
INDEX 1.2.1 

 

Serial No Particulars Pg. no 

1. Letter of implementations of CBCS 1 

2. Course outcomes  2-21 

 



l l~I\ 1•:ICSl'I'\' S('IIOOt 01" !U:\\:\GE.llEYf S'ITDIES 

• \lhl l •11 lt1111 11 tlllUI 

,. 1H1 ·u ,11, 1; 11,, 
l'f1h I ll l. j ll 

l ' lllll Nt '1 NI\ i1 INll1\ 
111( ,\ 1\' 

1 , , .· , 11 •11 I 1: , t.i ·. ' I I I S l 'l 1/r,'/ 

I " 

I lt1 I liq , i. 11 

Doted JuJy !(}Ir. , 2018 

11 111., , " ' , , ,. .,,. l 1111 11.!1 1, .d:1 111:. ll llllc , ,1 !!\.lt d tll .t nt1gt:mcrH and 
I ' :i t., I ll t f ' 1, ·, l11\1,l1 11~\ ' 
l'J, ,, l),•llii 

: ,,,hJ, · ,11; i\lillivQ'nl of .Re\llslou of &lunne & SylJAblll of Baebelor in Hotel 
M"\\lilt'9"1<HH f\i\ll C'nl'erl n!J Teohnology, to be lmplemented from the 
~ O!\IJ!,1 1111., t~,,;:10il,0H\ ~OlS- 19. 

')!h 1,. i i- 1,1 \111~11 I) \ \ ,111 lhnt. 111<· ,k l'\dtmir Council of 1he Universny m j15 .;~ <=­

M~1init, hl•l,1 ,1n 1••1 M.1~ . ~(\ 1S bo~ .rippro.vt•d Lhe- Revision of Scheme & Syllabus . 
,l l fl11 ,•11r lu 1 111 fli it.- 1 M n 11t1i:,t11\n1I ,rnct Catrrin~ Techn ology, to be im,Jk :::7:-.:r.c 

!• ,1 11 1 th,- ,\ , ... J, 111 1, ~:, ---~" ' " ..!0 l :i I'' . 

)11 11 : llr , i. ,·0 111111 ;.; I\ 1r,p ir;, t1•n 1,, l r)kc i11rthrr 11t'Ct'SSary ac tion in L'l! S rega:c :c ~ 

( l1r- 111n1l,·1\1'" 11l<l l 11 >1\ ,,J 111<' ubu,·c nicnt1011nl Sd\t·mc &, Syllabus_ 

, \' n 
' '-v\.9~1/ 

jt).rQf. Ncio~w Sln.hl\ l 
l)u1h1 

-;•-------------------------------------
01.1ru' Qoblnd Sl11g111nu1.tpms1ha Un1versJ1y, BIQC.k D, Sector -16C, Dwaru, New Deifu-110078 (UCO!Aj 

Phooo : 011 -~S30260l. 25302603, :,5302604. Em.tit : usrns..ctt>ane)pu x .m 
W~lte : --w.1pu ac in 

1



I 
Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, Nt'w 

Delhi 

PROGRAMME LEARNING OUTCOMES 
Bachelor in Hotel Management & Catering Technology 

Upon successful completion of this program of study, the graduates shall: . 
I. Acquire, review, analyze and apply knowledge, skills and attitude towards hospitality and other related intlust r:- · 
2. Demonstrate comprehensive conceptual & technical abilities in Hotel operations, which include expertise 111 ewe 

functional areas i.e. Culinary, Restaurant Operations, Rooms Division & allied areas. 
3. ldentify, formulate and provide cn:ative, innovatiw and dfoctivc solution to chalil:ngL'S fal.'.L'Ll in I lllt,·I 111d u·,

11 
:-

4. Communicate effectively in both written and spoken form with Hotel professionals, allied industry prok," l11 1.il , 
and community. 

5. Function individually or in teams, with a capability to engage effectively with other people and team memhn~ 
6. Display social , cultural and environmental sensitivity and ethics with humane responsibility, in line with 

Hospitality Industry needs. 
7. Recognize the need for and to engage in lifelong learning and professional development. 
8. Self-motivate and enhance entrepreneurship skills for career advancement and development. 
9. Realize and demonstrate effective leadership responsibility & marketing abilities, in line with the need of 

Hospitality and other related industry. 

s. 
No. 

Course 
Code 

COURSE OBJECTIVES & COURSE OUTCOME (Subject-wise) 

Course Objective Course Outcome 
(At the end of the Course, the (On the successful completion of 

students would have a thorough the rnursc, the stud..:111 shuuld l>..: 

Title 

r-- ----'-~-- --"---- - ----'----....:.k:.:.cn-=-o.:..:.wc..::k:..::d~e-=-o:Lt) ___ ---1. _____ ..::a::.:bl-=-e....:.to::.,)'--_ ___ _ 1 

Semester I 
I BHCT IOI Foundation Course 

in Food Production -
I 

I. Understand the background. 
history and origin of modern 
cooking. 
2. Classify hierarchy of a 
professional kitchen and the 
specific jobs performed by chefs. 
3. Identify various kinds of fuel s, 
tools and equipment used in the 
kitchen. 
4. Have thorough knowledge of 
methods of cooking and 
understanding raw materials 
S. Describe and classify stock, 
soups, sauces and Egg cookery. 
6. Acquire basic knowledge of 
confectionery, baking and steps 
involved in bread making. 

I. Umlt:rstand the basil' urerati111i,; 
of a Hotel's kitchen with regard tn 
safety procedures and hygiene 
followed by chefs also an idea about 
the basic hierarchy in th..: kitl:11..:n 
and their role in the brigade wilh 
regard to their skills and 
experiences. 
2. Identify diffcrc:nl types of 
equipment and their safety operatin!l 
procedures and also to know 1h..: 
various kinds of modern cook in\! 
equipment's and their uses in the -
kitchen. 
3. Familiarize with variou~ rnukinl! 
methods with r.:g.ird to t.ist.: and -
texture and to know the ut..:nsils and 
equipment used in various cuul--inl! 
methods. -
4. ldenlify types of fn11ts and 
vegetables, their selection. storage 
criteria, pigments and their effeu~ 
on heat .ind also lo learn the cuts ,11 
vegetables and their uses in 

I 

ry. ' 
learn various types of stocks. \ 

ces; tu knuw lhcir 
· on, storn •e criteria and I 

- I 
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2 BHCT 103 

3 BHCT 105 

4 BHCT 107 

5 BHCT 109 

Foundalion Course 
in Front Otlice 

Foundation Course 
in Food & Beverage 
Service 

Foundation Course 
in Accommodation 
Operations 

Indian Heritage & 
Culture 

6 BHCT I 11 Business 
Communication 

I . how lhc hospilality industry is 
structured including the si ze, 1arge1 
markels, levels of service, 
owncrship. and affiliation. and 
reasons for traveling. 
2. Explain how a holcl and lhc 
front ot1ke are organized. 
3. Trace lhe progress of lhc g.uesl 
lhrough lhc gucsl cy,lc and explain 
how front office systems, fo1ms, 
structure, equipment, and 
1echnology 10 help supporl each 
phase of the cycle. 
4. Duties & responsibilities of the 
staff in the differcnl scclions. 
5. Types of rooms. food plan. 
Tariff and room rcnl. 
I. Basic knowledge associalcd 
with the Food and Beverage 
Service and origins and 
development of food and beverage 
service in Five Star hotels. 
2. Organizational hierarchy, food 
and beverage service areas of lhe 
five star hotels. 
3.Learn about various types of 
menu including Table d'hote, Ala 
carte menus and French Classical 
Menus. 

I .Basics of Housekeeping 
Department and its operation in 
establishmenls. 
2.Functioning and importance uf 
housekeeping control desk. 
3.Art and science of cleaning in 
housekeeping. 

I .The various aspects of the culture 
and heritage of India. 
2. The contributions of heritage in 
the areas of Tourism 
3. World Famous Ht:ritage Sites 
Monument and Museum in India 
and Abroad 
4. The impact of Indian culture in 
different countries of the world. 

I. Prerequisiles of Business 
Communication. 
2. The use of basic mechani 
Grammar. 

1heir uses in 1hc kitchen . 

I. Undcrslund lhl'. cvolulion. 
mcuning, catcgoriza1ion and 
classilicalions of Ho1<.: I. 
2. Undersland 1he va ri ous se,liuns 
of Front office in lhe Holel. 
3. Know the nllribuh.:s and 
hiernn;hy of fronl offi,e slaff. 
4. Undersland and able 10 clnssify 
Hulcls 
5. Basic Terminologies of frunl 
office 
6. Role of Fronl oflice in enhancing 
guesl cxpcricnce. 

