SCHEME OF VALUATION

3rd SEMESTER B.H.M (2022-2023 Batch onwards)
Food Production Practical
	Sl. No
	Scheme of valuation
	Marks

	1
	Grooming
	3


	2
	Journal
	5


	3
	Preparation and Presentation of Five Course Menu (As per syllabus)
	9


	4
	Viva
	5


	5
	Write the menu, Indent and plan of work 
	3




· Total Marks: 50
· No. of Hours: 4 Hours

· Internal Assessment: 25 Marks 

· University Examination: 25 Marks 

· Number of students Per Session: 15

· Number of sessions per day: 01

SCHEME OF VALUATION

3rd SEMESTER B.H.M (2022-2023 Batch onwards)
Food & Beverage Service Practical

	Sl. No
	Scheme of valuation
	Marks

	1
	Planning of a wine list.
	5



	2
	Service of wine
	5



	3
	Planning of a five course menu with wine
	5



	4
	Grooming
	5



	5
	Journal
	5




· Total Marks: 50

· No. of Hours: 4 Hours

· Internal Assessment: 25 Marks 

· University Examination: 25 Marks 

· Number of students Per Session: 15

· Number of sessions per day: 01

SCHEME OF VALUATION

4th SEMESTER B.H.M (2022-2023 Batch Onwards)
Food & Beverage Production
	Sl. No
	Scheme of valuation
	Marks

	1
	Grooming 
	3

	2
	Write menu, Indent and plan of work 
	2

	3
	Preparation and Presentation of Four Course Menu (As per syllabus)
	8

	4
	Preparation of any one Mother sauce 
	2

	5
	Journal
	5

	6
	Viva
	5


· Total Marks: 50 

· No. of Hours: 4 Hours

· Internal Assessment: 25 Marks 

· University Examination: 25 Marks 

· Number of students Per Section: 15

· Number of sessions per day: 01

SCHEME OF VALUATION

4th SEMESTER B.H.M(2022-2023 Batch onwards)
Food & Beverage Service Practical

	Sl. No
	Scheme of valuation
	Marks

	1
	Planning of a beer and sprit list.
	5

	2
	Service of beer or any sprit.
	5

	3
	Preparation of any classical cocktail.
	5

	4
	Grooming
	5

	5
	Journal
	5


· Total Marks: 50

· No. of Hours: 4 Hours

· Internal Assessment: 25 Marks 

· University Examination: 25 Marks 

· Number of students Per Session: 15

· Number of sessions per day: 01

