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FOOD PRODUCTION OPERATION 

= 54 Hours3 hrs./rJVeek 
( Marks: 1 

ffitrrrrFooDPRoDucrIoN 
E. SQUIPMENT"' ;i; and cold generating:q"iPTtI 

- C*. *O maintinanse o{the equt 

n plexNrNC 
;il.ipGt of Planning with res:r* t: 

--' sturf *location / organization 

@G"' '-;;;" princiPlel or.T*"ll111g 

o.ffiENTING 
- Recipes - Definition' sfiucture and function 

@N-IG
;. iff#on* *a Industrial catering 

B. HosPital Catering . 

C. OffPremises Catenng' 

D. Mobile Catering 

- Air" Rail, Catering 

e. d;tifY Purchase and Storage
"' ] r"ttoiuction to Furchase 

- Purchasing sYstem 

- Purchase sPecification 

- Storage ( Meat Tag) 

lD{E^ .

otl"f] Indian cuisine'
;'. #;il;i*t' 

parts or the countrv' 

'". ff:ttrTi$:T :iliTt"gf *l*rent 
;. ;:t# *a it' rrisht-ighT:rdlT'i::t 

to be discussed under: 
states/regio"'lto*m'i"itiis* GeogaPhic location 
* ffittititutbackground 
+ Seasonal availabilitY 
* Special equiPment
t staple diet 

specialty cuisine for festivals and special occasions 



*tffj"*"esh,Benga,:*'Sli:lllf Tl#i?ff i.f:' 
NACKS. 

REFERENCE BOOKS 
Food Productionilq;,tty 

2. Taste of India 

3. Flavors of India 

4. Heritage of lndia 

5. Prashad 
;. AffiG Defights of the Maharajas 



FOOD PRODUCTION OPERATIONS 

8 Hrs/lVeek= 144 Hours 
( Marks : 100 ) 

PRACTICAL 
To formulate the menus from the following dishes and to include more dishes from the 

respective regions. 

INDIAN BREADS 
Malabari paratha 

Puri 
Paratha 
Methi Thepla 
Chapati 
Missie Roti 

CEREALSIDAL 
Dal Tadka 
Punjabi Dal 
Dal & Vegetable Sorak 

Dal Makhani 
RajmaMasala 
Sambhar 

POULTRY 
Murgb Malai Curry 
Chicken Chettinad 
Chicken Shahjahani 
Chicken KolhaPuti 
ChickenXacuti 

RICE 
Steamed Rice 
Lime Rice 
Masale / Tendli Bhaath 

Prawn Pulao. 

Aloo Gobi ki Tahari 
Shahijeera Pulao 
YellowRice 
Yakhni Pulao 
Vegharelo Bhaath 
Ghee Rice 
Moong Dal Khitchdi 

MEAT 
Kheema Maharashtrian StYle 

Mutton Khorma 
Mutton Burani 
MulligatwannY CunY 
MuttonVindaloo 
Beef Assad 
Mutton Roganjosh 
Nilgiri Khorma 

FISH 
Parvrn Ambotik 
Caldeen 
Prawn Patia 
Masala Fried Fish 
Macher Jhal / Dolmach 



SWEETS Baath lChenna PaYesh 
Bread Pudding

Payasam 
Ja[ebiShrikhand 
BasundiDodol 
ZadaPulaoCarrotHalwa 
RawaLadooPhirnee 
SheeraGille Firdose 
Gulab Jamun

Besan Ladoo 

Cttu"ti BeansUsal 
Si*fu Mirch Kaande Aloomein 

CashewPotato CurrY 

Avial 
Vegetable Jhalfraizi 
Aloo Gobi 
Cabbage Thoran 
Jeera Aloo 
Cabbage Foogath 

PumPkinEmtsserY 
tvtasalyachi Vang 
Shahi Palm 
Beans VazhatiYaftu 
PanchPhmran C1archari 

