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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL


Overview:
The student in this course will learn about all the aspects of managing the operations of Food & Beverage department including the Menu Engineering. The role of F&B Controls becomes very critical in managing the costs at the restaurants and minimizing the wastages of all kinds. Controlling costs at all levels becomes quite important in improving the revenues of for the organization.

Course Outcomes 
CO 1. The course covers all the aspects of the complete operations of the F&B service department in terms of the strategy, managing the quality in the operations, the constraints the department faces.
CO 2. The students would be exposed to the F&B control cycle completely as all the factors of this cycle like the purchasing, receiving issuing and storing of all the items required for the smooth operations of the department.
CO 3. The course also talks about the inventory control and storing of different food and beverage items, maintaining the par stock, transferring the items from one section of the department to the other.
CO 4. The students would be able to understand the basic policies of the organization towards the operations of the F&B service department.

Catalog Description:
Students would be able to manage the various activities & operations of any F&B outlet. The students would be able to manage the costs and understand the importance of controlling the beverage cost. 
The course covers the aspects of the importance of the food & beverage service controls department as the F&B control cycle is very important factor in controlling the costs, wastage, pilferage etc. 
The course also covers the importance of the par stocks, transfers of raw material to the different department. The entire strategy of operating the department is quite important to understand as it helps in earning revenues for the company at the same time controlling the costs.




COURSE CONTENT

UNIT- I  								    No of lectures – 03 Hrs.
Introducing Food & Beverage Management
The Food & Beverage Management, Strategic Food & Beverage Management, Menu Engineering
Responsibilities of Food & Beverage Management, Constraints on food & Beverage Management, Managing Quality in Food & Beverage Operations, Approaches to quality Management,

UNIT – II 								    No of lectures – 05 Hrs.
Food and Beverage Control
Introduction to control - Cost Control, definition, Objectives advantages of control,
Cycle of control, food cost control procedure, requirement of control systems, F&B control department.
Financial aspects
Introduction, types of budgets, basic stages in preparation of the budgets, costs, profits & sales, Break-even analysis,
Pricing considerations, menu pricing, profit improvement
Receiving Controls:
Receiving Food & Beverages: hygiene and sanitation of receiving area,
Document given by suppliers; bills/ invoice/ cash items/ credit notes/ record maintained, meat tags,
Receiving procedure, receiving of beverages, blind receiving, frauds in receiving, hygiene and cleanliness, checking of quality of receiving area
Storing & Issuing:
Food & Beverages: storing & issuing of food, stock taking of food & beverages

UNIT – III 								    No of lectures – 03 Hrs.
Food & Beverage Production Control
Introduction, Food Production Control: Production controls- Aims, Forecasting- initial/final, fixing standards, standard yield definition, objectives, yield cooking loss, butcher yield test, how to make a standardized recipe, uses, standardization cost, calculation of food cost, Calculating G.O.P, method of food control.
Beverage Production Control: Beverage Control - Aims, Beverage Cost Control Procedure, Preparing daily/ monthly calculation of beverage Costs, methods of beverage control

UNIT – IV 								    No of lectures – 03 Hrs.
Storage and inventory control - Food Storage methods, security, stock control, types of store received, records maintained, issuing requisitions, transfer note, stock taking, par-stock, re-order level.

UNIT – V 								    No of lectures – 03 Hrs.
Revenue Control
Control systems- Operating Ratios
Introduction, manual system: sales check, machine system: pre checking system, ECRs, POS Control system, micro-computers, Operating yardsticks used in controlling: Total F& B Sales, departmental profit, average spending power, sales mix, pay roll cost, productivity index, stock turnover

UNIT – VI 								    No of lectures – 03 Hrs.
Food & Beverage management in hotels and quality restaurants
Basic policies - financial, marketing and catering Control and performance measurement
Food & Beverage management in function catering, industrial catering and hospital catering
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	ADVANCE FOOD PRODUCTION MANAGEMENT-II
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	Version 1.0
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Overview:
The student in this course will learn about the different functions of the kitchen department where the hierarchy, supervision of the tasks and other activities take place. The course also covers the standardization process for all the activities in the kitchen. The students will learn about the historical backgrounds and various characteristics of international cuisines and the bakery items. 

Course Outcomes 
CO 1. The course covers all the aspects of kitchen organization like the hierarchy, the flow of operations in the kitchen and managing the staff according to their profile in the department.
CO 2. The students would also cover the different cold cuts including that of various meats. 
CO 3. The course also covers the importance of the standardization of the recipes which would eventually help in the yield management
CO 4. The students are exposed to the historical background of international cuisines including the French, German, Mexican, Italian etc. and also the international breads and other bakery items.

Catalog Description:
Students would be able to understand the various functions of the kitchen. They would also be able to understand the importance of standardization and its application in all the activities in the kitchen. The course will also enable the students to figure out the different aspects of food from national and international cuisines. 
The students would understand the importance of standardization of the recipes which would help in the portion control eventually reducing the wastage, pilferage thereby improving the standard of the food served to the guests in the various F&B outlets.  






COURSE CONTENT

UNIT – 1 								    No of lectures – 04 Hrs.
Kitchen Organization
Hierarchy in Kitchen – Functions in Kitchen, Technical, Administrative and Social – Flow of work in kitchen,
Kitchen Supervision: Motivating, Organizing, Planning, Co-coordinating, Understanding, Communication, Welfare and Control – Quality in Food Production – Case Study.
Allocation of work, duty roaster, time & motion study in kitchen, maintaining records, register, logbook, communication with other departments, Developing a good Food Production Team

UNIT – 2 								    No of lectures – 04 Hrs.
Larder
Cold cuts: Galantines, Making of Galantines, Types of Galantines, and Ballontines. Pates and Terrines – Types of pate, Pate de foie gras, preparation of pate & Terrines. Force Meat Types – preparation and uses.
Mousses and Mousselines – Types of mousse, preparation difference between mousse and mousseline.

UNIT – 3 								    No of lectures – 04 Hrs.
Standardization Process
Standardization: The method of Standardization – Standard Yield, Yield testing, Standard Purchase Specification and its objectives,
Standard Recipe – Compilation of Standard Recipe.

UNIT – 4 								    No of lectures – 04 Hrs.
International Cuisines
Historical Background, Staple food with regional influences, Specialties,
Common types of Cooking, Recipes, Characteristics, preparation, Cooking techniques, Special cooking equipments in relation to:
(a) French Cuisine
(b) Italian
(c) German
(d) Mexican
(e) Japanese 

UNIT – 5 								    No of lectures – 04 Hrs. Bakery:
Breads, International Breads, Cakes, International recipes,
Types of Pastries, Icings and Toppings – Varieties, Uses, Frozen Desserts – Types & Classification of Frozen Desserts.
Ice cream types-Components and their contribution, Methodology of preparation, Different stages
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Overview:
The student in this course will learn about the international food service. Yield management and revenue control is a very important tool to understand the basic functioning of the operations of the restaurant. The course also covers the identification of various licenses required for the running of the outlet. The students would be exposed to various reports to understand the importance of different activities that take place in the restaurant. 

