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

ack Anal R

25" Sept. 2021

(Based on the recommendations received from Ms, Sangectha Gandhi, Vice President- Oberoi's
Center for Leaming & Development)

Referring to the email dated 31* Jan 2020, subject cited: “Suggestions to revise Hotel
Management syllabus”, and subsequent email date 24® Sept. 2021 following
suggestions/recommendations were received from Oberoi's Center for Learning &

Development:-

1. Many students these days do not use reference books, so we suggest including
websites or Instagram handles for students to learn.

2. Chef Bali’s observation- there are many groups on Facebook that talk about
regional foods, modem plating, Michelin style food. Giving the students to be a
part of the group will enhance their level and understanding of being a
professional chef,

3. InFront Office, we have suggested a few changes which is given in the excel attached to this
mail. The changes are semesters 4-7 and highlighted in yellow.

Subject Code & | Content on which Feedback Suggestions/Recommendations

Title Received |
BHCT 204: UNIT 1 The Hospitality Industry as an | Unit -1 can be put as group |
FRONT OFFICE | International Business - International | discussion rather than  being
MANAGEMENT | Hotel Business (Definition, | covered as a unit. Pre-reading
-11 Development and Ownership), | material could be given to the

Hospitality Industty as a Service
Export and Service Industry Eamings,
International Travel and Hospitality
Service Providers, Motivations for
Global  Expansion, Fundamental
Operational Principles Associated w0
Intemational Hospitality Industry

UNIT 2 Front Office Accounting &
Credit Control - The Froat office
Accounting Cycle: (Creation,
Maintenance and  Settlement  of
Accounts), Types of Postings,
Accounts oA ent,
Accounts  Allowance,  Accounts
Transfer, Types of Folio (Non-Guest
Folio, Guest Folio, Master Folio, Split

students and then discussion can
happen in class

Unit -2 is too detailed. It is
recommended that front office
accounting can be made more
relevant and practical. One marked
inred ink can be removed

A




Folio), Types of Voucher: (Correction
Voucher, Paid Out Voucher, Cash
Voucher, Allowance Voucher,

Correctio Voucher. Room __Rate

Change Voucher), City Ledger, Visitor
Tabular Ledger, Credit Control at
ious S o Gue cle,

Internal Control in Front Office (Front
office Cash Sheet, Cash Banks, Petty
Cash)

BHCT 303/304 | UNIT-2 Tariff Decisions (Cost & | Traditional Methods of Pricing can
ADVANCED | Pricing) - Traditional Pricing Strategics | be replaced by current strategies
FRONT OFFICE | (Hubbart Formula, Rule of Thumb), | such as BAR/Demand Based
MANAGEMENT | Completion Mapping (Contribution

Prices Strategies), Web Influenced

Pricing Strategies, Occupancy and

Reveaue Reports
BHCT 413 : This subject is too technical at
REVENUE Graduate Level. May be can
MANAGEMENT include only introduction to

Revenue Management

FOOD & Food & Beverage Financials Introduce basic F&B financials
BEVERAGE carly on in the curriculum either in
OPERATIONS 3 Or 4® Semester to help students
& understanding F&B Control in
MANAGEMENT Fourth Year
Feedback Review

1. Many students these days do not use reference books, so we suggest including
websites or Instagram handles for students to learn,

2. Chef Bali's observation- there arc many groups on Facebook that talk about
regional foods, modem plating, Michelin style food. Giving the students to be a
part of the group will enhance their level and understanding of being a

professional chef.
3, Introduce basic F&B financials early on in the curriculum either in 3™ 0Or 4™ Semester to

help students understanding F&B Control in Fourth Year

4. In Front Office, Some suggestions were recommended in Front Office Syllabus and same
were discussed with Departments HOD's & Concerned Committee members. These
suggestions will be taken into consideration while drafting new curriculum for BHMCT
Course amidst NEP laid by UGC, Govt. of India




A2
Dr, Arvind Kumar Saraswati,
Academic Coordinator,

Convener- Syllabus Revision/Modification Committee
BCTHMCT

Ce: Du'ector Coordmator Pro r&%mtor HOD- Mtnon

Food & vet\gc Service, Front Office, House ng, Examinations; Training & Placement;

lgw. All Concem]d Faculties. u‘g\ ﬁ\@)




j@‘; Dr Arvind Kumar Saraswati <arvind@bcihmct.ac.in
‘l'.. E :/

RE: External: Feedback Requested on Newly Drafted
Curriculum of Hotel Management

2 messages
Sangeetha Gandhi Fri, Sep 24, 2021 at 3:2
<Sangeetha.Gandhi@oberoigroup.com> P

To: Arvind Kumar Saraswati <arvind@bcihmct.ac.in>, Director BCIHMCT
<director@bcihmct.ac.in>

Dear Dr Saraswati,

-~

Please find attached our feedback on the Front Office and F&B
Service curriculum. The others are also more or less fine.
Given below are a couple of suggestions:

1. Many students these days do not use reference books, so
we suggest to include websites or Instagram handles for
~tudents to learn.

2. Chef Bali's observation- there are many groups on
Facebook that talk about regional foods, modern plating,
Michelin style food. Giving the students to be a part of the
group will enhance their level and understanding of being a
professional chef.

| hope our feedback is of use to you. | wish yqu success with
the implementation of NEP. c‘
Q | A



Lilanm yuu aiiu val il teyaius,

Sangeetha Gandhi

This mail is classified as '"External’ by Sangeetha.Gandhi on September 24, 2021
at 15:28:27.

From: Arvind Kumar Saraswati [maiIto:arvind@bcihmct.ac.in]

Sent: 09 September 2021 13:21
To: Sangeetha Gandhi <Sangeetha.Gandhi@oberoigroup.com>; Director

BCIHMCT <director@bcihmct.ac.in>
Subject: Feedback Requested on Newly Drafted Curriculum of Hotel Management

Jear Dr. Sangeetha,
Greetings from BCIHMCT!!!

| would like to take this opportunity to extend our sincere thanks for providing your
valuable feedback on Course Curriculum of Hotel management & Catering
Technology through email dated Jan 31, 2020. Your suggestions and
recommendation are highly appreciated, thoroughly discussed and well considered
in drafting the New Curriculum in compliance with NEP laid by UGC, Govt of India.

L

The draft of the newly framed Curriculum of Hotel Management is ready and
attached herewith in this mail for your kind perusal and consideration. We once again
request you to kindly provide your observations and recommendations on the same.
Your support in the matter will help us in designing the apts curriculum for the Hotel
Management Graduate Program.

Looking forward to hearing from you soon.

Thanks & Regards,



PP RER T WEmpeYemy SN T

| Academic Coordinator | Research & Consultancy Coordinator |

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

Editor- Indian Journal of Applied Hospitality and Tourism Research
Convener- India International Hotel, Travel & Tourism Research Conference
Jury- ART&TUR International Tourism Film Festival, Portugal

$ditorial Board Member, International Journal of Food Service and Gastronomy,
urkey.

Scientific Committee Member, International Virtual Conference on Advance
Scientific Results, Slovakia

-
2 attachments
@ Curriculum Observation Sheet - F&B.DOCX
32K

@ﬂ Front Office curriculum review.xIsx
37K

Arvind Kumar Saraswati <arvind@bcihmct.ac.in> Fri, Sep 24, 2021 at 4:21 P!
To: Sangeetha Gandhi <Sangeetha.Gandhi@oberoigroup.com=
Cc: Director BCIHMCT <director@bcihmct.ac.in>

Jear Dr Sangeetha,
Greetings from Team BCIHMCT!

We extend our heartfelt gratitude towards you and your entire team of OCDL for your
timely and sincere efforts in helping us enrich the course curriculum of the Hotel

Management Graduate Programme through your valuable feedback.

All of your feedback and recommendations are precious to us. Each of your
recommendations will certainly be taken into serious consideration for discussion in
our upcoming syllabus review committee meeting and subsequently will be

incorporated in our course curriculum draft proposal.

We once again thank you for your support in the p
continuous institute-industry interactions in future.



Dr. Arvind Kumar Saraswati, Assistant Professor
| Academic Coordinator | Research & Consultancy Coordinator |
Banarsidas Chandiwala Institute of Hotel Management and Catering Technology,

New Delhi .
Editor- Indian Journal of Applied Hospitality and Tourism Research
Convener- India International Hotel, Travel & Tourism Research Conference

Jury- ART&TUR International Tourism Film Festival, Portugal
Editorial Board Member, International Journal of Food Service and Gastronomy,

Turkey.
Scientific Committee Member, International Virtual Conference on Advance

Scientific Results, Slovakia

[Quoted text hidden]



Classification |

Curriculum Observation Sheet l [Yeu

CURRICULUM OBSERVATION SHEET

For Newly Proposed Draft of BHMCT Course, August 2021

SUDJECtCOBC. csausssuinsvonsnivesssnnnriansvansvansesonssssssnsssssiuss
Subject Title: Food and Beverage Operations and Management
Faculty Name: Justin Khodaiji

Department: Food and Beverage Management

Date Submitted: 10* September, 2021,

Observations Made

The overall breakup of practical and theory hours are well designed. There is a good amount of stress laid
on both cohorts across zll the semesters,

The menus are well designed to give a strong understanding of basic food and beverage knowledge. The
advance operations subjects in the later semesters are well tailored to give variety and options in learning.

Recommendations Suggested

The only recommendation I can make is to introduce basic F&B financials early on in the semesters:
either in 3 or 4 as this helps understanding controls later. This also helps students understand implications
of faulty service and the overall impact on their businesses.




:;‘,@ : Dr Arvind Kumar Saraswati <arvind@bcihmct.ac.in

Feedback Requested on Newly Drafted Curriculum of Hotel

dnagement
Message

‘T\:' g“’ Kumar Saraswati <arvind@bcihmct.ac.in> Thu, Sep 9, 2021 at 1:20 P!
* Sangeetha.Gandhi@oberoigroup.com, Director BCIHMCT <director@bcihmct.ac.in>

Dear Dr. Sangeetha,
Greetings from BCIHMCTI!!

4 would like to take this opportunity to extend our sincere thanks for providing your
valuable feedback on Course Curriculum of Hotel management & Catering
Technology through email dated Jan 31, 2020. Your suggestions and
recommendation are highly appreciated, thoroughly discussed and well considered
In drafting the New Curriculum in compliance with NEP laid by UGC, Govt of India.

The draft of the newly framed Curriculum of Hotel Management is ready and
attached herewith in this mail for your kind perusal and consideration. We once again
request you to kindly provide your observations and recommendations on the same.
Your support in the matter will help us in designing the apts curriculum for the Hotel
Management Graduate Program.

Looking forward to hearing from you soon.
'}hanks & Regards,

Dr. Arvind Kumar Saraswati, Assistant Professor

| Academic Coordinator | Research & Consultancy Coordinator |

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

Editor- Indian Journal of Applied Hospitality and Tourism Research

Convener- India International Hotel, Travel & Tourism Research Conference
Jury- ART&TUR International Tourism Film Festival, Portugal

Editorial Board Member, International Journal of Food Service and Gastronomy,

Turkey.
Scientific Committee Member, International Virtual Confere&c; on Advance

7

Scientific Results, Slovakia

- — Q AN 3
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<=3 Final Draft.pdf
1846K




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

6" March 2020

Referring to the email dated 31* Jan 2020, subject cited: “Suggestions 10 revise Hoiel

Management syllabus™, following suggestions/recommendations were received from Oberoi’s

Center for Leaming & Development:-

1. The F&B curriculum is extensive and distributed well. One recommendation we would like
to make is if you could include a project in the final semester, whercin the students can be
given a live project to open a restaurant and apply all their leaming in it. This should be an
assessed component in the semester.

