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1. Definitions;
1.1 Programme stands for BHM.
1.2 Course stands for individual paper
1.3 Credit is the weightage assigned to a course in terms of contact hours.
1.4 Grade stands for a lerter grade assigned to a student on the basis of
evaluation of a course on the 10 point scale.
1.5 Grade point stands for the numerical equivalent of the letter grade.

2. Duration:
The duration of the BHM programme designed in various functional areas of
Hospitality industry for the benefit of service personnel desirous to enhance
their professional knowledge and excellence shall be four academic years.
Each year shall be divided into two semesters. Each semester shall be of 90
working days. However, all candidates will be required to complete the
programme within the maximum period of seven years.

3. Admission:

3.1 Eligibility: The minimum gualification for Admission to the first semester

of the course shall be open to candidates who:-

3.1.1 Admission to the first semester of the Programme shall be open to
candidates who have passed Senior Secondary Examination ie 1042
with at least 45% marks (42.75 marks in case of SC/ST candidates) in
aggregate from Board of School Education Haryana, Bhiwani or any

other examination recognized by Bhagat Phool Singh Mahila
Vishwavidyalaya as equivalent thereto.

3.2 Procedure: Admission shall be done on the basis of Merit or written test

4. Fees:
The Programme fee shall be paid by the candidate as prescribed by the
University from time to time. :
5. Teaching Methodology:
The Methodology shall include class room teachin ' 1
. g. assignment, practical
work, seminar, workshop, presentations, group discussi iz, fi
. il up sions, quiz, filed work,
6. Credit Weightage:
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Each course has a certain number of credits which reflect its weightage.
(S Credits of a course are evaluated as under:- .

6.1 Lecture: One credit per lecture per week per semester will generally be

adopted. y

6.2 Tutorial: One credit per tutorial hour per week per semester will be

adopted.

6.3 Practical: Half Credit per hour per week per semester will be assigned.

6.4 Seminar/Colloguium/Group Discussion: Half credit each.

6.5 Project Report: Five credits are fixed for Project work .

7. Examination:

7.1 The examination in each semester will be held according to the syllabi
approved by the Board of Studies. The Board of examiners for each course
shall be recommended by the Board of Studies.

72 The examination shall consist of theory papers and practical examination.
Theory papers are to be sel by the external/internal paper setiers.

73 For practical examination, viva-voce etc. shall be conducted jointly by the
external and internal examiners.

7.4 The end term examination (External FExamination) for the odd semesters shall
ordinarily be held in the month of December/January and for the even
semesters in the month of May/June, on such dates as may be fixed by the

University.
7.5 Supplementary examinations will be held for re-appear/failed candidates as

under:
Semester When held
(a) First Semester Along with the 3rd Semester
(b) Second Semester Along with the 4th Semester
(¢) Third Semester Along with the 5™ Semester
(d) Fourth Semester Along with the 6" Semester
(e) Fifth Semester Along with the 7" Semester
(f) Sixth Semester Along with the 8" Semester
(g) Seventh Semester Along with the 8" Semester
(h) Eight Semester Along with the next immediate

regular Semester examination
Note: If a candidate fails to clear/pass the re-appear paper(s) in the first chance, as
per the above schedule. he/she will be required to re-appear in such paper(s)
in the relevant semester examinations as the case may be.
26 The schedule for conducting internal examination will be finalized by the
faculty(s) concerned in consultation with the Chairperson of the Departn;ent.
In case, the candidate is fail in the internal examination, the internal examiner
may conduct the re-examination as and when feel suitable with prior approval
of the head of the department.

2 7 The medium of instruction and the examination shall be English.

7.8 The practical examination(s) of the courses shall be conducted by the
following Board of Examiners, consisting of two members to be appointed by
the Vice-Chancellor on the recommendations of the Chairperson, UG Board
of Studies in Department of Hospitality and Hotel Administration:-

7.8.1. Internal Faculty Member of the Institute (to be appointed by the

Chairperson of the concerned Institute) and
7.82 One External Examiner.
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condoned by the Chairperson of the department. Further, ﬂ.relaxatinn
of 20% may be given in attendance by the Chairperson in case of
& maternity, miscarriages and in similar cases.

10.2 If o student is absent from the Department for more than four weeks
without intimating to the Chairperson/In-charge of department her
name will be removed from the department rolls.

10.3 In case the student name is struck of due to non-payment of fee and 15
readmitted latter, her attendance shall not be counted for that period.

11 Division:
The successful candidates shall be classified in three divisions as under:

11.1 Those who obtained 60% or more of the aggregate number of marks in
all the subjects in all semesters mention total semesters of that course,
taken together shall be placed in first division.

11.2 Those who obtain less than 60% but not less than 50% of the aggregate
number of marks in all subjects in all semesters taken together shall
be placed in the second division.

11.3 Those who obtain below 50% and not less than 40% of the aggregate
number of marks in all subjects in all semesters taken together shall
be placed in the third Division,

12 Scholarship:
A candidate while appearing in the re-appear examination shall not be eligible for a
scholarship, a prize or a medal.

13 Declaration of Results:

Six weeks after the termination of the examination or as soon thereafter as is
possible, the controller of examination shall declare the result, After successful
competition of the course, the candidate shall award did a degree mentioning the

division,
14 Improvement Case:

14.1 A person who has qualified for the award of BHM from this university
may be allowed to re-appear as an ex-student in at the most two
subject(s) in which she appeared earlier, with a view to improve her
previous performance. The candidate shall be awarded only two

consecutive chances along with the re-appear students in the subject(s)
concern immediately after her passing for her degree.

14.2 No candidate shall be eligible for improvement after one year of passing
the examination for the degree course,

14.3 The Candidate will have to deposit fee and form for each examination
separately.

14.4 The higher score in the subject(s) in which she re-appears for
improvement will be taken into account towards the final result and the
marks already obtained by the candidate in the subjects in which she has

not opted to improve her result shall be carried fo . The candidate
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shall be awarded a new DMC clearly mentioning Ymprovement case’
subject(s) with improved marks, only and the new grand total.

14.5 In case the candidate does not Improve her result, it shall be declared as
‘previous Result Stands’.

15 General Guidelines:

15.1 Where this documénl is silent about any rule, the University Ordinance
from time to time will be applicable.
15.2 Eligibility Criteria, Fee Structure, Academic Calendar, Examination
Schedule, Sports Calendar and Cultural Calendar for the academic year
shall be given in the University Prospectus.
15.3 Admission, teaching schedule, preparatory holidays, examination,
winter. summer vacation, shall he followed as specified in academic
calendar of University.
15.4. A student is deemed to have completed the requirements for the degree
and is eligible for the award of degree if:
15.4.1. She has satisfied all the academic requirements as per the
regulations;

15.4.2. She has paid all fees due from her; and

1.5.4.3 There is no case of indiscipline pending against her.

15.5 The gap of one/two semesters missed by the student(s). as the case may
be, will count towards the total duration of the programime
permissible under the regulations.

