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BHM-r SEI.TESTER
Business Cor munication

Unit-I:-Funda men ta I ol'(lolnmunication: Definition. Objective and importance of Communication.
Process of cornnrunicltion and Basic Skills of communication- Reading. writing, Speaking and
L isten ing.
Unit-II:-Corporl I e ( tttnttttutication: Forrnal and Inlbrmal Cornmunication. Di6ension of
Communication. Barriers ol ('onr mun ication, Qualities of a good comrrunicator.
Unit-Ill:-Non-Verbal (lonr nt u nica tion and Listening Skill: Audio/Visual Communication, Non-
Verbal Communication: l(iresics, Proxemics, Paralanguage, Activity: Shofi Classroom presentation.
Intelligent Listenrng. Balriers of Listening and qualities of overcoming barriers
Unit-IV:-Writing Skills antl Modern forms of Communication: Business correspondence, Report
Writing, notice and Circulars. Nlobile, E-mail, Internet and Social Sites.
Unit-V:- Self-Assessnrcnt lnd Effective Uses of Communication Skills: Transaction Analysis,
SWor analysis Piesentatiorl Skill-Do's and Don'ts, Extempore, Debate, Group Discussion, personal
Interview (Practical A pproach)

Foundation Course in lood production _ I
Unit:I - Aims and Objectivcs of Cooking Food:-C lassification of cooking materials and their uses:
Foundation ingredients \'lcaning. action of heat on carbohydrates, fats, proteins, Minerals and
vitamins. Fats and orls I\'lcaning and examples of fats and oils. Hydrogenation of oils, uses of fats
and oils. qualrq lbr shottcnings. conrrnonly used fats and oils, their sources and uses. Raising agents
Functions o1' raising a-l(ntr. chcmical raising agents and yeast. Eggs .- Lises of egg in cooking.
characteristics o1' tiesh clgs. dclcrioration of eggs. Storage of eggs.
Unit:II - Kitchen Organizntion:- Classical Brigade, Modem Statfing in varioLrs Category Hotel, Role
of Executive Chef Dutics & Responsibilities of Various Chef-s, Co-operation with other Deparrment.
ceneral Layout o1'Kitchen irr r,arious organization, Layout of Receiving Areas, Layout oi'storrg.
area, Layout ofservice and lash - up.
unit:III - Preparatiou of lngredients:- washing, Peeling and scraping, pairing, cutting (terms used
in vegetable cuttingjrrlienne, Brunoise, Macedoine, Jardinniere, paysanne), grating, grinding,
mashing, sieving. milling. culinary Terms.
Unit:IV - Stocks:-Mean ing, uses and types of stocks, points observed while making stock, recipes for
one liter of white, brorvn and fish stock. Soups - classification with examples. Sauces - Meaning
qualities of a good sauce, t)'pes of sauces - proprietary sauce and mother sauce. Recipe for one liter
b6chamel, veloute, espagnole. tolnato, mayonnaise and hollandaise, Derivatives of mother sauces.
Unit:V - Methods ol Cooking Food:- Roasting, Grilling, Frying, Baking, Broiling, Steaming.
Stewing, Braising. Principles oleach ofthe above. Care & Precautions to be taken with each method.
Selection of food lbr eailr t),pc 01-cooking

l.'ood & Beverage Service - I
Unit-I: Introduclion to 'l-he llotcl Industry:- Origin of Hotel Indusrr). Crowth of Hotel indusrn in
India. Anribures of lrc.oLl & Bcr crage Service Stafll Diflerent types of I- & B Operation - Commercial.
Welfare Catering & liilllsport Catering. Overvieu, and key characteristics of Specialty restaurant,
coffee Shop, Banquers 'FLrnction, Room Service, Cafeteria, Grill Room. Discotheques. Bar. Night
C lubs, Outdoor (latering..
Unit-Il: Staff Organ izrttiort:- Organization ofFood & Beverage Service Department, Staffofvarious
F & B outlets, coflee Shop, Specialty Restaurant, Room Service, Banquet, Bar, Attributes ofan ldeal
waiter Interrelationship betrveen F&B Service Department with other Department. Duties &
Responsibilities ofall Categories ofF & B staffbriefly
unit-III: Restaurant Erluipmcnt's:- crockery & Glassware, Tableware - cutlery & Flatware - Silvqr
& Stainless Steel Linen Furnishing & Fitting. cleaning & up keeping of silver, Drawing of equipmertt
with their uses. Manull,..trrrer ol rll categories of equipments.
UniFIV: Ancillarv Dcpartment:- Pantry / Still Room, plate
Up. Linen Store. Poinrs to be rerrernbered while laying a
Dumnrv r.',,aiter arrd irs rr'cs dulins service. Methods of silver

Room / Silver Room. Hot Section. Wash
table, do's and Don'ts in a restaurant.

cleaning- Polivit plate method. silver dip
method, quick dip nte rhori. thr. plate po$der mcthod.
Unit-V: Restaur nl Sr,t vicc:- M is -e n- place. Mis
Sideboards, Basic IaLrlr lavinl procedures, Basic

- en - scene, Side board and its user, Arranging
etiquette in Restaurant Service. Type of Meals-

Qo.'
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Breaklast-Brunch-llr\ense5-Lureh-AfternoonTea-Highrea-Dinner-Supper.Elevencourser
of French classica I nrenLr.

