=Hasr= SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:202 PAPER CODE: 6486
NAME OF COURSE: FOOD PRODUCTION - Il (THEORY)
COMMON WITH PROGRAM (S):

Rationale

This course introduces the variety of spices used in Indian cooking and their role
as well as their blends and masalas. It also focuses on the preparation of soups,
sauces and gravies. A special emphasis is being given on meat and fish cookery
with reference to classical menu.

This course is also intended to impart the knowledge of baking at industrial level.
And throws light on the preparation of quality food items like breads, cookies,
biscuits, cakes and sponges. This subject begins with the introductory level and
focuses on the basic ingredients as well as accessories that are responsible for
various functions in the manufacture of bakery items

This subject not only focuses on the details of process conditions and methodology
but also faults generally happen while adopting the procedure.



et =SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:202 PAPER CODE: 6486
NAME OF COURSE: FOOD PRODUCTION - Il (THEORY)

COMMON WITH PROGRAM (S):

SCHEME OF STUDIES FOR THEORY

Lectures: 02 Hrs. per week

S.No. TOPICS THEORY
(HRS.)

1. Basic Indian Cookery 02
2. Soups, Sauces & Gravies 02
3. Meat Cookery 03
4. Fish Cookery 03
5. Introduction to Bakery 03
6. Bread 03
7. Cookies and Biscuits 03
8. Cakes 04
9. Sponges 03




SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:202 PAPER CODE: 6486
NAME OF COURSE: FOOD PRODUCTION - Il (THEORY)
COMMON WITH PROGRAM (S):

CONTENT DETAILS

Lecturers: 02 Hrs. per week

S.No. Course Contents Hrs of
Study
01. | Basic Indian Cookery 02
e Condiments & Spices
e Introduction to Indian Food
e Indian equivalent of spices (names)
e Spices used & their role in Indian Cookery
e Blending of spices
e Different Masalas — wet, dry & special masalas
e Com positions and varieties available in regional
cuisine
02. Soups, Sauces & Gravies — 02
e Basic recipes of Soups
e Difference between sauce and gravy
e Derivatives of mother sauces
e Contemporary and Proprietary sauces
03. | Meat Cookery — 03
e Introduction to Meat Cookery
e Cuts of Lamb/mutton
e Poultry
(With menu examples of each)
04. | Fish Cookery — 03
¢ Introduction to Fish Cookery
e Classification of Fish with examples
e Selection & Cuts of Fish
e Cooking of Fish (effect of heat)




S.No. Course Contents Hrs of
Study
05. | Introduction to Bakery - 03
e Objectives
e Basic ingredients used in Bakery — essential ingredients &
optional ingredients.
e Flour, types of flour, gluten free flour
e Sugar — Functions, types of sugar
e Fats & Oils
e Eggs —types and their quality test, storage, functions
e Yeast — Structure, production, types, composition, role of
yeast in fermentation and function of yeast in Bakery
e Classification of ingredients according to their functions
e Optional ingredients — milk, milk products, dry fruits, fresh
fruits, flavours, chocolates, cocoa powder etc.
06. | Bread - 03
Introduction & Understanding baking, Equipment used in bread
making, Principles in bread making, Basic faults of bread making,
Types and varieties of bread, Methods of bread making
07. Cookies and Biscuits - 03
Ingredients of cookies and their functions, Principles involved in
cookies, Preparation, Method for mixing cookies, types of cookies,
Faults and their causes in making cookies
08. Cakes - 04
e Introduction, Equipment used in cake making, sifting,
creaming, whisking, rubbing, folding, docking, blind baking,
pinning or rolling, piping, laminating Icing.
e Types of cakes
e Ingredients and their functions
e Optional Ingredients
e Balancing of cake formulae
e Cake Faults and their causes
09. Sponges - 03

e Introduction, Equipment used in making sponges, Types of
Sponges, Principles in sponge making, Baking and cooling of
sponges, Faults in sponge making and its causes.

e Basic differences

in cake making and sponge making.