Course Outcomes 
CO 1. The course covers the international standards which are applicable in the finest restaurants in the 5-star hotels in the country. This helps in the recognition of the hotel at the international level.
CO 2. The students would be exposed to the practical implementation of the a la carte menus from a classified hotel. This would give the fair idea to the students of how the restaurants in real world operate.
CO 3. The students would also understand the need and requirement of the licenses required for operations of the restaurant & the hotel.
CO 4. They would analyze the daily reports and other reports required for the functioning of the department along with providing best of the service to the customers.

Catalog Description:
Students would be able to understand the international food service. They would also come to know about the yield management and the revenue control as the costs of all the items have to be controlled. They would take out reports to understand the functioning of the department.






COURSE CONTENT
No of Practicals – 40 Hrs.
1. International Specialty food service
2. Yield Management of food and beverages
3. Revenue control procedures
4. Case Study
5. Practical will be according to À la Carte Menu of any classified Hotel.
6. F & B Service outlet Planning: Concept to Commissioning & operations.
7. Formats and records maintained and used for Control purpose in Bar, restaurant & Banquet
8. List of Licenses required ( Assignment)
9. Menu Engineering
10. Practice a software applications in F & B & generating daily revenue report, sales analysis, F& B Cost report
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Overview:
The student in this course will practically learn the preparation of meu items of the menu in the restaurants in the hotel. The course will cover the preparation of accompaniments and other food items like the starters and soups. The students would also learn about the planning and commissioning of the kitchen and its equipment.

Course Outcomes 
CO 1. The course covers the practical preparation of the A la carte menu of any classified hotel which would give students, the first hand idea about how food and beverages are prepared in the kitchens of the hotel. 
CO 2. The students would also understand about the planning and commissioning of the equipment in the kitchen for smooth running operations.

Catalog Description:
Students would be able to prepare the items according to the menu of the restaurants of the hotel. The students would understand the importance of planning & commissioning of the kitchen and the equipment required for the preparation of different food items.



















COURSE CONTENT
No of Practicals – 40 Hrs.

Practical will be according to À la Carte Menu of any classified Hotel. Welcome drink
Starter and soups
Vegetarian/Non-vegetarian Main Course Accompaniments
Desserts
Non edible display
Kitchen Planning: Concept to Commissioning & operations.
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	FOOD PRODUCTION & PATISSERIE - IV
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

Students would be able to understand about the different fundamentals related to bulk cooking. The student should be able to understand the various components of quantity production. The students would be exposed to the cuisines from all parts of India wherein they learn about the history, methodology and the type of preparation which is typical to that particular region. This course is-

Course Outcomes 
CO 1. Enable you to learn skills and competence service of various types of regional cuisine.
CO 2. Provide you knowledge and understanding of entrepreneurial skills. 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from food and beverage outlets.

Catalog Description

The student in this course will learn about the production of food in quantity. It will also cover all the aspects of quantity food production like the indenting of raw materials, equipment used in quantity production. The course also covers each and every detail related to various cuisines from all parts of the Indian Subcontinent. The course talks about the Indian accompaniments like the pickles, preservatives & the murabbas etc.
COURSE CONTENT

UNIT-I 								No of lectures- 03 Hrs
Quantity Food Production 
Introduction to large scale/ quantity food production- Industrial, Commercial, Sports & Institutional (Hospital / Schools) 
Principles of quantity cooking & indenting for volume feeding, portion sizes, 
Modifying recipes for indenting for large scale catering, 
Equipment, modern developments in equipments, 
Problems and adjustment in terms of cooking time and temperatures. 

UNIT-II 								No of lectures- 03 Hrs
Eastern and Western cuisine: 
Gujarati, Rajasthani, Goan, Maharastra, Bengal, History, methodology, 
Equipment, and culinary terms. 



UNIT-III 								No of lectures- 03 Hrs
Northern cuisine- 
Moghlai, Avadh (including Dumpukht), Punjabi, Kashmiri - history, methodology, equipment, culinary terms 
Tandoor, Types of Tandoor-Make, size of Tandoor fixing, preparing-Indian Breads 
Indian Breakfast Items 

UNIT-IV 								No of lectures- 03 Hrs
South Indian 
Cuisine-Hyderabadi, Andhra, Tamilanadu, Chettinad. History, methodology, 
Equipment and culinary terms. 

UNIT-V 								No of lectures- 02 Hrs
Pickles /Preserves & sweets 
Pickles, Chutneys, Murabbas, 
Indian sweets, Milk Base, Flour Base, Cereal & Vegetable Base, Paneer, Chenna, Chakka, Khoya-Cooking of Indian sweets-culinary terms. 

UNIT-VI 								No of lectures- 03 Hrs
larder- 
Layout of a Larder, Larder Control, 
Responsibilities of Larder Chef, 
Different equipment and planning. 
UNIT-VII 								No of lectures- 03 Hrs
Basic pastes 
Various types of basic paste: choux, short crust, puff paste, flaky pastry, laminated etc 
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

Students would be able to practically understand the bar and its equipment. They will do the setup of the bar and try to understand the importance of each and every kind of equipment used in the bar. The students will do the mock practice of making the cocktails and the mocktails along with shakes and other soft & hard beverages. This course is-
Course Outcomes 
CO 1. Enable you to learn skills and competence service of various types of cuisine.
CO 2. Provide you knowledge and understanding of entrepreneurial skills. 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from food and beverage outlets.

Catalog Description
The student in this course will learn about bar of the restaurant and about the serving of alcohol & the cocktails. The course will cover all kind of glassware and the bar equipment.
 The students in this course will be do the bar setup and the importance of setting of the bar with respect to the usage of different items while preparing variety of drinks.


COURSE CONTENT
No of Practicals-40 Hrs.
1. Practical will be in accordance with the topics of theory with Mock Service of alcoholic beverages. Wine, Beer and other alcoholic and non-alcoholic beverages. 
2. Introduction to Bar equipment and glassware 
3. Service of spirits and liqueurs 
4. Bar setup and operations 
5. Glassware used for different alcoholic & non-alcoholic beverages 
6. Regional cuisine –Practical 
7. Practice on menu- matching wines with food 


	HMCT-351A
	FOOD PRODUCTION – IV (LAB)
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

Students would be able to understand the preparation techniques about all the regional cuisines of the Indian subcontinent. They would be able to understand the basics of cooking different Indian delicacies including the desserts. This course is-

Course Outcomes 
CO 1. Enable you to learn skills and competence service of various types of cuisine.
CO 2. Provide you knowledge and understanding of entrepreneurial skills. 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from food and beverage outlets.

