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

25 th Sept. 2021 

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

Center for Leaming & Development) 

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

· Development:-

' 
1. Many students these days do not use reference books, so we suggest including 

websites or Instagram handles for students to learn. 
2. Chef Bali's observation- there are many groups on Facebook that talk about 

regional foods, modern plating, Michelin style food. Giving the students to be a 
part of the group will enhance their level and understanding of being a 
professional chef. 

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

Subject Code & 
Title 

BHCT 204: 
FRONT OFFICE 
MANAGEMENT 
- II 

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

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

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

BHCT 303/ 304 UNIT-2 Tariff Decisions (Cost & Traditional Methods of Pricing can 

ADVANCED Pricing) - Traditional Pricing Strategies be replaced by current strategies 

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

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

BHCT413: This subject is too technical at 

REVENUE Graduate Level. May be can 

MANAGEMENT include only introduction to 
Revenue Management 

FOOD& Food & Beverage Financials Introduce basic F&B financials 

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

& understanding F&B Control in 

MANAGEMENT Fourth Year 

Feedback Review 

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

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

3. Introduce basic F&B financials early on in the curriculum either in 3rd Or 4th Semester to 
help students understanding F&B Control in Fourth Year 

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

' Convener- Syllabus Revision/Modification Committee 

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

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

ip; All Concerned F~ulties. ~i
1 

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

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

Sangeetha Gandhi Fri, Sep 24, 2021 at 3:2 
<Sangeetha.Gandhi@oberoigroup.com> P~ 
To: Arvind Kumar Saraswati <arvind@bcihmct.ac.in>, Director BCIHMCT 
<director@bcihmct.ac.in> 

Dear Dr Saraswati, 
(~ 

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

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

0 tudents to learn. 

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

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

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

\..: '.IIJSN/ <l 'i\ -'I- 5



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

Sangeetha Gandhi 

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

at 15:28:27. 

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

Sent: 09 September 202113:21 
To: Sangeetha Gandhi <Sangeetha.Gandhi@oberoigroup.com>; Director 

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

,,....___ 

Jear Dr. Sangeetha, 

Greetings from BCIHMCT!!! 

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

\~ 

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

Looking forward to hearing from you soon. 

Thanks & Regards, 
6



1 Academic Coordinator I Research & Consultancy Coordinator I 

Banarsidas Chandiwala Institute of Hotel Management and Catering Technology, 

New Delhi 

Editor- Indian Journal of Applied Hospitality and Tourism Research 

Convener- India International Hotel, Travel & Tourism Research Conference 

Jury-ART&TUR International Tourism Film Festival, Portugal 

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

Turkey. 

Scientific Committee Member, International Virtual Conference on Advance 

Scientific Results, Slovakia 

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

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

@ Front Office curriculum review.xlsx 
37K 

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

Jear Dr Sangeetha, 

Greetings from Team BCIHMCT! 

We extend our heartfelt gratitude towards you and your entire team of OCDL for your 
· timely and sincere efforts in helping us enrich the course curriculum of the Hotel 
Management Graduate Programme through your valuable feedback. 

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

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

to 
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Dr. Arvind Kumar Saraswati, Assistant Professor 
1 Academic Coordinator I Research & Consultancy Coordinator I 
Banarsidas Chandiwala Institute of Hotel Management and Catering Technology, 
New D lh" · · e I . 
Editor- Indian Journal of Applied Hospitality and Tourism Research 
Convener- India International Hotel, Travel & Tourism Research Conference 
Jury- ART& TUR International Tourism Film Festival, Portugal 
Editorial Board Member, International Journal of Food Service and Gastronomy, 
Turkey. 
Scientific Committee Member, International Virtual Conference on Advance 
Scientific Results, Slovakia 

[Quoted text hidden] 

-
I '. 

I ' I 
/ 
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Cl ass ificat ion I 

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

For Newly Proposed Draft of BHMCT Course, August 2021 

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

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

Subject Title: Food and Beverage Operations and Management 

Faculty Name: Justin Khodaiji 

Department: Food and Beverage Management 

Date Submitted: 101h September, 2021. 

Observations Made 

The overall breakup of practical and theory hours are well designed. There is a good amount of stress laid 

on both cohorts across all the semesters. 

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

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

Recommendations Suggested 
,,. 

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

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

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

&\¼ 
~ -

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

--1\ 9



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

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

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

Dear Dr. Sangeetha, 

Greetings from BCIHMCT!!! 

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

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

Looking forward to hearing from you soon. 

~ hanks & Regards, 

Dr. Arvind Kumar Saraswati, Assistant Professor 
I Academic Coordinator I Research & Consultancy Coordinator I 
Banarsidas Chandiwala Institute of Hotel Management and Catering Technology, 
New Delhi 
Editor- Indian Journal of Applied Hospitality and Tourism Research 
Convener- India International Hotel, Travel & Tourism Research Conference 
Jury-ART&TUR International Tourism Film Festival, Portugal 
Editorial Board Member, International Journal of Food Service and Gastronomy, 
Turkey. 
Scientific Committee Member, International Virtual Confer nce,.,o~n~t ance 

· x.V'- f~ 

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

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

Curriculum Observation Sheet.docx 
II 

r, A I/ 

IJJi.LSN \ ·'.)·~ 

10



Final Draft.pdf 
1846K 
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Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, New Delhi 

6th March 2020 

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

Center for Learning & Development) 

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

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

Center for Leaming & Development:-
!. The F&B curriculum is extensive and distributed well . One recommendation we would like 

to make is if you could include a project in the final semester, wherein the students can be 
given a live project to open a restaurant and apply all their learning in it. This should be an 

assessed component in the semester. 
2. In Front Office, we have suggested a few changes which is given in the excel attached to this 

mail. The changes are semesters 4-7 and highlighted in yellow. 

Subject Code & 
Title 

BHCT204: 
FRONT OFFICE 
MANAGEMENT 
- II 

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

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

Suggestions/Recommendations 

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

Accounting Cycle: (Creation, Unit -2 1s too detailed. It 1s 
Maintenance and Settlement of recommended that front office 
Accounts), Types of Postings, accounting can be made more 
Accounts Correction/Amendment, relevant and practical. One marked 
Accounts Allowance, Accounts in red ink can be removed 
Transfer, Types of Folio (Non-Guest 
Folio, Guest Folio, Master Folio, Split 
Folio), Tvpes of Voucher: (Correction 
Voucher. Paid Out Voucher, Cash 
Voucher, Allowance Voucher, 
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Correction Voucher Room Rate 
Change Voucher}, City Ledger, Vis itor 
Tabular Ledger, Credit Control at 
Various Stages of Guest Cycle, 
Internal Control in Front Office (Front 
office Cash Sheet, Cash Banks, Petty 
Cash) 

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

Prices Strategies), Web Influenced 
Pricing Strategies, Occupancy and 
Revenue Reports 

BHCT413: This subject is too technical at 
REVENUE Graduate Level. May be can 
MANAGEMENT include only introduction to 

Revenue Management 

Feedback Review 

1. The F&B curriculum is extensive and distributed well. 
2. Recommendation received is to include a project in the final semester, wherein the 

students can be given a live project to open a restaurant and apply all their learning in it. 

This should be an assessed component in the semester. (Same has been Included in the 

curriculum in Eighth Semesters) 
3. In Front Office, Some suggestions were recommended in Front Office Syllabus and same 

were discussed with Departments HOD's & Concerned Committee members. These 
suggestions will be taken into consideration while drafting new curriculum for BHMCT 

Course amidst NEP laid by UGC, Govt. of India 

A..(VJ 
1~ ----· 

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

~ C~ T , · 

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

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

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

Fwd: FW: Suggestions to revise HotelManagement syllabus 
2 messages 

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

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

FYI 
R.K.Bhandari 
Principal 

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

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

Dear Mr Bhandari, 

Sat, Sep 4, 2021 at 1 :54 PM 

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

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

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

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

Sangeetha Gandhi 

Vice President- OCLD, 

https://mail.google.com/mail/u/2?ik=a531 be506c&view=pt&search=all&permthid=thread-f% 03728697&simpl=msg-f%3A 17099589293 ... 1 /5 
. ''1'..._ _ __.. .... -,~ / 
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9/10/21, 11 :03 AM BCIHMCT • Official Mall Service Mall - Fwd: FW: Suggestions to revise HotelManagemenl syllabus 

The Oberoi Centre of Learning and Development, 

7, Sham Nath Marg, Delhi-110054. 

Telephone Number: + 91 11 23906425 

Facsimile Number: +91 11 23890552 

Email address: sangeetha.gand.hi@oberoigroup.com 

Website: WVvw.oberoigroup.com 

Stay Connected : i] 
Followus :CJ 

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

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

Subject: Re: FW: Suggestions to revise HotelManagement syllabus 

Dear Madam, 

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

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

Hope you will find this in order. 

I shall be happy to provide further details if needed. 

Warm Regards 

R.K.Bhandari 

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

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

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

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

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

https://mail.google.com/maiVu/2?ik=a531 be506c&view=pl&search=all&permthid=lhread-f%3A 1709958929303728697 &simpl=msg-f%3A 17099589293. 2/5 15



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

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

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

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

Dear Mr Bhandari, 

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

' you our ideas on that basis. 

I look forward tb your revert. 

Thank you and warm regards, 

1 Sangeetha Gandhi 

Vice President- OCLD, 

The Oberoi Centre of Learning and Development, 

7, Sham Nath Marg, Delhi-110054. 

Telephone Number: + 91 11 23906425 

Facsimile Number: +91 11 23890552 

1 Email address: sangeetha.gandhi@oberoigroup.com 

Website: w"vw.oberoigroup.com 

Stay Connected : IJ 
I Follow us : [J 

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

, .. 
0 , 

,:,> 
https://mail.google.corn/maiVu/2?ik=a531 be506c&view=pt&search=all&permthid=thread-f%3A 110~9.58929303728697 &simpl=msg-1%3A 17099589293 ... 3/5 16



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

UNIT l (6 Hours) 

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

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

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

UN 

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

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

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

4. Visitors Paid Outs 
5. Allowances and Discounts 

6. Awareness of exchange rates of commonly accepted foreign currency 

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

Hotels and 
I . Small Hotels 

17



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

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

AHELI 

. 
-: {1- 'J~ 

8. YTL, City Ledger Formats 

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

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

13. Role play- selling techniques 
14. Mock Situations - Role Plays 
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BHCT 361/ 362: INDUSTRY INTERNSHIP 

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

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

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

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

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

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

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

Terrorism) 
UNIT 5 (6 Hours ) 

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

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

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

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

Operative Practices 

6. Role Plays On Handling Emergency Situations: 

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

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

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

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

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

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

DearArvind 

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

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

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

!ID Curriculum Observation Sheet.docx 
22K 

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

FYI 
R.K.Bhandari 
Principal 

Tue, Aug 24, 2021 at 3:37 PM 

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

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

Dear Sir, 
Greetings of the day!!! 

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

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

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

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

, Dear Madam, \~\ .. _, · ' 

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

https://mail.google.com/maiVu/2?ik=a531 be506c&view=pt&search=all&permthid=thread-a%3Ar-3223494827229384138&simpl=msg-a%3Ar-41 446 11 8... 3/4 21



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

t ' 

Please share your feed back. 

R.K.Bhandari 
1 Principal 

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

\ 

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

https://mail.google ,com/mail/u/2?ik=a531 be506c&view=pt&search=all&permthid=lhread-a%3Ar-3223494827229384138&simpl=msg-a%3Ar-4 1 ~46 118 4/<i 22



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

• 

• 

Dear Arvind 

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

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

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

IOuoted text hidden] 

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

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

FYI 
R.K.Bhandari 
Principal 

Tue, Aug 24, 2021 at 3:37 PM 

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

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

0

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

Dear Sir, 
Greetings of the day!!! 

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

Thanks & Regards 
Prof.(Dr) Kavita Khanna 
HOD,School of Hotel Management ' 
Delhi Technical Campus 
GGSIPU 
Mobile No.9711147471 rHIEN - ):\~~ r~ 

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

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

Dear Madam, '6 K'-'-· . % NE\'-l Qt.-

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

https://mail.google.com/maiVu/2?ik=a531 be506c&view=pt&search=all&permthid=thread-a%3Ar-32234948272293841 38&simpl=msg-a%3Ar-4 1446118. 316 23
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Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, New Delhi 

151h Sept, 2021 

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

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

S.No Name of 
Faculty 

1. Mr. Peeyush 
Srivastav 

Department 

Food & 
Beverage 
Service 

Observation Made 

After reviewing the entire 

syllabus of F & B Service 

Department, I wish to 

recommend this syllabus 

and agree with the 

amendments made to the 
earlier syllabus. This 

curriculum includes all the 

necessary details to make 

a true hospitality 

professional with the right 

approach and attitude. 

Latest trends and modem 

developments have been 

kept in mind while 

designing the syllabus for 

the BHMCT program. 

Syllabus for F& B Service 

practical in all semesters is 

in sync with the 

theoretical aspects of that 

particular semester which 

is a very good 

development for the 

course curriculum. 