M\ RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
‘ 'DIPLOMA IN HOTEL MANAGEMENT AND CATERING TECHNOLOGY

SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:202 PAPER CODE: 6486
NAME OF COURSE: FOOD PRODUCTION - Il (THEORY)

COMMON WITH PROGRAM (S):

PRACTICALS

Lectures: 08 Hrs. per week

S.No. Course Contents Hrs of

Study
01. | Preparation of soups 10
02. Identification, selection and processing of Meat and Poultry 04
03. | Slaughtering & Dressing 02
04 Meat — Identification, various cuts and carcass 04
05. Basic cuts of Lamb 02
06. Fish identification and classification 02
07. | Cuts and folds of fish 02
08. | Chicken, Mutton and Fish Preparations (classical preparations) 30
09. Identification of Equipments used in Bakery 02
10. Demonstration and preparation of varieties of Bread 10
11. | Demonstration and preparation of varieties of Cookies and Biscuits 16

(Khara & Sweet)

12. Demonstration and preparation of varieties of Cakes 10
13. Demonstration and preparation of varieties of Sponges 10




“SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:202 PAPER CODE: 6486
NAME OF COURSE: FOOD PRODUCTION - Il (THEORY)

COMMON WITH PROGRAM (S):

REFERENCE BOOKS

1. Theory of Bakery and Confectionery,

- By Yogambal Ashokkumar, PHI Publishers
2. Food Production Operations

- By Parvinder S. Bali, Oxford Pub.
3. Quality Food Production Operations and Indian Cuisine

- By Parvinder S. Bali, Oxford Pub
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“SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:201 PAPER CODE:6485
NAME OF COURSE: NUTRITION
COMMON WITH PROGRAM (S):

Rationale

Hotel Industry caters the dietary needs of people. Thus, a complete knowledge of
balanced and nutritious meal/food is necessary. This subject will impart the
knowledge of basic aspects of food i.e. energy, micro and macro nutrients,
balanced diet preparation and planning a menu to cater different requirements.

This course also emphasis on the effective and latest trends in cooking to preserve
nutrients and minimize the loss of nutrients while cooking.



et =SEMESTER: SECOND
COURSE CODE:201
NAME OF COURSE: NUTRITION
COMMON WITH PROGRAM (S):

Lectures: 03 Hrs. per week

SCHEME: JUL. 2011
PAPER CODE:6485

SCHEME OF STUDIES FOR THEORY

S.No. TOPICS THEORY
(HRS.)
1. Basic Aspects 02
2. Energy 02
3. Macro Nutrients 07
4. Macro Nutrients o7
5. Water 02
6. Balanced Diet 05
7. Menu Planning o7
8. Mass Food Production 05
9. Newer Trends in Food Service 02




%\ RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
‘ ‘DIPLOMA IN HOTEL MANAGEMENT AND CATERING TECHNOLOGY

““SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:201 PAPER CODE:6485
NAME OF COURSE: NUTRITION

COMMON WITH PROGRAM (S):

CONTENT DETAILS
S.No. Course Contents Hrs of
Study
01. Basic Aspects 02

a) Definition of the terms Health, Nutrition and Nutrients

b) Importance of Food — (Physiological, Psychological & social
function of food) in maintaining good health.

c) Classification of nutrients.

02. | Energy 02

a) Definition of Energy and Units of its measurement (Kcal)

b) Energy contribution from macronutrients (Carbohydrates,
Proteins and Fat)

c) Factors affecting energy requirements.

d) Concept of BMR, SDA, Thermodynamic action of food

e) Dietary sources of energy

f) Concept of energy balance and the health hazards
associated with Underweight, Overweight

03. Macro Nutrients 07
a) Carbohydrates
e Definition
Classification (mono, di and polysaccharides)
Dietary Sources
Functions
Significance of dietary fibre (Prevention/treatment of
diseases)
b) Lipids
e Definition
Classification : Saturated & unsaturated fats
Dietary Sources
Functions
Significance of Fatty acids (PUFAs, MUFAs, SFAs, EFA)
in maintaining health.
e Cholesterol — Dietary sources and the Concept of dietary
and blood cholesterol




S.No. Course Contents Hrs of
Study
c) Proteins
e Definition
e Classification based upon amino acid composition
e Dietary sources
e Functions
e Methods of improving quality of protein in food (special
emphasis on Soya proteins and whey proteins)
04. Macro Nutrients 07
a) Vitamins
e Definition & Classification (water and fats soluble
vitamins)
e Food Sources, function and significance of
1. Fat soluble vitamins (Vitamin A, D, E, K)
2. Water soluble vitamins (Vitamin C, Thiamine, Riboflavin,
Niacin, Cyanocobalamine, Folic acid
b) Minerals :
e Definition and Classification (major & minor)
e Food Sources, functions and significance of :
Calcium, Iron, Sodium, lodine & Fluorine
05. Water 02
e Definition , Functions of water,
e Dietary Sources (visible, invisible)
e Role of water in maintaining health (water balance)
06. | Balance Diet 05
e Definition
e Importance of balanced diet
e RDA for various nutrients — age, gender, physiological state
07. Menu Planning 07
e Planning of nutritionally balanced meals based upon the
three food group system
e Factors affecting meals planning
e Critical evaluation of few meals served at the
Institutes/Hotels based on the principle of meal planning
e Calculation of nutritive value of dishes/meals
08. Mass Food Production 05
e Effect of cooking on nutritive value of food (QFP)
09. | Newer Trends in food service industry in relevance to nutrition and 02