liounrlation Course in l-ront office -I
Unit-I : Introductiorr '['o Tourisnr, Hospitality & Hotel lndustry:- Tourism and irs importance
Hospitality and its oriqin Hole ls. tlrcir evolution and growth. Brief introduction to hotel corc areas
wrth special ref'erence to l-ront Otllce
Unit-II: Front Officc Department:- Organization of Hotel Function areas, Front office hierarchy
Duties and responsibilities The accotrmodation product - Type ofguest room- as per number and size
ofbeds, d6cor, Rooln size and view. executive floor, presidential iuites. Rates - ioom rate, rack rate.
corporate rate, comrnc|cial ratc. airline rate, group rate, children rate, and package plan rate, back,
govemment rate. wcekend rate. halt'- day charges. Meal plans - Ep, cp, Ap, and MAp. The front
office department - Flrrlctions and components of front office department. Organization chart of a
front office department. Night Auditing.
UniGIII : Classification of Hotel:- General classification of Hotels basecl on Size, Location, Length
of Stay, Facilities arailable, Clientele and their difference. Resort - Difference between Resort and
typical commercial horel. Types of fhcilities provided in resort.
Unit-IV: Types of lbonrs:- oldinary Room, Different between the types of rooms i.e., Single.
Double. J'win. lrrin l)LrLrbled. I{ollrriood twin bedded Room. Suites. Parlors. Studio room. Suites.
Su ite .iu n ior and dLrp le:". ( )thcr l\ pe s o l' Roorns Eflic iency Room's Hosp iLa lit\ roo11s. interconnecting
rooms. PenthoLrsc und ('lbanas
unit-v: Resenation :- FLrrrction of Reservarion Systerr, Types of Reservation, sources of
Reservation - corporar!' 'Tra\el ,\scnts, Pleasure Travelers etc" centralized Reservation system -
concept in detail. Reseri ction process Reservation Maintenance.
Registration:- Rcceiring and greeting a guest, selling Skills, Types of Registration, Flow of
Registration Process ancl Docunrerlts generated in Registration process, Registration operation modes
'lntroduction on Checkout and Scttlerrent processes, Guest Cycle

unit-I : rnrroducrion - Delinition Hi:iffiffi*ffi+lassification or nutrients & roods.
Energy - calorie - dcfinition - erergy requirements for various age groups proportionate;
Distribution ofcalories fiom rlrrricnts using food value tables - recipes. oigestion & Absorpiion .

Unit-II: Carbohydrates Composition. classification - Functions Food Souices Daily Requireineriis.excess and deficieno,. Lipids_Composition, Classification Functions_
FoodSources_Da ilr' reclLrirements. ercess and deficiency. water - lmponance, rvater balance.
deficiencl antl orll tlclrr rlrati,'rr.
UniGIII: Proteins - ( orrrpositiott. ('hssitication. Functions. Food Sources and daily requirentents -
excess deficiencr. \ rilrrnins & \iirelals - Classiflcarion. Functions. [:ood Sources and daill
requirements excess lnrl defl ciencr
Unit-IV : Introdttcti,rn tLr Footl \lic|trbiology - its inrportance in relation to lood handling. preparation
and serv ice. Food Qrra 1 itr . sale lbor-l hand ling, food adu lteration and consumer ed ucationl
unit-v: Preserratior ol'fbod - plinciples of preservation, canning of food. high temperature
irradiation Disinl'ectalts - Deflnilion - Common disinfectants - uses Bacteria - N4o,photogy - Factors
affecting bacterial glol th - Bcnellcial and Harmful effects. Yeast - Physiological factors - 

-dconomical

Impoftance.
Moulds - Growth f'actors and rcproduction - Beneficial and harmful effects of moulds.

Iau ndamentals of Accountancy
Unit 1: Meaning of Book l(eeping and Accountancy, Accounting Concepts and
Accounting Standards r, India, Principles of Double Entry System, Types of Account
Debit and Credit. Capiral & Revenuc Income and Expenditure
Unit 2: Books ol'Or iginal Rccord: .lournal, Ledger and Subsidiary Books- purchase
books' Purchase Relirrn Ilool<s. S.les Return Books. cash Books: Sirnple cash Book,
Cash Book and 'l hlet ('irluntn ( ash llook.

Corrveniions,
aird,rulEs -qf

booki, Sales
Two Column

Unit 3: Trial Ba lunlc \ learrinit. Lre rLl- procedure of
errors. Errors befLrc ;,r'c;131 ip" rr irtI lralance, Errors
final Accounts;n,,1 tjt. i: rectill..rrri,, r

rcctification oferrors. tlpes of Rectification of
alter preparing trial balance and afier preparing

Unit ,l: Meaning & Significancc ot llnal Accounts, preparation of 'l rading Account, profit & loss
Account & Balance Shccr of s,le trarling and parlnership concern with cdjustrnenls 
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UliG5: Depreciatiorl-Mean ing, Causes and Needs, Methods of Depreciation - Fixed Installment
Method and Diminishing Balancc l\lcthod, provisions and Reserves.

BHM-II SEMI.]S1'I.]I{

Iourrrlation Course in Food production II
Unit: I-Basics ol lioorI I,roductiorr:
ve^getabl-e & frtlit coo kery-ln ttod Lrction, Classification of vegetables, pigrneni and color change
Effects of heat on r esc (a ble, cLrts o f 

'egetables, 
Classification of-fru it Uses oi fru it in 

"oot"r1, 
sto"t 

",Definition ofstock. l-rpcs of stocl.. Rccipes storage ofstocks, uses of stocks, care and precautions in*ock making. Soups: ( lassilication with 
"*urn[|"., 

Basic recipes, consomm6 Ga.nishei. sauces,
Classification ofsauces, Ilecipe lor rrother saucei, Derivatives
unit:II - Meat coolierr':- IntloLlrrction to meat cookery. Cut of Lamb Mutton, cuts of Beef &Veal,
cyls 

9f _Pork, 
Fish Cooliery:- rnrr oduction to fish cookery, crassification or tsir *ittr 

"*u-ir"r. 
cruoffish' Selection of flsh & Shellflsh. Egg cookery:Jntroiuction to Egg cookery, Structure ofan egg,

Selection of egg, Use o I egg in cookery, Method of cooking egg.
Unit: III - Rice. Cercnls & Ptrlscs: lntroduction, classificati-on & identification of Cereals & pulses,
varieties of rice & o1h!'r cereals. Irlorrr: Types of wheat. Types of flour. processing of wheat: flour.
uses of flour in tbod prrr,iuction ci)L,l,ing efflsup
Unit: IV- Shortelirrgs (Ihts & ()ir): Role of shortenine. varieties of shonenings. Adlantages &
Disadvantages or l,:il!, rjiilcrc l shorrcning:. Fats a iil - .t-1pes. 

varicties, Raising Agents:
classification ot 

'risiru agenr. i\.rion and reactions Sugar: Irrptnance of sugar, Types- or. iugarl
cooking of various sLril.rr'

Unit:v - Milk: IntrodL crion, Ploe cssing of milk, pasteurization - Homogenization, Types of urilk,
Cream: lntroductiol. l)r'ocessing ol'e ream. Types of cream
Cheese: Introduction. processing ol'cheese, Types of cheese, classification of cheese' cookins of
cheese. Uses of c heere

