BACHELOR OF HOTEL MANAGEMENT
(BHM)
Duration: 4 Year Course
 2017-18, 2018-19 & 2019-20

Third Year

Fifth Semester
	S.No
	Subject Code
	Subject
	Theory 
	Practical
	Total
Theory +Practical

	
	
	
	Internal Marks 
	External
Marks
	External
Marks
	

	1
	BHM -501
	INDUSTRIAL TRAINING (VIVA VOCE)
	-
	-
	400
	400

	Total
	400



Sixth Semester

	S.No
	Subject Code
	Subject
	Theory 
	TH Hrs
	PR
Hrs
	
	Practical
	Total
Theory +Practical

	
	
	
	Internal Marks 
	
	
	External
Marks
	External
Marks
	

	1
	BHM-601
	Advance Food Production Operations-II
	25
	2
	3
	75
	100
	200

	2
	BHM-602
	Advance Food & Beverage Service Operations-II
	25
	2
	3
	75
	100
	200

	3
	BHM-603
	Front Office Management-II
	25
	22
	2
	75
	100
	200

	4
	BHM-604
	Accommodation  Management-II
	25
	2
	2
	75
	100
	200

	5
	BHM-605
	Food & Beverage Management
	25
	2
	------
	75
	----
	100

	6
	BHM-606
	Facility Planning
	25
	2
	-----
	75
	----
	100

	7
	BHM- 607
	Research Project
	------
	2
	-----
	-------
	100
	100

	Total
	
	
	1100





	1
	BHM 608
	Introduction to Hospitality (Open Elective)
	25(Internal Marks)
	75(External Marks)
	100 (Total marks)







INDUSTRIAL TRAINING (VIVA -VOCE)(BHM 501)
(External Practical)
DURATION( 20 WEEKS)
MODE OF EVALUATION 
 
Log book 100 marks 
Viva 100 marks 
Training Report 200 marks 
TOTAL= 400 MARKS

OBJECTIVES : The objective of this industrial practicum is to help the students Understand The Working Of a hotel And be able To analyze its strengths weakness opportunities and the threats. 
TYPE OF REPORT 
The report should be based on the compulsory 20 weeks of training to be completed with in 5th Semester in a Hotel/Resort of repute (preferable of a 3 star, 4 star or a 5 star property). A student log book should be maintained by every student during the training period. The student should note down on the daily basis the task performed/ observed, methodology involved and points to note and assessed daily by the supervisor / manager. Using the Information contained in the log book and under the guidance of faculty member of college in which the student is studying, the student should cover the entire operation of the hotel and and inter - organizational SWOT (STRENGTH, WEAKNESS, OPPORTUNITIES, AND THREATS) analysis. 
FORMULATION 
The length of the report may be about 150 to 160 double spaced typed, printed (black and 
white) A-4 Size pages (excluding appendices and exhibits).10% variation on the either side is permissible. 
 
LIST OF CONTENT OF THE REPORT
  
· A COPY OF THE TRAINING CERTIFICATE ATTESTED BY HEAD OF THE COLLEGE /DEPARTMENT

·  ACKNOWLEDGEMENT 
·  PROJECT PREFACE 
· CHAPTER -1 INTRODUCTION 
· CHAPTER -2 SCOPE, OBJECTIVE, METHODOLOGY & LIMITATIONS 
· CHAPTER -3 PROFILE OF THE PLACE AND HOTEL 
· CHAPTER -4 DEPARTMENTAL CLASSIFICATION OF HOTEL 
· CHAPTER -5 DETAILED OPERATIONS OF EACH DEPARTMENT OF HOTEL 
· CHAPTER -6 SWOT ANALYSIS OF HOTEL 
· CHAPTER -7 CONCLUSION 
·  			BIBLIOGRAPHY 
·  			LIST OF ANNEXURE/EXHIBITS 

 		

SUBMISSION OF REPORT 
One typed (duly singed by faculty guide and principle of the college) copy of the report is to be submitted in person, by the student, to the examiner at the time of viva voce. Project 
submitted later than that will not be accepted. Project submitted later than that will not be 
accepted.  
1. Original training certificate
2. University copy & student ‘s copy of project report ( duly singed by the faculty guide and Principle of the college) 
3. Students log book ( duly singed by Training Manager/HR Manager OR equivalent) 
4. Examination Roll number. 
5. College identity card 
6. Dress code : College uniform 
STUDENTS WHO DO NOT CONFORM TO THE ABOVE WILL NOT BE EXAMINED 
 
 
PROJECT EVALUATION 
Project report will be valued by the Examiner appointed by the University. 
 