Recommendation 
Suggested 

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

extensive and distributed changes required. 

well. One 

recommendation we 

would like to make is if 

we can include a project in 

the final semester- Two 
case study of any popular 
kitchen outlets with a field 

exposure/Trip and apply 

all their learning in it. 

Syllabus for the practical 
sessions is in accordance 

with the theoretical aspect. 

Students will learn 
through creative learning 

and reasoning. Need of 
continuous and close 
interaction between the 
hospitality professionals 
and students in order to 
impart the knowledge and 

skills is very much 
required. To have this 
understanding in projects 

hospitality guides/mentors 
should be introduced as 
external guides in research 
projects related to culinary 

field. 

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

been designed keeping in 
mind the changing 
requirements 'of the 

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

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

4. Ms. Housekeeping The syllabus for Well Designed Syllabus. No 
Gagandeep Accommodation Changes Required 
Soni operations has been 

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

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

Bakery & Patisserie" by 
Chef Parvinder Bali 

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

/~l
0

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

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

/ CICH
0

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

~ "'''V _..dri-
:.t 

54



7. Ms. Divya Allied Subject Coune Content is dct:iilcd Topic c~ r~'1~d 
Thak'"Ul' (Hygiene, 

t'o<id 

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

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

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

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

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

Jain (Basics of course title. reposit ioning or fow 

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

includt.:.d 

Feedback Review 

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

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

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

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

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

I 

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

BCIHMCT 

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

l\tey; All Concerned Faculties. "\_~ wt-. 
55



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

24th June 2020 

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

Please rate the following about Curriculum & Course Content 

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

15 

10 

5 

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

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

Q.1 Course Content 
1 Na 

The course as prescribed by the Ip University has been the 
2 best but more aspect of presentations and interactive sessions 

Eighth 2017- should be conducted first to familiarize with the topic. 
Semester 21 3 

Must include subjects like cabin crew, events & advance 
pastry cuisines should be included. 

4 Nil. 

5 Nothing to specify 

Sixth 2018- 1 More of Extra-Curriculum activities. 
Semester 22 2 No 
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3 
Practical should be more specific with and linked with real 
industry operations. 
I want to attend all practical of all subjects every week and 

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

2 Nothing 

3 Nothing 

4 Nill. 

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

Semester 23 6 Nothing 
'---

7 N/A 
8 Nothi.ng 

9 Nothing to add, everything's going great! 

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

11 -

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

2 Everything is going wen: 

3 
Educational trip and festival celebration should be there and 
we doesn't get fresher party in clg 

4 
The course content was good and was as per the required 

standard 

5 
If classes were online there should be fun activity classes 

also. --

6 
7 NA 
8 More practical classes should be provided. 

First 2020- 9 -
Semester 24 Its difficult to understand the whole things about my course 

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

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

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

The curriculum and course content is pretty much the 
industry standard but the pace at which it is being covered is 

14 too quick for the students to understand like a 6 month 
semester was just finished in a month and a half so it was 
quite diffuse for us to cope up with it. 

15 No 

16 No 
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17 No. 

18 Nothing 

19 No 

20 Nothing. 

Feedback Review 

Students are well contented with the course curriculum. However, few of the following issm:s 

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

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

familiarize with the topic. 
2. More of Extra-Curriculum activities. 
3. Practical should be more specific with and linked with real industry operations. 
4. Students have shown their willingness to attend classes in offline mode particularly the 

practical subjects, as it was found difficult for them to learn practical components of the 
course in online mode. Even the pace at which syllabus it to be conducted is hampered 

due to this online learning 
5. Students also focused upon arranging Educational trip and festival celebration (Fresher's 

Day). All these activities are well conducted by institute every year by due to prevailing 

Covid pandemic, these are temporarily stopped since 2020 

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

respective departments. 

J~_,/,:_ 
.I 

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

BCIHMCT 

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

All Concerned Faculties. . ~ . 

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

Identity will be kept confidential. 

* Required 

1. Email* 

2. Batch* 

Mark only one oval. 

0 2017-21 

0 2018-22 

0 2019-23 

CJ 2020-24 

3. Studying Semester * 

Mark only one oval. 

0 First 

Q second 

Q Third 

0 Fourth 

Q Fifth . 

Q s ixth 

0 Seventh 

CJ Eighth 
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ha PM BCIHMCT Student's Feedback Form 

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

Mark only one oval per row. 

Strongly 
Disagree Neutral Agree St rongly 

Disagree 

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

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

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

Content of the syllabus is found 

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

requirements 

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

* 

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

22'' Sept, 2021 

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

& Students of the Institute) 

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

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

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

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

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

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

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

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

Emplovcr/I ndusrrv F eedb:.tck 

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

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

3. Introduce b sic F&H 1inauc:i~ls early on in the cuITiculum ·., 
help stude.1ts understaading F&B Control in Fourth Year 
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4. In Front Office, Some suggestions were recommended in Front Office Syllabus and same 

were discussed with Departments HOD's & Concerned Committee members. These 

· suggestions will be taken into consideration while drafting new curriculum for BHMCT 

Course amidst NEP laid by UGC, Govt. of India 

Student Feedback 

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

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

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

familiarize with the topic. 

2. More of Extra-Curriculum activities. 
3. Practical should be more specific with and linked with real industry operations. 

4. Students have shown their willingness to attend classes in offline mode particularly the 

practical subjects, as it was found difficult for them to learn practical components of the 

course in online mode. Even the pace at which syllabus it to be conducted is hampered 

due to this online learning 
5. Students also focused upon arranging Educational trip and festival celebration (Fresher's 

Day). All these activities are well conducted by institute every year by due to prevailing 

Covid pandemic, these are temporarily stopped since 2020 

Majorly students are satisfied with course curriculum and the concerns that were raised by 

students are mainly arises due to the transition in teaching methodology from offline class room 

studies to online teaching platform as a result of global pandemic. However, each points are 

taken into serious consideration and after thorough review are communicated well to respective 

departments. 

Faculty Feedback 

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

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

2. Environmental Science: Repetitions of Content were found, therefore required 
repositioning of few of the content (for details refer concerned observation sheet 
attached) 
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3. Basics of Computers & its Application: Discrepancy was fow1d in course title. Include 
Advance operations, repositioning of few contents is required, Content on Internet 
Security shall be included (for details refer concerned observation sheet attached) 

Feedback Review 

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

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

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

~,--,. 
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BANARSIDAS CHAND!WALA INSTITUTE OF HOTEL MANAG EMENT AND 
CATERING TECHNOLOGY, NEW DELH I 

Office Order 

Circular 

15.11.2019 

Feedback and Observation received with regard to syllabus has made us to rethink 
upon the Syllabus Modification. This is a mammoth exercise and need contribution 
from all. Currently we will be focusing on entire syllabus with option of implementing 
from respective semester for 2018 & 2019 Batch. Since it is an opportunity to all to 
constructively contribute in refining of the curriculum, support of each one is 
im])ortant .A committee for Review was formed with the following objectives: 

• Assessment of tl1e Scheme 

• Assessment of respective course curriculum related to the department/ Course. 
• Addition and deletion of the content. 
• Setting up of the Course O~jcctive. 

• Inclusion of New and Future Trends/ Practices/New System and Processes, 
Innovationsrr:echnology and Use of AI/ Sustainable Practices and 

• Removal of outdated and old content should be the priority. 

This committee will share their views and recommendations \v.ith in 15 days. 

Other faculties will also be involved in coordination with the HOD. 
All concerned are being directed to sta.it working on the guidelines and update as 
given in the mail by the Convenor. An update will be taken on regular basis. 

Dr Arvind Kumar Saraswati: Convenor Dr Ashish Ranga 

Mr Inderjit- Co Convenor ' Mr Prem Ram 

Ms Reshrna, Mrs Gagan Soni 

MrKundu, Mr Suprabhat 
' · 

Mrs Divya Mrs Rachna Kl 
"' . ' Mr Peeyush MrVaibhav ~ CUJ.JNil v 

"'-~ ~~~ .\)fJA 
Mr Sidharth 1,,~r _.,,, ·\_0~\ 

0 'r\P..•"".,.,.,::: 
' 

Syllabus Revision/Modification Committee will be havin, ~;;; _m~~ hers: 

Dr Arvind Klllllar Saraswati Convenor ,_.~~ 
Dr Ash.ish Ran°a Member 
Mr Prem Rani Member 
Mrs Ga an Soni Member 
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I Mrlnderjit 
Mr Sidharth Srivastava 

I Member 
Member 

The Committee will Redesign and Draft new syllabus by 30°
1 
of .Dec 20 19. 

Sugg~dations are welcome. 

RKBHANDARI 
Principal 
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Arvlnd Kumar Saraswatl <arvind@bcihmct.ac.in> 

Syllabus Review and Modification 
2 messages 

Director BCIHMCT <director@bcihmct.ac.in> Fri , Nov 15, 2019 al 3:33 PM 
To: Vaibhav <vaibhav@bcihmct.ac.in>, Arvind <arvind@bcihmct.ac.in>, Ashish Kumar Ranga <ashish@bcihmct.ac.in>, Divya 
<divya@bcihmct.ac.in>, Gagan <gagan@bcihmct.ac.in>, lndrajeet <indrajit@bcihmct.ac.in>, Manish 
<manish@bcihmct.ac.in>, Mohan Jain <mohan.jain@bcihmct.ac.in>, mohinder <library@bcihmct.ac.in>, "Mr.Gupta" 
<administration@bcihmct.ac.in>, Neha Sahni <neha@bcihmct.ac.in>, Peeyush <peeyush@bcihmct.ac.in>, Placements 
BCIHMCT <placement@bcihmct.ac.in>, Prem Ram <prem@bcihmct.ac.in>, Rachna <rachna@bcihmct.ac.in>, Ranojil 
<kundu@bcihmct.ac.in>, Reshma <reshma@bcihmct.ac.in>, Shubhangi <shubhangi@bcihmct.ac.in>, Sonia Srivastava 
<padirector@bcihmct.ac.in>, sumit pant <sumit@bcihmct.ac.in>, Suprabhat <suprabhat@bcihmct.ac.in>, Uttam 
<uttam@bcihmct.ac.in>, dpk_chhikara@yahoo.com, sidharth srivastava <sidharthsrivastava2011@yahoo.in> 

BANARSlDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND CATERING 
TECHNOLOGY, NEW DELHI 

Office Order 
Circular 

15.11.2019 
Feedback and Observation received with regard to syllabus has made us to rethink upon the Syllabus 

Modification. This is a mammoth exercise and need contribution from all. Currently we will be focusing on 
entire syllabus review and modification (from 2020onwards) with option of implementing from respecti ve 
semester for 20 I 8 & 2019 Batch. Since it is an opportunity to all to constructively contribute in refining of 
the curriculum, support of each one is important .A committee for Review was formed with the following 

objectives: 
• Assessment of the Scheme 
• Assessment of respective ·course curriculum related to the department/ Course. 
• Addition and deletion of the content. 
• Setting up of the Course Objective. 
• Inclusion of New and Future Trends/ Practices/New System and Processes, Innovations/Technology 

and Use of AI/ Sustainable Practices and 
• Removal of outdated and old content should be the priority . 

This committee will share their views and recommendations with in 15 days. 

Other faculties will also be involved in coordination with the HOD. 
All concerned are being directed to start working on the guidelines and update as given in the mail by the 
Convenor. An update will be taken on regular basis. 

Dr Arvind Kumar Saraswati: Convenor Dr Ashish Ranga 

Mr Inderjit- Co Convenor Mr Prem Ram 

MsReshma, Mrs Gagan Soni 

MrKundu, Mr Suprabhat 

Mrs Divya Mrs Rachna 

Mr Peeyush Mr Vaibhav \'!"~\-· - · 
https:f/mail.google.com/mail/u/2?ik=a531 be506c&view=pt&search=all&permthid:::thread-f%3A 1650261776595646220&simp~~so:i6 1 7765 1 /2 
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I Mr Sidharth 

Syllabus Revision/Modification Committee will be having following members: 

Dr Arvi nd Kumar Saraswati Convenor 
Dr Ashish RanQa Member 
Mr Prem Ram Member 
Mrs GaQan Soni Member 
Mr lnderi it Member 
Mr Sidharth Srivastava Member 

The Committee will Redesign and Draft new syllabus by 30th of Dec 2019. 

Suggestions and recommendations arc welcome. 

R.K.Bhandari 
Principal 

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

Director BCIHMCT <director@bcihmct.ac.in> Tue, Dec 3, 2019 at 12:32 PM 
To: Vaibhav <vaibhav@bcihmct.ac.in>, Arvind <arvind@bcihmct.ac.in>, Ashish Kumar Ranga <ashish@bcihmct.ac.in> , Divya 
<divya@bcihmct.ac.in>, Gagan <gagan@bcihmct.ac.in>, lndrajeet <indrajit@bcihmct.ac.in>, Manish 
<manish@bcihmct.ac.in>, Mohan Jain <mohan.jain@bcihmct.ac.in>, mohinder <library@bcihmct.ac.in>, "Mr.Gupta" 
<administration@bcihmct.ac.in>, Neha Sahni <neha@bcihmct.ac.in>, Peeyush <peeyush@bcihmct.ac.in>, Placements 
BCIHMCT <placement@bcihmct.ac.in>, Prem Ram <prem@bcihmct.ac.in>, Rachna <rachna@bcihmct.ac.in>, Ranojit 
<kundu@bcihmct.ac.in>, Reshma <reshma@bcihmct.ac.in>, Shubhangi <shubhangi@bcihmct.ac.in>, Sonia Srivastava 
<padirector@bcihmct.ac.in>, sumit pant <sumit@bcihmct.ac.in>, Suprabhat <suprabhat@bcihmct.ac.in>, Uttam 
<uttam@bcihmct.ac.in>, dpk_chhikara@yahoo.com, sidharth srivastava <sidharthsrivastava2011@yahoo.in> 

Dear All, 

e This is to remind you all to Please submit your observations . 

