunar *Se’iuRozgar (HSRT)
SYLLABUS & GUIDLINES

129



HUNAR SE ROZGAR TAK SYLLABUS
Course Name: F& B Service Steward
Qualification : 10th PASS
Duration : 300 Hours Plus 240 Hours OJT
PRACTICAL COMPONENT

SNo. | Topic — Food & Beverage Service
Cleaning the restaurant

2 Setting up and preparing for
service

3 Use of Salv'af

- Laying of cover on Table

5 Preparing sideboard for service

6 Care and maintenance (crockery,

cutlery, hollowware and

: equipment)
7 |l Use ofiservice cloth
g i T ypes of menus
9 i \‘apkm Folding
10 RuCt:l\’lI'lg and seating guests
11 Taking an order
12 Writing KOT & BOT
13 | Prescentation of Bill and settlement
of payment
14 Clearing and crumbing of table
15 Closing of restaurant

130



THEORY COMPONENT

S.No. | Topic — Food & Beverage Service
1 Introduction to food & Beverage
Service
2 Etiquettes & Basic Conservation
3 Personal Hygiene
- Identification and use of Tools and
Equipment
5 Techniques and principals of
cleaning
6 Food Handling and hygiene
7 Safety and precautions.
8 Pride in Nation
Y Food & Beverage Terminology
10 Introduction to. Tourism

After completing this program, participants will be able to: —

Plan for serving food and beverages

. Greet‘.CﬁStomérs‘,-;Ial;c_eiﬁrder and serve

. Apply iiéléﬂ}aliE{!-:Customer service skills

. Clean tables and counters

. Exhibit proper etiquette and conduct

. Deal with customer payment and resolve customer service issues
. Follow health, hygiene and safety practices in the industry

. Effectively communication with Guests and Colleagues

&
CHANDIWALA \ ™

ESTATE
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HUNAR SE ROZGAR TAK SYLLABUS
| Course Name: Room Attendant
Qualification : Sth PASS
Duration : 300 Hours Plus 240 Hours OJT

S.No.| Topic — Housekeeping/ Room |

attendant
PRACTICAL

| Cleaning of Guest Room |

| Cleaning of Bathroom

| Bed making

' Cleaning of surfaces (furniture,

¥ fixture and floor)

|

S| -

W

Carpet cleaning and
shampooing
' Water and energy conservation
'|_ Water disposal |
| Use of Cleaning Agents
~ Handling guest queries
Theory
Introduction to Tourism
Pride in Nation
Introduction to housekeeping

Types of Rooms

Nellle BN J @)

HlW(N |~
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Types of cleaning agents and
their use

Stock taking ]
Cleaning Agents and their
storage

After completing this program, participants will be able to : —
Prepare for housekeeping operations

Waste disposal

Provide janitorial service

Effective communication

Cleaning furniture, fittings and vertical surfaces

Proper etiquette and conduct

Bed making

Health, hygiene and safety




HUNAR SE ROZGAR TAK SYLLABUS
Course Name: MULTI CUISINE COOK
Qualification : 8th PASS
Duration : 500 Hours Plus 240 Hours OJT

Knowledge:

Understanding the Industry
Hotels

|
Various types of catering establlshments
Different types of kitchens
Kitchen organization

i:
Your place in kitchen ., . M, |

i

Personal Hygiene for Fopp handlers
Your appearance & uniform,,, |
How to wash hands correctly |

How to develop a daily personal hygiene routine |
How to handle equipment and utensils |
Basic Hygiene

Ten main reasons for food poisoning
To protect food from contamination
General rules for food handlers

‘ |
Prevailing food standards in India, food adulteration as a public health
hazard t

Cleaning the Kitchen and equipment and preparing for work
Identification of kitchen equipments

Various food pans & cooking equipments
Cleaning Floors/ Work surface/ ventilators / Refri




Freezers

Cleaning Dish Room

Pot / Container wash up
Still Room

Kitchen Rules

Skill
Describe the correct methods of cleaning the kitchen equipments
Explain how to clean the kitchen correctly

Describe how the working area is prepared for work

Knife Skills

Peeling and paring with Knives

Vegetable cuts & Fruit cuts

Use of Chopping boards / Cutting pads

Care of Knives

Explain and observe safety rules concerning knife
Describe the use of various types of knifes

