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Multi cuisine cook course wais conducted for 28 trainses . m. Du - tion
of course was 500 hours at institute.
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" Chandiwala Estate, Maa Anandamai

Ph: 011-49020300, Fax: 011 45020320

STITUTE OF

Marg, Kaliai, New Dalhi- 110 0%

E-mail: director@baihmel.ac.in, Website: waw. beihmel.ac n

Name of the course: multi Cuisine Couks

Sertal No. of the ba teh: 06

Date of commencement of the bateh: 03.07.2017
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MANAGEMENT & CATERING TECHNOLOGY

o

Hunar Se'Rozgar (HSRT)
SYLLABUS & GUIDLINES




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

PRACTICAL COMPONENT
SNo. | Topic—Food & Beverage Service
1 Cleaning the restaurant
2 Setting up and preparing for
service
3 Use of Salvar
4 Laying of EEWE;I‘ on Table
| 5 Preparing mdehaardl ‘for service
6 | Careand maintenance (crockery,
cutlery, hollowware and

equlpm:,:nt}

7 1 Use ofiservice cloth

~ 7 Types of menus

9 "', Napkin Folding

10 Receiving and seating guests

11 Taking an order

12 Writing KOT & BOT

13 | Presentation of Bill and settlement
of payment

14 Clearing and crumbing of table

15 Closing of restaurant




THEORY COMPONENT

Topic - Food & Beverage Service |

| §.No.
=4 Intraduction to food & Beverage
Service
2 Etiquettes & Basic Conservation
3 Personal Hygiene
4 | Identification and use of Tools and
B Equipment
5 Techniques and principals of
| cleaning
6 | Food Handling and hygiene
7 | Safety and precautions
| 8 | Pride in Nation
| 9 | Food & Beverage Terminology
| 10 | Introduction to Tourism

After

completing this pragram, participants will be able to: —

Plan for serving food and beverages

Greer customers; takeiorder and serve

Apply relevant Customer service skills

Clean tables and counters |

Exhibit proper etiquette and conduct

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

Effectively communication with Guests and Colleagues

iy
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HUNAR SE ROZGAR TAK SYLLABUS
Course Name: Room Attendant
Qualification : 5th PASS
Duration : 300 Hours Plus 240 Hours OJT

S.No.| Topic — Housekeeping/ Room |
~ attendant
PRACTICAL
Cleaning of Guest Room
Cleaning of Bathroom
Bed making
leaning of surfaces (furniture,
g fixture and floor)
Carpet cleaning and
champooing
| Water and energy conservation
Water disposal
Use of Cleaning Agents
Handling guest queries
Theory
[ntroduction to_Tourism
Pride in Nation
Introduction to housekeeping
Types of Rooms

o L B | =

L

T "|‘

WO SR ] | S

| b | e




Types of cleaning agents and |
their use

Stock taking

. Cleaning Agents and their

Storage

After completing this program, ijﬁrtici"[_mnts will be able to : —
Prepare for housckeeping operations

Waste disposal

Provide janitorial service

Effective communication

Cleaning furniture, fittings and vertical surfaces

Proper etiquette and conduct

Bed making

Health, hyziene and safety

10



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

Knowledge:

Understanding the Industry

Hotels

Various types of catering establishments
| Different types of kitchens

' Kitchen organizaton |

Your place in kitchen Uy iy

]

Personal Hygiene for Food handlers

Your appearance & uniform

How to wash hands correctly

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

Basic Hygiene

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

llaza:d

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

Identification of kitchen equipments
Various food pans & cooking equipments

Cleaning the Kitchen and equipment and preparing for work

Cleaning Floors/ Work surface/ ventilators / Refrigerators and Deep




'Freezers

Cleaning Dish Room
Pot / Container wash up
Still Room

Kitchen Rules

Skill

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

Describe how the working area is prepared for work
Knife Skills

Peeling and paring with Knives

Vegetable cuts & Fruit cuts

Use of Chopping boards / Cutting pads

Care of Knives

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

Name & explain various types of megétablcs & fruit cuts

'Washing and Blanching Food
Soaking food items |,
Washing

Disinfecting

Blanching

Rinsing

Vegetables and Spices

Identification of vegetables

Standard quality of vegetables

Spices and herbs used in Indian cuisine

Garbage Dis I]:laiiﬂ
Different methods
Advantages & Disadvantages

Handling Complaints
Facts on complaints




Why do customers complain

Customers expectations in lodging a complaint
Complaints are sales opportunities

-

Basic First-Aid

Demonstration of first aid techniques preferably by St. John &
Ambulance

First of wounds, scars & minor injuries

Egg
Breakfast Egz Preparation: - Egg Fry (single / double)
Boiled egg

Omlene stufred

Scrambled egg / Bhurji

e s

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

elc.

