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	S.No
	Subject Code
	Subject
	Theory 
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Theory +Practical
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Marks
	

	1
	BHM301
	Food Production III
	25
	75
	100
	200

	2
	BHM302
	Food & Beverages Service Operations III
	25
	75
	100
	200

	3
	BHM303
	Front Office Operations III
	25
	75
	100
	200

	4
	BHM304
	House Keeping Operations III
	25
	75
	100
	200

	5
	BHM305
	Food & Beverage Control
	25
	75
	---
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	900


FOURTH SMESTER
	S.No
	Subject Code
	Subject
	Theory 
	Practical
	Total
Theory +Practical

	
	
	
	Internal Marks 
	External
Marks
	External
Marks
	

	1
	BHM401
	Food Production IV
	25
	75
	100
	200

	2
	BHM402
	Food & Beverages Service Operations IV
	25
	75
	100
	200

	3
	BHM403
	Front Office Operations IV
	25
	75
	100
	200

	4
	BHM404
	House Keeping Operations IV
	25
	75
	100
	200

	5
	BHM405
	Accounting Skills for Hospitality
	25
	75
	------------------
	100

	6
	BHM406
	Principles of Management
	25
	75
	-----------------
	100

	7
	BHM 407
	Environmental and Road Safety Awareness
(Qualifying Paper)
	-
	-
	-
	-

	Total
	1000


BACHELOR OF HOTEL MANAGEMENT 
Third Semester
(BHM - 301)  Food Production III

Lectures to be delivered: 30   MAXIMUM MARKS: 75      PASS MARKS: 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT I
QUANTITY FOOD PRODUCTION
Equipment
 Equipment required for mass/volume feeding
 Heat and cold generating equipment
 Care and maintenance of this equipment
 Modern developments in equipment manufacture
Menu planning
 Basic principles of menu planning – recapitulation
 Points to consider in menu planning for various volume feeding outlets such
as Industrial, Institutional, Mobile Catering Units
 Planning menus for school/college students, Industrial workers, Hospitals,
Outdoor parties, Theme dinners, Transport facilities, cruise lines, airlines,
railway
 Nutritional factors for the above
Indenting
 Principles of Indenting for volume feeding
 Portion sizes of various items for different types of volume feeding
 Modifying recipes for indenting for large scale catering
 Practical difficulties while indenting for volume feeding
Planning
 Principles of planning for quantity food production with regard to
 Space allocation
 Equipment selection
 Staffing
VOLUME FEEDING
Institutional and Industrial Catering
 Types of Institutional & Industrial Catering
 Problems associated with this type of catering
 Scope for development and growth
Hospital Catering
 Highlights of Hospital Catering for patients, staff, visitors
 Diet menus and nutritional requirements
Off Premises Catering
 Reasons for growth and development
 Menu Planning and Theme Parties
 Concept of a Central Production Unit
 Problems associated with off-premises catering
Mobile Catering
 Characteristics of Rail, Airline (Flight Kitchens) and Sea Catering
 Branches of Mobile Catering
UNIT II
BASIC INDIAN COOKERY
Characteristic
Regional Differences&Religious influences
Condiments & Spices
 Introduction to Indian Spices
 Spices used in Indian cookery
 Role of spices in Indian cookery
 Indian equivalent of spices (names)
Masalas
Blending of spices
Different masalas used in Indian cookery
 Wet masalas
 Dry masalas
Composition of different masalas
Varieties of masalas available in regional areas
Special masala blends
Special Equipment used in Indian cooking and cooking method
REGIONAL INDIAN CUISINE
 Introduction to Regional Indian Cuisine
 Factors that affect eating habits in different parts of the country
 Cuisine and its highlights of different states/regions/communities to bediscussed under:
 Geographic location
 Historical background
 Seasonal availability
 Special equipment
 Staple diets
 Specialty cuisine for festivals and special occasions
 STATES
Andhra Pradesh, Bengal, Goa, Gujarat, Karnataka, Kashmir, Kerala,
Madhya Pradesh, Maharashtra, Punjab, Rajasthan,Tamil Nadu and Uttar Pradesh
COMMUNITIES
 Parsee, Chettinad, Hyderabadi, Lucknowi, Avadhi, Malbari/SyrianChristan and Bohri
 DISCUSSIONS
 Indian Breads, Indian Sweets, Indian Snacks
(BHM - 301)  Food Production III
(Practical)
 Hours Alotted: 60     MAX MARKS 100        PASS MARKS 35%
1. Understanding Indian Cooking and Preparation of simple popular foods of India (At least one simple

three course menu from each region of India , North, East, South, Seat and Central India its salient

features and cooking).