Name & explain various types of vegetables & fruit cuts

Washing and Blanching Food
 Soaking food items
Washing m
Disinfecting

 Blanching

’ Rinsing

=2

Vegetables and Spices

Identification of vegetables

Standard quality of vegetables

Spices and herbs used in Indian cuisine

Garbage Dis;i(}a;l
Different methods
Advantages & Disadvantages

Handling Complaints
Facts on complaints
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| Why do customers complain

gustomcj:rs CXpectations in lodging a complaint
omplaints are sajes Opportunities

Basic First-Aid B N
Demonstration of first aid techniques preferably by St. John &
Ambulance

First of wounds, scars & minor injuries

Egg

Breakfast Egg Preparation: - Egg Fry (single / double)
Boiled egg 4
Omlette stuffed

Scrambled egg / Bhurji

Snacks .
Regional snacks including samosa, pakora, idli, dosa, dhokla, noodles

etc.

Soup
Preparation of tomato, vegetable, chicken & three regional soups

Salads and Sandwiches
 Preparation of simple salads and sandwiches

Preparation of
Chutney, Raita & Indian Marinades

Preparation of
Rice and Pulses (Atleast four items each)

Vegetable Cookery
Different vegetables preparations
Effect of heat on different vegetables

—
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(lﬁsic Preparation Of
Cuts of Meat, chicken and fish for Indian kitchen

Poultry — Mutton - Fish Curry
Basis preparation as per regional specialties

Beverages
Preparation of Tea, Coffee, Lassi etc

Preparation of Regional popular items and Practice (Approx. 12 -15

items) |
Note: Each popular regional item must be practiced repeatedly to ensure

proficiency.

After completing this program, participants will be able to:
- Arrange and manage food resources in the kitchen
« Cook variety of food
« Communicate with customer and colleagues
- Maintain customer- centric service orientation
- Maintain standard of etiquette and hospitable conduct
- Follow gender and age sensitive service practices
- Maintain IPR of organization and customers
- Maintain health and hygiene at workplace
- Maintain safety at workplace
- Learn a foreign / local language

Eligibility Criteria
- Attendance should be more than 90% of total hours
» Allapplicants should be above 18 years of age
» Must have “Adhaar Linked” bank account
Documentation
» Passport Size pictures — 2
» Adhaar Card (Attested copy)
- Bank Passbook (Attested copy)
Inclusions

2/ CHANDIWALA \0
ESTATE VB

KAL
=\ NEW
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Students will be provided free Uniform, Food, Tool kits and study

material will be provided

Guidelines

Selection of students is purely based on eligibility criteria
Trainees with 90% of course specific attendance and above will be
entitled to the payment of a one-time stipend

Trainees with 90% and above attendance only will be permitted to
appear in end of the course test

There is no application fee chargeable
Per batch a minimum of 20 trainees will be selected and if there

more number of eligible candidates batches will be added
Graduate Level Degree or higher qualification students are not
eligible for admission to the program

Placements

Placements will be provided for every student who successfully
completed the course in their respective Departments

4
Vaibhav Verma R K BHAND:
HOD H5RT Director
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BANARSIDAS CHANDIWALA INSTITUTE OF

HOTEL MANAGEMENT & CATERING TECHNOLOGY
Approved by AICTE and affiliated to G.G.S. Indraprashta University, Delhi
NAAC A’ Accredited Institution

Chandiwala Estate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 019
Ph: 011-49020300, 49020301, 49020320
E-mail: director@bcihmct.ac.in, Website: www.bcihmct.ac.in

Annual Report

Tata In<litute of Social sciences- Through its School of Vocational Education selected Banarsidas
Chandiwala nstitute of Hotel Management for conducting theory classes for First and Second year
students in BCIHMCT campus.

From 5" July 2018 to 9" Oct 2019.
The theary subjects include:

1 Communication Skills-|
2 compurer Skills-1
Accounts
4 rlespitality Marketing
FO R Prodection 1
L F&B Service N
House -keeping Operation -1/l

& kront Office - 111

F.O- I- Ms. Reshma Kamnoj

FO - Ve Alok Aswal .
HK O -i Ms. Rachina Chandan 7
HK () 1l- Ms, Divya Thakur i :i'
Ac ounts- Uttam Kro Singh |.'
Hespit+' ty Marketing- Mr. Inderjeet Chaudhury : :
Fal Pooduction - Mr, Sumit Pant - r':': 1
r&B S rvice - vie. Neha Sahni },
Conie iaticn Skiils 1: Ms. Shubhangi Garg ’!ih
coinpitec Skills 100, Ashish Ranga. .E:.m
i