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

Salads and Sandwiches
Preparation of simple salads and sandwiches

Preparation of
Chutney, Raita & Indian Marinades

Preparation of
Rice and Pulses (Atleast four items each)

Vegetable Cookery
Different vegetables preparations
Effect of heat on different vegetables

13



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

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

=

Beverages
| Preparation of Tea, Cottee, Lassi elc

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

Note: Each popular regional item must be practiced repeatedly to ensure
proficiency.

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

Eligibility Criteria

- Attendance should be more than 90% of total hours

« All applicants should be above 18 years of age

» Must have “Adhaar Linked" bank account
Documentation

Passport Size pictures — 2

+ Adhaar Card (Attested copy)

- Bank Passbook (Auested copy)
Inclusions

14




- Students will be provided f; !
S ed free Uniform, Food, Tool ki
material will be provided od, Tool kits and study

Guidelines

) Sﬂ%miﬂn of students is purely based on eligibility criteria
. Trﬂ_me-:s with 90% of course specific attendance and above will be
entitled to the payment of a one-time stipend

Trainees with 90% and above attendance only will be permitted 1o
appear in end of the course test

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

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

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

i

Vaibhav Verma R K BHANDARI
HOD HSRT Director

15
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P R%’* HOTEL MANAGEMENT & CATERING TECHNOLOGY
2 ﬁ 2 Approved by AICTE and affiliated to G.G.5. Indraprashta University, Defhi
A NAAC # Accredited Institution

: Chandiwala Estate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 019
L ¥ Ph: 011-49020300, 49020301, 49020320
E-mail: director@bcihmct.ac.in, Website: www.bcihmet.ac.in
The Ministry of Tourism , Government of India- National Hespitality Skill Certificate

UNDER THE SKILL INDIA MISSION

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

Conducted

1 Multi cuisine cook 26 26 25.05.18 -
150918

2 Room Attendant 21 21 2505.18 -
15.02.18
3 | Food & Beverage Service 26 2% 35.05.18 -

| Steward 15.00.18 |

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

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

Room Atnicndant course was conducted for 21 trainces for year 2018-1% under Mimistry of tourism. Duration of
course was (0 hours al institute.

Food & Beverage Service Steward was conducted for 26 trainees for year 201 8-19 under Ministry of tourism.
Duration of course was 300 hours at institute

All 73 candidates received centificate after third party evaluation done by Ministry of tourism.
Placement: 44 Trainees were placed in Hospitality Industry by the assistance of placement HSRT cell.

Eligibility Criteria for certification

First cum first basis

At ndance should be more than 90% of total hours
All applicants should be above 18 years of age
Mu:t have “Adhaar Linked" bank accounl

The ¢ is no fees for the course

Enclosed |}ocuments:
% CF. [rom Pay & Accounts office Ministry vl Tourism
¥ Truiocces list
¥ Sanjue Certificate
¥ Syllibus & Guideline
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whice Snsiry Depetment, Goverament of frdin or Stare Govenvmane

i The Grafies lrstiiums & required W sainiain subsichany accoa s ol the Cavernmen
grant ad furalsl W U Accounts Ofticer a st of awdiled Saiemvne o acemos afler
utilhiestion of Grants 2 aid ar whenever called for.

8 la zeacs of eude Y11 of GFR the acoviums of srantes bisiingion examisibi
B apan 1o ilig Sspection By i sanctioning autherity vowd suds, bih iy e Comploli o
Avtditoes General o tndia urair the peovision of CAG 1D 1 D971 Ll sl bl b
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the Principal Accounts Office of the Ministre of Department. whenewer the Instfuls o
organisation is called wpon (o do so.

Y Frtvies lave been made in the Cirnof-in=Abd register al 5 M- 44
[0, e expendiure will b debitable W Demand No rJ‘_"-'-"llfl'-l'II H.":'- 'enariimt ¢ Nl
Headl 80-General (Sub Major Head), 80.003-Tradning (iinoe Head . (=L agac i Hirid

1 g ' ' a . o 8111 WO i I
for Service Providers, 08.00.1 1 -Gronts-in-aid-Cieneral for the year J019-2020 Pl € anibe

N 3452-50,002-08,00.3 1 {Man].