Sindhi CurrY 

SALADS & RAITA 
CucumberRaitaKhaman Kakdi 
Tomato Raita

Mixeal salad 
Cucurrber 

1
4 
s 
C 

-€Mithi Dabal / Shahi 

Tukda # 
t€ 
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Doodhi Na Muthia F 
Padval Val Dalimbi I 
Caldeen C 
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54 HOURSTHEORY 
36 HOURSPRACTICAL 

PAPER lOO MARKS, 3 HOURS 
IOO MARKS,4 HOURSPRACTICAL 

PROGRESSM ASSESMENT MARKS:-
Tr{F'.ORY :25 MARKS 

:25 MARKSPRACTICALS 

OBJECTl\rf, :Togivethestudentanextensiveunderstandingofthevarious 
atcotiotic beverages available in India" and in common 

throughout ttre hotel industy. The history, manufacture,'seclassification' 

rtotui" and service. To develop further knowledge of meng 

French menu terms, regtonal Indian dishes - their format 
""."jii"ti"n,and iopularity in the lnternational restaurant trade' 

THEORY 

TOPICS 

1. TNTRODUCTTON TO BEVERAGES (4ITOURS ) 
a. Definition of beverages. 

b. Classification ofbeverages 
( 6 MARKS) 

(22 HOURS)2. WINES 
L Introduction to wines Classification oiwines, types of glTg and equipment 

required for the service of wines, wine producing areas of the world' 

b. The Vine 
1. Vine diseases 

2. Viticulture 
3. Factors influencing quality ofwine 
The Grape 
1. Diagram 
2. Grape Varieties 

tt.A Wine Calendar 
e. Making a Table wine 
f. Faults in Wine 
g. Organic Wines 
h. Making of SParHing wine 

1. Grapes used in making ChamPagne 

2. Methode ChamPanoise 
3. Pot still and Continuous still Method 

a wine (Advantages and Disadvantages)i. Decanting 
j. Wine Trade Terms 

k. Reading a Wine Label 
1. Tasting of Wines 



m. Wines of Other countries and their gape varietyn. Courses of the menu and their wine accompaniment.*o. Alcoholic strength of beverages.p' Fortified wines, types ofport, aromatized wines, bitters, Aperitifs. 
(30 MARKS) 

3. BEER 
a. Manufacture 

( 6 HOURS) 

b. Types 
c. Storage 
d. Service 

(12 MARKS) 

4. SPIRITS (10 HOURS)
a- Introduction and definition 
b. Pot still and patent Still 
c. Types of Spirits 
d. whiskey Cfypes, method ofpreparation, classification if any, service detail) 
e. Gin (T1pes, method ofpreparation, classification if any, ,"*i., detail)
f. !ran{/ cognac (Types, method ofpreparation, crassification if any, service 

detail) 
g. Rum (Types, method ofpreparation, classification if any, service detail)
h. vodka Cfypes, methodofpreparation, classification if any, service oetail;
i. Tequila (Types, method ofpreparation, classification if any, service aetait; 

and other spirits. 
(30 MARKD 

s. LTQUEURS ( 4 HOURS) 
a- History
b. Classification 
c. Method ofproduction. 
d. Uses. 

(8 MARKS) 

6. MEIYU TERMINOLOGY ( 4 HOURS) 
a. compilation of menuso French menu temrinology, Foreign names for food 

stutrs. 

(8 MARKS)
7. COCKTAILS & MOCKTAILS ( 4 HOURS) 

a- Introduction 
b. Parts of a Cocktail / Mocktail 
c. Methods of making Cocktails/ Mocktails 
d. Standard Recipes (6 MARKS) 



t> 

a 
e
D 

eD 

PRACTICAL 

SBIECTTVE:- To develop skills and techniques in the operational- activities of food and 

beverage service, particularly in relation io wines, beers and spirits, and 
. 

other alcoholic *i oon alcoirolic beverages and the service of continental 

and Indian regional dishes. 