2. Condiments, Herbs & Spices in Indian Kitchen – Do’s &Don’t’s

3. Understanding Preparations of Masalas, Pastes and Gravies in Indian Kitchen

Preparation of:

(i) Makhni Gravy

(ii) Green Gravy

(iii) White Gravy

(iv) Lababdar Gravy

(v) Kadhai Gravy

(vi) Achari Gravy

(vii) MalaiKofta Gravy

(viii) Yakhni Gravy

(ix) Yellow Gravy

(x) Korma Gravy

4. Familiarisation with, commodities and their usage in Indian Kitchens with the help of simple dishespreparations indicating their usage.
Suggested Readings:
- Food Production Operations: Parvinder S Bali, Oxford University Press

- Larder Chef By M J Leto& W K H Bode Publisher: Butterworth- Heinemann

- Modern Cookery (Vol- I) By Philip E. Thangam, Publisher: Orient Longman

- Practical Cookery ByKinton&Cessarani

- Practical Professional Cookery By Kauffman &Cracknell

- Theory of Catering By Kinton&Cessarani

- Theory of Cookery By K Arora, Publisher: Frank Brothers
- Punjabi Hospitality(Delicious recipes) Parminder Singh Dhillon, Abhijeet Publications,   NewDelhi
- Prashad The Great indian cooking masters Jiggskalra
(BHM - 302)  Food & Beverages Service Operations III
Lectures to be delivered : 30   MAXIMUM MARKS: 75      PASS MARKS: 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT - I
ALCOHOLIC BEVERAGE 
Introduction and definition,Production of Alcohol,Fermentationprocess,Distillationprocess,Classification with examples 
DISPENSE BAR 
Introduction and definition,Bar layout –physical layout of bar 
C. Bar stock – alcohol &non alcoholic beverages 
D. Bar equipment 
WINES 
A. Definition & History 
B. Classification with examples 
• Table/Still/Natural 
• Sparkling 
• Fortified 
• Aromatized 
C. Production of each classification 
D. Old World wines (Principal wine regions, wine laws, grape varieties, production and brand names) 
• France 
• Germany 
• Italy 
• Spain 
• Portugal 
E. New World Wines (Principal wine regions, wine laws, grape varieties, production and brand names) 
• USA 
• Australia 
• India 
• Chile 
• South Africa 
• Algeria 
• New Zealand 
F. Food & Wine Harmony 
G. Storage of wines 
H. Wine terminology (English & French) 
UNIT - II
BEER 
A. Introduction & Definition 
B. Types of Beer 
C. Production of Beer 
D. Storage 


05 SPIRITS
A. Introduction & Definition 
B. Production of Spirit 
• Pot-still method 
• Patent still method 
C. Production of 
• Whisky 
• Rum 
• Gin 
• Brandy 
• Vodka 
• Tequilla
D. Different Proof Spirits 
• American Proof 
• British Proof (Sikes scale) 
• Gay Lussac (OIML Scale) 
APERITIFS 
A. Introduction and Definition 
B. Types of Aperitifs 
• Vermouth (Definition, Types & Brand names) 
• Bitters (Definition, Types & Brand names) 
Reference Books


1. "Andrews, Sudhir" ; Food & Beverage Service Training Manual
2. "Andrews, Sudhir"  : Food and Beverage
Service
3. "Bagchi,s.n"    :
Text book of food & beverage service
4."Bohrmann, Peter"
The Bartender Guide
5. "cousins,john"
Food & beverage mgt
6. "Dhawan, Vijay"
Food & beverage service
7. "Glover, Brian"
Complete guide to beer
8. Jagmohan, Negi"
BHM-302
FOOD & BEVERAGE SERVICE OPERATIONS – PRACTICAL
MARKING SCHEME FOR PRACTICAL EXAMINATION
HOURS  ALLOTED   :60
MAXIMUM MARKS 100 





PASS MARKS  35%
Dispense Bar – Organizing Mise-en - place 
Task-01 Wine service equipment Task-2 Beer service equipment 
Task-03 Cocktail bar equipment 
Task-04 Liqueur / Wine Trolley 
Task-05 Bar stock - alcoholic & non-alcoholic beverages 
Task-06 Bar accompaniments & garnishes 
Task-07 Bar accessories & disposables 
Service of Wines 
Task-01 Service of Red Wine 
Task-02 Service of White/Rose Wine 
Task-03 Service of Sparkling Wines 
Task-04 Service of Fortified Wines 
Task-05 Service of Aromatized Wines 
Task-06 Service of Cider, Perry & Sake 

