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Department of Higher Education, Govt. of M.P.
Sytlabus for Under Graduate Annual Exam Pattern As recommended by Central
Board of Studies and Approved by the Governor of M.P.
With effect from ; 2017-18

Ciass : B.A./B.S¢/B.Com/B.5c.{Home Scierce}/8.A.{Mgt.) BCA
Year : l

Subject : Foundation Course

Paper Name | : English Language

Paper : it

Compulsory / Optional : Compulsory

Max. Marks : Marks : 30 + Internal assessment (5) = 35

Note : Max. Marks for private students shall be 35.
Particulars

UNIT -1
Where the mind is without fear : Rabindranath Tagore
The Hero: R.K, Narayan
Tryst with Destiny: Jawaharlal Nehru
Indian weavers: Sarojini Naidu
The portrait of a lady: Khushwant Singh
The Solitary Reaper: William Wordsworth

O v b W e

UNIT - 1))
Basic Language Skills: vocabulary, Synonyms, Antonyms, Word formation, Prefixes, Suffixes.
UNIT -1l
Basic Language Skills: Uncountable nouns, verbs, tenses, adverbs.
UNIT - IV

Comprehension / Unseen Passage

UNIT -V
> Cotriposition and Paragraph writing.
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Department of higher education govt. of M.P.
Under graduate year wise syllabus

As recommended by central board of studies and approved by the
governer of M.P.

Class — B.A./B.Com./ B.Sc./ B.Sc.(Home Scince) [ Year
Subject ~ foundation Course

Session - 2017-18

Paper-3 Enterprenuership Development

Unit 1- Enterprenuership Development — Concept and importance ,
function of Enterprisar , Goal determination - Problems Challenges

and solutions.

Unit -2 Project Proposal — need and Objects —Nature of organisation ,
Production Management, Fipancial Management , Marketing
Management , Consumer Management .

Unit -3 Role of regulatory Institutions , Role of development
Organisations , self employement oriented schems , Various growth
Schemes .

Unit -4 Financial Managemet for Project —Financial institution and
their role ,Capital estimation and arrangment,cost and price
determination,accounting management

Unit -5 Problem of enterpreneour — Problem relating Capital, Problem
relating Registration , administration problem and how to overcome
from above problems .
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Marks distribution for paper setters: for Regular students  far private students

SectionA:  Objective type %x5 = 2.5 1x5=5
Section B : Short Answer Type 1%x5=75 2x5=10
Section C: Long Answer Type 3x5 =15 3x5=15

Total 25 30
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Basics Of Food Production - BSCHM 104

UNIT I Marks — 10
Culinary History, Development of Culinary Art, Modern Hotel Kitchen, Indian
Regional Cuisine.

UNIT II Marks -10

French Classical Menu, Aims and objective of cooking food.

UNIT I Marks — 10
Soup, Sauce and stock type& use, method of preparation.

UNIT IV Marks — 10
Raising agent, function of Raising agents, chemicals Raising agents and yeasts.
UNIT V Marks -10

Types of kitchen equipment, Layout of kitchen, organizational chart of kitchen.

Practical:-

1) Cuts of Vegetables

2) Basic Stock Preparation

3) Egg Cookery

4) Preparation of Basic Continental Cookery

References:

Theory of Cookery — Krishna Arora
Modern Cookery — Thangam Philip
LaroussesGastronomique — Montagne
Professional Chef — ArvindSaraswat.
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Introduction to the Arts of Cooking- BSCHM 105

UNIT I Marks — 10

Methods of Cooking, Conduction & Convection Methods, Boiling, Poaching, Stewing
UNIT 11 Marks -10

Cuts of Vegetables, Mise-En-Place, Mise-En-Scene

UNIT 11 Marks — 10
Types of Breakfast, Ingredients used in kitchen

UNIT IV Marks — 10
Types of fish, Classification with Example & Cuts of Fish, Cuts of Beef, Cuts of Pork.
UNIT V Marks -10

Principle of Vegetable Storage, Duties & Responsibility of Executive chef, Introduction
to large scale commercial kitchen.