14 s issues with the concurrence of Integrated Finunce wide TEANH 10
Sted: TG00,

'--’I "\-1_.||'l.l‘.|.l_1 b ik

Under Seeretary 10 the Ciovernaient hia

Copn 1=
l Admn, 11 (Cash). MOT. with the original sanction letter | 2 copres sigred
Girnnt=in=agd Bill, tdnndate form,
2 IF Divisioa, MOT, Trunsport Bhawan, New Delhi.
3 Oio Pr. Direcior of Audit, (E&SM). AGCR Building. 1P Esmte. daw (&

1 HCHIG2,

3. ICLL Principal. Pay & Accoumis Office. Rajiv Gandhi Bhawan Sablamus
Airport, Sri Aurcbindo Marg, New Delli-1 10043,

3 BE&A Section, C-1 Hutments, New Dethi.

i The Principal, Banarsidas Chandiwala Institute of Hlomel Manazemont &4

Technulogy, Chandiwala Estate, Maa Anandma Marg, kalkan Sew 1)
| 10UES.

The Hesional Director (Morth) INDIATOLURISA, 88 lanpath, Swn 1%
| bt

K. [hirector (Stedies), NMCHMUT, A=34, Sector- 62, MUHDA- 2005080 L P

W, Cpuard file "'..-fk'
£ L R A TR

Proeat Manager- PAT osd g
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Multi Cuisine Cook 700 HRS 8" Class Pass
F & B Service Steward 500 HRS

18 years & above

10" Class Pass | 1B years & above

Room attendant 500 HRS 5" Class Pass | 18 years & above
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MLA SEw, BANARSIDAS CHANDIWALA INSTITUTE OF

D'sﬁm hk“; HOTEL MAN AGEMENT & CATERING TE?:‘:?:;E?
;R 3 Approved by AICTE and umnauqu.ﬁ.ﬂ Iﬁdf'ﬂPfﬂ"hm mlversity, L
‘#- 2 NAAC A’ Accredited Institution ‘
%b £ T Chandiwala Eslate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 079
% & Ph: 011-49020300, Iﬂﬂiﬂlﬂﬂ.!_ d'EII]IEﬂEI-Eﬂ _—
: E.mall: dirsclor@beihmet ac.in, Wabsite: www. boInmCE 2t
name of the course : Multi cuising cook
Seral No. OF batch 09
Date of commencement of batch 25-5-18
Date of conclusion of in- institute training 15.09 18 -
2 4. Unit Transfer Reference
, [ Wumnteer
5. no ' Mame of the trainees bAabile na Bank Az No | | UTR Ma)
1 | ARMISHMER SHUKLA | 9711415260 | 09172011018211 | N334180072651756
2| ANSHL PANDAY | 7532893352 | 36290100006068 | 334180172651673
3 | ANSHUL 4015558963 | 0133006900004442 | W334180171651676
4 BHAVESH CHANDER | 9582602060 | 34033654650 ~ | N334180172651763
5 | DALER SINGH 0550583101 | 08051000201173 | N334180172651307
6 | DEV Rad 5510414864 2021101024159 M318180171651313
' 7 | RAIDAR ALL 860440846 | 10004475197 N338180172651679
i 8 | HITESH 0876543234 | 1467000109133478 | N334180172651319
: g | KRISHNA GARG 8527092498 | 20423356527 | N334180172551326
| 10| KULVINDER KAUR - | 9205089870 | 600901010023544 | N334180172651332
11 | MADAN MOHAN | 9136484834 | 19032191032599 | N334180172651340
12 | MANDEEP KAUR 7835942430 | 20113407419 N324180172651584
13 | MaNI | 0900801476 | 3452322896 N334180172651346
14 | MEGHA | 8860729193 | 4B72001500247950 | NO36190196434550
MOHAN CHAND | ' B
15 | RAMOLA | 9540195765 | S0100110751643 | N334180172651356
16 | NEHA | §448220346 | 3927001500227121 | N334180172651353
17 | PANEAJ KUMAR | 9953823753 | 626702210006889 | NO36190195434583
18 | PAWAN KUMAR | BB02957350 | 100052138353 N334180172651375
19 | POORAM KLMARI 9958905308 | 609410110002514 | n334180172651689
20 | PRAKASH SINGH | 7836085660 | 34126552708 . | n334130172651381
21 | RADHA | §750419802 | 55006535998 | ¥334180172651389
Ravl sHANK AR
22 | MisHRA _ | BIT5029464 | 114801515109 | N334 180172651697
23 | SHIVAM KUMAR ! ?EH-EEEHD 15670010100£858 : N134180172651704
24 : TARUN SINGH §447733562 | 33923147974 N334180172651396
25 | VICKY ARYA U821 186637 | 37721137603 N334180172651407
26 | NISHA | 9953785678 | 50142615331 | N334180172651408