Foundation Course in Food and Beverage Service_Il
Unit -I: The N'lenu: Intr.dLrcti.n. Menu, Types of Menu Menu f.o.mat, Basic principles of
Organizing Menu, l7 course lrrench Classical Menu, points to be considered while planning a menu.
sample of 2,3,4 coursc r))enu. steps in compiling the menu.
Unit-II: Breakfrst: lrrtroduction. 11,pes of Breakfast, Breakfast Table Setting, Menu & cover t-er
various breakfast- cotrtirtental brerLtast, English Breakfast, Indian breakfast, American breakfast,
Order of Service tbl Brcalifhst. Or.ilu, 'faking procedure, Summary. Ke1, Words.
Unit-III: Footl - ('or e t . Accom;trtrrirnents And Service: Food and lheir usLral Accompanirrents &
cover - Hors(iocLri'-e - l'orauc. I rLrineux. poisson. Entrie. Roti, carne. Cheese. Fruits & NLrts.
Accompanintent & crrr cr tbr. lndirr .iishes. Service Terminologr.
Unit -lv: Serrice \rnl Suring lcrhniques: Introduction.'l,rper.,t scrvicc . ser\ice Technique:.
Order Of Servrng Nl:a s. Handlrng >crvirg Dishes And Utensils, Clearing Of Plates, General Rules To
Be Observed \\'hilc. Scrr ing, L.a1 int the cover- ala carte & TDH cover sei up.
Unit- v: classillcution of Non-Alcoholic Beverages: Non-Alcoholic Beverages, coff'ee-
Processing, roasting. prel)aration. nlethods of making coffee, faults in coffee, specialty coffee, service,
Tea- manufacturillg ol-1ea, types ol rca, preparation method, service. Milk based drinks- hot chocolate.
milkshakes, malted clrinks. Ae,aLed beverages & juices-service, water- types & its service,
Advantages of Bcrerlre.,. Tea Marrulacturing process.

' 
Forrntlrrtion in Accommodation Operation-l

unit I: The flousckceping f)cpartnrent: Introduction, Housekeeping, Functions of Houselleeping,
Organizational Str trctLre OI' HoLrsel, eeping Depaftment, Duties And Responsibilities Of Housekeeping
StafT (Qualities ) - RclaLirJnship [Jctrrcen Housekeeping And Other Departments.
uniG II: Roonrs Arrl liloor l'racticcs: Knowledge of Rooms. Rules on Guest Floor. procedure For
Entering A (ire'r l{oL rrr ('lea rirrr \ (jtresr Rounr. cuest ltoum Supplics. Tlpes of Bed, procedure
For Cleaning B.lihtrrLrtt. F.r'critt,g I urr I)orvn Service. Second Servicc. Dirt\ Dozen, Bablsining-
cleaning of a ( lree lieil ()ul l(oon . Daily Cleaning of a vacant Room. Spring cleaning. Chanrber
Nlaid's Trollel. l(cy \\ i.rds.

Qo., ,&li,frf



unic III: clean ing Agents And l!quipments: Introduction, cleaning Agents, Types of cleaning
Agents, Selecrion of clea,ing Agcnts, cleaning Equipments, Cleaning rqu;pm"ntr, Mechanical
Cleaning Equipmenrs, Sclection ol liquipments, Rules Foi Storage Of Equ[ments
unit- IV: Linen And l-aund11, : Introduction, Linen Room oiganizaiion, activities in lhe lines &
uniform room, Planning the lincn & Lrniform room, linen exchange- room linen, restaurant linen, Linen
par stock, Lincn contlol. cenL'r'al .-ielection criteria for fabrics, Laundry- types of laundry, Layout of
laundry. Launtlrr erlLripnrents. Ilani ling guest laundry, Uniform.
Unit - V: Inlerior l)ccorrttion- ( olour. dimension of colour. Planning colour scheme for rooms.
Lighting- imp.rL.Lncc & its lrl.re:. rrpes offloor coverings. Types of.irp.tr. crurp"t and [,rnderra'.
Suitabilitl'and 'rlinici:rrrcc. ( tiliL',, llnishes, rvall coverings-typis ofc<,ueiings. tr-pes ofcrrtains 

--

Unit-I:Tourisnrl|dtrS1l):,o,l,1,.,ffition,Historicglevolutionand
Development of I-oLilisnt IndLrstrl.
Unit- Il: Signiticancc ol'l out isnr. social, economic cultural - Definition of travel, Traveler, Visilor.
Excursionist,'l ourisr, I)ict.tic, leisLrr.c and business
UnitIII: Tourisnr 'l ypology and for.rns of tourism _ Intemational,
intra regional, dontestic. international, national and other forms.
Railways, Road, Sea ald water\ya) s. Luxury Trains in India

Qoo"

Inbound, Outbound, inter regional,
Transport systems: Air transport,

Unit-IV: Travel Agencl" role anrr runctions. Tour operator: Types of tours, Importance of tour
Operations, Major rlational alrtl. international tour operators, Impoftance and role of tourist guirJes-
Foreign excharrec: Cotrnlr.ies and cL;r rencies
Unit-v: Tourisnr orsrLnizzr(ion arri associations: Role and function of uNWTo, ASTA, ul--fAA.
PA'[A. IATA. I'I I)(

liundamental of Computers

Unit-I: Deflrrrrii,tt ttn,l ilcreiLrpnr,rrl 01'computer. Characteristics. Capabiliries and Lirnitations of
computer: T; r.rc' rnti (ienclalior ol' computer. Basic Input-output Devices, Ditrerent types of.