R.K .Bhandari 
Principal 

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

[Quoted text hidden] 

https://mail.google.com/mail/u/2?ik=a531 be506c&view=pt&search=all&permthid=thread-f%3A 1650261776595646220&simpl=msg-f%3A 1650261 7765 2/2 
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Minutes of the meeting 14 Nov 2019 
1 message 

Arvlnd Kumar Saraswati <arvlnd@bcihmct.ac.in> 

Director BCIHMCT <director@bcihmct.ac.in> Fri , Nov 15, 2019 al 3:22 PM 
To: Vaibhav <vaibhav@bcihmct.ac.in>. Arvind <arvind@bcihmct.ac.in>, Ashish Kumar Ranga <ashish@bcihmct.ac.in>, Divya 
<divya@bcihmcl.ac.in>, Gagan <gagan@bcihmct.ac.in> , lndrajeet <indrajil@bcihmct.ac.in>, Manish 
<manish@bcihmct.ac.in>, Mohan Jain <mohan.jain@bcihmct.ac.in>, mohinder <library@bcihmcl.ac.in>, "Mr.Gupta" 
<administralion@bcihmct.ac.in>. Neha Sahni <neha@bcihmct.ac.in> . Peeyush <peeyush@bcihmct.ac.in>, Placements 
BCIHMCT <placement@bcihmct.ac.in>, Prem Ram <prem@bcihmct.ac.in>, Rachna <rachna@bcihmct.ac.in>, Ranojil 
<kundu@bcihmct.ac.in> . Reshma <reshma@bcihmct .ac.in>, Shubhangi <shubhangi@bcihmct.ac.in>, Sonia Srivastava 
<padirector@bcihmct.ac.in>, sumil pant <sumit@bcihmct.ac.in>. Suprabhal <suprabhal@bcihmct.ac. in>. Ullam 
<uttam@bcihmct.ac.in>, dpk23chhikara@gmail.com, sidharth srivaslava <sidharthsrivastava2011 @yahoo.in> 

QUALITY MANUAL Doc. No.BCIHMCT/MM/00 I 
Issue No.0 I Date 14.11.2019 

MINUTES OF THE MEETING Rev.No.OD Date: 14.11.201 9 
BClHMCT Page I of I 

Meeting of the faculty and the Principal held today on 14.11.2019 at 4.15 P.M in Library. 
Agenda: Academic, General Activities, Conference 2020 

I. Faculties were briefed about End Term Exams 
2. Detail feed back from the students were discussed with the faculty members 
Main issues were 
Books 
Journals/ Modules 

Group Assignments . 
UsingViva 0 JJ 
Notes of the subjects ~~

0

/, 

Subjective disconnect with regard ~o Technical/ subjec . wledge &fcJl~:stude_nts ( HOD 
should keep track of the Operat10nal knowledge and skills of th ~ ~ 1r nts m totality. 
Placement team should give regular update about the same) ~--. 
Principal advised faculties to proactively connect with the students and maintain mentoring 
records for future references. 
3. Observations and suggestion with regard to syllabus update was discussed and reviewing 
and modification cormnffteeswere formed. 
4.lt was reminded to .. the faculties about Activity chart of various activities related to the 
departments. Events and activities need to be planned. If needed support may please be taken 
from academia- Industry interface coordinators for the next semester. 

5 Theme of the 10
th 

India International Hotel, Travel & Tourism Research Conference 
"Transforming Hospitality & Tourism: Sustainable Goals & Strategies for Future" will be 
organized from 

https://mail.google.com/mail/u/2?ik=a531be506c&view=pt&search=all&permthid=thread-f%3A1650261031582761003&simpl=msg-f%3A 1650261 03 15 . 1 /2 
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14th - 15th February, 2020 

6. Conference organizing Team was formed. 

All suggestions and observations are welcome. 

R.K.Bhandari 
Principal 

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

https://mail.google.com/mail/u/2?ik=a531 be506c&view=pt&search::;all&pemithid=lhread-f%3A1650261031 58276 1003&simpl=msg-f¾3A l 65026 i JJ i 
5 --- 212 
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Banarsidas Chaudiwala institute of Hotel Management & Catering Technology, 
Chandiwala Estate, Maa Ananadmai Marg, Kalkaji , New Delhi-I 10019 

18/12/2019 

Minutes of the Meeting 

Referring to the meeting held on I 8'11 Dec. 2019 at 2:00 PM in Boardroom with the Agenda 

"Restructuring of Hotel management curriculum in compliance with UGC, AICTE and 

GGSIP University Guidelines and Mandates", following are the proceedings of the meeting:-

1. Dr. Arvind Kumar Saraswati,.Convenor, welcomed the members and explained the 

agenda of the meeting i.e. restructuring of Hotel management curriculum in compliance 

with UGC, AICTE and GGSIP University Guidelines and Mandates. 

2. Observations of the currents syllabus structuring were discussed in details with all 

concerned department's heads. · 

3. It was bring to the notice of committee members by concerned department heads that 

present syllabus ofBHMCT course requires more comprehensive and holistic approach. 

4. Mr. R.K. Bhandari, Director of the institute, suggested the ancillary subjects shall be 

reduced to minimum, so as to have more.focus on Core subjects. 

5. Repetition of content in the syllabus was also raised and every member has shown a 

serious concern about it. 

fi1 Another serious concern was ~aised by Examination Head about the feasibility of running 

the current syllabus from examinations point of view particularly in V & VI semester. As 

per the current syllabus, the students were divi~~~ into two batches for undergoing their 

Industrial Exposure Training. Due to this one of the batch will have their training in odd 

semester (Semester-V) and another will have in even semester (Semester-VI). This will 
, .. 

result in difference in Paper Codes of Semester V &YI studying the same paper title and 

will lead to a confusion in examination department at University while printed their mark 

sheet at initial level and a confusion of have different codes for same pap 

their job hiring at later stage. 
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/ , Every member of the committee agreed with this issue and showed their serious concern 

about this. It was decided that this issue should be treated and resolved with utmost 

urgency. 

8. Meeting concluded with recommendation of the committee fo r restructuring the present 

syllabus and curriculum as future course of action, but the at the moment the issue raised 

by examination head must be treated and resolved with utmost urgency. 

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

--- ----- ------ / ---Cc: Director; Administrative Coordinator; Programme Coordinator; HOD- Food Production . 
...--- r: . /. T . ,,,.- & Pl Food & !:leverage S;!Yice, Front Office, Housekeeping; xammauons; rammg acement; 

Library; All Concerned Faculties. 

72



• 

• 

Meeting 

Agenda: Curriculum .l~evision & Re-Structuring 

Attendance Sheet 

·s.No. Department 
HOD/Coordi.nator 

1 Food Production 

2 llakery 

3 . Front Office 

4 · toad & Beverage 
Service·· 

s · Housekeeping 

6 . Examination 

,7 Training & Placement. 

. · • 

(1.),. Aw..:~ 1,; g, .... ...,"-"""'~ 
Convener·-syJ,labus Revision Committee 

!\lame 

Date- 18/12/2019 

Signature 
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BCIHMCT - Official Mail Service Mad - Regarding Curriculum Revision 

Arvind Kumar Saraswatl <arvind@bc ihmct.ac .in> 

Regarding Curriculum Revision 
3 messages 

Arvlnd Kumar Saraswatl <arvind@bcihmct.ac.in> Fri, Nov 15, 2019 al 12:46 PM 
To: Arvind <arvind@bcihmct.ac.in>, Ashish Kumar Ranga <ashish@bcihmct.ac.in>, Divya <divya@bcihmct.ac.in>, Gagan 
<gagan@bcihmcl .ac.in>, lndrajeet <indrajil@bcihmct.ac.in>, Manish <manish@bcihmct.ac.in>, Mohan Jain 
<mohan.jain@bcihmcl.ac.in>, mohinder <library@bcihmcl.ac.in>, Neha Sahni <neha@bcihmcl.ac.in>, Peeyush 
<peeyush@bcihmct.ac.in>, Rachna <rachna@bcihmcl.ac. in>, Reshma <reshma@bcihmcl.ac.in>, Sarah 
<sarah@bcihmcl.ac.in>, Shubhangi <shubhangi@bcihmct.ac.in>, sumil pant <sumil@bcihmcl.ac.in>, Suprabhal 
<suprabhal@bcihmct.ac.in>, Uttam <utlam@bcihmcl.ac.in>. Prem Ram <prem@bcihmct.ac.in> , "Kundu ." 
<kundu@bcihmct.ac.in>, Nausheen Siddiqui <nausheen@bcihmcl.ac.in>, Nikhil Sharma <nikhil@bcihmcl.ac.in>. 
dpk23chhikara@gmail.com, Sidharthsrivaslava2011@yahoo.in , Vaibhav <vaibhav@bcihmct.ac.in> 

• 
Cc: Director BCIHMCT <director@bcihmcl.ac.in>, Prem Ram <prem@bcihmcl.ac.in>, Ashish Kumar Ranga 
<ashish@bcihmct.ac.in> 

Dear Team Members, 

Referring to yesterday's meeting in subject cited matter. Following support is requested from your ends:-

1. All the departmental HODs are requested to provide inputs and suggestions for the same, after conducting an 
internal meeting with their respective learn. 

2. Faculties teaching Subject(s) that does not come under any core department are requested to make individual 
report suggesting inputs for curriculum revision of their respective subjects. 

3. Examination department is also requested to provide their suggestions pertaining to operational feasibil ity and 
limitations or challenges (if any) identified by them. 

4. Training and Placement department is requested to invite suggestions from the industry and prepare a report 
incorporating the expectations or requirements from industry perspective loo. Also, please check for feasibility of 
industrial training and placement aligned with the curriculum and report the same. 
5.Programme Coordinator and Administrative Coordinator are also requested to give their valuable feedback (if any) 
on the same. 

6. Mr. lndrajit Chaudhury, is requested to study the guidelines provided by UGC, AICTE and GGSIP University in 
reference to curriculum mandates/requirements and provide a detailed report of the same. 
7. Library lncharge is also requested to please submit your observations about the operational feasibility of library 
aligned with curriculum (if any). 

• Your are further requested lo lake the assigned responsibilities very seriously with the sense of utmost urgency and 
provide your report (both in hard and soft copy) by 
Dec. 10, 2019. 

Your kind and efficient support in this regards will helps us in timely completion of the assigned task. 

Regards, 

Dr. Arvind Kumar Saraswati, 
Academic Co-ordinator 

~1 -,:;--..,._ 

17~' 
\~~<· 

Arvind Kumar Saraswati <arvind@bcihmct.ac.in> Mon,·D,ec 9, 2019 at 12:11 PM 
To: Arvind <arvind@bcihmct.ac.in>, Ashish Kumar Ranga <ashish@bcihmct.ac.in>, Divya <divya@bcihmcCac.in>, Gagan 
<gagan@bcihmct.ac.in>, lndrajeet <indrajit@bcihmct.ac.in>, Manish <manish@bcihmct.ac.in>, Mohan Jain 
<mohan.jain@bcihmct.ac.in>, mohinder <iibrary@bcihmct.a~.in>, Neha Sahni <neha@bcihmct.ac.in>, Peeyush 
<peeyush@bcihmct.ac.in>, Rachna <rachna@bcihmct.ac.in>, Reshma <reshma@bcihmct.ac.in>, Sarah 
<sarah@bcihmct.ac.in>, Shubhangi <shubhangi@bcihmct.ac.in>, sumit pant <sumil@bcihmct.ac.in>, Suprabhat 
<suprabhat@bcihmct.ac.in>, Ultam <uttam@bcihmct.ac.in>, Prem Ram <prem@bcihmct.ac.in>, "Kundu ." 

https:f/mail.google.com/mail/u/2?ik=a531 be506c&view=pt&search=all&permthid=thread-a%3Ar505483360992739981 &simpl=msg-a%3Ar676056753 1 1/3 
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<kundu@bcihmct.ac.in>, Nausheen Siddiqui <nausheen@bcihmct.ac.in>, Nikhil Sharma <nikhil@bcihmct.ac.in>, 
dpk23chhikara@gmail.com, Sidharthsrivastava2011@yahoo.in, Vaibhav <vaibhav@bcihmct .ac.in> 
Cc: Director BCIHMCT <director@bcihmct.ac.in>, Prem Ram <prem@bcihmct.ac.in>, Ashish Kumar Ranga 
<ashish@bcihmct.ac.in> 

Dear Team Members, 

~g~yl 

In continuation to my earlier email in subject cited matter, a meeting is scheduled for 

10th December, 2019 
from 

10 AM onwards 
at 

Boardroom 
with the Agenda 

"Restructuring of Hotel management curriculum In compliance with UGC, AICTE and GGSIP University 
Guidelines and Mandates" 

All the Departmental HODs, Examination lncharge, Training Placement lncharge, Programme 
Coordinator and Administrative Coordinator are hereby requested to attend the meeting and provide your valuable 
inputs for the same. For your reference, please find attached here within the guidelines issued by AICTE & UGC for Hotel 
Management Curriculum and few other syllabus for cross referencing . 