2. In Front Office, we have suggested a few changes which is given in the excel attached to this
mail. The changes are semesters 4-7 and highlighted i yellow.

Subject Code &
Title

Content on which Feedback
Received

Suggestions/Recommendations

BHCT 204:
FRONT OFFICE
MANAGEMENT
-1

UNIT 1 The Hospitality Industry as an
International Business - International
Hotel Business (Definition,
Development and Ownership),
Hospitality Industry as a Service
Export and Service Industry Earnings,
International Travel and Hospitality |
Service Providers, Motivations for
Global  Expansion, Fundamenial
Operational Principles Associated to
International Hospitality Industry

UNIT_2 Front Office Accounting &
Credit Control - The Front office

Accounting Cycle: (Creation,
Maintenance and  Settlement of
Accounts), Types of Postings,
Accounts Correction/ Amendment,
Accounts Allowance, Accounts

Transfer, Types of Folio (Non-Guest
Folio, Guest Folio, Master Folio, Split

Folio), Types of Voucher: {Correstion |
Voucher, Paid Out Voucher, Cash

Youcher, Allowance Youcher,

Unit -1 can be put as group
discussion rather than being
covered as a unit. Pre-reading
material could be given t the
students and then discussion can |
happen in class

|
‘
|
|
Unit -2 is too detailed, Tt is |
recommended that front office |
accounting can be made more

relevant and practical. One marked
in red ink can be removed

11



Corredion Voucher, Room Raie
Tabular LﬂgorgCudn Control _at

Various Stages of Guest  Cycle,
Internal Control in Front Office (Front

office Cash Sheet, Cash Banks, Petty
Cash) ~
BHCT 303/ 304 | UNIT-2 Tanff Decisions (Cost & | Traditional Methods of Pricing can
ADVANCED Pricing) - Traditional Pricing Strategics | be replaced by current strategies
FRONT OFFICE | (Hubbart Formula, Rule of Thumbl, | such as BAR/Demand Based

MANAGEMENT | Completion Mapping (Contribution
Prices Strategies), Web Influenced
Pricing Strategics, Occupancy and

Revenue Reports e
BHCT 413 : This subject is wo technical al
REVENUE Graduate Level. May be can
MANAGEMENT include only introduction to
Revenue Management
Feedback Review

1. The F&B curriculum is extensive and distributed well,

2. Recommendation received is to include a project in the final semester, wherein the
students can be given a live project to open a restaurant and apply all their leaming in it.
This should be an assessed component in the semester. (Same has been Included in the
curriculum in Eighth Semesters)

3. In Front Office, Some suggestions were recommended in Front Office Syllabus and same
were discussed with Departments HOD's & Concerned Committee members. These
suggestions will be taken into consideration while drafting new curriculum for BHMCT
Course amidst NEP laid by UGC, Govt. of India

4
i
it

Dr. Arvind Kumar Saraswati,
Academic Coordinator,
Convener- Syllabus Revision/Modification Committee

Bodr .

Cc; Direct inistrative Coordinator, Pr me Coordinator; HOD- roduction,

Food & Beverage Service, Front O Housckeeping; Ex nanons. Trainin %accmcm
LW All Concerned Faculties. i % \%’

12



8021, 11:03 A BCIHMCT - Ofcial Mt Sorvico Ml - Fwd: FW: Sugpestons 1o rovise HoielManagement sylsbus

/A Arvind Kumar Sarnswotl <arvind@bellmct.ac i
\ 3%
Fwd: FW: Suggestions to revise HotelManagement syllabus
2 messages

Indrajn élluﬂlwy;*d@t;hmcuc.h’ Sat Sep 4, 2021 a1 154 PM
To: Or Arving <Anind@beihmet.ac.in>

e FOrwarded moesags —e——

From: Direcior BCIHMCT <directorfiboihmet ac.in>

Date: Fri, 31 Jan 2020, 15:12

Subject Fwd: FW: Suggestions 1o revise HoleiManagement sylabus
To: Indrajeet sodgraitidohnit acin>

FY1
RK.Bhandari
Principsl

Banarsidas Chandiwala Instiute of Holed Management & Catering Techrology,

(NAAC "A" Accrodited Institstion, Appeoved by AICTE and Afiisted 10 G.G.S, Incdraprastha University),
Chandiwala Estate, Mea Anandmai Marg ¥alkayi, New Dehi < 110015

Phone: 011.48020G00-301; Fac 91-1149020320; Mcbie: +31 9871200100

E-Mai: directoriBbeinmet.ac.in Website: waw,baihmret.ac.in

Forwarded massage
From: Sangeetha Gandhi <Sangeetha Candhif@obersigroup. com>
Date. Fri, Jan 31, 2020 ot 11.52 AM

Subject: RE: FW: Suggestions 1o ravise HotelManagemant syfabus
To: Director BOHMCT <directon@beinmet.ac.in®

Dear Mr Bhandari,

Thank you for sharing the curriculum. We discussed the content for each subject. Given below is
our feedback:

1. The F&B curriculum is extensive and distributed well. One recommendation we would like 1o
make s if you could include a project in the final semester, whereln the students can be given a live
project to open a restaurant and apply all their learning in it. This should be an assessed component
in the semester,

2. In Front Office, we have suggested a few changes which is given in the excel attached to this
mail. The changes are semesters 4-7 and highlighted in yellow.

| do hope we have been able to add value to your review process. flease let me know if you need

any other help. .

Sangeetha Gandhi
Vice President- OCLD, <]

1

mwwm«uﬂﬂmmummmwmmxﬁsssészsoomeemam-m-mmrm&maﬁ 3 s



10021, 11:03 AM BCIHNCT - Oficial Mad Servics Mall - Fwe: BW: Suggestizns 1o revisa HomilMansgament syllibus
The Oberoi Centre of Learning and Development,

7. Sham Nath Marg, Delhi-110054.

Telephone Number: + 91 11 23906425

Facsimile Number: +91 11 23890552

Email address: sangeetha. gandhi@oberoigroup.com
Website: www.oberoigroup.com

Stay Connected :n

Followus:u
We have updated cur giobal pavacy palicy. Plesse visk our brand wabsile for move information,

From: Director BCIHMCT [mailto:direclor@beihmet acin]

Sont: 21 January 2020 13:03

To: Sangeetha Gandhi <Sangeetha Ganani@obercigroup.com>
Subject: fle: FW: Suggestions to revise HotelManagement syllabus

Dear Madam,

Appeecisting your mail, | thank you very much for the response.

As asked, | am giving you the link of the curmiculum and &t ¢an be accessad 8t hitp.bohmet ac in/
downiad'Campus!New9: 20 Syllabi%200f36208HMC T% 20Programme e 20w.i. f %202018.19 pdf

Hope you wit find this In order.
| shall be hagpy 1o provide fJurther detalis If needed.
Warm Regards

R.K.Bhandarl
Principal =\

, G l.....

Banarsidas Chandiwala Institue of Holel Management 8 Catering Technology,
[NAAC A" Aceredied Instiution, Approved by AICTE and Affisted 1o G G.S. mlpnk. University)..
Chandiwala Estate, Ma2 Anandmai Marg, Kalkaj, New Dehi - 110013

Hepsdimal googe comimaluZ2ik=as1be506:8 vewnpldsearch=aliBpemink=thread S5 IA 1 709585293037 205378 simpl=meq-1% 34 1709548027 14"



810029, 19:03 AN BOHMCT - Ofical Mai Service Mall « fwe: FW) Sugestons i rovise HontiManagament wylletus
Phone: 011-48020300-301; Fax: 811145020320, Mobile: +81 8871200100

E-Mail; directorgibohmet ac.n Website: waw boihmet ac.n

On Mon, Jan 20, 2020 atl 1244 PM Sangeeths Gandhi <Sungeatha, GandlvEZaberongroup com> wiok:
Dear Mr Bhandari,

I have been forwarded your mail regarding the curriculum review. We do have a few suggestons
in mind. However, it would be helpful, if you can share the current curriculum so that we can give
you our ideas on that basis.

| look forward to your revert,

Thank you and warm regards,

Sangeetha Gandhi

Vice President- OCLD,

The Oberoi Cenlre of Learning and Development,
7, Sham Nath Marg, Dehi-110054,

Telephone Number: + 91 11 23906425

Facsimile Number: +91 11 23890552

Email address: sangeetha gandhi@oberoigroup.com
Website: www.oberoigroup.com

Stay Connected :

Folowus:D
We have updaled ow gictw! pvacy poicy. Please visill ow rand webiste for move inforenafion.

rurpa iimal. poogie com/maifW22ik=a 53 1beS0ScS viewn plszarchmali perihice thread 04 1 TUSSEE52930 5728897 Ssmpl=mag. M 3A1 1999529233 1’5



BHCT 204: FRONT OFFICE MANAGEMENT - 11
Crodits -3 Max Marks: 100
Objective: This course ainss at expasing the potential hotel professionals to

Front Office Accounting & Internal Control, Front Office Sales nnd Night
Auditiog,

UNIT 1 (6 Hours)

The Hospltality Industry a5 2n Imermational Business - imemational Hoeel
Business (Definition, Development and Ownership), Hospitality Indusery as a
Service Export and Service Industry Eamings, international Travel and
Hospitality Service Providers, Motivations foe Global Expansion, Fendamental
Operational Principles Associated 1o International Haspatality Industry,

Case Study on Diverse Nature of International Hospitality Industry
Management

UNIT 2 (8 Howrs)

Front Office Accounting & Credit Control - The Frant office Accounting Cycle:
(Creation, Mainterance and Settlement of Accounts), Types of Postings,
Accounss Correction Amendment, Accounts Allowance, Accounts Transfer,
Types of Falio (Neo-Guest Folio, Guest Folio, Master Folio, Split Fali), Types
of Voucher: (Correction Vo her, Paid Out Voucher, Cash Voucher, Allowaace
Voucher, Correction Voucher. Koom flae Change Voucher), Clty Ledger,
Visitor Tabutsr Ledger, Crodit Control at Various Stages of Guest Cyele,
titernal Control in Fromt Office (Front office Cash Sheet, Cash Banks, Petty
Carh)

UNIT 3{4 Hours

Promoting In-H _ - The Rode of Frant OMTice in Masketing & Sales,

Planning & Po) of Skt rant Office, Selling Techniques

UNIT/A (8 Hoars) <~
7 NG

BHCT 254: FRONT OFFICE OPERATIONS - 11
Credits: 11 Max Marks: 100

1. Preparation of Guest Fetio-filling up, View folio, Post Charges, Posting
Guest Charges, Tekphone, Laundry, Room Charge, Food & Beverage and
Other Charges Accousting & Totalizg Guest Folios

2, Pragtice on Bills Compitation, Presemation, Sentlement & Night
Auditing Procedures.