1. BAR: 
A. SETTING UP AND MAINTAINING BAR FORMS AND FORMATS' 

1. Opening checklist and closing checklists' 
-2. tnter departmental Beverage Transfer (I'B'T or I'D'T) 

3. Beverage/Tobacco Inventory Sheets' , 
4. Bar curent trur structure for billing purpose.(Market suryey to be done by students) 

2. BAR ORDER TAKING AND SERVICE 
All alcoholic beverages (spirits, wines, aperitifs,liqueurs and beers)a. 

b. Preparation and service of cocktails and Mocktails. 

c. Service of beverages in Room Service' 

Service of soft beverages (Juices, mineral waters, sparkling water)d-

MENUS AND THEIR SERYICE:3. 
u Compiling 5 cogrse *"rr*, stating mise en place required for service with help 

of diagram 
b. Compiling Table d'hote menus with wines included and service of the same' 

c. Compiling an Ala Carte meou card, Making a K.O'T, A la Carte set up and service of 

A la Carte meals. 
d. compiling n*..rgr list, samples of beverage list from reputed hoJels' 

e. Winern*iu, orderlaking and service of Red wine, White wine and Champagne with 

glassware used, decanting of Red wine' 

NOTE:- Discontinue wines for each course ofthe menu' 

C OCKTAIL DEMONSTRATION : -

a- Intoduction" parts of a cocktail, different garnishes. 

b. List of cocktails to be demonstrated' 

BlmJy ldury, VtF lrlary, Pinaeolada, Viigin Colada, ]Vhiskey 
Sour, Pink l.ady, 

orangl Bloisom, rra.grr.iita Diaquiri, cuba Libra and Mojito. 

c. IcedteaPreParation 
preparation of milk shakes, Masala Chaach, Smoothies, etc.d-

5. R(X)}I SERYICE: 
a f.f"pUooe etiquettes in room service, phrases to be used on I while conversing 

with&e guesl 
b. Room service order taking log book format 

c. ffier placing to room tt*i.. and setting up of tays, service in rooms' 

(Phras€s to be used) 



I

I

I

I

a 
c 
c 
c 
e 
e 
e 

REFERE:1""F;a 
and Beveras: l"yi* ' ' € 

pennis Lillicrap' lqt C"*ins an$Robert-Smith' )- tl 
rooA u"A Beverage S"*i"" ftuioing Manual' 

* tl-
Sudhir Andrews'- - ar 
Food & Beverage Service !A ta 

- BobbY George I . 
! 
a* g* ft*ugttntnt and Control tt 

Dr' B' K' Chakrlvanl' a- !
€' Larou; nttY"toP"dia of Wine 

ttl 
- HamlYn atl* Larousse Cocktails 

- HarrlYn tL 

* rn" ilili-iiti*tts Hand book 
€ 

- KevinTraYner of Beer €A fn" fiVitfaEncYcloPedia a 
Bryan Glover I 
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SECOI{D YEAR 
THEORY: 36 HOURS 
PRACTICAL: 36 HOURS 
PAPER: lOO MARKS,3 HOURS 

PRACTICAL: 100 MARKS,4 HOURS 

PROGRESSM ASSESEMENT:-
TIIEORY: 25 MARKS, PRACTICALS: 25 MARKS 

HOURS MARKSSRNO. TOPIC 
1. T,INNN AND UNIFORM ROOM. l0 30 

a) Activities of the linen room 

b) Layout and equipment in the linen room 

ri Seiection criteria ofvarious linen items and 

fabrics suitable for this puqpose. 

d) Purchase of linen 
e) Calculation of Linen requirements' 

0 Linen control procedures and records 

g) Recycling of discard linen 
h) Linen hire 
i) Selection and designing of uniforms 
j) Issuing and exchange of uniforrns 
Lr Advantases of orovidine uniforms to staff 

