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

25 th Sept. 2021 

Feedback Analysis Report 
(Based on the recommendations received from Ms. Sangeetha Gandhi, Vice President- Oberoi's 

Center for Leaming & Development) 

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

· 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, 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. 

3. 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. 

Subject Code & 
Title 

BHCT 204: 
FRONT OFFICE 
MANAGEMENT 
- II 

Content on which Feedback Suggestions/Recommendations 
Received 
UNIT 1 The Hospitality Industry as an Unit -1 can be put as group 
International Business - International discussion rather than being 
Hotel Business (Definition, covered as a unit. Pre-reading 
Development and Ownership), material could be given to the 
Hospitality Industry as a Service students and then discussion can 
Export and Service Industry Earnings, happen in class 
International Travel and Hospitality 
Service Providers, Motivations for 
Global Expansion, Fundamental 
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 

Unit -2 is too detailed. It 1s 
recommended that front office 
accounting can be made more 
relevant and practical. One marked 
in red ink can be removed 
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Folio), Tvges of Voucher: (Correction 
Voucher, Paid Out Voucher, Cash 
Voucher, Allowance Voucher, 
Correction Voucher. Room Rate 
Change Voucher}. City Ledger. Visi tor 
Trbular Ledger, Credit Control at 
Various Stages of Guest C}'.'.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 Strategies be replaced by current strategies 

FRONT OFFICE (Hubbart F01mula. Rule of Thumb), such as BAR/Demand Based 

MANAGEMENT Completion Mapping (Contribution 
Prices Strategies), Web Influenced 
Pricing Strategies, Occupancy and 
Revenue Reports 

BHCT413: 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 early on in the curriculum either in 
3rd Or 4th Semester to help students OPERATIONS 

& 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 are many groups on Face book 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. 

3. Introduce basic F&B financials early on in the curriculum either in 3rd Or 4th 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 
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Dr. Arvind Kumar Saraswati 
Academic Coordinator ' 

' Convener- Syllabus Revision/Modification Committee 

BCCTIWD. C~T. ,-,J~-¢\i / HOD \L /d . 
c. trector; t\¥: Coorilinator; Pro a ~ inator; - ~ duct1on, 

Food & eveilige Service, Front Oqice, Hous~ g; Examinations; Training & Placement; 

ip; All Concerned F~ulties. ~i
1 

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

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 lnstagram handles for 

0 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. 

I hope our feedback is of use to you. I wish y with 
the implementation of NEP. t !GY'~tr~-~o~'~~ 

(\ l "'~"\ V i? 
\. ~ I J\. ;,,',? 't-C) 

\..: '.IIJSN/ <l 'i\ -'I- 4



I I IOI II'\. yuu a1 IU VVdl 111 I c~a• u~, 

Sangeetha Gandhi 

This mail is classified as 'External' by Sangeetha.Gandhi on September 24, 2021 

at 15:28:27. 

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

Sent: 09 September 202113:21 
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!!! 

I 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. 

Thanks & Regards, 
5



1 Academic Coordinator I Research & Consultancy Coordinator I 

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 

~-------------
2 attachments 

rID Curriculum Observation Sheet - F&B.DOCX 
32K 

@ Front Office curriculum review.xlsx 
37K 

~rvind Kumar Saraswati <arvind@bcihmct.ac.in> Fri, Sep 24, 2021 at 4:21 Pr 
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 pr 
continuous institute-industry interactions in future. 

to 
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Dr. Arvind Kumar Saraswati, Assistant Professor 
1 Academic Coordinator I Research & Consultancy Coordinator I 
Banarsidas Chandiwala Institute of Hotel Management and Catering Technology, 
New D lh" · · e I . 
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] 

-
I '. 

I ' I 
/ 
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Cl ass ificat ion I 

Curriculum Observation Sheet I [Y :,ir I 
CURRICULUM OBSERVATION SHEET 

For Newly Proposed Draft of BHMCT Course, August 2021 

Draft Page No ........................ . ............................... . .. .. 

Subject Code ............................... . ........ . ................... .. 

Subject Title: Food and Beverage Operations and Management 

Faculty Name: Justin Khodaiji 

Department: Food and Beverage Management 

Date Submitted: 101h 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 all the semesters. 

The menus are well designed to give a, stronk"'JRde'rstanding of basic food and beverage knowledge. The 

advance operations subjects in the lafer;s~m~~ter~ are well tailored to give variety and options in learning. 

Recommendations Suggested 
,,. 

The only recommendation Lc.~n fnak~ is to introduce basic F&B financials early on in the semesters; 

either in 3 or 4 ·as this h~IRfup1:feritanding controls later. This also helps students understand implications 

of faulty service an~ the o~er; ll impact on their businesses. 