1"r9!'Solt*are Loliecpls- srsle., Sofirvare, Application Software, Utirity Software
Urit-II: Detinition arril Objcctirc ol'Operating System, Types of Operating Svstem Inrroduction ro
MS office- Crcaring. ()Pcning. sa\ rng documents, workingwith fonts, Bulle'ts, Numbe.s, Alignment,
paragraph, page la'oLrt etc. l\4 s L\cel- creating, opening, saving workbook, working witir Excel
rvorkbook and l orkshcers, F-ormulrs and functions, charts & Graphi.
Unit-III: Making prcsc,tation * irh MS power poinr woiking with power point, designing
presentation. Monagcrnent Infonnation System (MlS)-Definition, Roli and 

-lmportance 
oi

Management, Process ol'Managerncnt, organization Structure and rheory, Strategic Management of

Unit-IV: Nelrrolk basics, concePr of [ntemet, uses of Internet. DNS, client Server, Est6blishin$
connectivio' on rhe Irrcrnet- t1,pe,, of Intemet providers, working with Enrail, world wide web,
Search engines and \\,. b Br.ou sers. Security threats
Unit V : Derlrili,.rn Iiuncrrons 'll' E-commerce. and rraditional commerce practices v/s l-
Cotnmerce ptltililer- l.irnilrtti,rrrs ,.,1 [-.-(]omrnerce. rl,pes of E-Corlmerce: Business to Business (B).
Business to ( : rsrrnrcr (Bl( t ur | ( onsumer to consumer (c2c).consurner to Business (C2ts)
Business - to - (,o\'irlnlcnt (tll(l . ciovernment - to - Business (G2B). Government - to - citizen
(c2c) , Payrncnr s.\ sre rr - c'rcdil ('ard , credit card payment process . Debit card , Smart card . E-
Vonel . Lleetr',,rr.e I tr r.r lrartrl,'r

Environmental Sl udies

Unit-I : Natural llesottrccs: Ileretvable and non Renewable Resources. Forest Resources. water
Resources. Mineral Iesoutces. IroLJd Resources Energy Resources and Land resources. N atu ral
resources of Chhattisgrrrh.
Unit II: Ecosvstems: C-oncepts ol'an ecosystem, Structure and function ofan ecosystem, prodgcer,s,
consumers and cleconlposers . Iinefgl, flow in the ecosystem, Ecological succession, Food chaiiigfooij
webs and ecological pl r'anrids. Inrtoduction , types, characteristics ieatures, structure and function of
the lollowing e.(,s)\1.'nr' lr)r(-l ..o.ystem. Grassland ecosystem. Desert tcosystem and Aquatic
Ecosl stem.
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Unit-lII : En\,r'ontllcrrlal l'ttllti:ion: Detlnrtion. Causes. Elfects and Control measures of Air
pollution. Watcr PollLrli()rr St-,il poll Ition. Nuclear Pollution and Noise Pollution. Major environmental
problems in (ihl .rttisgarlr. Srurh r, climatic changes like Global warnring and acid rain. ozone layer.
Solid waste lll:irlageirertt: ( aLrse.. etlects and control of urban and Industrial wastes. Role of
individual in coltrol of 1-rel1n11.,n.
Unit-IV : Biodiversitv antl its conservation: Biod iversity-Definition and rypes, Values of
Biodiversity. llor spors of lriodiversity. Endangered and Endemic speciei.rhreats to
biod iversity. B io.livcrs itl of Chhatt isgarh state.Conservation of biodiversity.
Unit V: Humal rights and its rolc in society: Definition of Human righis: Indian constitution, Need
for Human rigl.tts, z\s'areness tol'ards Rights of an Individual , VioLtion of human rights-cefiain
common social issttcs as exalrples. Measures to improve human rights awareness, Role of-individuals
in sociely for crcating a\\ Areness.
BHM.III SEI{I.]S'I'EIT

UnitI:IntrodLr:iiln(ot:ecpts..,t,,.fficanceofmanagementEvolutiono1.,
management ti:t LLshL-f 1,111; 1111;rion lur lor. Weber and Fayol Unit II: planning: Concept. Objectives.
Narure. LimirrL.,,n. ['ro.iss ol pr: r]ning. lmponance. f:orrrs. Techniqu.r ond pro."i5 ol decision
making.
U-nit III: org:rr.iziug: ( olrcepr. otrjecrives, Nature of organizing, Types of organization. Delegation
ofauthority. ALttlrotitr lrrd responsibilities, Centralization and Deientralization 5pan ofControl.
unit IV: Dirccting: Conocpt. Plr rciples & Techniques of directing and cooidination concept of
leadership-Mcrn ing. llrportance. St1,les, Supervision, Motivation Communication.
Unit v: Controlliug: ('oncept, l)r'inciples, process and rechniques of controlling, Relationship
between plann inu and coltrolling.

Unit-I: Introtluction to lrotel & 1lorpitulffi"in"o4*14llE"aning, teature of Hotel business. Revenue
and non-reventte Earnint Departtnrnt of Hotel Business, Hospitility Accounting Overview, Financial
Statement of I Io.pitalrtl Brrsiness.
Financial Stalcllent,\t:al.r,sis: Ol, cctives, Components and Irnportance of financial statement, Ma.,or
tools of Financii I Stiit!- rcut
Unit-ll: Ratirr ,tnill\ si\t ( r)Lrt:cl.
l.iquiditi Ruti \r'l',.i-\ tt.rli,.
Ana lys is.

rnd hnportance of Ratio Analrsis: Classification of' Ratios-
lLrrnover Ratios. and Profirabilitl Ratios: Limitations of Ratio

objectives or
and Statutory

Unit III: cash Florr srarcnrcnr: c'oncept ofcash and cash Flow: AS j Need for preparing cash
Flow Statemetlt. (lash f'r',,rn Opcrotirg Activities. Cash frorn Investing Activities. Cash fiom Financrng
Activities. Preparation ot Caslr []lor, Statement- Indirect Method.
Urit IV: Cost \lauagerrrent: con.L-pts. Types of cost. cost-volume-profit Analysis: Assumption &
Limitation, Break- Er cn Anal_vsis: Con.rputation of Break Even point- Algebraic hormrla Method &
Graphic Merhod. Margin of Sat'et1 .

unit v: Inte'nal control & Audit: Meaning and Definition of internal control,
Purposes of lntcrnal control, F-o.rrs of internal control, An introduction to Internai
Audit, Distinction berwecn lntelna Audit and Statutory Audit.

