sTypes of Aecomns Munintaioed 5t fhe front pifioe, Fromt office waEhiering Cpew cheek agy

provedures, Preparation of il m&«WQMMmf & fully mntomated 5y
check out (ECO). Pre seritsiscn & seniment
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Unit . ¢

Frant Office

Huospitafiry . Introduction, toneept, development over the ages jn coslext of Indian aag

Intermational hospitality Indusgry

The Hoel lndustry; Chrganization of Haovels, Ownership strucure: [Sole I“mp:izwrshi{k.

Partnership, Fronehisees ang Managenen Contracty, Major Hotel Chains i Indiz,
Overview pf migior Hotel depatiments. tnier and o

tra deparime i relationships,
Introduction 1o Front Office: Layout of the from (}i:ﬂcc. Different seetion of the Tront

olfice and
their Importance. Qualities of Fromt Office stafl,

Organizntivng) setup of Fromt offiee Department in small. medium g large hotels Juh
different frong fice personpe]
Basic nfurmation fry Front Desk Agents

Ihlferent 1ypes of Fooms. N

description wnd Job specificatinn if

Tarifl and BT fixarion, 1 s used gt Fropg Desk.
Reservation

Sotrees & Modes ™ Hescrvaion, Types of Reservation, Systems of Reservation,

Amendments and canceations provedures,  Group reserEation, overbooking, Modes of

Pavments. A dvantapes and Disadvaniages
Registration
Pre-vegistration activities, Methods of regisiration,

Room & e assignment, Handling
registration of Fore ignees, Room change proceduse.

Felephonic etiguetres: manners, the noed for developing the lephone skills
Guest Acenunting

system, Exprous

_{.‘:mh & credit ke, handiing foreign exchange,

sl
L



Nighi Auditing, Contral ol cash & credit
Concept of Nighy Auditing, Purpose of mght audit function, Night auditor's Job, Night audi

provess’ progedures, peeparing the night audigar reparty

Lancepl of cash & credtt contrgl, Cjectives of credit conbrol measures, il Cusmtrnf-
betare arrivyl, during sty & after deparnturye

Yield MARBECmen

Concept of yield Mminagement, Measuring vistd, Objeclives & benefits of yield managemen:,
Tonls & strategies of vield RSPy,

Role of Front uffice in fored security. Seourity Programme.- Concept, developing o

Programme. Key controgf, Handling CIMCTECNCY Situatinns,

Unit- 11

Fod il Beverage Sprviee
hirotuction 1o Faod And Beverape Servier
Intrestuction, Secqions wnd ther Imporignce. Typex of F&R Guticrs Ancitlary depirtnienta,
Qualities of | &R st Orypanizationg] sAup of F&B Servige department i st medinm
and firwe hotels, fob description and Juh specification of diffeneny front uffice personne)
Career opportunities it F&n Industry. Lutpgy trends in F&R Servige Indusstrs |
Ford & Beverage Service Eeripment
Types & Lisape of Egupriens Fumiture, Chinaware, Stlverware. Cilasswire, inen &
Pisposables. Spegial Equipmenr. Role of Kitehen stewarding departmen Care and mainlenancy
A F&B servige LOUpmere
F&I Service Methods
Table Seryvice -English 7 Sitver, American, French, Russian Keff Service - Buffer &
Cateteria  Specialized Serviee - Gueridon, Tray, Trolley, Lounge. Buffer serviee amd
Banquer procedures ety '
Single Point Serviee Pake Away, Vemding Kiosks, Food Cowrts & Bars, Autmary Mis.
cieploce & Miseen svene
Breakfuse: - Comtinenbl, §pglich, American and bisddsan, tntroducting, Lypes, lavonn, cover
Accumpaniments gl services: Larest srends in break fus
Raom  Sepviee. Itroduction, s, importance, orgatisationgl MAlre & gervipe
providure,
Venn: tntroduction, s, importance, Meny Plannng, vansiderations g Constnnnts

Freneh Classical ment Classical Foods & it Accompunitents with Caver. Rules fin

wiriting af o Table e b ‘&L
L
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~ Naon Aleoholic Beverages: Inoduction, Classifications gnd Fypes.

