B.Sc. HS - PROGRAM STRUCTURE

	V Semester

	Sl. No
	Subject Code
	Title of the Course
	Category of Courses
	Teaching Hours per Week

(L + T + P)
	SEE
	CIE
	Total Marks
	Credits

	1
	BHSHSCN501
	Food Production Theory V
	HM DSC – C21
	3+0+0
	60
	40
	100
	3

	2
	BHSHSPN501
	Food Production Practical V
	HM DSC – C22
	0+0+4
	25
	25
	50
	2

	3
	BHSHSCN502
	Food & Beverage Management I
	HM DSC – C23
	3+0+0
	60
	40
	100
	3

	4
	BHSHSPN502
	Food & Beverage Management Practical I
	HM DSC – C24
	0+0+4
	25
	25
	50
	2

	5
	BHSHSCN503
	Front Office Management
	HM DSC – C25
	3+0+0
	60
	40
	100
	3

	6
	BHSHSPN503
	Front Office Management Practical
	HM DSC – C26
	0+0+4
	25
	25
	50
	2

	7
	BHSHSDN501
	Rooms Division Management
	HM DSE – E1
Dis. Elective
	3+0+0
	60
	40
	100
	3

	8
	BHSHSVN501
	Tourism Management
	HM VOC – 1
Dis. Vocational
	3+0+0
	60
	40
	100
	3

	9
	Skill Based
	Employability Skills
	SEC – 4
	3+0+0
	60
	40
	100
	3

	Total Credits
	24


BHSHSCN501

: FOOD PRODUCTION THEORY V

Teaching Hours

: 3 hours per week



Examination

: 2 hours 

Pedagogy 

: Lectures, Assignments, Discussions, Presentations & Audiovisual aids.


UNIT I: GARDE MANGER & LARDER KITCHEN 





08 hours
· Introduction 

· Location & Layout

· Staffing of Gard Manger Kitchen (Duties & Responsibilities)

· Hors d’ oeuvres, Pickles, marinades, aspic & Chaudfroid

· Scandinavian cold buffet 

UNIT II: INTRODUCTION TO BAKERY & BREAD MAKING




12 hours

INTRODUCTION TO BAKERY
· Introduction 

· Staffing of Bakery Kitchen (Duties & Responsibilities)

· Ingredients used in bakery and their role

· Shortening (Types & Uses) 

· Leavening agents (Types & Uses)

· Food additives (Types & Uses)

· Bakery Layout 

· Professional Bakery Equipments & Tools

BREAD MAKING

· Introduction 

· Ingredients used and their role 

· Types of dough

· Steps in bread making process 

· Dough Conditioners 

· Bread faults and rectification

UNIT III: PASTRY & COOKIES 







10 hours

PASTRY

· Introduction

· Ingredients used and their role 

· Types (Short crust, Laminated, Choux, Hot water crust & Rough puff)

· Manufacturing Process

· Uses & Storage

COOKIES 

· Introduction

· Ingredients used and their role 

· Manufacturing Process

· Types (Drop, Bar, Rolled, Moulded, Sandwich, No bake, Refrigerator or Ice Box & Pressed)

· Uses & Storage

UNIT IV: CAKES & ICING








10 hours

CAKES 

· Introduction

· Ingredients used and their role 

· Types of cake 

· Cake making methods 

· Characteristics of cake

· Cake faults 

· Equipment’s used 

· Storage

ICING 
· Introduction 

· Ingredients used and their role 

· Types of icing

· Functions of icing 

· Meringue (Preparation & Types)

· Storage

REFERENCE BOOKS:
1. Practical Baking, 5th Edition by William J. Sultan Wiley Publications 

2. Baking and Pastry: Mastering the Art by The Culinary Institute of America, Wiley Publications 

3. In the Hands of a Baker http://www.ciaprochef.com/ 

4. Baking by Marha Dey, www.hermehouse.com 

5. The Golden Book of Baking by barronsduc www.barronseduc.com 

BHSHSPN501

: FOOD PRODUCTION PRACTICAL V

Teaching Hours

: 4 hours per week



Examination

: 3 hours (End Semester Examination)

Pedagogy 

: Demonstration, Physical Preparation & Presentation

Practical’s 

1. Preparation of salads and dressings 
2. Preparation of Hot Hors d'oeuvres 
3. Preparation of Cold Hors d'oeuvres 
4. Preparation of Stuffed Breads
5. Preparation of Breakfast Breads
6. Preparation of Cakes (Butter, Sponge, Genoise, Biscuit, Angel Food, Chiffon, Carrot & Red Velvet cake)
7. Preparation of Icing (Butter, Whipped, Royal Icing, Cream Cheese Frosting, & Fondant)

