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Name of the Program: Hotel ManagementCourse
Code: HM C7 (T)

Course category: Discipline Core Course
Name of the Course: Food & Beverage production - III (Theory)

Total No. of Teaching Hours
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Course Credits No. of Hours per Week

Course Learning Objectives:

a. To provide an exposure to the basics of stocks, soups and sauces

b. To familiarize on the essentials of farinaceous cookery

c. To understand the fundamentals of International Cuisines

d. To understand dairy products

e. To learn about vegetable

Course Outcomes: On successful .o

a. Explain the basic concepts of stocks, soups and sauces

b. Elaborate on the essentials of farinaceous cookery

c. Elucidate the fundamentals of International Cuisines

d. Understand the basics dairy product

e. Understand the vegetable cooker

UNIT-1: UNIT - 1: STOCKS,m
Number of Hours: 09 HRS

Classification and Types of rt,j"k-T",

3i::^\-U:::-ltorage-Care 
and?recautions of Stock-Classificarion of Soup and Service of Soup-

lluc;s and its importance in Food Preparation-Classification of sauces and Uses of Sur."r*t
Thickening agents or Liaisons-Basic Mother Sauces and Derivatives (Any 5 derivatives of each sauces)

UNIT- 2: FARINACEOUS COOKERY
NO OF HOURS: B HRS

Structure of Various Grains (Rice,whe
Types and Classification-of Pasta-Basic Recipe of a Pasta-Noodl"r- Types- Soba] Somen and Udon -
Gnocchi, Polenta, Dumplings, Spaetzle

UNIT- 3: CUISINES OF WORLD
NO OF HOURS: 9 HRS

French Cuisine-Mediterranean Cuisine-Mexican Cuisine-German Cuisine-Oriental
Cuisine-Cuisines of UK- History- Basic ingredients- List of equipments used-Basic sauces used-

UNIT-4: DAIRY PRODUCTS
NO OF HOURS: 9 HRS

(Cream/Butter/Cheese

Processing of milk -Preparationr-pnrt".,
condensed) - Nutritive Value - Fermented and Processea rvri* products -Types, Uses and Storage

Unit-4 VEGETABLE COOKERY,
Number of Hours: 5 Hours
Classificatio.,-t
of vegetables-selection and handling of vegetables- figmerrtltolo,r, .hr"g". 
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Suggestive Reading:

iS . The art and science of culinary preparations by Jerald w chesser CEC, CCE

-:s : ;:::H:H"::ffi"-.:;?-lJi*Tll,hH".':'j1,,o,HL Crackne,,andR] Kaurmann

5 o International Cuisine & food production management by Parvinder. S. Bali

r The complete Mexican (south American and Caribbean) cook book by Jane Milton, Jenni Fleetwood and
5 Marina Filippelli

;1 The Cuisines of Mexico by Diana Kennedy

. Theory of Cookery by Krishna Arora

food of the world by Bay Books

Online Resources

a. Culinary Dictionary Index

Link:ht-tp_.s_:1/_whAlqg*o*okingamerica.net/glossaqr/

b. The Cook's Thesaurus

Link: http : / / ww,w.foodsubs.com/

c. Real Food Encyclopedia

Link: h-tkp:/ /fooSlpriht.olg/-e-AtUrg-.s-ustajnably/real-f.o*o-d-encycloped-ia/

d. My Culinary Encyclopedia

Link ht s://www.mlrculinaryencyclopedia.com/

e. Food Dictionaries and Encyclopedias

Link: https: www.nal.lrsda.gov Iegacy rr:ricf food-dictionaries-and-encyclopedias

Note: Any other Latest Edition of reference/textbooks can be included.
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FOOD AND BEVERAGE PRODUCTION
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II (PRACTICAL

Name of the Prirgram: Hotel ManagementCourse

Code: HM C7 (P)

Course category: Discipline Core Course
Name of the Course: Food & Beverage Production- III (Practical)

Course Credits No. of Hours perWeek Total No. of Teaching Hours

2 Credits 4 Hrs. 52 Hrs.

Course Learning Obj ectives:

a. To learn the preparation of stocks, sauces & soups

b. To acquaint the students with skills essential for international cuisine

c. To expose the students on the basic Chinese, French, Italian & Mexican cooking techniques

Course Outcomes: On successful completion of the course/ the students will be able to

a. Demonstrate essential skills needed for preparing stocks, sauces & soups

b. Develop essential skills required for international cuisine

c. Develop skills essential for demonstrating Chinese French, Italian & Mexican cooking techniques

WEEK1:DemorrstrationandpreparationofTypesofStock:(\41rite'tock,B
stock)

WEEK 2: Demonstrahion & preparation of basic mother sauces and 2-3 derivatives of each.',

WEEK 3; Five Course based on Chinese cuisine

WEEK 4: Five Course based on Chinese cuisine

WEEK 5: Five Course based on French cuisine

WEEK 6: Five Course based on French cuisine

WEEK 7: Five Course based on French cuisine

WEEK 8: Five Course based on Italian cuisine

WEEK 9: Eive Course based on Italian cuisine

WEEK 10: Five Course based on Italian cuisine

WEEK 11: Five Course based on Mexican cuisine

WEEK 12: Five Course based on Mexican cuisine

WEEK 13: Five Course based on Mexican cuisine

7
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Suggestive Readings:

Modern cookery by Thankam philip
Larouse Gastronomque
Escoffier Coobook

Online Resources

a. Culinary Dictionary Index

Linkh"ttps:/.ll-v_-h-a-tSS-s-q""ki.ltgamgdee.n*e--t/.g\p.p.p,s.r_v-./-..

b. the Cook's Thesaurus

Li nk ht_tp_: 7'-l_ryw"W*fp"qdgubg.t ss]/_

c. Real Food Encyclopedia

d. tuty Culinary Encyclopedia

Linkhttp.s://Ww_W_+lry9ulq13lyC4tglSpsd:a,tp"S/

Note: Any other relevant reference/textbooks can be included.

e. Food Dictionaries and Encyclopedias

8
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Name of the Program: Hotel ManagementCourse

Code:HMC8(T)

Course category: Discipline Core Course

Name of the Course: Food & Beverage Service - III (Theory)

Course Credits

::,

:,

:J

.J
:J
:, UNIT-I: INTRODUCTION TO ACLOHOLIC BEVERAGES

Course Objectives:

a. To introduce the basics of Alcoholic Beverages

b. To in{orm the concepts behind the manufacturing of various types of wines

c. To develop skills for wine tasting and paring food & wine.