08 15 
2 PEST CONTROL 

a) Types ofPest 
b) Control over Pests 
n\ Aieac nf infesfation 

08 20 
3 HOUSEKEEPING AS A DEPART'M!;NT IN 

OTI{ER INSTITUTION TO BE APPLIED TO A 
SLIGHTLY DIFFERENT SET OF 

CIRCUMSTA}ICES. 
a) Housekeeping in residential homes 

b) HousekeePing in hostels 

c) HousekeePing in HosPitals 
d) Horrsekeenins in Hotels 

06 20 
4 EMERGENCVAND DEALING WITH TIIEM 

a) Fire :Prevention and Fire Figbting 
b) Safety Awareness and accident prevention 

c) First Aid box - procedure to be used 

d) Dealing with sick guest- Sanitation 
04 15i5 REPORTABLE MATTERS 

! a) No baggage 
I 
I b) Scantybaggage 

c) Ovemight damage or articles missingi 
I d) Changes in guest occupancy
i 
I e) Birds or animalsa 

It 
I 

I 0 Suspicious or unusual guest conduct 
t 
t g) Guest who are ill 
t h) DoNot Disturb 



( 
II q 
d 

a\ 

i) Cttange of rooms 

j) ExPressions of guests 

ii) Pt t.nce of vermin 

li Arms and ammunition 

(\I 
I 

I\ 
PRACTTCALS, . ir_^ r^..-r_, z{r machinery, their use and care I\ 

1) Special emphasis on the laundry-deoarffnent methods' 
I 

also included guest l"tfi;;;dty tlt*ing*d stain removal' t 

2) Flower arangements' i\
departue reports' compiling 

7;;;;;;;arts' 
. 

3) Assigning oftooms, p"p*ution \"f 
MIS rePorts. A\ 
4) Guest room insPection I\ 
5j RePorting staff Placements i\ei noom occupancy rcP-ort 

registers' work order' log book' II7) Entering "n "ffi"t'rtioo' 
8) Maids rePort \I 
9i Handover records \i 'tll C"ttt" special request register
f \I 

\
11) Call Register 

1 

12) V.I.P Lists 
I
I 

REFERENCE BOOKS 

- Grace Bri glam 
It ***n:rffil; llff#ff;iq*' crubs & schools 

^fiet*il"i - Jean KimbellHousekeeping;1 
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m-oRy, 36 H9URS IRACTICAL : 36 HOURS 

PA 
ft,oRv' zs PRAcTICAL:25 
}IARKS:
TIIE,ORI: 100 PRACTICAL: 100 

FROffiFTICE OPERATIONS 

!l Tourism Industry 
A. Importance of Tourism 
B. HospitalitY IndustrY & Tourism 

2l Handti"g SPecial Situations 
A. GrouP Anival & DePartures 

B. Room Changes 

C. VIPs 
D. Overbooking 

3] Reservations 
A. GrouP Reservattons 

B. Sources of Reservation
I GITS 

' Travel agents 
. Airlines 

4l Guest SafetY And SecuritY 

A.lmportance Of Security Systems 

A. Safe DePosit 
B. Key Handling 
C. g*.tg.ncy S-ituations [Accident,Illness' Theft' Fire' Bom 

f,. Computerized noom Vt*uge*"* S 

@otttgstatislits' 
To Calcuiate: Occupancy Ratios like 

A. Room OccuPancY 

B. Double/ Single occupancy 

C. House count 
D. Average room rates 

E. Local & Foreign occuPancy 

51 CGkout Procedures [DeParture] 
A. Guest Accounts Settlement 

. Cash & Credit and its Contol 

. Indian & Foreign CurencY 

. Transfer Of guest Accounts 
rf checkout 

f; froot Ofiice Accounting 
A- Accormting Fundamentals 

B. Guest & )ion Guest Accounts 

c' -\ccormrint tt*tfron 
Automated 

I Semi - Automated 
I Fullv Automated 
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/ compning orMrs Reports 
atTtr$l?*1?Rooms / P"p:ITi.l'no"' 

-r -t - offrce Accounting Procedures 
!;i;ff, a 

l4anual Accounting I\ 
Machine a ' \ . Payable, At^:|lsllttceivable' Guest Historv 

t\
3l situatio" E*u:r"*res (FrT, Group) a 
4i Cnechout Proceoures grr' -'--- I 
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IIOTEL ACCOUI{TANCY 