Practical:-

1) Identification of Raw Materials
2) Basic Sauce Preparation
3) Basic hygiene practices to be observed in the Kitchen
4) Preparation of Three Courses Simple Continental Menu
References:
Theory of Cookery — Krishna Arora
Modern Cookery — Thangam Philip

LaroussesGastronomique — Montagne
Professional Chef — ArvindSaraswat.
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Basics of Service - BSCHM 106

UNIT-I Marks -10
The Evolution of catering industry, Scope for caterers in the industry, Relationship of the
catering industry to the other industries.

UNIT-I1I Marks -10
Types of catering establishment, food and Beverage service areas in Hotel.
UNIT-I111 Marks-10
Coffee shop , Room Service, Bars & Banquets.

UNIT-IV Marks -10
Types of Table setup in Banquets, Crockery, Cutlery& Types of Glassware’s .
UNIT-V

Alacarte menu & TDH menu.(Table d” hote Menu) Marks -10
Practical:-

1) Service Grooming
2) Restaurant Etiquettes
3) Food & Beverage Service Sequence
4) Laying &Relaying of table Cloth
5) Napkins Folds
6) Breakfast Table Setup
References:
Sudhir Andrews — Food & Beverage Service
Vijay Dhawan — Food & Beverage Service
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Introduction to Food & Beverage Service Industry - BSCHM 107

UNIT-I Marks -10
Food & Beverage Service Methods.

UNIT-1I Marks -10
KOT, BOT, Types of Bar, Duplicate Checking Systems, Triplicate Checking Systems.
UNIT- 1 Marks -10
Menu Planning-Consideration & Constraints, Types of accompaniments.

UNIT-IV Marks -10

Staff Hierarchy of Food & Beverage Service Department, Duties & Responsibility of
Food & Beverage Service Staff.

UNIT-V Marks -10
Restaurant Layout of a 5 Star Hotel.

Practical:-

1) Table Setup

2) Clearing an ashtray

3) Side Board setup

4) Situation Handling

5) Order Taking
References:
Sudhir Andrews — Food & Beverage Service
Vijay Dhawan — Food & Beverage Service
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Introduction to Housekeeping Department - BSCHM 108

UNIT -1 Marks — 10
Definition & Importance of H.K. Department, Role of H.K. in Hospitality Industry.
UNIT - 11 Marks — 10
Layout of H.K. Department, Staff Hierarchy, Job Description of H.K. Staff.
UNIT - 11 Marks — 10
Types of Rooms, Types of Chemicals & Types of Cleaning Equipments.

UNIT IV Marks — 10
Types of Bed, Linen Room, Uniform Room Layout, Types of Amenities.

UNIT -V Marks — 10

Public Area & Private Area, Duties & Responsibilities of House Keeping Staffs.
Practical:

1) Identification of Cleaning Agents
2) Cleaning of Guest Rooms

3) Glass cleaning

4) Silver Polish

5) Forms & Formats

6) Turndown Service

7) Control Desk Handling

References:
Hotel House Keeping Training Manual — Sudhir Andrews
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Basics of Front Office - BSCHM 109

UNIT I Marks — 10
Tourism Meaning, Economic Benefits of Tourism, Adverse effects of Tourism.
UNIT 11 Marks — 10
The Hospitality Industry History and Development.

UNIT 11 Marks -10
Classification of Hotel, Based on Size, Location & Length of Stay.

UNIT IV Marks-10
Layout of Lobby, Staff Hierarchy of Front office Department.

UNIT V Marks -10
Types of Plans — American, European, Bermuda & Map Plan.

Practical:-

1) Telephone Etiquettes

2) C form Fill up

3) Key Making

4) Guest Handling

5) Complaint Handling

6) Opera Software

7) lds Software

8) Fidelio Software

9) Check in and Check Out Process
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Department of Higher Education Govt.Of M.P.
Under Graduate year wise syllabus
Asrecommended by central board of studies and approved by
The governor of M.P.