15.6 All academic problems of the students other than those affecting the
University rules and regulations framed from time to time may be
looked into by the Dean of Academics Affairs.

15.7 The calendar for the academic year will be framed and declared at the
beginning of the session by the university.
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CURRICULAM

& SCHEME OF EXAMINATION OF FOUR YEAR- BHM

BACHELOR OF HOTEL MANAGEMENT

Paper Code | Subject Periods Evaluation Scheme ﬂ
Internal | External | Total
Marks | Marks Marks
L [T |P |Credit | T [P [T 1P | |
20 [20 (80 |80 |
1" Semester
53 BHM101 | Food Production {3 [-— 14 |3 T20 |20 |80 |80 |200
22 BHM103 | F&B Service 4 |—12_1|5 20 120 |80 |80 | 200
35 BHM105 | Housekeeping |4 |— 12 |5 20 |20 |80 |80 (200 |
22 BHM107 | Front Office 4 |—12 |5 20 |20 |80 [80 {200 \
53 BHM109 | Applicationof |4 | — (2 |3 20 (20 |80 |80 |[200
Computers
CSDo0O1 Current Issues 4 I | = |2 M0 | - |80 |-—= |100
And Societal
Development
(EVS) ||
Total 23 |1 |12 [30 12 1!]{}\43{] 4{1{:\110& \
| 10|
2" Semester _‘
53 BHM102 | Food Production | 3 | —- | 4 5 120 20 | 80 [ 80 | 200
32 BHM104 | F&B Service 4 |-— 12 5 12020 80|80 | 200 |
27 BHM106 | Housekeeping i =l 5 20 | 20 | 80 | 80 | 200
22 BHM108 | Front Office 4 -1 2 5 |20 (20 | 808 | 200
22 BHM110 | Hotel g | == |2 5 120 | 20 | 80 | 80 | 200
Communication \ | % \
CSD002 | Current Issues 4 |1 |- 5 |20 \ = | RO [== 1" 108
And Societal
Development
(LEGAL) . |
Total 23 | 1 1:\ 30 | 120 100 'l43n\4ﬂu\ 1100

\
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7™ Semester
Paper Subject | L |T[ P [ Credit| Internal | External Total
Code Marks Marks Marks
T P T P
22 International 31—~ 4 3 20| 20 80 80 200
BHM401 | Cuisines
22 Hotel Laws & | 4 | 1 | - - 20 | --- &0 - 100)
BHM403 | licensing
22 Hotel 4 (1] 5 20 | - 80 ane 100
BHM405 | Accounting
22 Human 4 | 1] - 5 20 | == 80 - 100
BHM407 | Resource
Management ;
22 Hospitality 4 |1 |- 5 20 - 80 100
BHM409 | Marketing 0
22 Project | | B 5 - | 20 80 100
BHM411 | Repon . |
Total (19]5]12] 30 [100] 40 | 400 | 160 | 700
8" Semester
Paper Subject Credit | Viva Voce & Total
Code Presentation Marks
Internal ‘ External
Marks Marks
22 Log Book & Training 20 40 l 160 200
BHM402 Report
Total 20 | 40 | 160 200
Sr. No. Semester Total Credit Total Marks
1 1 30 1100
2 2% 30 1100
3 3" 29 1100
4 4" 29 1100
5 g 20 500
6 6" 30 1000
7 7" 30 700
8 g 20 200
Total Credit/Hours 218 6800
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.'I Program Outcome (PO)

3 PO (1) Students in the Hospitality industry will be able to gain knowledge, skills and
experience which make them skilled and best suitable in the hospitality industry,
PO(2) Learners/students will be able to apply their skills to careers in various
hospitality sectors i.e. cruise lines, the airline industry, hotel and event operation etc.
PO (3) The Programme empower students to enter the world of hospitality as hotelier
and academician,
PO(4) Hospitality education and professional training gained in the field of

Hospitality services enable the students to become entrepreneurs this field.

Program Specific Outcomes (PSO):

The range of learning outcomes achieved by students in the program will wvary
according 1o their Award. As students progress towards their final levels of study,
they will be expected to demonstrate an increasingly sophisticated level of
understanding, analysis and evidence of the synthesis of theory and practice and are
expected to be able to —

PSO (1) Demonstrate an understanding of the functional areas of the Hotel and
hospitality industry,

PSO (2) Develop capabilities in working with and managing others and Use the
practical vocabularies of a variety of business disciplines in an appropriate manner.
PSO (3) Hands on training in production and service developing basic skill sets for
the industry.

PSO (4) Handle issues from a variety of viewpoinis identify appropriate practical

strategies.

X
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Semester — 1
g 22 BHM 101 — FOOD PRODUCTION

External Practical: B0
Internal practical: 20
Time: 3 Hrs

Instructions for paper setter/examiner: The examiner shall set nine qucsti{}ns_in all
covering the whole syllabus. Question no-1 will be compulsory covering u!1 the units and
shall carry eight small questions of two marks each, The rest of ei ght guestions will bg set
from all the four units. The examiner will set two questions from each unit, All guestions
shall 16 marks each,

Course Objectives: The aim is o develop understanding of students about professional
kitchen, kind of equipments, basic food preparations of Continental Cuisine,

Unit -1

Professional Kitchen & Cooking;:

Introduction, Definition, and its importance; Personal & Kitchen Hygiene, Uniform,
Protective ¢lothing. Kitchen Layouts (Basic, Bulk and Show kitchens), Hierarchy of Kitchen
Department, Classical Kitchen Brigade, , Modern Staffing in various hotels, Duties &
Responsibilities of various chefs in kitchen, their attributes; coordination of kitchen with
other departments.

Unit -2

Kitchen Equipments, Fuels & Safety:

Kitchen Equipments, Classification, Description, Usage, Upkeep and Storage, Kitchen
Tools, Knives, Their Usage, Care & Maintenance. Work stations, Safety Procedures, Fuel —
Types, Usage and Precautions. Fire - Introduction. Types and handling fires and usage of
extinguishers.