Unit-I: Footl ( ost ('ontrol
Introduction. (..th jcctir cs rrl'I.otrd (

Basic Policr l).-cisirr ts. Irhlsc ll
lssuing. ProdLrt t ,rn. S,rlt .

l.ood And Beveraqe Controls

,..1 ( ontrol. Obsracler to lood cost e trnrrol. Mel.hodologr -p[6r" 1

.)pcrational C--ontrol- Buying/Purchasing. Receiving. Stgring and

Unit-II: Purchasing .! receiving - oltrols
Introduction. li.:sporrsiLrilities ol tire pLrrchasing function. The Purchasing procedure, principles of
Purchasing Manlgcmenr OR (7 lt S). Delivery performance, The purchasing of Food & Beverage.
Purchase speci i:ations lbr lood. I lre Purchasing of Beverages, Purchase specifications for beverages.
Receiving controls. I iigh cosl proc.ssed tbods
Unit-III: Stor:rge & lssrring Contlols
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Pilferage conlrol, Spoilage control. Job description of store personnel, Facilities, conditions and
equipments to be maintainetl i11 stir,'e room, Bin Card, Issuing Control, Objectives, Types of stores
received, Store tirnings lirl Is:uing. physical & Perpetual lnventory.
Unit- IV: Protirrctio n Contlrrl
Aims and Obie;rives. V,rlLrnrc lioi,casting, Objectives of Volume tbrecasting. Method of Forecasting.
Initial F'orecarl I inal [r'r'ece.L. .\ir .i to VolLrme Forecasting. Standard Recipes- Objectives of sLandard
recipes, StandiL .,r Portior Siz,.r. \1il \'leals.
LInit-V: Sales ( o ntrol
Objectives ol':aics c(,nLl)1. lroints -ri sale (POS). Machine system Accounting. Scope of the Control.
Control of Smli BLrsine's i IioLc.l:. Sales control systcm. Functions of a Control Svstem.

Front Office Operation

Unit I: Compu(cr Application in lrront Office Operation
A. Role ofinlornration technolouv in the hospitality industry
B. Factors for ne cd of a l)MS in rhc hotel
C. Factors for pLrlchase ol'PNIS b1 Lhe hotel
Unit II: Front Office (Accounliug)
Accounting FLr r.lanrentlls. (jUesl ii id non guest accounts-
Accounting s\:1,'rn ill \.)n arrtomi led (GLrest weekly bill, Visitors tabular ledger)
Scmi automalc I i:Lrllr lL ront. te Ll

Unit III: Checli Out l)rL)cc(lut ('s

Guest accorlrt. \cttlerncltt ( r,slt ar ,l credit. Indian cLlrrency and foreign cLtrrenc-\
Transf-er of gLrc:t accolrllS. LrP|e:. check out
Unit IV: Conlrlrl OI CI\h .\rrrl (l|etlit .{nd Night Auditing
A. Functions
B. Audit procerlires (Non aulomitt, d. semi automated and fully automated)
Unit V: Front ()ffice cQ Gucst Sa iety And Security
A. Impofiance of securitl sy.'srenrs

B. Safe deposit
C. Key contlol
D. Emergencl situations (Accident. illness, theft, fire, bomb)

Irood Production Ooerations
Unit- I: Quantitv Fourl l)rorlrrclir,n
Eq u iprrent:-[rru ptnent tcqLrrrcii li,. rnass/volLrme leeding, tleat and cold generating equipment. care
and rraintenan.i of Ilr.\i'ellL iplre . ls. N,lodern developments in equipment rnartr.rtacture
Menu plannittrt ;-Baric ;tin.. r1,r us ol' rrenu planning recapitulation. Poiuts to consider in melu
planning lor r,r r,-rLls ., r) rtll!- Iee(l nq oLrtlets such as Industrial, Institutional. Mobile Catering Units
Planning tncrL.s lirr Sclrool ioi c!r students. Industrial workers .Hospitals, Outdoor parties. Theme
dinners. Transl,oiL facililies. erLrisc lirres. airlines. railway Nutritional factors lor the Same
Unit -[I: Nolthern Inilir (]uisine Moghlai, Avadh, (Dum Pukth), Punjabi. Kashmiri. Historl.
Methodology. ELluipntcnt, C'Lrlinu'i, tenns - Tandoor - Make, size of Tandoor fixing, Seasoning.
Preparing ol lr riian Brerds.
Unit -III: Soulh Indian Cuisinc - Hyderabadi, Kerala, Andhra, Tamil Nadu, Chettinad-- History,
Methodology. llqLripment anrl CLrli;tary 1'erms.
Unit -IV: Eastcrn India Cuisinc & North Eastern Cuisine - Bengal,Assam, Nagaland. Mizoram,
Arunachal Praclesh etc. - Hisror'1'. \4ethodology, Equipment, Culinary Terms. Indian sweets Paneer
Chenna, Chakka. Khova Cooliinq oflndian.
Sweets - Culirrrry tclnrs- \\;es(ein Cuisine: - Gujrathi, Rajasthani, Goan. Maharastra-- Histor).
Methodologl. liqLripme nI. CLrlinxr. lerms.
Unit -V: lntlltrling nr(l l)hnni.rgj Plinciples of lndenting fbr volume leeciing. Portion sizes ol'
various iteuts lt drflert'rt L\ l)e) ( '\'o[lme l'eeding. Modil_ving recipes for inderrting lor larqc scale
catering. [)rrct..L] dil'llc.rltie. llr incicnting tbr rolunre f-eeding l)rinciples olplanning fbr qurntirl
food productio r ri ith lel.tril r.) \|ii. c allocation- Equiprnent selection, Stafling
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fheory 
Iroorl & Beverage Service Onerations_

Unit -I: -Introduction of Alco}olic Beverage and wines basics : Introduction and delinition.
Production of r\lcohol, Ferrnerrtrtl.on process, Distillation process, Classification *ittr examptes:
Definition & History Classillcrrtion with examples, TaLle/Still/Natural, Sparkling, iortified.
Aromatized. Pr,lriLrction of circh cLr;sification.
Unit-II: Wincs ttf the \\ orlrl attd rr ine lbod harmony : Old World rvines (principal wine regions.
wine laws. grl'rc Yarietie s. l)roal,r.. i r)lt arrd brand narnes). France. Cerrnany. Italy. Spain. portugal.
Ner" \[orltl \\' rcs (Prir :iPrrr ',r lrr, r'r'sions. u.ine laus. grape varieties. p,.,rjr.tiur rnj brand names)
USA. Austreli:r India. ( rii.' SoLrri .\liiea. AIgeria. Neu, Zealand. Food & \\,ine llarmony. Storage ol.
ri,ines. Wine tcr nr inolos\ (F.r gl :lr ,t I rench).
Unit- III- Ileer: IrrtrodLritton & 1),-ljnition ofBeer, Ingredients tbr production ofbeer. procluction of
B,eer Types ot lleer. Paci..giLrq. sLi.;-irge, lntemational Arands of Beer. Te.rrinology.
Unit IV- Spirils: Int[o.luctron .( I)eflnition. ProdLrction of Spirit, pot - still 