MODE OF EVALUATION 
 
Log book 100 marks 
Viva 100 marks 
Training Report 200 marks 
TOTAL MARKS 400 MARKS
 



















SIXTH SEMESTER

 BHM-601 - ADVANCE FOOD PRODUCTION OPERATIONS – II (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
1   INTERNATIONAL CUISINE                                                                                                        
 A.   Geographic location                                              
 B.    Historical background                                             
 C.    Staple food with regional Influences                                    
 D.    Specialities                                                    
 E.    Recipes                                                      
 F.    Equipment in relation to:                                           
· Great Britain 
· France 
· Italy 
· Spain 
· Oriental 
· Mexican 
     
II      CHINESE
A.    Introduction to Chinese foods 
B.    Historical background 
C.    Regional cooking styles 
D.    Methods of cooking 
E.    Equipment & utensils 

I     ICINGS & TOPPINGS                
A.    Varieties of icings                                                
B.    Using of Icings                                                  
C.    Difference between icings & Toppings                                   
D.    Recipes                                                      
II.   FROZEN DESSERTS                                        
A.    Types and classification of frozen desserts 
B.    Ice-creams – Definitions                                            
C.    Methods of preparation                                            
D.    Additives and preservatives used in Ice-cream manufacture 
III.   MERINGUES                                              
A.    Making of Meringues                                             
B.     Factors affecting the stability 
C.    Cooking Meringues                                              
D.    Types of Meringues                                              
E.    Uses of Meringues   
         


UNIT - II
 
I   CHOCOLATE                                             
A.    History 
B.    Sources 
C.    Manufacture & Processing of Chocolate 
D.    Types of chocolate 
E.    Tempering of chocolate 
F.    Cocoa butter, white chocolate and its applications

II   PRODUCTION MANAGEMENT                                    
A.    Kitchen Organisation                                              
B.     Allocation of Work - Job Description, Duty Rosters 
C.    Production Planning                                              
D.    Production Scheduling                                            
E.    Production Quality & Quantity Control                                   
F.    Forecasting & Budgeting                                           
G.    Yield Management      






III     PRODUCT & RESEARCH DEVELOPMENT                           
A.    Testing new equipment,  
B.    Developing new recipes 
C.    Food Trails 
D.    Organoleptic & Sensory Evaluation 

Recommended Books
	"Arora, Krishna"
	Theory of cookery

	"Gisslen,wayne"
	Professional baking

	"Philip, Thangam E"
	Modern cookery






































BHM 601- ADVANCE FOOD PRODUCTION OPERATIONS – I (PRACTICAL)

HOURS ALLOTED: 45             	MAXIMUM MARKS: 100 



 	CHINESE                                  
   	 -MENU 01  
 Prawn Ball Soup 
 Fried Wantons 
  	Sweet & Sour Pork 
  	Hakka Noddles  
  	- MENU 02                                                                 
    	Hot & Sour soup 
    	Beans Sichwan 
   	 Stir Fried Chicken & Peppers 
    	Chinese Fried Rice 
INTERNATIONAL                              
   
   	SPAIN 
  	-MENU 03 
  	 Gazpacho 
 	 Pollo En Pepitoria 
  	 Paella 
   	Fritata De Patata 
   	Pastel De Mazaana 
  

ITALY                                   
-MENU 04
 	 Minestrone 
  Ravioli Arabeata 
  Fettocine Carbonara 
 	 Pollo Alla Cacciatore 
 	 Medanzane Parmigiane 
 

U.K.                                   
-MENU 05 
 Scotch Broth 
 Roast Beef 
 Yorkshire Pudding 
 Glazed Carrots & Turnips 
 Roast Potato 

 
GREECE                                   
-MENU 06
 Soupe Avogolemeno 
 Moussaka A La Greque 
 Dolmas 
 Tzaziki 


List of Bakery Confectionery Items. 
                                                         