Unit—3

Condiments, Herbs and Spices Used in India Cuisine:

Introduction, Condiments, Herbs and Spices used in Indian Cuisine (Allspice, Ajowan,
Aniseed, Asafoetida, Bay leaf, Cardamom. Cinnamon, Cloves, Coriander seeds, Cumin,
Chilli, Fenugreek, Mace, Nutmeg, Mustard, Pepper, Poppy Seeds, Saffron, Tamarind,
Turmeric, Celery, Curry Leaf, Marjoram, Pomegranate Seeds, Stone Flowers, Basil, Betel
Root, BlriLk Salt, Red Chilli, Rock Salt) Various ways of using spices, their storage and
usage tips.

Unit -4

Stocks, Sauces, Soups and Salads:

Stn-:k?: Introduction,  Classification, Usage, Preparation; Sauces: Introduction.
CI_n_ﬁﬁrﬁnﬂiiun. Usage, Thickening Agents, Preparation of Mother Sauces, Understanding
their derivatives, propriety sauces, making of good sauce, emerging trends, Soups:
Introduction, Classification, Preparation, Salient Features, Care and precautions, trends in
soup presentation. Salads: Introduction, compositions. types, dressings, emerging trends,

Course Outcomes:
CO1 The students will be able to understand of the Professional Cookery,

CO2 Students will acquire knowledge about different kind of Cooki i
S | @ of Cooking Methods used in
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ﬁﬂﬁﬁdmnmﬁluhnm Stefinelli.

» The Professional Chef: Le Rol A. Polsom.
» Theory of Catering By Kinton & Cessarani,
Theary of Cookery By K Arora, Publisher: Frank Brothers,

] '?ﬂﬁm ,
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22 BHM 101 — FOOD PRODUCTION (Practical)

External Practicul: 8()

» Internal practical: 20

Course Objectives: The aim is develop basic Kitchen knowledge, its management and
practical skills among students.

Practical | | o
« Understanding Personal Hygiene & Kitchen Hygiene Grooming lor Professional

Kitchen — Do's & Don't's Understanding Kitchen Layouts.

« Familiarisation with kitehen equipments and tools Fuels ~Their usage and
precautions

s Kitchen First Aid Handling Fire.

« Familiarization, identification of commonly used ingredients in kitchen Preparation
of Stocks. Mather Sauces and at least two derivatives each.

s Preparation of Soups (Minestrone, Consommds, Cream Soups, Puree Soups, Clear
Soups. Bisques, Cold Soups, Chowders and others)Course Outcomes: The students
will be able:

CO1 To leamn about Personal and kitchen Hygiene.

CO2 Students will get practical knowledge about various Kitchen equipments and kind of
cooking methods used in Professional Kitchens.

CO3 Students will be learn about safety procedure while working at workplace,

CO4 Students will be able understand about basic food preparations of continental kitchen.

Suggested Readings:
e Modemn Cookery (Vol- 1} By Philip E. Thangam, Publisher: Orient Longman
s Practical Cookery By Kinton & Cessarani
e Practical Professional Cookery By Kauffman & Cracknell
e Professional Cooking by Wayne Gislen, Publisher Le Cordon Bleu
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22 BHM 105- HOUSEKEEPING

L 4 External Practical: 80
Internal practical: 20
Time: 3 Hrs
Instructions for paper setter/examiner: The examiner shall set nine q‘uesﬁnns in i?.”
covering the whole syllabus. Question no-] will be compulsory covering all the units
and shall carry eight small questions of two marks each. The rest of eight questions
will be set from all the four units. The examiner will set two questions from each

unit. All questions shall 16 marks each.

Course Objectives: The students get hasic knowledge about Housekeeping Department and
its working procedures.

Unit—1

Introduction: Meaning and definition

Importance of Housekeeping, Responsibility of the Housekeeping department, a career in
the Housekeeping department. Housekeeping Department: Organizational framework of the
Department (Large/Medium/Small Hotel), Role’ of Key Personnel in Housckeeping, Job
Description and Job Specification of staff in the department, Attributes and Qualities of the
Housekeeping staff — skills of a good Housekeeper, Inter departmental Coordination with
more emphasis on Front office and the Maintenance department.

Unit -2

Layout and rooms

The Hotel Guest Room: Layout of guest room (Type), Layout of corridor and floor pantry,
Typés of guest rooms, Guest Room Features — Housekeeping Perspective.

Unit -3

Housekeeping Procedures:

Briefing, Debriefing, Gate pass, indenting from stores, Inventory of Housekeeping Items,
Housekeeping control desk, Importance, Role, Co-ordination, check list, key control.
Handling Lost and Found. Forms, Forms and registers used in the Control Desk, Paging
systems and methods, Handling of Guest queries, problem, request, General operations of
control desk.

Unit—4

Cleaning Seience:

Characteristics of a good cleaning agent, PH scale and cleaning agent with their application,
Types of clea_ning agent, cleaning products (Domestic and Industrial), Cleaning Equipment:
Types_ ut‘. Equipment, Operating Principles of Equipment, Characteristics of Good equipment
(Mechanical/Manual), Storage, Upkeep, and Maintenance of equipment, Care and Cleaning

of Qi_fferentlﬂu:fmst Metal, Glass, Leather, Rexene, Ceramic, Wood, Wall and floor
covering, Stain Removal,

Course outcomes: _Aﬂar completion of this course the students will be able to:
CO1: (L"::;n the knowledge about housekeeping department and its significance in hotel
CO2: Acquire skills related 1o the workin i
e Is rel; t g procedure of Housekeeping department.
CO3: Gain knowledge about different types guest rooms in professional hotels,
E?:m The knowledge about various cleaning equipment’s and agents used in hotel
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22 BHM 105- HOUSEKEEPING (Practical)
L 3 External Practical: 80
Internal practical; 20
Course Objectives: Make students able to equip with basic knowledge about different
types of room layout, cleaning equipments and bed making.

Practical
» Rooms layout and standard supplies. (Amenities)

e [dentification of cleaning Equipments both manual and Mechanical, Use of
different Brushes. brooms, mops, identification of cleaning agents,
Maids Trolley: Set Up, Stocking and vsage.
Bed Making: - Identifying of linen; - Step by step procedure for making bed

Course Outcomes: Atter completion of the course students will be able to:
CO1: To do different room Setup
CO2: To use of different cleaning equipments.
CO3: Procedure of bed making,
CO4: Use of different types of cleaning agents

Suggested Readings:

» Hotel Hoste]l and Hospital Housekeeping — Joan C Branson & Margaret Lennox
(ELBS).