3, Preparing & Filling of Forms of Traveler™s Chegues, Cash Sheet

4. Visiors Paid Ous
5. Allowarces and Dscounts

6, Awanesess of exchange mtes of commonly accepled foreign cumency
7. Tiehd Visits (Self) Assignments 1o observe Cashiers’ Desk in classified

Hotels and
1. Small Hosels

16



Marketing Appeonch 1o Intormationa! Business Travelers - International Business 8. VL, City Ledger Formass
Travelers (Ietroduction, Their Needs, like Executive or Busisess Flooes,

Business Services, Health and Fiiness Centre, Special Amenities, In Room

Refrestment Centre, Frequent Traveler Programmer, and All Sules Properties),

Reaching International Susiness Traveler: Individua) Leisure Travelers

(Familica. senices, Baby Boorsers, Others) wd Geuug Leisore Traveders {Tour

Ietermediaries. Tvoes of Teor. Lelsure Tmvelers)
UNIT % (6 Hours) 9, Hasdling Credit Cards, TC, Travel Agent Voachers ete.
Night Auditing - Night Aoditoe (Duties & Respoesibilities), Night Auditing 10. Night Auditing Reposts

Procedure (Manual Syswem, Semi-Autemaced Sysiem, Fully Autorsated System),

Goal of Night Avdiz Reports, Repeets by Night Auditor, Reading the Flash

Reports and the Night Audit

UNIT 6 (4 Hours) 1 1. Auditing of Bill Stalement

Guest Complaint Handling/®roblem Solvisg - Process, Thusmb Rules, Common 12, Mainienance of reports and registers

Complaints & Their Types, Rok of Emations in Situstion Handing

Text Book: 13, Role play- selling techniques
I. Hotel Fromt Office Management by James A, Bardi, Publisher: Wiley 14, Mock Simatons — Role Plays

Reference Books:
1. Front Office {Procedures, Social Skels & Management by Abbott & Lewry,

Publisher. Rowtledpe
2. Principles of Hotel Front Office Operations by Baker, Bradley snd Hyton,

Publisher: Cenpage Leaming
3. Managing Fi operitions by Michael and Kasavana, Publisher:

AHELl

’ 17



BHCT M1/ 362: INDUSTRY INTERNSHIF BHCT 353 354 ADVANCED FRONT OFFICE

OPERATIONS
Credii-24 Mes Marks: 100 Credite 01 Mas Marks; 100
22 Weeks Indusary Internship Programome
1. SOP's For Geest Arrival, Departsre, Complaint Handling

BHCT 303/ 304 ADVANCED FRONT OFFICE MANAGEMENT
Credits -} Max Marks: 100 2. Kok Plays & Problem Hadling
1. Calicsdation of Saaff Roguirerment & Making of Dty Rotas For

Objective: To hine & therorgh saderstanding of Roors rate priciay und reveswr
managesent technigues, to deal with various sitwations at the front desk daily Froot Office Departmert of Small, Largs & Medwan Sized Hotels

aed in time of & crisks, theroby grining an Insight inte problem sohving s the With Differen Levels of Occupsncy
heted and 10 appreciate the role played by the manager in the efficieat runnisg
of the Fromt Office.
UNIT 1 (4 Hours) 4. Practicing Fixing of Room Rate: Rules of Thumb Approach,
Hubban Formula Approsch

Accommodation Managesent Aspects - Effective Use of SOP™s in Froat Office 5. Group Discussions o Tepics of Rebrvance! Current Hosel
Deparmment, Extablishing Staxdands, Moritering Performance, Bguspmest Operative Pracices
Masapement and Mainlerance
UNIT 2 (8 Hours) . Rale Plays Un Handling Emergency Siuatives:
Tariff Decisions (Cost & Pricing) - Traditional Pricing Srategies (Hubbot Formuls, 1 Fire
ke of Thumd), Complefion Mapping (Contribution Prices Sumiagies), Weeh - Boah Threat
Infloenced Pricing Straregies, Ocoupancy and Revenue Regports L1 Theh by Guest

L1 Death in Hoel

Sick Goest
Extna Person Accomparying the Guest at Nglt

[ Natural Dissster

I Temoeism
UNIT 3 (6 Hours)
Personnel Mamgement - Calculating Staff Reguiroment, Daty Rota™s, Sebecsdon aed
Requirement of Cmployees, Competescies of Saafl wl Varioes Levels of Hiermrchy,
Time & Motion Stidy, Work Study & Work Megsarcement ¢
UNIT 4 (6 Hours) %33 s
Crisis Mansgemese - Istroduction and Imporance, Handling Emergency Crisis &
Masagement (Fire, Berb Threal, Bomb Threat Call, Comman Aress 10 Search, Theft N2/ 7
by Quest, Death in » Hotel, Suicide, Sick Guest, Sexurity Measures br Single Lady % ( .
Traveless, Extrs Person Accompanying the Guest at Night, Natum| Disaster, 3| Fd

NV

Ternorksm)
UNIT 2 (6 Hours)




The Topogripty of Iniemational Hositality Development - Introduction 10 Woeld
Reglons, World Regranal Travel and Hospitaiey Patters, e Most Imemationalined
Hotel Companies

General Fosphalky and Tasvisess Resourse Relannd Associstion, Regioml Expansion
& Competition sad Case Studies

UNIT 6 (6 Howry)

Sirategic Hospii sy Masagemer asd lonovativn - Roke of Strategy in Hoopitality
Indusry

Imermutional Holel Chains” Corparais Sramegies and Mamagemest, Extemal Anatyss

Tools, lenovation sed Game Changers, Cobesive Nature of Inematiomal Tosrism
and Hospitality Busisess




8282021 BCHMCT - Official Mat Service Muil - Feedback cn Newly Oradied Curricelum of BHNCT

Dear Arvind
Sorry for the late reply. PFA the cumiculum observation sheel for your reference.

Thanks and

Gagandesp Soni

Assistant Professor

HOD Housekeeping

IQAC Coordinator & Charperson (SH and ICC)

BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY
(NAAC Accradited, Approved by AICTE and affilated 1o G.G S. Indraprastha University)

Chandiwata Estate, Maa Anandmal Marg, Kalkaji, Naw Daltv -110018

Ph. : 01149020301, Fax : 91-1145020320; Mobile: +81.6953452549

E-Maid : gagan@bcihmctac.n Websita : waw bcihmet acin

On Thu, Aug 12, 2021 at 1:01 PM Arvind Kumar Saraswatl <arvndgiibeibmel ac.in> wrote:
[Gustad tect dsen]

@ Curiculum Observation Sheet docx

Director BCIHMCT <direcior@beihwrctac.in> Tua, Aug 24, 2021 at 3:37 PM
To: Arvind <anvind@beibmet.ac.in>

FYl
R.K.Bhandari
Principal

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology,

(NAAC °A’ Accredited Institution, Approved by AICTE and Affilated 1o G,G.S. Indraprastha University),
Chandiwela Estate, Maa Anandmal Marg, Kalkaj, New Delhi- 110014

Phone: 011-49020300-301; Fax: 91-1148020320; Mobie: +91 8871200100

E-Mail: direcior@bcibmat ac n Wabsite: www baihmeat ac in

Forwarded message
From: Dr, Kavita Khanna <k khanra@delhitechnicalcampus ac.n>
Date: Tue, Aug 24, 2021 at 329 PM

Subject: Re: Feedback on Newfy Drafted Curriculum of BHMCT

To: Director BCIMMCT <directorgbzihmcLac.in>

Dear Sir,
Greetings of the day!!!
Proposed new scheme of BHMCT s upto the mark & no change required,

Thanks & Regards

Prof{Dr) Kavita Kbanna .
HOD,School of Hotel Management

Delhi Technical Campus 0

GGSIPU
Mobile No.g711147471

On Thu, Aug 12, 2021 at 1:29 PM Director BCIHMCT sdirector@ociimct ac in> wrole|
Dear Madam, |

As drected by Dean USMS, | am sending proposed new scheme of BHMCT Programme as per NEP
guldelines for your perusal and suggestion in this regard,

nipsOmsi geogle. conimaliv2k=al3 1 beS06chview=piBsnnrche sl &parminid=ihread %A 3223404 6272293841 368 smplemeg a% A4 1246114 ZQ
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Please share your feed back.

R.K.Bhandarl
Principal

Banarsidas Chandiwala institute of Hotel Management & Catering Technology,

(NAAC 'A' Acsredited Institution, Approved by AICTE and Affillated 1o G.G.S. lndmmmmnny)
Chandiwala Estate. Maa Anandmal Marg, Kakaijl, New Dedbd - 110019

Phone: 011-45020300-301; Fax: 911145020320, Mcbile: +81 5871200100

E-Mail; drociar@@tahnct ac in Website: www.bcihmeLac.in

Iewe Tl good 0 Con Ml W2 ke a53 e SEck dewspasmrch= AlS pemihid=hioad % M- 0225408 E27 2293 1 1384 shvgi=msg-a5s 3 £ 1385110 2 1-0
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Director BCIMMCT <dirsctoni@ocihmetac.in>
To: Arvind <anvind@bcibmcl.ac.in>

Deasar Arvind
Sarry for the late raply. PFA tha curriculun obsenvation sheat for your reference.

Thanks and Regards
Gagandeep Soni
Assistant Professor
HOD

Housekeeping
YOAG Goorcinalor & Chairparsen (SH and ICC)
BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT & CA?ERINQ TECHNOLOGY
(NAAG Accradited, Approved by AICTE and affliated b G.G.S. Indraprastha University)
Chandiwala Estate. Maa Anandmal Marg, Kasay, New Delhi 110019
Fh, 01148020301, Fax: 91-1145020320; Mcbile: +51-99534926410
E-Mail ; gagan@bchmet.acin Websita : wwwbcihmetac.in

On Tha, Aug 12, 2021 at 1:01 PM Arvind Kumar Sacaswall <arvindEhohmaol.ac.in> wiote:
[Quoies tenl eoea

& Currloulum mt;v'nlon Shnt.do;
22K

FYI
R.K.8handari
Principal

Banarsidas Chandwala Instiute of Hotel Mansgement & Calaring Technology,
‘A" Accredied Instiution, Approved by AICTE and Afllated 1o G.G.S. Indraprastha University),
Chandiwala Estate, Maa Anandmai Marg, Kalkaji. New Delhi - 110019
Phone: 011-46020300-301; Fax: 91-1146020320; Mobde: +91 9871200100
E-Mail: drector@bcihmect ac in Websiter www.bcibmct.ac in

" —

Fram: Dr. Kavita <k khanna@delhitechnicalkampus s in>
Date: Tue, Aug 24, 202 29 PM e
Subject Re: Feedback on Curroulum-of BHMCT

To: Directar BCIHMCT <director@bcibmetac, in>

Dear Sir,
Graatings of the day!®
Proposed new scheme of BHMCT Is upto the mark & no change required,

Thanks & Regards

Prof.(Dr) Kavita Khanna

HOD,School of Hotel Management

Delii Technical Campus ) .
GGSIPU | MNIAL

Mobile Ne.g715147471 S SRR

T —

On Tha, Aug 12, 2021 at 1:28 PM Director BCIHMCT <direclor@bahmetac in> mo\:f; f CHA
Dear Madam, v

As drected by Dean USMS, | am sending proposed new schame of BHMCT Programme as par NEP

guidelines for your perusal and suggestion In this regard,

Tue, Aug 24, 2021 a1 337 PM

22



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

Feedback Analvsis Report

21" Sept, 2021

(Based on the recommendations/Feedback received from Alumni of the Institute)