Service of Aperitifs 
Task-01 Service of Bitters 
Task-02 Service of Vermouths

Service of Beer 
Task-01 Service of Bottled & canned Beers 
Task-02 Service of Draught Beers
Service of Spirits 
Task-01 Service styles – neat/on-the-rocks/with appropriate mixers 
Task-02 Service of Whisky 
Task-03 Service of Vodka 
Task-04 Service of Rum 
Task-05 Service of Gin 
Task-06 Service of Brandy 
Task-07 Service of Tequila
Service of Liqueurs 
Task-01 Service styles – neat/on-the-rocks/with cream/en frappe 
Task-02 Service from the Bar 
Task-03 Service from Liqueur Trolley
Wine & Drinks List 
Task-01 Wine Bar 
Task-02 Beer Bar 
Task-03 Cocktail Bar
Matching Wines with Food 
Task-01 Menu Planning with accompanying Wines 
• Continental Cuisine 
• Indian Regional Cuisine 
Task-02 Table laying & Service of menu with accompanying Wines 
• Continental Cuisine 
• Indian Regional Cuisine 
BHM -
303
 FRONT OFFICE OPERATIONS III– THEORY
HOURS ALLOTED: 30       MAXIMUM MARKS: 75
PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two marks each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two marks each. Section-C is compulsory
UNIT - I
FRONT OFFICE (ACCOUNTING) 
A. Accounting Fundamentals 
B. Guest and non-guest accounts 
C. Accounting system 
• Non automated – Guest weekly bill, Visitors tabular ledger 
• Semi automated 
• Fully automated
CHECK OUT PROCEDURES 
• Guest accounts settlement 
- Cash and credit 
- Indian currency and foreign currency 
- Transfer of guest accounts 
- Express check out 
UNIT - II
CONTROL OF CASH AND CREDIT 



NIGHT AUDITING 
A. Functions 
B. Audit procedures 
FRONT OFFICE & GUEST SAFETY AND SECURITY 
A. Importance of security systems 
B. Safe deposit 
C. Key control  
D. Emergency situations (Accident, illness, theft, fire, bomb) 
Reference    Books 
1."Bhatnagar,s.k ,”Front office mgt”
2. "Andrews, Sudhir"
Hotel front office training manual
3. "Aggarwal, Ravi"
Hotel front office : systems & procedures
4. "Abbot, Peter &Lewry, Sue"
"Front office: procedurres, social skills yields and management"
BHM -303

FRONT OFFICE OPERATIONS III – PRACTICAL
MARKING SCHEME FOR PRACTICAL EXAMINATION
HOURS  ALLOTED   :30

MAXIMUM MARKS 100 





PASS MARKS 35%
MARKS DISTRIBUTION

(Viva 30,Practical file   20,Grooming 10,Assigned task 40)
PRACTICAL TASKS:
1. Exercise on Front office accounting procedures
2.  Manual account
3. Payable account procedure
4. Guest history
5. Check out
6. Express check out
7. Foreign currency exchange
8. Key control
9. Safe deposit box
10. Emergency situations and role play

BHM-304
        HOUSE KEEPING OPERATIONS III – THEORY
HOURS ALLOTED: 30        MAXIMUM MARKS: 75PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT - I
 LINEN ROOM 
A. Activities of the Linen Room 
B. Layout and equipment in the Linen Room 
C. Selection criteria for various Linen Items & fabrics suitable for this purpose 
D. Purchase of Linen 
E. Calculation of Linen requirements 
F. Linen control-procedures and records 
G. Stocktaking-procedures and records 
H. Recycling of discarded linen 
I. Linen Hire 
UNIFORMS 
A. Advantages of providing uniforms to staff 
B. Issuing and exchange of uniforms; type of uniforms 
C. Selection and designing of uniforms 
D. Layout of the Uniform room 


SEWING ROOM 
A. Activities and areas to be provided 
B. Equipment provided 
UNIT - II
LAUNDRY 
A. Commercial and On-site Laundry 
B. Flow process of Industrial Laundering-OPL 
C. Stages in the Wash Cycle 
D. Laundry Equipment and Machines 
E. Layout of the Laundry 
F. Laundry Agents 
G. Dry Cleaning 
H. Guest Laundry/Valet service 
I. Stain removal 
FLOWER ARRANGEMENT 
A. Flower arrangement in Hotels 
B. Equipment and material required for flower arrangement 
C. Conditioning of plant material 
D. Styles of flower arrangements 
E. Principles of design as applied to flower arrangement 
INDOOR PLANTS 
Selection and care 
Reference Books
1. "Aggarwal, D.K" ,Housekeeping management
2. "Andrews, Sudhir",Hotel housekeeping training manual
3. Hotel Housekeeping Operations and Management
G.Raghubalan and SmriteeRaghubalan
BHM - 304

