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Unit LI Computer its charaCleristics, wnatory and architecture: Characteristics of « COtpe

capabilities and l{mitations, dangers of computers, anatomy, ALU storage devices, (11
types of memory, omputers architecture, computer programming and use of assembly

languages.

Unit IV Word processing  exceh spreadsheg software live power point, window dunction:
(creating a document editin@ysuvifp searching etc) Fmail and internet.

Unit V Presentation Package: Creatipgiopening and saving presentation, working in difleren

views working with slides Gdding aad formalting text, designing slides, shows, runnin
and contracting a slide shGw, printing phegentation.

Suggested Readings:

nputer System in Hotel and Catering Iiidustry, Casseu

Basandra, SK. Computer Today, New Delhi: Galgotia Publications.

Clark, A $mall Business Computer Systems. Hodder and Stoughton.

London, K.C. and London, J.p.: Management  System  Information Systent i
contemporary perspective McMilan.
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201 : FOUNDATION COURSE IN FOOD PRODUCTION-11" NV I
I

Objective To manage the entire skills and procedure of the food production. To develop certain
technical skills to build up successtul professionalism in the calering industry

Unit I Classitication of vegetables and fruits, its composition, storage, plant pigiients, v, o
vegetables and its selection factors,

Unit 11 Kitchen layout planning, factors atlecting kitchen layout, working tiangle, ow o
activity, human engineering in the kitchen, structural consideration in the kitchen, trend
in the layout planning of modern kitcliens, types of kitchen layout.

Unit (11 Menu planning, factors aflfecting menu planning and types of menu, planning 1o
children's, railways, air lines, canteens. )

Unit [V Stocks, preparation of different stocks, precautions taken while preparing stocks, plaves
and chud froid and its various kinds.

Unit V Preparation of mother sauces, mother sauces and its derivatives, purpose ol suuces, faul(-
in sauce making, rectification of mayonnaise, sweel sauces, classification ol sOupe
international soups.

Suggested Readings

Arora Krishna: Theory of Cookery, Frank Bros & Co.

Philip e. Thangom: Modern Cookery vol. 1 and 2: Orient Longman

Klinton & Cesarani: Practical Cookery: Arold Heineman,

Fuller J. Barrie & Jenkins: Accompaniments and Garnishes from waiter, commuuic:
Europa.
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202 : FOUNDATION COURSE IN FOOD AND BEVERAGE SERVICY: - TVRLY

Objectives

Unit [

Unit 1]
Unit 11

Unit [V

Unit V

To develop a thorough knowledge of all food and beverage outlets and all specialised
services offered in a luxury hotel, )

The Restaurant: Differen types of restaurant, organizational hierarchy of a restadrant,
basic etiquette of restaurant staff, brieting and debrieting, duties and respounsibility of |- &
B staff. Different type of meal and breakfast. Differen type of meal and break fust, pise.
en-Scene and Mis-en-place: Meaning, works to be done for mise-en-scene and mise ¢
place in restaurant (Light decor, Furniture, chair, tables side board, lines). Meals wnd
menu planning menu and types, its courses, objective. French classical menu,

Types of Food service. -

The menu : Classical sequence of course, classes of meny and hors d' oeuvre, polage,
oeufs, Farinaceous, Poisson, Entree, Sorbet, Releve, Roti, Legumes, Entremet, Fromage,
Dessert, Beverage. Different types of influences of compilation of the menu. Al carte,
table d' hote, food and accompaniient, India, Continental, Chinese ... meny compilation
Sale Control - kot, bill, record keeping.

Non alcoholic beverages : Tea-producing countries, purchasing brand, stoage, makiug of
tea, and different types of tea. Collee, brand grinding storage, characteristics, making and
kinds of coffee. Dispense bar, cold beverages.., mineral water, cordial and squashics,
syrups and mocktails.

Tobacco, cigar, cigaretles, types and braqd hames care and storage.

Suggested Readings

1. Food and Beverages Service: Denis Lillicrap and John Cousins (specially 7(h edition)

2. Sudhir Andrws: Food and Beverage Service Training Manual: Tata McGrayw Hill.

3: Text Book of Food and Beverage Service: S.N. Bagchi/Anita Sharma: Aman Publication,

4. Professional Food and Beverage Service Management: Brian Verghese (Macillan),
& B SERVICES -11

PRACTICALS

1. METHODS OF SERVICES AND CLEARANCE

(i) Table laying for different meals and Re laying.

(i) Set up and service of waler, juices, soft, drinks squashes, syrups.

(iii) Table d' hote cover and A la carte cover,

(iv) Services of Food: Soup, meat, fish, potatoes, vegetables, sweets, cheese.
(v) Service of tea and colfee, including accompaniments,

(vi) Services of cigars and ¢ gareltes

(vii) Changing of dirty Ash try.

2. REGIONAL CUISINS PRACTICAL

(i) Menu writing of Regional dishes
(i) Table laying for regional dishés
(iii) Services of regional dishes



(®
3. BREAKFAST SERVICES PRACTICAL m \'g

(1) Laying of difference type of breakfust cover with all table appointments like buiie
dish,

supreme bowl (lor service of grape It etc.). .

(i) Laying a room service tray for bed tea and breakfast (continental and English).
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203: FOUNDATION COURSE IN FRONT OFFICKE Ol"ERAT[()J'\Tfll;__J ’ ”l!\,
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Objective: This module to prescribe to appraise students aboul hotel front office and functioning of g

front office desks. . il
Unit [ Reception: Night duty, night clerk report, VIP list, communication and its use in hoicls.

paging, role of the night auditor: C Form; Scanty Baggage arrivals.
Unit II Reservation : Group reservation, discount and allowances, reservation slip, whitney ruck

system, reservation chart, guest history card, amendment/cancellation of bookings. ey
and key control.

Unit I11 Information : Information racks, recciving message, message slips, key rack witly
message lights, handling guest mails and message through telephone, fax etc. role of the
concierge.

Unit IV Telephone : Telephone exchange, qualities of telephone operation, registers used in (el
exchange, general duties and wake-up-calls procedure.

Unit V Cash : Credit cards, procedure for handling, procedure for accepting the furcipn

exchange, foreign currency (ransaction, (raveler's cheque, credit control.
Suggested Readings:

l. Andrews, Sudhir: Hotel Front Office, Tata McGraw Hill, New Delhi.
2. Malik, S.: Profile of Hotel and Catering [ndustry, Heineman.

FRONT OFFICE
PRACTICALS .

L. REGISTRATION OF GUEST
(i) Pre registration procedure
(i1) Filling up a guest registration card
(iii) Determining Room availability (Room Position) Formula
(iv) Errand card Key card, electronic key cutting replacement of lost electronic key card
issue ol lost electronic key card, issue ol duplicate)
(v) Arrival and departure intimation to house keeping elc.

2. FAMILIRISATION WITH RECORD BOOKS, LISTS AND FORMS SUCIH AS

(1) Arrival/departure register

(ii) Departure intimation

(ii1) Arrival/departure list

(iv) No show/cancellation report
(v) VIP list

(vi) Fruits and flowers requisition
(vii) Left luggage register