Referring 10 the feedbuck received from the alma mater of the institute, following
sugpestions/reconunicndalions were notes: -

S.No | Name of | Designution &  Batch | Date Observation Miadi . Recommendation
Alumni | Organization Submitted Suggested
— 1| M Dean & Asian | 2007- | 26.8.21 Nil ' No amendments are
Nittin Institute of 11 . required
Poddar | Hospituliny & '
Tournsm ‘
2 | Mr Parth | Exzeutive Chef, | 2010- | 1.9.21 There should be a | There should be a
Bharti | Pikkle 14 | specialized year for F&B | practical based scenano
Restaurant, | MANAGEMENT & | where In the students
Pusa Road ROOMS | should be trained i the
MANAGEMENT 1tthe | formar of a manager &
. final year atleast & should s well as an
i be more on practics] basis | entrepreneur say for
. 30 that the studen: who's | example if a student
keen to work in the wants to open his her
kitchen shouldn't wider go | own restaurant after
with all linens & other completing the course
stuff BHCT415 & 417 ! hefshe should be aware
£) | respectively & vice-versa | where to approach for
' in other departmenis licensing & how to
approach for kitchen
layout / restawrant layout
1 al least basic idea |
i Menu planning should
te the mast valuable
; thing that needs to be
| | | lasen for students keen
I . | in Fa&b PRODUCTION

23



Mr Szhil | Sales Manager, | 2008- | 2.9.2] 1. The duration of
Arora ITC Hotels, 12 the course should be
Mew Delnt changed to 3 years
instead of 4 years as |
{izel there 15 no such
major difference in IHM
‘ curriculum and out

curriculum. Moreover
students pursuing 3 year
, course have got more
, exposure and are al a
| | higher designations..
| 2. In first year the
focus should be
primarily on core
| departments including
sales, HR and PR. In the
second year it should be
followed by a VT
preferably a semester
training so that the
students get an in dept

‘ exposure of the industry
. and are clear as to which

area they wish to do an

expertise m. 3rd year
| should be a
specialization year
where students get
Maximum exXposure in
their area of interest.
Ancillary subjects in
such a case should be
exempted from the same
as 1t will help the
student 10 focus more on
his area of interest.
3. Inthe final year the
students should be given
an option to start
working from final year
if the hotel demands.
They can always come
back and give their
LRAIS,

P | 4. Concept of odd

24



semester and even
semestar to be changed.
Eg. If a student is not
able to clear any subject
n his first semester then
he/ she should be able to
appear for the same in
the second semester.

Saurabh
Joshi

Corporate
Communization
Manager

2005-

K

2911

1. As ]l am from the
education domain and
with the new New
Education Policy' it's
better to have d-year
course. In fact, DU and
other universities are
also adopting 4 years
curricuium.

2. We should also
introduce a critical
thinking course in the
curriculum. Our students
need that. 1 can help
with a te-up with
Harrapa Education,

3. Apart from the PMS
we should also introduce
MICROS-POS leaming.
Thera are various
platforms like "Urban
Piper' "Pet Pooja' which
are majorly usad by
restaurants and few top
hotels in India. Just
Opera is not enough.

4. Hope we all can put
our learning and can
create a well-structured
curriculum for the next
generation.

Vamn
Balwani

Commercial 2004-
Director-India, | 08
Nepal, Bhutan,
Bangladesh

Term computer is vague
and does not do justice to
plethora of advancement
technology has dong in
hospitality industry

Change it to Role of
Technology in
hospitality industry
ADD- Mentorship by

| ALUMNI for pre
placement semester.
| Students should sefect

25



i one ALUMNI mentor to
lead them on Key skills
required to get hired.

' Also can be their guide

| for the academic
' JOurney. .

Mr Sunil | Program 2002- | 21.9.21 Overall, a well-developed | None.
Kumar | Coordinator- 06 curriculum. A need of the |

BHM/ present hour

Assistant

Professor, Vatel

Hote] and

Tourism

Business

School, Sushant

University,

Gurugrarm,

Haryanua

Feedback Review

Though the feedbacks recommended that the newly made draft of Hotel Management
Curriculum is a well-developed amidst a need of the present hour with not much amendments

required into it, however fow of the concerns were also raised that listed below:-

1. There should be a specialized year for F&B MANAGEMENT & ROOMS
MANAGEMENT in the final vear atleast (that was already incorporated in the new draft
propesal)

2. There should be @ practical based scenario where in the students should be trained in the
format of a manager & as well a5 an entrepréneur

1. The duration of the course should be changed to 3 years instead of 4 years, however due
to NEP 4 vear course is recommended,

4, Institute should introduce, in addition to existing Student —Faculty Mentorship
Programme, Students-Alurnni Mentorship Programme, wherein the selecied alumni shall
act as a Mentor for the students to help them prepare for the job placements,

S J
" -
Dr. Arvind Kumar Saraswa,
Academic Coordinator,
Convencr- Syllubus Revision™odification Committee
BCIHMCT

gl 26
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BI02Y, 1116 Am BCIHMCT « Official Mail Service Maf - Ahumini Feaciack on Newly Drafled Cumicutum af BRMGT

4 3 .".. Arvind Kumar Saraswatl <arvindi@bcihmet.ac.in>

Alumini Feedback on Newly Drafted Curriculum of BHMCT
3 messages -

Arvind Kumar Saraswat!| <arvindflbcihmectac. in> _ Thu, Aug 26, 2021 at 11:30 AM
To: Neha Sahni <neha@bohmet.acine, Manish Malholra =mansshiboihmet.acn=, Reshma Kambaoj
<reshma@beihmet.ac.in>, Direclor BCIHMCT <director@boihmst.ac.n=>

Ce: Director BCIHMCT =director@bcihmet. ac.in>

Crear Alma Maker,

Haope this email inds you well.
Wa appreciale your continugus associalion with us as aima mater of he insliite.

i5 ched far your perusal)
This i to inform you that a draft on Revised Curriculum of BHMCT Course has been drafted (alla :
and in crder tg have more refinament in the same, we reques! you to provide your feedback an the same in attached
format ASAP at your convenience.

Thanks & Regards,

Oir Arvind Kumar Sarsswati, Assistant Profassar

| Academic Coordinator | Research & Consultancy Coordinator |

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

Editor- Indian Jounal of Applied Hospiality and Tourism Research

Convener- India Infernalional Hotel, Travel & Tourism Ressarch Conference

Jury- ARTATUR Intemational Toswrism Film Fastival, Porugal

Editorial Board Momber, Inlemalional Jowmal of Food Service and Gastronomy, Turkey.

Selentific Committee Member, International Virtual Conference an Advance Scientific Resulls, Slovakia

2 attachments

Final Draft.pdf
=Rt

'ﬁ] Curriculum Observation Sheat - Alumini.docx
25K

Arvind Kumar Saraswati <arvind@bcihimet.ac.ine- Thu, Sep 2, 2021 at 10:27 PM
To: manikhrd@gmail com

[Cind tmar dddan]

2 attachments

=y Final Draft.pef
~ 848K

"—"_Tl Curriculum Obsarvation Sheeal - Aluminl.docx
25K

Arvind Kumar Saraswati <arvind@bcihmet acin>

Fri, Sep 3, 2021 at 11:03 AM
To: sundl kumari@sushanbuniversity.edu.in

Thanks & Regards, b | qL WU [ ot 7\
q": ) I |-.||- g ’ |
s T, Gaoghe, comimaiuF Tic=ah 31 beS 06t Sviewsplismarch=all parmevd=Thraag-a% Jrs ri:aﬂ1:ﬁﬂmiﬂu3-tﬁ.g1rhp|-m“q‘ﬁwtﬁl35?ﬂﬂ 28°
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Dr. Arvind Kumar Saraswati, Assistant Professor

| Academic Coordinator | Research & Consultancy Coordinator |

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

Editor- Indian Journal of Applied Hospitality and Tourism Research

Convener- Indla International Hotel, Travel & Tourism Research Confarence

Jury- ART&TUR Intemational Tourism Film Festival, Fortugal

Editorial Board Member, International Journal of Food Sarvice and Gastronomy, Turkey.

Sclentific Committee Member, Intermnational Virtual Conference on Advance Scientific Results, Slovakia

Forwarded message
From: Arvind Kumar Saraswati <arvind@bcihmet.ac.in>

Date: Thu, Aug 26, 2021 at 11:30 AM

Subject Alumini Feedback on Mewly Drafled Cumiculum of BHMCT

To: Neha Sahni <neha@beihmet.ac.in>, Manish Malhotra <manish@bcibmet.ac.in>, Reshma Kamboj
<reshma@bahmect.ac.in®, Director BCIHMCT <director@bacihmct.ac. in»

Ce: Direclor BCIHMCT <director@bahmel.ac.in>

[Cuoted text hidden]

2 attachments

= Final Draft.pdf
ﬂ 1846K

E Curriculum Observation Sheet - Alumini.docx
25K
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Curriculum Observation Sheet | [Year]|

CURRICULUM OBSERVATION SHEET
(FOR ALIMINI

For Newly Proposed Draft of BHMCT Course, August 2021

VR PREE T n i it wmimin st et o R i

AlmaName..... Nitin Poddar.............c.o..ooonn Bateho oo,

..............................................................................................................

..............................................................................................................................

30
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Fwd: Alumini Feedback on Newly Drafted Curriculum of BHMCT

1 message

Neha Sahnl <neha@bcihmet.acine

To: Arvind Kumar Saraswall <arvind@beihmelac,in>

Received from parth bharti

Sent from my iPhone

Begin forwarded message:

From: CHEF PARTH <bharti partha0@gmail. com=

Date: 1 September 2021 at 2:25:37 pm GMT+5:30

To: Neha Sahni <nehaf@boihmct. ac.in>

Subject: Re: Alumini Feedback on Mewly Drafted Curriculum of BHMCT

Diear all

Greetings of the day.
Please find the attached file as requested for feedback In curriculum changes

Cn Thi, Aug 26, 2021, .37 PM Neha Sahni <nehsi@bohmolacin> wrobe:

Kindly share your fesdback by 28.08.21

Forwarded message
From: Arvind Kumar Saraswati <arvindi@bcihmct.ac in>

Date: Thu, Aug 26, 2021 at 11:30 AM

Subject Alumini Feedback on Newly Drafted Curriculum of BHMCT

To: Neha Sahni <neha@bcihmet.ac.in=, Manish Malhotra <manish@bcihmct.ac.in>, Reshma Kambaoj
<reshmal@bchmct.ac.in>, Direclor BCIHMCT <directon@bcihmet.ac.in>

Dear Alma Mater,

Hapa this email finds you well,

We appreciate yvour continuous assoclaton with us as alma mater of the nstitule.

This Is lo inform you that a draft on Revised Curricuium of BHMCT Course has been drafted (altached for

your perusal) and in order 1o have more refinement In the same, wa reguest you 1o provide your feedback
on the same In attached format ASAFP at your convenlence.