HOUSE KEEPING OPERATIONS III - PRACTICAL 
HOURS  ALLOTED   :30

MAXIMUM MARKS 100 





PASS MARKS  35%
Layout of Linen and Uniform Room/Laundry 


Laundry Machinery and Equipment 


Stain Removal 


Flower Arrangement 


 Selection and Designing of Uniforms
BHM- 305

 FOOD & BEVERAGE CONTROLS




HOURS ALLOTED: 30     MAXIMUM MARKS: 75
 PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT - I
FOOD COST CONTROL 
A. Introduction to Cost Control 
B. Define Cost Control 
C. The Objectives and Advantages of Cost Control 
D. Basic costing 
E. Food costing 
FOOD CONTROL CYCLE 
A. Purchasing Control 
B. Aims of Purchasing Policy 
C. Job Description of Purchase Manager/Personnel 
D. Types of Food Purchase 
E. Quality Purchasing 
F. Food Quality Factors for different commodities 
G. Definition of Yield 
H. Tests to arrive at standard yield 
I. Definition of Standard Purchase Specification 
J. Advantages of Standard Yield and Standard Purchase Specification 
K. Purchasing Procedure 
L. Different Methods of Food Purchasing 
M. Sources of Supply 
N. Purchasing by Contract 
O. Periodical Purchasing 
P. Open Market Purchasing 
Q. Standing Order Purchasing 
R. Centralised Purchasing 
S. Methods of Purchasing in Hotels 
T. Purchase Order Forms 
U. Ordering Cost 
V. Carrying Cost 
W. Economic Order Quantity 
X. Practical Problems
RECEIVING CONTROL 
A. Aims of Receiving 
B. Job Description of Receiving Clerk/Personnel 
C. Equipment required for receiving 
D. Documents by the Supplier (including format) 
E. Delivery Notes 
F. Bills/Invoices 
G. Credit Notes 
H. Statements 
I. Records maintained in the Receiving Department 
J. Goods Received Book 
K. Daily Receiving Report 
L. Meat Tags 
M. Receiving Procedure 
N. Blind Receiving 
O. Assessing the performance and efficiency of receiving department 
P. Frauds in the Receiving Department 
Q. Hygiene and cleanliness of area 
UNIT - II
STORING & ISSUING CONTROL 
A. Storing Control 
B. Aims of Store Control 
C. Job Description of Food Store Room Clerk/personnel 
D. Storing Control 
E. Conditions of facilities and equipment 
F. Arrangements of Food 
G. Location of Storage Facilities 
H. Security 
I. Stock Control 
J. Two types of foods received – direct stores (Perishables/non-perishables) 
K. Stock Records Maintained Bin Cards (Stock Record Cards/Books) 
L. Issuing Control 
M. Requisitions 
N. Transfer Notes 
O. Perpetual Inventory Method 
P. Monthly Inventory/Stock Taking 
Q. Pricing of Commodities 
R. Stock taking and comparison of actual physical inventory and Book value 
S. Stock levels 
T. Practical Problems 
U. Hygiene & Cleanliness of area 
PROUCTION CONTROL 
A. Aims and Objectives 
B. Forecasting 
C. Fixing of Standards 
• Definition of standards (Quality & Quantity) 
• Standard Recipe (Definition, Objectives and various tests) 
• Standard Portion Size (Definition, Objectives and equipment used) 
• Standard Portion Cost (Objectives & Cost Cards) 
D. Computation of staff meals 
SALES CONTROL 
A. Sales – ways of expressing selling, determining sales price, Calculation of selling price, factors to be considered while fixing selling price 
B. Matching costs with sales 
C. Billing procedure – cash and credit sales 
D. Cashier’s Sales summary sheet 
Reference Books
1. "Cousins,john"
Food & beverage management
2. "Dhawan, Vijay"
Food & beverage service
BACHELOR OF HOTEL MANAGEMENT 
Fourth Semester
BHM 401 - FOOD PRODUCTION – IV (THEORY)
LECTURES TO BE DELIVERED: 30          MAXIMUM MARKS: 75 PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT - I
LARDER
I.  LAYOUT & EQUIPMENT
A. Introduction of Larder Work   B. Definition   C. Equipment found in the larder   D. Layout of
a typical larder with equipment and various sections.
II. TERMS & LARDER CONTROL
A. Common terms used in the Larder and Larder control    B. Essentials of Larder Control
C.   Importance of Larder Control D. Devising Larder Control Systems E. Leasing with other
Departments F. Yield Testing
III.DUTIES AND RESPONSIBILITIES OF THE LARDER CHEF
A. Functions of the Larder B. Hierarchy of Larder Staff C. Sections of the Larder D. Duties &
Responsibilities of larder Chef
CHARCUTIERIE
I.   SAUSAGE
A. Introduction to charcutierieB.Sausage – Types & Varieties C.Casings – Types & Varieties D.Fillings -Types & Varieties E.Additives& Preservatives.
II.    FORCEMEATS
A Types of forcemeats B. Preparation of forcemeats C. Uses of forcemeats
III.  BRINES, CURES & MARINADES
A.Types of Brines B. Preparation of Brines C. Methods of Curing D. Types of Marinades
E. seasoning  of Marinades F. Difference between Brines, Cures & Marinades
UNIT - II
I. HAM, BACON & GAMMON
A.Cuts of Ham, Bacon & Gammon. B. Differences between Ham, Bacon & Gammon C.Processing of Ham & Bacon D. Green Bacon E. Uses of different cuts
II.GALANTINES
A. Making of galantines B. Types of Galantine C. Ballotines
III.  PATES
A. Types of Pate B. Pate de foiegras C. Making of Pate D.Commerical pate and Pate Maison
E.Truffle – sources, Cultivation and uses and Types of truffle.
IV  MOUSE& MOUSSELINE
A. Types of mousse B. Preparation of mousse C. Preparation of mousseline D. Difference
between mousse and mousseline
V. CHAUD FROID
A. Meaning of Chaudfroid  B. Making of chaudfrod& Precautions C. Types of chaudfroidD.Uses of chaudfroid
VI.  ASPIC& GELEE
A. Definition of Aspic and GeleeB.Difference between the two C. Making of Aspic and Gelee D. Uses of Aspic and Gelee
VII.  QUENELLES, PARFAITS, ROULADES
Preparation of Quenelles, Parfaits and Roulades
I. NON EDIBLE DISPLAYS
A. Ice carvings B. Tallow sculpture C. Fruit & vegetable Displays  D. Salt dough E. Pastillage
F.JellyLogo  G. Thermacol work
II.APPETIZERS & GARNISHES
A. Classification of Appetizers B. Examples of Appetizers C. Historic importance of culinary
Garnishes D. Explanation of different Garnishes
III.SANDWICHES
A. Parts of Sandwiches B. Types of Bread C. Types of filling – classification D. Spreads and
Garnishes  E.Types of Sandwiches  F. Making of Sandwiches  G. Storing of  Sandwiches
IV. USE OF WINE AND HERBS IN COOKING
A Ideal uses of wine in cooking B.  Classification of herbs   C. Ideal uses of  herbs in cooking
Reference Books:
Professional Cooking: Wayne Gisslen
The Larder Chef: Food Preparation and Presentation
byM. J. Leto , W. K. H. Bode
Garde Manger, Study Guide: The Art and Craft of the Cold Kitchen
byCulinary Institute Of America
BHM-401
 FOOD PRODUCTION –IV (PRACTICAL)
PART A – COOKERY