Course Outcomes: On successful completion of the course, the stud.ents will be able to
a. Explain the basic concepts of alcoholic beverages

b. Elaborate on the fundamentals of wine from cultivation to consumption

c. Pair food with appropriate wine - both for western and Indian Cuisines

No of Hours:13 Hrs.

Tnhoduction to Alcohol

Types of Alcohol

Methods of preparing Alcohol - Fermentation & Distillation
Classification of Alcoholic Beverages :

Proof System and measurement of alcohqlic strength
Calorific value of alcoholic beverages

Benefit and dehiments of consuming alcoholic beverages

No. of Hours perWeek Total No. of Teaching Hours

UNIT- 2: THE VINE & WINE
No of Hours: 17 Hrs.

History & Evolution of Wines

crape vines - Characteristics, Terroir, pests diseases & their effects on grape vines
Grapes - Introduction, Constituents (Grape & Must), Life Cycle & Characteristics
Regional & International Grape varieties- 12 White & 12 Red with their characteristics
\rinification - Red,.\4lhite, Blush & Ros6

"Vorld 
Wine Regions - France, Italy, portugal, Spain and Germany

\ew world wine Regions (other wine Producing Countries ) and wines - United states, Australia,
New Zealand,South Africa & Indian.

9
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zundamentals of Wine & Food Paring

The 14 Wine Families

l

,

l

I

l

FJ
f-J
C:)

Wine Tasting - Method & PrinciPles

Sommelier - Introduction, ]ob Description & Attributes

Suggestive Readings:

a. Larousse Encyclopedia of Wines by Hamlin Publication

b. Food & Beverage Service by R Singaravelan

c. The World Encyclopedia of Wines by Stuait Walton

d. Great Wines Made Simple by Andrea Immer

e. The World Atlas of Wines by Mitchell Beazley

Online Resources

a. The Alcohol Encyclopedia on Cocktails, Spirits and Liqueurs

Link frftp.qli I www,mxplppedl4'i9lr/

b. Alcohol: Balancing Risks and Benefits

I"d*" *'1""- OPportunities & Challenges

Fortified wines (sherry, Port, Madeira, Marsala,) - ManufacturingProcesses & Brands

10. Introduction to Bitters , Vermouth and Commandaria'

11,. Wine Laws - European Union, USA' India

12. Label Reading, Classification, Service & Storage of Wines

Champagne - Introduction, Manufacturing Process( Method champenoise' Method gazafie'

transfer method, charmat process) Types, Label reading, Growing regions'leading Champagne

houses.

Sparkling wines from EuroPe'

UNrr- 3: FOOD &WINE HARMONY

No of Hours:10 Hrs.

Link: https:

moderatiq4/ atcoh

c. Encouraging Responsible Consumption

Link https:

consumption/

Note: Any other relevant reference/textbooks can be included'
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&. Larousse Encyclopedia of Wines by Hamlin publication

b. food & Bevaage Service by R Singaravelan

C. The World Encyclopedia of Wines by Stuart Walton

d. Great Wines Made Simple by Andrea Immer

0. The World Atlas of Wines by Mitchell Beazley

Online Resources

&. The Alcohol Encyclopedia on Cocktails, Spirits and Liqueurs
Link:\t1pi:l-rvf r,_ry*1f :ixqlqpcdi+e.:_U/-

1. Alcohol: Balancing Risks and Benefits

Name of the Program: Hotel Marrage.ner,tco*se

Code: HM C8 (p)

Course category: Discipline Core Course
Name of the Course: Food & Beverage Service- III (practica

No. of Hours per Week Total No. of Teaching Hours

Course Learning Objectives:

B. To train the students identify the types of wines using sensory

b. To train the students to professionally serve alcoholic beverages

C. To improve skills for wine tasting and paring food & wine.

Course Outcomes:

&. Identify various types of wines - Red, White, Blush & Ros6

b. Prov ide professional service of wines

C. Design Menus with appropriately paired wines

d. Identify the various characteristics of wines using sersory skills

WEEK 1: Identification of different Wines

WEEK 2: Reading Wine Labels

WEEK 3: Service of White Wine

WEEK 4: Service of Red Wine

WEEK 5: Service of Sparkling Wine

WEEK 6: Service of Aromatized and Fortified Wines

WEEK 7: Menu Planning - Five Courqe Menu with Wines

WEEK 8: Menu Planning - Five Course Menu with Wines

WEEK 9: Menu Planning - Five Course Menu with Wines

WEEK 10: Wine Tasting - 3 Reds & 3 \ /hites

WEEK 11: Wine Tasting - 3 Reds & 3 \Alhires

WEEK 12: Indian Wine paring with Indian Food

WEEK 13: Indian Wine paring with tndian food

Suggestive Readings:

C. Encouraging Responsible Consumption

Link: https:/ / w,wrv

\ote: Any other relevant reference/textbooks can be included.

11
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Name of the Program: Hotel Mana
Course Code: HM C9 (T)

Course category: Discipline Core r

Name of the Course: Accommodation Operat

gement

Course

ions - III (Theory)

Course Credits No. of Hours perWeek Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

I Course Learning Objectives:

I

I a. To make the students learn the basic concepts of Front Office Accounting

I 
b. To aid the students understand the fundamental operational tasks in Housekeeping

I c. To help the students adapt to the new requirements of the hospitaiity accommodation sector

I 
d. To train the students to design and develop sustainable practices that can be implemented in the

I accommodation sector

I 
course Outcomes: On successful completion of the course/ the students will be able to

I f. Describe the basics of Front Office Accounting

I S Illushate the Front Office Accounring Cycle

I h. Elaborate on the duties and responsibilities of a Night Auditor| - --r --'"^

I t. Explain the Night Auditing process
I

I J. Illustrate the functioning of Control Desk Operations

k. Explain the concept of sustainability in Accommodation sector
UNIT-1: FRONT OFFICE ACCOUNTIN
No of Hours: L3 Hrs.