health
e Need for introducing nutritionally balanced and health
specific meals
e Critical evaluation of fast foods
e New products being launched in the Markey (nutritional
evaluation )




&% RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
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“SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:201 PAPER CODE:6485
NAME OF COURSE: NUTRITION
COMMON WITH PROGRAM (S):

REFERENCE BOOKS

1. Essentials of human nutrition
- By Jim Mann & A. Stewart Truswell, Oxford Pub.
2. Nutrition & Dietetics
- By Shubhangini A Joshi, Mc GrawHill Pub.
3. Quantity Food Production Operations & Indian Cuisine
- By Parvinder S. Bali, Oxford Pub.
4. Food Production Operations
- By By Parvinder S. Bali, Oxford Pub.



RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
DIPLOMA IN HOTEL MANAGEMENT AND CATERING TECHNOLOGY

SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:205 PAPER CODE:6458
NAME OF COURSE:FUNCTIONAL COMMUNICATION - |

COMMON WITH PROGRAM (S): DIP IN TRAVEL & TOURISM

Rationale

This syllabus aims at enabling the students to develop all four English Language Skills
(listening, reading, writing, speaking) simultaneously while honing their professional
communication skills considering the need for diverse customer base, appropriate
behavior adaptations and communication styles.

Objectives :

e To sensitize the students to their communicative behavior and enable them to
reflect and improve upon it.

e To enhance communication skills by giving adequate exposure in reading,
writing, listening and speaking skills based on English knowledge and
comprehension.

e To build up the learners confidence in oral and interpersonal communication.

e To enable the students towards effective performances in personal and
professional communicative behavior.



RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
DIPLOMA IN HOTEL MANAGEMENT AND CATERING TECHNOLOGY

SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:205 PAPER CODE:6458
NAME OF COURSE:FUNCTIONAL COMMUNICATION - |

COMMON WITH PROGRAM (S): DIP IN TRAVEL & TOURISM

SCHEME OF STUDIES
Lectures: 02 Hrs. per week
Practical : 04 Hrs. per week

S.No. TOPICS THEORY
(HRS.)
1. Presentation Skills 04
2. Speaking Skills 04
3. Listening Skills 04
4, Writing Skills 06
5. Grammar and Vocabulary for correct English Usage 08




RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
DIPLOMA IN HOTEL MANAGEMENT AND CATERING TECHNOLOGY

SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:205 PAPER CODE:6458
NAME OF COURSE:FUNCTIONAL COMMUNICATION - |

COMMON WITH PROGRAM (S): DIP IN TRAVEL & TOURISM

CONTENT DETAILS

Lectures : 02 Hrs. per week
Practical : 04 Hrs. per week

S.No. Course Contents Hrs. of
Study
1. Presentation Skills -
»  Personal grooming i.e. Hygiene, Formal Dressing etc.
» Social etiquettes i.e. greeting customers, inviting guests 04

and asking permission.
» Body Language (facial expressions, gestures and eye

contact)
2. Speaking Skills -
»  Principles of effective oral communication. 04

»  Self introduction, Debates, Extempore.
» Reading Newspapers.

3. Listening Skills -

»  Essentials for good listening i.e. positive frame of mind,
concentration, entering into question-answer sessions,
note taking. 04
Listening to talks and presentations.

Listening to announcements (Railway/ Bus station/
Airport/Stadium announcement)

Listening to Radio and Television.

sSlv vv

riting Skills —
» Writing techniques and processes. 06
» Sales letters.
» E-mail drafting and etiquettes.
» Effective use of sms, fax, internet

5. Grammar and Vocabulary for Correct English Usage -

» Determiners, auxiliary verbs, prepositions.