-method. patent still
method. ProdLr(lron o1: \\ hisli1. IIL;nr. Gin, Brandy. Vodka, Tequila.
Different Prool Spirits: .\me.icu, l'r-oot, British proof (Sikes scale), Gay Lussac (olML Scale).
u_nit_ f-- Apcritifs & Lirlueurs: Introduction and Definition, Types of Aperitifs: Ve..outh
(Definition, T-vpes & B'and ,anrcs). Bitters (Definition, Types & Brani names). oefinition & History
of Liqueurs, ProdLrction of LiqLreurs. Broad categories of Liqueurs (Herb, citius, Fruit/Egg, Bean &
Kernel), Popular Liquerrls (Narrc. lolour, predominant flavoui & country of origin)

BHM-IV SEN1ESI'DR

Indirstri.tl l rainir:s R.porl .: \,ivn-Voce (22 Weeks)

BHM-\' SI.]}II,S'T'ER
Mlrketing Management

Unit-I: Mar.ke lillg (lorrcel)ls ,r rproaches to Marketing. Core concepts of marketing, process &
Fttnctions ol' l,larkeLing. \larliclirrg Environment Components of marketing environpent, the
changing markeling ettlitontrtcnl {nalyzing needs and trends in Macro and Micro Environment.
unit - II: Indu;trial gooJs arrd ser\ ices Ys Consumer goods & services, Marketing Mix - Four p's. Its
significancc irt,lrc cornP.,titirc \,n\ :rilnmcnt
Unit - III: 1\'lrrrket Scgmeutatiorr - Basis for market segmentation of sonsurrer goods, lndustrial
goods and scIvices, l'crget Marliet strategies : Aggregation strategy, Focus (Single segment)
Strategy, Multiple Segnrent Strates)
Unit -IV : Nerv PrLrdLrcr Dccrsion Process - Types of new products - Test Marketing of a new
product, Packalling - PLrrposc- Trl;es and New Trends in packaging. product and product Line -
Product Mir - Prodttct Liii ( l cie - Managing the product in Product Lifb Cycle and different
strategies fbl cl ch stage,.rl'rl:l PL('
Unit - \r: ['l irrlg: \1-rLrtit !. I]i rure rrnd component. importance. diflerent ntethods of prieil]u.
ohjcctirc.. lir.'l \ irlt(,\l i,r I ri(it

l{UqdLqUSe in Food production _I
Unit-I:Llrtrurund.q.,ip,,...,r'.@enttbtrnJinlarder.|,a,v-outof.
larder u'ith crlLr Pment afcl rariotr'' riction, Common terms used in larder and larder control. Essentials
of larder conrlt,L. duties ltntl r.5ponsiL)ilit\ oflarderchefs.
unit-Il: Charcutierie :- Sarsaec (ilpes and varities), casing (types and varities), Fillings (types and
varities). Brines (type arrd prepalatiotr), Ham bacon and gammon (cuts n difference beiween therr),
Galantines (maliing n r1 pes). N4oLrsc and mousselline (types and preparation), Chaud froid (meaning,
making, types n Lrses). Aspic rt relle (definition, difference, making n uses).
Unit-III: Appctizers antl girrnishcs :- Classification of appetizers n examples of appetizers, History
importance ofdifferent cLrlinurl tarnishes, Explanation ofdifferent garnishes.
Unit-IV: Sirnd*'iches :- Pa,r ol ser.lu,iches, Making of sandwiches, Storing of sandwiches,Jygies ol
sandwiches.'l r pcs ofbreacls. Trpcs ol-fillings, Spread and garnishes.
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Unit-V: Ilses of rvine artd herbs irr cooking :- Ideal use of wines in cooking, Classification ofherbs
in cooking, ldetl use ofhelbs in cooliing.

,\ccommodation Manaeement
Unit I: Contrnct and Otttso rr rcing- Defining contracts and outsourcing, when outsourced services are
considered, Contlact services in lrousekeeping, Hiring Contract providers, Contract Specification.
Pricing of contracts, advalllascs ancl clisadvantages of outsourcing.
Unit II: I'lanning Ilousckccpirtg ( ) pcra tions-lntroduction, The Planning Process- Division of work
documenl- Ate t Invcrtol' li.t. I'r.'.lLrerrcv Schedule. Pertbrnrance stantlards. Productivity Standards.
Equipment rnrl irpcratilr- \il-all\ Ir.\,'1rlor\ level. rvork schedules.
Unit III: Ilorr.elieeping (.r,nlr'(,1 l)esl- I-'orms. Formats. records and registers. Coordrnarion uith
other depilrtr)e,rls. HanJi nl lclc rh' ne rulls, Handling ditilcult situations. handling room translers.
Unit IV: Sal'cn and Sccrrlitr - lrirloiltre tion, work Environment saftt)' and .lob Saf-ety Anall,sis.
Potential hazur',ls tn Hor:e Ji.:e pirr,-r. \uteL\ awareness and accident prevention. Fire prevention and fire
lighting. Filst .\id. crirnL ltciclltrol-. dealing with terrorism, keys and key control.
Unit V: Budgcting lbr liouscliceping Expenses-Types of Budget- caregorized b1, types ot
ExpenditLrre. (ategorized L)\ dcpltments involved, Categorized by flexibility of expenditure.
Housekeeping expenses- op.rating and capital expenses. Budget planning process, Cost control in
specific areas. listablishing I)rr l-evcl. pLrrchasing.

Atlr':rncc Course in Food and Beverage service -1
Unit I: Bar Opcrations-De lil it ion- Organisation ofa bar, Responsible drinking, layout ofa bar; types
ofbar, palts of a bar. bal stock. pai stocl<, bar controls, cellar management, pricing of item, Opening
and c losin g ot' bar.

Unit II: lluIfct- \'leanirq ol Br fr'eL. Ilpcs of Buffet. Butfet equipment. Advantages of Buffet. Tlpe:
of buffct lal,. Lr:. llLrl'lct lriilgcn. i: c()n\ideration. Factors affecting sLlccessful buffet. Checklist fbr
bu ffe t.

Unit III: (.ocl,tails- DL ll,riltrr . lr !rL.d unts Lrsed in Making Cocktarls. Ilistorl of cocktails. Major
Classifrcation. ticrerul ('lr::ili.aii' | . parts ofcocktails. methods of rraking cocktarl, 1'ype ofcocktail.
cocktail rec ipe,,.