Types of Accounts, Vouchers, Folios.and Ledgers

Front Office Accounting Cycle

Inhoduction to Night n"rairing
Duties & Responsibilities of a Night Auditor 

I

Night Audiring process 
I

No of Hours: 14 Hrs. 
I

I

Role Housekeeping Supervisors 
I

lob Description and Specification of Housekeeping Supervisors 
I

Handling Guest Complaints 
I-ontrol Desk Operations in Housekeeping 
I

Jandling Contracts - Types and pricing, Common Contracts in Hoters ]

t2



UNIT- 3: SUSTAINABILITY IN ACCOMMODATIONS SECTOR

No of Hours: 13 Hrs.

policy related to hotels

troduction & concept of eco-friendly practices in hotels

, Water & Landscape management in hotels

Agents used in hotels * Types & Uses

of a good cleaning agent

use of and disposal of cleaning agents

uggestive Readings:

a.

b.

c.

d.

e.

f.

Managing Front office operations - Michael L Kasavanna& Richard M.Brooks
Front Office Operations and Management - ]atashankar R. Tiwari
Principles of Hotel Front Office Operations- Su Baker, pam Bradley

Hotels for Tourism Development - Dr. ]agmohan Negi
Housekeeping operations, Design and Management by Malini singtu JayaB George

Green Housekeeping - By Christina Strutt

Online Resources

a. Ftrotel Indushy: Everything You Need to Know About Hotels!

Link http52/_w: yl-v-.reyfine,ssry/hafgtJtrdUgrly7i

b. What Basic Knowledge a Hotel Management Trainee must possess?

c. Hotel management Definitions, software & more

://w.lt'rn,.site

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel ManagementCourse

Code: OE-7

Cowse category: Open Elective

Name of the Course: Managing Hospitality & Tourism Products

Course Credits No. of Hours per Week Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Objectives:

a. To familiarize the students with the practical implementation of product-centric projects.

b. To aid the students to develop critical business skiils and a strategic framework for superior
Product Management

c' To acquaint the students to analyze hospitality product markets, developing strategies and make

decisions about price, advertising, promotion, channels of distribution and service.

Course Outcomes: On successful completion of the course, the students will be able to

a. Apply the fundamental concepts of product and brand development and management.

b. Recognize the importance of teamwork to coordinate multiple interdisciplinary tasks.

c. Use porffolio analysis and product life cycle to understand how a firm manages its product mix.

d. Apply an understary{1g of the product manager's role in product pricing, sales, and promotion.
UNIT-I: Role and Operation of Product Management

No of Hours: 14 Hrs.

Ihe New dimensions of Product Management

lnhoduction to Hospitality & Tourism Products

Sharacteristics of Hospitality & Tourism Products

lross-functional role of Product Managers

Market Differentiation, Targeting and Positioning

UNIT- 2: Planning Skills for Hospitality product Managers

No of Hours: 1.2 Hrs.

Product Marketing Planning Process

Guest Value Management in Hotels

Ihe Annual Product Plan

Product Management Vs Marketing Management

Hospitality Product Lifecycle and The Ansoff Matrix

ul\rr- J: rroduct Management Skills
No of Hours: 14 Hrs.

Uvaluating l,roduct Portfolio

3trategic Product Planning

New Product Development in Travel & Hospitality
Financial aspects of Product Management

Pricing & Promoting Hospitality products and Services

Product Launch

i

T4



Suggestive Readings:

1. the Product Management Handbook by Linda Gorches

2.lhe Product Manager Handbook by Cart Shan & Britany Cheng

3. Tourism Product Development by Government of Northwest Territories

Online Resources

l. Exploring Travel & Hospitality Products

Link httpql/_lytyry.latelypJanpleed
2, Top Hospitality Industry Trends

Link l-rttps:/ /hospitaliWinsights.ehl.edu/hospitalitlz-industrir-hends

3. Steps in Planning Process in Tourism and Hospitality Indushy

Link https:/ /www.rnlzwestford.com blog/steps-in-planning-process-in-tourism-and-hospitalit-v-

ind"v":!iyl-

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel ManagementCourse

Code: OE 8

Course category: Open Elective

Name of the Course: Sustainable Travel and Hospitality

Course Credits No. of Hours perWeek Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Learning Obj ectives:

a. To provide students with a broad understanding of environmental issues and their impact upon the

tourism indushy.

b. To explore the natural and cultural environments of communities and globa1 destinations affectedby

tourism.

c. To explore current and future impacts and benefits, tourism has on the environmenf identifying

and evaluating the economic and socio-cultural issues of a destination, its attractions andaccommodations.

Course Outcomes: On successful completion of the course, the students will be able to

d. Analyze the debate on the acceptance of sustainable tourism, exploring barriers and potential
solutions.

b' Define the difference in sustainable and eco-tourism determining the role of eco in sustainabletourism

and critically evaluate the impact this has had on the events industry.

c. Describe the stakeholders and their inJluence on tourism development

d. Identify and report on sustainable trends within major hospitality/tourism-based companies.

e' Analyze methods to reduce the negative impact to the environment of a host destination due to
tourism development.

f. Apply sustainable principles to the different sectors of tourism

UNIT-I: INTRODUCTION TO SUSTAINABILITY INTRAVEL & HOSPITALITY
No of Hours:

Meaning & Definition of Sustainability

Ihe meaning of environment

Changing perceptions of the natural environment
Iourist motivations and types of tourists

Ethical considerations of tourism

Changing pbrceptions of tourism's relationship with the natural environment
Ihe negative consequences of tourism for the environment
How tourism can aid conservation