»Learning key words relevant to the Hotel Industry and 08
Tourism Industry

»Antonyms and Synonyms

» Spellings — some words commonly miss pelt.




RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
DIPLOMA IN HOTEL MANAGEMENT AND CATERING TECHNOLOGY

SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:205 PAPER CODE:6458

NAME OF COURSE:FUNCTIONAL COMMUNICATION - |

COMMON WITH PROGRAM (S): DIP IN TRAVEL & TOURISM

Practical: 04 Hrs. per week

LIST OF PROPOSED ACTIVITIES

S.NO. NAME OF PROPOSED ACTIVITIES HRS OF PRACTICAL
1. Showing course relevant vedio clippings to the students and 14
making them recall.
2. Students may be asked to narrate the visit to the nearby historic 14
places.
3. Listening and recalling the course related audio cassettes. 14
4, Students may be asked to look up for general purpose English 10

words/ technical words in dictionary.




 SEMESTER: SECOND
COURSE CODE: 205

NAME OF COURSE: FUNCTIONAL COMMUNICATION - |

COMMON WITH PROGRAM (S): DIP IN TRAVEL & TOURISM

REFERENCE BOOKS

RAJIV GANDHI PROUDYOGIKI VISHWAVIDYALAYA, BHOPAL
DIPLOMA IN HOTEL MANAGEMENT AND CATERING TECHNOLOGY

SCHEME: JUL. 2011
PAPER CODE:6458

Title

Author

Publisher & Address

Professional Communication

Kavita Tyagi, Padma Misra

PHI Learning Publications
Pvt. Ltd. New Delhi-110001

Communication Skills for Nira Konar PHI Learning Publications
Professionals Pvt. Ltd. New Delhi-110001
Effective Business Communication | Asha Kaul -Do-

Business And Managerial Shailesh Sengupta -Do-

Communication

Essentials of Technical
Communication

Asraf Rizvi

Tata Mc graw Hills

Business Communication

Shirley Taylor

Pearson Publication

Developing Communication skills

Mohan Krishna&Banerji

Macmillan India, New Delhi

A Course in Listening and speaking
land Il

V.Sasikumar,Kiranmai Dutt
and Geeta Rajeevan

Foundation Books,
Cambridge House, New
Delhi.

Communication in Tourism
&Hospitality

Lynn Vander Wager

Hospitality Press Pvt. Ltd

Inter Personal Skills For Travel
&Tourism

John &Lisa Burton

Long man group Ltd.

Effective Business communication

M.V. Rodriques

Concept Publications. Co
New Delhi.

Practical English Grammer

Thomson &Martinet

Communication For Business

Shirley Taylor

Longman ,England







=Hasr= SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:203 PAPER CODE: 6487
NAME OF COURSE: FOOD & BEVERAGE SERVICE — Il (THEORY)
COMMON WITH PROGRAM (S):

Rationale

Food & Beverage Service Operations is one of the vital operations in
accommodation sector and a key area in non residential catering sector. This
requires highly motivated and well trained staff to deliver the services to the
satisfaction of customers. Food and Beverage Service Operations focus on
sound understanding of basic concepts of food service and a lot of practical
insight into the intricacies of diverse service procedures.
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=Hasr= SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:203 PAPER CODE: 6487
NAME OF COURSE: FOOD & BEVERAGE SERVICE — Il (THEORY)
COMMON WITH PROGRAM (S):

SCHEME OF STUDIES FOR THEORY

Lectures: 02 Hrs. per week

S.No. TOPICS THEORY
(HRS.)
1. Meals & Menu Planning 08
2. Preparation for Service 06
3. Types of Food Service 06
4, Sale Control System 06




"w*SEMESTER: SECOND
COURSE CODE:203
NAME OF COURSE: FOOD & BEVERAGE SERVICE - Il (THEORY)

Lectures:

CONTENT DETAILS
02 Hrs. per week

SCHEME: JUL. 2011
PAPER CODE: 6487

S.No.