Catalog Description

The students will practically learn to prepare different types of gravies. They would also be cooking food from all the regions of India. 
The course will also cover cooking in bulk as well as the desserts from various parts of the country.
COURSE CONTENT

No of Practicals- 40 Hrs.
1. Preparation of basic gravies and commonly used Indian Masala. 
2. Regional Cuisines of India – Covering various States of India. 
3. Planning Elaborate Indian Menus up to 40 portions. 
4. Preparation of simple Indian Desserts. 








	HMCT-303A
	FOOD & BEVERAGE SERVICE -IV
	L
	T 
	P 
	C

	Version 
	1.0
	2
	0
	0
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:
Students would be able to understand about the fundamental difference between the pot still & patent still method of distillation in the process of manufacturing the spirits. The student should be able to understand the various components of preparing cocktails & mocktails.
The students would be able to understand the different types to tobacco items that are served in the hotels which will help them in serving the tobacco items on their own according to standard protocols set by the hotels. This course is-

Course Outcomes 
CO 1. Enable you to learn skills and competence service of various types of cocktails & mocktails.
CO 2. Provide you knowledge and understanding of entrepreneurial skills. 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from food and beverage outlets.

Catalog Description

The student in this course will learn about all the aspects of production of spirits and other alcoholic beverages like the liqueurs & bitters. The course also covers the preparation of all kinds of cocktails & mocktails. In this course, the students will also learn all about tobacco which includes cigars and cigarettes.  


COURSE CONTENT

UNIT – I 								No of lectures- 05 Hrs
Spirits –
Introduction & definition,
Distillation - Pot Still and Patent Still,
Types of Spirits – Whisky, Gin, Rum, Vodka, Brandy, Mezcal, Tequila, other spirits.
Spirit producing countries and brand names of SPIRITS
Proof scales,
Service of spirits. Brands - Indian & International

UNIT - II 								No of lectures- 05 Hrs
Liqueurs & Bitters –
Definition & classification,
Production,
Service of Liqueurs.
Bitters

UNIT - III 								No of lectures- 05 Hrs
Cocktails –
Definition & classification,
Cocktail bar equipment,
Method of mixing , Classic Cocktail, Preparation & service of cocktails,
Mock tails, specialty coffees.

UNIT - IV 								No of lectures- 05 Hrs
Tobacco –
History,
Composition of cigarettes, pipe tobacco & cigars,
Cigar shape/size/strength,
Judging the good quality cigar,
Storage & Service,
Cigar producing countries and brand names of cigars.
Food & beverage Terminology related to the course
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	FOOD & BEVERAGE SERVICE -I
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL








Objective:

Students will be exposed to the basics of food & beverage service to be able to understand in greater extent. Students generally encounter difficulties in identifying problems in various service-related terms, name of equipment’s, utensils, cutlery and crockery and their usage, understand the F&B hierarchy system and F& B outlet management. 

Course Outcomes:
 At the end of the semester the students will be able to –
CO1: Explain the growth and role of hotel industry and catering establishment Understand the various types of hotels and their features.

CO2: List and explain various catering establishment with their features. Explain staff organization structure of food and beverage department.

CO3: Describe and understand job description of each personnel working in each F&B service outlet. List various F&B service equipments with their uses and care.


Catalog Description

This course will provide the learner an insight of role of catering establishment in the travel and tourism industry, classification and types of various food and beverage operations. One would be able to understand essentials of different types of food beverage service and layout according to the requirement of Hotel Industry.

They would be also exposed to departmental organization system. Familiarization of various service equipment, cutlery, crockery and glassware etc. Care and maintenance is the major concern, which would be taken into practice.

Menu and menu planning ,designing and courses of menu along with French classical accompaniments, garnishes and cover of each course will be incorporated while study.
 


COURSE CONTENT

[bookmark: page8]
				Credits-2

         Unit I: The Hotel & Catering Industry
· Introduction to the Hotel Industry and Growth of the hotel industry in India Role of catering establishment in the travel/tourism industry
· Types of F&B operations
· Classification of Commercial, Residential/Non-residential
· Welfare Catering – Industrial/Institutional/Transport such as Air, Road, Rail, Sea Structure of the catering industry a brief description of each
           Unit II: Departmental Organization & Staffing 

· Organization of F&B department of hotel Principal staff of various types of F&B operations French terms related to F&B staff
· Duties & responsibilities of F&B staff Attributes of a waiter
· Inter-departmental relationship (Within F&B and other department)

Unit III: Food Service Areas

· Specialty Restaurants
· Coffee shop
· Cafeteria Service
· Fast Food Service
· Room Service
· Banquet Service
· Bar Service
· Vending Machines
· Annicalry Areas

Unit IV: F & B Service Equipments Familiarization of

· Cutlery
· Crockery
· Glassware
· Flatware
· Holloware
· Other Related terms and French Terms
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	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL












Objective:

Students will be exposed to the basics of food to be able to understand food production in greater extent. Students generally encounter difficulties in identifying problems in various culinary terms, name of equipment’s, utensils, spices and their usage, understand the food production hierarchy system and kitchen management.

Course Outcomes 
CO1: Explain the Origin and Evolution of Modern Cookery
CO2: Identify various tools used for cooking.
CO3: Elaborate on the role and importance of various cooking ingredients.
    CO4: Kitchen organization.


Catalog Description

This course will provide the learner an insight of fundamental information of food production. The origin of culinary to modern history of cookery practice, steps involve in preparation before cooking, method of mixing food, texture, faults and remedies. One would be able to understand essentials of different types of food preparation.


They would be also be exposed to various cooking methods, time and temperature. The learner would be able to understand the kitchen organization and kitchen management skills. Hygiene, 
sanitation and safety are the key concern of the food handlers, which would be taken into practice.

Use kitchen equipment and utensils while preparation of food. Various food commodities names and usage would be demonstrated.

Basic food preparations of soup sauce, stock, appetizers and popular baking product preparation would also be incorporated while study.