&\¼ 
~ -

't 
. ,.\ V 
(:,."'., 

--1\ 8



Dr Arvind Kumar Saraswati <arvind@bcihmct.ac.in 

Feedback Requested on Newly Drafted Curricul~m of Hot~I 
Management 
1 message 

~rvind Kumar Saraswati <arvind@bcihmct.ac.in> Thu, Sep 9, 2021 at 1 :20 P~ 
To: Sangeetha.Gandhi@oberoigroup.com, Director BCIHMCT <director@bcihmct.ac.in> 

Dear Dr. Sangeetha, 

Greetings from BCIHMCT!!! 

r• 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 
I Academic Coordinator I Research & Consultancy Coordinator I 
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 Confer nce,.,o~n~t ance 

· x.V'- f~ 

Scientific Results, Slovakia ____ _ .. / : ,<Jt~\-~:•c\ 
0 -\-)::Vc;:,Y.J Q 

t I <::, 
2 attachmen s 'o (;) ,.j::, ¥-'t' 

Curriculum Observation Sheet.docx 
II 

r, A I/ 

IJJi.LSN \ ·'.)·~ 
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Final Draft.pdf 
1846K 
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Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, New Delhi 

6th March 2020 

Feedback Analysis Report 
(Based on the recommendations received from Ms. Sangeetha Gandhi, Vice President- Oberoi's 

Center for Learning & Development) 

Referring to the email dated 31 st Jan 2020, subject cited: "Suggestions to revise Hotel 

Management syllabus", following suggestions/recommendations were received from Oberoi's 

Center for Leaming & Development:-
!. 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, wherein 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. 

Subject Code & 
Title 

BHCT204: 
FRONT OFFICE 
MANAGEMENT 
- II 

Content on which Feedback 
Received 
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, Fundamental 
Operational Principles Associated to 
International Hospitality Industry 

UNIT 2 Front Office Accounting & 
Credit Control - The Front office 

Suggestions/Recommendations 

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

Accounting Cycle: (Creation, Unit -2 1s too detailed. It 1s 
Maintenance and Settlement of recommended that front office 
Accounts), Types of Postings, accounting can be made more 
Accounts Correction/Amendment, relevant and practical. One marked 
Accounts Allowance, Accounts in red ink can be removed 
Transfer, Types of Folio (Non-Guest 
Folio, Guest Folio, Master Folio, Split 
Folio), Tvpes of Voucher: (Correction 
Voucher. Paid Out Voucher, Cash 
Voucher, Allowance Voucher, 
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Correction Voucher Room Rate 
Change Voucher}, City Ledger, Vis itor 
Tabular Ledger, Credit 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 Tariff Decisions (Cost & Traditional Methods of Pricing can 
ADVANCED Pricing) - Traditional Pricing Strategies 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 
Revenue Reports 

BHCT413: This subject is too technical at 
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 learning 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 

A..(VJ 
1~ ----· 

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

~ C~ T , · 

. ' ~~:~ inis9:: Coordinator; Prbordinator; HOD-~roduction, 

Food & Bev!%ge Service, Front Of~ , Houseke,~; Exa1c)inations; Train~nt ~ ~-flacement; 
Library; All Concerned Faculties. o/ \_WY· 
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S/10/21, 11:03AM BCIHMCT • Official Mall Service Mail - Fwd: FW: Suggestions to revise HolelManagement syllabus 

Arvlnd Kumar Saraswatl <arvlnd@bclhmct.ac .in> 

Fwd: FW: Suggestions to revise HotelManagement syllabus 
2 messages 

lndrajit Chaudhury <indrajit@bcihmct.ac.in> 
To: Dr Arvind <Arvind@bcihmct.ac.in> 

- Forwarded message --· 
From: Director BCIHMCT <director@bcihmct.ac.in> 
Date: Fri, 31 Jan 2020, 15:12 
Subject: Fwd: FW: Suggestions to revise HotelManagement syllabus 
To: lndrajeet <indrajit@bcihmct.ac.in> 

FYI 
R.K.Bhandari 
Principal 

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, 
(NAAC 'A' Accredited Institution, Approved by AICTE and Affiliated to G.G.S. lndraprastha University), 
Chandiwala Estate, Maa Anandmai Marg, Kalkaj i, New Delhi - 110019 
Phone: 011-49020300-301; Fax: 91-1149020320; Mobile: +91 9871200100 
E-Mail: director@bcihmct.ac.in Website: www.bcihmct.ac.in 

--- Forwarded message ----
From: Sangeetha Gandhi <Sangeetha.Gandhi@oberoigroup.com> 
Date: Fri, Jan 31, 2020 at 11 :52 AM 
Subject: RE: FW: Suggestions to revise HotelManagement syllabus 
To: Director BCIHMCT <director@bcihmct.ac.in> 

Dear Mr Bhandari, 

Sat, Sep 4, 2021 at 1 :54 PM 

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 to 
make is if you could include a project in the final semester, wherein 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. 