Dr. SARAH HUSSAIN
Frincipal
Banarsigas Chandiwala Insliiula af
Heiti] Wasoqgemientl & Culaiing Tedinnligy




f’w% BANARSIDAS CHANDIWALA INSTITUTE OF

)

F ekl ”

Approved by AICTE and affiliated to G.G.5. Indroprashta University, Delhi

"I ' NAAC A’ Accredited Institulion
w Chandiwala Eslate, Maa Anandamai Marg, Kalkaji, New Deih - 110 D19
Ph: 011-48020300, 49020301, 45020320

E-mai: director@bcihmet.ac.in, Websile: www.beihmct acin
Wame of the course : BEomn Attendant
Serial Mo, Of batch 07
Bate of commencement of Datch 25-5- 18

f
T-i"
=

Dare of conclusion of in- institute training 15.09.138

Mame of the Unit Transfer Reference ]
5 no Trainees Mabile no Bank Ac Mo Mumber [ LITR Maj
1 | BALIEET SINGH 951 151 RIR0 SR60101002178 | M334180172651571
ABHISHEK
2 | RAGHAV | O205735H17 33322918022 M334180173651737
3 | REnUhaA | 43774013 Incorreet bank deatils | Ch Mo 028291
4 | MANISHA | BSI0957603 20293530525 N334130172651573
a3 | IYOT] KLMARE G711162453 35053965424 MIZLIR01TIES158, o
B! YiKaS 3716663312 SOSBIE52565 M334LB01T2651520
I 7 | SANGEETA B447955067 145380035154 N334180171651596
| W ARTIKA ———
8 | GURLNG ETEAIAT326 SOE00DEXGETEAG N134IR0172651601
85 | RAVIELMAR EILS0I5E05 Q1212610000122 MAZLTEO1T72651608
10 | UMESH GAUR 9717243353 34671449686 N334180172651614
11 | GURIYA KUMARI 7635070148 7312359789 N334180172651620 1
12 | BHARTI K574 196860 2020101016387 N334180172651627
13 | ABHISHER LANA SH00145296 32594180168 ND36190196434591
4 | ROMI RUMAR] JUIIRES O J548T081E2E I'*..Hdl-ﬂﬂl?lnﬂlqi-l
15 | VARSHA | sinduazery 064301 00042473 b i Incurnos
16 | SONAM | BESII57E3T 06430 | (W30 52 = m;:LﬁTJj:.l N
17 | REENA GAFEIORT6 OOB30155878% I"-.:'IZ:L&"SDI?"EGIEM
18 | UMA KLMARI Y5464 157301506732 | N334180172651852
19 | ANKIT _ | 91076 SO2910 1 | DDb6S 20 NEEUF"EIM -
20 | PO & - ]. 9015278073 1449 1 003961 o -I_.._134151_;1?]551.55;r o
21 KUNDAK KUMAR | 7091967748 T2I2603920 | 1334180172651671

.-"

*r:uw‘
(Bt
/[:r./s;ﬂan HUSSAIN

Principal
Banarsidzs Chandiwala Insttute of
Hotel Manageminl & Catarisg Technology

HOTEL MANAGEMENT & CATERING TECHNOLOG™
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SANAKSIDAS CHANDIWALA INSTITUTE OF

HOTEL MANAGEMENT & CATERING TECHNOLOGY
Approved by AICTE and affiliated to G.G.5. ndraprashta University, Dethi
NAACA' Accredited Institution

Chardiwala Estate, Maa Anandamai r-mrg.-ﬁ-a‘ikajl New Deihi - 110 019
Ph: 011-43020300, 45020301, 45020320