Syllabue completica report is submitted by the respective subject faculty to the head of the institute. ' 'hill
i

i

L

i
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---------- Forwarded message ---------

From: Director BCIHMCT <directon a heihmet ac in>

Date: Wed. Sep 19. 2018, 14:20

Subject: Re: Our discussions on 10th August

To: Ramesh Hande <ramcsh (rontedge.co.an>

Cc: Ramesh Takulia <ramesh.takuliaitajhotels.com>, Pooja R Hande

<pooju g frontedgpe.co.in>, Sarah <sarah@ beihmetac.in>, Kundu . <kunduwebeihnetoc e,
alok Aswal <ulokbeihmet.ac.in>, Sujeet <suject/beihmet.ac.in>, Prem Ram

<prem a'beihmet.ac.in>, Gagan Soni <gagan «'beihmet.ac.in>

Dear Mr. Ramesh.

Due to certain exigencies, we will are delayed in our syllabus planning We will be sending the
AC template by next week, if all goes well by 260.092018.

My apologies.

Thank you

Dr. BHUPESH KUMAR
Director

Chief Editor - JAHTR

President - IHTTRC 2018

BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLCOG+
(NAAC Accredited, Approved by AICTE and affiliated to G.G.S. Indraprastha University)
Chandiwala Estate, Maa Anandmai Marg, Kalkaji, New Delhi -110019

Ph. : 011-49020300-301, Fax : 91-1149020320; Mobile: +91-9711001275

E-Mail : director@bcihmct.ac.in Website : www pcihmct ac.in

hutps: “hospitalitvlessonshybhupesh.blogspo. o
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On Mon, Sep 17, 2018 at 2:08 PM, Ramesh Hande <ramcshi fronicd © coin™ wrote:
Dear Dr Bhupesh.

We have been informed by TISS-SVE that 25th Sept is the last date for us to submit the AC
Templates.

In view of the very little time left, may I expect the AC Templates today?
Thanks,

Ramesh

On 17-Sep-2018, at 08:50, Ramesh Hande <rumeshie [rontedpe.co > wrote:

Dear Dr Bhupesh,

[ trust the AC Templates would be ready by now? Please do send asap.

Thanks,
Ramesh

On 25-Aug-2018, at 12:10, Ramesh Hande <ramesh frontedge.co.in> wrote:

Dear Dr Bhupesh,

Look forward to bearing from you. I hope to get the AC Templates by 15/9 as discussed.
Thanks,

Ramesh

On 20-Aug-2018, at 17:43, Ramesh Hande <ramesh(/ frontedge.co in> wrote;

Thanks Dr Bhupesh.

Ramesh

On 20-Aug-2018, at 16:50, Director BCIHMCT <discctor beihmet.ac in> wrote:
Dear Mr. Ramesh,

We will have meeting with our team and will get back to your with the details.

Thank you
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Dr. BHUPESH KUMAR

Director

Chief Editor - WAHTR

President - ITHTTRC 2018

BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOL!
(NAAC Accredited, Approved by AICTE and affiliated to G G.S. Indraprastha University)
Chandiwala Estate, Maa Anandmai Marg, Kalkaji, New Delhi -110019

Ph. : 011-49020300-301, Fax : 91-1149020320; Mobile: +91-9711001275

E-Mail : director@bcihmet ac.in Website : www bcihmct ac in

htps: ‘hospitalit lessonsbybhupesh.blogspot.com/

GY

"Hospitality with a difference Service with smile”

On Sun, Aug 12, 2018 at 11:08 PM, Ramesh Hande <rameshiw [ronied cc.co.1i> wrote:
Dear Dr. Bhupesh,

It was great meeting you and Dr Sarah on 10/8.

Along with Mr. Takulia, we discussed and agreed on the following:

1. The current AC templates are to be used only for
the general format of presentation of the
document.

2. The scope of this assignment would include:

o AC Template for the B.Voc (HM) course —
both GTP and non GTP.

o Content for 90 hours of vocational subjects
per semester x 6 semesters wherever
existing content needs change.

o Contentincludes PW, FG, PPT and videos.

PW would include glossary, sources /
references and suggested reading. Home
assignments to be indicated in the PW and
FG.

3. The AC Templates would be sent to Mr. Takulia
and me by 15th Sept. At this stage, a precise
estimate of cost basis the no. of pages would be
required. We would like to have a final discussion
on this and sign off on the same.