I. Dcvdop gcm;ral knuv. kdg, on 
lhe origins and developmcnl of foud 
service in hotels. restaurants. and 
institutions 

2. Identify trends likely to aff<::ct 
food service in the coming years. 

3. Identify a variety of managerial, 
production, and service positions 
that are typical of the food scrvic, 
industry and lkscribe tht: roks thes, 
positions play in providing food 
service 
4. Describe managerial 
responsibilities as they relale to 
food service functions including 
menu lannin , & re aralion. 
I .Basics of Housekeeping 
Department 
2.lmporlam:e and Organizaliun ur 
Housekeeping 
3.Daily, Routine and other ac1i vitic, 
of Housekeeping 
4.Room types and their Amenities 
5.Housekeeping Cleaning 
Techniques, Equipmt:nl and 
Chemicals 
I. List Heritage sites that bear 
witness lo multiple cullural 
identities. I isl monuments. art, litcts. 
books, manuscripts and his1orical 
objt:cts across world. 
2. Analyze the Cultural Diversily of 
India. 
3. Understand the intluence of 
Indian Heritage & Cultur<:: in lerm 
of tourism resource. 
4.Analyze the impacl of Indian 
culture in different countries of lhe 
world 
I·. To demonstrale his/her ability 10 

• sion whik making 
of com:ct Business 
rammar. 
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7 BHCT 151 Basic Food 
Production 
Operations -I 

8 BHCT 153 Basic Front Office 
Operations-I 

9 BHCT 155 Basic Food & 
Beverage Service 
Operations-I 

3. Effective Organizational 
Communication skills. 
4 .The nuances of Business 
communication. 
5.The correct practices and 
strategies of effective and 
impactt\11 writing in reports, 
circulars, letters. etc 
6.Written and spoken English as an 
effective communication tool. 

I . Understand the culinary world, 
by having a glimpse of 
professional kitchens. 
2. Learn the basic outlines that 
need to be kept in mind focusing 
on the health, hygiene and safety 
procedures followed in the kitchen. 
3. Demonstrate recipes of basic 
stocks, soups, sauces. and salads 
used in the kitchens. 
4 . Develop skills in Egg cookery, 
Potato cookery. Rice Cookery and 
Pasta cookery to produce required 
dish . 
I . Grooming, etiquettes and 
manners that can be applied to the 
hotel workplace. 
2. Learn how to communicate 
while giving professional services 
to the guests 
3.Use of F.O. Equipments & 
Stationary 
4.handle situations of various types 
and different guests and calm the 
situation and make the best of ii 
5. the major task performed by 
concierge and bell desk personnel 
6. Preparalion ol' va rious marketing 
letters at front office 
I. Ability to learn about Restaurant 
Etiquettes and basics of Food and 
Beverage Service. 
2. Identification and functional 
knowledge of Restaurant 
Equipments along with Table 
Laying and Cover Set up 
3. Ability to learn about rules for 
la in table and a · it to take 

2.To distinguish between various 
levels of organizational 
communication and to surpass 
communication barriers while 
developing an understanding of 
Communication as a proct:ss in an 
organization . 
3.To draft effective business kttcrs 
and presentations with brevity and 
clarity. 
4.To stimulate his/her critical 
thinking by developing clean 11nd 
lucid writing skills. 
5.To demonstrale his/her vcrbal and , 
non-verbal communication ability 
through presentations. 
6.To participate in an online and 
oftline learning environment 
successfully by developing the 
implication-based understanding of 
Paraphrasing. deciphering 
instructions, interpreting guidelines, 
discussion boards & Referencing 
S les. 
I. Demonstrate basic culinary skill ~ 
and techniques in food pruuuclion 
with safety and hygiene. 
2. Identify and demonstralc proper 
use of kitchen tools, materials, and 
equipment. 
3. Describe application of stocks 
and prepare soups according lO 

classification. 
4.Demonstrate cooking methods 
with ability to make Mother sam:es 
and their derivatives 

I .Importance of Grooming 
2.Qualities and etiquettes required 
by a front office personnel 
3. Importance of communication 
4 . Identification of various 
equip1rn.:nls us..:u in Fronl vffi.:c·. 
5.Professional Telephone F.1ique11t:s 
6.lmportance of Tariff Card & 1t"s 
uses 
7 .Siniation handling in hotel front 
ofticl! 

CO I To demonstrate knowledge of 
the key fimctional areas or th1: food 
& beverage operations. 
CO2 To learn the standard 
operating procedure for handling 
guests while doing service in the· 
restaurant. 
CO~T 
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10 BHCT 157 

11 BHCT 159 

12 BHCT 161 

SEMESTER II 
13 BHCT 102 

orders from the guest 

Basic I .Basics of Housekeeping 
Accommodation Department 
Operations-I 2.Types of Rooms and di!Tt:rent 

types of amenities placed in rooms 
3.Housekeeping Manual & 
Mechanical equipments 
4.Chemicals used for cleaning 
5 .Art and science of cleaning in 
housekee inl! 

Bakery & I Understand different types of 
Confectionery-I Light & Heavy Equipments and 

Basic lngrt:dients as well as 
Ancillary Ingredients' . 
2. Understand different types of 
bread making methods. 
3. Introduce to different types of 
breakfast breads served in India 
and in continental cuisine. 
4. Introduce to Swiss roll / Yule-
log and Butter pudding . 
5. Introduce to types of Tarts. 

Types of bread rolls & soup sticks 
7. Introduce about 

Brownie & Creme caramel ( 
through all making steps). 

8. Understand difforent 
types of Cakes & Pastries methods 
fault and remedies. 

Hospitality I .Projecting the right first 
Grooming, impression 
Etiquettes & 2.Polishing manners to behave 
Manners (NUES)* appropriately in social and 

professional circles 
3. Enhanced ability tu handle 
casual and formal situations in 
terms of personal grooming. 
communication skills, and current 
affairs . 
4. Developing and maintaining a 
positive ~ttitude and being 
assertive. 

Foundation Course 
in Food Production -
II 

I. Identify kitchen commodities 
and basic Ingredients used in 
Kitchen. 
2. Plan and design menu. 
3. Understand different types of 
breakfast concept served in Indian 
and international menus. 

methods of food & beverage service 
while handling customer 
ex ectations. 
I .Basics of Housekeeping 
department 
2.Daily, Routine and other activities 
on guest floor by Housekeeping 
3.Room types and their amenities 
4.Housekeeping basic cleaning 
techniques, equipment and 
chemicals 

. Distinguish the different types of 
tlour & shortening used in Bakcry. 
2. Identify diffcn:nt types uf nuts. 
rising agent. yeast, sugar and 
various thickening agents. 
3. Understand all sequential steps 
for breads making. 
4. Identify types ufbrcakfast breads 
& rolls in Indian cuisine and in 
continental cuisine 
5. Buy and process best 4uali1 y uf 
basic & ancillary ingredients. 
6. Understand about rich cakes like 
brownie. 
7. Understand the process of 
selection. storage and use of 
ingredients. 
8. Differentiate rypes of Cakes & 
pudding methods. fault and 
remedies. 
9. Understand the role of all hea,·y 
& light .:4uipm.:nts and ''"'" 
cs cciall from baker 
I . Understand th.: concept of 
hospitality etiquelle to deal with 
diversity . 
2. Improve pronunciation. voice 
modulation, and diction. 
3. Buildup busincss manncr, · 
handshake. gills. , ·isittng ,·ank 
otfo:e behavior etc. 
4.Handle dillicult situations with 
gnice. styl.:. and professionali sm 

I . Identify differ,:nt kitch.:11 
ingredi.:nts. fats and oil used in 
kitchen. 

7 
I 

4. Select and process meat with the 
understanding of their physical and 
chemical Characteristics. 

2. Plan and design various m.:nus 
with an understanding of diffen:nt 
types of menus as per the m..:al. 
3.ldentify types of br.:akfast scned 
in Indian cuisine and in continent.II 
cuisine 
4. Describe difft:rcnt meat and r,~h 

5. Classify fish and describe fi sh 
cuts with their uses and 

5



14 BHCT 104 

15 BHCT 106 

16 BHCT 108 

17 BHCT 110 

Front Office 
Operntions 

Food & Beverage 
Service Operations 

Accommodation 
Operations 

Environmental 
Science (NUES)* 

storage. 
6.lntroduce Hors D'oeuvre, salads 
and different typcs of popular sulud 
dressings 
7 .Describe different types of cakes 
& pastries with their making, faults 
& Remedies 
1. This Course or course enables 
the students to understand the 
infrastructure of the hotel front 
office department 
2. The phases of guest cycle 
3. The types of reservations, how 
reservations are made, and how 
reservations are confirmed and 
maintained. 
4.Describe the basic functions 
common to property management 
systems 
5.The function and operation of the 
various systems, forms. equipment, 
and computer applications found in 
the front offict:. 
6.Construct an efficient reservution 
system that records crucial 
information while avoiding 
problems in processing various 

cs of reservations. 
I. Understand various restaurant 

services. 
2. Understand type of meal. 
3. Acquire tht: requisite technical 

skills for competent service of 
Food and Beverage 

4. Understand different non-
alcoholic beverages with their 
preparation and services 

5. Develop knowledge of the 
restaurant control system 

1. The intricacies of public area 
cleaning and material management. 
.2. Concept of scheduling and 
staffing in the housekeeping 
department. 
3. Importance of environment 
friendly housekeeping practices. 