ﬁﬂ:’?H’ﬁEl‘l@'ﬂHﬂﬂiﬁ Websita: waw boihmet ac in
Name of the Course : Food and Beverage service steward
Serial Mo. Of batch 0B
Date of commencement of batch 25-5-18
Cate of canclusion of in- institute training 15.09.18

L i —
| Unit Transfer Reference Numbar
5.n0 | Name of the trainees Mobile no Bank Ac Mo | | UTR Ma)
1 | ARUN KUMAR | oosooisop | IBO001S00738 | N334180172651414 |
2 | DINESH CHANDRA | 7557350781 | 11764960471 N334120172651420 e
3 | RAKESH SINGH | 8750713250 | 605318210010983 | H3341:0172651427 =
4 | HIMANSHU sa0s320574 | 677702010000302 | N334120172651436 )
5 | MD. ABRAR AKHTAR | sussazize | 10017257148 | 14334180172651441
6 | ROHIT 8826198765 | 20241552757 N334180172651449 ]
7 | HITANSHI 9773641265 | 31075816656 N3341E0172651458
8 | AMIT KUMAR | 9350338807 Ei‘“"'d"”“”"ji.'l?f,' balas
9 | POGIA 4717385878 | 37813810475 NO36190196434585
10 | ROHIT YADAY 5818952541 | GOAS10510001411 | N334160172651480 =
11 | PRADEEF KUMAR gElQwE0sl] | 604510110006955 | M3341%0172651482
12 | PREET gasuq7201| | 30614410350 M334180172651499
13 | ASHOK KLIMAR 8510030566 | 55148084203 | N334180172651710 -
14 | KIDHI | oamvindsess | 37630377807 | N334150172651509
15 | RITIK RAWAT 9315695502 | 3927001500227260 | M334150172651518
16 | SHEETAL __seay721009 | 602910110006443 | M334150172651525
17 | .’LHHINAH__IJ_| Rt Stipsrd paoa u.mJl:-E:.lfll brcoarregy ik
18 | ANKUSHKLMAKR | Toasseed | 32473001746 N334180172851721
19 | MOHMMD. FARAZ seesiiznr | 3911200727 N324180172651529
20 | YOGESH SINGH RANA | 792175178 | 59019524029 N334180172651537
21 | SHUBHAM GUFTA Tibisdews | 5752500100119101 | N334180172651544 i
22 | PREETI — usidighn | SO44576E746 334 180172651459
23 | SACHIN KUMAR wiustesye | 214000101013683 | N333180172651585
24 | anoop o 1962412441 | S20101213927671 | N334180172651730
25 | SAURABH 4116829714 | 38047377110 N3IA1BOIT2E5A560
SHASHANK SINGH o S
26 | BANGAKI o G910548043 | 1529000102265856 | NO36190196434589

Dr. SARAH HUSSAIN
Principal
Banarsidas Chandiwala Inslilute of
Holel Mangjoment & Catenny Taelmulugy
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BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY

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

PRACTICAL COM PONENT
"SNo. | Topic — Food & Beverage Service t
1 Cleaning the restaurant
2 Setting up and preparing for
service
3 Use of Salvar
4 | Laying of cover on Table
5 | Preparing sideboard for service
6 | Care and maintenance (crockery,
| cutlery, hollowware and
| _ equipment)
7 ! Use ofiservice cloth
8 | ., [Iypesofmenus
9 T Napkin Folding
10 Receiving and seating guests
11 Taking an order |
12 ~Writing KOT & BOT
13 | Presentation of Bill and settlement
_of payment
14 Clearing and crumbing of table
15 Closing of restaurant

28



THEORY COMPONENT

S.No. | Topic - Food & Beverage Service |
1 Introduction to food & Beverage
Service
2 Etiqueties & Basic Conservation
3 Personal Hygiene

4 Identification and use of Tools and

~ Equipment

5 Techniques and principals of
cleaning

6 Food Handling and hygiene
7 Sartety and precautions
8 Pride in Nation
9 Food & Beverage Terminology
10 | Introduction to. Tourism

After completing this pragram, participants will be able to: —
« Plan for serving food and beverages
. Greercustomers, take order and serve
. Apply relevant Customer service skills
 Clean tables and counters |
« Exhibit proper etiquette and conduct
. Deal with customer payment and resolve customer service issues
. Follow health, hygiene and safety practices in the industry