I do hope we have been able to add value to your review process. lease let me know if you need 
any other help. 

Sangeetha Gandhi 

Vice President- OCLD, 

https://mail.google.com/mail/u/2?ik=a531 be506c&view=pt&search=all&permthid=thread-f% 03728697&simpl=msg-f%3A 17099589293 ... 1 /5 
. ''1'..._ _ __.. .... -,~ / 

Js-0- 13



9/10/21, 11 :03 AM BCIHMCT • Official Mall Service Mall - Fwd: FW: Suggestions to revise HotelManagemenl syllabus 

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.gand.hi@oberoigroup.com 

Website: WVvw.oberoigroup.com 

Stay Connected : i] 
Followus :CJ 

We have updated our global privacy policy. Please visit our brand website for more information. 

From: Director BCIHMCT [mailto:director@bcihmct.ac.in] 
Sent: 21 January 2020 13:03 
To: Sangeetha Gandhi <Sangeetha.Gandhi@oberoigroup.com> 

Subject: Re: FW: Suggestions to revise HotelManagement syllabus 

Dear Madam, 

Appreciating your mail, I thank you very much for the response. 

As asked, I am giving you the link of the curriculum and it can be accessed at http://bcihmct.ac.in/ 
download/Campus/New%20Syllabi%20of%20BHMCT%20Programme%20w. i. f.%202018-19. pdf 

Hope you will find this in order. 

I shall be happy to provide further details if needed. 

Warm Regards 

R.K.Bhandari 

Principal ~ l'-~f',GEl,1E,vf\ 
~(' A,; -? 

CHANDIWALA i 
"- EST;:.F --; 

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, l<>L. -JI "' 
NE\V ULL I :;;1/ 

(NAAC 'A' Accredited Institution, Approved by AICTE and Affiliated to G.G.S. Indra ~ ~tha University) ,' 
1t; '::::,._ . ' ' 

Chandiwala Estate, Maa Anandmai Marg , Kalkaj i, New Delhi - 11001 9 .J fi * __t:~--

https://mail.google.com/maiVu/2?ik=a531 be506c&view=pl&search=all&permthid=lhread-f%3A 1709958929303728697 &simpl=msg-f%3A 17099589293. 2/5 14



9110121, 11:03 AM BCIHMCT - Official Mail Service Mail. Fwd: FW: Suggestions to revise HotelManagement syllabus 

Phone: 011-49020300-301; Fax: 91-1149020320; Mobile: +91 9871200100 

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

On Mon, Jan 20, 2020 at 12:44 PM Sangeetha Gandhi <Sangeetha.Gandhi@oberoigroup .com> wrote: 

Dear Mr Bhandari, 

I have been forwarded ·your mail regarding the curriculum review. We do have a few suggestions 
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. 

I look forward tb your revert. 

Thank you and warm regards, 

1 Sangeetha Gandhi 

Vice President- OCLD, 

The Oberoi Centre of Learning and Development, 

7, Sham Nath Marg, Delhi-110054. 

Telephone Number: + 91 11 23906425 

Facsimile Number: +91 11 23890552 

1 Email address: sangeetha.gandhi@oberoigroup.com 

Website: w"vw.oberoigroup.com 

Stay Connected : IJ 
I Follow us : [J 

We have updated our global privacy policy. Please visit our brand website for more information. 

, .. 
0 , 

,:,> 
https://mail.google.corn/maiVu/2?ik=a531 be506c&view=pt&search=all&permthid=thread-f%3A 110~9.58929303728697 &simpl=msg-1%3A 17099589293 ... 3/5 15



BHCT 204: FRONT OFFICE MANAG EMENT - ll 
Credits -3 Max Marks: 100 
Objective: This course aims at exposing the potential hotel professionals to 
Front Office Accounting & Internal Control, Front Office Sales and Night 
Auditing. 

UNIT l (6 Hours) 

The Hospitality Industry as an International Business - International Hotel 
Business (Defin ition, Development and Ownership), Hospitality Industry as a 
Service Export and Service Industry Earnings, International Travel and 
Hospitality Service Providers, Motivations for Global Expansion, Fundamental 
Operational Principles Associated to International Hospitality Industry, 

Case Study on Diverse Nature of International Hospitality Industry 
Management 
UNIT 2 (8 Hours) 
Front Office Accounting & Credit Control - The Front office Accounting Cycle: 
(Creation, Maintenance and Settlement of Accounts), Types of Postings, 
Accounts Correction/A mendmcnt, Accounts Allowance, Accounts Tra nsfer, 
Types of Folio (Non-Guest Folio, Guest Folio, Master Folio, Split Folio), Types 
of Voucher: (Correction Voucher, Paid Out Voucher, Cash Voucher, Allowance 
Voucher, Correct ion Voucher, Room Rate Change Voucher), City Ledger, 
Visitor Tabula r Ledger, C redit Control at Va rious Stages of Guest Cycle, 
Internal Control in Front Office (Front office Cash Sheet, Cash Banks, Petty 

Prom · The Role of Front Office in Marketing & Sales, 
Pia nt Office, Selling Techniques 

UN 

BHCT 254: FRONT OFFICE OPERATIONS - 11 
Credits: 01 Max Marks: 100 

I. Preparation of Guest Folio-filling up, View folio , Post Charges, Posting 
Guest Charges, Telephone, Laundry, Room Charge, Food & Beverage and 
Other Charges Accounting & Totaling Guest Folios 
2. Practice on Bills Compilation, Presentation, Settlement & Night 
Auditing Procedures. 