# Hotel House Keeping — Sudhir Andrews Publisher: Tata Me Graw Hill.

Ol
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> 22 BHM 107 —- FRONT OFFICE
External Practical: 30

Internal practical: 20

Time: 3 Hrs

Instructions for paper setter/fexaminer: The examiner shall set nine questions in all
covering the whole syllabus. Question no-1 will be compulsory covering all the units and
shall carry eight small questions of two marks each. The rest of eight questions will be set
from all the four units. The examiner will set two questions from each unit. All questions

ghall 16 marks each,

Course Objectives: The aim of the paper is to familiar students with basic knowledge of
Hotel industry and different sections and its basic functions of Front Office department,

Unit 1

Hospitality Industry:

Introduction, origin and Growth, Evolution and growth of hotel industry in India-Ancient
and medieval Era, Colonial Era, Modern Era. Tourism Indusiry: Introduction, industries
related to tourism, 5A’s of tourism. Importance of tourism, Types of Tourism: International
tourism and domestic tourism,

Unit 2

Accommodation Industry:

Classification of Hotels on different basis; Star Categorization, Heritage, On the basis of
Location, Clientele. Level of services, on the basis of size. types of rooms in a large hotels.

Unit 3

Organization structure of various hotels:

Organization structure of various hotels Large Hotel: Medium hotel, Small Hotel, Core
areas of hotels. Introduction to Front Office Department its sub sections. Layout of front
Office department, Qualities of front office staff,

Unit 4

Different sub Sections:

Functions of various sub-sections: Reservation, Reception, information. cash and Bills.
Travel desk, Communication Section, Bell desk, Concierge, Inter and Intra- department
coordination. Duties and responsibilities of Front office personnel: Front office Manager,
receptionist, Bell Boys.

Course Outcomes: After completion of this paper students will be able to-
CO1: Know the history and structure of hospitality industry,
CO2: Appraise the positive and negative impacts of tourism.
CO3: Discuss the development and distribution of hospitality products.
CO4: Different departments in a hotel and their functioning.

Ir&arqe
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TR ot : Inmﬁimﬁaﬂzﬂ
1B Time: 3 Hrs

-'!‘ L mmwmﬁmmmmpmm knowledge of computers, its role
~ and functionin, anﬂmlamﬂsigmﬁnm of internet in commercial hotels.

Practical:
. Tnsa.rpplemm: above theoretical inputs.

Course Outcomes: On completion of this module students will be able to:
CO1: understand the basic knowledge of computers, its components and functioning of its
applications.

# Leon & Lion, Introduction to Computers, Vikas Publishing House. New Delhi

# June Jamrich Parsons, Computer Concepts 7" Edition, Thomson Learning, Bombay.
L # Comer 4¢, Computer networks and Internet, Pearson Education
» White. Date Communications & Computedr Network. Thomson Learning, Bombay:.
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CSDO01 - CURRENT ISSUES AND SOCIETAL DEVELOPMENT (EVS) - 1

® External Marks: 80

Internal Marks: 20

Time: 3 Hrs

Instructions for paper setter/examiner: The examiner shall set ninu qucﬂianslin all

covering the whole syllabus. Question no-1 will be compulsory covering u!l the units and

shall carry eight small questions of two marks each. The rest of eight gquestions will hg set

fram all the four units. The examiner will set two guestions from each unit, All questions
shall 16 marks each.

Course Objectives:

To sensitize the students about environmental concerns and issues to create a clean and
green consciousness among students through various activities e.g. tree plantation. water
conservation, energy conservation and green & clean campus drive ete. Moreover,
constitution of Eco- Club at departmental and university level would be planned i.e. one of
the most important pbjective through which different environmental awareness campalgns
would be initiated. Every student will become a member of Eco-Club

Unit: 1
The multidiseiplinary nature of environmental studies
» Definition, Scope and importance and nead for public awarencss
e Natural Resources
e Renewal and non renewable resources. role of an individual in conversation of natural
resources,
» Equitable use ol resources Tor susiainable lifestyle.

Unit ~11
Ecosystem

» Concept. structure and funetions ol an ecosystem
Energy flow in the ecosystem and ecological succession
Biodiversity and its conservation:
Definition. genetics, species and ccosystem diversity.
Biogeography classification of India.
Biodiversity at global, National and local levels.
Environmental pollution;
Chauses. effects and control measures of solid waste management: Causes, effects and

control measures of urban and industrial waste.

Unit-111
Disaster Management

= Introduction to disaster management:

» Natural Hazards: Causes. distribution pattern and types

" 8 & & @&

Unit- IV
MNatural Disasier

* Consequence and mitigation measures for: Earthquake, Tsunami. Cvelone. Flood,
Drought. Landslide.
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Semester — 1

¢ 22 BHM 102- FOOD PROUCTION

External Practcal: 86

Internal practical: 20

ime: 3 Hrs

Instructions for paper setter/examiner: The examiner shall set e questions mnoall

covering the whole syllabus. Question no-1 will be compulsory covering all the units and

shall carry eight small questions of two marks each. The rest of eight guestions will be set

from all the four units. The examiner will set two questions Trom each unit, All questions
shall 16 murks each.

Course Objectives: The aim is to muke familiar students with various Kinds of food
commaodities and cooking methods used 1n hospitahity industry

Unit - 1

Methods of Cooking:

Introduction, Definition, and its importance; Types- Baking, Broiling, Grilling, Frying,
Steaming, Stewing, Poaching, Poeling, Roasting. Fryving, Sautéing, Braising. Cooking with
Microwave, Ovens, Gas, Induction Plates and other such media. HACCP Standards and
Professional Kitchens.

Unit-2

Eggs, Poultry and Meat:

Eggs — Introduction. Usage in Kitchen, Structure ol Egp, Classilication, Grading ol Lgpes.
Types, Selection, Storage and preparation of breakfust dishes with eggs. Poultry and Game;
[ntroduction, Classilfication, Selection Crilerion. Cuts of Poultry, Yield and simple Indian
preparations. Meat: Characteristics, selection and prading, Cuts of Meat, Storage and
handling,

Unit—3

Fishes in cooking:

Intraduction. Tvpes. Purchasing, Storing Considerations, Fish &  Shellfish.  Their
Classification, Cuts of Fish, Popular Species of Fish, Classical Preparations of Tish,
Common cooking methods used for sea food,

Unit—4

Vegetable, Cuts & Cookery:

Introduction, Vegetables, Pigment and Colour Changes, Effect of Heat on vepetables. (Cuts
of Vegetables, nutritional and hygiene aspects. Some Indian Cuts on vepetables : Broceoli,
Cabbage, Potatoes, Onions. Spinach, Cucumber, Tomatoes. avocado.  Beetroot. French
Beans, Gourd, Bottle Gourd, Pumpkin. Okra, Colocasia, Spinach. Carrot, Turnips

Course Outcomes: After completion of this course students will be able 1o
CO1 Understand of various cooking methods,

€02 Acquire knowledge about different food commadities used in professional kitchens.
CO3 Familiar with different types of fishes and its preparations.
CO4 Students gain the basic vegetable preparations and different commodities used in

hotels.
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' External Practical: 80
mmmlmeuu: 20
Wﬁbjm“. Thispmuﬁea] impart basic knowledge of menu, menu planning,

Various menu services, their table layouts and service sequences for:
e A La Carte and TDH
e Room Service
o Breakfast

¢ BREAKFAST SERVICES PRACTICAL
() Laying of Difference type of breakfast cover with all table appointments like

butter  dish. supreme bowl (for service of grape fruit etc)
(ii) Laying a room service tray for bed tea and breakfast (Continental & English)

= Room Service:- Trolley Tray Breakfast set up and service for rooms.,

‘Course Outcomes: After completion of the course students will able be:
CO1: Understand menu, its types, cover set for each type of menu
CO2: Familiar with menu planning for various types of functions.
CO3: Understand with the procedure of room services.