UNIT- 2: ECONOMY, ENVIRONMENT, POVERTY AND SUSTAINABLE TOURISM
No of Hours:

rhe relationship between economics and the natural environment
lssues of economic growth, corunon pool resources and externalities
using tourism to conserve the environment using an economic rationale

t6
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Poverty's link to environmental degradation

fhe relevance of tourism to alleviating poverty in developing countries

)rigins of sustainable development

Meaning of sustainable development

Roles of different stakeholders in the environmental planning and

m€u:ragement of tourism

UNIT- 3: CLIMATE CHANGE NATURAL DISASTERS AND TOURISM

No of Hours:

Understand the causes and significance of climate change

Reciprocal relationship between climate change and tourism
Natural disasters and its impact on Tourism
growth of green consumerism and its effect on tourism
3ignificance of alternative tourism and ecotourism

Future of tourism's relationship with the environment

iuggestive Readings:

a. Environment & Tourism by Andrew Holden

b. Sustainability in the Hospitality Industry by Willy Legrand, Philip Sloan, Joseph S. Chen

c. Sustainable Value Creation in Hospitality by Elena Cavagnaro

d. Climate Change and Tourism: Responding to Global Challenges by UNWTO & UNEP

e. Gtobal Climate Change and Coastal Tourism by Andrew L. Jones, Michael R. Phillips

Online Resources

l. Sustainable Tourism

Linkhgpg2ygy.a:y,q4ep,alg/*r-e"pqns/aqia a + nMleF-qiugg
Cf_{igtgncyleg j_a-p-acif ic-rog_{map-3

2. Ecotourism and Protected Areas

Link https:L'yuw:w.unwto.orglsustailabie-develo_p-me-nt/eco_to_u_dsp-r-and-protectell-a-Le_eg

3. Climate Change Adaptation and Mitigation in the Tourism Sector

Link frttp1/-/-w-w-.uucp,g.tgl-recsursggl:gport/-c-limate:chern-g-e--adaplali_p_l-anel:u*i_rgatrg*:

to._urism-sector-f.f -ameiyork_s-tools-and

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel ManagementCourse

Code: OE 9

Course category: Open Elective

Name of the Course: Leadership and Team Development

Course Credits No. of Hours perWeek Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Learning Obj ectives:

a. To help leaders adapt their leadership style to achieve greater business results and employee

engagement.

b. To develop a range of essential leadership ski11s useful in an organizattonalsetup.

c. To aid the students identify where and how they can extend their influence and value to create

maximum business results.

Course Outcomes: On successful completion of the course, the students will be able to

a. Gain greater understanding of a leader's responsibilities

b. Identify actions that set the stage for a leader's success

C. Create a platform for motivation and employee engagement

d. Maximize your team performance by understanding human behaviour

e. Strengthen their techniques for managing the performance of the team

UNIT.1: OVERVIEW OF LEADERSHIP

No of Hours:12 Hrs.

Meaning & Definition of Leadership i

-eadership in Transition

-eadership Models and Theories

3ontingency Theory and Situational Leadership Theory

ityles of Leadership

UNIT- 2: CRITICAL LEADERSHIP BEHAVIOURS, TRAITS AND COMPETENCIES

No of Hours: 13 Hrs.

-eadership Character

-eadership Behaviour

lraits of a successful leader

Iard Skills Vs Soft Skills

nterpersonal Skills

UNIT- 3: FUNCTIONAL ASPECTS OF A LEADER

No of Hours: 15 Hrs.

-eader's role in Change managemerit

3hange Leadership Vs Change Management

invisioning and Strategic Thinking

-eader as an enabler

)uilding Leadership Capacity in the Organization

18



Vs Manager

p & Accountability

Suggestive Readings:

1. nuilding Organizational Lead.ership Capacity by David R. Kolzow

2. Leadership in Organizations by Gary A. yukl

3. Next Generation Leadership by Adam Kingl

d. Organizational Leadership by John Bratton

e. Organizational Culture and Leadership by Edgar Schein

Online Resources

a. \A/hat Is organizational leadership and why is it important?

Link:

b. a guide to becoming an effective leader

Link https;/ll{}.!y.h9ffs{up.seml-h1sgla.gq1d-e*e:heqes*irg:ar:.*ffcsliy*lc.ader

c. 8 must-have qualities of an effective leader

gual-ities--e{f qg"fu e_-lgader

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel ManagementCourse

Code: HM C1.0 (T)

Course category: Discipline Core Course

Name of the Course: Food & Beverage Production - IV (Theory)

Course Credits No. of Hours per Week Total No. of Teaching Hours

3 Credits 3Hrs 40Hrs

Course Learning Objectives:

a. To acquaint the students with the basic concepts of CoId Kitchens

b. To expose the students to the'various products & preparation of cold kitchen dishes.

Course Outcomes: On successful completion of the course, the students will be able to

a. Elaborate the fundamentals of Cold Kitchen operations

b. Explain the basics of salads, sandwiches and other cold kitchen preparations.

UNIT-1: Number of Hours: 4 Hrs.

LARDER- LAYOUT & EQUIPMENTS-A. Introduction of Larder Work-Definition- Equipment found in the larder
Layout of a typical larder with equipment and various sections-Common terms used in the Larder and Larder

:ontrol-Essentials of Larder Control-Importance of Larder Control -Functions of the Larder-Hierarchy of Larder
itaff-Sections of the Larder- Duties & Responsibilities of larder Chef

UNIT-2:
Number Of Hours:10 HRS

IHARCUTIERIE- Introduction to charcutierie-Sausage - Types & Varieties-Casings - Types & Varieties-Fillings -
fypes & Varieties-Additives & Preservatives-Types of forcemeats-Preparation of forcemeats-Uses of forcemeats.
types of Brines-Preparation of Brines-Methods of Curing-Types of Marinades-Uses of Marinades-difference
retween Brines, Cures & Marinades- HAM- BACON- GAMMON--Differences between Ham, Bacon & Gammon.
)rocessing of Ham & Bacon-Green Bacon- Uses of different cuts-GALANTINEgMaking of galantines- - Ballotines
?ATES-Pate de foie gras-Making of Pate.