Also, referring to my previous mail. it is believed that internal meetings within your respective department has been 
conducted and the positive outcomes has been derived. As requested, please submit the details report on the same both 
in hard and soft copy during the meeting. A discussion will also be made on these reports. 

Another meeting is scheduled for the Faculties teaching Subject(s) that does not come under any core 
department from 2 PM Onwards at the same venue and date. You are requested to be present there and also submit 
your individual report suggesting inputs for curriculum revision of their respective subjects. 

Your kind and efficient support in this regards will helps us in timely completion of the assigned task. 

Regards, 

Dr. Arvind Kumar Saraswati, 
Academic Coordinator 

• [Quoted text hidden] 

4 attachments 

~ ; model_Curriculum_ AICTE.pdf 
ID 783K 

..,,, UGC Bachelor-of-Hotel-Management.pdf 
508K-

'[J Old Syllabus GGSIP Uinversity.pdf 
413K 

""i WGSHA_Syllabus.pdf 
U 4904K 

Mohan Jain <mohan.jain@bcihmcl.ac.in> 
To: Arvind Kumar Saraswati <arvind@bcihmct.ac.in> 

Dear Sir, 
Please find attached review of 4 subjects new syllabus, i have taught in last one year 

https://mail.google.com/maiVu/2?ik=a531 be506c&view=pt&search=all&permthid=thread-a1%3Ar505483360992739981 &simpl=msg-a%3Ar6760567 531 213 
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Banarsidas Cbandiwala institute of Hotel Management & Catering Technology, 
Chandiwala Estate, Maa Ananadmai Marg, Kalkaji , New Dclhi-110019 

19/12/201<) 

Recommendations 

Referring to the meeting held on 181h Dec. 2019 at 2:00 PM in Boardroom with the Agenda 

"Restructuring of Hotel management curriculum in compliance with UGC, AICTE and 

GGSIP University Guidelines and Mandates", and subsequent minutes of the said meeting, 

following recommendations are suggested by the Syllabus Revision/Modification Committee. 

I. Present syllabus lacks comprehensive and holistic approach and repetition of content was 

found in various places. Therefore, the committee recommends for restructuring the 

present syllabus and curriculum as future course of action. 

2. Referring to Minutes of said meeting dated 18/12/2019, para (6) & (7), where the serious 

concern was raised by Examination head, which requires urgent approach to take 

immediate corrective actions. 

Para (6) & (7), J:efinutes ofMee_ting, dated 18/12/2019 .... 

(glj Another serious concern was raised by Examina1ion Head about 1he feasibility of 

running the current syllabus from examinations point of view particularly in V & VJ 

semester. As per the current syllabus, the students were divided into two batches for 

undergoing their Industrial Exposure Training. Due to this one of the batch will have 

their training in odd semester (Semester-VJ and ano·iher \Viii have in even semester .,. 
(Semester-VI). This will result in difference t':Z Paper Codes of Semester V & VJ 

studying the same paper title and will lead to a confusion in examination department 

at University while printed their mark sheet at itriiial level and a confusion of have 

different codes for same paper title during their job hiring at later stage. 

~ very member of the committee agreed with this issue and showed their serious = 
concern about this. It was decided that this issue should be treated and resolved with 

utmost urgency. 

76



• 

• 

r 
3. The committee hereby reconunend following to be bring to the notice of your kind self 

and the concerned authorities ofGGS!PU, so that necessary decision shall be taken. 

lllP This is to bring to your kind notice that owing to the certain unintended 

discrepancies with regard to the subject code as well the allotted traini.ng slots in 

V and VI semester8, the implemented syllabus from 20 I 8 demands 

modification/amendment to look into the feasibility aspect ( Anncxurc I: As per 

Current Curriculum). Presently the matter needs to be taken in urgency as the 

2018 batch currently is in 41h semester had to move on for the same. 

The suggested areas as of now are the entire batch of 2018 and 2019 will be 

having theory and practical classes in the V semester and industrial training in the 

V semester (Annexurc II: Suggested Amendments) with no subject changes for 

the subsequent 7'11 and 8
111 

semester. 

g Please find attached the proposed suggestions for V & VI Semester (Anncxure 

con en 1s mtact. n y II: Sugg~sted Amendments). Entire syllabus/ t t · · O J 

modification/ shifting is suggested in V & VI Semester, whereby instead of 

training in two batches (V&VI), training is being recommended only in VI 

semes.ter for entire Batch. 

Kindly look into the matter and apprise us . 

Dr. Arvind Kumar Saraswati, ,,, 
Academic Coordinator .,. 
Convenor- Syllabus R;vision/Modification Committee \ (\ 
BCIHMCT N t 

'· ~-

~~,;.~Gel.If.• •• 
-::,...~ '1,..., 

:~ 
ff? CHi\t-1C'' '~ 

------- _,,,,,.,-- "- E. -

Cc: Director; Administrative Coordinator; Progr~Coordinator· ~ . -,~.- /':' . 
Food & ~erage Service Front -""ffice H k ..,,.-,: .,.,.-- , Food Productton, ,...- , vu ouse eepmg· E · · · ' '---
Library; All Concerned Facult' ' ' xarnmattons; -(i@1ing &Placement· ~L , 

- ) 
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To 

BANARSIDAS CHANDIWALA INSTITUTE OF 
HOTEL MANAGEMENT & CATERING TECHNOLOGY 
Approved by A!CTE and affiliated to G.G.S. Indraprashta University, Delhi 

NAAC 'A' Accredited Institution 
Chand1wala Estate, Maa Anandamai Marg, Kalkaji, New Delhi - 110 019 

Ph: 011-49020300, 49020301 , 49020320 
E-mail: director@bcihmct.ac.in , Website: ~tlemMtP.~JlltO 

Prof Sanjiv Mittal, 

Director Academic Affairs 

GGSIP University 

Dwarka New Delhi. 

Subject: Modification in Syllabus (Scheme 2018) . 

Respected Sir, 
This is to bring to your kind noticc·that owing to the certain unintended discrepancies with 
regard to the subject code as well the allotted training slots in V and YI semesters, the 
implemented syllabus from 2018 demands modification/amendment to look into the 
feasibility aspect ( Annexurc I: As per Current Curriculum). Presently the matter needs to 
be taken in an urgency as the 2018 batch currently is in 4'h semester had to move on for the 

same. 

The suggested areas as of now are the entire batch of 2018 and 2019 will be having theory 
and practical classes in the fifth semester and industrial training in the sixth semester 
(Annexurc II: Suggested Amendments) with no subject changes for the subsequent 7'h and 

8th semester. 

Copies of Existing Scheme (2018) V-Yl Semester along with Suggested amendment is 
enclosed for reference please. 

Minutes of the meeting and Recommendation of the Syllabus Revision/Modification 
Committee is also enclosed. ( Anncxure-III) 

Kindly look into the matter and apprise us. 

Thanking you!! 

Yours Truly, 

/ R.K. BHANDARI 
Enclosures: As stated Principal :-.. 

Banarsidas Chandiwala Institute of 
Hotel Management & Catering Technology 
Chandiwala Estate, Maa Anandarnai Marg, 

Annexure I : As per Current Currl!!dl'lii\.iNew Delhi-110019 

Annexure II: Suggested Amendments 

( Anncxure-III): Minutes of the meeting 
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Modification in Syllabus (Scheme 2018) 

Director BCIHMCT <director@bcihmct.ac.in> 
To: sanjiv mittal <dr_sanjivmittal@yahoo.co.in> 

Dear Sir, 

Director BCIHMCT <director@bcihmct.ac.inc 

Thu. Jan 30, 2020 at 4:08 PM 

As desired please find attached the proposed suggestions for V & VI Semester. Entire syllabus/ content is intact. Only 
modification/ shifting is suggested in V & VI Semester, whereby instead of training in two batches (V&VI), training is 
being recommended only in VI semester for entire Batch. 

Please read second para of my previous mail as 

"The suggested areas as of now are the entire batch of2018 and 2019 will be having theory and pra.:ti.:al 
classes in the fifth semester and industrial training in the sixth semester (Annexure II: Suggested 
Amendments) with no subject changes for the subsequent 7th and 3th semester." 

• Regards 

• 

R.K.Bhandari 
Principal 

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology. 
(NAAC 'A' Accredited Institution, Approved by AICTE and Affil ia ted lo G.G.S. lndraprastha University). 
Chandiwala Estate, Maa Anandmai Marg, Kalkaji, New Delhi - 11 0019 
Phone: 011-49020300-301; Fax: 91-1149020320; Mobile: +91 9871 200100 
E-Mail: director@bcihmct.ac.in Website: www.bcihmct.ac.in 

[Quoted text hidden] 

½[I 2018 with only Change in Training.doc 
293K 

' 
:,_~ 

(
c,. c~_,,,r' 0- S 
:\ " ;:; 
c, - - .-

'--------" 
,/ 
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GURU 60Illl'fD SINGR INDRAPR:ASTHA UNIVERSITY, DELIIl 
BACHELOKOF HOTBL 'MANA6El'vIBlllT AND CATERING TECHNOLOGY (BRM CT) 

FITTH/SIXTH SEMTSTER EXAMINAT ION 

The batch will be divided into t'"' groups .,\ & 8 . "A'' group wi ll undergo lnternsl1ip in" lir,ili; 
semester and wi ll undergo classroom teaching and Practical' s in th eir sixth semester. Simi larly 
"8" Group~witn unq\!rg9 classroom teaching 111i~ Practica l's in their Fifth semest{rJind will, 

undergo Jntcmship in sixU1 semester. 

The Industry Internship wi ll be for 22 weeks wherein. for 16 weeks the students will cover 
various_ c~rc ~rcas in Hospita lity Industry and shall unde~go the last 6 weeks training in their area 
of spec,ahzat1on. Area or Specialization will be informed to the hotel beforcband . 

, Code No. 

BHCT_ .. 
J -1&1~6Z'-: 

1 Code No. 

I BHCT 
. 301/302 

BHCT 
3'0313M 

Paper 

lndustry,hltemship 

Paper 

Introduction to International Cuisine 

Advanced Front Office Management 

. !o~.Lef~G_ Advanced Food & Beverage Service 
Mana~ern.cnt , 

Discipline 

CoreiC.ours.( -.Skill Based 

.. J?o.tal-

Disciplill'c 

Core Course 

Core Course 

Core Course 

BHCT Advance-Aecomm0dation 
•,ro;~ Managenieni . ' '· Cor.e.Course 

BHCT Hotel Law & Corporaie Governance . J0'9J3:f.o;, Foundation Course 
I BHCT !;! · S - • --; lnterd is~i plinarv : 

c3-5'i:ti52· Onera'tion's • - ··· . · Cote Course Skill Based 

- -Aaviurced ·FrlJnt'6'ffi'ce Operations Core Course 

L 

·L 

3 

3 

;; -

3 

3-... 

BHCT Kdvanced Food & B . . ~ -kil,I Based 
Skill Based _ 

.. ~---··-·.,_-.,._ 
- .4 .. -I""--- r--.-- , 
~.J,,,. ·1·~ ... -...:,.., ~~--- ___ ._ -.::-;;,.-~. 

;~::;:~_ . 
_,,;:-..,...~•,.-- --•-:-~ ---,.- ,. 

TIP Credits 

24 

·2'4 

,, 
T/P Cred its 

-' I , 
I 

3 

3 

3 

3 

3~ 

4 

2 

2 
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Po~al \~.!), et<./ b~Q c_LU,1! 1,1 kw 

GURU GORTND STNGH INTl'RAPRASTHA UNIVERSITY, DELI-11 
BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY (HI-fMCT) 

FIFTH SEMr.STER EXAMINATION 

'2N71Kt:. °bi\1 CM -

, Code No. I Paper Discipline L TIP Cred its 

BI-ICT 301 lntroduction to lntl!nrntilmal Cui si ne Core Course 3 3 

BHCT 303 Advanced Front Office Management 'S9-fe G:bursc 3 3 ., . 
BHCT 305 Advanced Food & Beverage Service G:ore Course - 3 3 

Manae.cment 
BHCT307 Advance Accommodation Core Co,irse 3 3 

' Management I -I BHCT 309 Hotel Law & Coi:porate Gov'e,iuihce' ·. Foundhtiori C0urse - . 3 3 
1 .-~lnt'eftjisci olinarv 

\ BHCT31 I Hygiene, Sanitation & Food ·science" ' Fofi1fdati0n 'Gour~e.-· Skill 3 3 

' Based 

I Practical/L1b 

I BHCT 351 Advanct!d Food Prn<luction 
' 

Core Course - Skill Based 4 2 
Operations 

' i BHCT 353 Advanced Front Office Operations Core Course - Ski ll Based - 2 I 

I BHCT 355 Advanced Food & Beverage Service Core Course - SkiU-Bascd - 2 I 

Ooerations 
! BHCT 357 Advanced Accommodation Core Course - ' Sk,11-B~s,d - 2 I 
I Ooerations 
! BHCT 359 Hospitali ty Management & Etiquettes foundation Course. - Skill 2 I 

I (NUES)* · .. : . __ ....... , a:. Based 
- ., ., 

' ·-- ,, ........ •' Toi:!I- 18 -- ' ., 12 24 
•· ... 