I .Sustainability & efforts taken for 
Environment Protection 
2.Functioning of Ecosystem 
3.Environmental Management 
System 
4.Environmental Pollution and 
Remedies 

5. Explain different types ofC1kcs 
& Pnstries with their m..:thod o i" 
preparution. fault and n:mcdie~. 

I. Layout of various sections of 
front offo:e 
2. Understand the inter and i111r,1 
departmental communication ul" the 
front office department 
3. Functions of Property 
Management System 
4. Importance. Modes, Tools of 
reservation. 
5. Define the procedure, types and 
sources of reservation 
6. Describe the importance and 
phases of guest cycle 

I. Undt:rstand the difft:rence among 
various services e.g. American 
Service, Russian 
Service. English Service. French 
Service 

2. Understand the various types 
of Meals used in star hotels. 

3. Understand the Food & 
Beverages Outlets Operation 
Control System. 4 Understand 
about the non- Alcoholic beverage. 
5. Identify the various room ~cn·il.'.e 
management techniques that can b..: 
ada ted in a hotel 
I .Routine of Housekeeping Services 
2.Handling Gut:sts and Guest 
Requests 
3. Methods of cleaning different 
surfaces 
4.Allocation of Manpower in 
Housekeeping dcpa11mcnl 
5.[merging Pnn.:til·cs and Trend, 111 
Housekee in , · 
I.Learn & apply the knowledge of 
Sustainability & efforts taken for 
Environment Prolt:ctiun. 
2.Learn about ecosystem & its 
functioning. 
3.Learn & apply the knowledl!e of 
Environmental Managcm..:nt Syst,111 
4.Lcarn & apply the knuwlcul!c I 

about Environmental Polluti~ns anu \ 
their ren · · !!: I 
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19 BHCT 152 

20 BHCT 154 

Hospitality 
Accounting 

Basic Food 
Production 
Operations-II 

Basic Front Office 
Operations-II 

21 BHCT 156 Basic Food & 
Beverage Service 
Operations II 

22 BHCT 158 

23 BHCT 160 

Basic 
Accommodation 
Operations-II 

Computer 
Applications for 
Hospitality Industry 

I. The fundamentals of financial 
accounting and overview 
management accounting. 
2. The basic financial concepts 
those are essential for persunul und 
professional life of hotelier. 
3. Concepts of linanci,11 accuunling 
through financial reports. 

I . Understand types, Cuts & 
preparation of Poultry and fish. 
2.Plan continental menus 
consisting of dishes like soup/ 
Appetizer, Protein/Meat course, 
Starch/Potatoes and legumes from 
continental cuisine. 

I .Taking reservation in personal or 
on call 
2. Reconfirm tentative reservatiuns 
into valid reservations and 
fulfilling guest queries 
3. To handle situations of various 
types and different guests 
4. Working on PMS in making 
reservations and giving a check in 
5. Situations on basis of charging 
6. Basic etiquettes of telephone 
handlin 
I. Ability to learn about Breakfast 
Service and basics of Room 
Service Tray and Trolley Set up. 
2. Identification and functional 
knowledge of Non alcoholic 
Beverages along with service of 
tea, coffee, soti drinks, squashes 
etc. 
3. Ability to learn and demonslrale 
Procedure For Service of a Meal. 

I .Housekeeping cleaning areas and 
different cleaning proceuures 
2.Mini bar management& room 
designing 
3.Public area cleaning and material 
management 

I .The fundamental concepts or 
basic Computer System structure. 
2.Bridge the fundamental concepts 
of programming languages, 
eri heral devices, rima and 

I. Underslnnd all basic accounting 
terms, concepts /standard & 
principles of Accounting. 
2. Demonstrate the maintenance or 
hotel accounting record and 
business assets. 
3. F.valuate the value or mon,·y and 
value of financial planning lhruugh 
income statement :md positional 
slalement. 
4. Describe lhc role of.1,rnun1ing 
department in any hotel. weighteu 
of auditing and non ,;ash 
transactions. 
I. Demonstrate Cuts & prcp,1ration 
of Poullry and fish dishes. 
2. Demonstrate proper pairing or 
dishes in aecordant-c to color. 
nutritional value ,ind portion size or 
the dish. 
3. Prepare soup. sauces and Main 
Course with their accompaniments 
and garnishes. 
4. Display and prepare pre-plated 
Continental food by understanding 

ro er latin , techni, uc. 
I. Importance of reservation and 
laking reservation calls 
2. Know the pruccuurc of 
amending /revising a reservation 
3. Know various modules present 
in a PMS 
4. Know how to ueal with various 
situations related to tariff fixation 
5. GOS useu by various hotels and 

lines 
6. Importance of Travel llincrary 

CO I To demonstrate knowleuge of 
the Breakfast Service including 
English, Continental, Indian anu 
American Break fast. 
CO2 To learn lhc aboul Pro,,·dur, 
Fur Service of a Meal 
CO3 To demonstrate the kno\\kJgc 
of Non-Alcoholic Beverages. 
Service of Tea, Coffee, Sufi 
Drinks, Squashes. Mineral Water 
and S cciall Colli.:c. 
I Types of Housekeeping scrv i,cs 
2.Methods of cleaning u1llo.:r,·11t 
surfaces 
3.Handling Guest complaints and 
room designing 
4.lnspecting guestroum and publi, 
area anu hanuling the rda1cJ 
checklist 
I. Understand the Computo.:r 
Structure and working process. 
2. Identify and analyze computer 

ardware, software (programming 
oncnts 
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24 BHCT 162 Personality 

SEMESTER Ill 
25 BHCT 201 

26 BHCT 203 

27 BHCT 205 

Development 
(NUES)• 

Indian Cuisine and 
Culture 

Front Office 
Management -I 

Restaurant & Bar 
Management-I 

secondary memory with the 
present level of knowledge of the 
students. 
3.Familiarize with opcrnting 
systems (Windows) with particular 
attention to Hospitality and Service 
Management. 
4.Explain the Network 
Technologies and stmcture for data 
and information sharing using 
different network devices and also 
over the internet. 
I. The importance of good 
grooming, etiquette and manners. 
2.Review the approach towards 
hospitality guests ( internal/ 
external) 
3.Becoming an inspirational role 
model 
4. Projecting the right first 
impression. 

I. Enumerate and describe the 
factors lhal affect regional eating 
habits in various parts of India with 
their cooking methods and 
techniques. 
2. Understand the preparation of 
basic varieties of gravies used in 
Indian cuisine with their regional 
derivatives and lo<:al ingredit'nls 
used. 
3. Discuss the major religions 
culture found in India and their 
role in molding India's cuisine. 
4. Introduce lo History, 
manufacturing, safety guidelines of 
Tandoor and preparation of dishes 
and breads in it. 
5. Describe Indian sweets with the 
festival and regional delicacies 
mentioning their History, 
in redienls and c ui ments used. 
I. Front office procedures. 
checkout and settlement 
procedures along with 
documentation and SOP's. 
2. Describe the various steps 
involved in the hotel guest cycle. 
3. Explain the correct procedure of 
dealing with dilfo:uh situations and 
emergencies. 
4. Latest Trends adopted by hotels. 
with real life examples of 
Innovation and technology. 

3. Install. configure, and rcnrnw 
so fl ware and hardware. 
4.Use technology ethically. safdy. 
securely. and legally 

I. Possess the personality 
development techniques and 
communication skills. 
2. lmprnve Body Language. Poise. 
and Eye Contact. 
3.Develop an integrated sens<: of 
personal identity. a positive sens<: or 
self, and a personal code of ethics. 
4.Acquire the skills to manage strcs, 
and conflict 

I. Enumerate and describe the 
factors that aflect regional ca11ng 
habits in various parts of India 
2. Acquire knowledge on Tandoor 
History, marination and cooking of 
dishes and various breads. 
3. Understand festival and regional 
delicacies of Indian sweets with 
their History and dassili,·a1i,,11 
4. Describe Regional ,uisinc or 
India (Easl, west, North South) with 
their geographical Location. 
History, ingredients, equipments 
and cooking methods. 
5. Explain the various basic gra,·ic, 
used in preparation or Indian dish,·s. 