UNIT - 3:

Number Of Hours:8 HRS

MOUSE & MOUSSELINE-Types of mousse-Freparation of mousse-Preparation of mousseline-Difference betweer
mousse and mousseline-CHAUD FROID- Meaning of Chaud froid-Making of chaud frod & Precautions-Types ot

chaud froid-Uses of chaud froid-ASPIC & GELEE- Definition of Aspic and Gelee-- Difference between the two
Making oi Aspic and Gelee-Uses of Aspic and Gelee

UNIT - 4:

Number OF Hours:10 HRS

QUENELLES,PARFAITS,RoULADES-PreparationofQuenelles
Cures & Marinades- HAM, BACON & GAMMON-CuIs of Ham, Bacon & Gammon-Differences between Ham
Bacon & Gammon-Processing of Ham & Bacon-Green Bacon-Uses of different cuts- GALANTINES- Making ot

galantines-Types of Galantine-Ballotines- PATES- Types of Pate-Pate de foie gras- Making of Pate-Commerical pate
and Pate Maison-Truffle - sources, Cultivation and uses and rypes of truffle.
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PPETIZERS & GARNlsHElClassification of Appetizers-Examples of Appetizers-Historic importance of cul

ishes-Explanation of different Garnisheslplanation of different Garnishes

ES-Parts of Sandwiches-Types of Bread-Types of filling - classification- Spreads and Garnishes-Types

Sandwiches-Making of Sandwichbs-Storing of Sandwiches-Salads-classification-types -composition

nit-S No. of Hours: 8 hours

Suggestive Readings:

Online Resources

a. Culinary Dictionary Ind.ex

Link hltps: / / whatscookingamerica.net/ glossary /
b. tne Cook's Thesaurus t

Link http:/ / www.foodsubs.com/

c. Real Food Encyclopedia

Link https://foodprint.orgleating-sustainably/real-food-encyclopedia/

d. My Culinary Encyclopedia

Link.h!tps:/-/wwW..+)ucu1i+-+'ryslrcyclqpqdia.coql

e. Food Dictionaries and Encyclopedias

Link: fr-t_Eg2_1,$::-/*lre1,us&€sy/_lggaqy/l$gllSgd:{r-qtlSne*ee__:Al*engrc-l9p_qd-,as

Note: Any other Latest Edition of can be included.
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Name of the Program: Hotel ManagementCourse

Code: HM C1.0 (P)

Course category: Discipline Core Course

Name of the Course; Food & Beverage Production'IV (Practical)

Course Credits No. of Hours per Week Total No. of Teaching Hours

2 Credits 4 Hrs. 52 Hrs.

Course Learning Obj ectives:

o. To expose the students on the cooking techniques used in Mediterranean, Italian, German &Spanish

Cuisines

b. To improve basic cooking skills essential for western cuisines

c. To enhance food cost management skills of the students

Course Outcomes: On successful completion of the course, the students will be able to

a. Develop skills essential for demonstrating Mediterranean cooking techniques

b. Develop skills essential for demonstrating Italian cooking techniques

c. Develop skills essential for demonstrating German cooking techniques

d. Develop skills essential for demonstrating Spanish cooking techniques

e. Develop skills essential for demonstrating French cooking techniques

f. Develop skills essential for demonstrating Iapanese cooking techniques

WEEK 1: Demonstration and preparation of Types of Stock: (White stock, Brown stock, Vegetable

stock and Fish stock)

WEEK 2; Demorstration & prepar4tion of basic mother sauces and 2-3 derivatives of each

WEEK 2: Four course menu based on Mediterranean Cuisine

WEEK 3: Four course menu based on Mediterranean Cuisine

WEEK 4: Four course menu based on Italian Cuisine

WEEK 5: Four course menu based on Italian Cuisine

WEEK 6: Four course menu based on German Cuisine

WEEK 7: Four course menu based on German Cuisine

WEEK 8: Four course menu based on Japanese Cuisine

WEEK 9: Four course menu based on ]apanese Cuisine

WEEK 1.0: Four course menu based on Spanish Cuisine

WEEK L1: Four course menu based on Spanish Cuisine

WEEK 1.2: Four course menu based on French Cuisine

WEEK 13: Four course menu based on French Cuisine

23
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Suggestive Readings:

a. Food Production Operations by Chef Parvinder S. Bali

b. Practical Professional Cookery by Cracknell and Kaufmann

C. Catering Management by Mohini Sethi & Surjeet Malhan

d. Hygiene and Sanitation by S. Roday

e. Indian Food: A Historical Companionby Achaya KT

f. Food: A Culinary History by Jean-Louis Flandrin

Online Resources

a. Culinary Dictionary Index

Link https: / / whatscookingamerica.net/ glossary /
b. the Cook's Thesaurus

Link [t!p-.-L 1 wrryly.{qqdsqbs,

c. Real Food Encyclopedia

Link https://fqodprint.orgleating-sustainably/real-food-encyclopedia/

d. Uy Culinary Encyclopedia

Link httpgr,wry.!,-ry.gqlutary9ncp19re-dia. cqg/

e. Food Dictionaries and Encyclopedias

Link https: / /wn w.B_?l.usda.gov/legagli/_fJric/f-e-o*d-dictionaries-and-encyclopedias

Note: Any other Latest Edition of reference/textbooks can be included.
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Name of the Program: Hotel ManagementCourse

Code: HM C1.1 (T)

Course category: Discipline Core Course

Name of the Course: Food & Beverage Service - IV (Theory)

Course Credits No. of Hours perWeek Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Learning Objectives:

a. To inform about the basic concepts behind Brewed & Fermented Beverages

b. To familiarize the students in the fundamentals of Distilled Beverages

c. To acquaint the students with the basics of Mixology, Liqueurs & Eaux-De-Vie

Course Outcomes: On successful completion of the course, the students will be able to

a. Elaborate on the basic concepts of Brewed & Fermented Beverages

b. Explain the fundamentals of distilled beverages

c. Elucidate the concepts around mixology, Liqueurs & Eaux-De-Vie

UNIT-I: BREWED & FERMENTED BEVERAGES

No of Hours:13 Hrs.