Feae History, Bpes production process, service and stotge. Coffee. Histors, rypes,
production process, service and Sompe,

Alesholic Heverages: | ntroduction, ¢ mg fications, types- it brief detsil, Boer- History, lypes,
production process, national and imernational brangs, setviee and rst{'mge; -

Spirits- History, types, Production process, nationsl and interational brunds, service angd
storage

Wine: Introduetion, classifications, types, production process. Wine tasting and faults. Wine
labelling Pairtng  gleohol angd food, Knowledge of Wine BHpes, and wine  regions,
Intemational wine bramds, O world wine and New world wine- a briel mtroduction,
Professional wine service and storage.

Banquet manngement: Introduction, I¥pes, « organizationa] stnucture, layout. Banguer

booking procedure, Siary and space required for different kinds of banquet functions, Hanguet
met Banguet forms ang farmars,

Buffer - ntroductiong, Lrpes, equipments and butfer presentation teehnigues. Cureept trends in
banquet snd bufior operations '

Advance Bar Layour & Design - Types of Bar, Design of Bar, Major Bar Equipments, Ry
Accessories, onsumable Supplies

Glussware - common iy used, Stornge & Handling of Glasswary

tocksils and Mockuils: | merging trends in bar aperations

Beverage control; Intnduction, Proceduse, ehniques and importance of beverage contol,
- Purpose and standards of Beverage contrgl: purchasing, mi?inﬁ.'aturing and ssuing, BOT.
§ Iaventary control. New trends in bar and beverage controf ;apcmii.u'm.

Uit ~ 11
Acconmadation Operation & Management
Accommadation Sector in fnidig.

Hotet Classification, Types, ndian & Foreign Origin Horel Chains in India, HRD perspective
with special reference to India Requirenients, Trining facilities, Constraings and seOpe,

Hote],

. Introductiog: Meaning  and definition, Impornce of Hmse&mpﬁ:g: Ilmﬂckwpmg
Department: Organizations! frimework, of the Dm:mmt (Large/Medivm/Smair Howeh,
© Roles of Key Personnet in House LLeping Jai:ﬂesm;moa and Job Specification of stafy in
the department. Anribuses amd Qanﬁmaf the }gﬂxmccping Sl - xkills of 3 good




Muintenance departmeny.
Cleaning Science: Types ar cleuning equipments, selection, general principles: Types of
clenning. daity, wenkly spring ang deep cleaning, Househeeping control desk-imponance,
role: Types of registes and files mamtrined; Types of Keys ani Keys control; Lost of Fou)
procedure sad formas

Cleaning of Publie Areis: Cleaning proces, Cleaning and upkeep of Pubilic arcas, {Lobby,
Gk poomy l{@staurwn;’bwlmuq:wt. iwilgﬁz\dminimmtin;z oTices] ifls and
!:‘.lcv;:lom-‘S:aim;zw-bas_:a arcas'Front greas: Corridory, pey Control: Types of pests, Contr}
Privedares,

Cleaning of Gyess Ruoms: pai Y cleaning of ((kﬁupicdmc;mmm vacant Under repair vip
rooms, Weekiy clmningﬁpriag cleaning, Evening service, Systoms & procedires involved,

Housekeeping Supervision: Importanee of inspection, Chuck. (st for inspection, iypical areas

usually neglected wher specinl atention i tequired, Degroe of discrr:timfdefcgalim 18
leaning staff '

Linew/Uniform Tailer Room: Layout, Types of Linen, sizes ang Linen exchange procedure,
Selection of linen, Storage Facilities angd conditions, Pr stock- Factors affecting par stock,
calevlation of par stock, Discird Management, Linen Invertory system, Uniform designing:
Importance, types, chareteristies, selection, par sieck

teterior Decoration.. mportanee, Detimtion & Types, (.‘I;assiﬁ*.-:alir_m. Principles of Design.
Harmany, Rhsthm, Bajunce. Proportion, Emphasis. Elements of Design: Line, Foem, Caslors,
texture, Cmnrls: Color Wiee), Importance & Characteristics, Classification of colors, Color
Schemes. Lighting: Clrssj fieation, Types & Importanee '