I. Perform activities effectively and 
efficiently to the standards cxp<:,t,·d 
in the operation requin:d in the 
hotels. 
2. Analyses situation. identify guest 
problems, formulates solutions and 
implement corrective measures 
during the entire guest ,yd,·. 
3. Comprehend the intcgrnlcd 
functions of the front ,,rti,-c 111 111,· 
hold industry. 
4. Learn real life examples I 
procedures and technology adopted 
b hotels. -1 
I. To Identity the physi,al 

iremcnls or a 
I 
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2. Learn aboul the basic and 2. To explain the main slcps 
detailed knowledge of different involved in the production of wine, 
sort of alcoholic beverages. beer and aperitif. 

3. To differentiate between: 3. To learn the different regula1ory 
infused, fermenled, and dislillcd bodies and laws of wine producliun. 
beverages. 4. To demonstralt: and undas1and 
4. To identify, suggest and serve the food and wine pairing lc,hniqm·. 
different kinds of alcoholic 
beverages in a professional 
manner. 

5. To recognize various new and I 
old-world wines 

I 

28 BHCT 207 Accommodations I. Importance of linen room I .Types of Linen and Opcra111,n 111 l 
Management-I operation & procedures. Linen Room 

21mportance of Laundry operalion 2.Opcration of Uniform Ruum anJ 
& procedures. Sewing Room 
3.Textile terminology and Fabrics. 3.Process of Laundry Opera1ion 
4.lmportance and concept of 4.Fabrics, Fibers and Tcx1ilcs 
Security in hotels. 5.lmporlancc of Security Aspcrls in 

Housekeeping 
6.Situation Handlin 

29 BHCT 209 Airlines. Travd & I. The types of transportation used I. Identify and define basic 1,·rms 

Tourism across globe. rdatt:d 10 aviation and lourism 

Management 2. The importance and history of management. 
Aviation 2. Outline the process and 
3. The functions of travel and procedures relaled 10 lravd 
tourism organizations at documentation. 
International and National Level. 3. Describe various types of travel 
4. The !ravel documents and how documcnls. 
to describe them. 4. Outline the facilities rrurnkJ on 
5. The basic physical geography ground & while flying. 
related 10 various airline routes. 5. Learn the Check in Procedures 
6. The concept of GMT and world for passengers 
time zones 6. Travel Agencies & their rule 

7. Various Online Travd Aecnci..-s. 

30 BHCT2I I Management & I .Help the student to understand I. Demonstrate the applicabililv of 
Organ izatiunal the Concept, Functions, Leve ls and the concept. funct,un, and 1111.:un,, 

Behaviour Theories of Management of Management. 
2. Help the students to develop 2. Analyze individual and gruup 
cognizance of lhe importance of behaviour. and understand the 
human behaviour. implicatiuns uf urganizatiunal 
3.Describe how people behave behaviour on the process of 
under different conditions and management. 
undersla_nd why people behave as 3. Understand 1hc bd1aviur "r 
they do. people in the organization. 
4. Enable students to synthesize 4. Identify different motivational 
related information and evaluate lheories and evaluatt: mulivatiunal 
the most logical and optimal strategies used in a variety of 
solulion thal would be able to organizational scnings. 
predict and control human 5. Evaluate the apprupriat,n,s, uf 
behaviour and improv.: r.:sults. various lead.:rship styks and 

conflict management strategics us,·d 
in organizations. 
6. Explain how organizational 
change and cultur, affc,I working 
rdalionshi ) S w11hin urgan1ta111,n, . 

31 BHCT251 Quantity Food I .Understand the professional I. Prepare good quali1y R.:gional 
Production requirements of kitchen personnel Indian bulk food with ~afcty and 
Operalions -1 and imporlan..-e or hygiene Hygiene. 

2.Conceptualize the manag.:ment 2.Plan Menu anJ Je111uns1ratt-
and functioning of Quantity ·quir,d 111 
Kitchen 

) -~-) --
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BHCT 253 

33 BHCT 257 

34 BHCT 259 

35 BHCT261 

SEMESTER IV 
36 BHCT 202 

Restaurant & Bar 
Operations-I 

Accommodation 
Operations-I 

Bakery & 
Confectionery-II 

Advanced Computer 
Applications for 
Hospitality Industry 
(Web Designing) 
(NUES)"' 

Quantity Food 
Production 
Management 

3.Know in detail about Indian 
Regional cuisine with their 
ingredients, popular dishes. 
methods of cooking and Festive 
delicacies. 
4.Acquire the requisite technical 
skills in Banquet menus and 
cooking. 
5.3dentify practices 10 reduce, 
reuse & recycle waste with an 
emphasis on quality and quantity 

roduction . 
I .Bar Operations, Bar Layout & 
Bar Equipment 
2.Service of Wines 
3.Service of Bottled & Draft Beer 
4.Food & Wine Pairing 

I .Linen room operation & 
procedures 
2.Laundry operation & procedures 
3.Fiber identification techniques 
4Safety Aspects 
5.Basic Hand sewing techniques 

I. Demonstrate a working 
knowledge of patisserie products 
and illustrate the knowledge 
through facile production of 
patisserie items. 
2.Understand the various products 
of bakery and wnfectiom:ry as an 
integral part of Global cuisine 
3.Differenl working temperatures 
for bakery products. 
4. Writing recipes of different 
breads, cookies, pastries and 
uateaux. 
I .Familiarize with MS Office, 
multimedia, internet and Web 
technologies. 
2.Explain the representation of 
data and information in computer 
systems, 
3. Use standard word Processor. 
spreadsheets, Power-point 
presentation and web designing to 
develop Hospitality & Hotel 
businesses. 

I. Understand volume cookery 
with its use$ in various types of 
catering establishment through 
planning, purchasing and indenting 
for mass production. 
2. Describe various types of Frozen 
desserts with special equipments 
re uired and recautions to be 

Jv!'-

3. Demonslral1.: and pr1.:parc basil, 
Indian Gravies with understnnding 
of standard Recipes. 
4. Prepare various popular regional 
dishes of different states uf India. 

I .Learn about Bar Operations, Bar 
Layout & Bar Equipment 
2.Learn and demonstrate service of 
various types of Wines 
3.Learn & demonstrate service uf 
Bottled & Draft Beer 
4.Learn & apply the knowledge uf 
Food & Wine Pairin 
I .Types of Linen and Operation of 
Linen Room 
2.Operalion of Uniform Room 
3.Laundry Operation 
4.Fiber identification tedrniqucs 
5.Safety Aspects 
6.Hand sewin , technil ues 
I . Demonstrate the understanding of 
fundamentals of bakery and 
confectionery. 
2. Recognize & comply safe 
working practices. 
3. Illustrate the use of tools amt 
machim:ry ust:d in bakt:ry and 
confectionery. 
4. Demonstrate entrepreneurship 
skills for setting up a home-based 
bakery unit 

I .Solve basic systems problems by 
applying word-processing. 
spreadsheet and presentation 
software techniques 
2.Use technology ethically. safely. 
securely, and legally. 
3.Design basic business web pag..:s 
using current HTML/CSS coding 
standards 

I. Describe volume cookery with its 
planning, purchasing and indenting I 
required for mass production. 
2. Enlist and explain various fruz.:n I 
desserts with special equipments 

·.,.; ,?-n ;.--.._;;;_: o:::,:::,m ' i 
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BHCT 204 

38 BHCT 206 

39 BHCT 208 

40 BHCT210 

41 BHCT 212 

Front Office 
Management - II 

Restaurant & Bar 
Management - 11 

Accommodation 
Management - 11 

Hospitality 
Engineering & 
Maintenance 

Event Management 

taken while preparation. 
3. Acquire knowledge about 
chocolate History , manufacturing 
and storages. 
4.Describe Types of fast food with 
their evolution & Franchisin 
I. Front office accounting 
terminologies and concept. 
2. Describe the various steps 
involved in Front office guest 
accounting and night auditing. 
3. Explain the correct procedure of 

dealing with ditftcult situations and 
emergencies . 
4. Latest Trends adopted by hotels 
with real life cxampks on sales 
techniques and marketing 
approach. 

I. Manufacturing process of Spirits 
and Liqueurs 

2. Learn the art of making 
Cocktails along with equipments 
used for the purpose. 

3. Learn about Bar control and 
licenses. 
4 .. The processing, manufacn1ring 
and service of ci 1 ar and ci arctics. 
I .Art of Floral decoration and 
Horticulture. 
2lmportance of ergonomics in 
guestroom planning and other hotel 
facilities for staff and guests. 
3.Concept oflnventory and 
commercial cleaning in the 
housekeeping department. 