COURSE CONTENT

Unit – I								


INTRODUCTION TO THE ART OF COOKERY

1.1 Introduction to Culinary
1.2 Evolution of Global Food Culture
1.3 Kitchen hierarchy and Job Description & Specification
1.4 Identification of Kitchen equipment, utensils, layout
1.5 Aims, Objectives, Principles &Methods of Cooking Food
1.6 Types of Cooking Fuels
1.7 Personal Hygiene &Kitchen Ethics

Unit –II 								

FOOD COMMODITIES

2.1 Classification, Origin &Cuts of fruits and vegetables
2.2 Role of Fats and Oils used in Cookery
2.3 Spices and Herbs used in Indian Cuisine
2.4 Role of Indian Grains, Pulses, Condiments, Herbs &Spices in cookery
2.5 Classification, Composition & Preparation of Eggs
2.6 Classification & Cuts of Fish, Meats (Beef, Lamb, Pork & Poultry)
2.7 Cleaning and pre-preparation of food commodities
2.8 Basics of Food Nutrition

Unit-III                                                                                            

KITCHEN ORGANIZATION & MANAGEMENT

Kitchen Management: Kitchen Management Skills, Personal Hygiene, Safety procedures to be followed in Kitchen. Kitchen organization-brigade-Liaison of kitchen with other departments.

Duties of kitchen staff/functions of various sections of kitchen, Introduction to larder. Functions and importance,

Kitchen equipment and tools/cleaning and maintenance. Handling Modern Kitchen Equipments.

Safety precautions.
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	Pre-requisites/Exposure
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	NIL




 Students are exposed to the basics of food production to be able to understand the food production in greater extent. Students are generally encounter difficulties in identifying problems in various culinary terms, name of equipment’s, utensils, spices and their usage, understand the food production hierarchy system and kitchen management .

This course enable you to learn lot of skills and competence for preparing various types of cuisine in professional atmosphere and provide you knowledge and understanding of entrepreneurial skills and make you competent to work in stars category hotels and other food outlets.
Basic food preparations of soup sauce, stock, appetizers and popular baking product preparation would also be demonstrated while practical classes. Based on theory various menus to be complied and practiced in the lab.

Objective and Expected Outcome:


Course Outcomes 
CO1: Identify kitchen equipment and tools.
CO2: Develop cooking skills in foundation level.
CO3: Prepare Soups according to the classification. 
CO4: Apply knowledge of cooking methods. 
CO5: Demonstrate ability to make Mother sauces and derivatives.
CO6: Develop skills of making classical Sandwiches.
CO7: Develop skills in Egg cookery.

Catalog Description




This course will provide the learner an insight of fundamental information of food production lab. The origin of culinary to modern history of cookery practice, steps involve in preparation before cooking, method of mixing food, texture, faults and remedies. One would be able to understand essentials of different types of food preparation.

They would be also be exposed to various cooking methods, time and temperature practically. The learner would be able to understand the kitchen organization and kitchen management skills. Hygiene, sanitation and safety are the key concern of the food handlers, which would be taken into practice while performing in the lab.

Use kitchen equipment and utensils while preparation of food. Various food commodities names and usage would be demonstrated.


Unit: I

· Equipments - Identification, Description, Uses & handling
· Hygiene - Kitchen etiquettes, Practices & knife handling
· Safety and security in kitchen
Unit : II

· Vegetables – classification
· Cuts - julienne, jardinière, macedoines, brunoise, payssane, mignonnete, dices, cubes, shred, mirepoix
· Preparation of salad dressings

Unit III

Identification and Selection of Ingredients - Qualitative and quantitative measure

Unit IV:

· Basic Cooking methods and pre-preparations
· Blanching of Tomatoes and Capsicum
· Preparation of concasse
· Boiling (potatoes, Beans, Cauliflower, etc)
· Frying - (deep frying, shallow frying, sautéing) aubergines, Potatoes, etc.
· Braising - Onions, Leeks, Cabbage
· Starch cooking (Rice, Pasta, Potatoes)
Unit V:

· Stocks - Types of stocks (White and Brown stock)
· 
· Fish stock
· Emergency stock
· Fungi stock



Unit VI:

Sauces - Basic mother sauces

· Béchamel
· Espagnole
· Velouté
· 
· Hollandaise
· Mayonnaise
· Tomato
Unit VII:

Egg cookery - Preparation of variety of egg dishes

· Boiled (Soft & Hard)
· Fried (Sunny side up, Single fried, Bull’s Eye, Double fried)
· Poaches
· Scrambled
· Omelette (Plain, Stuffed, Spanish)
· En cocotte (eggs Benedict)
Unit VIII: Demonstration & Preparation of simple menu
Unit IX:
Simple Salads & Soups:

· Cole slaw,
· Potato salad,
· Beet root salad,
· Green salad,
· Fruit salad,
· Consommé
Simple Egg preparations:

· Scotch egg,
· Assorted omelletes,
· Oeuf Florentine
· Oeuf Benedict
· Oeuf Farci
· Oeuf Portugese
· Oeuf Deur Mayonnaise
Simple potato preparations

· Baked potatoes
· Mashed potatoes
· French fries
· Roasted potatoes
· Boiled potatoes
· Lyonnaise potatoes
· Allumettes
Vegetable preparations

· Boiled vegetables
· Glazed vegetables
· Fried vegetables
· Stewed vegetables.
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	Pre-requisites/Exposure
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	NIL



Objective:
Students are exposed to the basics of food & beverage service to be able to understand in greater extent. Students are generally encounter difficulties in identifying problems in various service related terms, name of equipment’s, utensils, cutlery and crockery and their usage, understand the F&B hierarchy system and F& B outlet management .

This course enable you to learn lot of skills and competence for provide professional service of various types of cuisine in professional atmosphere. It also enables you to understand about entrepreneurial skills and make you competent to work in stars category hotels and other food and beverage outlets. While working in the lab you would be exposed to different types of service and care and cleaning of equipment service gears, cleaning of cutlery crockery and glassware. You would be also demonstrated the complete “Mise-en-Place” and “Mise-en-Scene” of the training restaurant and bar.This course is-

Course Outcomes 
CO1:Displays personal hygiene as applicable in the context of food service operations
CO2:Identify and state the use of commonly-used restaurant equipment
CO3:Proceeds to carry out a variety of preparatory tasks and duties within the food and beverage service area
CO4:Follow sequence to serve food and beverage according to established systems and procedures
CO5:Follow tasks to maintain the cleanliness and tidiness of service areas
CO6:Demonstrate ability to work with others to support a shared purpose
CO7:Display understanding of the importance of effective development and expression of ideas through written, oral and visual communication

Catalog Description

This course will provide the learner an insight of role of catering establishment in the travel and tourism industry, classification and types of various food and beverage operations. One would be able to understand essentials of different types of food beverage service and layout according to the requirement of Hotel Industry.

They would be also exposed to departmental organization system. Familiarization of various service equipment, cutlery, crockery and glassware etc. Care and maintenance is the major concern, which would be taken into practice during the practical session in the lab.