4. We will target submission to TISS at my end by
25th Sept post an iteration if required.
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5. Content would be completed 70-75 days from the
date of approval of the AC templates.

Please feel free to add / comment on the above.
Thanks,

Ramesh Hande

Director

FrontEdge Academy Pvt Ltd
Vertical Anchor — Hospitality
TISS-School of Vocational Education

+91 9886012500
https.//www frontedgeacademy.com

<9BDD7F3C-FBBA-4A57-91F4-E3560FA8CFDI[1].png>

CONFIDENTIALITY NOTICE & DISCLAIMER

The contents of this e-mail are confidential to the ordinary user of the e-mail address to which it was addresssc
and may also be privileged. If you are not the addressee of this e-mail you may not copy. forward disclase or
otherwise use it or any part of it in any form whatsoever. If you have recevied this e-mail in error. please e-mM=
the sender by replying to this message. The recipient should check this email and any attachments for the
presence of viruses. FrontEdge accepts no liability for any damage caused by any virus transmittea by 111s
email.

From: Pooja R Hande <pooja@frontedge.co.in>

Date: Friday, August 10, 2018 at 8:25 PM

To: Director BCIHMCT <director@bcihmct.ac in>

Cc: Ramesh Hande <ramesh@frontedge.co.ir>
Subject: AC Template for B.Voc in Hotel Management

Dear Dr Bhupesh,
Greetings!

With reference to your discussion with Mr Hande today, please find attached the AC template
for B.Voc in Hotel Management.

Thanks,

Pooja Hande
Sr. Manager — Operations
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FrontEdge Academy Pvt Ltd
Vertical Anchor — Hospitality
TISS-School of Vocational Education

+91 9902625016

hitps /lwww frontedgeacademy.con

<image001.png>
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From: Director BCIHMCT <director@bcihmet.ac.in>

Date: Thu, Jan 31, 2019 at 3:31 PM

Subject: TISS Time Table

To: Alok <alok@bcihmct.ac.in>, Ashish Kumar Ranga <ashish@bcihmct.ac >, Divya
<divya@bcihmct.ac.in>, Indrajeet <indrajit@bcihmct.ac.in>, Mohan Jain

<rachna@bcihmect.ac.in>, Reshma <reshma@bcihmct.ac.ir>, Sarah
<sarah@bcihmct.ac.in>, Shubhangi <shubhangi@bcihmct.ac.ir>, sumit pant
<sumit@bcihmct.ac.in>, Uttam <uttam@bcihmct.ac.in>, PADirector
<padirector@bcihmct.ac.in>

Dear Colleagues,
Greetings of the day!

Please find attached TISS Time Table for both batches (February) for your reference.

Warm Regards,

Dr. Sarah Hussain,

Dean - Academics,

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology,
Chandiwala Estate, Maa Anandmai Marg, Kalkaji, New Delhi, 110017,

Phone: 011 49020301; Mobile: 98730 98656
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Time Table Semester-11 & IV

09:30-10:20 | 10:20-11:10 11:20-12:10 | 12:10-13:00 = 14:00-14:50 14:50-15:40 | 15:40-16:40
Fé&B Production III F&B Service 111 Qo Communication Computer Skills-1
Mon Z | Mon Z
= Skills-I
Wed Front .Office - U11 House -Keeping Operation -I/11 = ['Wed Accounts Hospitality Marketing
Semester 11 S ter IV

F.0- 1- Ms. Reshma Kamnoj

F.O- 11- Mr. Alok Aswal

HK O -I- Ms. Rachna Chandan

HK O -I1- Ms. Divya Thakur

Accounts- Uttam Kr. Singh

Hospitality Marketing- Mr. Inderjeet Chaudhury

F&B Production 111- Mr. Sumit Pant

F&B Service 111- Ms. Neha Sahni

Communication Skills-1: Ms, Shubhangi Garg
Computer Skills-1: Dr. Ashish Ranga

Dr. Sarah Hussain (Dean - Academics)