*NUES: Non Un1vers1ty-Exammat1on System 

GURU GOBIND SCNGH INDRAPRASHU UNIVERSITY, DELHI 
, LOR OF HOTEL MANAGEMENT A!W CA'fERlNG TECHNOLOGY (BHMCT) 

. --. ........ . . - . ... 

. \ ,<'~~ 

~- K\ \.(\, .. \ ~~-i.i_,;_;;::'' . 
il__J..1,lllcl~g?-"~~tew~!iip,lll,-sixth s.;,~11::ter. W '.~ _ 

c...,..;.,"""'"""''-- - . . ,::-., 
:Tlic lndµsuy lnteniship •,vi_ll be for 22 weeks wherein. for 16 weeks the stud~ots_ ,(iill :cover 
various core areas in Hdspitality lndustry·ancl.sha l\ undergo the last 6 w:eks tiammg in their-area 
of specialization. Area of Specialization will be i1\formed to the hotel betorehand. 

-<'.;odc:'I'io·. - Paper Discipline L T /P C redits 

Core Course - Skill Based 24 
Industry ln(cmship 

Bl·ICT36 1 

- --- 12~ - I Total 

I 
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/ Banarsidas Clrnnd iwala institut e of Hotel Management & Catering Technology, 

• • • 

• • • 

Chandiwala Estate, M:w A11anadm:1i Marg, Kalkaji. New Dclhi-110019 

18/ 12/2019 

Minutes of the Meeting 

Referring to the meeting held on 18th Dec. 20 19 at 2:00 PM in Boardroom with the Agenda 

"Restructuring of Hotel management curriculum in compliance with UGC, AICTE and 

GGSIP University Guidelines and Mandates", following are the proceedings of the meeting:-

I . Dr. Arvind Kumar Saraswati, .Convenor, welcomed the members and explained the 

agenda of the meeting i.e. restructuring of Hotel management curriculum in compliance 

with UGC, AICTE and GGSIP University Guidelines and Mandates. 

2. Observations of the currents syllabus structuring were discussed in details with all 

3. 

4. 

5. 

6. 

concerned department' s heads. 

It was bring to the notice of committee members by concerned department heads that 

present syllabus ofBHMCT course requires more comprehensive and holistic approach. 

Mr. R.K. Bhandari, Director of the institute, suggested the ancillary subjects shall be 

reduced to minimum, so as to have more focus on Core subjects. 

Repetition of content in the syllabus was also raised and every member has shown a 

serious concern about it. 

Another serious concern was raised by Examination Head about the feasibi lity of running 

the current syllabus from examinations point of view particularly in Y & YI semester. As 

per the current syllabus, the students were divid<;~ into two batches for undergoing their 

Industrial Exposure Training. Due to this one of the batch will have their training in odd 

semester (Semester-Y) and another will have in even semester (Semester-YI). This will 

result in difference in Paper Codes of Semester Y & VI studying the same paper title and 

will lead to a confusion in examination department at University while printed their mark 

sheet at initial level and a confusion of have different codes for same paper title during 

their job hiring at later stage. 
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7. Every member of the committee agreed with thi s issue and showed their serious concern 

about this. It was decided that thi~ issue should be treated and resolved with utmost 

urgency. 

8. Meeting concluded with recommendation of the committee for restructuring the present 

syllabus and curriculum as future course of action, but the at the moment the issue raised 

by exan1ination head must be treated and resolved with utmost urgency. 

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

--- --- ---- / --Cc: Director; Administrative Coordinawr; Program~Coordinator; HOD- Food Production. 

Food & aev'erage Service, FrofuOffice, Housekeeping; Examinations; Training & Placemem: 
Library; All Conce~d Faculties. 
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I Banarsidas Chandiwala institute of Hotel Management & Catering Technology, 
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Chandiwala Estate, Maa Ananadmai Marg, Kalkaji, New Delhi-110019 

19/12/2019 

Recommendations 

Referring to the meeting held on 18th Dec. 2019 at 2:00 PM in Boardroom with the Agenda 

"Restructuring of Hotel management curriculum in compliance with UGC, AICTE and 

GGSIP University Guidelines and Mandates", and subsequent minutes of the said meeting. 

following recommendations are suggested by the Syllabus Revision/Modification Committee. 

I. Present syllabus lacks comprehensive and holistic approach and repetition of content was 

found in various places. Therefore, the committee recommends for restructuring the 

present syllabus and curriculum as future course of action. 

2. Referring to Minutes of said meeting dated 18/12/2019, para (6) & (7), where the serious 

concern was raised by Examination head, which requires urgent approach to take 

immediate corrective actions. 

Para (6) & (7), Minutes ofMeeting, dated 18/12/2019 .... 

6. Another serious concern was raised by Examination Head about the feasibiliry of 

running the current syllabus from examinations point of view particularly in V & VI 

semester. As per the current syllabus, the students were divided into two batches for 

undergoing their Industrial Exposure Training. Due to this one of the batch will have 

their training in odd semesrer (Semester-VJ and anoiher will have in even semester 

(Semester-VI). This will result in difference i~ Paper Codes of Semester V & VI 

studying the same paper title and will lead to a conji1sion in examination department 

at University while printed their mark sheet at itritial level and a confusion of have 

different codes for same paper title during their job hiring at later stage. 

7. Every member of the committee agreed with this issue and showed their serious 

concern about this. It was decided that this issue should be treated and resolved wirh 

utmost urgency. 
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3. The committee hereby recommend following to be bring to the notice of yo ur kind se lf 

and the concerned authorities of GGSIPU, so that necessary decision shall be taken. 

a. This is to bring to your kind notice that owi ng to the certain u11intcnck d 

discrepancies wi th regard to the subject code as we ll th e allotted training slo1s in 

V and VI semesters, the implemented sy llabus from 20 18 clcrn ancl s 

modification/amendment to look into the feasibility aspect ( Anncxurc I: As per 

Current Curriculum). Presently the matter needs to be taken in urgency as the 

2018 batch currently is in 4th semester had to move on for the same. 

b. The suggested areas as of now are the entire batch of 2018 and 2019 will be 

having theory and practical classes in the V semeste r and industrial training in the 

V semester (Anncxurc 11: Suggested Amendments) with no subject changes fo r 

the subsequent 7'h and 8th semester. 

c. Please find attached the proposed suggestions for V & VI Semester (Anncxurc 

II: Suggested Amendments). Entire syllabus/ content is intact. Only 

modification/ shifting is suggested in V & VI Semester, whereby instead or 

training in two batches (V&Vl), training is being recommended only in VI 

semester for entire Batch. 

Kindly look into the matter and apprise us. 

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

-------- _,-/ ....---
Cc: Director; Administrative Coordinator; Programme Coordinator; HOD- Fobd Production, 
Food & Beverage Service, Front Ciffice, Housekeeping; Exami;(ations; Training &"Placement: 

Library; All Concerned Faculties. 
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UNI VERSlTY ·S CHOOL Ul• f\'11\lH\'-'"''" "' " , ., , ~,, __ _ 

GURU GOBIND SlN,GH INDRi}PRASTHA UNI VER ISTY 

MINUT.ES OF THE MEETING 

~linnlcs of 1hr ~lcclinc 11f l' roi:r:immc Coonlin:11ion C11111111illc1· held 1111 O•J .1 2.2112 11 .11 11 :1111 ,\ ,i\1 '"' 

onlin,· mode. 

A meeting ,,f Col'rdin:i1N' l' f ,h~ Programme C11urdin;iti,111 Co111111 11tcc held "" <J . 12 211.~11 al 11 :Oli :1.1n. ·1 r,• 
,m-cting was nllcndcd b) 1hc follo wing Cocmtinators or 1hc various pro~rn111111cs li.r rcv i, in11 or cuur,, 

curriculum fo r nit the pr!'~1:1mmes under 00S.o/' USMS: 

Dr. Rnchi1 n l~ :1 11:i. \ lah:1r;1ja Sur:1j m:il l11stil11tc(Ol31\ ) 
_PmL t\m1r:1Jha b i 11 . Vivcb11and lnstiw1e or Profcssionn l Stml ics ( B. ( 11 111 I 

Dr. N. Malati. Delhi lnslitulc or Advanced Swdics (M BA -FM) 
Prnf. Nccl:1111 Sh:inna. M:ihnrajn /\grascn Institute oCTcch11ology (Jvl/3,\ ) 
Dr .- R.K.13hand:iri. Bannrsid:is Chnncliw:iln11n_slilutcofl·lolcl /vlanagcmc111 & Catcri11 ~ Technology 

(OHMCT) 

The follo,\·ing focuh y members or USMS wcr,· present: 

Prof. Nccna Sinh:1 
Pr,,r. Uditi1 Taneja 
Prof._ Mccnnkslii· Handa 
Prof. Shalini Garg 
Prof. Puja Kh at ri 
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UNIVERSITY SCHOOL OF MANAGEMENT STUDIES 
GURU GOBIND SINGH INDRAPRASTHA UNIVERISTY 

M.!l"H}~ES OF THE M_EEIIJ'!Q 

i\linutl·~ of lhl' \kl'lill).! 11 f Pro).!ra111111t· ( 'onrdina1i1111 ( ·0111111i11l•l' h~·ld 1111 11
1
). 12.2 11'.! II :11 I I · 1111 \ \I ,,11 

onlilll' lllmk . 

.i\ llh . .'~li n g l, f l ·1.'1.' l\_\ in al1.1r, 111 1h l: 11rll t; r ,1111 111L· ( n111d111,1 111 i ~1 ( 0111 1111_111..L· 111.ld ,, 1, ', l .. . 11. 
1
1 .11 1 ! 

1
"

1 
.1 111 

llll'..:'li ll!..!. \\ a~ s\lh:ndcd h, 1\i ~ fnll o\\'i11 g C(H\rdinatn r,; nl 1hc ,ar11,u-. p1n:..•r ;111111J\ .. .., lo r 1c1. 1·. 1
1

111 
1 d ,. r,u r 

curri(u\ un1 1or ,;\\ th( p,1.,~ r~11 n11 11 .. ·~ und..:r lh )~ ,,r l 1Si\ l~ 

\) 1 l{.1lh i1:1 l\.1 11. 1. :\l , il1. l!,ll , I ~ \ 11 . , i111 , d 111,I l 1 il, t l~I\ \ I 

P1111°. •\ 11ur,1dh:1 .l .1i11 . \ -i,\.·l"inand ln ,1 11u i..: 11 1 l 11,1!c•, .,.11' 1l.1I '-.1 ud 1~ f l~ l 1
1111 1 

111 N ~l.1l .111. lk lh1 l11,11111 1-· 11r1\ ,h .111ccd '-l 11d"·, 1\II! \ -I \11 
l)wf. N...: \.·bm Sh;:mn ,1. l\'l all araj a :\ ~r.1,l'll l1htitull" n t I 1.·1.·h11 \'I ,\ )-'. ~ I i'dl \ ·\ 1 

Dr. ICK .l3handan. l3o.mar~idil !-i Cl1i1ndi\, ;,1la 111 :-. tiluli..· ot 11, ,ld i'v la11:igc 1n 1.·111 t\: ( .11 ,.:11 11 ~ I 1...1. 1111 1
o1 ••~-- -

(llH MCT) 

Prof. N1,.''l' lld ~inha 

l'ro r 11di1.1 \ :\111,.' i:1 

l'rul. ~kc11a~ , h1 I bnda 
l'rnr. Sha\ini Garg. 
Pro!'. l'uja Kh;itri 

The following discussions \HTC held: 

(I) ll was indiL"alcd that th1,.' (t1rri1.;ulum rcvisil)ll ha \ 1n lw 1:ih·n u1) !l1 r i111rk· 1111.·1H:1tiriii r"•·pn : th1.· 

Session ~0~l-~2 - Tht.: ne\\" c11ni l..'.ulu111 :-.lllHlld ;1ttt.'tnpl 11) i nLrnp1 11 ,1k 111 .. · l ,d l,,·.·. H · 1t·. 11 •: 
conlemporary mid in lin1.· with th1.· pro v1:,:,io11:- nt NF P ~n?o ... u .. ·h a•. 111 u l11 1.· n1 r•. p1,! n111 · i 

years progn.1mnH! at undL'rgnu.luah: kvd. shill ha~l:d cuu r:-.~, 1.:1 ..: 

(2) 

Choice based credit s,·, 1,-111 
Provision for onli11c course through MOUl'. SIVA Y/\ivl et c. 
Open electives 
Bilingual teaching 
All curriculums should be prepared witll ch.:arly id..:nlil\1.:d p1u::; r.u11 vut... ,\1111..: -., . pr ,~•1.n n ' ! .·. , · 

outcomes. cours(' ouH..:om..:s and their m:ippin::;. 
Mechanism for measurement of objccti vl!:- !'nr l': td1 1.·o ur,1..· 

Courses on Human Valw:s. En1rcprc111.·urship. Em irnn1111.·1n;d ..., 1..·1c11 \·._·_ ,:t... 