3. Preparing & Filling of Forms ofTraveler"s Cheques, Cash Sheet 

4. Visitors Paid Outs 
5. Allowances and Discounts 

6. Awareness of exchange rates of commonly accepted foreign currency 

7. Field Visits (Self) Assignments to observe Cashiers' Desk in classified 

Hotels and 
I . Small Hotels 

16



Marketing Approach to International Business Travelers - International Business 
Travelers (Introduction, Their Needs, like Executive or Business Floors, 
Business Services, Health and Fitness Centre, Special Amenities, In Room 
Refreshment Centre, Frequent Traveler Programmer, and All Suites Properties), 
Reaching International Business Traveler: Individual Leisure Travelers 
(Fami lies, seniors, Baby Boomers, Others) and Group Leisure Travelers (Tour 
Intermediaries. Tvoes of Tour. Leisure Travelers) 
UNIT 5 (6 Hours) 
Night Auditing - Night Auditor (Duties & Responsibilities), Night Auditing 
Procedure (Manual System, Semi-Automated System, Fully Automated System), 
Goal of Night Audit Reports, Reports by Night Auditor, Reading the Flash 
Reports and the Night Audit 
UNIT 6 (4 Hours) 
Guest Complaint Handling/Problem Solving - Process, Thumb Rules, Common 
Complaints & Their Types, Role of Emotions in Situation Handing 

Text Book: 
1. Hote l Front Office Management by James A. Bardi, Publisher: Wiley 
Reference Books: 
I . Front Office (Procedures, Social Skills & Management by Abbott & Lewry, 
Publisher: Routledge 
2. Principles of Hotel Front Office Operat ions by Baker, Bradley and Hyton, 
Publisher: Cengage Learning 
3. Managin~ ce operations by Michael and Kasavana, Publisher: 

AHELI 

. 
-: {1- 'J~ 

8. YTL, City Ledger Formats 

9. Handling Credit Cards, TC, Travel Agent Vouchers etc. 
I 0. Night Auditing Reports 

11. Auditing of Bill Statement 
12. Maintenance of reports and registers 

13. Role play- selling techniques 
14. Mock Situations - Role Plays 

17



BHCT 361/ 362: INDUSTRY INTERNSHIP 

Credit-24 Max Ma rks: 100 
22 Weeks Industry lntemship Program me 
BHCT 303/ 304 ADVANCED FRONT OFFICE MANAGEMENT 
Cred its -3 Max Marks: 100 
Objective: To have a thorough understanding of Room rate pricing and revenue 
management techniques, lo deal with various situations at the front desk daily 
and in time of a crisis, thereby gaining an insight into problem solving in the 
hotel and lo appreciate the role played by the manager in the efficient running 
of the Fron I Office. 
UNIT I (4 Hou rs) 

Accommodation Management Aspects - Effective Use of SOP"s in Front Office 
Department, Establishing Standards, Monitoring Performance, Equipment 

Management and Maintenance 
UNIT 2 (8 Hours) 
Tariff Decisions (Cost & Pric ing) - Trad itional Pricing Strategies (Hubbart Formula, 
Rule of Thumb), Completion Mapping (Contribution Prices Strategies), Web 
Influenced Pricing Strategies, Occupancy and Revenue Reports 

UN IT 3 (6 Hours) 
Personnel Management - Calculat ing Staff Requi rement, Duty Rota"s, Se lection and 
Requi rement of Employees, Competenc ies of Staff at Various Levels of Hierarchy, 

Time & Mot ion Study, Work Stud y & Work Measurement 

UN IT 4 (6 Hours) 
Crisis Management - Introd uction and Im portance, Handling Emergency/Crisis 
Management (Fire, Bomb Threat, Bomb Threat Call , Common Areas to Search, The ft 
by Guest, Death in a Hotel, Suicide, Sick Guest, Security Measures for Single Lady 

Trave lers, Extra Pe rson Accompanying the Guest at Night, Natural Disaster, 

Terrorism) 
UNIT 5 (6 Hours ) 