1. Tiramisu 
2. Baklava                                                                                                                         
3. Crepe Normandy                                                            
4. Black Forest Cake 
5. Honey Praline Parfait                                                         
6. Cold Cheese Cake                                                          
7. Chocolate Truffle cake                                                      
8. Blancmange                                                            
9. Chocolate Parfait 
10. Meringues  
11. Icings & Topings                                                          
12. Wedding Cake & Ornamental cakes 

























BHM 602 - ADVANCE FOOD & BEVERAGE SERVICE OPERATIONS – II (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   FOOD & BEVERAGE STAFF ORGANISATION                         
 A.    Categories of staff                            
 B.    Hierarchy 
 C.    Job description and specification 
 D.    Duty roaster 

II   MANAGING FOOD & BEVERAGE OUTLET                             
 A.    Supervisory skills 
 B.    Developing efficiency 
 	C.    Standard Operating Procedure 

UNIT - II

I     BAR OPERATIONS                                             
A.   Types of Bar 
      	       Cocktail 
      	       Dispense 
B.    Area of Bar 
C.    Front Bar 
D.    Back Bar 
E.    Under Bar (Speed Rack, Garnish Container, Ice well etc.) 
F.    Bar Stock 
G.    Bar Control 
H.    Bar Staffing 
I.    Opening and closing duties
I   COCKTAILS & MIXED DRINKS                                     
 A.    Definition and History 
 B.    Classification 
 C.    Recipe, Preparation and Service of Popular Cocktails 
- Martini – Dry & Sweet 
             - Manhattan – Dry & Sweet 
             - Dubonnet 
             - Roy-Roy 
             - Bronx 
             - White Lady 
             - Pink Lady 
             - Side Car
             - Bacardi 
             - Alexandra  
             - John Collins 
           	- Tom Collins 
             - Gin FIZZ
             - Pimm’s Cup – no. 1, 2, 3, 4, 5 
             - Flips 
             - Noggs 
             - Champagne Cocktail 
             - Between the Sheets 
             - Daiquiri 
             - Bloody Mary  
             - Screw Driver 
             - Tequila Sunrise 
             - Gin-Sling 
             - Planters Punch 
             - Singapore Sling 
             - Pinacolada
             - Rusty Nail 
             - B&B 
             - Black Russian 
             - Margarita 
             - Gimlet – Dry & Sweet 
             - Cuba Libra 
             - Whisky Sour 
             - Blue Lagoon 
             - Harvey Wall Banger 
             - Bombay Cocktail 


 
  Reccomended Books
	"Andrews, Sudhir"
	Food and beverage service

	"Andrews, Sudhir"
	Food and beverage service training manual

	"Bagchi,s.n"
	Text book of food & beverage service

	"Dhawan, Vijay"
	Food & beverage service

	"Lillicrap, Dennis"
	Food and beverage service










































BHM 602 - ADVANCE FOOD & BEVERAGE SERVICE OPERATIONS – II (PRACTICAL)

HOURS ALLOTED: 45     MAXIMUM MARKS: 100 					       PASS MARKS 35%
 	
I   F&B Staff Organization                                                
      	 Class room Exercise (Case Study method) 
· Developing Organization Structure of various Food & Beverage Outlets 
· Determination of Staff requirements in all categories 
· Making Duty Roster 
· Preparing Job Description & Specification 
II  Supervisory Skills                                                    
· Conducting Briefing & Debriefing  
· Restaurant, Bar, Banquets & Special events 
· Drafting Standard Operating Systems (SOPs) for various F & B Outlets 
· Supervising Food & Beverage operations 
· Preparing Restaurant Log 
III   Bar Operations                                                      
· Designing & Setting the bar 
· Preparation & Service of Cocktail & Mixed Drinks 

 























BHM 603 - FRONT OFFICE MANAGEMENT – II (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   YIELD MANAGEMENT                                          
  A.    Concept and importance 
  	B.    Applicability to rooms division 
· Capacity management 
· Discount allocation 
· Duration control 
C.    Measurement yield 
D.    Potential high and low demand tactics 
 SITUATION HANDLING
A. Complaints, types 
B. Procedure to handle 
C. Difficult situations
D. Guest grievances