Menu and menu planning ,designing and courses of menu along with French classical accompaniments, garnishes and cover of each course will be incorporated while service practice in the lab.



COURSE CONTENT



1. Practice on Restaurant Etiquettes

2. Basic technical skills, interpersonal skills, taking booking, preparation of service, the order of service.

3. Identification of Restaurant Equipments.

4. Mise-en-place,Mise-en-Scene.

5. Table laying - simple covers Ala’ Carte & Table d’hote’.

6. Napkin Folding, spreading & changing tablecloth.

7. Laying table for Lunch/Dinner.

8. Arranging of Side Board/ DummyWaiter.

9. Carrying a Salver or Tray, Carrying plates, Glasses and other Equipments

10. Rules for laying table - Laying covers as per menus

11. Order taking – writing a food KOT, writing a BOT
12. [bookmark: page24]Handling service gear, Clearing an ashtray, Crumbing, Clearance and presentation of bill Silver service
13. American service

14. Practical situation handling e.g. spillage etc

15. Situation handling

16. Restaurant reservation system

17. Hostess desk functions













	HOCT102
	Food and Beverage production-II
	L
	T 
	P 
	C

	Version 
	1.0
	2
	0
	0
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

Students are exposed to the basics of food production to be able to understand the food production in greater extent. Students are generally encounter difficulties in identifying problems in various culinary terms, name of equipment’s, utensils, spices and their usage, understand the food production hierarchy system and kitchen management . This course is-

Course Outcomes 
CO1: Understanding the layout of different kitchens.
CO2: Menu Planning and Steps taken to make it.
CO3: Different types of meats.
CO4: Basics of cooking which includes and is not limited to understanding different types of fuels, commodities and ingredients used in cooking and learning the procedure of bread making.

Catalog Description

This course will provide the learner an insight of fundamental information of food production. The origin of culinary to modern history of cookery practice, steps involve in preparation before cooking, method of mixing food, texture, faults and remedies. One would be able to understand essentials of different types of food preparation.


They would be also be exposed to various cooking methods, time and temperature. The learner would be able to understand the kitchen organization and kitchen management skills. Hygiene, 

sanitation and safety are the key concern of the food handlers, which would be taken into practice.


Use kitchen equipment and utensils while preparation of food. Various food commodities names and usage would be demonstrated.

Basic food preparations of soup sauce, stock, appetizers and popular baking product preparation would also be incorporated while study.






COURSE CONTENT

UNIT – I								
Kitchen Layout:
Types of Kitchen, General Planning & Layout of Food Production outlets in a five star Hotel, Layout of Receiving area, Storage area, Service & Wash up area.

UNIT-II 								
Menu Planning
Essential considerations prior to planning the menu,
Recipe formation, standard recipe- weighing & costing, portion control, storing and special storage points for Dry, Frozen & perishable food items

UNIT –III 								
Meat, Poultry, Game & Fish
Extensive study of Kitchen ingredients and various characters Meat, Poultry, Game, Fish, Different cuts. Lamb & Poultry - selection, cuts and their uses.
Meat- structure, composition, classification, buying points, food value, storage, cutting, deboning, trussing & stuffing
Fish-Classification, selection, storage, cuts & uses, seafood and shellfish

.UNIT – IV								
Commodities
Purchasing-selection-storage and uses. Cereals and pulses- kinds and their uses. Egg cookery - structure and uses of egg.
Fats and oils-saturated and unsaturated fats, hydrogenation of fats, clarification of fats, smoking point, effect of heat on oil and fats. Butter, oil, lard, suet, tallow, bread spread Condiments and spices, Sugar-types

UNIT – V								
Fuel
Heat Transfer Principles, Types-Electricity, gas, oil, fire high-pressure steam and coal.

UNIT - VI 								
Bread making
Role of Flour, Yeast in bread making, leavening action of yeast Types of yeast, ideal condition for yeast,
Effect of salt and sugar on yeast.
Methods of Bread Making. Types of dough, Faults in making. Factors affecting quality of flour.
Different temperatures used in bakery for different products.
Extensive study of Role of egg, fat, milk, salt, leavening agents in bakery products.
























	HOCT104
	Food and Beverage service -II
	L
	T 
	P 
	C

	Version 
	1.0
	2
	0
	0
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL







Objective:

Students are exposed to the basics of food & beverage service to be able to understand in greater extent. Students are generally encounter difficulties in identifying problems in various service related terms, name of equipment’s, utensils, cutlery and crockery and their usage, understand the F&B hierarchy system and F& B outlet management. This course is-

Course Outcomes 
CO1: Understanding different types of meals and different types of services.
CO2: Understanding the basics of Control System in FnB.
CO2: To learn the classification of non-alcoholic beverages and comprehend production, preparation and service of tea, coffee, and cocoa.
CO4: Learning Interpersonal Skills in FnB department.
CO5: Explain the process of tobacco cultivation. State the steps involved in the production of cigar 

Catalog Description

This course will provide the learner an insight of role of catering establishment in the travel and tourism industry, classification and types of various food and beverage operations. One would be able to understand essentials of different types of food beverage service and layout according to the requirement of Hotel Industry.

They would be also exposed to departmental organization system. Familiarization of various service equipment, cutlery, crockery and glassware etc. Care and maintenance is the major concern, which would be taken into practice.

Menu and menu planning ,designing and courses of menu along with French classical accompaniments, garnishes and cover of each course will be incorporated while study.



COURSE CONTENT

UNIT - I 								
Types of Meals –
Breakfast (English, American, Continental, Indian) Lunch, Brunch, Dinner, Supper, Afternoon Tea, High Tea.

UNIT – II 								
Types of Service –
Service-its importance in Catering Establishment, Suitability of Service to Catering Establishment,
Different types of Services (American, Russian, French, and Guéridon) Buffet, Banquet, and Cafeteria. Room Service, Hospital Tray, Airline Tray, Coffee Shop, Rail Service, Home Delivery, Lounge Service

UNIT - III 								
Control System –
Necessity and function of Control System,
F & B Control Cycle, Role of Cashier in F & B Controls, Cash Handling Equipment,
Theft control procedures - Single K.O.T, Double K. O. T, Triplicate K.O.T & four copies K.O.T, Introduction of Micros in F & B - its role and importance.

UNIT -IV 								
Non-Alcoholic Beverages –
Classification (Stimulating / Nourishing / Refreshing)
A. Stimulating
a. Tea - Origin & Manufacture, Types of Brands, Preparation & Service
b. Coffee - Origin & Manufacture, Types of Brands, Preparation.
B. Nourishing – Cocoa & malted beverage - Origin & Manufacture, Types of Brands
C. Refreshing – Juices, Aerated Drinks, Mixers (Tonic / Lemonade / Bitter Lemon), Squashes, Syrups, Mineral Water, Sparkling Water / Soda.