Thanks & Regards,
Dir. Arvind Kumar Saraswati, Assistanl Professor e R\.h
| Academic Coordinator | Research & Consultancy Coordinator '- / CHATDIHALE g\
Banarsidas Chandiwala Inslitute of Hotel Managemenl and Cﬂtﬂﬂﬂﬂ Tﬂ"-‘h ﬁl?ﬂ!f. HE'H Deelii |
Editor- Indian Joumnal of Applied Hospitality and Tourlsm Research f
Convener- India International Hotel, Travel & Tourism Research Ennl'amnr.‘q A

Jury- ARTATUR Intemational Tourism Film Festival, Portugal =
Editorial Board Member, International Journal of Food Service and Gasmnrﬁr-"ru.rkey

ntips:flmail google comimaliu2 Fk=3531 beS05cBview=pil saarchsallparmihig=threac-fa 34 1709607 48T 454584 001 Azimplernsg- M IA1 TOBEOTAATA

Arvind Kumar Saraswati <arvind@bcihmet.ac.in>

Wed, Sep 1, 2021 at 4:39 PM

3
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Sclentific Committee Member, International Virtual Canference on Advance Scientific Results, Slovakia

‘E Curriculum Observation Sheet - Aluminl.doex
100

hilps Aimal.googe comimaliuZ Tikeas3 ibeblGchviaw=plisearch=allb pemmihio=thread-IIA 1 TOS60T4ET 454584901 Asimplemeq-% 14 | TS STAETA ._'3)2



Curriculum Observation Sheet | [Ve::

CURRICULUM OBSERVATION SHEET
{FOR AUMINI)

For Newly Proposed Draft of BHMCT Course, August 2021

Draft Page Mo 13-15
Subject Code:- SEVIWNTH & EIGHTH SEMISTER

Subject Title SPECIALIZATION IN THE FAINAL YEAR SHOULD BE THERE

Alma Name PARTH BHARTI Batch 2010-2014

Designation & Organizafion Address:- EXECUTIVE CHEF (PIKKLE RESTAURANT,258 PUSA ROAD ABOVE

MALABAR JWELLERS NEW DELHI)

Diste Submitted :1/09/21

Ohservations Made:- there should be & specialised year for F&B MANAGEMENT & ROOMS
MANAGEMENT in the final year atleast & should be more an practical basis . 50 that the student who's
keen to work in the kitchen shouldn't under go with all linens 8 other stuff BHCT-415 & 417 respectively

& vice-versa In other departments

Recommendations Suggested

There shauld be a practical based scenario where in the students should be trained in the format of 3
manager & as well as an entrepreneur say for example if a student wants to open his her own restaurant
after completing the course he/she should be aware where to approach for licensing & how to approach

for kitchen layout / restaurant layout at least basic iea

Menu planning should be the most valuable thing that needs to be taken for students keen in FE&B
PRODUCTION
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f@"— Arvind Kumar Saraswatl <arvind@bcihmctac.in=
.1"\.

Fwd: Alumni Feadimr:h on Newly Drafted Curriculum of BHMCT

2 maszages
Neha Sahni ﬂ_u-h;@bﬁhmd-ac-ln* Fri. Sep 3, 2021 at 9:53 AM
To: Arvind Kumar Saraswati <arvindi@bcihmet.ac.in>

FPFA

Fonwarded messags -
From: sahll arera <isahilarara@gmail com=

Date: Thu, Sep 2, 2021 at 10:12 AM

Subject: Re: Alumni Feedback on Newly Orafled Curriculum of BHMCT

To: Neha Sahni <naha@bohmclacine

Ce: <apurv.sareengiiyahoo.com>, <salujakarang@outicok.com>, <gauravmira TSEBE@gmail.com=,
<amanpuri_caprcormi@gmail.come, <bhagatvinayak@@outiook.coms, <lditbhatnagan@yahoo.co.in=,
<bharti,parh30Egmail com>, <mahir_ahujaglyahoo com>, <Abhinavvimmani@@ymeal.com>, Saurabh Joshi

=10rabh joshif@gmall corm

Dear Meha,
Apologies for my delay in revert.
Please find my suggesticns mentioned point wise.

1. The duration of the course should be changed to 3 years instead of 4 years as | feel there is no such major difference
in IHM curriculum and out curiculum. Moreover sludents pursuing 3 year course have got more exposure and are ai a
higher designalions,

2. In first ysar the focus should be primarily on core departments including sales, HR and PR. In the second year it should
be followed by a VT preferably a semestar training so that the students get an in dept expasure of the industry and are

clmar as to which area they wish to do an expertise in. 3rd year should be a specialization year where sludents get
maximum expasurs in their area of interest. Andillary subjects in such a case should be axempled from the same as it will

help the shudeni to focus more on his area of interest

4. In the final year the siudants should be given an option to start working from final year if the holel demands. They can
always come back and give their exams.

4. Concept of odd semester and even semester lo be changed. Eg. If a sludent is not able to clear any subject in his first
semester then bel she should be able to appear for the same In the second semester.

Many thanks,

Sahil Arora

On Sal, Aug 28, 2021, 12:51 PM Neha Sahni <neha@bcihmctac in> wrole:
Raminder

Sent from my IPhone

Cr 26 Aug 2021, at 2:37 pm, Neha Sahni <nehai@bcihmet 2% " "‘H'.m N

Kindly share your feedback by 29.08.21 \fix _

h1l|:-5;|'|'4nail.g-ungh.mn'-'rmihul‘2'i'1ua3531u5u5ﬁmw=pﬁn;rd1-ﬂﬂpanrrl.rnidlmraaﬂ-ﬁﬂ-ﬂﬂ'ms:ﬂsﬁu?mim;nm_mmi TOGAES1 350 34.]



Curriculum Observation ShEEt’ [Year]

CURRICULUM OBSERVATICON SHEET
(FOR AUMINI)
For Newly Proposed Draft of BHMCT Course, August 2021

D P I i e e S e e A

SUBREt O, ... .o i ninninn ronmnisn sevmsmasa T T

R TR s n AR e A MG Fhk b bbb o o o W S i s o B

Alma Name............... Sahil ATora......cocoiiiiiiiiiiiarmraias Batch........cocuans 2008-12...ceeecnanine
Designation & Organization Address... Sales Manager at ITC Hotels, New Delhi......oo.coieniane

Date Submitted......... WEREEL o civsiiirieiiseas

Observations Made

Recommendations Suggested

. The duration of the course should be changed to 3 years instead of 4 years as [ feel there is no
such major difference in THM curriculum and out curriculum, Moreover students pursuing 3 year
course have got more exposure and are at a higher designations,

2. [In first year the focus should be primarily on core departments including sales, HR and PR. In
the second year it should be followed by a VT preferably a semester training so that the students
get an in dept exposure of the industry and are clear as to which area they wish to do an expertise
in. 3rd year should be a specialization vear where students get maximum exposure in their area of
interest. Ancillary subjects in such a case should be exempted from the same as it will help the
student to focus more on his area of interest.

3. Inthe final year the students should be given an option to start working from final year if the
hotel demands. They can always come back and give their exams.

4. Concept of odd semester and even semester 1o be changed. Eg. [T a student is not able to clear any
subject in his first semester then he/ she should be able 1o appear for the same in the second

Q\W
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Forwarded message
From: Arvind Kumar Saraswatl <anvind@bcinmet ac in

Cate: Thu, Aug 26, 2021 at 11:20 AM

Subject Aluminl Feedback on Mewly Drafted Curriculum of BHMCT

To: Meha Sahni <reha@beihmetac.in>, Manish Malhotra <manish@bohmel acine, Reshma Kambao|
<rashmaf@boihmel.ac,in>, Director BCIHMCT <directon@bohmct ac.in=

Cear Alma Mater,

Hope this email finds you wall,
We appreciate your continuous assoclation with us as alma mater of the institube,

This is to inform you that & draft on Revised Curricudum of BHMCT Course has been drafted (attached for

your perusal} and in order to have more refinement in the same, we request you ko provide your fesdback
on the same in attached format ASAP al your convenience.,

Thanks & Regards,

Dr. Arvind Bumar Saraswati, Assistan! PFrolessor

| Academic Coordinator | Research & Consultancy Coordinator |

Banarsidas Chandiwala Instiute of Hotel Management end Catering Technology, New Delhi
Editor- Indian Journal of Applied Hospitality and Tourism Research

Convener- India Intermational Hotal, Trevel & Touriem Ressarch Conference

Jury- ARTATUR Intermnational Tourism Film Fesfival, Porugal

Editerial Board Member, Intemational Journal of Food Senvice and Gastronomy, Turkey.

Scientific Committee Member, International Virtual Conference on Advance Scienlific Results, Sovakia
<Final Drall.pdf=
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Neha Sahni <neha@bcihmctac.in>
To: Arvind Kumar Saraswali =arvind@bcfhmet.ac.in=

PEA,

- Forwarded message
From: Saurabh Joshi <100rabh joshig@grrail. coms

Date: Thu, Sep 2, 2021 at 11:18 AM

Subject: Re: Alumni Feedback on Newly Drafied Curriculum of BHMCT

To: sahil arora <isahtarara@@gmail com>, Neha Sahni <neha@beihmel.ae.in>

Ce: <apurv.sareeni@yahoo come, <salujakaran@oullook.com>, <gauravmilra 1989 @gmail. coms,
<amanpur.capricomi@gmail.coms, <bhagatvinayak@outiook com=, <uditbhainagar@yahoo co.in,

<bharti parth80gamall.com®, <mahir_shuja@yahoo com>, Abhinay Virmani <Abhinavvirmani@ymail comse,

<kulwantsingh2 1@omail.com>, Prerna Jain <premajni@yahoo com>, <lipliZ7 T @gmail com>, <nahmadE@gmail Lo,

<ankurchauhan24g@@gmail. com>, <rahulsareen990@yahoo.co.in>, 'inihku_kh‘?'ir@ﬁ.ﬂ'h:rﬂ-.:m}.

<abhishek sindal@yahooin>, <rahulsign1i0@gmail.com=, Ankit Kakkar <ankit_devil 1951 iy anoo.co.in>,
emohilmidda@yahoo.com®, <prateskbakshi49@yahoo.com>, <abhilash.nalr007 @gmall.com=, _
<adityaarora2(1 0fymail.com:, <ahsaas agarwal@gmail.com>, Alok Kumar <alel kumarlZ21@gmail com=,
<amarpuri hotelier@gmail.com>, <aniltlomard 1 @gmall.com>, <ankit anka 1 Zgmail.coms, .
<ankitkumarban2i@gmail come, <ashanareshdelhi@yahoo.com=, <chawlasanil1980@gmail.coms,
<rchrag.durejaZ0i3@gmail,com?, <cpratihastfflyahoo.coms, =deepakkmre2 Tomail.com=,

<divya.ismyworldiE@yahoo.coin>, <d|_190027 @yahoo.com>, <cltearyan@gmall.com>, <garvia_tweety@ymail con,

: iESEyahoo.com>,
<pauray. kproGgZgmall.com=, <gaurav1991@gmail.com?, <gupla.nacray
{Eaﬂﬁhkmﬂﬂzgﬂﬁwﬂ“-w. qigfmng_wmhgw@gmaﬂ.cml qﬂlnhlﬁmﬁq@yamn.mw.