= everage Service — Dennis R. Lillicrap. & John A. Cousins. Publisher: LBS
> Pmﬂ & Beverage Service Management- Brian Varghese
» Food & Beverage Service Training Manual — Sudhir Andrews, Tata MC Graw Hill.
» Introduction F & B Service — Brown, Heppner &Deegan
o Modern Restaurant Service- John Fuller, Hutchinson
» Profes: pﬂI Food & Beverage Service Management- Brian Varghese
: = ant {Fﬂﬂh Concept to Operation)




22 BHM 106 - HOUSEKEEPING ,

External Practical: 80

v Internal practical: 20

Time: 3 Hrs

Instructions for paper setter/examiner: The examiner shall set I'I:II‘IE qLIE.‘iLIG]‘IHII?.u::]l

covering the whole syllabus. Question no-1 will be compulsory covering a1ll th.e units ‘:JI.]‘

shall carry eight small questions of two marks each. The‘ rest of eight questions will bLI- sel

from all the four units. The examiner will set two questions from each unit. All questions
shall 16 marks each.

Course Objectives: This course develops knowledge of housekeeping department and its
role and responsibilities among students.

Unit = 1

Cleaning of Public Areas:

("leaning Process, Cleaning and upkeep of Public areas, (Lobby, Qluak rooms/ Rcstau;mlf
bar/ banguet Halls/ Administration offices/ Lifts and Elevators/ Staircase/ back qreasi Front
areas! Cornidor), Pest Control: Types of pests, Contral procedures, Safeguarding Assets:
Concerns for safety and security in Housekeeping operations, Concept of Safeguarding
assels.

Unit -2

Cleaning of Guest Rooms: :
Daily clesning of (Occupied/ Departure vacant Under repair VIP rooms, Weekly cleaning
{spring cleaning, Evening service, System & procedures involved. Forms and Formats,
Guestroom cleaning Replenishment of Guest supplies and amenities.

Unit -3

Housekeeping Supervision:

Importance of inspection, Check- list for inspection, Typical areas usually neglected where
special attention is required, Self- supervision techniques for cleaning staff, Degree of
discretion/ delegation to cleaning staff.

Unit - 4

Linen/ Uniform Tailor Room:

Layout, Types of Linen, sizes and Linen exchange procedure, Selection of linen, Storage
Facilities and conditions, Par stock: Factors affecting par stock, calculation of par stock.

Discard Management, Linen Inventory system, Uniform designing: Importance, types,
characteristics, selection, par stock.

Course Qutcomes: After the completion of the course the students will be able to:

Cﬂl_: Acquire knowledge regarding different public areas of hotels & cleaning procedure of
public areas and pest controlling process in hotel,

CO2: Learn guest room procedure used in hotels,
CO3: Develop competencies among students to handle various tasks and functions concern

with housekeeping department in hotels.

CO4: Know various sections of housekeeping department in hotels.
Incharge
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22 BHM 108 - FRONT OFFICE

External Practical: 80

® Internal practical; 20

Time: 3 Hrs

lnstructions for paper setter/examiner: The examiner shall set nine questions in all

covering the whole svllabus, Question no-1 will be compulsory covering all the units and

shall carry eight small questions of two marks each. The resi of eight questions will be set

from all the four units. The examiner will set two questions from each unit. All questions
shall 16 marks each,

Course Objectives: These papers educate students regarding the function of front office
department and mechanism of room reservation system and managing guests.

Unit 1:

Reservation and Guest eyele:

Guest cycle all phases and activities- pre-ammval, Amrival, Stay. Departure and Post
Departure. Reservation: Tyvpes of reservation- Tentative, Waitlisted, Confirmed, Guaranteed
and non-guaranteed reservation. Modes of Reservation- Written & Verbal. Various source of
reservation. System of reservation- Manual system of reservation and automatic system.

Unit 2:

Registration:

Registration Procedure, ldentification of guest, Formation of registration records, Room and
rate assignment, Establishment of ode of settlement of bills. completion of check-in
procedure, room keys are issued. Check-in Procedure in manual, semi-automated and fully
automated system.

Unit 3:

Automatie, semi- automatic and manual Equipments

Equipments used at front office — Room Rack, Mail Message, and Key Rack. Reservation
Racks, Information Rack, Folio Trays, Account Posting Machine, Voucher Rack. Cash
Register Support Devices, Telecommunications Equipments, Meal plans, Basis of Room
charging, Tanff fixation. All types of Manual and automated Equipments used at fromt

office.

Unit 4:

Complaint Handling and Job Description

Complaint Handling procedure and Types of complaints - Attitudinal complaints, Service
related complaint, Mechanical Complaint and Unusual complaints, Job description and
specification of front office Manager, Supervisor, Bell boy, Lobby Manager

Course Outcomes: After the completion of the course the students will be able to;
CO1: Gain the knowledge of receiving and departure activities of guest along with room
reservation process.

CO2: Acquire the skills in relation to guest registration procedure and process of bill
seftlements.

CO3: Gain deep understanding of equipments used in front office department.
CO4: Develop situation handling while working with varied kind of guests and their
complaints.
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mentation and guest handling.

-II S il

1 o Skill to handle guest arrival (Fip and groups)
"« Skills to handle to telephones at the reception- receive/ record messages.

. Shlhtnhmdtegmtdepmtum[ﬁtsmdguups}

paration and study of countries, capitals, eurrencies, airlines and flags chart

Idmuﬁnahun of F.O. equipment
Telephone handling at Reservations and Standard phrases.
Role play:
At the porch, Guest driving in Doorman -:npenmg the door and saluting guest; Calling
bellboy At the Front Desk: Guest arriving; greeting & offering welcome drink,
‘Checking if there is a booking

a = ':-, - %

‘Course Outcomes: Afier completion of the course students will be expected to be able to:
6‘91 ‘Handling guest arrival procedure.
CO2: Telephone handling etiquettes at Reservations desk.
Cﬁi.  Acquire to settle guest demands, their expectations through role play method.