« Effectively communication with Guests and Colleagues

29




HUNAR SE ROZGAR TAK SYLLABUS

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

S.No.| Topic - Housekeeping/ Room
| attendant
PRACTICAL
1 | Cleaning of Guest Room
| 2 | Cleaning of Bathroom
| 3 | Bed making

4 | Cleaning of surfaces (furniture,
| fixture and floor)

| 5 Carpet cleaning and
| shampooing
6  Waiter and energy conservation
T | Water disposal '
8 | Use of Cleaning Agents
9 | Handling guest queries
__ Theory
I Introduction to Tourism
2 | Pride in Nation
3 | Inwoduction to housekeeping
4 | Types of Rooms




Types of cleaning agents and
their use

- Smc_li taking

3
/i

Cleaning Agents and their
k storage

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

. Prepare for housekeeping operations
»  Waste disposal
Provide janitorial service

Effective conununication

. Proper etiquette and conduct
« Bed making

. Health, hygiene and safety

. 1]
Cleaning furniture, fittings and vertical surfaces

31
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HUNAR SE ROZGAR TAK SYLLABUS
Course Name: MULTI CUISINE COOK
Qualification : 8th PASS
Duration : 500 Hours Plus 240 Hours OJT

Knowledge:

| Undentand_ing the Industry

Hotels
| Various tvpes of catering establishments

Different tvpes of kitchens
Kitchen organization
Your place in Kitchen

Personal Hygiene for Food handlers
Your appearance & uniform

How to wash hands correctly
How to develop a daily personal hygiene routine

' How to handle equipment and utensils B
Basic Hyziene

Ten main reasons for food poisoning

To protect food from contamination

General rules for food handlers

hazard

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

Identification of kitchen equipments
Various food pans & cooking equipments

Cleaning the Kitchen and equipment and preparing for work

Cleaning Floors/ Work surface/ ventilators / Refrigerators and Deep




Freezers “
Cleaning Dish Room

Pot / Container wash up
Still Room
Kitchen Rules

Skill N

D&scr@he the correct methods of cleaning the kitchen equipments
Explain how to clean the kitchen correctly

Describe how the working area is prepared for work

Knife Skills

Peeling and paring with Knives

Vegetable cuts & Fruit cuts

Use of Chopping boards / Cutting pads

Care of Knives

Explain and observe safety rules concerning knife
Describe the use of various types ﬂf-k,ll;ifa'.i;

Name & explain various types of vegetables & fruit cuts

Washing and Blanching Food
Soaking food items "
Disinfecting

Blanching

Rinsing

Vegetables and Spices

Identification of vegetables

Standard quality of vegetables

Spices and herbs used in Indian cuisine

Garbage Disposal
Different methods
Advantages & Disadvantages

Handling Complaints
Facts on complaints




' Why do customers complain |
Customers expectations in lodging a complaint |
Complaints are sales opportunities

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

Ambulance
First of wounds, scars & minor injuries

E

chgakfast Fgg Preparation: - Egg Fry (single / double)

Boiled egg | |
Omlette stuffed

| Scrambled egg [ Bhurji

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

e1cC.

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

' Salads and Sandwiches |
Preparation of simple salads and sandwiches

Preparation of
Chutney, Raita & Indian Marinades '

Preparation of
Rice and Pulses (Atleast four items each) |

Vegetable Cookery
Different vegetables preparations |
Effect of heat on different vegetables |

o i
CHANDIWALS \os
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Basic Preparation Of
Cuts of Meat, chicken and fish for Indian kitchen

l."«uvu!tr:,J - Mutton - Fish Curry
Basis preparation as per regional specialties

Beverages

Preparation of Tea, Coflee, Lassi elc

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

items)
Note: Each popular regiona

proficiency.

| item must be practiced repeatedly to ensure

program, participants will be able to:

After completing this
urces in the kitchen

Arrange and manage food reso
. Cook variety of food
Communicate with customer and colleagues

. Maintain customer- centric service prientation
Maintain standard of etiquette and hospitable conduct
Follow zender and age sensitive service practices
Maintain IPR of organization and customers
Maintain health and hygiene at workplace

. Mainiain safcty atworkplace

Learn a foreign / local language

Eligibility Criteria
. Anendance should be more than 00% of total hours
. All applicants should be above | 8 years of age
. Must have “Adhaar Linked" bank account