UNIT - II



  TIMESHARE & VACATION OWNERSHIP
A. Definition and types of timeshare options 
B. Difficulties faced in marketing timeshare business 
C. Advantages & disadvantages of timeshare business 
D. Exchange companies -Resort Condominium International, Intervals International 


 GUEST HISTORY MANAGEMENT 
A. Customer Relationship Management Practices followed in star hotels 
B. Relationship marketing concepts

 Reccomended Books
	"Aggarwal, Ravi"
	Hotel front office : systems & procedures

	"Andrews, Sudhir"
	Hotel front office training manual

	"Andrews, Sudhir"
	Hotel front office training manual

	"Bhatnagar, S.K."
	Front office management

	"Puri, Rakesh"
	Hotel front office

	"Singh, R.K"
	Front office management




































BHM 603- FRONT OFFICE MANAGEMENT – II (PRACTICAL)

 HOURS ALLOTED: 26 		MAXIMUM MARKS: 100 		PASS MARKS  35%
 
 
  
Suggested Practicals
1. Practical problems on yield management.
2. Group Discussion -Strategies to be adopted in Low /High demand period
3. Complaint handling-Role play
4. Situation Handling Procedure
5. Role play sessions on difficult situation handling 
6. Prepare time share concept brochures
7. Assigned activities on Marketing of timeshare concept
8. CRM practices adopted in star hotels
9. Relationship marketing practices -Role play

 
 
 
 
 
 
 
 
 
 
 
 
 
 




  









BHM 604 - ACCOMMODATION MANAGEMENT – II (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   SAFETY AND SECURITY                                    
 A.    Safety awareness and accident prevention                          
B.    Fire safety and fire fighting, FIRE DRILL, FIRE PREVENTION 
C.    Crime prevention and dealing with emergency situation
 
I   INTERIOR DECORATION                                         
 A.    Elements of design 
B.    Colour and its role in décor –types of colour schemes 
C.    Windows and window treatment 
D.    Lighting and lighting fixtures 
E.    Floor finishes 
F.    Carpets 
G.    Furniture and fittings 
H.    Accessories  
UNIT - II
I   LAYOUT OF GUEST ROOMS                                        
A.   Sizes of rooms, sizes of furniture, furniture arrangement 
B.   Principles of design 
C.   Refurbishing and redecoration 

I  NEW PROPERTY COUNTDOWN 
A. Renovation
B. Refurbishment
C. Relocation
D. New Trends in Accommodation                                  

 Reccomended Books
1.  Aggarwal, D.K  : Housekeeping management
2.  Raghubalan,G." Hotel Housekeeping





  





































BHM 604 - ACCOMMODATION MANAGEMENT – II (PRACTICAL)

HOURS ALLOTED: 26           		 MAXIMUM MARKS: 100     PASS MARKS 35%

I . Standard operating procedure
    Skill oriented task (e.g. cleaning and polishing glass, brass etc)

II .First aid
    First aid kit
     	    Dealing with emergency situation
    Maintaining records

III. Fire safety fire fighting 4
 	     Safety measures
     Fire drill (demo)

IV. Special decoration 
    Indenting
   Costing
   Planning with time split
   Executing

V. Layout of guest room-Assigned Model 
  


 
 
















BHM 605 - FOOD & BEVERAGE MANAGEMENT
 	      HOURS ALLOTED: 26      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   COST DYNAMICS                                             
  A.    Elements of Cost 
 	  B.    Classification of Cost 
 II   SALES CONCEPTS                                             
  A.    Various Sales Concepts 
 	  B.    Uses of Sales Concept 
I    INVENTORY CONTROL                                         
  A.    Importance 
 	  B.    Objective 
 	  C.    Method 
  D.    Levels and Technique 
  	  E.    Perpetual Inventory 
 	  F.    Monthly Inventory 
 G.    Pricing of Commodities 
 H.    Comparison of Physical and Perpetual Inventory 

II BEVERAGE CONTROL                                         
  E.    Production Control 
 	 G.    Standard Portion Size 
 	 H.    Bar Frauds 
 	 I.    Books maintained 
  J.    Beverage Control 
UNIT - II

I  SALES CONTROL                                              
  A.    Procedure of Cash Control 
 	 B.    Machine System 
  	C.    ECR 
  	D.    NCR 
  	E.    Preset Machines 
 	 F.    POS 
 	 G.    Reports 
 	 H.    Thefts 
  	 I.    Cash Handling 