8. Preparation of Cheese Cakes

9. Preparation of pastries

10. Preparation of pastry (Puff, flaky, short crust, choux, Filo, hot water crust, Viennoiserie & Rough puff pastry)

11. Preparation of petit fours

SCHEME OF VALUATION
End Semester Exams

: 25 marks 

Internal assessment

: 25 marks 

	End Semester Exams Marks Bifurcation

	Personal grooming 
	04 marks

	Journal/record work 
	04 marks

	1 Stuffed Bread (1 mark each for flavour, colour & texture)
	03 marks

	1 Salad & Dressing (1 mark each for flavour, colour & texture)
	03 marks

	2 Hors d'oeuvres with 1 Dips (1 mark each for flavour, colour & texture)
	03 marks

	2 petit fours (1 mark each for flavour, colour & texture)
	03 marks

	Viva voice (Any 5 questions from the V semester food production theory or practical Syllabus)
	05 marks

	Total
	25 marks


Note:

1. Examiner to prescribe any dishes from the V semester practical syllabus and inform the college about the menus one week in advance to produce required stores.

2. Students to be informed about the prescribed menu for examination 1 day in advance.

Students per session
: 15 

session per day 

: 1 

Time per session

: 3 hours

BHSHSCN503

: FOOD & BEVERAGE MANAGEMENT THEORY I

Teaching Hours

: 3 hours per week
Examination

: 2 hours
Pedagogy

: lectures, assignments, discussions, case studies. 

UNIT I: FOOD & BEVERAGE STANDARDS






(10 hours)

· Standard Purchase Specifications

· Standard Recipes

· Standard Yields- determining standard yields, costs per servable kilogram, the cost factor, adjusting standard recipe yields

· Standard Portion Sizes

· Standard Portion Costs

· Standard Food and Beverage costs

UNIT II: MENU - THE BASIS FOR CONTROL






(10 hours)

· Menu - The Basis for Control

· The menu’s influence on the operation

· Calculating menu selling prices – subjective pricing methods, objective pricing methods, simple mark-up by multiplier, pricing methods, contribution margin pricing methods, prime costs method, important pricing considerations.

· Evaluating the menu- defining profitability, popularity evaluating menu items, improving the menu

· Menu engineering and other computer-based menu management

UNIT III: PURCHASING, RECEIVING CONTROL PROCEDURE




(10 hours)

· Purchasing objectives, cycle and responsibilities, legal requirement for beverage purchase

· Selecting suppliers

· Determining quality and quantities to be purchased

· Purchase order system – computerized system

· Security concerns in purchasing and cost controlling

· Receiving controls – receiving personnel, tools, procedures, credit memos, blind receiving, tagging or marking procedures, reports generated, and security concerns.

UNIT IV: STORING & ISSUING CONTROL






(10 hours)

· General storing procedures – inventory control policy, separating directs from stores, defining storage areas – legal requirements for alcoholic beverage storage areas.

· Security concerns in storage areas and maintaining quality during storage.

· Inventory control procedures – inventory turnover, record keeping system, physical inventory, perpetual inventory, special considerations for beverage inventory, computerized inventory management

· Food issuing control procedures- food requisition/ issue process

· Beverage requisition/issue process- establishing bar par inventory levels, beverage issuing steps, bottle marking additional concerns for beverage control 
REFERENCE BOOKS:
1. Planning And Control for Food and Beverage Operations, Jack D Ninemeier, Eiah & La, 3rd Ed./1991 

2. Basic Food and Beverage Cost Control, Jack E Miller, David K. Hayes, Wiley, 1994 

3. Cost Control for The Hospitality Industry, Michel M Coltman, Van Nostrend Reinhold 

4. Principle Of Food and Beverage and Labour Cost Control for Hostels and Restaurants, Paul Dittermer and Tom Powers, Van Nostrend Reinhold, 1994 

BHSHSPN503

: FOOD & BEVERAGE MANAGEMENT PRACTICAL I

Teaching Hours

: 4 hours per week

Examination

: 3 hours 

Pedagogy

: lectures, Demonstration, Physical Preparation & Presentation

1. Planning 7 course Table d’hôtel menu with wine suggestions – at least 2 menus with Table cover layout
2. Planning 7 course menu for theme lunch / dinner– at least 2 menus with Table cover layout