Laundry Managemens: In-hoyse Lavndry vig conteact Laundry: meries & demerits, Layou,
Lavndry  Flow progess, !iquipr‘ucnl' (Washing machine, Fydrg extractor, "(‘&imhlcr.
Calendar/t by work Tron, jlot head ! Stoam press, Cooler press, Pressing tables), Statns and

Stai removal

Uit v
Food Production
Intraduction 1o cookery and evoluion. Ajme anid nfgjcctiwm'ﬁf cooking oo,
Qualitiex of Kitehen Sl Kitchen Siafy organization & laison of Kitchen with other
depariments, Duties and attributes of hitchen staff,
Handling kitehen accldents ¢ ¢ burpe, cuts, fractures and Hean atinck,

s (Y Yop A2 FTE Y
~ AR ék - "JQ p} f‘%/, Qﬂ ://»/ E;Z&’)ﬁf

Ry

B




Fire: Introduction, Types and how 1o extinguish different types of fire,
Various types of fuels ysed in kitchen, Kiwchen equipment- types and selection,

Basic food nutrients. e i portance and effeet of heat on these,
Ingredients used in eouking: Cereals and Girins, Fruits and chembics, and Sweeteners,
Egge Mtk and Mi Producrs, Salt amd il & Far . Types, Purchuasing and Stosting
wonsidertiong,
Pre-preparation feeh tijues of ingredients,
Cooking methods- introduciion and 1ypes.
Stocks, Soups and Sawees Introduction, classification, important considerations an
FECIPES,
Fish, Poultry, LambMutton, Beef and Pork. Imroduction, cuts, selection points,
Bakery- Introduction, am! poriance of baking ingredients.

- Cake - Cake making methods, Cake Faulise reason for faulis
Pastry - Pastry muking methods, Pastry Faults- reason for faults
Indlan Cuisine: Introduction. ingredients ysed, unique features and famous dishes,

Freneh Caisine: Inteidiction, munin ingredients ysed, spevial features ad Farous dfishes,

UNIT -5
Marketing

: Core concepts iy marketing:  Needs, wangs, demands, products, markets, Murketing
Mmanagement philosophies - Praduction, product, selling, marketing and socieral perspectives,
Evonomic importance of marketing

Hospliatin marketing: service characteristics of Hospitality & Tourism Business, Unigue
feature of tonrist demand  and hospitalitytourism  product, marketing  miN. Mirke
segmentation and positioning, consumer baying behaviour, product life cyele, interactive angd
relationship marketing

Planning marketing programmeos - Product and product strategies: product line product
mix: branding and packaging: priging; considerations, approaches amd strmlegies. Distribition f
chunnels and sritegios !
UNTT-0 !
: Resenrch Methodutogy _ j
Researcl Meaning: tpesstrends and chalienges with Specinl reference 1o hotel business,
2 Lividing principles in selection of research problem,




Prequency distribution: meaning; problems and considerations in construction nunerical
freguency distributions.

Measures of central tendency and variation. Corretolion and regrcssim;s anslysis
Probability and probabitity distributions  Sampling and statisticnl testing |
Parametric amd noo parametric testing

UNIT -7
Management

Management: concepl . nature, process and  function. Managerent levels managerial skills
and roles. The external enyironment social responsibilities and ethics’

Planning: nature. puspese. types and provess, Management by objectives strtegics and
policies, Decision making process, tools and techniques Diecigion muking models.

Organizing:  concep of organizing and organization. Line and staff, Auiimf?ty il
responaibility, span of control | delegation. Decentralization, contlict and coordination
prgsnization  structure and design management of change innavarion and oFgarHzation
divelopment.

Dirceting:  communication  -process,  type.  barriers, and  principles  of eflective
communication. Motivation- Theories and practices, leadership- concept theories mml styles,

Controlling: Process, methods and technigues. Managing international business