MARKING SCHEME FOR PRACTICAL EXAMINATION

 MAXIMUM MARKS: 100(Cookery &Bakery)   PASS MARKS 35%      HOURS ALLOTED: 60
MENU 01
Consommé Carmen,
Poulet Sauté Chasseur,
Pommes Loretta,
Haricots Verte
MENU 02
Bisque D’écrevisse ,
Escalope De Veauviennoise,
Pommes Batailles,
Epinards au Gratin
MENU 03
Crème Du Barry,
Darne De Saumon Grille,
Sauce paloise,
Pommes Fondant,
PetitsPois A La Flamande
MENU 04
Veloute Dame Blanche,
Cote De Porc Charcuterie,
Pommes De Terre A La Crème,
Carottes Glace Au Gingembre
MENU 05
Cabbage Chowder,
Poulet A La Rex,
Pommes Marguises
Ratatouille
MENU 06
BarquettesAssortis,
Stroganoff De Boeuf,
Pommes Persilles,
Riz Pilaf
MENU 07
Duchesse Nantua,
Poulet Maryland
Croquette Potatoes,
Banana fritters,
Corn gallets
MENU 08
Kromeskies,
Filet De Sols Walweska
Pommes Lyonnaise
FunghiMarirati
MENU 09
Vol-Au-Vent De VolailleEtJambon,
Poulet a la kiev,
Creamy Mashed Potatoes,
Butter tossed green peas
MENU 10
Quiche Lorraine,
Roast Lamb,Mint sauce,
Pommes Parisienne,Plus
BHM-401