3. Planning a food festival menu as per the theme – at least 2 menus with layout of food festival

4. Planning restaurant layout for theme dinner and food festival
5. Theme Dinner – Staffing and Service cycle 
6. Food Festival – Staffing and Service cycle 
7. Designing effective menu card with proper layout 

8. Designing an à la carte food and beverage menu card with at least 5 options and vegetarian / non vegetarian options for each course (To be submitted during practical exam).
9. Preparing duty roaster for a restaurant 
10. Planning the use of alternate Scheduling to reduce cost 
11. Menu engineering and improvising menu 
SCHEME OF VALUATION 
Internal assessment
:  25 marks
University exams
:   25 marks
	Grooming
	04 marks

	Journal
	04 marks

	Planning 7 course Table d’hôtel menu with wine suggestions
	04 marks

	Table cover layout - 7 course Table d’hôtel menu with wine suggestions
	04 marks

	Designing an à la carte food and beverage menu card with at least 5 options and vegetarian / non vegetarian options for each course. 
	04 marks

	Viva-voce (Any five questions topic from V Semester Theory and Practical syllabus) 
	05 marks

	Total 
	25 marks 


No. Students per session
: 15

No. of session per day

: 2

Time 



: 3 hours

BHSHSCN502

: FRONT OFFICE MANAGEMENT THEORY

Teaching Hours

: 3 hours per week

Examination

: 2 hours 

Pedagogy

: lectures, assignments, discussions, case studies. 

UNIT I: HOTEL INFORMATION SYSTEMS 






10 Hours

· Transaction Processing System
· The Point of Sale (POS) System
· Management Information Systems
· Property Management Systems (PMS)
· Decision Support Systems

· Software` s used for Front Office department
· Accounting Applications - (Payroll, Personnel, Financial Accounting Report, Inventory) 

· Sales and Catering Application (Group Guest room Sales, function & Banquet room sales, Catering Services- off premises catering / Home delivery) 

· E-commerce (E-distribution, Enterprise system, Website development) 

UNIT II: SAFETY AND SECURITY OF A HOTEL






10 Hours

· Security department of a hotel

· Security functions and control procedures
· Front Office Functions for Property Security
· The Importance of Safety and Security in Hotels

· Ways to Ensure Safety & security
· Uses of Security Tools and Devices in Hotels

· Types of keys & Key Control Procedure

· Types of fires and fire extinguishers
· Safety deposit lockers and its procedures

· Damage or theft of hotel property by the guest

· Situation of illness, epidemic and pandemic
· Handling emergency situations

1. Lost and found

2. Fire in the hotel

3. Death In Hotel

4. Accidents in the Hotel Premises

5. Vandalism

6. Drunken guest

7. Theft in the hotel premises

8. Bomb Threats

UNIT III: MANAGERIAL CONCEPTS







10 Hours

· Staffing Challenges

· Recruitments & Training

· Managing Hospitality

· Promoting in house sales

· Gearing for Interviews

· Telephone Manners
· The role of Supervisor and Managers Responsibilities.
· Role and duties manager, lobby manager and guest relations executive

UNIT IV: NIGHT AUDIT








10 Hours

· Role of Night Auditor 

· Various Formats used and procedures

· Front Office Statistics calculated

· Night Auditors adjustments

· MIS Reports made

· Emergency procedures

· Dealing with lost and found 

· Role in fire and bomb scare or threat

REFERENCE BOOKS:

1. Front Office management by S.K Bhatnagar, Publisher: Frank brothers & Co.

2. Managing Front Office Operations by Micheal. L. Kasavana & Richard. M. Books Publisher: AHMA

3. Hotel Front Office – Training Manuel by Sudheer Andrews publishers; Tata McGraw-Hill 

4. Principles of Front Office Operations by sue Baker et al. publisher; Thomson

5. Front Office Operations by Colin Dix, Publisher: Longman

6. Introduction To Computers, Peter Norton, Tata Mcgrow Hill, 2006 

7. Managing Computer in the Hospitality Industry: Michael L.  Kasavana & Johan C Cahil   

BHSHSPN502

: FRONT OFFICE MANAGEMENT PRACTICAL 

Teaching Hours

: 4 hours per week

Examination

: 3 hours 

Pedagogy

: lectures, Demonstration, Physical Preparation & Presentation

1. Grooming Standards at the front office department
2. Receiving, welcoming, greeting the guest

3. Telephone manners

4. Situation handling (Lost and found, Fire in the hotel, Death in Hotel, Accidents in the Hotel Premises, Vandalism, Drunken guest, Theft in the hotel premises, Bomb Threats, Situation of illness, epidemics and pandemic)
5. Providing & making itinerary to guest regarding tourist’s interests
6. Form filling - Reservation form, Registration form, C – form, etc.
7. Arrival/ check in drills of FIT, group, Crew, VIP
8. Protocols of VVIP, VIP’s and CIP’s & traditional welcome amenities
9. Handling overbookings at the hotel
10. Completion of forms & reports of Front Office (PCV, VPO, Cash receipt, travel agent voucher, miscellaneous charge voucher, guest allowance voucher, commission voucher, telephone call voucher) 