Further~ it was U~t:itlcd tlwt the rt:specti\1.' 111\''l gr:11 111 111.· ._ 11"nli1u1, 11·, hil\ l \\ 11 ,1 , ...... • 1· _ 
with all the colleges/insliHJtcs co11Uucti11~ the prngr,111Hnc , :\ dr;,1ll , 1,.·hi..:1nc ·.\, 11 i!l! \· 1..· 1-,·, .. :i- u-..· ..1 .i , 1 

shared latest by 28'" December. 2020 . In I hi s regard. t1SMS wi ll l"""·,,k ,il l l' '"'ib k hc :1, 1111 , ,. ,j, ,L,· . 
Professors to guide and mentor the Programme Coordinntion C nmm ii h.: t.· 11 \\; , ... .11 .._,, l !!1:..·1..•1 1 11~_: I : .. 1. I 
back collected by the School from variou~ L"Ollcg..:" i11 .... 1it 11 11.·, rq.'. aid i1 1~ llh· ..:1111 11. t, ' 111· \ 1~ . · i 'l· · .• 1 
be shared with a\1 the Coordinators of Programme Cllilrdinati,,n l,1111111 111 cc 11 1 q r," '" 1;r,•c.r,11111 ,,,. _ 
The entire exerci se of curriculum revision should be c,11npk1cd by th,· ,11 ,I 111 .l:111 u,11 , ~11.' 1 • 

The Committee should look into the best practices in c11rri,·u lu111 ,dv11~" ,11, '"" L t_,l c, .. d: 1,, ,_.. :i,,.,,,·. ,. "' _ 
adopted by various inslitures both nationally and i111erna1in11nll) "hik ""rs ,·w- ,,111 1i "· ,,•i,_.,, . , I I ._. 

should also clearly identifyic\assil'y lhe course as ,kil l hc\\c'd i111c:·di,,·i1,li 11,w. ,·I,:,. , ... . ,., 
The meeting ended with the vote of thanks to the C:hnir. 

(Prof. ADI . aTii1) 
Dean & Chair 

Copy to: 

(i) A\1 faculty members via email 
(ii) All programme coordinators 

l~:~·~ -------" - -=--
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L:'\ I \T H SIT \ SC ll ()OL. ()I- \ l \ '\ -\ (,l \ II ,T ,Tl 11 11 :-, 
GLRU COD I ND Sl~G l-1 l \:DR.\l'l.:.,\S I 11 :\ I_ ;,.i'. [RS JI y 

D\VARK/\ II6-C. Df:L Hl - I l IJf)"",-; 

NOTICE 

Suh: - No1ninatio n of C on ve nors fo r Prour:1 111111 c ( oot·d inat io n C o mmitt<: t: flJ I 

BHA. B.Cnm., i\•!BA (JB), i\•fB A (17M), BH M C T 8- ;v11!1\. 

!\ ~ per the Clause 7 of the Ordinanc e 11 ol' th•c 1..;n,-. ere-it , . the Com pc u:. 
Authority or the Uni vers it y is picascd to nomin~:1c tfll: i~ •:lo'-1-' it!g u fli\.'.ials 11 · it c 

PrL,g ramme Coordinalion Curnmittr...:~ 1~,r , \ C:!li:..:mi( l111'~r} :111~11..--- l•c111 g run 11: :· , 

:-\1Yili atcd Inst itutes ofth~ L; ni,·~r :-1 1; 
The !'ollov.iing Convcuo rs arc nomin rnccl !Or the '.':i r inus Progr~m,mes: -

_sC-'·.-':--1_1-'-11'-. -'-'-P-'-r-""ogr·:lmm c j C n11Ycn o r ~ 

l Bl3A tAII S treams ) l Di r1..'..:ll'1r/Princ iPa! - - --

2 B.Com (HJ 

MBA 

4 I MB,\ (18) 

I 

\ ·l~d1:1r~!.i~! "ur::i: n~:I Ii:,- · : 

.1;:mak Purl . \ic\'- U1.:!h1 
Di rector/Pri nc i p:1 I 
Vi vekananda in:::tit ·.1t-: of P:·o t'ess iona ! Studies. \ l i 

Block (Outer RinQ Road •. f'i tam pur~ . Ne,,-- Del hi 
Di rectoriPrinc ipa! 
fVbhnrnj :1 Ag.r;ts::n fnst !ttn::- n fTcchno!ogy. Sec i1 _1r-
22. Rohini . Del hi - i I 008" 

1 
DircctoriP rinc ir:il 

Ed ucati onal Soc ie::.- :1 · PSP. Compk·, i;_ 

JvhH.lhub~~n Ch ,:,\,·k. Dc!bi 

·1 Gitarauan lnkn1ation~1! Busin~ss. Schoo!. Ro!.!i .i 

____ , --------~-----
) .\•!BA (f\ 1) Direct,ir -' i'rinc-pl 

i Dcih i !nqinHt' n f -\~:\·a :~ c .... , ... : ~ttH.lle~ . Pl o t \),, < 

1 Scc1ur-~ .=: . l\._.1:1:r1i . ;} ._• !11 OflS ~ 
I, ll l!.\-ll"I i !) lt\.: ,.: t~, r !'1i11 ... :·p,tl 

!J~rn;1:·:1:-:i d1 1s Ch:!1!di \\'~IJ lnstiruLc or 1-l, ·_,._ 
.\ L!!l:l):! t· nh.'111 ~\. ( ·:i: .. : r::1 ~ r_- _1\ 1 1()!1.,::;; . Cha rH.li \•. 

• _j __ 
1 1 :- 1:! ll'. , ;~ Id .\11~u1,,.~·1 1,li \\ c.i :·~'. . Kal\...;;1ji. Ne,,- Dv h:-
1 11001 'J 

l 
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Guru Gobind Singh Indrapni stlrn Un1vcr.~ 1ry 
Sector I r,C, Dwarb. Ddlii• I I 007:l. 1•,.~li,i1c: :,:-:-::~:) fl.!'-''.' '· !.'' 

OFFICE Ol' TII E nmECTO ll (,\C,\111•:M IC ,11: F,\IH:'.i.J. 

llcfNo. GGSll' U/D1\1'1120201 305') 
IJau:u : %.lrJ.7. IJ 7. ') 

Notilic:ition 

As approved by 1he Suh- Commillee of /\cadcmic ((luneil in iis n:eeli uc, held •>n IIJ.IJ'/ .21)20, 

[lanar,idas Chandiwala Institute Ho1cl Management le C:ctnin;: is hereby allowed tu , wop 

Semester VI with Scme:;tcr V where theory dasscs of Semeste r VI will be helu in Semester V that 

has started ":.e.r. 20'" ~;~st. 2020. The students will he sent 1;;::cinin~ in the hotel in t~ ne~t 

Semester Vl sta rt ing w.eJ. Febntary, 2021. This has i,w1 done· as a special c:1se due to (OVID ., 

reason. where the institution has cxpress,·d that hotels arc not :1cceptins stuckn ts for internship. 

This is l'tlf the iut<lfmation of Bnnnrsid:is Ch:mdiwaht Institu te Hotc'ls i:!ana ~cm cnt & Catering anu 

a\\ studt:1lls who !lrt: studyin~ in S1.:1rn:stcr V ~,r1hc sni<l cnurst:-13l-!iv\Cl 

Copy to: 
I. Prof . .-\.K. Saini, Dean USMS 
2. Prof. Prodyut Bhattacharya. COE 

~rincip:il,'13anarsidas Chandiwalc Institute Hotel "i:lnagcmrnt ,>;; Ca:crin~. Ch~ndiwala 
Estntr. ~Ana :\n:mc.lmm ~•targ. Near Go\'inpti ri tvlctro St:lt i1.~n K ilk: · ~ , , 0,11 · 
Delhi 1100 I<) · · '

1

-' L · cl\ c 11. 

4. UlTS fr,r uplo:1d i11g on the Uni\'~rsitv Website 
5. Ge:ud iik . 

89



Director BCIHMCT <director@bcihmct.ac.in> 

Internship Alternative Arrangement for BHMCT Students Batch 2018- V Semester 
Thu, Jun 11 . 2020 al 4: 17 PM 

sanjiv mittal <dr_sanjivmittal@yahoo.co.in> 
Reply-To: ·sanjiv miltal <dr_sanjivmiHal@yahoo.co.in> 
To: Director BCIHMCT <direclor@bcihmcl.ac.in> 

Dear Director 

Thanks for the communication and the contents of the mail are read and understood. As proposed 
by you as one time measure to allow students to do online in terships using project work that can 
be assigned to them under the mentorship of some faculty so you can go ahead with the same as 

has al ready been agreed by A\CTE and other statutory bodies. 

With Warm Regards 

Prof. Sanjiv Mittal a. Professor and Dean & Programme Coordinator Entrepreneurship Development Centre (EDC) 

• University School of Management Studies 
Director Academic Affairs 
Guru Gob ind Singh lndraprastha University Sector-16-C, Dwa rka New Delhi . 110075 

+91-9899812268 Office - 011-25302600/607 

• 
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Directo r BC IHMC T <dirccto r@bc ih rnct.ac .in > 

Internship Alternative Arrangement for BHMCT Students Batch 2018- V Semester 

Director BCIHMCT <direclor@bcihmct.ac.in> 
To: sanjrv mittal <dr _sanjivmi11al@yahoo.co.in> Tue, Jun 9. 2020 al 3:2·1 PM 

BANARSIDAS Cl l..\:>I IJ l\\ °A LA INSTITUTE OF HOTEL MANAGEI\ IENT ANIJ CATER INC 
Ti::CHNOLOGY, Ni::W DEL.HI 

0~.06 2020 

To 

Prof. Sanjiv Miu,1\ 

Directqr - Academic ,\lfairs 

~ ::iGSIPU 

New Delhi- 78 

Subject: Internship Altern ative .-\rr:1 ngcment for BHMCT Studcnrs B:llch 20 IS- \I Semester 

Dear Sir, 

Greetings of the day ' 

Tourism and Hospitality indus try is going tlu-ough the toughest time. Hord Management colleges in term ot 
industrial training of students have faced huge challenges in the past semester and with all the support from 
the industry and stakeholders we have emerged stronger from the crisis situations. 

As we are aware, due to the COVID- 19 pandemic, the academic calendar has been severely disrupted sin ce 
the middle of March 2020. Due 10 the social distancing norms in force, hmds have become incompetent tu 
provide internship opportunities 10 our smdents (BHMCT Batch 2018 - Semester 5) who are scheduled 10 

eoin hotels at various locations from June 22, 2020 onwards. Some of our industry panners like Pullman & 
Novotel Hotels, The Park, and The Oberoi Hotels have already declined the offers given to students before 
this pandemic outbreak and rest of the hotels are still looking for the funher guidelines from 1hc 
Government. Even if they open, requirement of Trainees will not be priority till some months until trave l 
comes to the previous stage. As on today Hotels in Delhi are not open yet. 

PROPOSED INTERNSHIP ALTERNATIVE 

Sir, 2018 Batch (First 60 students) are supposed to go for compulsory industrial training from June 2020 ,is 
prescribed in the New Syllabus Scheme 2018 onwards. 

In view of the curre111 situation clue to COVID-19, we propose the following one rime alternative in order 10 
enable students to complete their industrial internship in the V semes te r. This arrangement will be one 1i111c 
arrangement only for V Semester due to the ex isting circumstances. 

Students may please be allo wed 10 lake the "Online internships/Activit ies" including the activities 1h31 ccrn 
be carried out digitally or invol ve them in projects. To develop the entrcpren!:.!c!!·ship skil ls among 1hc 
students certain assignments and projects can be given. Smdenrs will be as.t ~'l)e(lfoctt·c· r lry mentors and 1hrs 
exposure training wil l be done under 1he supervision ofrhe Fac~ulties. .:. ::~.i. _;..-.:":> 

/
r,., J~ . \ *1 .J' -. 

l• - ! . 
· ,,>--_/ 
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.1re assuming thal th is tr: ing. ~ituarion comes to an end shortly :me\ we c:rn ge t b~1ck to our norma l or n~w 
.-rnal .opcrations soon. 

Looking forward 10 yo ur kind approval or the proposal. 

Warm Regards 

R.K.Bhandari 
Principal 

Banarsidas Chandiwa\a lnslilulc of Hotel Management & Catering Technology, 
(NAAC 'A' Accredited lnstilulion, Approved by AICTE and Affiliated to G.G.S. lndraprastha University), 
Chandiwa\a Estate, IV\aa Anandmai lv\arg, Kalkaji, New Delhi - 110019 
Phone: 011-49020300-301 ; Fax: 91-1149020320; Mobile: +91 9871200100 
E-Mail; dircctor@bcihmcl.ac.in Website: www.bcihmct.ac in 

• (_ 

i 
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Director BCIHMC T <dircc tor@bcih rnct.n L.,n-' 

Request for immediate intervention regarding deferment of indu strial training 
Mon, Jun 8. 2020 at 1 ·02 Plvl 

Director BC IHMCT <d1rec:or@bc111mct ac.1n> 
To: sanjiv m1tlal <dr_san)lvrniltal([yahoo.co.1n> 
Cc: dean usms <usms.dcvn(t;_gmJ1l.com ... 