 FOOD PRODUCTION – IV (PRACTICAL)
PART B – BAKERY & PATISSERIE
HOURS ALOTTED 60
1 Brioche, Baba au Rhum
2 Soft Rolls, Chocolate Parfait
3 French Bread,TarteTartin
4 Garlic Rolls,Crêpe Suzette
5  HarlequinBread,Chocolate Cream Puffs
6  Foccacia, Crème Brûlée
7  ViennaRolls,Mousse Au Chocolat
8  BreadSticks,SouffleMilanaise
9  Brown Bread, Pâte Des Pommes
10  Clover Leaf Rolls, Savarin des fruits
11  Whole Wheat Bread ,Charlotte Royal
12  Herb& Potato Loaf, Doughnuts
13  Milk Bread, Gateaux des Peache
14  Ciabatta,Chocolate Brownie
15  Buffet desserts ,Modern Plating Styles
 BHM 402 FOOD & BEVERAGE SERVICE OPERATIONS – IV (THEORY)
     LECTURES TO BE DELIVERED: 30     MAXIMUM MARKS: 75     PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT - I
I. PLANNING & OPERATING VARIOUS F&B OUTLET
A. Physical layout of functional and ancillary areas 
B. Objective of a good layout 
C. Steps in planning
D. Factors to be considered while planning 
E. Calculating space requirement
F. Various set ups for seating 
G. Planning staff requirement 
H. Menu planning 
I. Constraints of menu planning 
J. Selecting and planning of heavy duty and light equipment 
K. Requirement of quantities of equipment required like crockery, Glassware, Cutlery - steel or silver etc.
L.  Suppliers & manufacturers 
M. Approximate cost 
N.  Planning Décor, furnishing fixture etc.
I. FUNCTION CATERING, BANQUETS
A. History 
B. Types 
C. Organisation of Banquet department 
D. Duties & responsibilities 
E. Sales 
F. Booking procedure 
G. Banquet menus
II.BANQUET PROTOCOL
Space Area requirement, Table plans/arrangement, Misc-en-place, Service, Toast & Toast procedures,
III. INFORMAL BANQUET
Réception, Cocktail parties, Convention, Seminar, Exhibition, Fashion shows, Trade Fair, Wedding, Outdoor Catering
UNIT - II
I.BUFFETS
A. Introduction 
B. Factors to plan buffets 
C. Area requirement 
D. Planning and organization 
E. Sequence of food 
F. Menu planning 
G. Types of Buffet 
H. Display 
I. Sit down
J. Fork, Finger, Cold Buffet 
K. Breakfast Buffets  
L. Equipment  
M. Supplies 
N. Check list
I. GUERIDON SERVICE
A. History of Gueridon
B. Definition 
C. General consideration of operations 
D. Advantages & Dis-advantages  
E. Types of trolleys 
F.  Factor to create impulse, Buying – Trolley, Open kitchen 
G. Gueridon equipment  
H. Gueridon ingredients
II. KITCHEN STEWARDING
A. Importance 
B. Opportunities in kitchen stewarding 
C. Record maintaining 
D. Machine used for cleaning and polishing 
E. Inventory
BHM 402 - FOOD & BEVERAGE SERVICE – IV (PRACTICAL)
                HOURS ALLOTED: 60 
             MAXIMUM MARKS: 100       PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
01 Planning & Operating Food & Beverage Outlets:
Class room Exercise, 
Developing Hypothetical Business Model of Food & Beverage Outlets, 
Case study of Food & Beverage outlets - Hotels & Restaurants
02 Function Catering – Banquets:
Planning & organizing Formal & Informal Banquets, 
Planning & organizing Outdoor caterings
03 Function Catering – Buffets:
Planning & organizing various types of Buffet
04 Gueridon Service:
Organizing Mise-en-place for Gueridon Service,
Dishes involving work on the Gueridon
· Task-01 Crepe suzette
· Task-02 Banana au Rhum
· Task-03 Peach Flambe
· Task-04 Rum Omelette
· Task-05 Steak Diane
· Task-06 Pepper Steak
05 Kitchen Stewarding:
Using & operating Machines, 
Exercise – physical inventory
NOTE:
1. The examination should test skills and knowledge of the students by assigning sets of tasks as Listed in the practical syllabus under each category.
2. During table service each guest should pose one question to the candidate on the item being served. The invigilators can brief guests prior to service.
BHM 403 - FRONT OFFICE OPERATIONS – IV (THEORY)
LECTURES TO BE DELIVERED: 30   MAXIMUM MARKS: 75                  PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT - I
I. PLANNING & EVALUATING FRONT OFFICE OPERATIONS
A.  Setting Room Rates 
B.  Hubbart Formula, market condition approach & Thumb Rule
C.  Types of discounted rates – corporate, rack etc.
I.-ROOM SALE FORECASTING
A  Types of forecast

B Forecasting Room availability
C Useful forecasting data
% of walking
% of overstaying
% of under stay
D. Forecast formula
E. Types of forecast
F. Sample forecast forms
G. Factors for evaluating front office operations
UNIT - II
I. BUDGETING
A. Types of budget & budget cycle
B. Making front office budget
C. Factors affecting budget planning
D.  Refining budgets, budgetary control
E. Advantages & Disadvantages of budgeting
COMPUTER APPLICATION IN FRONT OFFICE OPERATION 

A. Role of information technology in the hospitality industry 

B. Factors for need of a PMS in the hotel 

C. Factors for purchase of PMS by the hotel 

D. Introduction to Fidelio & Amadeus

BHM -403- FRONT OFFICE OPERATIONS– IV (PRACTICAL)
HOURS ALLOTED: 30                 MAXIMUM MARKS: 100

PASS MARKS 35%
MARKS DISTRIBUTION

Viva 30

Practical file   20

Grooming 10

Assigned task 40

Student Exercise on:

1. Setting room rate
2. Preparing room tariff card

3. Forecasting room availability

4. Forecasting room revenue

5. Preparation of sales budget

6. Budgetary control

7. Hands on practice of computer applications on PMS front office procedures
8. Student exercise on evaluating front office procedures

BHM-404- HOUSE KEEPING OPERATIONS – IV (THEORY)
HOURS ALLOTED: 30          


MAXIMUM MARKS: 75           PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and  candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
UNIT - I
I. PLANNING AND ORGANISING THE HOUSE KEEPING DEPARTMENT
A. Area inventory list
B. Frequency schedules
C. Performance and Productivity standards
D. Time and Motion study in House Keeping operations
E. Standard Operating manuals – Job procedures
F. Job allocation and work schedules
I. STAFF PLANNING AND BUDGETING
A. Calculating staff strengths & Planning duty rosters, team work and leadership in House Keeping.
B. Training in HKD, devising training programmes for HK staff
C. Inventory level for non recycled items
D. Budget and budgetary controls
E. The budget process
F. Planning capital budget
G. Planning operation budget
H. Operating budget – controlling expenses – income statement
I. Purchasing systems – methods of buying
J. Stock records – issuing and control
UNIT – II
I. HOUSEKEEPING   CONTRACT SERVICES
A. Types of contract services
B. Guidelines for hiring contract services
C. Advantages & disadvantages of contract services
I. ENERGY AND WATER CONSERVATION IN HOUSEKEEPING OPERATIONS
A. Ecotels
B. Certification
C. Waste Management
D. Recycling.
Reccomended Books:     "Aggarwal, D.K" Housekeeping management