6
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—
I CLASSROOM TIMETA| [d i RAM - SEMESTER | j
I_ Y - ¥ K —l
5NO Date Day 09:00 to 10:40 10:50 to 12:40 Lunch 13:30 to 15:20 15:20 to 17:00
1 16-1ul Monday Food Safety & Hyg Class 1-Divya F&B Production | Class 1-5umit F&B Service | - Class 1- Neha Travel & Tourism Mgmt - Class 1-Gagan
2 17-Jul Tuesday Food Safety & Hyg Class 2-Divya | F&B Production | Class 2-Sumit F&B Service | - Class 2- Neha Travel & Tourism Mgmt - Class 2-Gagan
3 18-Jul day Food Safety & Hyg Class 3-Divya F&B Production | Class 3-5umit F&B Service |l - Class 1- Neha Travel & Tourism Mgmt - Class 3-Gagan
4 19-Jul Thursday Food Safety & Hyg Class 4-Divya F&B Production | Class 4-5umit F&B Service |l - Class 2- Neha Travel & Tourism Mgmt - Class 4-Gagan
a 20-Jul Friday Food Safety & Hyg Class 5-Divya | F&B Production | Class 5-Sumit F&B Service |l - Class 3- Neha Travel & Tourism Mgmt- Class 5-Gagan
| | It Stturday Food Safety & Hyg Class 6-Divya | F&B Production | Class 6-Sumit F&B Service Il - Class 4- Neha Travel & Tourism Mgmt - Class 6-Gagan
| ¢ | 23gul [ mongay | Personal Grooming Class 1-Sarah F&8 Production | Class 7-Sumit Functional English - Class 1-Peeyush | Travel & Tourism Mgmt - Class 7-Gagan
‘ Setul | juesaay | rersonal Grogming Class 2-5arah | F&B Production | Class 8-Sumit Functional English - Class 2-Peeyush | Travel & Tourism Mgmt - Class B-Gagan
[ 25-Jul | dnesday | Personal Grooming Class 3-5arah | F&B Production Il Class 1 I F&B Production Il Class 2 ! Functional English - Class 3-Peeyush
9 ¥l I Thursday [ Personal Grooming Class 4-Sarah | F&B Production |l Class 3- hakesh F&B Production || Class 4-Shakesh Functional English - Class 4-Peeyush
" FRR Production (I Class 6-Shakesh Functional English - Class 5-Peeyush
133 | i ot Production | Llass 8-Shakesh
Caolor Cod
Food Safety & Hygiene
F&B Production |
FEB Production 1
FRE Service |
FEB Service I
Travel & Tourism Management
Perscnal Grooming
Functignal English |
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From: Sarah Hussain <<iarah ¢ beihmetac.in>

Date: Wed, Jul 4, 2018, 14:06

Subject: GTP Time Table for Semester |

To: Sumit <sumit @bcibmet.ac.in>, Shakesh Singh <shakesh ¢ beilunt.ae.in>. Neha Sahni
<nchasahni 18« gmail.com>, Divya Thakur <diviaa heihmet ae.in>, Gagan Soni

Cec: Director BCIHMCT <directorabcihmet.ic.in>

Dear Faculty Members,

Greetings of the day!

Please find attached GTP Time Table for Semester I as the classes start on July 16.

Regards,
Dr. Sarah Hussain,
Associate Professor & Academic Head,

Joint Editor - Indian Journal of Applied Hospitality & Tourism Research,

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology,
Kalkaji, New Delhi- 110019

Mobile: 9873098656

{52/ CHANDI!
& ESTA

o
——
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Gagan Soni <gagan@bcihmet ac in»

Q

TISS Housekeeping Syllabus

13,2018 at 12 05 PIA
Gagan Soni <gagan@bcihmct.ac.in> Wed, Oc A

To: Rachna Chandan <rachna@bcihmet.ac.in>

Dear Sir

Please find attached the updated and reviewed syllabus for Accommodation Operalions, Theory as well as Praclical.

Thanks and Regards

Gagandeep Soni

Assistant Professor & HOD Housekeeping
BCIHMCT, Kalkaji

9953492549

|1 housekeeping pi update.docx
—] 22K
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D S

E/‘t_‘,‘,\ Gagan Soni <gagan@bcihmct 1 n

TISS Excel Fijje

3 messages

90 2050 at 2 A’
Gagan Soni <gagan@bcihmet.ac.in> Mon, Jul 30 2011

To: Sarah Hussain Faisal <sarah@bchmet.ac.in>

Dear Sarah

PFA the TISS excel file sheet updated till date for Travel and Tourism Management.