11. Check out/ departure procedure & final invoice bill completion 
12. A week as a Front Office Manager – mock session.
SCHEME OF VALUATION 
Internal assessment
:  25 marks
University exams
:   25 marks
	Grooming
	04 marks

	Journal
	04 marks

	Reservation form, Registration form, C – form (Any one)
	04 marks

	Final Invoice 
	04 marks

	Any one format of the choice of examiner from (PCV, VPO, Cash receipt, travel agent voucher, miscellaneous charge voucher, guest allowance voucher, commission voucher, telephone call voucher) 
	04 marks

	Viva
	05 marks

	Total 
	25 marks 


No. Students per session
: 15

No. of session per day

: 2

Time 



: 3 hours

BHSHSDN501

: ROOMS DEVISSION MANAGEMENT
Teaching Hours

: 3 hours per week
Examination

: 2 hours
Pedagogy

: lectures, assignments, discussions, case studies. 

UNIT I: MANAGING HUMAN RESOURCES, TRAINING AND SCHEDULING F/O & H/K STAFF
10 hours
· Preparing job lists and job descriptions for front office and housekeeping staff

· Source of internal and external recruiting 

· Role of Executive Housekeeper and front office manager in selecting staff 

· Orientation process – the role of the Ex. HK and FOM

· Developing job breakdowns for the H.K and F.O job positions

· Skills training - the four-step training method (prepare, present, Practice, Follow up)

· Developing staffing guides for room attendants, supervisors, general workers 

· Alternative scheduling techniques- (part-time employees, flexible work hour compressed schedules, job sharing)

· Cross training and incentive programs for staff

UNIT II: PLANNING OF FRONT OFFICE OPERATIONS





10 hours
· Identify and describe the functions of management with relation to front office and housekeeping department

· Establishing room rates through market condition approach rule of thumb approach and the Hubbart formula

· Forecasting room availability, forecasting data, percentage of walk ins, percentage of overstays, percentage of No-shows, percentage of under stays, percentage of early arrivals, forecast formula, forecast forms, importance of forecasting.

· Budgeting for Front Office, forecasting room revenue, estimating expenses

UNIT III:  HOUSE KEEPING CONTROLS






10 hours
· Establishing par levels and inventories/ control of linen & uniform, guest loan items, machines & equipment, cleaning supplies, guest supplies

· The role of the Housekeeper in planning Operating and Capital budgets

· Budgeting Housekeeping expenses 

· Controlling Expenses

· Purchasing systems

UNIT IV:  MEASURING PERFORMANCE IF THE ROOMS DIISION & REVENUE MANAGEMENT 
10 hours
· Importance and calculation of Operational statistics

· Percentage of Single Occupancy

· Percentage if Multiple Occupancy

· Percentage if Domestic and Foreign Occupancies

· ARR of ADR

· Average Rate per Guest

· Average Length of Stay

· REV PAR

· Daily Operations Report its importance 

· Sales Mix or Clientele Mix, its calculation 

· The concept of revenue management

· Hotel Industry applications – capacity management, discount allocation, duration control 

· Measuring yield – Potential average single rate, Potential average double rate, rate spread, multiple occupancy, Potential average rate, room rate achievement factor, yield statistics 

· Elements of revenue Management – group room sales, transient room sales, food and beverage activity, special events

· Using revenue Management – Potential high and low demand tactics
RECOMMENDED BOOKS: 

1. Front office operations and Management by AhmedIsmail, published by Thomson Delmar

2. Managing Front Office operations by Michael L. Kasavan and Richard M. Brooks

3. Housekeeping Management by Margaret M Kappa, published by EIAH & LA
4. Hotel Hostel & Hospital Housekeeping by Joan C Branson, Margaret Lennox, published by Hodder & Stoughton

BHSHSVN501

: TOURISM MANAGEMENT
Teaching Hours

: 3 hours per week
Examination

: 2 hours
Pedagogy

: lectures, assignments, discussions, case studies. 