- Fror I:'Gﬁﬂ:e - Training manual — Sudhir Andrews, Publisher Tata Mac Graw Hill
» Mms Front Office Operations — Kasavana & Brooks Educational Institution

bfhﬂlﬂﬁm mmmamnmmgmn Ahmed lsmail (Thomson Delmar).
. a Computer mHasmmhty]ndusw — Michael Kasavana & Cahell.
DT erations — Dix & Chris barid.
L= perations Management- S.K Bhatnagar, Publisher: Frank Brothers
S n L Mﬂﬁm Operations By Kasavana & Brooks
i M'xmaﬂmmpmm Sue Baker & Jermy Huyton, Continum



g 1 COMMUNICATION
22 BHM 110 - HOTHL RIS External Practical: 80

¢ Internal practical: 20

Time: 3 Hrs
ner: The examiner shall set nine questions in all
| will be compulsory covering all the units and
Ihe rest of eight questions will be set

Instructions for paper settor/exami
covering the whole syllabus. Question no-

' : i , " . eaely
shall carry cight small questions of Two marks each, : | ‘ ! >
from all the four units. The examiner will set two questions from each umit. All questions

shall 16 murks each

Course Objectives:  This paper groom siudents with basic  knowledge nt_hu_.*um'ss
communication, listening, presentation & negotiation skills, non verbal communication &
telephone handling.

Unit-1

BUSINESS COMMUN ICATION
A level of Commumcation
B. Process of commumeation
C. Barriers 1o commumication

Unit-2
LISTENING
A. Definition
B. Types of listening
C. Listening barniers
D. tips for effective listening

Unit-3

Presentation & Negotiation skills
A. Characteristics of presentations
B. elements of a presentation

C. Definition of Negotiation

D. Nature of Negotiation

E. Factor affecting Negotiation

Unit-4
NON VERBAL COMMUNICATION & TELEPHONE HANDLING
A, Introduction
B.Characterstics of non-Verbal Communication
C.Classification of non-Verbal Communication.
D.Telephone handling etiquettes in hotel industry

Course outcomes: On completion of the course the student should be able to:

Cﬂl:é];r English language accurately and effectively by enhancing their communication
5

Co2: Mastering the art of a professional business presentation.

CO3: ﬂ:s!:mgm_sh different upnunurﬁcalinn process and its practical application.

CO4: Articulate more effective written and oral communication
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22 BHM 110 - HOTEL COMMUNICATION (Practical)

wp&mﬁml,r 20
Ibjectives: This paper develops writing abilities, speaking & listening abilities of
MMMMW&@ sessions,
" To supplement above theoretical inputs.

Course outcomes: On completion of the course the student should be able to;

CO1: Develop the student’s ability to use English language accurately and effectively by
enhancing their communication skills.

CO02: Mastering the art of a professional business presentation.

CO3: Distinguish different communication process and its practical implications.

Cod: More effective written communication

Wkuding-
Bhaskar, W.W.S., AND Prabhu, NS.. “English Through Reading”, Publisher: Me
Millan, 1978
# Business Correspondence and Report Writing” —Sharma, R.C. and Mohan K.
> Tata Mc Graw Hill 1994
» Communications in Tourism & Hospitality — Lynn Van Der Wagen, Publisher:

Incharge
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+ Towards Legal Literacy : An Introduction to Law in India, Kamala, sanakaran &

iw ¢ Lagal Awarcness, edited by Kamala Sankaran and Ujjwal Singh(Delhi:

» Multiple Action Research Group, Our Laws Vols 1-10, Delhi. Available in Hindi

7 Indian Social Institute, New Delhi, Legal Literacy Serials Booklets. Awvailable in
Hindi also.
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Semester — 111

22 BHM 201 — FOOD PRODUCTION
External Practical: 80
Internal practical: 20
Time: 3 Hrs
Instructions for paper setterfexaminer: The examiner shall set nine qucstiouslin all
covering the whole syllabus. Question no-1 will be compulsory covering a!l the units and
shall carry eight small questions of two marks each. The rest of eight questions will be set

from all the four units, The examiner will set two questions from each unit. All questions
shall 16 marks each.

Course Objectives: The purpose is to make students familiar students with Indian Cuisines
and its preparation in hotel industry.

Unit -1

Indian Cooking:

Introduction, Philosophy of Indian Food, The great Indian Cuisine — Key features, Regional
influences on Indian Food, Popular foods of India (At least one simple three course menu

from each region of India , North, East, South, Seat and Central India its salient features and
cooking).

Unit -2
Ingredients used in cooking:
Herbs & Spices. Cereals and Pulses, Fruits and Vegetables, and Salt, Sweeteners, Fat, Milk

and Milk Products: - Introduction, Types, Purchasing, Storing Considerations and their key
uses in kitchen

Unit -3

Masalas, Pastes and Gravies in Indian cooking:

Masalas and Pastes: Introduction, Types. Blending of Spices. Concept of Dry and Wet
Masalas, Pastes used in Indian Cooking, Purchasing, Storing Considerations. Basic Indian
Gravies: Intreduction, Gravies and Curries, Regional Gravies, Gravy Preparations.

Unit — 4

Commodities and their usage in Indian Kitchens:

Introduction, Souring Agents, Colouring Apents, Thickening Agents, Tendering Agents,
Flavouring and Aromatic Agents, Spicing Agents in Indian Kitchens.

Course Outcomes: After completion of this course students will be able to:
CO1 Know the history and roots of Indian Cuisines,

CcO2 G‘ain knowledge about different seasoning used in Indian food preparations in
professional kitchens.

Cco3 Undfrsl,md!'.ng ui: basic preparations of Indian Food preparations.

CO4 Acquire basic Indian food preparations in professional kitchens in hotel.

¥
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% Practical Cookery By Kinton & Cessarani.
» Practical Professional Cookery By Kauffman & Cracknell.
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22 BHM 201 - FOOD PRODUCTION (Pmnﬂcll]
- : External Practical: 80
° Internal practical: 20
Course Objectives: The purpose is to make students capable enough 0 understand the
fundamentals of Indian Cuisines and its preparations in professional kitchens.