Unit IV: Iioorl &Bu'clrgc Stnll Organisation- Category of staff, Hierarchy, Job Analysis. Job
Description- .loir specilicatiorr. l)ut\ Rostcr- Advantages, steps in making Duty Roster. Few irnporlant
concerns on dui) foster. DLrtics Lo b: pellbrrned in a cotlee shop.
Unit V: Gueritlou- Historl. Dctlnrtron, General Consideration, Advantages, disadvantages, Types of
Guerdon, GuerJon eqLripmcuts. clrc & N{aintenance of Equipments, Mis-en-place for Guerdon, How
to take order for Guerdon?, llorv ro servc Guerdon dish at a table?, Sequence ofGuerdon service, Use
of liquor iu GLtcrdon servicc. I{orr does guerdon creates impulse buying?, Preparation of various
dishes on Guelilon trollct,.

BHM-Vl SE\1lisfER
Adr arrcc ( orrrse in Food Production-Il (Theory)

UniFl: ltrlelrr:itionll ('rrisir:c - ,\r inlroduction
Geographic lo'rtron. Iii;t.,iiilrl trr-1, rroLrnd. Staple tbod uith regional lnlluences. Spcciahies.
Recipes. lqLril rncnt ln rciriir n ir)- (jr\.'at Britain. France. Italy. Spain &Portugal. Scandinalia
Gennany. NliLkrle East. Oric rLal. Ll. r,ico \rabic.
Unit-II: Chinrsc: lntri'r!iLj.1.or ro t irirrese tbods. Historical background. Regional cooking stlles.
Methods ol cLrL (ing, Eilrripnrr'nt ct ,rlcrrsrls.
Unit-IIl: Brkcrr &Con lecti() ner'\'. icings & Toppings, Varieties of icings. Using of lcings, Difference
between icings & Toppings. i{ee i1rcs. l\,lcringues: Making of Meringues, Factors affecting the stabilit).
Cooking MeringLres, 'll pcs L,f Vcrirrgues. Uses of Meringues. Bread Making: Role of ingredients in
bread Mal<ins. llread Faults, Bread Improvers. Chocolate- History, Sources, Manufacture & Processing
of Chocolate. T 1.pes of clrocolate. l'cnrpering of chocolate.
Unit-IV: Prodrrction Nlirnagernerrt- Kitchen Organization, Allocation of Work -Job Dqsciip_1ion.
Duty Roster. l)roduction Planning. ProclLrstion Scheduling, Production Quality & Quantily ioirtrcil,
Forecasting & llLrdgeting. Yield NlaLtagernent.
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Unit-V:_ l,'rench- Culinarl lrench. (.iassical recipes, Historical Back
Otfals /Cirme. Larder terrninologl artl r,ocabularv

ttoonrs Dit ision U
Unit-I: Yiekl .\ Ianagcrn en l:
Concept and in)portance. Applicabiliry ro rooms
Duration control, MeasLrrenrenr yield, potential
software Yield managerrent teanl

division, Capacity management, Discount allocation.
high and low demand tactics. yield managemenl

ground o1- Classical Garnishes,

of colol
Carpcrs

Unil-II: Planning & Iivaluatiug Iiront Office Operations:
Setting Roonl Rates (I)etails/cakrrlations thereof), Hubert Formula, Types of discounted rates
corporate' rack clc. Fore'-'asI r]! {cc l,ri!lr.r Forecasting Roorr availability dsefirl fbrecastin,g duru, "of $'alking .o'n )r'ovelsrr\ i|rr: . !:. L ur( cr sta). Forec"ast formula. Typei of fbrecait. surfL ror..urt
lbrms. l-.r.t,,r . ,,, c\J,1 .,'r,., ... tr. t .. pcr.rti.rts.
Unit- lll: lnlrrior l)cr,r'uli()il- L.rc,erts of design Color and its role in decor -typesschemes \A'ircl.rws arci rii'rc,ir r.cir{rnent Lighting and righting fixtures t-roor finishes
Furniturc aIlcl r'rtir.rgs .\c.esi\)r iJs
UniG I\': l-l. out Ol Grrt.sl llo,rrns- Sizes of rooms.
Principles olc[sign Reiitrbis]rils ur rl reilccoralion

sizes of furniture, furniture arrangement

and proiedure fbi
exercises Network

Unit-v: Hotcl Dcsigrr- l)esrsn ( ortsiclctation, Attractive Appearance. Efficient plan, cood location.
Suitable mareri.ll. Good rr.orl,,,t.sitip SoLrnd financing Competent Management

Iracilities Planning (Theorv)

unit-I: Introd.ction to Faciriry prannrng: The systematic layout pranning pattern (SLp), pranning
consideration: Florv prtrcess & [iorv diagram, procedure ior determini-ng .pace'conside.ing theguiding factoF lbr gLrest roiinr'prrl)Jic lacilities, support facilities & serv ic-es. 

'hote 
I administration-

internal roads,LrLrdget hotcl,5 stJr trotcJ. Architectural Consideration - Diflerence bet\4een carper
arca plinth :irC,L llrld sirJr.f l- ril: ,rt.r. tl'c;r relationships. reading of blue print (plLrmbing. electrical.
AC' rentilatior . lSl. I {ll ;rrrl' i- \rca:.t. Approrirnare cost of 

-constrr-rctiun 
esriir.,atiun, ipprorimatc

operating a|e.r' irr bLrrileL t\Pr j ., iir t\ |e hotel approximate other operating areas per guest roonl
Approxinrate r'.q.irenr(rL urr,i I slirr.rti.rr !)r \\ a ter/e rectricar roaci gas. ventilati;n
Unit-ll: Encrgr (lonscrratiitn - \:icssity'tbr energv conservation, Methods ofconserving energl i,
di.ff'erent alea t ioperatiott oi a ho1('1. I)r-reloping and implementing energ) conservation piogram firr
a hotel
Unit-III: Kitcll cn La\' ou I & l)es ign - Principles of kitchen layout and design. Areas of rhe various
kitchens rvith tecomtrencled clirrension lractors that affect kitciren design, piacement of eqripnlent.Flow or worlspace aiiocariorr, 1(itchcn equipment, manufacturers 