I .Role and importam;e of 
engineering department in hotels 
2.Hotel Building & equipment 
repair and maintenance 
3.Fuels & Electricity types and 
their usage in hotel 
4.Heat, Ventilation, Refrigeration 
and air condition system 
S.Water & Sanitary management 
system 
6.Fire types. prevention & control 

Describing and discussing the role 
and scope of event coordination as 
it is practiced in the various event 
genres. 
2.Comlucting a thorough 
assessment of event ne1:ds and 
resources .. 

manufacturing and storngc~. 
4.Explain various types of fast food 
with their evolution & Frum:hising 

I. Explain and discuss front uffo.:c 
accounting procedures. checkout 
and settlement procedures. night 
audit functions and , ·crilication . 
2. Analyses situation , identify guest 
problems. formulates solutions and 
implement corrective measures 
during the entire guest cycle. 
3. Comprehend the scope of 
Hospitality Industry as an 
International Business. 
4. Understand real life examples of 
marketing strategies and technology 
ado ted b hotels. 
I. To analyze the bar and its entire 
operations in the hotel industry. 
2. Dcvdop an understanding llf Iii.: 
concepts of Alcoholic Beverages. 
3. To understand bar managemelll 
process and proccdun:s. 
4. To learn the spirits making 
procedures . 

I .Principles and Styles of Flower 
arrangement and color schemes 
2.Basics of Horticulture i.e . 
Equipment and basic requirements 
3.Need and process of renovation 
4.Outsourcing cleaning- types and 
cons/pros 
S.Concept of Inventory Control 
6Need and importam;e or 
Ergonomics in Housekeeping 

I .Identify the need, importam:.: and 
organization of engineering 
department 
2.Well ve rsed about rqrnir & 
maintenance of hotel building and 
machinery 
3.Gain thorough knowledge about 
Fuel & Electricity 
4.Gain depth knowledge about 
water & sanitary management. heat. 
vt'ntilation. refrigerati1111 &: air 
conditioning 
S.Learn about tire safety measures 
used in hos italitv indust1 , 
1. Analyze and demonstrate the 
skills required to research, design . 
plan, coordinate. and evaluate an 
actual event through the 
documentation anJ submission or a 
P. . . 3~i 
-!),•r,.: · )~fit ' ·, te betwc1:n cn:nt 
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42 BHCT 252 

43 BHCT 254 

Quantity Food 
Production 
Operations - II 

Front Office 
Operations-I I 

44 BHCT 256 Restaurant & Bar 
Operations-II 

45 BHCT 258 Accommodation 
Operations-II 

3.Conducting standard and 
customary ethicnl. legal , risk 
management, safety. an<l security 
analysis for an event. 
4.Demonstrating knowledge an<l 
skills in a pra1.:1ical event 
environment. 
I. Understand and prepare Indian 
Regional Snacks & sweets with 
their ingredients. methods of 
cooking and Festive delicacies. 
2. Prepare American and Chinese 
snack popular in India 
3. Acquire the requisite technical 
skills in Banquet menus and 
cooking. 
4. Identify practices to reduce, 
reuse & recycle waste with an 
emphasis on quality and quantity 

roduction. 
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. &. 3. 6. 
Awareness of exchange rates of 
commonly accepted foreign 
currency 7. Field Visits (St:11) 
Assignments to observe Cashiers' 
Desk in classified Hotels and I. 
Small Hotels 8. YTL, City Ledger 
Formats 9. etc. 10. Night Auditing 
Reports 11. Auditing of Bill 
Statement 12. 13. Role play-
selling techniques 14. Mock 
Situations - Role plays 
2. Bills compilation. Presentation. 
Settlement 
3. Night Auditing Procedures and 
R~ports 
4. Maintenance of reports and 
registers 

I .Service of Spirits 
2.Service of Liqueurs 
3.Cocktail making & Mixology 
4.Service of Cigars & Cigarettes 

I .Role of Housekeeping 
department in Floral decoration 
and Horticulture 
2.Themc based restaurant & 
uniform designing 

mnnngcmcnt nnd 1..'\"Clll knlkr, hip 
3. Annlyzc an event strat.:gir 
marketing plan. 
4. Critically analyze a sustainable 
event's strengths. weaknesses. 
opportunities, aml Lhrt:ab u~ing ,1 
SWOT anal sis 
I .Prepare good quality Regional 
Indian bulk food with safc:ty ,ind 
Hygiene 
2.Acquirc prc-prcparnt ion and 
preparation skill of Indian regional 
dishes 
3.Prepare various popular regional 
and International snacks and Indian 
sweets. 

J. Practice on Bills Compilation. - ·· • 1 

Presentation. Settlement 
2. Pn:paring & Filling of Form~ uf 
Traveler"s Cheques. Cash Sheet. 
Visitors Paid Outs, Allowam:cs and 
Discounts 
3. Handling Credit Cards. TC. 
Travel Agent Vouchers 
4. Practice selling techniques al 

Front Desk 

I .Learn and demonstrate service of 
Spirits 
2.Learn & demonstrate servin: of 
Liqueurs 
3.Lcarn & apply the knowlcdg, or 
Cocktail Making & Mixology 
4.Learn & demonstrate service of 
Cigars & Cigarettes 

I .Flower arrangement styles 
2.Basics of Horticulture i.e. 
Equipments and basil' r.:quin.:111,nh 
~.Theme based ck,ignin!,' pf 
restaurant 
4.Uniform designing & .:ust 
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47 BHCT 262 

Bakery & 
Conrectiom:ry-111 

Hospitality 
Professional Skills -
I (NUES)* 

I .Demonstrate a working 
knowledge or bakery product~ and 
illustrate the knowledge through 
facile production or patisserie 
items. 
2.Undcrstand the various products 
of bakery and confectionery as an 
integral part of Global cuisine. 
3.Analyzc the acceptable methods 
for the preparation of Frozen 
Desserts and Chocolate making. 
4.Writing recipes of different 
Frozen Desserts and Gateaux. 
I .Interview Skills & Techniques 
2.Group Discussion and team 
building 
3.PPT Presentation Skills 
4.Conversational Skills 
5.Writing skills for being a good 
manager 

SEMESTER V & VI 
48 BHCT Industry Internship I.To enable students to gain 

relevant experience working within 
the Hospitality 

361 /362 

49 BHCT 
301/302 

50 BHCT 
303/304 

2. Expand the student's knowledge 
of a particular area(s) of hotel 
industry. 
3.To network and demonstrate 
useful contacts for future 
employment/business opportunities 
4.To enable students to develop 
their practical and managerial 
skills in the workin environment. 

Introduction to I .Introduce international cuisines 
International with their History, Regions, 
Cuisine Equipments, Ingredients, Cooking 

Methods Techniques and Popular 
Dishes 
2. Understand types of Icings & 
Meringues with their uses. 
3.Classify Herbs and wines and 
ex lain their uses in cookinv. 

Advanced Front I . Understanding of Room rate 
Office Management pricing and revenue management 

techniques applied in Front Office. 
2. Dealing with various situations 
at the front desk daily and in time 
of a crisis. 
3. Gaining an insight into problem 
solving in the hotel and to 
appreciate the role played by the 
manager in the efficient running o 
the diffen:nt sections in the front 

I .Demonstrate the um.krstamlin!,! ur 
Frozen Dt"sserts and Cho~ulah.: 
making. 
2. Recognize & comply safe 
working practices in bakery and 
confectionery. 
3. Illustrate the use of too ls and 
machinery used in bakery and 
cun fcctiunery. 
4. Demonstrate entrepreneurship 
skills for setting up a home-baseu 
bakery unil. 

I. Learn interview skills & 
techniques, their purpose, types. 
guidelines 
2. Understand steps to succeed in 
group discussion 
3. Learn team development , 
importance of team building and 
management characteristics 
4. Understand importance uf power 
point presentation skill~ 
5. Learn importance of h:arnrng 
conversational as well as writing 
skills 

I .To show professional behavior 
necessary for job success and 
growth. 2. Coherent persunal 
and professional goals. 
3.Students will identify and address 
personal strengths and wcakm:sses 
in light of demands and 
expectations of employment. 
4. Acquire exposure 10 a 
professional field and rnmprc·h,.:11d 
of professional etiquette. 

I. Develop knowledge on various 
international cuisines with their 
history, popular dishes and couking 
methods. 
2. Impart knowlcdg, ,rn type, uf 
kings & Meringues with their us,s . 
3. Describe the use of herbs & wine 
in cooking with their uses. 