HOURS :36 
lvfARKS: 100 
Progressive Assessment : 25 

SR.NO. PARTTCULARS 
TINIFOR}I SYSTEMOF 
ACCOTINTS FOR HOTELS o Introduction To Uniform 

System Of Accounts o Need And purpose Of 
Uniform Systern Of 
Accounting 

o Contents Of The Income 
Statement 

INTERNAL-ONTRO' 
. Definition 
o Objectives Of Internal Control . Characteristics Of 

Internal Control 

INTERNAL ATJDIT AND 
STATUTORY AUDIT 

o An Introduction To Internal 
And Statutory Audit o Distinction Between Internal 
Audit And Staturory Audit 

DEPARTMENTAL 
ACCOTINTING 

o An Introduction To 
Departmental Accountine 

o Allocation And 
Apportionment Of Expenseso Problems

CONTENT@ 
SHEET

I Assets Side . Liabilities Side . Practicals 
ACCOTINTTNG S'SYTEMr Inputs and Outputs of the 

Accounting System . Types of Accountins 
Machines 

' Advantages and 
Disadvantages of 
Accounting Machines 



REFERENCES: 
1. Management Accounting By M.G. patkar 

2. Advanced Accountancy by S N Maheshwari 

3. Modern Accountancy by Mukherjee Hanif 

4. Hotel Management Theory By Dr. B. K. Chakravarti 

5. Operations, Methods & Cost Control by Dennis L. Foster 



FOOD SAFETY & QUALTTY 

TIIEORY: 35 HOURS 
PAPER: 50 MARKS (2HRS) 
PROGRESSIVE ASSESSMENT : 25 MARKS 

Hours MarksSI. Topic 
No. 
01 A. Basic introduction to food safety , food 03 04 

hazards and risks contamination and food ' 

hveiene 
FOOD SPOTLAGP ANP FOOD PRESERVATION 06 1002 

A. Types and causes of sPoilage 

B. Sources of contamination 
C. Spoilage of different products (milk and 

milk products, cereals and cereal products, 

meat eggs, fruits and vegetables, canned 

products) 
D. Basic principles of food preservation 

E. Methods of p[reservation ( high temperature, 

low temperature, drying, preservation and 

iradiation ) 
03 BENEFICIAL NOIE OF MCRO. ORGAbIISMS 02 04 

A. Ferrrentation and role of lactic and bacteria 

B. Fermentation in food dairy foods, vegetable, 

Indian foods, bakery products and alcoholic 
-

beverages 
C. Miscellaneous vinegar @ 

02 a205 FOOD ADDITMES 
A. Introduction 
B. Types (Preservatives, anti oxidants, 

sweeteners, food colors and flavours, 

stabilizers and emulsifiPfq-
(b FOOD CONTAMINATIONS A}ID 05 06 

ADULTERATIONS 
A Introduction to food standards 

B. Types of food contaminations (Pesticides 

residue, bacterial toxins mycotoxins, sea 

food toxins, metallic contamirunts, residues 

from packaging material) 
c. Common adulterants in food 
D. Method of their detection basic pq!glp&!-

06g7 Foop I-A,ws AI.{D REGUALTIOONS 04 

A Nfional - PFA essential commodities act 

FPO, MPO etc 
B. Icternational - codex Alimentarius , ISO 



C. Regulatory agencies - WTO 
D. Consumer Protection Act 

quertrv ASSURANCE 
A. Introduction to concept to TQM, GMP and 

risk assessment 

B. Relevance of microbiological standards for 

food safetY 

C. IIACCP (basic PrinciPle and 

HYGIENEM SAMTATION IN FOOD 

SECTOR 
A. General principles of food hygiene 

B. GHP forcommodities, equipment, work atea 

and Personnel 
C. Cleaning and disinfection (methods and : 

agents commonly used in the hospitality 

industry) 
D. Safety aspects of processing water (uses and 

standards) 
E. Dishwashing - Manual & Machine 

F. Waste water and waste 

A. Emerging Pathogens 
B. GeneticallY modified foods 

C. Food labeling 
D. Newer ffends in food packaging and 

technologY 
E. BSE fBovine Serum Ence 

REFERENCES 
1. Modem Food Microbiology by Jay J' 