UNIT-V 								
Interpersonal Skills
Dealing with incidents, spillage, returned food, lost property, illness, over consumption of alcohol, recording incidents, customer with special needs


UNIT-VI

Tobacco and Cigars

Tobacco- Origin & Manufacture, Types of Brands, Preparation 




Cigars: Origin & Manufacture, Types of Brands, Preparation and service




	HOCT 108
	FOOD SCIENCE & NUTRITION
	L
	T 
	P 
	C

	Version 
	1.0
	2
	0
	0
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

The students will be able to understand the Food Science and Nutrition during the operation of the various kitchens. What are the precautions that should be followed while preparing the food & beverages? The students would be able to understand the importance of quality of the food that is prepared from the quality raw materials. 
Also, the students will be exposed to the dos & don’ts of the First Aid methods that one should follow in case of accidents in the premises of working.  This course will-

Course Outcomes 
[bookmark: _Hlk155702039]CO 1. Learning the differentiation in Food Poisoning and Food Infection.
CO 2. Understanding disinfectants and sterilization. 
CO 3. Understanding different food additives and functional food groups. 
CO 4. Learning about Food Laws and Regulations.

Catalog Description

This course will provide the learner an insight about the Food Science and Nutrition and its importance. The hygiene standards that need to be followed while preparing the food & beverages in the various kitchens of the hotel. The points that need to be kept in mind while preparing, storing & serving of the food & beverages. Learning all about food borne diseases and how to avoid them. Mandatory laws to be followed while the production of food & beverages is taking place. The learner will learn about the importance of producing quality food. The course will also provide with the learning of the First Aid methods and how to handle incidents patients with different ailments.

COURSE CONTENT
__________________________________________________________________________

.
UNIT - I 								
Food Poisoning – 
Food Poisoning and Food infection. 

UNIT - II 								
Disinfectants & Sterilization – 
Definition of disinfectant, sanitation, antiseptic and germicide, common disinfectants. 
Use in case of working surfaces, kitchen equipments dishwashing, hand washing etc. Sterilization of kitchen and service equipment, sanitizing of catering equipments. 

UNIT - III 								
Food Additives – 
Types of additives: preservatives, antioxidants, sweeteners, food colours and flavours, stabilizers and emulsifiers. 
Food Adulteration - Food standards in India. Common Food contaminants & adulterants and their prevention, 
Introduction to Food Standards, Types of Food contaminants (Pesticide residues, bacterial toxins mycotoxins, seafood toxins, metallic contaminants, residues from packaging material), 
Simple test to detect food adulterants, metallic contaminants. 

UNIT -IV 							

Functional Food Group – 

Nutritive value of foods - cereals, pulses, vegetables and fruits, milk and its products, meats, poultry, fish, eggs, condiment and spices, sugar and jaggery, alcoholic beverages. 
Function & sources, 

Deficiency effects - Over nutrition - overweight and obesity - ill effects on health, 
Under nutrition- Underweight, common nutritional, deficiency, diseases - P.C.M., anemia, goiter, dental varies, bleeding, night blindness, rickets. 

Meal planning - Factors affecting meal planning, physiological, psychological, economic. Food choices as affected by region (ethnic), culture, availability, custom, religion, food, foods budget etc. 


UNIT-V 								
FOOD LAWS AND REGULATIONS 
A. National – PFA Essential Commodités Act (FPO, MPO etc.) 
B. International – Codex Alimentarius, ISO 
C. Regulatory Agencies – WTO 
D. Consumer Protection Act 














	HOCT152
	Food and Beverage Production Lab-II
	L
	T 
	P 
	C

	Version 
	1.0
	0
	0
	6
	3

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL








Objective:
Students are exposed to the basics of food production to be able to understand the food production in greater extent. Students are generally encounter difficulties in identifying problems in various culinary terms, name of equipment’s, utensils, spices and their usage, understand the food production hierarchy system and kitchen management .

This course enable you to learn lot of skills and competence for preparing various types of cuisine in professional atmosphere and provide you knowledge and understanding of entrepreneurial skills and make you competent to work in stars category hotels and other food outlets.
Basic food preparations of soup sauce, stock, appetizers and popular baking product preparation would also be demonstrated while practical classes. Based on theory various menus to be complied and practiced in the lab.

Objective and Expected Outcome:


Course Outcomes 
CO 1. Enable you to learn about different types of meats and fish, their cutting and cooking.
CO 2. Preparation of different menus in specification to continental cuisines. 
CO 3. Learning the preparation of different salads, soups, and entrees.

Catalog Description




This course will provide the learner an insight of fundamental information of food production lab. The origin of culinary to modern history of cookery practice, steps involve in preparation before cooking, method of mixing food, texture, faults and remedies. One would be able to understand essentials of different types of food preparation.

They would be also be exposed to various cooking methods, time and temperature practically. The learner would be able to understand the kitchen organization and kitchen management skills. Hygiene, sanitation and safety are the key concern of the food handlers, which would be taken into practice while performing in the lab.

Use kitchen equipment and utensils while preparation of food. Various food commodities names and usage would be demonstrated.


COURSE CONTENT
UNIT I:

•	Meat – Identification of various cuts, Carcass demonstration
•	Preparation of basic cuts-Lamb and Pork Chops , Tornado, Fillet, Steaks and Escalope
•	Fish-Identification & Classification
•	Cuts and Folds of fish

UNIT II:

· Identification, Selection and processing of Meat, 
· Fish and poultry.
· Slaughtering and dressing
UNIT III:

Preparation of menu
· Salads & soups- waldrof salad, Fruit salad, Russian salad, salade nicoise,
· Cream (Spinach, Vegetable, Tomato), Puree (Lentil, Peas Carrot) International soups
· Chicken, Mutton and Fish Preparations-
· Fish orly, a la anglaise, colbert, meuniere, poached, baked
· Entrée-Lamb stew, hot pot, shepherd’s pie, grilled steaks & lamb/Pork chops, Roast chicken, grilled chicken, Leg of Lamb, Beef




































	HOCT 154
	FOOD & BEVERAGE SERVICE(LAB) -II
	L
	T 
	P 
	C

	Version 
	1.0
	0
	0
	6
	3

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:
Students will be exposed to the basics of food & beverage service to be able to understand in greater extent. Students are generally encounter difficulties in identifying problems in various service related terms, name of equipment’s, utensils, cutlery and crockery and their usage, understand the F&B hierarchy system and F& B outlet management .