1. Beer - History, Ingredients used, Manufacturing process, Types, Service procedure, Storage

conditions

and Brands

2. Cider- Manufacturing process, Types, Brands and Service of Cider

3. Perry - Manufacturing process, Types, Brands and Service of Perry

UNIT- 2: DISTILLED BEVERAGES

No of Hours: 14 Hrs.

1. Whisky/ey: History & Evolution, Manufacturing process, Characteristics, Types, Brands and

Service of

\a/hisky/ey

2. Brandy: Cognac &.Armagnac - History & Evolution, Regions, ManuJacturing process, Types,

Label

Reading, Brands and Service sLyles; Other grape Brandies

3. Gin: History & Evolutiory Types, Manu-facturing Process, Brands & Service of Gin

4. Rum: History & Evolution, Types, Manufacturing Process, Characteristics, Brands & Serviceof

Rum

5. Vodka: History & Evolution, Types, Manufacturing Process, Characteristics, Brands &Serviceof

Vodka,

Flavored Vodka

6. Tequila: History & Evolution, Manufacturing Process, Types & Categories, Controlling

Authority,

Brands, Service & Traditional way of drinking tequila.

7. Mezcab History & Evolutiory Manufacturing Process, Brands, Service and Traditional way of

drinking

Mezcal; Difference between Tequila & Mezcal

8. Other Spirits (Introduction & Brands) - Fenny Pastis, Akvavit, Sake, Grappa, Absinthe, Marc,

Poteen, Pisco,

Korn, Arrack, Toddy, Tiquira, Okolehao, Moonshine

25



UNIT- 3: MIXOLOGY LIQUEURS & EAUX-DE-VIE

No of Hours: L3 Hrs.

Cocktails & Mocktails: History & Evolution, Components of Cocktails, Methods of Preparation,

Equipments & tools used, Glassware for mixed drinks, Bar Stock, Classic Styles of Mixed Drinks, Classical

& Contemporary Cocktails & Mocktails and their Bases, Molecular Mixology

Liqueurs: History & Evolution, Manufacturing Process, Brand Names with Base, Colors, Flavors &

Country of origin

Eaux - de - vie (Introduction & Brands): Calvados, Applejack, Poire Williams, Stone Fruit Brandies, Soft

Fruit Brandies

4. Up -selling Techniques for Alcoholic Beverages

Suggestive Readings:

a. The Ultimate Encyclopedia of Wine, Beer, Spirits & Liqueurs by Stuart Walton & Brian Glover

b. Food & Beverage Service by R Singaravelan

c. The World Encyclopedia of Wines by StuartWalton

d. Handbook of Alcoholic Beverages by Alan J. Buglass

e. Cocktailq Mocktails, and Garnishes from the Garden by Katie Skyjewski

Online Resources

a. The Alcohol Encyclopedia on Cocktails, Spirits and Liqueurs

Link http-g :/ / www,-Lnixolopedia. com/_

b. Alcohol: Balancing Risks and Benefits

Link fttps://ry:ywJieph.haryard.e,tulnLltdtion ftt-rinks-to-cons*ume-in-

!:sdsratip n/elehsl:fu-lL*sryJ

C. Encouraging Responsible Consumption

Link: hltp*q:11wwl.lr.beeringLitute.org/respqns_1bllitr/lm1gfygg1gggg Bgr Ig refponsible-

Sap5umplign/

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel Management

Course Code: HM C11 (P)

Course category: Discipline Core Course

Name of the Course: Food & Beverage Service - IV (Practical)

Course Credits No. of Hours per Week Total No. of Teaching Hours

2 Credits 4 Hrs. 52 Hrs.

Course Learning Obj ectives:

a. To develop the skills required to serve distilled, brewed & ferrnented beverages

b. To train the students to prepare cocktails and mocktails

c. To develop upselling and cross-selling skills required in a Bar

Course Outcomes:

a. Provide a professional service of distilled, brewed & fermented beverages

b. Prepare classical and innovative cocktails & mocktails

c. Upsell and Cross-sell beverages sold in a Bar

WEEK 1: Service of Beer,.Perry & Cider

WEEK 2: Service of Spirits - Rum & \Alhisky/ey

WE

WEEK 4: Service of Spirits - Rurn &,Whisky/ey

wE@

WEEK 6: Mixology - Art of Cocktail Garnishes

WEEK 7: Mixology - Preparation of five classical cocktails

WEEK 8: Mixology - Preparation of five classical cocktails

WEEK 9: Mixology - Preparation of five classical Mocktails

WEEK 10: Mixology - Molecular Mixology & gastronomy

WEEK 11: Mixology - Preparation of Spirit list with price

WEEK 12: Mixology - Preparation of Wine list with price

WEEK 13: Role play on Up-selling & Cross-selling Techniques in a Bar

27



Suggestive Readings:

a. The Ultimate Encyclopedia of Wine, Beer, Spirits & Liqueurs by Stuart Walton & Brian Glover

b. Food & Beverage Service by R Singaravelan

c. The World Encyclopedia of Wines by Stuart Walton

d. Handbook of Alcoholic Beverages by Alan J. Buglass

e. Cocktails, Mocktails, and Garnishes from the Garden by Katie Stryjewski

Online Resources

a. The Alcohol Encyclopedia on Cocktails, Spirits and Liqueurs

Li"k,hl!pi:/-/-*yswa?l-r-x91-o*p_gd-ta,cqq1

b. Alcohol: Balancing Risks and Benefits

tink h-lrpqllwryw=fuqphharvel*e*clultrqtriliqneq..q-rc-e-lheekhi4 drinks-/--dr-tirk:-I-o-:c-o- nsumelrr -

moderation / alcohol-fr 11-storlu /
c. Encouraging Responsible Consumption

Link: httl:s://wvvn,.beerinstitute.org/responsibility/initiatives/encoulaging-r:esponsible-

cqnsumption/

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel ManagementCourse

Code: HM C12 (T)

Course category: Discipline Core Course

Name of the Course: Accommodation Operations - IV (Theory)