"and ,"r""tion, I-lyort or
commercial kiLchen (types. dra*'i,g a rayout of a commercial kitchen) Budgeting for kitchen
equipment
Unit-IV:Slores_Lar,outaIltlDcsign:StoIeSlayoutandplanning(dry,coldandbar),
Various equiprrent of thc sk)rcs. Work florv in stores
Unit-V: Projcct Manirgcnrent - lntro(lLtction to Network analysis Basic rules
netllork analr'is (.P.\,1. a.ri I, l I ( i;rnparison of CpM and pERT Classroom
crashing delerr.ining ilr,il ! r)t \!.illtl fr)st

i ootl r( Bclerage Management

u_nit-I: ]'Ienrr \'Iercharrrrisiirg-\4c,r.r ('orrtrol. Menu structure, planning, pricing of MenLrs--fvpes ot
Menus.\,1enLll.:Varl.ctirlglor.].l.ltlilLtl.ConStraintsofMenu.PIanningi
Unit-II: Mcnrr ringinccring- I)clr:ririon 0nd objectives, Methods of Menu Engineering. Advantagesol menu enginrcring.
Unit-III: Varirnce Aualvsis- Stan'lard Cost, Standard Costing, Cost Variances, Material Variances.
Labour variances, overhead variance. Fixed overhead varianJe, Sales variance, profit VarianoeUnit-IV: In'crrtory cont.or- Imr)orta,ce, objective, Method, Levers and iechnique, ,i;;ruulTnventory, Monthly lnvcntorics. pr.icinq of Commodities, Comparison of physical Lri p.#Eirii
ln r entorl
Unit-v: Brealieven Anarl'sis- Irreakeverr Charl, p v Ratio, contribution, Marginal cost, craphs
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l.r cr,r llunagernent & MICE

unit-I: An Inr.,duction r, \ll('1.- Irrt ,rducrion. Business traveller & LeisLrre tourist.
for MICE. Ml( [ ToLrrisrr.
Unit- II: Incerrtives- \lcrLlrinq. ( olccitt. \lotivation, Incentive planners checklist. lncentive ItineranUnit -lII: Nlretings- IIisLorl. \'iectinr: Pranners, Responsibilities of meeting ptunn"o- not!'ri
technology in Iteetings
Unit-IV: Conr e utions- ItrttUr:lrrctirrn. ( onvcntion Centre. Convention Management, Uncontrollable
factors in Con\ ertion
unit -v: Exhibitions- PLrrposc or'[,rhibitions, Exhibition Manager, contractors, Sponsors, Atte4dees,
Ten steps to traile fair success.

I lumirn Rcsource Management

unit I: Intro(rrctio,: lrLrrl, ilc..rir.tc Milnagemcnt- definition- importancc
industries- l-'trn.lions r)l lill \1-( )rrit _ re: ol'llRM
Unit-ll: ll.nr.,r l.lrsrirrr.ct 1,,;,lri.i,i: \lu. porver planni,g_ process of ntan

analy'sis. proce.: ol'.llh \nl,:r s .. .t )i) J(\eriprion. JoLr specifiiatiorr. Job Design.
Enrichmcnts.

Unit-IlI: RccIuitrnenl rrrrrl sclcttiorr: llceruitr.nent and selection- Selection process-
recruitment- ir rcrnal. L-\telnirl l-c-:hriL,rrcs of recruitment- direct. indirect- delection
Selection test I)tacemetlt lrnrl inilrrct on
Unit-IV: Trairriug: l-r'a inirrg ttnd i)evelopnrent- Concepts- Training Methods- Distinction between
Training and l)eveloptneut- Orgarrizational developmen! self dev-elopments-On the job training-
evaluation of tlr ining ellectivcness.
Unit-v: Performancc r\l)prlisal: perrbrmance Appraisal, concepts, Types Barriers of effective
appraisal, Metlrods ol .lob EralLrntion Methods of job evaluation- job evaluation in hospitalir)
industry. Incenr ives in Ilospitr I i r,v I rrl rrsl r r,.

.\tlr ir ncc Corr..se irr Food & Beverage Service_Il

Lnit-I: Planrri tg & OPi'rr,iirrg \ !ri,)r.\ I.&li Outlet : Ph).sical Iarout of lirnctional and ancillarr
areas. Ob-iectirI !)f ir ! roti .r,,t )L )5 in planning. Factors to be considereti uhile planninu.
Calculating \p.Lae rc(lLr jn crr \ r 'i-rLr. sct Lrps lbr seating, planning staff r.equirement. Men,
plannrng. crrn::raints rri rit r rll rii;rl Selecting and planning ofheavy duty and light eqliprncnt.
Requirerrenr o; clLrantitic' ol e(llrillr,r!.nt etlLrired like crockery, Glurr*ur., cutiery - ,t"-.1 o1- iilr"r.r.-
-Suppliers 

& m.,trl'actLr.crs r\Pp,.rrri r'rtc eosl. planning D6cor, furnishing tixture itc.
Unit-II: Bnnq uets : l l istorr . I'r pes- lirrrnal. infbrmal, semi formil, organization of Banquet
department. DLrties & r'esponsibilitir-. \.rles, tsooking procedure, Banquet menus , Banquet protocol :

-SPacg 
Area reqLtiremetrl. fablc pllns,'arlirr.rgenrent, Misc-en-place Service, Toast & Toasi procedures

Unit-III: Manlging Iiood rt Ilcverirge outlet: Supen,isory skills- communication with others,
Planning proce's, Technical co,pc1e,ce. Responsibilities ofsupervisor, Teamwork & sharing oF...
knowledge. Da ily seqtrcnce o1 u orli activities for a supervisor, Developing efficiency-Objectives,of . .

training and der elopnr en1. rn cr hrrcls Lrl' lri in ing, SOp- parts of SOp,
Unit-IV: Kitchcn Stel lldilg: lrrl-.or.rance. OpportLrnities in kitchen stewarding. Record maintaining
Machine Lrsed l:rl clcnnin,t al,.l poli.i,i tu llvcntor\
Unit-V: Ftiod Salctl .( l.rtlrturrtrt.'rt rrl ('oncern: Introduction. Irood poisoning. Conu-olling o1'
bactelial grorrit l:!)o(l \irii.L\ t,it,ril t. Lrlcl \\ aste ntatlagement

Infiastructu rc

of IIRM in service.

pouer planning..lob
Job enlargc.ment..lob

Sources of
procedure-
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