I .To explore the tools and technique 
of management accounting for I 
analysis to understand different \ 
pricing strategies. i 
2.To be able to arn1lvzc tlK· affair, or 1 

the personnel manag.e1m:nl. \ 
3.To pn:pare contingen,y plan 111 

crisis management. 
4.To make strategic decisions at 
differe at Front office 

~~r:,EMENr cf 
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51 BHCT 
305/306 

52 BHCT 
307/308 

53 BHCT 

54 

309/310 

BHCT 
311 /312 

Advanced Food & 
Bevc:ragc: Sc:rvicc: 
Management 

Advance 
Accommodation 
Management 

Hotel Law& 
Corporate 
Governance 

Hygiene, Sanitation 
& Food Science 

ollice 
4. Comprehending the intcgrat,:d 
functions of the front office in the 
hotel indust 
I. Layout & planning or 
Functional & Ancillary an:as or 
F&R outlet 
2. Concept ofGucridon Service &b 
Flambe Cooking 
3. Function Catering - Off 
Premises & On Premises & Types 
or Buffet 
4. MICE Management 

I .Planning and organizing of 
Housekeeping department 
2.Concept of budgeting and 
scht:duling of staff 
3.Energy conservation and Pest 
control in reference to hotel 
housekeeping 

I. The designed curriculum 
prepares students for careers and 
leadership through a hotel 
management foundation with an 
emphasis on the hotel industry law. 
2. Provides studenls with an 
integrated presentation of contract 
concepts as they apply to the legal 
aspects of hospitality managemenl 
3. Students examine relevant 
central and state cases and statutes. 
4. The overall objective is 10 
enable students to recognize, 
analyze, and evaluate legal issues 
for the purpose of making and 
articulating appropriate decisions 
in the work lace. 
I .Contamination and sanitary 
techniques followed by hotels lo 
maintain Hygiene and sanitation 
practices. 
2. Effect of microorganisms on 
food and food preservation 
techniques. 

I. Understand 1hc Planning & 
Managing F&B Outlc:ts consi1.kring 
the plnnning fnr staff r,·q11ire1m·nt. 
Spacc n:quircmcnt & Layu ut of 
different areas. 
2. Learn about the Concept or 
Gueridon service, advantages & 
disadvantages and differt:nl typt:, of 
Trolleys 
3. Discuss aboul 1he Banqlll:I and 
Off-Premise Opera1ions and 
Management 
4. Understand the Conccpl of MIC E 
in Hospitality Industry 

I .Planning and organizing 
Housekeeping department 
2.Manpower planning and 
scheduling of Hous.:kcqiing slaff 
3.The role of Executive 
Housekeeper 
4.Types or budget and Budgelary 
control 
5.Planning of housekeeping 
operations and SOP designing 
6.lntegrah:d p.:st rnanagt:mo:nl and 
controlling of different pests 

I .Analyze and act in a diversity of 
business contexts 
2.lmpact business through cl"kcli v, 
communication and 1<:an111ork in 
term of corporate gov..:rnane\: 
3.Analyz, dilemmas and mal-, 
thoughtful, principled decisions 
4.Know their strengths and enhanc, 
their professional skill set 

3 .Nutrients classification with 
planning and maintaining nutritive 
value of food and Nulrilion 
concepts and principals to improve 
the nutritional health in hospitality. 
4. New nonns followed b hotel 

I. Realize lhe m:ed, concept and 
i111po11ance of food s.:rvict: and 
nutrition in hospitality industry. 
community and self-growth. 
2.Leam principles of HACCP and 
rules and regulations adopted bv 
various hotels and restaurant · 
industry. 
3. Identity various ne\1 1rc11cb 
adopted by hotels cspc-ially. n1 

0 
andin , 
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BHCT 
351/352 

Advanced Food 
Production 
Operations 

industry related to mnintnin food 
uali t standard. 
I. Introduce international culinary 

world. thus giving them a glimpse 
or various cuisines across tlu: 
globe. 
2.Outline the focus on the health, 
hygiene and safety procedures 
followed in professional kitchen. 
3. Select meat, chicken, fish and 
their processing techniques. 

additive proportion. 

I. Prepare Basic menus of variuu, 
International cuisines . 
2. Demonstrate proper use or 
kitchen tools, materials anJ 
equipment. 
4. Demonstrate culinary skills and 
technique while preparing dishes 
5. Demonstrate plating of various 
Dishes. 

f--5;-6;-t-;B:;-;H-;-C;::;;;:T:------t-A-:--:J -,,a-n_c_e--:d--:F::--r-o-nt--+-I-.G- u-es-·t-h-a-nJ- l-in-g-, b_a_s_e-Jo-n----+--1-. E-v-a-lt-,a-tt:- th_t:_i_n-1p-o-rt-a1~- ~ t;-S< >l'-
353/354 Office Operations Standard operating procedures for front office. · 

57 BHCT 
355/356 

58 BHCT 
357/358 

59 BHCT 
359/360 

SEMESTER VII 

Advanced Food & 
Beverage Service 
Operations 

Advanced 
Accommodation 
Operations 

Hospitality 
Management & 
Etiquettes (NUES)* 

60 BHCT 401 Research 
Methodolo , 

2.lmportance of effoctive 2.ldentify the desirable solutions fur 
managements of Problem Handling hospitality professionals in problem 

3.Front office Staffing & Fixing of 
Room Rate 
4.Emcrgcncy Situation 

I. Service Procedures & protocols 
for Formal & informal banquets 
2. Preparation of Duty Roaster in 
F&B Outlets 
3. Basics of Gueridon & Flambe 
Cooking 
4. Supervisory Skills & importance 
ofSOPs 
5. Designing & Layout of Bar 

I .Event planning 
2Team cleaning 
3.Staffing 
4.SOP for guestrooms and public 
area 
5.Pest control exposure and energy 
conservation activities 

I. Dinning etiquettes which will 
enable them to learn social 
behavior. 
2. Developing and maintaining a 
positive attitude and being 
assertive. 
3. The skills needed for 
approaching different types of 
interviews. 
4. Creating an extra edge tu 
establishes trust and credibility. 

handling. 
3.lmportance of pricing tcchniqu1:s 
and staffing 
4.IJentify the major c1111.:rgc11c-y 
situations and crisis mana •ement 
I . Understand the Skills rcqui1d for 
the effective supervision & Practice 
on SOPs 
2. Learn about the different Types 
of Buffet & Set-ups for Bul"ti:1 
3. Cakulate the space for banquet, 
4. Understand the Service 
Procedures in Formal & Informal 
Banquets 

2.Understand the planning. 
organizing. executing. and 
evaluating for team ckaning 
process. 
3.Plan duty roster for the 
department 
4Learn about standard operating 
procedures for guest rooms and 
public area 
5.Lcarn difl.:rcnl ,·111:rg) 
rnnscrvatiun ~1:tiv1t11:s and ati,,ut 

est control ex osure too. 
I. Explain the aspects of dining 
etiquettes. 
2. Identify and explain the 
importance of general manners and 
etiquette habits necessary for 
sm:ce,s in guest ,cn ic, .111d 1h,· 
hospitality industry. 
3. Discuss procedures aml 
techniques required for hospitality 
interviews. 
4.ldentify and diswss technique, 
for dealing with special 
circumstances relating to prupt· r 
etiquette and guest servii:c 
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61 BHCT 403 

62 BHCT 405 

Entrepreneurship 
Development 

Hospitality Sales & 
Marketing 

Core Elective I: Advanced Food & Bevera 
63 BHCT 407 Food & Wine 

Philosophy 

64 BHCT409 Modern Gastronomy 

2. Research Process 
3. Sampling and Dain colkclion 
4. Report Writing and Pn:scnlatiun 

I .Entrepreneur & Entrepreneurship 
in India 
2.Raising & Managing Finance for 
New Ventures 
3.Entrepreneurial Marketing and 
E-busincss 
4.Entreprencurial Devclopmcnl 
Programmes (EDP) 

I. The concepts of sales and 
marketing with regards to the 
hospitality industry. 
2. The marketing process for 
different types of producls and 
services provided in the 
hosipiatlity sector. 
3. The ability to understand the 
process of hospitality sales. 
personal selling and sales 
management and its various 
applications in promoting a brand. 
4. The ability to enhance and 
enrich brand management and 
public relations in the hotel 
industry. 

e Mana ement: 
I. Development of food and wine 

from the ancient world to present 
day 
2 List specific cultural examples 

of food and wine traditions. 
3. Acquire the requisite technical 

skills for competent service of 
Food and Beverage 
4. Become well-versed in 

expanded, macro-approaches to 
food and wine 
5. Develop competence in the 

professional practices related to 
food and wine businesses in terms 
of both production and service. 

I. Acquire knowledge about the 
basic principles of nutrition and 
food science, and apply it in the 
field of gastronomy. 
2. Describe food in the context of 
its anthropology i.e. Evolution of 
Modern Era. Food history, Culture 
and nutritional science. 

2. Research Process 
J.Sampling and Dala ,·ulkr1ion 
4.Rcpurt Wri1ing ,ind Pr.:,rn1.111un 

I .Learn aboul Enlreprcneur & 
Entrepn:m:urship in India 
2.Learn & apply the knowledge of 
Raising & Managing Finance for 
New Ventures 
3.Lc,1rn & apply 1h,· kn,111 kdg,· 
Entrepreneurial Markc1111g and E-
business 
4.Learn about various 
Entrepreneurial Development 
Pro ,rammes (EDP 
I. Students will demonstrate strong 
product knowledge in the area of 
sales and marketing and its 
application in the hospit.ility scctt.Jr. 
2. Students will demonstrate 
effective ways to implement the 
marketing process in difli.:rcnl ways 
so as to effectively sell hospilality 
products and service,. 
3. Students will demonstrate 
analytical skills in identilicatiun am.I 
implementation of entire sales 
process with an ability to handle 
personal selling and brand 
management. 