"« Understanding Indian Cooking and Preparation of simple popular foods of India (At

least one simple three course menu from each region of India North, East, South,
Seat and Central India its salient features and cooking).
Condiments, Herbs & Spices in Indian Kitchen — Do’s & Don’t’s
Understanding Preparations of Masalas, Pastes and Gravies in Indian Kitchen
Preparation of:

Makhni Gravy

Green Ciravy

White Gravy

Lababdar Gravy

Kadhai Gravy

Achar Gravy

Malai Kofia Gravy

Yakhni Gravy

Yellow Gravy

Korma Gravy

& % 8 ® & 8 8 8 8@

Familiarisation with, commodities and their usage in Indian Kitchens with the help
of simple dishes preparations indicating their usage.

em OQutcomes: After completion of this course students will be able to:
m fomlprupm:tlms of Indian Cuisines.
nowledge about different seasoning and condiments used in Indian food

e of various curry preparations of Indian cuisine.
WM ‘preparations in professional kitchens in hotel.



BHM 203 — FOOD & BEVERAGE SERVICE

External Practical: 80

= Internal practical: 20

Time: 3 Hrs

Instructions for paper setter/examiner: The examiner shall set nine questions in all

covering the whole syllabus. Question no-1 will be compulsory covering all the units and

shall carry eight small questions of two marks each. The rest of eight questions will be set

from all the four units. The examiner will set two questions from each unit. All questions
shall 16 marks each.

Course Objectives: This paper provides knowledge of food industry and its functions,
equipments and ancillary sections.

Unit -1

Service Procedure:

Introduction, Rules to be Ohserved While Waiting at the Table, Meals and Snacks Served in
the Restaurant, Flow of Work. General Service Procedure during Lunch or Dinner, Table
reservation, Briefing, Greeting and Seating the Guest, Opening Napkins, Serving Water,
Taking Order for and Serving Aperitifs.

Unit -2

Breakfast:

Introduction. Menu and Cover for Various Breakfast, Continental Breakfast, English
Breakfast. Indian Breakfast. American Breakfast, House Breakfast, Service of Breakfast in

Restaurants, Mise en Place, Taking Breakfast Order, Serving the Breakfast, Breakfast
Service from Buffet.

Unit-3
Brunch and Afternoon Tea:
Introduction. Brunch. Afternoon Tea, Full Afternoon Tea, Seérvice Sequence for Full

Afternoon Tea, High Tea, Indian High Tea Menu, Food and Beverage Arrangement on the
Buffet, Staffing.

Unit-4

Room Service:

Introduction, Location and Equipment Required for Room Service, Room Service Tray,
Trolleys. Room Service Procedure, Mise en place Activities, Order Taking for Room
Service, Collecting the Order and Carrying to the Room.

Course Outcomes: After completion of the course students will be able to:
CO1; Students will be able 1o know service procedures in hotels.
CO02: Students will be able to know about breakfast.
C03: Students will be able to understand brunch and afiernoon tea,
CO4: Students will be able 10 understand the procedure of room service.

Suggested Readings:

» Food & Beverage Service — Dennis R. Lillicrap. & John A, Cousins. Publisher:
ELBS

» TFood & Beverage Service Management- Brian Varghese
» Introduction F& B Service — Brown, Heppner &Deegan
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22 BHM 205 — H( WSEKEEPING
External Practical: 80
L J Internal practical: 20
Time: 3 Hrs
lustructions for paper setter/examiner: The examiner shall set nine J.|u-::.=_ai.inu.-;1in all
covering the whole syllabus. Question no-1 will be compulsory covering all the units and
shall carry cight small questions of two marks ench. The rest of eight questions will h-.:_ sel
from all the four units. The examiner will set two questions from each unit. All questions
shall 16 marks each.

Course Objectives: This paper inculeates knowledpe among students about its furnishing
and interior decoration of rooms at hotels.

Unit- 1

Interior Decoration:

Importance, Definition & Types, Classification, Principles of Design: Harmony, Rhythm,
Balance, Proportion, Emphasis, Flements of Design: Line, Form, Colors, Texture.

Unit -2

Colors & Lighting Effects

Color Wheel, Importance & Characteristics, (assification of colors, Color Schemes.
Lighting: Classification, Types & Importance, Applications, Furniture Arrangements:
Principles, Types of Joints, Selection

Unit -3

Floors & Wall Covering:

Types and Characteristics, Carpets: Selection, types, Characteristics, Care and Maintenance.
Windows, Curtaing. and Blinds Soft Furnishings and Accessories: Types, use and care of

Soft furnishing, Types of Accessories: Functional and Decorative, Flower Arrangement:
Concept & Importance, Types & Shapes, Principles.

Unit -4

Safety Awareness and First Aid:

Concept and Importance, Safety: Accidents, Fires (Cause, Procedure, Accident report form),
Security: Security of Guest/ Staff/ Public areas/ Rooms/ Back office areas, First Aid:
Concept and Emergency Procedures (Heart Attack, Fits, Burns, Fainting, Fractures, Scalds.
Artificial respiration).

Course Outeomes: After the completion of the course the students will be able to:

CO1: Gain the knowledge of Interior Decoration in Hotel Industry and attain the knowledge
about elements and principles of design.

CO2: To attain knowledge about colour wheel and colour schemes used in imterior
decoration.

CO3: To acquire the knowledge about floor and wall covering. Students are able 1o
understand the concept of flower arrangement in hotels.

Co4: Attain knowledge about various important concepts of safety awareness and first aid
in hotels.
Suggested Readings:

»  Accommodation & Cleaning Services, Vol. I & 11, David, Allen, Hutchinson.
%»  Hotel and Catering Studies — Ursula Jones,

»  Hotel Hostel and Hospital Housekeeping — Joan C Branson & M Lennox.
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22 BHM 207 - FRONT OFFICE

External Practical: 80

L | Internal practical: 20

Time: 3 Hrs

Instructions for paper setter/examiner: The examiner shall set nine questions in all

covering the whole syllabus. Question no-1 will be compulsory covenng all the ulmls and

shall carry eight small questions of two marks each. The rest of eight questions will be set

from all the four units. The examiner will sel two questions from each unit. All questions
shall 16 marks each.

Course Objectives: : ‘
This paper make students aware with knowledge of accounting procedure, check-in &
Check-out process and about the safety and security in Hotels.

Unit 1:

Front Office Accounting
Front Office Accounting: Guest account, Non- Guest account, Ledger, Guest Leger, City
Ledger, Cash paid out. Tips and advances Fromt office Cashiering, Foreign currency
awareness and handling procedures, The guest folio, Accounting cycle.

Unit 2:

Safety and Security in Hotels
Guest Safety and Security: : ntroduction and importance, handling emergency situations key
Control. Classification of fire- Class-A, Class-B, Class-C, Class-D. Class-E categories.
Duties performed by the security department

Unit 3:

Check-out and settlement

Guest check-out procedures, Express check-out, Settlement of bills- Cash Settlement:
currency notes Traveller checks, personal checks, demand draft. debit card. Credit
Settlement: Credit card, travel agent voucher, corporate billing, Bill to company.