Fri, Sap 3, 2021 at 2155 AM

<jgspinder singhd40@yahoo.com>, <rana41 {E@ymail.com=, <kzran1922@gmail.com>, <karan_gulyani2002@yahoo oo,

<kaln 12@1”{5;3{':'”1}1 {kamkldmgnr@yahm_m|nbl chhgtrlmukulﬁﬂll@yahm_ [
<hunal sethd0@yahoo.co.in>, <mahipatyadavd T@yahoo.com=, ﬂﬂa‘-"mmm?ﬁ rEL 1

nttps.imall googhe comimaiiu2 Tik=a531beS06c Aviaw=pihsearch=alll pemihid=

> <kulvanlsingh2 tEmmail coms,
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g2, 11:1% AM BOIHMCT - Ofcial Mail Servce Mail - Fad: Alumni Fesdback on Newly Drafied Cuviculum of BHMCT
<manishchauhan { 992 @yahoo.com>, <mayank.gin90@gmail com>, <mayanksharma0@gmail.com=,
<misrakkrbi@yahoo,ca.in>, Mohit Kumar <mohit. midda@yahoo.com=, <msmontysharmagigmail comz,

<n ahmadffgmail com=, <nddsharma@gmail.com>, <nifintanwarBEiEyahoo in>, <nilish_guptanitishi@redifimail coirs,
<only_yoursh200@yahoo.co.ine, <pradeepkumar?g@gmail com>, <prateek kwalra26@gmail com>,
<preetamansinghpahuja@yahoo.co.in>, <princeguptadi@yahod.in>, <rahul sign_10@gmail.com=,
<rahul_pandit41@yahoo.com>, <rahulkardam305@gmall. com=, <rajatdude2008@gmail coms,
<rajesvpandey33@gmail com>, <rajeevpandey33@yahoo.com>, <ranviayank@amal.com=,

<rant.iomari S{@gmail.com>, <rawatAS0@ashish.com>, <rawalsa ndeepTO@yahoo come, <rjul. mohil@yaheo in>,
<rijulmohil@yahco.com>, <rteshbhancti@ymail. com>, <rohitnaggarQ07 gmail.coma,
<gachin_kumar897T@yahoo.com>, <saldeepakbhandarsggmad.corm>, <sarathi_4uzZ003@yahoo.com=,
<saurabh_joshif@ymal com>, <saurabhhetaanTi@yahoo coms>, <savab_1986Erediffmail com>,

<shartanujoshiots 1281 Eyahoo.in=, <sirohi rajan@gmsail.com=, <su hadarora20@yahoo.co.in>,
<sumitkumarfalwariaa@gmail.come, <surivinay@ymail com=, <tarun negi1991 @gmall.com>,
cumaeshsatiilyahoo.co.uk>, <vaibhavtalwardSiyahoo coms, <varunbajaj_vb@yahoo.co.in>,
<varunkash2TEpgmail coma, Valbhav Jain <vjcooklude1990@gmail.com>, eyshumarndjay 7 @gmail coms,
<¥ADURAJADON@yahoo.com=, <yogeshkurmarg572@gmail.coms>, aman oberol <aman_oberoi 007 @yahoo o,
ankit kakikar <ankitkakkar1991@gmail.com=>, deepesh |5 <dsepesh [s03@gmail.com®, Mehil GGoal

<mohitgoel77 @yahooin=, naman gosain <namanGBB@gmail.coms, Nikun| Malyan enikunjmalyan@ymail. com >, ramil
gupta <guptaramit_2004@yahoo com>, Ravi rai <raviraif25@gmail.com=, Ravinder Dalal

<ravinderdatalD2@gmail com>, regina nathan <reginadualli@gmail.com=, Rishabh Gupta <rgduded@gmail.cone, saurabh
bagai <bagai saurabhi@gmail.com>, tripli jain <tiptihm277 @gmail coms, Saurabh Joshi <100rabh joshEomall cum,

<rjul. mohil@yahoo.co.in>
Hi Sehil & Neha,
Hope you all are deing well.

As 1 am from the education domain and with the new "New Education Policy’ it's hetter to have g-year course. In fact, DU
and other universities are also adopting 4 years curniculum.

We should slso introduce a eritical thinking course in the curriculum. Our students need that. | can help with a tie-up with
Harrapa Education.

Apart from the PMS we should also introduce MICROS-FOS learning. There are various platforms like "Urban Piper’ ‘Pet
Pooja’ which are majorly used by restaurants and few top hotels in [ndia, Just Opera is not encugh.

Hope we sl can put our learnings and can create a well-structured curriculum for the next generation.

Regards,
[Cuotmd izt hidkden]

Warm Regards,
Saurabh Joshi

Ph; +91 98999 B&7TT9
hiailgSaurabh

; ) Curfeulum Observation Sheet - Alumini_Saurabh Joshi.docx
24K
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Curriculum Observation Sheet | [Yea

CURRICULUM OBSERVATION SHEET
(FOR AUMINI)

For Newly Proposed Draft of BHMCT Course, August 2021

DR PR R0 s cosans s ienss

Observations Made

------------------------------------------------------------------------------------------------------------------------------

..............................................................................................................................

Recommendations Suggested

I. Aslam from the education domain and with the new New Education Policy’ it's better to have 4-

year course. In fact, DU and other universities are also adopting 4 years curriculum,

7 We should also introduce a critical thinking course in the curriculum, Our students need that. |
can help with a tie-up with Harrapa Education.

3. Apart from the PMS we should also introduce MICROS-POS learning. There are various

platforms like ‘Urban Piper' Pet Pooja which are majorly used by restaurants and few top hotels

in India. Just Opera is not enough.
4, Hope we all can put our learning and can create & wel|-structured curriculum for the next
generation.
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BIQUZY, 1120 ank BEIHMCT - Official Mail Serviea Mail - Fwd: Alurmini Feedbeck on Newly Drafted Curriculum of BHMCT

ﬂ‘.ﬂ. Arvind Kumar Saraswalti <arvind@beihmct.ac in>
Fwd: Alumini Feedback on Newly Drafted Curriculum of BHMCT
2 Mmessages
Neha Sahnl <neha@beibmel ac.in> Wed, Sep 1, 2021 a1 5:54 AM

To: Arvind Kumar Saraswati <arvind@bcihmet.acin>
Received from Varun Balwani
Sant fram my iPhone
Begin forwarded message:

From; "Balwani, Varun® svarun. balwanifiplanest D workd com=

Date: 31 August 2021 at 10c34:33 am BGMT+5:30
To: neha@bcibarct.ac.in

Subject: FW: Alumini Feedback on Newly Drafted Curriculum of BHMCT

Hi Neha,

Looks good . Have added one comrection | deemed fit.

Fegards
Varun

From: Meha Sahni <nehadd boihmct.ac.in=

Sent: 26 August 2021 12:34

To: Balwani, Varun <varun balwani@planet! workl com=

Subject: Fwd: Alumini Feedback on Newly Drafted Curriculum of BHMCT

Sent fram my iPhone

Bagin forwarded message:

From: Arvind Kumar Saraswali <arvind@bcinmat. ac.ins '

Date: 26 August 2021 at 11:30:29 am GMT+5:30 r AN !:-

To: Meha Sahni <neha@boihmel acin>, Manish Malhotra <mean m:ihnlum Ac 7=, Reshma
Kambof <reshmai@bcihmetacin>, Direcipr BCIHMCT '=-:I|rvh1l:tlzlraﬁ-l;\;h kAL, in>

Subject: Alumini Feedback on Mewly Drafted Curriculum of

Diear Alma Mater,

hitps fmaigoogle comimailu' ] Tik=a53 1 beS05c viewsptl saarch=all & parmihidshread-%341 TIRGEE 2 ISEIEFA0A0 L gimplemey 9 30 FOUEEAT 156 39 1%



Qi OVET, 11:30 Al BCIHMCT - Cfficial Mall Sarvica bMad - Fwd: Alumini Feedback on Nawly Drafted Curfiodum of BHMCT

Hope this emall finds you well,

We appreciale your continuous association with us as alma mater of the nslitute.

This i 1o inform you that a draft on Revised Curdculum of BHMCT Course has been drafied
{attached for your parusal) and in order o have more refinemaent in the same, we réquest you
to provide your feedback on the same In allached format ASAP al your convenience.

Thanks & Regards,

Dr. Arvind Kumar Saraswalti, Assistant Prefessor

| Academic Coordinator | Research & Consultancy Coordinator |

Banarsidas Chandiwala Institute of Hotel Management and Catering Technology, Mew Delhi
Editor- Indian Jourmal of Applied Hospitality and Tourism Research

Convener- India Intarnational Hotel, Travel & Tourism Research Conference

Jury- ARTETUR International Tourism Film Festival, Portugal

Editorial Board Member, International Journal of Foed Service and Gastronomy, Turkey.

Scientific Commitiee Member, International Virtual Conference on Advance Scientific
Fesulls, Slovakia

This communication may contain privileged or olher confidential information. If you have recaived it in error,
please advise the sender by replying to this e-mail and immadiately deleting the massage and any
attachment without copying or disclosing the contenis. Although this email and any attachments are
believed to be virus free, it remains the responsibility of the recipient to ensure that this email and its
atiachmernts are free from such viruses. Na responaibility is accepted by Planet One and its group of
companias for any fault or other defects within any compuler or system into which this email is received and
opened nor for any loss or damage arising In any way from recaipt or usa thareof.

2 attachments

Final Draft.pdf
ﬂ 1845

@ Curriculum Observation Sheet - Aluminl.docx
23K

i = — e e

Arvind Kumar Saraswati <arvind@bclhmet.ac.in>
To: Director BCHMCT <director@beihmeotac.in>

[Quoted beat hidden]
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SN2, 11:30 AM BCIHMCT - Cfficial Mal Service Mail - Fwd: Alumini Fasdback on Newly Orafted Curriculum of BHMCT
Z attachments

ﬂ Final unn.p:ﬂ

E I:n.rrluﬂum Dbservation Sheet - Aluminl.docx
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ara

41



Curriculum Observation Sheet ‘ [Year|

CURRICULUM OBSERVATION SHEET
(FOR ALUMINIT)

For Newly Proposed Drafi of BHMCT Course, August 2021

Guibonk il T i samassipmmmisii e enie s

Designation & Organization Address...Commercial Director - India , Nepal , Bhutan , Bangladesh

Oihservations Mada

.. Term computer is vague and does not do justice 10 plethara of advancement technology has done in

...............................................................................................................................
................................................................................
..............................................................................................................................
..............................................................................................................................
..............................................................................................................................
..............................................................................................................................

..............................................................................................................................

---------------------------------------------------------------------------------------------------------------------------

Recommendations Suggested
.......Change it to Role of Technology in hospitality industry

ADD- Mentorship by ALUMNI for pre placement semester, Students should select one ALUMNI mentor
io lead them on key skills required to get hired. Also can be their guide for the academic
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i

Sunil Kumar chef Tue, Sep 21, 2021 at 12:3
<sunil.kumar@sushantuniversity.edu.in> PI
To: Arvind Kumar Saraswati <arvind@bcihmet.ac.in>

Dear sir,

PFA and NA.

Kind Regards,

sunil Kumar Arora
Program Coordinator-BHM Program /Assistant Professor

#9810768994 |Vatel Hotel & Tourism Business 5chool |

Sushant University | Sector - 55| Golf Course Road| Gurugram | Haryana-
122003 |

| sunil. kumar@ansaluniversity.edu.in | www.ansaluniversity.edu.in|

s
BEST

HOSPITALITY i
MAMNAGEMENT |
SCCHOCH.