__ J 

I. Demonstrate industry knowledge 
of global food and wine sectors, and 
a strong _command of the European 
regions .. 

2. Apply best pra,lit·,·s in fi,.,d and 
beverage production and sen· 11:c 
operations. 
3 Efficiently analyze quality and 
methodology in food and wine 
production, and how they adhere 10 
international and local regulations. 
4 Demonstrate ability to scak limJ 

and wine production and scrvi<:L' 
an:un.Jing 10 di,crsc ,i1u:11iu11, .11,d 
contexts, including types or indus1n· 
structures 

I. Identify evolution of Modern Era 
Food and its Culture Rdatiun . 
2.understand the d'li:cts uf loud un 
human health and society 
3. Evaluate the fundamental 
chemical and Physical thcuric, ut' 
Molecular Gastronomy. 
4. Apply concepts. theories and 
analysis in the development of 

. · . · · food fiir 
3. Approach food and cooking as 
an art process and to be competent 

L _ _j _____ 1-_______ ....t....:..:.in:...:fic.::o..:.o.=d..i:Jc..re:..:s:.::·e:.:.n:.:.ta"-'1i..:.o:.:.n~a~ F la:.:.l:..:.in:.:"'-----'-'-1f-"'j;:'9=-L:.::.~~~---- J 
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65 BHCT 411 Food & Beverage 
Controls - I 

style. 
4. Have Comprehensive 
infonnation about food related 
concepts, techniques like Sous 
Vide, Cook Chill & Cook Freeze 
and to gain new product 
information. 
5. Ability to conducl rescan:h ,111d 
develop ideas on various sui1ablt: 
lifestyle cooking. 
6. To have Sustainable Food & 
Beverage Production through 
Sustainable Culinary Practices in 
Food o erations. 
I. Food & Beverage Controls 
which includes Purchasing to 
Inventory Control. 
2.Purchasing Control including 
standard purchase specifications 
and methods of purchasing in 
hotels. 
3.Concept & Objective of 
Rect:iving Controls which includes 
the critical element of maintaining 
records in the records department. 
4.Storing and Issuing Control 
including location. facilities. 
security and procedures. 
5.Importance of Inventory Control 
and the knowledge of Physical and 
Perpetual Inventory systems. 

Core Elective II: Advanced Rooms Division Mana ement: 
66 BHCT 413 Revenue I .The importance of revenue 

Management 

67 BHCT 415 Interior Decoration 

) ' J -------. 

management 
2.How to use holistic revenue 
management strategies in your 
hotel 
3.Understanding the current 
and potential guests. 
4.How to look at your target 
audience's buying behavior in 
order to optimize revenue. 

I .Basics of Interior Designing 
2Different types of color schemes 
in interior dt:coration 
3. Walls and wall finishes 
4.Floors and floor coverings 
5.Types of furniture and it ' s 
placement in guest rooms 
6.Lighting and accessories 

5. Undcrslnnd vnrio11s lc1od 
presentation, plnling nnd food 
photography Style. 
6. Focus on sustainnble food 
practices and proper waslc disposal. 

I.Learn about the Conl'l0 r1 of F& 13 
Controls 
2.Demonstrate the entire process or 
Purchase Control. 
3.Analyze the concepts and 
objectives of Receiving Control 
4.Implement the right procedures of 
Storing, issuing and lnvcn1orv 
Control. 

I. Be empowered w11h 
industry best rractices. which c-,in 
be applied acro,s thl' va;,1 
diversilication the hotel industry tu 
empower those to ortimize pruliis 
2.Understand whal revemu: 
management is, why it ' s impunant 
3.How revenue management can 
increase profit through booking 
curve management 
4. How dTt:ctivt: yit:lding c.111 

improve a hotel" s prulits 

I .Principles and Elemt:nts of 
Design. 
2.Typt:s of colour schcllll'' 
3.Different types of wall finish,:, _ 
door and window tinishcs 
4.Types of floor and floor coverings 
with their ckaning proct:dun:s 
5.Types of guestroom furniture and 
it's plact:ment 
6.Lighting types and principles uf 
light installation 
7.Classilication and placc111c111 of 
acct:ssoril:!s 
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69 BHCT 451 

Linen & Laundry 
Opcra1ions & · 
Managemenl 

Advanced 
Hospi1ali1y 
Professionals' Skills 
(NUES) • 

I .Linen Control 
2.Laundry basic engineering & 
operations 
3.Laundry process 
4.Slain removal 

I .Tu enrnuragc the uvcrnll 
development uf s1uden1s by 
focusing on soft skills. 
2.ldentify and explain the 
significance of general ma11n.:rs 
and eliquette for success in the 
hospitality industry. 
3.To undcrsland the impurt,inec uf 
professional gesture and body 
language. 
4.To encourage studenls 10 
enhance soft skills like hand shake, 
conflict handlin and leadershi 

Core Elective (Practical I: Advanced Food & Bevera e Manaoement: 
70 BHCT 453 Advanced Baking I. In1roduce modern Italian, Indian 

71 BHCT 455 

& Culinary & French menu. 

Advanced Food & 
Beverage Service 
Management - I 

2. Demonstrate various types of 
Homemade Pastas. 
3. Understand modern& molecular 
gastronomy. 
4.Prepare Menus with Wine 
Pairings 
5.Demonstrate various Bakery and 
confectionery products 

I .Menu Costing, Pricing & Se1vice 
oflnternational Specialty Food 
items 
2.Planning and Opern lion of F & B 
Outlets 
3.Software Applications in 
Generation of F & B Reports 
4.F & B Store Management 

Core Elt'ctive (Practical II: Advanced Rooms Division Mana cment: 
72 BHCT 457 Advanced Front I. Yield Management Calculations 

73 BHCT 459 

Office Management 2.Budgets preparation at Front 
- I Office 

Advanced 
Accommodation 
Management - I 

3. Personnel Management 
applications 

I .Laundry and Stain removal 
methods 
2.Model guest room designing and 
towel origami 

I .Costing of Linen 
2.Lincn Storage nnd inventory 
management 
3.Laundry layout and operations 
4.DifTcrent types of laumJry 
chemicals 
5.T es nnd removal or stains 
I .Al·livdy putil·ipalc in group 
<lisrnssion / meeting, , in1cn ic\\ ., & 
deliver presentations. 
2. Develop conflict managemcnl 
skills and apply 1huse skills through 
the high-impact praclice of 
experiential learning. 
3.Know the quality ,ind .illributc· <>I . 
lcadn. 

I. Plan & prepare various 1m1dcrn 
Italian, Indian & French menus. 
2. Plan and execute theme based 
menus. 
3. Demonstrate modern & 
molecular gastronomic skills and 
techniques. 
4. Demonstrate variuus typ,, ut' 
Homemade Pastas. 
5.Prepare high - end bakery & 
Confectione roducts 
I. Learn,apply& demonstrate the 
knowledge of Menu Costing, 
Pricing &Service of International 
Specialty Fond items 
2Lcarn and apply the knuwlcugc· or 
Planning anu Op..:ratiun ut' F & L-1 
Outlets 
3.Learn & demonstrate the 
application of Software in 
generating F & B Reports 
4.Lcarn & apply the knuwlcugc ur F 
& B Store Management 

I .Know Management Challenges in 
Using Revenue Management 
2.Undersand buugcting for a Point-
of-sale Front OIT1l'e 
}.Applications ut' Pc·rsunnd 
Mana ement 
I. Learn about layout. flow pro,ess. 
handling machines, planning and 
designing of a laundry in a hotel 
2.Learn different types of stains and 
their removing methods. 
3.UndcrstanJ ,ritcriun fur mudcl 

esigning process 
·erent towd ori 1ami 
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SEMESTER VIII 
74 BHCT402 

75 BHCT 404 

76 BHCT 406 

Innovating the 
Customer 
Experience 

Hospitality 
Customer 
Relationship 
Management 

Human Resource 
Planning & 
Management 

I .Innovation & Innovative Models 
in Hospitality Industry 
2.Components of lnnovativt' 
Markt'ting Mix and ils impact 
3.Undcrstanding Cuslomcr 
Decision Making Process 
4.Customer Engagement & 
Retention 

I . To make the students understand 
the conceptual framework of 
Customer Relationship 
Management. 
2. To disseminate knowledge 
regarding CRM and its strategies 
to build strong customer 
relationships. 
3. To enable the students 
understand the technological and 
human issues relating to 
implementation of Customer 
Relationship Management in tht' 
or anizalions 
I . Basic concepts of Human 
resource planning and 
Management 
2.Recruitment, selection, training 
and development concepts 
3. Techniques of Performance 
Appraisal 
4.Laws related to employee 
welfare in hotels 

Core Elective I: Advanced Food & Severa e Mana ement: 
77 BHCT 408 Kitchen & I .To understand the nuances of 

Restaurant Planning restaurant and kitchen layout 
2.An awareness of all aspects uf 
planning and design in the 
development of a new-
refurbishment of a food service 
area, i.e., restaurant and kitchen. 