This course enable you to learn lot of skills and competence for provide professional service of various types of cuisine in professional atmosphere. It also enables you to understand about entrepreneurial skills and make you competent to work in stars category hotels and other food and beverage outlets. While working in the lab you would be exposed to different types of service and care and cleaning of equipment service gears, cleaning of cutlery crockery and glassware. You would be also demonstrated the complete “Mise-en-Place” and “Mise-en-Scene” of the training restaurant and bar.This course is-

Course Outcomes 
CO 1. Enable you to learn different table layouts, presenting the menu and taking care of menu.
CO 2. Learning different table services, making of KOT/BOT.
CO 3. Presentation of bill to the guest, understanding the role of restaurant cashier.
CO 4. Learning the service of different Non-Alcoholic Beverages and service of special food items.

Catalog Description

This course will provide the learner an insight of role of catering establishment in the travel and tourism industry, classification and types of various food and beverage operations. One would be able to understand essentials of different types of food beverage service and layout according to the requirement of Hotel Industry.

They would be also exposed to departmental organization system. Familiarization of various service equipment, cutlery, crockery and glassware etc. Care and maintenance is the major concern, which would be taken into practice during the practical session in the lab.

Menu and menu planning ,designing and courses of menu along with French classical accompaniments, garnishes and cover of each course will be incorporated while service practice in the lab.



COURSE CONTENT



1. Table laying practice.
2. Presenting the menu, care of menu.
3. Order Taking; writing a KOT/BOT
4. Bill working, presenting the bill
5. Role of Restaurant Cashier
6. Practice on Laying of Breakfast Cover for Room Service, Breakfast cover lay out on table, Continental and English breakfast Tray/Table Layout
7. Non-Alcoholic Beverages, Service of Tea, Coffee, Soft Drinks, Squashes, Mineral Water and Specialty Coffee
8. Service of Special Food items











	HOCT107
	HYGIENE, SANITATION & FIRST AID
	L
	T 
	P 
	C

	Version 
	1.0
	2
	0
	0
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

The students will be able to understand the hygiene factors to be maintained during the operation of the various kitchens. What are the precautions that should be followed while preparing the food & beverages? The students would be able to understand the importance of quality of the food that is prepared from the quality raw materials. 
Also, the students will be exposed to the dos & don’ts of the First Aid methods that one should follow in case of accidents in the premises of working.  This course will-

Course Outcomes 
CO1:Explain hazards, food borne illnesses and its control
CO2:Describe flow of food according to HACCP guidelines/
CO4:Demonstrate good personal hygiene
CO5:Explain the concept of cleaning and sanitation, sanitizers used in hotel industry.
CO5: Learning Basic First Aid and handling small accidents.

Catalog Description

This course will provide the learner an insight about the hygiene and its importance. The hygiene standards that need to be followed while preparing the food & beverages in the various kitchens of the hotel. The points that need to be kept in mind while preparing, storing & serving of the food & beverages. Learning all about food borne diseases and how to avoid them. Mandatory laws to be followed while the production of food & beverages is taking place. The learner will learn about the importance of producing quality food. The course will also provide with the learning of the First Aid methods and how to handle incidents patients with different ailments.



COURSE CONTENT

UNIT-1 								
HYGIENE
Hygiene; why it is important? Personal Hygiene, Kitchen Hygiene, Food Hygiene, Food Safety
(General Food Hygiene),
Food Hygiene Regulations, Food Safety Act, HACCP & Its terminologies.

UNIT-II 								
FOOD SAFETY
Basic Introduction to Food Safety, Food Hazards & Risks, Contaminants and Food Hygiene

UNIT-III 								
MICRO ORGANISMS IN FOOD –
General characteristics of Micro-organism based on their occurrence and structure, Factors affecting their growth in food (intrinsic and extrinsic),
Common food borne micro-organisms: Bacteria (spores/capsules), Fungi, Viruses, Parasites

UNIT- IV 								
FOOD BORNE DISEASES –
Types (Infections and intoxications),
Common diseases caused by food borne pathogens, Preventive measures

UNIT-V 								
QUALITY ASSURANCE –
Introduction to Concept of TQM, GMP and Risk Assessment, Relevance of Microbiological standards for food safety, HACCP (Basic Principle and implementation)

UNIT-VI 								
HYGIENE AND SANITATION IN FOOD SECTOR –
General Principles of Food Hygiene,
GHP for commodities, equipment, work area and personnel,
Cleaning and disinfect ion (Methods and agents commonly used in the hospitality industry), Safety aspects of processing water (uses & standards), Waste Water & Waste disposal

UNIT-VII 								
RECENT CONCERNS –
Emerging pathogens, Genetically Modified Foods, Food   
Labeling, Newer trends in food packaging and technology,
BSE (Bovine Serum Encephalopathy)



UNIT - VIII 								
FIRST AID:
Definition, Importance & Rules,
Duties of a First – Aider, Skeleton System: Anatomy & Functions of Eye, Ear & lungs, Pressure Points, Respiration, Artificial Respiration, Heart- Blood Circulation.


UNIT – IX 								
HANDLING ACCIDENTS
Burns & Scalds; Poisons, Shock: Types, Sign & Symptoms & Treatments, Fractures: Types, Signs & Symptoms & Treatments,
Wounds & Hemorrhage, Dressings & Bandages,
Heat Stoke; Epileptic Fits; Sprains; Drowning; Snake Bite etc.







	HMCT-204A
	FOOD & BEVERAGE SERVICE -III
	L
	T 
	P 
	C

	Version 
	1.0
	2
	0
	0
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

Students are exposed to entire process of operating the in-room dining department of F&B Service. Students will also learn about famous food items of the international cuisines, their preparation and description along with different types of cheese. The students will also be exposed to the kitchen stewarding department and its role in F&B Service & kitchen.This course is-

Course Outcomes 
CO 1. Enable you to learn skills and competence service of various types of cuisine.
CO 2. Provide you knowledge and understanding of entrepreneurial skills. 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from food and beverage outlets.

Catalog Description

This course will provide the learner an insight about the entire process of in-room dining of the hotel which includes the staff required for each shift along with the forms & formats required in the functioning of the department. Differenttypes of food preparation of the international cuisines including the Hors d’ Ouevres& consommés and variety of cheese. The course will also give the students the opportunity to understand the kitchen stewarding department, its organization structure, layout, washing of utensils, various chemicals used, the storage of chemicals and cleaning of EPNS items.


COURSE CONTENT

UNIT - I                                                                                                       No of lectures-04 Hrs.
Alcoholic Beverages – 
Introduction & Definition, 
Classification of Alcoholic Beverages (Fermented & Distilled), 
Definition of fermentation & Distillation.