HOTEL & TOURISM W L e
BUSINESS SCHOOL —

[Quoted texi hidden]

M—

@7 Curriculum Observation Sheet - Alumini_Sunil Kumar.docx
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Curriculum Observation Sheet | [Yeur|

CURRICULUM OBSERVATION SHEET

(FOR AUMINT)
For Newly Proposed Draft of BHMCT Course, August 2021

Divntt Pagr M. ALY oivsvinnsnssssnssiaissninaminsnpnsmapsnaissnsans o

R Tl R s R A

Subject Title..... NA....... R R R e e SR

Alma Name. ... . Mr.Sunil Kumar.........cccoaaimnneeeiaas: Batch...... 200206 v raricnaans
Designation & Organization Address, .....Program Coordinator-BHM/ Assistant Professor, Vatel Hotel

and Tourism Business School, Sushant University, Gurugram, Haryana,

llllllllllllllllllllllllllll

Observations Made

..............................................................................................................................

------------------------------------------------------------------------------------------------------------------------------

.............................................................................................................................

.............................................................................................................................

..............................................................................................................................

..................................................................................................................

..............................................................................................................................

..............................................................................................................................

............................................................................................................................

------------------------------------------------------------------------------------------------------------------------------
----------------------------------------------------------------------------------------------------------------------------
.............................................................................................................................
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Mmanik hﬁa;a «:map;khrd@gmail-mm:- Wed, Sep 22, 2021 at 812 A

To: Arvind Kumar Saraswati <arvind@bcihmct.ac.in>

Respected Sir,

Please find attached the Curriculum Observation sheet. My sincere apologies for
being late.

With Gratitude,

Manik
[Quoted text hidden)

Manik

‘ .ﬂl;snwatinns _ Manik Bhatia.docx
24K
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Curriculum Observation Sheet | [Yo

CURRICULUM OBSERVATION SHEET
(FOR AUMINI)
For Newly Proposed Draft of BHMCT Course, August 2021

-----------------------------------------------------------------------------------

Adma Mame...... MRRAK BRI, 0xse s ssis s sammshnmnn saansas s ionss Batch...... 20:07-
I e e T
Designation & Organization Address............... Researcher and teaching assistant and Financial

Consultant at Royal Roads University and easy financial respectively

Date Submitted...... O Y v
Ohbservations Made

...Really nice content and wonderful courses. Really nice content observed in the four pillar subjects of
hospitably especially Food and Beverage Production.

L T —— 1
Although great focus on the core subjects, | nmic: that subjects like personality development and any
language will add wonders to the
svllabus.... ;
Recommendations Suggested

...In the subject of environmental sciences, | notice that there is brief description of susiainable
environment. While reading it, it appears more towards science which is good, however as a student |

would like to have co-relation with hospitality and tourism whereby I notice it has Units like
Environmental Law. Having sald that, if there is a scope would suggest to add a brief about sustainable
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Curriculum Observation Sheet ’ [Year]

tb-l::llh'l;SI‘D.. sustainable hotel maintenance. Concepts like staycations, slow tourism, forest tourism, forest
thing

«»-.FO the subject of basic computer skills in the last unit of social media application a suggestion of
adding brief of social media marketing/ Digital marketing terminologies like social media optimization,
impressions, Google ads can be briefly explained with hospitality related case study

vevee. Unit=4 of Research Methodology | notice the content has more focus on statistical method of data
collection while just briefly highlighting secondary data collection techniques. Usually in Indian
education research is mostly conducted using questionnaire as primary source, however, authentic
research can be done with just observation, case study analysis, paradigms, theoretical models, visual
techniques and the most trending is grounded theory. If that can be briefly explained it will help students
to do wonders in post graduate studies. Additionally, before going for training or during the training a
consistent review of the research done by students must be checked by the respected guides. In

R T e R E TR R TR R R R R T R T TR R R R R T
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/ ?:® k Dr Arvind Kumar Saraswati <arvind@bcihmct.ac.in
., i

Alumini Feedback on Newly Drafted Curriculum of BHMCT

5 Mmessages

-y S

Arvind Kumar Saraswati <arvind@bcihmet.ac.in> Thu, Aug 26, 2021 at 11:30 Al
To: Neha Sahni <neha@bcihmct.ac.in>, Manish Malhotra <manish@bcihmct.ac.in>,
Reshma Kam boj <reshma@bcihmct.ac.in>, Director BCIHMCT
<director@bcihmct.ac.in>

Cc: Director BCIHMCT <director@bcihmet.ac.in>

Dear Alma Mater,
Pjnpe this email finds you well.
We appreciate your continuous association with us as alma mater of the institute.

This is to inform you that a draft on Revised Curriculum of BHMCT Course has been
drafted (attached for your perusal) and in order to have more refinement in the same,
we request you to provide your feedback on the same in attached format ASAP at
your convenience,

Thanks & Regards,

Dr. Arvind Kumar Saraswati, Assistant Professor

| Academic Coordinator | Research & Consultancy Coordinator |
“anarsidas Chandiwala Institute of Hotel Management and Catering Technology,
New Delhi

Editor- Indian Journal of Applied Hospitality and Tourism Research

Convener- India International Hotel, Travel & Tourism Research Conference
Jury- ART&TUR International Tourism Film Festival, Portugal

Editorial Board Member, International Journal of Food Service and Gastronomy,
Turkey.

Scientific Committee Member, International Virtual Conference on Advance
Scientific Results, Slovakia

2 attachments

f:.l Final Draft.pdf
— 1846K

— Curriculum Observation Sheet - Alumini.docx i
il 5
25K 2 48
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-nanikhrd@gmail.com
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{Cuotad text hidden]
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2 attachments

-@ Final Draft.pdf
1846K

i) Curriculum Observation Sheet - Alumini.docx
25K

s

Arvind Kumar Saraswati <arvind@bcihmet.ac.in> Fri, Sep 3, 2021 at 11:03 Al
To: sunil.kumar@sushantuniversity.edu.in

hanks & Regards,

Dr. Arvind Kumar Saraswati, Assistant Professor

| Academic Coordinator | Research & Consultancy Coordinator |
Banarsidas Chandiwala Institute of Hotel Management and Catering Technology,
New Delhi

Editor- Indian Journal of Applied Hospitality and Tourism Research

Convener- India International Hotel, Travel & Tourism Research Conference
Jury- ART&TUR International Tourism Film Festival, Portugal

Editorial Board Member, International Journal of Food Service and Gastronomy,
Turkey.

Scientific Committee Member, International Virtual Conference on Advance
Scientific Results, Slovakia

~——-—- Forwarded message --—--——

From: Arvind Kumar Saraswati <arvind@bcihmct.ac.in>

Date: Thu, Aug 26, 2021 at 11:30 AM

Subject: Alumini Feedback on Newly Drafted Curriculum of BHMCT

To: Neha Sahni <neha@beihmet.ac.in>, Manish Malhotra <manish@bcihmct.ac in>,
Reshma Kamboj <reshma@bcihmct.ac.in>, Director BCIHMCT
<director@bcihmct.ac.in>

Ce: Director BCIHMCT <director@bcihmct.ac.in>

S )
[Quoted text hidden] %\{E:‘H%“

2 attachments \:

) Final Draft.pdf L 40
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ALUMNI ASSOCIATION ME "_-.*lN'G‘»E
MINUTES \

Diate: OGF Warch 2021
Time: 11007
Venue: BORIMCT

In Attendance

i, Prncipali- My, RUK, Bhanoadd -
2. FacultriMamibars: i
a. Ms Gogandeep Soni %
Ly Moo Valhey Varma
Mr, Mohan Jain
M5, Divya Thakur:
M Mikhil Bharma 1,
W5, Mausheen Jr]
3 .-:.Jurnm Core Mambars:

~map

&, Mroddanish Malhoy
T, Ms Mena Sabni &Lﬁf w,l-l-,-'"
o.M Varun Babwan
d. b, Abhishiek Saarcen - %ﬂ'}///
2. Mr Likarsh Bhatis W
. e
Objective:

The objective of the meeting was e fornwlale a strong tholght process 1 elge Alane o

mbre producivee manner

Followmng Poinis were discussed,

1. The major agenda of this meeling was 1o get Alumni Association 1.2

furmar planning & actlan.

2. Censtitution and sUnsr poticies 1o be prepare [or the Alumni assacatiae o

Fegissration

3. Assigl current batenh get placed by coordinating with pther Alunisn vwon s -

SPEsEly 1R

st

4!




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

Eeedback Analysis Report
(Based on the recommendations/Feedback received from Faculty Members of the Institute)

15* Sept, 2021

Referring to the feedback received from the Faculty Members of the institute, following
suggestions/recommendalions were notes:«

S.No

Name of
Faculty

Department

Observation Made

Recommendation
Suggested

1.| Mr. Peeyush | Food &
Srivastav Beverage
Service

After reviewing the entire
syllabus of F & B Service
Department, I wish to
recommend this syllabus
and agree with the
amendments made to the
carlier syllabus. This
curriculum includes all the
necessary details to make

| a true hospitality

| professional with the right
| approach and attitude.

- Latest trends and modem
developments have been
kept in mind while
designing the syllabus for
the BHMCT program.

Syllabus for F& B Service
practical in all semesters is
in sync with the
theoretical aspects of that

- particular semester which

isa very good
development for the
course curriculum.

No Recommendations
Suggeested

A' &
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.| Dr. Prem
Ram

| Food
Production

|
|

The syllabus of food
production is curriculum is
extensive and distributed
well. One
recommendation we
would like to make is if
we can include a project in
the final semester- Two
case study of any popular
kitchen outlets with a field
exposure/Trip and apply

all their leaming in it.

Syllabus for the practical
sessions is in accordance
with the theoretical aspect.
Students will leam
through creative learning
and reasoning. Need of
continuous and close
interaction between the
hospitality professionals
and students in order to
impart the knowledge and
skills is very much
required. To have this
understanding in projects
hospitality guides/mentors
should be introduced as
external guides in research
projects related to culinary
field.

Overall the curriculum is
well developed, No specific
changes required.

l

.| Dr Ashish
Ranga

‘ Front Office

The syllabus for Front
Office Operations has
been designed keeping in
mind the changing
requirements of the
Industry. The syllabus
includes latest trends
followed in the hotel

' Industry. Syllabus for the

' No Changes Required

EIES ' 52



practical sessions is in
accordance with the
theoretical aspect.
Students will leam
through creative leaming
and reasoning. Practical
demonstrations, case
studies, problem solving
and making presentations
will help in enhancing the
students’ knowledge base.

.| Ms.

Gagandeep
Soni

Housckeeping

The syllabus for
Accommeodation
operations has been
designed keeping in mind
the changing requirements
of the Industry. The
syllabus includes latest
techniques and trends
followed in the hotel
Industry. Syllabus for the
practical sessions is in
accordance with the
theoretical aspect.
Students will leamn
through creative leaming
and reasoning, Practical
demonstrations, case
studies, designing layouts
and making presentations
will help in enhancing the
student's knowledge base.