BHCT 353/ 354: ADVA NCED FRONT OFFICE 
OPERATIONS 
Credits: 01 Max Marks: 100 

I. SOP"s For Guest Arrival, Departure, Complaint Handling 
2. Role Plays & Problem Handling 
3. Calculation of Staff Requirement & Making of Duty Rotas For 
Front Office Department of Small, Large & Medi um Sized Hotels 
With Different Levels of Occupancy 

4. Practicing Fixing of Room Rate: Rules of Thumb Approach, 

Hubbart Formula Approach. 
5. Group Discussions on Topics of Relevance/ Current Hotel 

Operative Practices 

6. Role Plays On Handling Emergency Situations: 

D Fire 
D Bomb Threat 
D Theft by Guest 
D Death in Hotel 
D Sick Guest 
[i Extra Person Accompanying the Guest at Night 

Natural Disaster 
n Terrori sm 
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The Topography of International Hospitality Development - Introduction to World 
Regions, World Regional Travel and Hospitality Patterns, the Most Lnternationalized 

Hotel Companies 
General Hospitali ty and Business Resource Related Association, Regional Expansion 

& Competition and Case Studies 
UNIT 6 (6 Hours) 
Strategic Hospitality Management and Innovation - Role of Strategy in Hospitality 

Industry 
International Hotel Chains" Corporate Strategies and Management, External Analysis 
Tools, Innovation and Game Changers, Cohesive Nature of International Tourism 

and Hospital ity Business 
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8/25/2021 BCIHMCT • Official Mall Service Mall • Feedback on Newly Drafted Curriculum of BHMCT 

DearArvind 

Sorry for the late reply. PFA the curriculum observation sheet for your reference. 

Thanks and Regards 
Gagandeep Soni 
Assistant Professor 
HOD Housekeeping 
IQAC Coordinator & Chairperson (SH and ICC) 
BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY 
(NAAC Accredited, Approved by AICTE and affiliated to G.G.S. lndraprastha University) 
Chandiwala Estate, Maa Anandmai Marg. Kalkaji. New Delhi -110019 
Ph.: 011-49020301, Fax: 91-1149020320; Mobile: +91-9953492549 
E-Mail : gagan@bcihmct.ac.in Website : www.bcihmct.ac.in 

On Thu, Aug 12, 2021 at 1:01 PM Arvind Kumar Saraswati <arvind@bcihmct.ac.in> wrote: 
[Quoted text hidden] 

!ID Curriculum Observation Sheet.docx 
22K 

Director BCIHMCT <director@bcihmct.ac.in> 
To: Arvind <arvind@bcihmct.ac_jn> 

FYI 
R.K.Bhandari 
Principal 

Tue, Aug 24, 2021 at 3:37 PM 

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, 
(NAAC 'A' Accredited Institution, Approved by AICTE and Affiliated to G.G.S. lndraprastha University), 
Chandiwala Estate, Maa Anandmai Marg, Kalkaji, New Delhi - 110019 
Phone: 011-49020300-301; Fax: 91-1149020320; Mobile: +91 9871200100 
E-Mail: director@bcihmct.a·cJri Website: www.bcihmct.ac.in 

--- Forwarded message --
From: Dr. Kavita Khanna <k.khanna@delhitechnicalcampus.ac.in> 
Date: Tue, Aug 24, 2021 at 3:29 PM 
Subject: Re: Feedback on Newly Drafted Curriculum of BHMCT 
To: Director BCIHMCT <director@bcihmct.ac.in> 

Dear Sir, 
Greetings of the day!!! 

~ roposed new scheme of BHMCT is upto the mark & no change required. 

Tha~~ & Regards 
Prof.(Dr)'IfuvitaJ{banna 
HOD,School of Hotel Management 
Delhi Technical Campus 
GGSIPU 
Mobile No.9711147471 c,~J.IENT ,f c 

~'I' -1,,.-(-
~"?' ,._ 'P. 

li.7/ l,:a\\~~~\_ -:;;J:-l 
On Thu, Aug 12, 2021 at 1 :29 PM Director BCIHMCT <director@bcihmct.ac.in> wr , ~f c'!\\ , 

, Dear Madam, \~\ .. _, · ' 

As directed by Dean USMS, I am sending proposed new scheme of BHMCT~._fcig~~rnme ;s,per NEP 
guidelines for your perusal and suggestion in this regard. _.J_ / 

https://mail.google.com/maiVu/2?ik=a531 be506c&view=pt&search=all&permthid=thread-a%3Ar-3223494827229384138&simpl=msg-a%3Ar-41 446 11 8... 3/4 20



8/25/2021 BCIHMCT • Official Mall Service Mail - Feedback on Newly Drafted Curriculum of BHMCT 

t ' 

Please share your feed back. 