Unit 4:
Tariff and Bell Section
Hotel tariff meal plan. Types of room rate, Bell Desk- Errand card: functions; luggage,
paging, Handling Guest mail and ~Ordinary or registered, Received at front office message
and left luggage handling procedure

Course Outcome:

CO1: Front Office Accounting, Understand the importance of Account Maintenance

CO2: Gain the Knowledge about the Guest Safety and Security and types of fire.

CO3: Gain the Knowledge about the Checkout procedure and billing methods

CO4: Gain the Knowledge different meal plan and types of room rate,

Suggested Readings:
» Front office operations by colin Dix & Chirs Baird
» Hotel front office management by James Bardi
% Management front office operations by Kasavana & Books
> me-aﬂ'}w training manual by Sudhir Andrews
» Managerial accounting and hospitality accounting by Raymond S Schmidgall

¢ & Syllabus/2022 onward :
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reservation .
Make a group mminm make a folio.

Left luggage register. scanty baggage register.
Qkills to handle luggage, left luggage.
Skills to handle guest check out procedures.

Course Outcomes:
CO1: Guest Arival Proceduse (FIP & GROUPS)
CO2: Skills to handle Guest check out procedures
CO3: Skills to handle luggage, left luggage

~ » Front office operations by colin Dix & Chirs Baird
% Hotel front office management by James Bardi
» Management front office operations by Kasavana & Books
. Managerial accounting and hospitality accounting by Raymond S Schmidgall
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2 BHM 209 — Hotel French .
4 External Practical: 80
. Internal practical; 20
Time: 3 Hrs
Instructions for paper setter/examiner: The examiner shall set n?nf,- questmnslm'alf
covering the whole syllabus. Question no-1 will be compulsory covering a%l the units and
shall carry eight small questions of two marks each. The rest of eight questions will I:ne set
from all the four units. The examiner will set two questions from each unit. All questions
shall 16 marks each.

Course Objective: : _
The course will enable students to get a comprehensive knowledge and understanding +:I=3‘
French language, terminology, cuisine, and other essential detail of Hotel Industry. Th%s
course will help the students to be at ease with the international crowd common to this
industry

Unit-1
Vecabulary & written expression:
Les accents, les salutations,
Grammar : Les pronoms sujets, les verbes étre et avoir, les jours de la semaine.
Oral / Situation: to be given by concerned teacher.

Unit-2

Vocabulary & written expression :

Se preésenter, les nombres cardinaux, Les mois de 'année.
Grammuar : Les verbes du premiier groupe, 'article indéfini.
Oral / Situation: Présentez-vous.

Unit-3

Vocabulary & written expression:
Présenter quelqu’ un, L expression de temps.
Grammar: Les verbes du deuxiéme groupe, I'article défini. Pluriel des noms
Oral / Situation: Présentez votre ami(e), votre famille.

Unit-4
Vocabulary & written expression:
Demander 'identité d*un objet ou personne, les verbes aller et venir.
Grammar: Négation,
L'interrogation << Qu'est- ce que ¢'est?=> ; <<Qui esl-ce7>>;
Fémininet pluniel des adjectifs.
Oral / Situation: Décrivez votre personalité et votre ville.
Simple translation and Comprehension based on simple text.

Course Outcome: Students will be able to;
CO1: Takinig_&]ead in different roles in hotel industry,
CO2: Acquisition of French terminology related to hotel

and hospitality sect d
become a better hospitable hotelier. iy
CO3: Competent language analyst in the third t
S party corporate sector related to the
CO4) Build up potential 1o be a chef.

\
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18 BHM 209 — Hotel French (Practical)
> - External Practical: 80
.- Internal practical: 20

Com ﬂﬁjmbm

mmmmammMmmmemmwm
I. as the students will be prepared to handle the international clientele

Role-playing of different situations
Understanding questions
Picture composition

- & 8 ®

‘Course Outcome: Students will be able to
COL: Taking a lead in different roles in hotel industry.

CO2: Acquisition of French terminology related to hotel and hospitality sector and
'bma better hospitable hotelier.

‘ompetent language analyst in the third party corporate sector related to the

: bnmpact Dictionary: French-English/ English-French

&gﬁ
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Semester - 1V

22 BHM 202 - FOOD PRODUCTION

External Practical: 80

Internal practical; 20

Time: 3 Hrs

Instructions for paper setter/examiner: The exammer shall set nine questions in all

covering the whole syllabus, Question no-1 will be compulsory covering all the units and

shall carry eight small questions of two marks each. The rest of eight questions will be set

from all the four units. The examiner will set two questions from each unit. All questions
shall 16 marks each.

Course Objectives: The purpose is 10 make students capable enough to understand the
fundamentals of Indian regional Cuisines and its preparations,

Unit-1

Cuisines of Kashmir, Himachal & Uttarakhand:

Introduction, Geographical Perspectives, Brief Historical Background, Characteristics &
Salient Features of Cuisine , Key Ingredients, Popular Foods, Seasonal Foods, special
Equipments, Staple Diets, Specialities during Festivals and Other Occasions, Community
Foods,

Unit -2

Cuisines of Punjab, Haryana & Delhi:

Introduction, Geographical Perspectives. Brief Historical Background, Characteristics &
Salient Features of Cuisine , Key Ingredients, Popular Foods, Seasonal Foods, Special
Equipments, Staple Diets, Specialities during Festivals and Other Oceasions, Community
Foods.

Unit -3

Cuisines of Rajasthan & Gujarat:

Introduction, Geographical Perspectives, Brief Historical Background,Characteristics &
Salient Features of Cuisine , Key Ingredients, Popular Foods, Seasonal Foods, Special
Equipments, Staple Diets, Specialities during Festivals and Other Occasions, Community
Foods

Unit -4

Cuisines of Awadh, Bengal & Odisha:

Introduction, Geographical Perspectives, Brief Historical Background, Characteristics &
Salient Features of Cuisine . Key Ingredients, Popular Foods, Seasonal Foods, Special
Equipments, Staple Diets, Specialities during Festivals and Other Occasions, Community
Foods

Course Outeomes: After completion of this course students will be able to:
CO1: Know the basic food preparations of Kashmir, Himachal & Uttarakhand cuisines.
CO2: Acquire knowledge about different food preparations of Punjab, Haryana & cuisine
of Delhi.

CO3: Knowledge of various food preparations of Rajasthan & Gujarat cuisine.
CO4: Acquire basic Indian food preparations of the cuisines of Awadh, Bengal &
Odisha,
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