Unit I: TOURISM CONCEPT AND IMPACT 







10 hours 
· Tourism: Concepts - Definitions and historical development of tourism, Types of tourist-Visitor-Excursionists, Types and Forms of Tourism, 

· Tourism system - Nature, characteristic, Tourism: Components and Characteristics

· Domestic and International Tourism - Domestic Tourism: features, pattern of growth and profile, international tourism: Tourist generating and destination regions, Tourism motivation and tourism demand
· Tourism Impact - Positive and Negative Impacts of Tourist, Economic, Socio-Cultural and Environmental Impact
· Tourism Organizations - Objectives and Role of ITDC, TFCI, IRCTC, An overview of National and International organizations and associations: IATO, TAAI, WTO, IATA.
Unit II: TOURISM PRODUCTS OF INDIA







10 hours
· Introduction - Tourism products: meaning, characteristics, classification Heritage: meaning, types, heritage sites. 
· Historic monuments of tourist significance: forts, palaces, museums, art galleries

· Architecture & religion - Architectural Heritage of India, Popular religious centers of India: Hindu, Buddhist, Jain, Muslim and Christian
· Nature based products - Islands and beaches Deserts and Hill stations, Protected areas: Wildlife sanctuaries, national parks
· Special interest tourism products - Performing art of India: classical dances, folk dances and folk culture Handicrafts and textiles of eastern India, Fairs and Festivals of India
· Introduction to Eco and Adventure Tourism - Ecotourism: Concept and Definition. Adventure Tourism- Definition and forms. Issues and challenges.
Unit III: TRAVEL TRADE AND TRANSPORT







10 hours
· Introduction - Evolution of Tourist Transport System, Importance of Transport in Tourism. Introduction to Transport System-Air, Road, Rail and Water Transport
· Air Transport Regulations - Air Transport: Evolution and present scenario; Multi-national Regulations including Freedom of Air, Open Sky Policy. Functions of ICAO, DGCA, AAI
· Surface Transportation: Railways and Roadways - Major Railway system of the world: Amtrak, Brit Rail, Euro Rail. Indian Railways and Rail Tourism in India, Indrail Pass
· Water Transport System - Water Transport: Historical past, Types of Water Transport System Problems and Prospects of Water Transport in India
Unit IV: TRAVEL AGENCY AND TOUR OPERATION BUSINESS 





10 hours
· Introduction - History and growth of Travel Agency and Tour Operation business, Definition of Travel Agent and Tour Operator; differentiation, interrelationship Present business trends and future prospects.
· Approval and Recognition - How to set up travel agency/tour operation business: Govt. rules for getting approval, IATA rules, regulation for accreditation Sources of income of Travel Agency Business
· Itinerary Planning - Itinerary preparation, important considerations for preparing itinerary, costing, packaging and promotion.
· Travel Formalities - Reservation and Cancellation procedures for Tour related services-Hotels, Airlines, Travel Formalities: Passport, VISA, Health Regulations, Customs and Currencies
REFERENCE BOOKS: 
1. Tourism Development, Bhatia, A K, Sterling Publishers, 1996 

2. Tourism Development in India, Satish Babu, A, A P H Publishing Cooperation, 2008 

3. Tourism: Principles and Practices - McIntosh, R.W.

4. Tourism Systems - Mill and Morrison

5. The Art of Ancient India: S. Huntington

6. Travel Industry: Chunk Y. Gee

7. Transport for Tourism: Stephen Page

8. Travel Agency and Tour Operation, Concepts and Principals - J.M.S. Negi

9. Professional Travel Agency Management - Chunk, James, Dexter & Boberg

10. Ecotourism: Impacts Potentials, and Possibilities-Stephen Wearing and John Neil.

QUESTION PAPER PATERN FOR ALL THE B. SC. HOSPITALITY SCIENCE PAPERS

Subject Code: ___________








____Semester B. Sc. H.S. Degree Examination MONTH _______ YEAR _____

NEP Based Semester Scheme

SUBJECT NAME ______________

Time: 2 Hours






Maximum Marks: 60

Instruction: Part – A: Answer any 5 out of 8 Questions 

Part – B: Answer any 4 out of 6 Questions

Part – C: Answer any 3 out of 4 Questions

Part – A

I. Answer any Five: 






        (5 X 2 = 10)
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(Two Question from each Unit)

Part – B 

II. Answer any Four: 






       (4 X 5 = 20)
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(05)
(At least One Question from each Unit)

Part – C 

III. Answer any Three:






      (3 X 10 = 30)
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3.  









(10)
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(10)
(One Question from each Unit) 

**********