R.K.Bhandari 
1 Principal 

\ Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, · 

\ 

(NAAC 'A' Accredited Institution, Approved by AICTE and Affiliated to G.G.S. lndraprastha University), 
Chandiwala Estate, Maa Anandmai Marg, Kalkaji, New Delhi - 110019 
Phone: 011-49020300-301; Fax: 91-1149020320; Mobile: +91 9871200100 
E-Mail: director@bcihmct.ac.in Website: www.bcihmct.ac.in 

https://mail.google ,com/mail/u/2?ik=a531 be506c&view=pt&search=all&permthid=lhread-a%3Ar-3223494827229384138&simpl=msg-a%3Ar-4 1 ~46 118 4/<i 21



9/10/21, 11:09 AM 
BCIHMCT - Official Mail Service Mail - Feedback on Newly Drafted Curriculum of BHMCT 

• 

• 

Dear Arvind 

Sorry for the late reply. PFA the curriculum observation sheet for youneference. 

Thanks and Regards 
Gagandeep Soni 
Assistant Professor 
HOD Housekeeping 
IQAC Coordinator & Chairperson (SH and ICC) 
BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY 
(NAAC Accredited, Approved by AICTE and affiliated to G.G.S. lndraprastha University) 
Chandiwala Estate, Maa Anandmai Marg, Kalkaji. New Delhi -11 0019 
Ph.: 011-49020301, Fax: 91-1149020320; Mobile: +91-9953492549 
E-Mail : gagan@bcihmct.ac.in Website : www.bcihmct.ac.in 

On Thu, Aug 12, 2021 at 1 :01 PM Arvind Kumar Saraswati <arvind@bcihmct.ac.in> wrote: 

IOuoted text hidden] 

1.'iii'I Curriculum Observation Sheet.docx 
"=-l 22K 

---------------------------------- - - - --- -
Director BCIHMCT <director@bcihmct.ac.in> 
To: Arvind <arvind@bcihmct.ac.in> 

FYI 
R.K.Bhandari 
Principal 

Tue, Aug 24, 2021 at 3:37 PM 

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, 
(NAAC 'A' Accredited Institution, Approved by AICTE and Affiliated to G.G.S. lndraprastha University), 
Chandiwala Estate, Maa Anandmai Marg, Kalkaji , New Delhi -11001 9 
Phone: 011-49020300-301; Fax: 91-1149020320; Mobile: +91 9871200100 
E-Mail: director@bcihmct.ac.in Website: www.bcihmct.ac.in 

--Forwarded me age --
From: Dr. Kavita Kha na <k.khanna@delhitechnicalcampus.ac.in> 
Date: Tue, Aug 24, 202 3:29 PM 
Subject: Re: Feedback on New y 

0

GIJ-!t:tm-of--B-HMC . 
To: Director BCIHMCT <director@bcihmct.ac.in> 

Dear Sir, 
Greetings 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 ' 
Delhi Technical Campus 
GGSIPU 
Mobile No.9711147471 rHIEN - ):\~~ r~ 

,;;.'>'I' C'-,,A 

I:!_, Q\Wt>.l f>- '1' 
On Thu, Aug 12, 2021 at 1:29 PM Director BCIHMCT <director@bcihmct ac 1n> wrot~ S? c\-1.r>-N - E::i 1C 

Dear Madam, '6 K'-'-· . % NE\'-l Qt.-

As directed by Dean USMS, I am sending proposed new scheme of BHMCT Prl%J_ arnJJJsLas per NEP 
guidelines for your perusal and suggestion in this regard. 

https://mail.google.com/maiVu/2?ik=a531 be506c&view=pt&search=all&permthid=thread-a%3Ar-32234948272293841 38&simpl=msg-a%3Ar-4 1446118. 316 22
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Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, New Delhi 

151h Sept, 2021 

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

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

S.No Name of 
Faculty 

1. Mr. Peeyush 
Srivastav 

Department 

Food & 
Beverage 
Service 

Observation Made 

After reviewing the entire 

syllabus of F & B Service 

Department, I wish to 

recommend this syllabus 

and agree with the 

amendments made to the 
earlier 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 

is a very good 

development for the 

course curriculum. 

Recommendation 
Suggested 

No Recommendations 
Suggested 
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2. Dr. Prem Food The syllabus of food Overall the curriculum is 
Ram Production production is curriculum is well developed, No specific 

extensive and distributed changes required. 

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 learning in it. 

Syllabus for the practical 
sessions is in accordance 

with the theoretical aspect. 

Students will learn 
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. 

3. Dr Ashish Front Office The syllabus for Front No Changes Required 
Ranga Office Operations has 

been designed keeping in 
mind the changing 
requirements 'of the 

Industry. The syllabus 
includes latest trends I 
followed in the hotel @"~ ~ - - - r 
Industry. Syllabus for the \-._. I-.(\;_,-:~~ I\ lb 

I / ,-~ } wv~ 
I \ lll 

52



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

4. Ms. Housekeeping The syllabus for Well Designed Syllabus. No 
Gagandeep Accommodation Changes Required 
Soni 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 learn 
through creative learning 
and reasoning. Practical 
demonstrations, case 
studies, designing layouts 
and making presentations 
will help in enhancing the 
student's knowledge base. 