2. Food Microbiologyby Fraizer and Westhoff 

3. Food SafetY bY Bhat and Rao 

4. Safe Food Handling bY Jacob M' 
5. Food Processing bY Hobbs BettY 

6. PFARules 
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CATERING MANAGEMENT 

\O OF HOURS: 36 

}[{RKS 100 

PROCRTSSIVE ASSESSMENT : 25 

p-noposeD sYLLABU!-
r. \AffiOF MANAGEMENT 

l. lnnoduction 
: whY / what / how / bY2. Management 

'*'hom management / treatment of guests 

at various commercial establishments 

3. Management : definition and types of 

management 
or4. Management : art, sclence ' 

profession 
5. Levels of management 

6. Management bY objectives 

7. PrinciPles o! 
Inorp oF MANAGER 

1. Functions of Managers 

2. Schools of management 

3. Case studY 

@PRocESS
l.rt:cnoNs oF MANAGEMENT 

1. Planning 
1. Organizing 
2. Staffing 
3. Directing 
4. Comrnunicating 
5. Motivating 
6. LeadershiP 
7. Co-ordinating 
9. Controili 

ilurnsruPsKILLS 
i. \leaning and Functions 

:. Theories of LeadershiP 

-:. O;alities of an ideal Leader 

Fsiox \L{Kt\c
i. \leart-ng aod its imPortance 

: S:e-e. il Decision N{aking Process 
-

-: Dfrcul.jes in Decision Making and 

Fxs"non 

i. \t:cing of \Iotivation 
:- Tb,eod; oi\Iotivation / Leadership 

Slills 
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BIOGRAPHIES OF LEADING INDUSTRIALISTS: II 
a. J.R.D. TATA 1I 
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d. NARAYAN MURTI I 
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REFERENCES ( 

1. GENERAL MANAGEMENT -N'G' {4lP ( 
- TERRY FRAIIKLIN 

2. PRINCIPIES OF MAI'dGil'eNT ( 
3. GENERAL MANACEI\dNI -DR' qI' PONTAKI ( 
4, PRINCIPLES OF MANAGEMENT -PRASAD 

- TIRUPATHI (
5. PRINCIPLES Of fraaf'feCEfr'feNT 
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FOOD & BEVERAGE MANAGEMENT 

\I.{RKS 50 
PA 25 
HOURS 36 

PRoposEo syrTaeUs 

l. Sales Concepts 
A. Various Sales Concept
B. Uses of sales Concepr

2. Inventory Controj 
A. Importance 
B. Objective 
C. Method 
D. Levels and Technique
E. Perpetual Inventory
F. Monthly Inventory 
G. Pricing of Commodities 
H. Comparison of physical 

and ual Inven
3. Beverage Controi 

A. Purchasing 
B. Receiving 
C. Storing 
D. Issuing 
E. Production Control 
F. Standard Recipe 
G. Standard Portion Size 
H. Bar Frauds 
I. Books Maintained 
J. Beverage Control

4. Sales Control 
A. Procedure of Cash Control 
B. Machine System 
C. ECR 
D. NCR 
E. Preset Machines 
F. POS 
G. Repor"ts 
H. Thefts 
L Cash Handli 

5. Variance Analysis 
A. Standard Cost 
B. Standard Costine 
C. Cost Variances 
D. Material variances 
E. Labour Variances 
F. Overhead Variance 
G. Fixed Overhead Variance 

MARKS 



H. Sales VarianG 

5 
6. Menu Merchandising 8grA. Menu Control gB. Menu Structure 

C. Planning g
D. Pricing of Menus g
E. Types of menus gF. Menu as Marketing Tool 
G. Layout g 
H. Constraints of Menu g 

g
6g 
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