78 BHCT 410 Advanced Food 
Production 
Management 

3. Tu focus un qualily aml 
quantity managemenl of 1he 
restaurant and kitchen. 
4.Provide an opportunity for the 
student to investigate the effects of 
cost and associated problems, in 
designing and maintaining food 
and bevera 1e areas. 
I. Demonstrale acceptabk 
sanitation and food handling 
procedures of cold kitchen. 
2. Develo an advanced 

designs usl!d in hoti:I gucs1roo111s 

I .Learn about Innovation & 
Innovative Models in Hospitality 
Industry 
2.Lcarn & apply th.: knuwkdg•· .. r 
Components uf lnmnatih: 
Marketing Mix and its impact 
3.Understanding Customer Decision 
Making Process 
4.Leam & apply the knowledge of 
Customer Engagement & Rcti:n1iun 

I . Understand the basic wnc.:pts uf 
Customer relationship managem..:111. 
2. To understand the management of 
CRM in different stages so as to 
build strong customer relations. 
3. Lcc:arn basio.:s uf Custurncr 
relationship managt:ment with 
reference 10 its implementation in 
the hospitality sector. 
4. Understand E-CRM and its 
importance and effectiveness in 
increasing customer loyalty. 

I .Learn objectives. importanu: and 
challenges of HR management and 
planning. 
2.Understand the process of 
recruitment, selection, training and 
development process; their 
importance and techniques 
3.Describe importance. tcchniqLI\: , 
and limitations of performam:i: 
appraisal 
4.Summarize different employt'es. 
Labour laws and their classification 

I .Organize a restauranl and ki1d1cn 
using specific layout tcchniqm:s. 
2.To able lo acknowkdg~ tht: 
dilTen.:111 ..:quip111c11t ·, p,naining 1" 
restaurant and kiti.:hen operation . 
3. To calculate the space and sizes 
for the professional layout of 
n:staurant and kiti.:hi:ns. 
4. Apprise the archikclural 
considerations for restaurant 
environmt'nt. 

I. Evaluate the quality 1if li,otl 
products against established 

'r . ' 
• C ' ~,._-1~ -
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79 BHCT412 Food & Beverage 
Controls - II 

understanding of the quality 
management techniques involved 
in the area of food preparation. 
3. Analyze the acceptable methods 
for the preparation of selected food 
products. 
4. Illustrate the advanced skills in 
handling food sen ice 
management. 
5. Recognize the pre-requisite for 
HACCP and FSSAI. 
I. Food & Beverage production 
Control Practices which includes 
Cost Control, Yield, F&B ratios, 
Forecasting 
2.Sales Controlling that includes 
the calculation of selling price and 
frauds in billing, POS 
3.Concept & Objective of 
Budgetary Control 
4.Standard Costing, Cost 
Variances. Sales & Profit 
Variances 
5.Menu Planning, Engineering & 
Merchandising 
6.Different types of MIS reports 

Core Elective ll: Advanced Rooms Division Mana ement: 
80 BHCT 414 Hospitality Quality I. Training in Rooms Division 

Management & 2. Importance of Service Quality. 
Guest Satisfaction Guest Loyalty and Culture 

81 BHCT 416 Ambience 
Management 

82 BHCT 418 Tour Operations & 
Management 

83 BHCT 452 Project Repo11 

3. Understanding of Total Quality 
Management 
4. Handling situations on 
Operations Management, Safety & 
Security of guests 

I .Ambience Management 
2.Setting up of a new property 
3.Facility planning and designing 
of hotel rooms 
4.Latesl technology based trends in 
housekeeping 

I. The Tour operating business 
2. Functions of a tour opcrntor 
3. Tour planning 
4. Marketing, communication and 
future trends 

I . Learner to experience the 
rigours of n business environment 
with the real life situations in the 
industry. 
2. Mana ,ement as a diver 1 ent 

event based food produ.:1,-. - __ __, 
3. Describe legal and financial 
requirements in commercial food 
establishments. 
4. Showcase ability to lead in team. 
5. Differentiate indigenous 
ingredients. staple foods & 
signature dishes of the popular 
global cuisim:s. 

I.Learn about the Concept ofF&B 
Controlling 
2.Discuss about the Sales and 
Budgetary Control 
3.Analyze the cost . sab & Prolit 
Variance 
4. Understand about the concept of 
Menu Management & engineering 
5.Explain about the different MIS 
reports like Revenue report 
(Cumulative & Non Cumulative) 

I. Understaml tra111111g 
functions in Rooms [)ivision 
2. Have a thorough 
understanding of service quality. 
guest loyalty and culture 
3. Gain understanding of 
Total Quality Management 
4. Handle situation, "" 
Operations Managcmcnl. Sali:l y & 
Securit of uests 
I .Ambience management by 
Housekeeping 
2.Set up in a New Hotel 
3.Controlling techniques of Internal 
environment 
4.Thumb rules and fal'lnrs 
considered in facility planning 
5.Designing hold room a111b1c11c·,· 
6.Latest technologies used in 
housekeeping and bcnctits of 
technolo ies. 
I .Understand functions of tour 
operator 
2.Gain understanding of lour 
operating business 
3.Understand marketing. 
communication and future trend, 
4.Plan a Tour 
I Develop and apply 
multidisciplinar) ..:un.:cpts. tuub. 
and techniques. 
2. Deal operational probkms 

ic [i; de artments 
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---- process. 3 Groom the students for 
3. Develop and understanding Hospitnlily lndus1ry by 1raining 

involvement of Indian and them in Business Environmcnl 

Multinationals hotel industry scenarios. 

Core Elective <Practical) I: Advanced Food & Beverai:e Management: 
1. Prepare & demonstrate Artistic I. Demonstrate Artistic Bakery 

84 BHCT454 Advanced Baking & 
Culinary bakery prodm:1s like wedding skills of prepmin!! weddinµ rak<:,. 

Management - 11 cakes. sugar art. modern garnishes sugar art. modern garnishes and 

and plated desserts. plalcd dcsscrls. 

2. Present Progressive Indian 2.Explain the impurtam:c uf 

Plating & prepare 3 Course plated charcuterie producls and relaled 

European Menus with Wine condiments on a modern menu 

Pairing. 
3.Prepare and serve a variety of 

3.Understand charculerie products sandwiches in accorda11l'~ wi1h 

and rcl.itcd condiments on a 
recipe and cus10111cr rcquirc1m·n1s 

modern menu 
4.Explain steps involved in making 

4.Understand the steps involved in of Ice-Cream & Sorbets 

making of Ice-Cream & Sorbets 
5. Demonslrate Progressive Indian 

5. Prepare and serve a variety of Plating & prepare 3 Course plated 

sandwiches. 
European Menus with Wine Pairin l! . 

85 BHCT 456 Advanced Food & I .Establishing SOPs and managing I .Learn.apply& demonstrate the 

Beverage Service F & B Outlets. 
knowledge of Establishing SOPs 

Management - II 2.Staffing, Scheduling & Training and managing F & B Outlets. 

off& B Staffs. 
2.Learn and apply 1he knowledge or 

3.Market Study off& B Outlets Staffing, Scheduling & Training of 
F& B Staffs. 
3.Lcarn & apply the knowledge of 
Market Studv or r& 13 Outlets. 

Core Elective (Practical) I: Advanced Rooms Division Manaeement 
86 BHCT 458 Advanced Front I. Usage of Different fonns & I. Use different forms & Formats 

Office Management Formats for training for training 

- II 2. Skills Training 2. Manage Skills Training 
3. Case of Total Quality 3. Total Quality Management by 

Management case study method 
4. Role plays and current 4. Ruk plays and current 
competitive Stratc~ics competitive Strate11ics 

87 BHCT 460 Advanced I .Theme based model guestroom I .Understand the concepts and 

Accommodation designing and floral decorations in criteria of doing theme-based model 

Management - II hotel guestroom designing and floral 
2.lnterior designing decoration in different areas of th.: 

hotel 
2.Learn concepts ur intcriur 
designin!! in a hotel !!Ucslroo 111 . 

Dr. Arvind Kumar Saraswati, 
Academic · ator, 

vision/Modification Committee 
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