"Raghubalan,G." Hotel Housekeeping
BHM -404 - HOUSE KEEPING OPERATIONS – IV (PRACTICAL)
HOURS ALLOTED: 30              
MAXIMUM MARKS: 100           PASS MARKS 35%
SUGGESTIVE LIST OF TASKS FOR ACCOMMODATION MANAGEMENT
1. Team cleaning: Planning, Organizing, Executing, Evaluating.
2. Inspection checklists.
3. Time and motion study: Steps of bed making, Steps in servicing a guest room etc
4. Devising/ designing training module: Refresher training (5 days), Induction training (2 days),
Remedial  training (5 days).
5. Floor and Wall Coverings: Types and Maintenance.
6. Hotel Renovation:  Types and Processes.
BHM-405 -Accounting Skills for Hospitality
HOURS ALLOTED: 30     


MAXIMUM MARKS: 75           PASS MARKS 35%
INSTRUCTIONS FOR THE PAPER SETTER
Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.
INSTRUCTIONS FOR THE candidate
 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1which will have four questions and candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory
Unit – 1
· Accounting: Business Transaction and Basic Terminology, Need to Study Accounting,
· Accounting functions, Purpose of Accounting Records, Accounting Principles – Concepts and Conventions.
· Account Records: Principles of Double Entry System, Journal Entries, Ledger, Subsidiary Books – Cash, Sales & Purchase books, Bank Reconciliation statement.
Unit – 2 Financial Statement: Basic Financial Statements, Trial Balance, Preparation of Final Accounts, Basic Adjustments to final Accounts, Methods of Presenting Final Accounts Practical Problem, Preparation of Records and Financial Statements
Books Recommended:
Hospitality Management Accounting, Michael M Coltman
· Hotel Accountancy & Finance – S.P. Jain & K.L. Narang, Kalyani Publisher Ludhiana
· Hotel Accounting Earnest B. Horwath& Luis Toth
· Hotel Accounting & Financial Control By Ozi A.D’ Cunha &Gleson O. D’ Cunha Publisher: Dicky,s
Enterprize, Kandivali, Mumbai
· Hospitality Accounting – Publisher: Prentia Hall Upper Sadde, River NewJersey
· Accounting for Management, S K Bhattacharya, Vikas Publishing House
· Hospitality Financial Accounting By Jerry J Weygandt, Publisher Wiley & sons
· Accounting in Hotel & Catering Industry – Richard Kotas- International Textbook Company
· Comprehensive Accountancy, SA Siddiqui
· A complete Course in Accounting Volume – I, N.D. Kappor
· Double – Entry Book- Keeping, Rc. Chawla& C. Juneja
BHM-406 – PRINCIPLES OF MANAGEMENT
HOURS ALLOTED: 30          


MAXIMUM MARKS: 75           PASS MARKS 35%

INSTRUCTIONS FOR THE PAPER SETTER

Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 and will have two Questions of 15 marks and two questions of 10 marks each. Section-B will be from Unit-2 and will have 4 questions of 10 marks each. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory.

INSTRUCTIONS FOR THE candidate

 Question Paper will consist of three sections namely – Section-A, Section-B and Section-C. Section-A will be from Unit-1 which will have four questions and candidates are required to attempt one question of 15 marks and one question of 10 marks. Section-B will be from Unit-2 and will have 4 questions of 10 marks each out of which candidate has to attempt any two. Section-C will be from entire syllabus (Unit-1 and Unit-2) and will have 15 questions of two mark each. Section-C is compulsory

Chapter 1 Introduction 
1.1 A typical day in the life of a manager at hotel

(illustrative situations)