Prof. Sanjiv Mittal 

Director - Acackm ic Art:,irs 

GGSIPU 

New Delhi- 78 
Subject: Request fo r immediate interven tion regarding deferment of compulsory industrial training 

Respected Sir 

' Greetings ot"the de1y .. 
Hope you and yom family is sa fe in this global pandemic. 
I wou ld like 10 bring to your kind attention for immediate intervention with regctrd IO 20 IS Batch (Fi rst (,0 
students) who are supposed to go for compulsory industrial training fro m June 2020 as prescribed in th e New 

Syllabus Scheme 20 IS onwards. 
As owing to the present Covid -1 9 situation and subsequent deferment of End Term Exam by Uni versit y 1·ur 

the current 4th Semester like others leading to an earnest request for consideration of deferred student 

internships, which may start in December January 2020-21 
This is being done by other [HM namely NCHMCT, lfHM, Amity University to name " few as Hospitalitv 

lndusuy is undergoing through dit'ticult phase at present. 
The hotels who initially has gi ven an plausible nod now reflects a mindset of ab le to accommodate student as 
late as December - January 2020-21 amid the lockdown forced in several parts of the country by th e spread 

of Covid-19 and subsequent aftereffects . 
t:?, We are planning to approach to the Hotelier to work out an alternate plan post University's nod. One of :he 
{ii suggestions we are requesting is to conduct the internships in December January 2020-2 I , wherein there is 

already a provision of in ternsh ip fo r 2018 Batch (Next 60 students). 

Under the prevailing situation we request you for an immediate and timely nod of having the internship !'or 
the complete 2018 Batch inclusive of approved strength of 120 students in the month of December Janu,11·, 

2020-21 . 
Therefore, combined batch of 20 IS will undergo their regular classes at the instimte for entire 5

111 

seme,tcr 

instead of segregated semester classes as depicted in the New Syllabus Scheme 201 8 onwards and in c}
11 

semester will go for compulsory industrial training starting December January 2020-21 

Looking forward to your timely intervention and oblig~ 

Thanking you in anticipati on 

Yours Trnly 

R.K.Bhandari 
Principal 
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BANARSIDAS CHANDIWALA l~STITUTE OF 
HOTEL MANAGEMENT & CATERING TECHNOLOGY 

Apr;roved by .4/CTE and affiliated to G.G.S. lndraprashta University, Delhi 
NAAC ;t' Accredited Institution 

S:h3ndiwala Estate, Maa Anandamai Marg. KaikJji, New Delhi-1 10 019 
Ph: 011 -49020300, 49020301, ~~~20320 

E-mail: d1rector@bcihmct.ac.in, Website: 1,ww.bcihmctac. in 

Dated on : Oi.1 0.2020 

Notification 

With the view of reference no. GGSIPU/DAA/2020/ 3055 released on 
06 .10.2020, students of V and VI semesters are allowed to db the internship 
in VI seme:;ter only, whereas theory classes of semester VI will be held in 
Semester \I that has started w.e.f. 20th August 2020. Thus, students will be 
sent for training in th e hotels in the next semester VI starting w.e.f. 
February 2021. This has been clone as a special ca se du e to Covid-19 
reason, as hotels are n ot accepting the students for internship. 

This is for the information of Training and Placement Coordinators and for 
students who are studying in semester V & VI of the said course BH MCT. 

Copy to: \ \ • 
1. Mr. Manish Malhotra, Placement Head~v-Y-
2. Mr. Sidhanh Srivastav, Training Head 
3. Mr. Nikhil Sharma, Training Coordinator ·' 
4. Dr. Prem Ram, Programme Coordina tor 
5. Ms. Resh ma Kamboj , Examination In charge \-tll~~ i ; / 
6. Dr. Arvinc Kumar Saraswati, Academic Coordinator -~ -, 
i. Notice Board and Training File 

(\~\\,-. \_. 
'-..: \, \ ' •\ a ) .)i"Jv 

(~~\l_J--~ 
Pr6f. R.K.Bhandari 

Director 
BCIHMCT New Delhi 
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BANARSIDAS CHANDIWAlA INSliTU1E Of 
MOTEL MANAGEMENT & CATERING TIECHNOlOGY 
.1ppro1 ed by ,4ICTE an d affiliated to G.G.S. lndraprashtu University, Delhi 

NAAC 'A' Accredited Institution 
-----

Chandiwala Estate, Maa Anandamai Marg. l<alkaji , New Delhi - 11 0 019 
Ph: 011-49020300, 4902030 1, 49020320 

E-mail: director@bcihmct.ac.in, Websi te 1,ww.bci r1mct.ac.in 

Dated on: 09.10.2020 

Notification 

With the view of notice from the university (reference no. 
GGSIPU /DAA/2020 / 3055) released on 06.10.2020 and permission of Director, 
BCIHMCT, New Delhi s tudents of V and VI semesters are a llowed to do the 
internship in VI semester only, whereas theory classes of semester VI will be held 
in Semester \I tha t has started w.e.f. 2ou, August 2020. Thus, stu dents will be sent 
for training in the hotels in the next semester VI starting w.e.f. February 2021. 
This has been clone as a special case clue to Covid-19 reason, as ho tels are not 
accepting the students fo r internship. 

This is for the information of entire batch of (2018-2022) students for their 
upcoming internship program. 

Mc~"'"' 
Training Head 

BCIHMCT New Delhi 

Copy to: 
1. Mr. Manish Malhotra, Placement Head 
2. Mr. Nikhil Sharma Training Coordinator 
3. Respective Class Coordinators 
4. Mentors 
5. Notice Board and Training File 
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Minutes of the Meetings 

12 August, 202 1 

This has reference to the Meeting held on date at lnstitute's Boardroom with the agenda of 

"Discussion on Newly Drafted Proposal of Hotel Management Curricu lum" . The meeting was · 

attended by Academic Coordinator, Programme Coordinator, Adm ini strative Coordinator, all 

Departmental HODs, Examination In charge, Training & Placement Coordinator and discussion 

was made on the newly drafted proposal of Hotel Management Curriculum. Followings are the 

minutes of the meeting:-

! . Dr. Arvind l( urnar Saraswati , Convener, welcomed the members and explained the 

agenda of the meeting i.e. Discussion on Newly Drafted Proposal of Hotel Management 

Curriculumin compliance with UGC, AICTE and GGSIP University Guidelines and 

Mandates. 

2. Mr. R.K. Bhandari, Director of the institute, suggested in the last meeting that the 

anci llary subjects shall be reduced to minimum, so as to have more focus on Core 

subjects. Same has been incorporated in newly drafted proposal and has been discussed 

with in the meeting. 

3. Repetition of content in the syllabus was also raised in last meeting and every member 

has shown a serious concern about it. This point was well addresses in this meeting and 

due consideration was taken while discussing the newly drafted cui:riculum proposal. 

4. 

5. 

6. 

Observations of the proposed curriculurn revision structuring were discussed in details 

with all concerned department's heads. 

It was bring w the notice of conunittee members by concerned department heads that 

existing syllabus of BHMCT course requires more comprehensive and holistic approach 

µnd everyone unanimously agreed upon the proposed draft of Curriculum revision. 

The panel unanimously agreed upon the comprehensive and holistic approach of the nev; 

draft. And proposed to forward the same the concerned authoritit:s for consideration. 

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

:~,

1

::,::,., A mi•V o"i" Coo,dinatm·; Pwsrnk.:O::insw; HOD~rnduction, 
Food & Beven ge Service, Front Offic~, Housekeeping; Exan~~s; Traininf\ tPlacement; 

_Llb¼~:t°once<"'d foc~~C,;~~~ "\ ~· ~~O-, 

' , _ 
': . ~'------=-------...'._ _...... 96



6 

Meeting 

Agenda: Curricu lum .Revision & Re-Structuring 

At tendance Sheet 

S.No. Dep;:i rtment 

HOD/Coordinator 

1 Food Productio n 

i Bakery 

3 Front Office 

4 Food & Beverage: 

Service 

5 Housekeeping 

6 Examination 

. 7 Training & Placement 

)y;~ 
(7)..,. Avv...:-....,.{ /( " i"-v '--<> <-.:>...;l~ 

Convener -Syl.labus Revi sion Committee 

Name Signature 
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Meeting Notice 

10111 August, 2021 

Agenda: Discussion on Newly Dratied Proposal of Hotel lVlanagement Curriculum 

All the Departmental HODs, Examination In charge, Training Placement In charge. 
Prograrnn1eCoordinator and Administrative Coordinator are hereby requested to attend the 
meeting and provide your valuableinputs for the same. For your reference, please find attached 
here within the guidelines issued by AICTE & UGC for HotelManagement Curriculum and few 
other syllabus for cross referencing.Also, referring to my previous mail, it is believed that an 
internal meeting within your respective department has beenconducted and the positive outcomes 
have been derived . As requested, please submit the details report on the same bothin hard and 
soft copy during the meeting. A discussion will also be made on these reports. 

Date : I I th August, 202 l 

Timings: 10 AM onwards 

Venue: Institute Boardroom 

Principal, BCIMHCT 
Chairman, Curriculum Revision and Modification Committee 

_,;Do( . . 
,-· 

Dr Arvind Kumar Saraswati 
Assistant Professor, BCIJ-JMCT 
Convener, Curriculum Revision and Modification Committee \\ · / 

Ccc Directoc; dl"i" · strntive Comdi,:to,; Prngrnm~~OD~Prnductioo 
Food & Beve · . ervice, Front Office, Housekeeping; Exam@.1ons; Training ~lacement; 

Cm,ccmcd faculti~ ~~J;) ~ , 

2\\ '~ . :~ 
: ,-' -~) 

, :. .. - - - , 
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Banarsidas Chandiwala Institute of Hotel Management & 

Catering Technology 

Student’s Feedback of Even Semester 2021 
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Student's Feedback of EVEN Semester 2021 

Q.1 
Please write below anything you wish to specify about Curriculum & 
Course Content 

 

Eighth 
Semester 

2017-
21 

1 Na 

 
2 

The course as prescribed by the Ip University has been the best but 
more aspect of presentations and interactiv sessions should be 
conducted first to familarize with the topic. 

 
3 

Must include subjects like cabin crew, events & advance pastry 
cuisines should be included. 

 4 Nil. 

 5 Nothing to specify 

 

Sixth 
Semester 

2018-
22 

1 More of Extra-Curriculum activities. 

 2 No 

 
3 

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

 

Fourth 
Semester 

2019-
23 

1 
I want to attend all practical of all subjects every week and teach us 
practically the last semester's food production practical 

 2 Nothing 

 3 Nothing 

 4 Nill. 

 
5 

According to me online classes is not at all benificial , students can't 
focus in online class 

 6 Nothing 

 7 N/A 

 8 Nothing 

 9 Nothing to add, everything's going great! 

 
10 

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

 11 - 

 

First 
Semester 

2020-
24 

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

 2 Everything is going well. 

 
3 

Educational trip and festival celebration should be there and we 
doesn't get fresher party in clg 

 4 The course content was good and was as per the required standard 

 5 If classes were online there should be fun activity classes also. 

 6 . 

 7 NA 

 8 More practical classes should be provided. 

 9 - 

 
10 

Its difficult to understand the whole things about my course at 
online platform specificily in practical classes 

 11 Every thing is very good. 

 12 Nothing . 
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13 Content is good i am enjoying 

 

14 

The curriculum and course content is pretty much the industry 
standard but the pace at which it is being covered is too quick for 
the students to understand like a 6 month semester was just 
finished in a month and a half so it was quite diffuse for us to cope 
up with it. 

 15 No 

 
16 

No 

 17 No. 

 18 . 

 19 No 

 20 Nothing. 

 

  
 

 
 

  
Q. 2 

Please write below, if you want to specify anything specific about the 
Competencies of your Faculty 

 

Eighth 
Semester 

2017-
21 

1 Na 

 
2 

The competencies of the faculty has been commendable , They are 
always willing to assist at every row. 

 3 - 

 4 Nil. 

 5 All are excellent 

 

Sixth 
Semester 

2018-
22 

1 None. 

 2 No 

 
3 

Study should also include fun learning rather than just covering up 
syllabus. 

 

Fourth 
Semester 

2019-
23 

1 No 

 2 Nothing 

 3 Nothing 

 4 Faculty is highly trained and professional. 

 5 No 

 6 Nothing 

 7 N/A 

 8 Nothing 

 9 
Their teaching method ( all of them are highly competent in this 
field) 

 10 Kuch Samjh nhi aata online Jo bhi teachers padhate hai 

 11 - 

 

First 
Semester 

2020-
24 

1 No 

 2 No, everything is good. 

 3 Na 

 4 N/A 
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5 
Being a teacher of hotel management course i think some teacher 
are not much good in speaking and pronouncing words correctly. 