Course Credits No. of Hours per Week Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Learning Objectives:

a. To inform the students the theoretical aspects of hotel performance and quality management

b. To introduce the basic concepts of linen and laundry operations

c. To acquaint the student on the safety and security aspects of a hotel

Course Outcomes: On successful completion of the course, the students will be able to

a. Evaluate performance and conduct quality checks of a hotel

b. Explain the basic aspects of linen and laundry operations

c. Elaborate on the concept of TQM in hotels

d. Elaborate on the safety and security systems of a hotel

e. Evaluate the OSHA Guidelines for Workplace Safety

f. Elucidate on Laundry Departmenf Laundry Equipments and Laundry Agents

UNIT-I: EVALUATING PERFORMANCE & QUALITY IN HOTELS

No of Hours: 1.3 Hrs.

ntroduction to Quality & Performance Management in Hotels
lront Office Calculations - Occupancy Ratio, Average Daily Rate, Average Room Rate PerGuest, Revenue
)er Available Room, Fair Share & Market Share-Meaning, importance and benefits of Quality audits

luest's perception of Quality-Quality audits in hotels-Total Quality Management (TQM)-Practices in TQM -
apanese 55 Practice, Business Procbss Re-engineering, Quality ControlCircles, Benchmarking and Kaizen

UNIT- 2: INTRODUCTION TO LINEN AND LAUNDRY OPERATIONS
No of Hours: 14 Hrs.

Linen and Uniform Room - Storage of Linen, Linen Exchange, par stock

Linen Control, Quality & Lifespan

[ntroduction to Laundry Department, Laundry Equipments and Laundry Agents

lypes of .Laundry and Layouts

Laundry Processes

Dry Cleaning and stain removal

Handling Guest Laundry

29



UNIT- 3: SAFETY & SECURITY IN HOTELS

No of Hours:13 Hrs.

le of Accommodation department personael

Guidelines for Workplace Safety

anagement l'rograms
& Conhol of Room Keys

Safety - Classification of Fire, SOPs in the event of Fire
idents - Accidents in Hotels, Accident ReportILLIUEITLD - 

^LLIUETTLD 
rr l f tuLclS, flu(-lLtcllL I\CPUI t

irst Aid - First Aid Box, first-aid for some common problems

andling unusual events and emergencies - Terrorism, Robbery & Theft

Suggestive Readings:

a. Managing Front Office Operations - Michael L Kasavanna& Richard M.Brooks

b. Front Office Operations and Management - ]atashankar R. Tiwari

c. Principles of Flotel Front Office Operations- Su Baker, Pam Bradley

d. Hotels for Tourism Development - Dr. Jagmohan Negi

e. Housekeeping Operations, Design and Management by Malini Singh, JayaB George

f. Green Housekeeping - By Christina Strutt

a. Hotel Indushy: Everything You Need to Know About Hotels!

Link h htps: / / w ww. rev fi ne.com / h o tel-industry /
b. What Basic Knowledge a Hotel Management Trainee must possess?

Link https://communiW.hospifalityconnaissegr.com/baqic-knowledge-hotel-management-trainee- must-

possess/

c. Hotel managemenh Definitions, software & more

Linkhttps:./,/*ru*.sit-e..n+.l-ncler.S-o--m./r./ trends-aclricglhgtelrrq+:L+gg*ent/ hgtg_l-*onagelnqlt:

def in i tions---operatio rrs- i deas-so f hru-al.#

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel ManagementCourse

Code: OE 10

Course category: Open Elective

Name of the Course: Business and Environmental Sustainability

Course Credits No. of Hours perWeek Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Learning Objectives:

a. To illustrates how businesses can thrive and grow while simultaneously solving some of the world'sbiggest
sustainability related challenges

b. To train the students to develop and motivate an action plan for sustainable business practices.

c. To provide students with the skills and knowledge necessary to address critical sustainability issuesin

business organizatiors

Course Outcomes: On successful completion of the course/ the students will be able to

a. Articulate the importance of sustainability in business, and drive social responsibility across an

organization's value chain.

b. Discuss the key interrelationships among human, earth, and natural systems and why these are

important for sustainable businesses.

c. Explain how public policies and government influence markets for sustainable businesses.

d. tist the factors that are influencing an increase in interest and activity in business accountability.

e. Discuss what is meant by entrepreneurship and why it is important to sustainable enterprise.

f. Describe sustainable marketing and how it differs from traditional marketing.

UNIT.I: SUSTAINABLE BUSINESS AND THE SCIENCE OF SUSTAINABILITY
No of Hours: 14 Hrs.

Jverview of Sustainable Business

hrhat Is Required for a Sustainability Perspective?

A Strategic Approach to Sustainable Business Practice

lustainability Economics

Life and Climate System of Earth

Human Activity Impacts on Ecosystems

UNIT- 2: PUBLIC POLICY AND ACCOUNTABILITY FOR BUSINESS SUSTAINABILITY
No of Hours: 13 Hrs.

.Iow Do G6vernment and Business Interact?

\{arket Failures and the Role of Public Policy

lnvironmental and Energy Policies

iustainability Reporting

iustainability Certification

-ife Cycle Management and Sustainability
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Name of the Program: Hotel ManagementCourse

Code: OE L1

Course category: Open Elective

Name of the Course: Fundamentals of Alcohols and Spirits

Course Credits No. of Hours per Week Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Learning Objectives:

B. To outline the definition of 'spirits', their unique manufacturing process the raw materials

required to produce various types and their aging processes.

b. To introduce the history, compositiory and nuances of the various families of distilled and

fermented beverages, including all types of liquor, Iiqueurs, beer and wine.

c. To familiarize abost the processes involved in the manufacture of alcoholic drinks - how they

are produced, how the wide range of flavors are generated and how scientists ensure the safety ofwhat

we drink.

Course Outcomes: On successful completion of the course, the sfudents will be able to

a. Explain the Origin and History of various types of Alcohols

b. Describe the process of distillation and fermentation during the manufacturing process of alcoholic

beverages

c. Elucidate the long- and short-term effects of alcohols on the human body.

d. Elaborate on the significance of responsible consumption of alcohols

e. Explain the importance of respdnsible marketing of alcohols

UNIT.I: INTRODUCTION TO ALCOHOLIC BEVERAGES

No of Hours:12 Hrs.