Class : B.A./B.Sc./B.Com./B.Sc.(Home Science)/BCA/B.A.(Mqt.) --- |1 Year
Subject ; Foundation Course( JmemRuraashd )
Paper ) I
Paper Name English Language
Compul sory/Optional: Compul sory
Max Marks 30 + Internal Assessment (5) = 35
Particular s/fdazor
Unit-| 1. Tree TinaMorris.
2. Night of the Scorpion: Nissim Ezekidl.
3. Idgah :Premchand (translated by khushwant Singh).
4. Letter of God : G.L. Swanteh (translated by Donald A. Y ates).
5. My Bank Account : Stephen Leacock.

6. God seesthe truth but waits : Leo Tolstoy.

Unit-I1 Basic English Language : Idioms, Proverbs and Phrasal Verbs, Tenses, Prepositions,
Determiners, Verbs Articles, Nouns & Pronouns.

Unit-I11 1. Short Essay on given topics.
2. Correspondence Skills (Formal & Informal letters and Application)

Unit-IV | Trangdlation of sentences/ passage English to Hindi and Hindi to English.

Unit-V Drafting CV.
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Distribution of marks
Practica Gran
_ Theory d
Paper Code
a M ax I'\:I\tﬁ Total Min Min Ma Mi M ax
External nal M ax Extern | Interna| x n (e=c+d
(@ (b) (c=atb) al | (d) )
Basics Of Food
Production - 11 BSCHM 204 40 10 50 13 3 25| 9 75
UNIT | Marks-10

Equipments required for mass /volume feeding,Modern development in equipment
manufacture,Heat and cold generating equipment,Care and Maintainance of this
Equipment.

UNIT I1 Marks-10
Basic principles of Menu planning,points to be consider in menu planning,planning
menus for school and college students,hospital ,outdoor,theme parties.

UNIT I11 Marks-
10Principles of Planning for quantity food production with regard to space
allocation,equipment selection and staffing

UNIT IV Marks -
10Types of Institutional and Industrial catering,off premises
catering,characteristics of rail ,airlines and sea catering.

UNIT V Marks- 10
Regiona Indian cuisine factorsthat affect eating habitsin different parts of the
country

Practical:-

To formulate 20 sets of menu from the respective
regions.Awadh,Bengal,Goa,Hyderabad,Gujarat,Kashmir,Maharashtra,Punjab,
Rajasthan

Refer ences:

Theory of Cookery — Krishna Arora
Modern Cookery — Thangam Philip

L arousse Gastronomique — Montagne
Professional Chef — ArvindSaraswat.




Distribution of marks
: Gran
Practica
_ Theory d
Title of Paper ! Total
Paper Code M ax I'\:I\tz Total Min Min Ma Mi M ax
External nal M ax Extern | Interna| x n (e=c+d
(@ (b) (c=a+b) al l (d) )
Introduction to
the Arts of BSCHM 205 40 10 50 13 3 25| 9 75
Cooking-11
UNIT | Marks- 10
Introduction of Larder Work ,Equipment found in the Larder ,Layout of atypical Larder
UNIT 11 Marks-10

Charcutierie-Introduction, Sausage and types and varieties ,Casings types and
varieties,additives and Preservatives,

UNIT I Marks- 10
Types of Force Meats, uses of Force Meats, Types of Brines,Preperation of Brines
UNIT IV Marks- 10

Ham,Bacon and Gammon,cuts of Ham and Bacon, Green Bacon, Galantines, Pates,
Types of Mousse and Mousseline.

UNIT V Marks-10
Meaning of chaudfroid, Types,uses, definition of aspic and jelly.

Apettizers and Garnishes ,Sandwiches Parts,types,typesof fillings Making of Sandwiches.

Practical:-
1) Preparation of Continental Menu and International Soups,chowder.

References:

Theory of Cookery — Krishna Arora
Modern Cookery — Thangam Philip
Larousses Gastronomique — Montagne
Professional Chef — ArvindSaraswat.