Documentiilion
. Passport Size pictures - 2 s
. Adhaar Card (Attested copy)
. Bank Passbook (Attested copy)

Inclusions

LR - A



. Sruclems w_il] be provided free Uniform, Food, Tool kits and study
material will be provided

Guidelines
. Selection of students is purely based on eligibility criteria

. Trainees with 90% of course specific attendance and above will be
entitled to the payment of a one-time stipend
Trainees with 90% and above attendance only wi
appear in end of the course test

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

more number of eligible candidates batches will be added
Graduate Level Degree or higher qualification students are not
eligible for admission 1o the program

Placements
. Placements will be provided for every student who successfully

completed the course In their respective Departments

| be permitted to

=7
Vaibhav Verma R K BHANDARI
HOD HSRT Director
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(Academic Haad |

TIME TABLE FOR HSRT: F & B SERVICE STEWARD "
9.00-13:30 13:30-14:00 147 T:00
O4106I2018 Mr. Pensyush ME/2018 Ms. Heha
DEI2018 Mz, Heha 11/0B2018 M. Peeyush
1BI06/2018 Ms. Nehia 18062018 MR LT TAM
MONDAY IEEZDAD bs. Nela 28062018 M, Vaibhay
0200712018 Mz Moha 0ZOTIZ018 M Reshma
08072018 | Mr Arvind pafn7izoin W, Vaithay
16MTIOME M Peayush 1610712618 Mz Mt
05N6MR2018 | b Peoyush (I e Funely
1amee | ks, Moha - 12062018 | Ma loshima
1OIEIFDIE Ms Noha __1oiabizoan | e inderjeot
TUESDAY Z6NBA01E M Vi ~ 26/0G/2018 s Rashma
| Uadi2018 _Ws Hulha 03072016 | Mebaiind
WETRDIE W Arvind =1 == | 10i7iEE == M- Vaibhay
o rfapizoas | b1 . Peeyush w ATMT0E M Aavind
| oeiwmnty | b Peoyush OG0B | M Fundu . l
13506201 N Neha 1IEIEDTE — L Wohan
20062018 Ks Heha IRI0G20 18 Wr. indereet
WEDNESDAY 27I06/2018 Wir, Valkrhav A W 2700612018 Ms. Neha
B4D7/2018 bt Arvind DAM72018 Ms. Heha
11/07/2015 Ms. MNeha 11/07/2018 e Vaibhay
AB0TIZ0NE Mr WVaibha ARETI2018 s, Heha
07/06M2018 Wir Waibhay 07/06/2018 WMr. Kundu
1406/2018 ks Heha 14m0e2098 L. Peeyush
21/06/2018 Ms. Meha 210612018 Mr. Inderjest
THURSDAY 28/0G/2018 Mr Vaibhay 20/06/2018 Ms. Moha
osnoT2018 M Anvind O5/0TR018 Mz Rashma
121072018 Mr Vaibhav 1210712018 Ms. Meha
19/07/2018 Ms. Neha 1410712018 Me Vaiblay
OB/0G2018 Mz Vaibhay 08062018 Mr. Peayush
18/06/2018 Ms. Heha 15/06/2018 Mr. Peayush
220672018 ks, Moha L 221062018 | Mr Indarjaat
FRIDAY 2000612018 Mr Vaibihay 20062018 Mz, Moha
_ Oohmizoie | Mr drvich _BGI0TI204E M aatin:
12072018 | MheAevind 00 0 _ AJOTIRIR ) 0 WsMeba 0
2007018 | Mr Arvirad 20072008 | b1 Peajush
T |___famoReis = bt Pagyush D2I0G/200E * M Peopush
[ ooefzole | MrPeeyush __0oiGraoip | N Poayush -
1G06/2018 R Y e 1GI0RZ018 N Pesyugh -
2306/2018 - iAs Noha 23062018 | M= Meha
RATURGAY 3000612018 __WrVaibhay .. 30002018 Ms. Neha .
07/07/2018 Wr Arvind 0710712018 Mr Arvind
1400712018 Iir.Peayush 1410712018 ____ MiPeeyush
21/0772018 __._q Vaibhav 210712014 M. Haha
-._... Waltsluay ﬂ%w\ﬁ? 3 A %
Mr.Gaulam Chatterjee #r. Manish Malhotra .\\\\
HOD F & B Service HSR Coordinator
w Dr. Sarah Hussain Dr. Bhupesh Kumar
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