:nhoduction to Alcohols

fypes of Alcohols

Methods of preparing Alcohols - Fermentation & Distillation

llassification of Alcoholic Beverages

?roof System and measurement of alcoholic strength

lalorific value of alcoholic beverages

lenefit and detriments of consuming alcoholic beverages

UNIT.- 2: DISTILLED, BREWED AND FERMENTED ALCOHOLIC BEVERAGES
No of Hours: 16 Hrs.

ne: History, Regions, Climates, varieties, Famous producers, opportunities & Challenges
:r -History, Ingredients used, Manufacturing process, Types, Service procedure, Storageconditions and
urds-Whisky/ey: History & Evolutiory Manufacturing process, Characteristics, Types, Brands andService
les-Brandy: Cognac & Armagnac - History & Evolution, Regions, Manufacturing process, Types, Label
rding, Brands and Service styles; Other grape Brandies
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Gin: History & Evolution, Types, Manufacturing Process, Brands & Service styles-Rum: History & Evolution,

Iypes, Manufacturing Process, Characteristics, Brands & Servicestyles-Vodka: History & Evolution, Types,

Manufacturing Process, Characteristics, Brands & Service,Flavored Vodka-Tequila: History & Evolution,

Manufacturing Process, Types & Categories, Controlling-Authority, Brands, Service & Traditional way of

Jrinking tequila.

UNIT- 3: RESPONSIBLE CONSUMPTION OF ALCOHOL

No of Hours: 12 Hrs.

Vleaning & Definition of Responsible drinking

itrengths of various alcoholic Drinks

-aws pertaining to alcohol service and consumption

mpact of alcoholic corsumption on the human body

tackling Underage Drinking

lesponsible Marketing of Alcohols

fips for safe Drinking

Suggestive Readings:

. r D-.^I^-^a. Handbook of Alcoholic Beverages by AIan J Buglass

b. Responsible Service of Alcohol: A Server's Guide by Brett Bivans

c. Natural Beverages by Alexandru Mihai Grumezescu, Alina Maria Holban

d. Food and Beverage Service by Bruqe H Axler and Carol A. Litrides

e. The Ultimate Encyclopedia of Wine, Beer, Spirits, & Liqueurs by Brian Glover and Stuart Walton

Online Resources l

a. The Alcohol Encyclopedia on Cocktails, Spirits and Liqueurs

Link h ttps-: / 1_yrw:ry,nrxslppedia.catn/

b. Alcohol: BaJancing Risks and Benefits

Link httpsr l l wlvvv.hqph,har:rerdsdulnlrlritipr lqqrrcel hedglr"d-'M
m od e r a ri o n 1 a lSShpl:tUIL:Lo-ry/

C. Encouraging Responsible Consumption

Link http.p://wlw'bSerins-ti..lgte.brg/respo+.sibilitI/initia.-t-iy-es/e-4couraging-respon.s..i..bJe-

c-onsumptien /

Note: Any other relevant reference/textbooks can be included.
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N;rrre of the Pro}am: Hotel ManagementCourse

Code: OE 12

' 
Course categorY: OPen Elective

Name of the Course: Consumer Behaviour in Tourism Sectors

fotut No. of Teaching Hours
f.to. of Hours per Week

Co.rts" Learning Obj ectives:

narketing in Tourism Sector
a. To introduce the learner to behavioral dimensions of consumer n -

b. To create awareness of the theories of motivation and perception as applied to consumel behavior'

c.Toacquaintthestudentswiththetheoriesofconsumera".'''o,..**,,,gffi

Course outcomes: on successful completiott or tn" course, the students will be able to

a. Explain the basic concepts of Consumer Behaviour and its linkages to Travel marketing

b. Analyze the phenomenon of consumer learning about a brand and forming perceptions about it

C. Compare how the theoretical-aspects of Consumer Behaviour are practiced in real life scenarios'

d. Apply the concepts of market segmentation and product positioning in the Travel sector'

e. Explain Role of CRM in Consumer Behavior

UNTi UMERBEHAVIOUR

No of Hours: 12 Hrs.

uction and History of tourist beha-vior

to understand Travel consumer behaviour

jor concepts in consumer behavibur

iper's Model of Tourism SYstem

s Model of Tourism Destination Life Cycle

rchase and Decision-making Process - Motivators & Determinants

rls of the ptirchase decision-making process

UNIT- 2: TOURISM DEMAND AND MARKETS

No of Hours:14 Hrs.

entation of the tourism market

global pattern of tourism demand

ational differences: domestic, outbound and inbound

nature of demand in different segments of the tourism market

lonsumer behaviour and markets in the different sectors of tourism

UNTT- 3: CONSUMER BEHAVIOUR AND MARKETING

No of Hours:14 Hrs.

hing tourist behaviour:

marketing mix and tourist behaviour

green tourist: mYth or realitY?

ise of the global/Euro tourist?
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lhe emergence of new markets and changes in tourist demand

luality and tourist satisfaction

lhe firhrre of forrrist hehavior

Suggestive Readings:

a. Consumer Behaviour in Tourism by John Swarbrooke and Susan Horner

b. Consumer Behaviour by Michael R Solomon

c. Consumer Behaviour in Tourism by Horner Susan

d. Consumer Behaviour: Insights from Indian Market by Ramanuj Majumdar

e. Hospitality Marketing and Consumer Behavior by Vinnie Jauhari

Online Resources

&. How COVID-19Is Reshaping Consumer Behavior

Link: https://wwu,.mckinsey.com/industries/retaillour-insights/h-ow-covid-19-is-changing

c an-Sllrer+cha:ter nqkand:f-slg-vel

b. the Consumer trends seeping into the Travel industry

Link: https:/ /www.phocuswire.com/ co!sumer-trends-2022

c. The never-ending travel customer journey

Link: https:/ /wu,w.tirinkwithgoogle.com/feature/travel-custorner-journey-in-2020

Note: Any other relevant reference/textbooks can be included.
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