Distribution of marks
Practica Gran
_ Theory d
Paper Code
a M ax I'\:I\tﬁ Total Min Min Ma Mi M ax
External nal M ax Extern | Interna| x n (e=c+d
(@ (b) (c=atb) al l (d) )
Basics of
Savice | BSCHM 206 40 10 50 13 3 25| 9 75
UNIT-I Marks-10

Non Alcoholic Beverages and Alcoholic Beverages .Classification , Types
Mocktails and Cocktails

UNIT-II Marks-10
Wine,WineMaking,FortifiedWines,V ermouths and Bitters

Types of Grapes-White,Red.

UNIT-I11 Marks-10
Beer,Whiskey,Brandy,Gin,Rum,V odka-Manufacturing Process.
UNIT-IV Marks-10

Cellars and Bar Operations-Bin Card,PurchaseOrder,BeverageRequisition
Credit Memo,Invoice. .

UNIT-V Marks-10
CustomerRelationship Management-Importance,Complaint Handling,
Attitude of Staff,Pulling ,Retaining and Pushing Factors.

Practical:-

1) Service of Alcoholic Beverages
2) Cocktails and Mocktails Preperation
3) Vodka Based
4) Whiskey Based
5) Rum Based
6) Gin Based
7) Tequila Based
8) Liquer Based
References:
Sudhir Andrews — Food & Beverage Service
Vijay Dhawan — Food & Beverage Service
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. Gran
Practica
_ Theory d
Paper Code
a M ax I'\:I\tﬁ Total Min Min Ma Mi M ax
External nal M ax Extern | Interna| x n (e=c+d
(@ (b) (c=atb) al l (d) )
Introduction to
Food and
Bev Service BSCHM 207 40 10 50 13 3 25 9 75
Industry Il
UNIT-I Marks-10

Room service and Gueridon Service.-Location and Equipment Required

Room service Procedure, Mise-en place activities ,KOT, Centralized System

De Centralized System ,L.og book.

UNIT-I1 Marks-10
Food and Wine-Guidelines for Pairing, Tannin,Wine and Food Suggestion

Wine List,BarList,Dry Red Wines,Rose wines.

UNIT- 11 Marks-10
Function Catering-Banquets, Types of Functions,Formal Function,

Informal Function,Conferences,FunctionStaff,Staff Requirement Calculation
Function Menus, Tablesetups,Booking a Function,Outdoor Catering.

UNIT-IV Marks-10
Supervisory Functions-Briefing,HandlingTips, Requisitions,Sales Analysis

Cost Analysis,FoodCost, LabourCost, Handling Complaints, Training

L abourCost,OverheadCost, Break evenpoint Calculations.

UNIT-V Marks-10
French terminologies for food and beverage and culinary terms,Food Safety and
environmental concerns,

Food Poisoning,Hostel Waste Management,Waste Disposal.

Practical:-

Wine Service

Cover laying Procedures
Activities after the service

Order Taking
References:
Sudhir Andrews — Food & Beverage Service




Linen Room-Activities,Layout and Equipment,Purchase,Planning linen and uniform
room,LinenExchange,Storage of Linen,LinenExchange,Par stock,

Linen quality and Life span ,Soft furnishings, Linen life span,Laundary process..

UNIT — 11 Marks- 10
Layout of Uniform rooms,I mportance and uses,Stainremoval, | dentification of stains
Classification of stains,Drycleaning,Uniform exchange Procedure, Sewing room
Sewing area and equipment,.

UNIT — 11 Marks- 10
Laundary,commercial and onsite Laundary,Layout,Dry cleaning, First aid Procedures,
Types of Keys,ScantyBaggage,L ost and Found Procedures,Ergonomics in Housekeeping
Principle of Ergonomics..

UNIT IV Marks- 10
Flower arrangement-in Hotels,Equipments and Materials required, Styles of Flower

Arrangements,Japanese Flower arrangement,Horti culture, L andscaping.