5. Mr Ranojit Bakery Typo error on page no. 17 Text Book by Y ogambal to 
Kundu "Exist" be replaced by "Theory of 

Bakery & Patisserie" by 
Chef Parvinder Bali 

6. Mr. Training & Overall, the proposed No Changes Required 
Siddharth & Placement scheme of syllabus is very 
Mr. Manish well planned 

/~l
0

' B ~\-1/ --... ... JI" 
1,,. / 

,, .... ,, ' . ('("I 

/ CICH
0

' fJJ\}" ti I \ .. ,;) 
- I 'I --f 

~ "'''V _..dri-
:.t 
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7. Ms. Divya Allied Subject Coune Content is dct:iilcd Topic c~ r~'1~d 
Thak'"Ul' (Hygiene, 

t'o<id 

Dom~ Df~~.:i.4. NulriiatU11 
S:miunion & 
Food Science) Tope« co he ~dcd: 

p,~110.n or Footti 
S1101hi.g.e. 

8. MrMohan Allied Subject Repetitions of Coolenl Col']te_nt on --EMS'~ ni:~d to 

Jain (Environmental were found be ,~po:ution~d in Urui 5 for 
Science) better unders:mnding, I 

9. Mr. Mohan Allied Subject Discrepancy was found in Include Advnnce operutioM, 

Jain (Basics of course title. reposit ioning or fow 

Computers & c.ont~nis is re,quire.d. Cont~nt 
its Application) on ln1~met Security shall b,e 

includt.:.d 

Feedback Review 

Overall no significant recommendations were received from any of the core department i..c. Food 
Production, Food & Beverage Service, Front Office, Housekeeping, Bakery & Putisse1ic and 
Training & Placement Department. However, few of the recommendations were received t'rom 
some allied subjects, which are as follows:-

1. Hygiene, Sanitation & Food Science: Topic can be removed: Food Borne Diseases, 
Nutrients. Topics to be added: prevention of Food Spoilage. 

2. Environmental Science: Repetitions of Content were found, thert:fore required 
repositioning of few of the content (for details refer concerned obsl!rvarion sheet 

attached) 
3. Basics of Computers & its Application: Discrepancy was found in course title. Include 

Advance operations, repositioning of few contents is required, Content on Internet 
Security shall be included (for details refer concerned observation sheet attached) 

I 

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

BCIHMCT 

Cc: Directo · · · e ~ tor; Progra~~or; HO ction, 
Food & B , ront Office, Houseke g; Examinations; Tr:.iining & Placement; 

l\tey; All Concerned Faculties. "\_~ wt-. 
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Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, New Delhi 

24th June 2020 

Feedback Analysis Report 
(Based on the responses received from the students all years studying in Even Semester) 

Please rate the following about Curriculum & Course Content 

20 • -strongly Disagree- - • -Disagree W Neutral • Agree • Strongl1· 

15 

10 

5 

D 
Entire syttabus was covered Syllabus was covered in time I an OK with the Pace ai Goms;it oi tr:s s, ,;a bus ,s 
as prescribed by University which Syllabus was covereo icunc approcnat? ~s 02r n 

Student's Feedback of EVEN Semester 2021 
Please write below anything you wish to specify about Curriculum & 

Q.1 Course Content 
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 3 

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 
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3 
Practical should be more specific with and linked with real 
industry operations. 
I want to attend all practical of all subjects every week and 

l teach us practically the last semester's food production 
practical 

2 Nothing 

3 Nothing 

4 Nill. 

Fourth 2019- 5 
According to me online classes is not at all beneficial , 
students can't focus in online class 

Semester 23 6 Nothing 
'---

7 N/A 
8 Nothi.ng 

9 Nothing to add, everything's going great! 

10 
Mujhe Kuch bhi Samjh nhi Aaya Jo Kuch bhi online class 
me oadhaya Gaya hai .. . 

11 -

1 
Due to online classes i can't able to understand anything 
taught in the class 

2 Everything is going wen: 

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 Its difficult to understand the whole things about my course 

~JO at on!ine plat0rm ~ecif1ci!y in practical classes --

11 Ever/thing is very good. 
--1--- --· ----- ------ -----

1 12 Nothing. ·---· 
: 13 Cotthmt is good I a~~njoy!ng ---

The curriculum 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 

16 No 
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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 issm:s 

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. 
3. 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 components 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 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 

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, eal.'.h 
points are taken ipto serious consideration and after thorough review are communicated well to 

respective departments. 