1.2 Management defined

1.3 Levels of management

1.4 External & internal factors that effect management

Chapter 2 Management thought: journey from inception till today

2.1 Brief history of management thought

2.2 Contribution of F.W. Taylor to scientific

management

2.3 Henry Fayol’s classical management theory

2.4 Modern day management theory

Chapter 3 Planning& Decision Making 
A. Planning

3.1 Definition

3.2 Nature & Importance of planning, Advantages &

disadvantages

3.3 Types of plans – objectives, strategies, policies,

procedures, methods, rules, programs & budgets

3.4 Steps in planning

3.5 Planning assumptions 

B. Decision-making 
3.6 Types of decisions

3.7 Step by step decision making process

Chapter 4 Organizing& Staffing 
A. Organizing

4.1 Definition

4.2 Nature & importance of organizing

4.3 Principles of organizations – Formal & Informal,

Centralized / Decentralized, Line & staff

Staffing

4.4 Definitions

4.5 Delegation and Departmentalization,

4.6 Authority & Responsibility, Span of control

Chapter 5 Leadership 
5.1 Definition

5.2 Leadership theories - Managerial grid

5.3 Different styles of leadership

5.4 Characteristics of a good leader

Chapter 6 Motivation 
6.1 Definition

6.2 Nature & importance

6.3 Benefits of motivated staff

6.4 Theories of motivation –

6.4.1 Maslow’s theory of need hierarchy

6.4.2 Herzberg’s two factor theory

6.4.3 McGregor’s theory ‘X’ and theory ‘Y’

6.5 Morale – its role & importance

Chapter 7 Communication 
7.1 Definition, nature, process of communication

7.2 Types of communication

7.2.1 Upward / downward

7.2.2 Verbal / Nonverbal

7.2.3 Formal / Informal

7.3 Barriers to communication

7.4 Methods of improving communication effectiveness.

Chapter 8 Coordination 
8.1 Definition

8.2 Need for coordination

Chapter 9 Controlling 06 04

9.1 Definition

9.2 Process of controlling

9.3 Need for control
XIX. Note: Glossary of Terms

Students should be familiar with the glossary ofterms pertaining to above mentioned topics

Reference Books

1. Management – Stoner & Freeman

2. Essentials of Management – Koontz &O’donnel

3. Management tasks – Peter Drucker

4. Management Process – Davar R.
BHM 407 Environmental and Road Safety Awareness
(Qualifying Paper)
Time Allowed   :  3 hours 






Total Marks : 100

Total lectures  :  50

Pass marks     :  35

Instructions

a) The paper has been introduced from the session 2013-14.

b) The paper will be taught in the Second year/fourth Semester of all the U.G. Courses (B.A., B.Com., B.Sc., Law, Engineering, Commerce, Agriculture etc.) except LL.B. three year course and will be a qualifying paper only. The marks of this paper will not be counted towards final score of the under graduate degree.

c) This will cover only preliminary and basics of the subject and the paper will be set accordingly.

d) The written paper will have two parts. Each part of the paper will be of 50 marks and will contain ten questions. The candidates will attempt five questions out of each part. The answer to each question should not exceed 500 words. Each question will carry ten marks.

Section – I

Unit 1 : The multidisciplinary nature of environmental studies. Definition, scope and importance

· Concept of Biosphere – Lithosphere, Hydrosphere, Atmosphere.

· Need for public awareness  

· 



               (6 lectures)

Unit – 2 Natural Resources – Renewable and non-renewable resources.

· Natural resources and associated problems.

a) Forest resources : use and over exploitation, deforestation and its impact.

b) Water resources ; use and overutilization of surface and ground water and its impact.

c) Mineral resources : use and effects on environment on over exploitation.

d) Food resources : Effects modern agriculture, fertilizer-pesticide problem, water logging and salinity.

e) Energy resources : Growing energy needs, renewable and non-renewable energy sources, use of alternate energy resources.

f) Role of an individual in conservation of natural resources for sustainable development. 

                                                        (7 lectures)

Unit 3 : Ecosystems

· Ecosystem and its components : Definition, structure and function; producer, consumer and decomposer.

· Types of Ecosystem (Introduction only)

· Food Chains, food web and ecological pyramids 
                         (6 lectures)
Unit – 4 : Biodiversity and conservation 

· Introduction – Definition : genetic, species and ecosystem diversity, value of biodiversity.

· Hot spots of biodiversity

· Threats to biodiversity : habitat loss, poocting of wildlife, man-wildlife conflicts.

· Endangered and endemic species of India.

· Conservation of Biodiversity.    (6 lectures)

Section – II

Units 5 : Environmental Pollution

· Definition, causes, effects and control measures of 

a) Air pollution

b) Water pollution

c) Soil pollution

d) Marine pollution

e) Noise pollution

f)   Thermal pollution

g) Nuclear hazard

· Role of an individual in prevention of pollution.

· Solid waste management : vermicomposting.

· Disaster management : Floods, earthquake, cyclone and landslides    (7 lectures)

Unit 6 : Social Issues and the Environment 

· Urban problems related to energy.

· Water conservation rain water harvesting, water shed management.

· Resettlement and rehabilitation of people : its problems and concerns.

· Climate changes, global warming, acid rain, ozone layer depletion.

· Consumerism and waste products.

· Population explosion – Family welfare programme                          (6 lectures)

Unit 7 : Introduction to Environmental Protection Laws in India

· Environmental Protection Act.

· Air (Prevention and control of pollution) Act.

· Water (Prevention and Control of pollution) Act.

· Wild life Protection Act.

· Forest Conservation Act.

· Issues involved in the enforcement of environmental legislation.  (6 lectures)

Unit 8 : Road safety Awareness

· Concept and significance of Road safety. 

· Traffic signs.

· Traffic rules.

· Traffic Offences and penalties. 

· How to obtain license.

· Role of first aid in Road Safety.                                                     (6 lectures)