 6 . 

 7 Good work for the students. 

 
8 

Housekeeping faculty should be more polite and understanding with 
students. 

 9 - 

 10 Nothing to say 

 11 Nothing.. 

 12 . 

 13 Nothing 

 14 n/a 

 15 No 

 16 No 

 17 No. 

 18 . 

 19 No 

 20 Our teachers are very good and helpful 

   
    

Q. 3 
Please write below, if you want to specify anything specific about the 
Teaching Methodologies followed 

 

Eighth 
Semester 

2017-
21 

1 Na 

 
2 

The course as prescribed by the Ip University has been the best but 
more aspect of presentations and interactive sessions should be 
conducted first to familiarize with the topic 

 3 Nice 

 4 Nil. 

 5 Teaching methodologies is effective 

 
Sixth 

Semester 
2018-

22 

1 None. 

 2 No 

 3 Teaching methodologies are good. 

 

Fourth 
Semester 

2019-
23 

1 Nill. 

 2 Nothing 

 3 Nothing 

 4 Nill. 

 5 No 

 6 Nothing 

 7 N/A 

 8 Nothing 

 9 Everything is fine! 

 10 No online class 

 11 - 
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First 
Semester 

2020-
24 

1 No 

 2 Everything is good. 

 3 Na 

 4 Good teaching 

 5 No 

 6 . 

 7 Very Nicely Teaching. 

 8 Not as such 

 9 - 

 
10 

Teaching methodologies are simple at online platform and 
sometimes I face lots of problems due to network issues 

 11 No 

 12 . 

 13 Nothing 

 14 The teaching methodologies are absolutely fine. 

 15 No 

 16 No 

 17 Very good. 

 18 . 

 19 No 

 20 Nothing. 

   
    

Q.4 
Please write below, if you want to specify anything specific about the Code 
of Conduct 

 

Eighth 
Semester 

2017-
21 

1 Na 

 2 No Incident 

 
3 

Online practicals like production one need to be taken more 
attractively & should be latest trends can be applied in form of 
plating or accomplishments etc. 

 4 Nil. 

 5 No incident 

 
Sixth 

Semester 
2018-

22 

1 None. 

 2 No 

 3 No such case. 

 

Fourth 
Semester 

2019-
23 

1 Nill. 

 2 Nothing 

 3 Nothing 

 4 Nill. 

 5 No 

 6 Nothing 

 7 N/A 
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8 Nothing 

 9 No such incident 

 10 Mohan Sir....... 

 11 - 

 

First 
Semester 

2020-
24 

1 No 

 2 No, everything is good. 

 3 There is no competition in Clg in sports 

 4 N/A 

 5 No 

 6 . 

 7 NA 

 
8 

Housekeeping faculty is unnecessarily very strict and do not 
coperates with the students in online mode. 

 9 - 

 10 no 

 11 Nothing sir. 

 12 . 

 13 Nothing 

 14 n/a 

 15 No 

 16 No 

 17 No. 

 18 . 

 19 No 

 20 Nothing. 

   
    

Q. 5 
Please write below, if you want to specify anything specific about the 
Online Teaching Process 

 

Eighth 
Semester 

2017-
21 

1 Na 

 
2 

more aspect of presentations and interactive sessions should be 
conducted first to familiarize with the topic 

 3 - 

 4 Nil. 

 5 It was good and effective 

 
Sixth 

Semester 
2018-

22 

1   

 2 No 

 3   

 
Fourth 

Semester 
2019-

23 

1 I want to attend all classes in college physically 

 2 Online teaching process is not effective 

 3 Nothing 
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4 
Teachings of online practicals classes should be more effective. 
Teachers should prepare video lectures of the practicals and send it 
to students for better learning. 

 5 Online classes should be more fun and interactive . 

 6 Nothing 

 7 N/A 

 8 Nothing 

 
9 

During this covid era, still they are providing us with the great 
knowledge and professional skills, this is remarkable. No 
suggestions! 

 10   

 11 - 

 

First 
Semester 

2020-
24 

1 I can't understand anything taught in online classes! 

 2   

 3   

 4 N/A 

 5 Not as good as offline classes. 

 6 . 

 7 Voice breaking and internet problem. 

 8   

 9 - 

 10   

 11 Nothing every thing is fine very much. 

 12 . 

 13 Nothing 

 
14 

To keep the pace of teaching a little slow for better understanding 
of the students. 

 15 No 

 16 No 

 17 Very good connection with students 

 18 . 

 

19 

In online study, kindly send messages to all students rather than 
informing one student. It becomes difficult to contact that student. 
As a result of this I am not aware of those Google classroom and 
whatsapp group that teachers has created and passing all info 
there. I'm not get added in that group. I have tried to get added in 
that group but no one is responding me. It's really difficult to chase 
students whom a teacher has made admin. Kindly be more lenient 
towards us as we don't know the environment of college, we just 
came out of school. 

 
20 

Make a video of all the practical things that are available and send 
them to us so that we can understand better. 
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Q. 6 
Please write below, if you want to specify anything specific about the 
Resources & Facilities Provided by the institute 

 

Eighth 
Semester 

2017-
21 

1 Na 

 2 Nothing 

 
3 

Many groups have been made like bakery or debate etc. but 
unfortunately after 1 week groups were gone silent no activities or 
workshops. 

 4 Nil. 

 5 It is nice 

 
Sixth 

Semester 
2018-

22 

1 None. 

 2 No 

 3 Should emphasize on sports and extra curricular activities. 

 

Fourth 
Semester 

2019-
23 

1 Nill. 

 2 Nothing 

 3 Nothing 

 
4 

There is no canteen in the college campus and locker room should 
have air conditioning or atleast the fans should work properly. 

 5 No 

 6 Nothing 

 7 N/A 

 8 Nothing 

 
9 

In my opinion, the locker service should be given to each n every 
student. 

 10 No 

 11 - 

 

First 
Semester 

2020-
24 

1 No 

 2 No, everything is good 

 3 The locker should be computerised and secure 

 4 N/A 

 5 Not experienced such facilities online. 

 6 . 

 7 NA 

 8 It's perfect 

 9 - 

 
10 

instiute did'nt provide anything we have to purchase every thing 
from our own and our institue charge very highly in comparison of 
other reputated institue 

 
11 

Different groups on whatsaap for solving our problem and there 
teaching method is very good. 

 
12 

There should be proper canteen in the college with proper or 
varities of food items. 
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13 

One problem i faced when i was in the college for practical classes 
was the air conditioning in the practical rooms.There was a alot of 
heat and humidity. In states like Delhi this thing should be up to the 
mark i think. Even fans in the area we were waiting was not good. 
Another thing that i noticed is the canteen. There was very few 
thing's available. I don't know that was because of covid or what 

 14 n/a 

 15 No 

 16 No 

 17 No. 

 18 . 

 19 No. 

 20 Nothing. 

   
    Q.7  Subject(s) I liked the most and State your reason, Why? 

Eighth 
Semester 

2017-
21 

1 Na Entrepreneurship 
appeared twice 

as most liked 
subject followed 

by Sale & 
Marketing & 

Housekeeping 
(once each) 

2 
I like and liked sales and marketing, Housekeeping , 
Entrepreneurship Development, because of the way of teaching 
with recent examples 

3 - 

4 Business development and entrepreneurship. 

5 
All r gud 

Sixth 
Semester 

2018-
22 

1 
All; because it’s been taught us in a way where in we are well 
aware with the topics. 

No Significant 
Result 

2 No 

3 
Front office because of more professionalism compared to other 
departments. 

Fourth 
Semester 

2019-
23 

1 
Food production because this is very skillful subject and i want to 
learn more about it . In future i want ro create my careet in food 
production. ( Personal Interest) F & B Appeared 

Six Times as 
most liked 

Subject (One for 
Personal 

Interest), Front 
Production 

appeared four 
Times (two times 

for personal 
interest),  Front 
office twice and 
Bakery & Nues 

once   

2 
Bakery, front office, FNB(practical) because it was fun and 
knowledgable 

3 All subject's 

4 
Food production because I have a great bonding with cooking  ( 
Personal Interest) 

5 
I have interest in FNB service and food production both ( Personal 
Interest) 

6 

Quantity food production  
Restaurant and bar 
Front office  
House keeping  
Event management  
I like all the subjects as all the faculties are handling everything 
Passionately . 

7 NUES classes because of being the most interactive ones.. 

8 FnB is fun as it's easy to understand the concept of it. 
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9 
This semester I'm keenly taking interest in food and beverage 
theory because of my faculty's efforts and her teaching 
methodology. 

10 Food and f&b because they are too much interesting 

11 - 

First 
Semester 

2020-
24 

1 
Heritage and culture. Bcz it helps to get knowledge about the 
heritage places! 

 Food 
Prodouction 
Appeared 12 
times as most 

liked subject, but 
it is because of 

student's 
personal interest 

(10 times), 
Heritage 

appeared twice 
(one response 

owing to 
personal 
interest), 
Business 

Communication, 
F & B, 

Housekeeping & 
Front office once 

each   

2 Business communication because its interesting 

3 
F nd b and house keeping because it is useful in the house and 
outside 

4 Food production because of my keen interest ( Personal Interest) 

5 
Food production because i m interested in things related to food. ( 
Personal Interest) 

6 
Food production (theory). The classes were interactive and 
interesting.  

7 
Food Production is my favourite subject because I will make a chef 
in future. ( Personal Interest) 

8 
I like food production and bakery the most because i have interest 
in cooking. ( Personal Interest) 

9 
I liked every subject because they all were very interesting and new 
to me. 

10 
Bakery,because its not my hobby but i like baking pizza and cakes ( 
Personal Interest) 

11 
Heritage i like the most.. coz I'm having interest in old monuments n 
culture. ( Personal Interest) 

12 I like all subjects because the facilities made them easy . 

13 

The subjects i liked the most is food production, front office. Food 
production because our theory teacher is very good. He teaches us 
very well with a friendly atmosphere. Front office because I had 
interest in it before joining. ( Personal Interest) 

14 

Subjects I liked the most are food production, fnb service, front 
office and business communication because these subjects already 
had my interest as I want to specialise in one of these departments 
to be more specific either food production or front office. ( Personal 
Interest) 

15 Food production operations I love cooking. ( Personal Interest) 

16 Front office, I like it. ( Personal Interest) 

17 
Food Production because I was future plan I become a chef. ( 
Personal Interest) 

18 . 

19 I like Food production because it is a interesting subject. 

20 
Bakery is my favourite subject becouse i like it and i make become 
a good bakery chef. ( Personal Interest) 

  
 
 

   Q. 8 Subject(s) I find difficult to understand and State your reason, Why? 

Eighth 
Semester 

2017-
21 

1 Na 
No Significant 

Comments 2 
RDM but sir also intiated the example solution so now its much 
understandable. 
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3 NA/-. 

4 Nil. 

5 I understood everything 

Sixth 
Semester 

2018-
22 

1 None. 

2   

3   

Fourth 
Semester 

2019-
23 

1 
in this semester there is not any subject which is difficult but in 
previous semester business management was difficult for me . It 
was hard to understand through online classes mode 

Food Production, 
F & B Theory and 

Housekeeping 
appeared twice 

each as difficulty 
Subject 

2 
FNB theory food production theory because couldn't understand 
properly 

3 No subject 

4 
Front office and housekeeping because I haven't developed interest 
in them so far. 

5 Housekeeping , as i find it very vast and detailed and confusing 

6 
Restaurant and bar - as on online mode of conduct its diff for me to 
have proper understanding and concentration. 

7 

Kitchen classes, one facility member made it really difficult for me to 
learn and wasn't biased at all. I remember him using examples of 
me to not being able to score marks and saying you're still better 
than him.. 

8   

9 Not any particular subject, every subject is easy to understand. 

10 All subjects because of the online class 

11 - 

First 
Semester 

2020-
24 

1 Housekeeping  

Housekeeping 
appeared Seven 
Time as Difficult 
Subject, While 
Indian Heritage  
appeared twice 
and Front Office 

& Business 
Communication 
appeared once 

among the 
responses 

2   

3 Front office because we can't understand properly in online classes 

4 N/A 

5 
Housekeeping and front office because i don't have interest in this 
subjects. 

6 . 

7 NA 

8 Housekeeping because the teaching method is not interesting. 

9 - 

10 There's no subject where i found any difficulties yet 

11 I don't find any difficulty. 

12 Housekeeping. It is little bit complicated 

13 Nothing 

14 

I find housekeeping and indian heritage a little difficult because in 
these subjects we have to learn everything and nothing can be 
answered on the basis common sense and I’m not saying that i’m 
reluctant to study the two subjects but they’re just not in my interest 
area. 

15 No 
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16 Housekeeping 

17 Business communication 

18 Housekeeping because this is a little bit complicated. 

19 
I didn't find any subject different to understand but there is a subject 
difficult to learn is heritage and culture because it has various term 
that I get confused and then it's different to learn. 

20 Nothing. 

** Question No.  7 & 8 is to be co-related with Time table for Concerned Subject Faculty. 

 

All the concerns and issues are marked in RED ink 

All the Positives are marked in GREEN ink 
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