J~_,/,:_ 
.I 

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

BCIHMCT 

Cc: Director; Adminisi e C~ ator; Pro~inator; HOD~uction, 
F~od & Beverage Service, Fro~t Off~ ~ousekeeping; Exatf¥~ati~ns.Jrain_irw -~:,~ernent; 

All Concerned Faculties. . ~ . 

-~ ()\J rJ»/ 
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BCIHMCT Studenfs Feedback Form 
This feedback form is intended to improve the college competenc ies and facilit ies in order to 
deliver you in most effective manner. Please take this survey and help us improve. Your 

Identity will be kept confidential. 

* Required 

1. Email* 

2. Batch* 

Mark only one oval. 

0 2017-21 

0 2018-22 

0 2019-23 

CJ 2020-24 

3. Studying Semester * 

Mark only one oval. 

0 First 

Q second 

Q Third 

0 Fourth 

Q Fifth . 

Q s ixth 

0 Seventh 

CJ Eighth 
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ha PM BCIHMCT Student's Feedback Form 

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

Mark only one oval per row. 

Strongly 
Disagree Neutral Agree St rongly 

Disagree 

Entire syllabus was covered as 0 0 0 C 
prescribed by Univers ity 

Syllabus was covered in time 0 0 0 
r-, 
l 

I an OK with the Pace at which 0 0 0 C 
Syllabus was covered 

Content of the syllabus is found 

appropriate as per the industry 0 0 0 () 
'----" 

requirements 

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

* 

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

22'' Sept, 2021 

Cumulative Feedback Analysis Repo rt 
~ed on the recommendations/Feedback received from Alunu1i, E111pl over/lnclustrv, Teachers 

& Students of the Institute) 

Referring to the fi::edback received from 
l. Alumni (Ref Annexurc A) 
2. Empl0yer:'lndusLry (H.d Annexurc B) 

3. Students (Rd Annexure C) 
4. Teachers (Ref Auuexure D) 

Following suggesrions/rc:conunend::itions were notes:-
Alumni Feedbac:, 

Though the teedb:icks recorrunende'd that the newly made draft of Hotel Management 
Curriculum is a" L: il-developcd amidst a need of the present hour with no , much amendments 
required into it, however few of th~ . oncL:ms wen: also raised that listed bdow:-

1. There should be a specializea year for F&B MANAGEMENT & ROOMS 
MANAG EJ\l!ENT in the final year atleast (that was already incorporated in the new draft 
proposal) 

2. There should be a prac tical based scenario where in the students should be trained in the 
format of a manager & as wd, :is an entrepreneur 

3. The duration of th~ cours L: should be changed to 3 years inste,id ot" 4 years, howL:ver due 
to NEP 4 year course is recommended. 

4. Institute sho uld introduce, in addition to existing Student - Faculty Mentorship 
Programme, Students-Alumni Mentorship Programme, wherein the selected alumni shall 
act as a Jvkntor for the students to help them prepare for the job pbcements. 

Emplovcr/I ndusrrv F eedb:.tck 

l. Many st1:1.k nts these days do not use reference books, so wi.: ~uggc~t including 
w-:bsites ) r lnstagram handles for students to learn. 

2. Chef Bali '~ observation- thcri.: are many groups on Face book that talk about 
regional fo lids, :110dcrn pla ting, Michelin style food. Giving the students to be a 
part of thL: br-...Ju ,1 wi ll enhance the ir level and understanding of being a 
profess io:.,, l chef. 

3. Introduce b sic F&H 1inauc:i~ls early on in the cuITiculum ·., 
help stude.1ts understaading F&B Control 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 & 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 

Student Feedback 

Students are well contented with the course curriculum. However, few of the following issues 

were rose by few of the students and gist of the same is presented as following:-

!. More aspect of presentations and interactive sessions should be conducted first to 

familiarize with the topic. 

2. More of Extra-Curriculum activities. 
3. 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 components 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 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 into serious consideration and after thorough review are communicated well to respective 

departments. 

Faculty Feedback 

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

!. Hygiene, Sanitation & Food Science: Topic can be removed: Food Borne Diseases, 
Nutrients. Topics to 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 observation sheet 
attached) 
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3. Basics of Computers & its Application: Discrepancy was fow1d in course title. Include 
Advance operations, repositioning of few contents is required, Content on Internet 
Security shall be included (for details refer concerned observation sheet attached) 

Feedback Review 

Reviews received from each of the stakeholders i.e. Alumni, Employer/Industry, Students & 
teachers are to be taken into conside.ration. Each point is to be presented for discussion in 
upcoming Syllabus Review Committee Meeting for thorough review and rnreful consideration in 
the process towards effective curriculum enrichment. · 

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

Cc: Dimto,; cf ,dinato,; Prngc~ natoc; HOD- F~ ction, 
Food & Beverage S~~ce, Front Officev;Ho s~keeij~ ; Examinations; Traini:-1-g & Placement; 
Library; ~ II Concerned Faculties. '\A~ 

~,--,. 
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