II BUDGETARY CONTROL                                        
 	 A.    Define Budget 
  	B.    Define Budgetary Control
  	C.    Objectives 
 	 D.    Frame Work 
 	 E.    Key Factors 
 	 F.    Types of Budget 
 	G.    Budgetary Control 


III BREAKEVEN ANALYSIS                                     
 A.    Breakeven Chart 
 B.    P V Ratio 
 C.    Contribution 
 D.    Marginal Cost 
 E.    Graphs
IV  MENU MERCHANDISING                                        
 A.    Menu Control 
 	B.    Menu Structure 
 C.    Planning 
 D.    Pricing of Menus 
 E.    Types of Menus 
 F.    Menu as Marketing Tool 
 G.    Layout 
 H.    Constraints of Menu Planning 

V.   MENU ENGINEERING                                           
 A.    Definition and Objectives 
 B.    Methods 
 	C.    Advantages 

VI   MIS                                                        
 A.    Reports 
 B.    Calculation of actual cost 
 	C.    Daily Food Cost 
 	D.    Monthly Food Cost 
 E.    Statistical Revenue Reports 
 F.    Cumulative and non-cumulative  

Recommended Books
1.  Food and Beverage Management (3 Vols.)
    Author: Anupama Mukherjee
2. Food And Beverage Management, 2/E
         Author: John Cousins, David Foskett,Cailein Gillespie
3. Food & Beverage Management
         Author: Sudhir Andrews
[image: ]

 				






























  

BHM 606 - FACILITY PLANNING 

  HOURSALLOTED: 26               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  HOTEL DESIGN                                               
A.  Design Consideration 
-    Attractive Appearance 
-    Efficient Plan 
-    Good location 
-    Suitable material 
-    Good workmanship 
-    Sound financing 
-    Competent Management 
I  FACILITIES PLANNING                                         
The systematic layout planning pattern  (SLP)  Planning consideration                                        
A. Flow process & Flow diagram                                        
B. Procedure for determining space considering the guiding factors for guest room/ public facilities, support facilities   
C. & services, hotel administration, internal roads/budget hotel/5 star hotel Architectural consideration                                      
D. Difference between carpet area plinth area and super built area, their relationships, reading of blue print (plumbing,   
E. electrical, AC, ventilation, FSI, FAR, public Areas) 
F. Approximate cost of construction estimation 
G. Approximate operating areas in budget type/5 star type hotel approximate other operating areas per guest room 
H. Approximate requirement and Estimation of water/electrical load gas, ventilation

UNIT - II
I  STAR CLASSIFICATION OF HOTEL                                         
     	 Criteria for star classification of hotel 04 05% (Five, four, three, two, one & heritage) 

II   KITCHEN                                                            
 A.  Equipment requirement for commercial      
 B.    Developing Specification for various Kitchen equipments 
 C.    Planning of various support services (pot wash, wet grinding, chef room,  larder, store & other staff facilities) 

III KITCHEN LAY OUT & DESIGN                                    
A.   Principles of kitchen layout and design 
B.   Areas of the various kitchens with recommended dimension 
C.   Factors that affect kitchen design 
D.   Placement of equipment 
E.    Flow of work 
F.    Space allocation 
G.    Kitchen equipment, manufacturers and selection 
H.    Layout of commercial kitchen (types, drawing a layout of a Commercial kitchen) 
I.    Budgeting for kitchen equipment 

IV   KITCHEN STEWARDING LAYOUT AND DESIGN                       
 A.    Importance of kitchen stewarding 
B.    Kitchen stewarding department layout and design 
C.    Equipment found in kitchen stewarding department 


V   STORES – LAYOUT AND DESIGN                                   
 A.    Stores layout and planning (dry, cold and bar) 
B.    Various equipment of the stores 
C.    Work flow in stores

I  ENERGY CONSERVATION                                                                                                            
 A.    Necessity for energy conservation                                
B.    Methods of conserving energy in different area of operation of a hotel                                                 
C.    Developing and implementing energy conservation program for a hotel 

II CAR PARKING                                                
A. Calculation of car park area for different types of hotels 

III PLANNING FOR PHYSICALLY CHALLENGED   



IV PROJECT MANAGEMENT                                           
 A.    Introduction to Network analysis                                
 B.    Basic rules and procedure for network analysis                      
 C.    C.P.M. and PERT                                        
 D.    Comparison of CPM and PERT                               
 E.    Classroom exercises                                       
 F.    Network crashing determining crash cost, normal cost                 

 Recommended Books
 1. Facility Planning
 Author: Jeffrey E. Clark
2.Facilities Planning
Author: James A.Tompkins, John A. 