UNIT - II                                                                                                      No of lectures-08 Hrs.
Wines.-
Introduction, Wine Producing Countries and Regions, New world wines, 
Types of Grapes used, 
Classification and Production Process of Table Wines, Sparkling Wires and Fortified Wines, Aromatized Wines, Fruit Wines, 
Storage of Wine, 
Service of Wines, 
Food and Wine Harmony.

UNIT - III                                                                                                    No of lectures-08Hrs.
Beer – 
Introduction & definition, 
Manufacturing Process, 
Type of Beer, 
Storage, 
Service of bottle beer, canned beer and draught beer, 
Care of the beer, 
The beer dispensing system.




	HMCT-252A
	FOOD PRODUCTION– III (LAB)
	L
	T 
	P 
	C

	Version 
	1.0
	0
	0
	4
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL




Objective:

Students would be able to understand about the methods of bulk cooking and all the aspects related to it. The student would understand different cuisines from Indian subcontinent, cooking of various items from different regions of India. He shall also become aware of cooking of Indian sweets and various Indian accompaniments.

Course Outcomes 
CO 1. Enable you to learn skills and competence service of various types of cuisine.
CO 2. Provide you knowledge and understanding of entrepreneurial skills. 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from food and beverage outlets.

Catalog Description

The student in this course will learn about bulk cooking at various institutions like the hospitals, schools, factory canteens etc. The student will learn about cooking of the regional cuisines of India, the pattern of cooking, staple diets of different regions of India. Also, the student shall be introduced to the different types of Indian pastes & accompaniments like the pickles, Murabbas etc. This course will cover the preparation of variety of Indian desserts.


COURSE CONTENT

No of Practical- 40 Hrs.
1. Preparation of basic gravies and commonly used Indian Masala. 
2. Regional Cuisines of India – Covering various States of India. 
3. Planning Elaborate Indian Menus up to 40 portions. 
4. Preparation of simple Indian Desserts. 




	HMCT-256A
	FOOD & BEVERAGE SERVICE(Lab) -III
	L
	T 
	P 
	C

	Version 
	1.0
	0
	0
	4
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL



Objective:

Students are exposed to the basics of food & beverage service to be able to understand in greater extent. Students are generally encounter difficulties in identifying problems in various service related terms, name of equipment’s, utensils, cutlery and crockery and their usage, understand the F&B hierarchy system and F& B outlet management. This course is-

Course Outcomes 
CO 1. Enable you to learn skills and competence service of various types of F& B services.
CO 2. Provide you knowledge and understanding of entrepreneurial skills. 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from food and beverage outlets.

Catalog Description

This course will provide the learner an insight of role of catering establishment in the travel and tourism industry, classification and types of various food and beverage operations. One would be able to understand essentials of different types of food beverage service and layout according to the requirement of Hotel Industry.

They would be also exposed to departmental organization system. Familiarization Practical will be in accordance with the topics of theory with Service of alcoholic beverages. Wine, Beer and other alcoholic and non-alcoholic beverages. 

COURSE CONTENT
No of Practicals-40 Hrs.


Practical will be in accordance with the topics of theory with Mock Service of alcoholic beverages. 1.Wine, Beer and other alcoholic and non-alcoholic beverages. 
2. Introduction to Bar equipment’s and glassware 
3. Service of spirits and liqueurs 
4. Bar setup and operations 
5. Glassware used for different alcoholic & non-alcoholic beverages 
6. Regional cuisine –Practical 
7. Practice on menu- matching wines with food 





	HMCT202A
	FOOD PRODUCTION & PATISSERIE-III
	L
	T 
	P 
	C

	Version 
	1.0
	2
	0
	0
	2

	Pre-requisites/Exposure
	NIL

	Co-requisites
	NIL







Objective:

Students would be able to understand about the different commodities and the effect of flavouring & colouring agents on the food. The student should be able to understand the various aspects of cooking of food in different parts of India. In bakery and confectionary, the students would be able to understand the knowhow of the different processes of preparing the bakery items. This course is-

Course Outcomes 
CO 1. Enable you to learn lot of skills and competence for preparing various types of cuisine
CO 2. Provide you knowledge and understanding of entrepreneurial skills 
CO 3. Professional atmosphere and make you competent to work in stars category hotels. 
CO 4. Understand terms of trade and gain from trade

Catalog Description

The student in this course will learn about the classification of different commodities along with variety of flavoring & coloring agents which help in the cooking. The student will also learn about regional cuisines of India, the pattern of cooking, staple diets of different regions of India and the food prepared during the festivals in various parts of the country. Also, the student shall be introduced to the characteristics, processing, and the advantages & disadvantages of convenience foods.
This course will cover the various aspects of bakery and confectionary products like the preparing of cakes & other bakery items, different aspects of preparing the products, like the frozen desserts and others.


COURSE CONTENT

  UNIT – I                                                                                                     No of lectures-02 Hrs.
COMMODITIES
Processing and classification of Cocoa, Chocolate, Cheese, Types of Cheese.

  


   UNIT – II                                                                                                  No of lectures-02 Hrs.
FLAVOURING&COLOURING AGENT
Flavouring Agents and Colouring Pigments,
Types of pigments in vegetables, fruits and animal products, uses and storage,
Effect of Heat, Acid, Alkali, Oxidation & Metal on Pigments, Precaution for enhancing & retention of colour
Different stages of sugar when melted and its application in Cookery & Bakery.
   
   UNIT-III                                                                                                 No of lectures-02 Hrs.
INDIAN REGIONAL COOKING
Introduction & Factors affecting eating Habits, Staple diet, Historical background, availability of raw material, special equipment & fuel, food prepared for festivals and special occasions in India, Basic Masala & Gravies used in Indian Cooking
   
  UNIT-IV                                                                                                  No of lectures-02 Hrs.
CONVENIENCE FOOD
Characteristics, Processing Method, Advantages & Disadvantages

  UNIT – V
SCIENCE OF CAKE MAKING                                                         No of lectures-03 Hrs.
Functions of ingredients, Recipe balancing Cake making methods, faults and remedies.
Extensive study of Role of egg, fat, sugar, milk and raising agents in cake making.
   
  UNIT-VI                                                                                                 No of lectures-03 Hrs.
BAKERY SCIENCE
Bakery & Confectionery Formulas & Measurement, Physical & Chemical Changes during Baking, Bread Faults, Bread Diseases & Remedies, Bread Improver

   UNIT-VII                                                                                                No of lectures-03 Hrs.
DESSERTS
Frozen Desserts, Hot Pudding- Methods of Preparation, Care, Ice cream, Methods, Indian Specialty Desserts

   UNIT- VIII                                                                                               No of lectures-03 Hrs.
BASIC INFORMATION
Awareness of Important brands of grocery and equipment companies and study of their product