Regards,

Gagandeep Soni
Assistant Professor &HOD Housekeeping
BCIHMCT, Kalkaji

TISS.xlsx
| 14K
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AGRICULTURE 1
SkillRoot, Indare
www.skillsront e

AGRICULTURE 2

SIMACES International Interdisciplinary
Learning Centre {SIILC),

wwwsiilc edu in

AUTOMOTIVE
Cd Global Business Solutions Private Limited,
WWW. mafulcannecnngdots com/portal

BANKING, FINANCIAL SERVICES & INSURANCE (BFSI)
Stratadigm Education & Traming Pvt. Ltd.
Secunderabad

www.stratadigm.biz

CHILD CARE
Tata Institute of Social Sciences,
school of Vocational Education, Mumbai

www sve.liss edu

DIALYSIS TECHNOLOGY
Apex Kidney Care Pvt. Ltd.Mumbai
www.apexkidneycare.com

ELECTRONICS
Funfirst Global Skillers Pvt. Ltd., Mumbai

wwaw. funhirst in

* GERIATRIC CARE
Tata Institute of Social Sciences.
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Lifesupporters Institute of Health Sciences, NMumbai
www lifesupporters.n

INDUSTRIAL SAFETY

Karandikar Laboratories Pyt Ltd, Mambai
www.karandikarlab.com

INDUSTRIAL TOOL MANUFACTURING
GKD Institute of Technological
Resources Coimbatare

www gkditr.co.in

INFORMATION TECHNOLOGY ENABLED SERVICES
AISECT, Bhopal
www.alsect.org

MANAGEMENT & ENTREPRENEURSHIP
AND PROFESSIONAL SKILLS
Earnest HR Solutions Pt Ltd Pune

www earnesthrcom
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Tata Institute of Social Sciences- School of Vocational Education
Three Year B.Voc. in Hotel Management

Content

1. Introduction

I.1. Key Features

1.2. Eligibility for Admission

1.3. Employability

2. Course Structure

3. Year-wise Distribution of Courses

1. Introduction

The University Grants Commission (UGC) has launched a scheme on skills development bascd
higher education as part of college/university education, leading to Bachelor of Vocation (B.Voc )
Degree with multiple exits such as Diploma/Advanced Diploma under the NSQF. The B.Voc.
programme is focused on universities and colleges providing undergraduate studies which would
also incorporate specific job roles and their NOSs along with broad based general education. This
would enable the graduates completing B.Voc. to make a meaningful participation in accelerating
India’s economy by gaining appropriate employment, becoming entrepreneurs and creating
appropriate knowledge.

In December 2011, Tata Institute of Social Sciences set up the School of Vocational Education
(SVE) to provide immediate and definite interventions to improve the lives of the disadvantaged and
marginalized youth, especially who are excluded by the formal school education system, through
appropriate vocational training programmes. It has been set up with a vision of creating ui
ecosystem that would bring back the dignity of labour for blue collar streams of work and create
sustainable sources of income. This project has been initiated under the aegis of All India Council
for Technical Education (AICTE) proposed by the Ministry of HRD, Government of India.

1.1 Key Features:

Objectives

« To provide judicious mix of skills relating to a profession and appropriate content of General
Education.

« To ensure that the students have adequate knowledge and skills, so that they are work ready
at each exit point of the programme.

« To provide flexibility to the students by means of pre-defined entry and multiple exit points.

« To integrate NSQF within the undergraduate level of higher education in order to  enhance
employability of the graduates and meet industry requirements. Such graduates apart from
meeting the needs of local and national industry are also expected to be equipped to become
part of the global workforce.

« To provide vertical mobility to students coming out of 10+2 with vocat

e The certification levels will lead to Diploma/Advanced Diploma/B [Syoc. ch'rr'n Hotel
Management and will be offered under the aegis of the TISS. This i @ mm&ki in ll\g,) able

below.

m
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S \ i > la is credi > > .
TISS will establish a credit based assessment and evaluation system for the B.Voc. programme.

3, Semester wise Distribution of Credits

E:j: Semester wise Credit distribution of Credits o
Recommend —
e(! Vocation | Vocation General
Vocational | Vocational al al General | Educati | Total
Theory Theory Practical | Practical | Educatio | on Hour
| Semester | Credits Hours Credits | Hours | n Credits | Hours s
Semester x —Se |
' 6 90 12 360 2 | s | 630
Semester 366“'
2. 6 90 12 12 | 180 | 630
Semester 360
3 6 90 12 12 180 630
Semester 360 ’
4 6 90 12 12 180 | 630
Semester 360 1
5 6 90 12 12 180 | 630
Semester 360 . I
6 6 90 12 12 180 | 630
Total 36 540 72 2160 72 1080 | 3780

Theory 1 credit =15 hours

Practica
| ] credit =30 hours

NOS standards to be mapped for skills to be acquired per
semester
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