Well Designed Syllabus. No
Changes Required

.| Mr Ranojit
Kundu

Bakery

Typo error on page no. 17
“Exist”

Text Book by Yogambal to
' be replaced by “Theory of
!' Bakery & Patisserie” by

i Chef Parvinder Bali

‘| Siddharth &
Mr, Manish

Training &
Placement

Overall, the proposed
scheme of syllabus is very
well planned

No Changes Required




7.| Ms. Divya

 Allicd Subject | Course Content is detailed | Topic can be removed Food

Thakur | (Hygicn
,, (Sal))(g‘mi:;; & Bome Discases, Nutnents
Food Science) Topics to be added
prevention of Food
Spoilage
8. :dr Mohan  Allicd Subject | Repetitions of Content "Content on “EMS” need 10
oo (E{l\'uomlcmal were found be repositioned in Unit 3 for
Science) ' better understandng.
9. Mr.Mohan | Allicd Subject | Discrepancy was found in "Include Advance operations,
Jain (Basics of course title. tepositioning of few
Computers & contents is required, Content
s Application) on Internet Security shall be
included
Feed iew

Overall no significant recommendations were received from any of the core department 1.¢. Food
Production, Food & Beverage Service, Fromt Office, Housekeeping, Bakery & Paussene and
Training & Placement Department. However, few of the recommendations were received from
some allied subjects, which are as follows:-

1. Hygiene, Sunitation & Food Science: Topic can be removed: Food Bome Discases,
Nutrients. Topics 10 be added: prevention of Food Spoilage.

2. Environmental Science: Repetitions of Content were found, therefore required
repositioning of few of the content (for details refer concerned cbservation sheet
aftached)

3. Basics of Computers & its Application: Discrepancy was found in course title. Include
Advance operations, repositioning of few contents is required, Content on lnternet
Security shall be included (for details refer concerned observation sheet attached)

AW;-
Dr. Arvind Km;ur Saraswati,

Academic Coordinator,
Convener- Syllabus Revision/Modification Committee

BCIHMCT
: or: HOD Mod Production,

5
Ce: Directw»/e r; Pro
Food & Bewteragd STrvice, Front Ot% Hou%; Examinations; Training & Placement,

Lﬁw, All Concerned Faculues.

>
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Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, New Delhi

24" June 2020

Please rate the folowing about Curriculum & Course Cantent

O e SvoogOseyze W Osagree B0 Nedd B o O SN0t

|
"y
- -d

Elrestabus wasomverss  Spaduamssconronime  lanlKatbefxes Cempdolite & 3tus 4
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Student's Feedback of EVEN Semester 2021
Please write below anything you wish to specify about Curriculum &

Q.1

1 | Na

The course as prescribed by the Ip University has been the

2 | best but more aspect of presentations and interactive sessions
Eighth | 2017- should be conducted first to familiarize with the topic.

Semester 21 R Must include subjects like cabin crew, events & advance
pastry cuisines should be included.
4 | Nil.
5 | Nothing to specify
Sixth | 2018- | 1 | More of Extra-Curriculum activities,
Semester | 22 2 | No

J ('.:,'
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X ?ractiul should be more specific with and linked with real
industry operations.
I want to attend all practical of all subjects every week and
1 | teach us practically the last semester's food production
practical
2 | Nothing
3 | Nothing
4 | Nill.
According to me online classes is not at all beneficial ,
Fourth | 2019- | 5 | udents cant focus in online class
Semester | 23 [Ty othing
7 | NIA
8 | Nothing
9 | Nothing to add, everything’s going great!
10 Mujhe Kuch bhi Samjh uhi Aaya Jo Kuch bhi online class
me padhaya Gaya hai...
11| -
1 Due to online classes i can’t able to understand anything
taught in the class
2 | Everything is going well.
3 Educational trip and festival celebration should be there and
we doesn't get fresher party in clg
4 The course content was good and was as per the required
|| standard '
5 If classes were online there should be fun activity classes
also.
6 |.
7 | NA
8 | More practical classes should be provided.
First |2020-[9 |-
Semester | 24 1o | lts difficult to understand the whole things about my course
5 at online platform specificily in practical classes
11 Everything is very good. B
| 12 | Nothing.
e n SN
(13 ] Content is good I am enjoying . o
The cumculum and course content is pretty much the
industry standard but the pace at which it is being covered is
14 | too quick for the students to understand like a 6 month
semester was just finished in a month and a half so it was
quite diffuse for us to cope up with it.
15|No
No Bl
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17 | No.
18 | Nothing
19 | No
20 | Nothing.

Feedback Review

Students are well contented with the course curriculum. However, few of the following issucs
were rose by few of the students and gist of the same is presented as following:-

1. More aspect of presentations and interactive sessions should be conducted first to
familiarize with the topic.

2. More of Extra-Curriculum activities,

Practical should be more specific with and linked with real industry operations.

4. Students have shown their willingness to attend classes in offline mode particularly the
practical subjects, as it was found difficult for them to learn practical componenis of the
course in online mode. Even the pace at which syllabus it to be conducted is hampered
due to this online learning

5. Students also focused upon arranging Educational trip and festival celcbration (Fresher’s
Day). All these activities are well conducted by institute every year by due to prevailing
Covid pandemic, these are temporarily stopped since 2020

-z

To conclude, majorly students are satisfied with course curriculum and the concerns that were
raised by students are mainly arises due to the transition in teaching methodology from offline
class room studies to online teaching platform as a result of global pandemic. However, cach
points are taken into serious consideration and after thorough review are communicated well 10

respective departments,
] d
/. . g

Dr. Arvind Kumar Saraswali,

Academic Coordinator,

Convencr- Syllabus Revision/Modification Committee
BCIHMCT

Cc: Director; Administrative Ci%mor. Program;Ec Coordinator, HOD—good Production,

Food & Beverage Service, Front Offfeg, Housekeeping,; Exw raining & Rlacement;
LW All Concerned Faculties. %’ W//S \‘w )
P




BCIHMCT Student's Feedback Form

This feedback form is intendad to improve the college competencies and facilities in order to

deliver you in most effective mannar. Please take this survay and help us improve. Your
Identity will be kept confidential.

* Required

1. Email*

2. Batch®

Mark anly one oval,

() 2017-2
(201822
201923
() 2020-24

3. Studying Semester *
Mark only one oval

() First
() Second
~ ) Third
() Fourth
() Fifth
) Sixth
I Seventh

I Elghth

PN —— .
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S48 PM BCIMMCT Student's Feedbuck Forn

4. Please rate the following about Curriculum & Course Content *

Mark only one oval per row.

Stronply Disagree Neutral  Agree Swrongly
Disagree

Entire syllabus was covered as ') 'S

prescribed by University — —

Syllabus was covered in time ) -, 4

I an OK with the Pace at which -

Syllabus was coverad D - -

Content of the syllabus is found s

appropriate as per the Industry Co ) w '_

requirements

5. Please write below anything you wish to specify about Curriculum & Course Content

*




B'Wdu Chasdiwala lastsute of Hotel Masagement & Catering Technology, New Delhid

22% Sept, 2021
mula(lv q
@Eﬁ o the recommsn: jguans!l-'eeggnﬁ poceiv ga_:l_ @m A!umm, Fmgl-wg_:lngusn _Teach
& Sudents of the Institute)

Referring to the feadback recetved from '
I Alurme (Ref Anoesure A}
2. Employer Luduswy {IRef Annexure B)
3. Susdents (el Annesure C)
4. Teachers (Ref Aanzxure D)

Following suggesions recommesiations were notes:
Alumni Feedbac ©

Though the fiesdbocks tecommented that the newly made dralt of Hote: Masagement
Curriculum is & w el l-developed unidst 1 weed of the present hour with not much ameodments
required into it, however few of the canccms were dlso raised that listed below:-

1. There should be a specialized year for F&B MANAGEMENT & ROOMS

MANAGEMENT in the final year atleast {that was already incorporated in the rew draft

proposal)

There should be a pructical based scensrio where in the studenrs siould be ained i the

format of 4 mumaper & us wel i an entreprenenr

3. The durat:va of the course shualsd be chunged to 3 yeurs insteud 04 yeurs, however due
to NEP 4 year course is recommended,

4. Instinute should introduse, b 2ddition 10 existing Studeat ~Faculty Mentoeship
Programure, Swdems-Alumni Mentarship Programme, wheren the selected alumas shall
uct as 3 Mentor for the students to help them prepare for the job placements

e

e xtey Festibuck

1. Many studenss these days do not use reference books, so we stigeest mcluding
websites o Instugrum handles for students to leam.

. Chef Bali 5 observation- there are many groups on Facebook that talk aboul
regional {oods, rodern plating, Michelin style food. Giving the stedents to be »
part of ihe crou) will enbance their level and understanding of being o
profession! chet

3, Intrediuee Loace FET finaavials carly on in the cumriculn o

help stedeais undesstnding FEB Coatrol in Fourth Year

[
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4.

In Front Office, Some suggestions were recommended in Front Office Syllabus and same
were discussed with Departments HOD's & Coacerned Committee members. These
suggestions will be taken into consideration while drafiing new curriculum for BHMCT
Course amidst NEP laid by UGC, Govt. of India '

Student Feedback

Students are well contented with the course curniculum. However, few of the following issues
were rose by few of the students and gist of the same is presented as following:-

2.
3
4,

More aspect of preseatations and interactive sessions should be conducted first to
familiarize with the topic.

More of Extra-Curriculum activitics.

Practical should be more specific with and linked with real industry operations.

Studeats have shown their willingness to attend classes in offlinc mode particularly the
practical subjects, as it was found difficult for them to leam practical components of the
course in online mode. Even the pace at which syllabus it to be conducted is hampered
due to this online learning

Students also focused upon arranging Educational trip and festival celebration (Fresher's
Day). All these activities are well conducted by institute every year by due to prevailing
Covid pandemic, these are temporarily stopped since 2020

Majorly students are satisfied with course curriculum and the concerns that were raised by
students are mainly arises due to the transition in teaching methodology from offline class room
studies to online teaching platform as a result of global pandemic. However, each points are
taken nto serious consideration and after thorough review are communicated well to respective

departments.

Eaculty Feedback
Overall no significant recommendations were received from any of the core depariment i.c. Food
Production, Food & Beverage Service, Front Office, Housekeeping, Bakery & Patisserie and

Training & Placement Department. However, few of the recommendutions were received from
some allied subjects, which are as follows:-

1.

2.

Hygiene, Sunitation & Food Science: Topic can be removed: Food Bormne Diseases,
Nutrients. Topics to be added: prevention of Food Spoilage.

Environmental Science: Repetitions of Content were found, therelore required
repositioning of few of the conzent (for details refer concerned observation sheet
attached)
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3. Basics of Computers & its Application: Dlsc:epancy was found in course title. Include
Advance operations, repositioning of few coatents is required, Coatent on Intemet
Security saall be included (for details refer concerned observation sheet attached)

Eegh% Review

Reviews received from cach of the stakeholders i.e. Alumni, Employer/Industry, Students &
teachers are 1o be 1aken into consideration. Each point is 1o be presented for discussion in
upcoming Syllabus Review Committee Meeting for thorough review and careful consideration in
the process towards effective curriculum enrichment.

./"’""‘i.

Dr. Arvind Kumar Saraswati,
Academic Coordinator,
Convener- Syllabus Revision/Madification Committee

BCIHMCT
Ce: Director; Adr rdinator; P'MMOR HOD- an.

Food & Bevernige Sl rice, From 0 WW + Examinations; T': m.. & Placement;

Ligrary All Concerned Faculties,
Iy
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