Course Contents

Hrs of
Study

01. | Meals & Menu Planning:

a. Origin of Menu
b. Objectives of Menu Planning
c. Types of Menu
d. Courses of French Classical Menu
e Sequence
e Examples from each course
e Cover of each course
e Accompaniments
e. French Names of dishes
f. Types of Meals
e Early Morning Tea
e Breakfast ( English, American, Continental, Indian)
e Brunch
e Lunch
e Afternoon/High Tea
e Dinner
e Supper

08

02. Preparation For Service

a. Organising Mise-en-scene
b. Organising Mise-en place

06

03. Types of Food Service -

a. Silver service
Pre-plated service
Cafeteria service
Room service
Buffet service
Gueridon service
Lounge service

@ "0 ao0c0C

06




S.No. Course Contents Hrs of
Study
04. Sale Control System - 06

a. KOT /Bill Control System (Manual)
e Triplicate Checking System
e Duplicate Checking System
e Single Order Sheet
e Quick Service Menu & Customer Bill
b. Making bill
c. Cash handling equipment
d. Record keeping (Restaurant Cashier)




FRaS=SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:203 PAPER CODE: 6487
NAME OF COURSE: FOOD & BEVERAGE SERVICE -1l (PRACTICAL)
COMMON WITH PROGRAM (S):

PRACTICALS

Lectures: 08 Hrs. per week

S.No. Course Contents Hrs of
Study
01. Review of first semester 06
02. | Table lay-up &service 08

Task 1A La Carte Cover

Task -2 Table d’ Hote Cover

Task -3 English Break fast cover
Task 4 American Breakfast cover
Task -5 Continental Breakfast Cover
Task 6 Indian Breakfast Cover

Task 7 Afternoon Tea Cover

Task 8 High Tea cover

Tray / Trolley Set-up & Service

Task -1 Room Service Tray Setup
Task -2 Room Service Trolley Setup

03. Preparation for Service 04
1. Organising Mise —en —scene

2. Organising Mise-en- Place

3. Opening, Operating & Closing duties

04. | Procedure for Service of a Meal 08
Task — 01 : Taking Guest Reservations

Task — 02 : Receiving & Seating of Guests

Task — 03 : Order taking & Recording

Task — 04 : Order processing (passing orders to the kitchen)
Task — 05 : Sequence of service

Task — 06 : Presentation & Encashing the Bill

Task — 07 : Presenting & collecting Guest comment cards
Task — 08 : Seeing off the Guests




S.No.

Course Contents

Hrs of
Study

05.

Social Skills

Task — 01 : Handling Guest Complaints
Task — 02 : Telephone manners

Task — 03 : Dining & Service etiquettes

12

06.

Special Food Service — (Cover, Accompaniments & Service)
Task — 01 : Classical Hors d’ oeuvre
a) Oyesters, (b) Snails, (c) Caviar, (d) Melon
e) Smoked Salmon, (f) Grapefruit, (g) Pate de Foie Gras
(h) Asparagus
Task — 02 : Cheese
Task — 03 : Dessert (Fresh Fruit & Nuts)

12

07.

Restaurant French : To be taught by a professional French
Language Teacher

e Restaurant Vocabulary (English & French)

e French Classical Menu Planning

e French for Receiving, Greeting & Seating Guests

e French related to taking order & description of dishes

28

TOTAL

78




“SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE:203 PAPER CODE: 6487
NAME OF COURSE: FOOD & BEVERAGE SERVICE — I
COMMON WITH PROGRAM (S):

REFERENCE BOOKS

1. Food & Beverage Service

By Singaravelavan (Oxford University Press)
2. Food & Beverage Service — A Training Manual

By Sudhir Andrews (McGraw Hill Companies)



=Hasr= SEMESTER: SECOND SCHEME: JUL. 2011
COURSE CODE: 204 PAPER CODE: 6488
NAME OF COURSE: FRONT OFFICE OPERATIONS — I (THEORY)
COMMON WITH PROGRAM (S):

Rationale

This course is intended to train students in hospitality sector by handling guest,
understanding flow of guests, making reservations for their stay as well as travel,
types and modes of reservations. Also, the activities involved during the stay of
guests with emphasis on the relation between the tariff structure and the services
and amenities provided the guests.

It also teaches to coordinate with other limbs of hotel.



FRaS=SEMESTER: SECOND
COURSE CODE: 204
NAME OF COURSE: FRONT OFFICE OPERATIONS - Il (THEORY)
COMMON WITH PROGRAM (S):

SCHEME OF STUDIES FOR THEORY

Lectures: 02 Hrs. per week

SCHEME: JUL. 2011
PAPER CODE: 6488

S.No. TOPICS THEORY
(HRS.)

1. Tariff Structure 04

2. Front Office and Guest Handling 02

3. Reservations 06

4. Room Selling Techniques 04

5. Arrivals 02

6. During the Stay Activities 04

7. Front Office Co-ordination 04