 
 
 
 
 
 

           
                                                  

























BHM 607 - RESEARCH PROJECT (PRACTICAL)

 HOURS ALLOTED: 26    MAXIMUM MARKS: 100
    PASS MARKS 35%


FORMAT   FOR   PREPARATION   OF   PROJECT   REPORT
Once you have finalised the first draft or synopsis in consultation with your supervisor during SEM-V, plan to writing the final research project during SEM-VI. Keep in mind the following: 
 The candidate is required to make three copies of the project report.

 ARRANGEMENT OF CONTENTS:
The sequence in which the project report material should be arranged and bound should be as follows:
1. Cover Page & Title Page
2. Bonafide Certificate
3. Abstract
4. Table of Contents
5. Chapters
6. Introduction to the topic
7. Literature review
8. Research methodology
9. Data  collection 
10. Analysis & interpretation
11. Conclusion
12. Suggestion
13. Appendices
14. References

The table and figures shall be introduced in the appropriate places.

 PAGE DIMENSION AND BINDING SPECIFICATIONS:
The dimension of the project report should be in A4 size.   The project report should be bound using flexible cover of the thick white art paper.  The cover should be printed in black letters and the text for printing should be identical. 

 PREPARATION FORMAT:
Cover Page & Title Page – A specimen copy of the Cover page & Title page of the   project   report will be provided by the department.

Bonafide Certificate – The Bonafide Certificate shall be in double line spacing using Font Style Times New Roman and Font Size 14.

Abstract – Abstract should be one page synopsis of the project report typed double line spacing, Font Style Times New Roman and Font Size 14.

Table of Contents – The table of contents should list all material following it as well as any material which precedes it. The title page and Bonafide Certificate will not find a place among the items listed in the Table of Contents but the page numbers of which are in lower case Roman letters. One and a half spacing should be adopted for typing the matter under this head.


Chapters – The chapters may be broadly divided into 3 parts  (i)  Introductory  chapter,  (ii) Chapters developing the main theme of the project work  (iii) and Conclusion.
The main text will be divided into several chapters and each chapter may be further divided into several divisions and sub-divisions.

· Each chapter should be given an appropriate title.
· Tables and figures in a chapter should be placed in the immediate vicinity of the reference where they are cited.
· Footnotes should be used sparingly. They should be typed single space and placed directly underneath in the very same page, which refers to the material they annotate.

List of References –The listing of references should be typed 4 spaces below the heading “REFERENCES” in alphabetical order in single spacing left – justified. The reference material should be listed in the alphabetical order of the first author. The name of the author/authors should be immediately followed by the year and other details. 

TYPING INSTRUCTIONS:
                                                                                                                                                                                                                                                                                                                                                                                        The impression on the typed copies should be black in color. 

One and a half spacing should be used for typing the general text. The general text shall be typed in the Font style ‘Times New Roman’ and Font size 14.










BHM 608 				Introduction to Hospitality (Open Elective)

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
The Nature of the Hospitality Industry 1.1.2. Characteristics of the Hospitality Industry - Product-service Mix - Two-way Communication - Relationship Building - Diversity in Culture - Labor Intensive
Relationship between the Hospitality Industry and Tourism
Hotels and Their Classifications  Types of Accommodation, Types of Rooms
Hotel Departments - Classifications of Hotel Departments - Organization of Hotel Departments and Their Functions
UNIT - II
Food and Beverage Operations
Classification of Food and Beverage Services - Classification Based on Market Segments / Types of Customers - Different Modes of Operations - Common Examples of Food and Beverage Services and Their Characteristics
Types of Menu  Menu Planning
Factors that Influence the Design and Layout of a Kitchen - Sample of Kitchen Design and Layout - Kitchen Equipment
*Employment and Entrepreneural opportunities in the Hospitality Industry
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