UNIT -V Marks- 10
Indoor Plants,Care of Indoor plants,Ecotels,WaterConservation,Energy
Conservation,

Practical:

Layout of Uniform Room/Laundary
Laundary Machinery and Equipments
Flower Arrangements

Forms and Formats

Laundary Process
Refer ences: Hotel House Keeping Training Manual — Sudhir Andrews

Distribution of marks
Practica Gran
_ Theory d
Paper Code
a M ax I'\:I\tz Total Min Min Ma Mi M ax
External nal M ax Extern | Interna| x n (e=c+d
(@ (b) (c=atb) al | (d) )
Introduction to
House Keeping | BSCHM 208 40 10 50 13 3 25| 9 75
Deptt.-Il
UNIT -l Marks- 10

Titleof | Paper | Distribution of marks




Paper Code Practica Gran
Theory | d
Total
M ax mﬁé Total Min Min Ma M M ax
External nal M ax Extern | Interna| x n (e=c+d
(a) (b) (c=atb) al l (d) )
Basics of Front
Office | BSCHM209 40 10 50 13 3 25| 9 75
UNIT | Marks- 10
Computer Application in front office operations,Layout of Department
Motivating Employees, Teamwork and Leadership.
UNIT I Marks- 10
Front office Accounting ,Types of Softwares, Types of Budget.
UNIT I Marks-10

Checkout Procedures,Guests account settlement.,CForm,Log Book

Importance,Night Auditor Duties and Responsibilities,concierge.

UNIT IV Marks-10
Front office and Guest safety and Security,Dealing with Emergencies

Lost and Found Articles,Safety awareness and accident Prevention.

UNIT V Marks-10
French terms related to front office,Guestcycle,MICE,Duties of Front Office Personnel.
City Ledger.

Practical:-

1) Manual Accounting-Physical Registers,Account Books
2) Machine Accounting-Computerized Accounting

3) Role Play

4) Complaint Handling

5) Opera Software

6) lds Software

7) Situation Handling

8) Check in and Check Out Process

9) Fidelio Software
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Department of Higher Education Govt.Of M.P.
Under Graduate year wise syllabus
Asrecommended by central board of studies and approved by
The governor of M.P.

Class : B.A./B.Sc./B.Com./B.Sc.(Home Science)/BCA/B.A.(Mqgt.) --- 11 Year
Subject : Foundation Course( smeruraashd )
Paper ) I
Paper Name English Language
Compulsory/Optional: Compulsory
Max Marks 30 + Internal Assessment (5) = 35
Particular s/faazor
Unit-I 1. Stopping by Woods on a snowy Evening: Robert Frost.
2. Cherry Tree: Ruskin Bond.
3. TheAxe: R.K. Narayan.
4. The Sdfish Giant : Oscar Whilde
5. OnTheRuleof the Road : A.G. Gardiner.
6. Thesong of Kabir : Translated by Tagore
Unit-I1 Basic Language Skills : Transformation of sentences, Direct-Indirect Speech, Active.
Passive Voice, Confusing Words, Misused words, Similar words with different
meaning.
Unit-111 | Report Writing, Narration Skills, Narration of events and situations.

Unit-IV | Drafting of E-mails.

Unit-V Drafting CV.
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Marks distribution for paper setters:  for Regular students

Section A:  Ohjective type ox5=2.5

Section B:  Short Answer Type 1%2x5=1.5

Section C:  Long Answer Type 3x5=15
Total 25

Swami Vivekanand University, Sagar(M.P.)

for private students

Ixh=h
2x5=10
3x5=15

30



Distribution of marks
Practica Gran
_ Theory d
Title of Paper ! Total
Paper Code
a M ax mﬁ; Total Min Min Ma M M ax
External nal Max Extern | Interna| x n (e=c+d
(@ (b) (c=atb) al | (d) )
Basics Of Food
Production - 11 BSCHM 304 40 10 50 13 3 251 9 75
UNIT | Marks—- 10

Bakery and Pastery-Structure of wheat,types of flours,Milk and Dairy Products
Types of Flours,RaisingAgents,ClarifyingButter,Milk and Dairy Products.
Types of Milk,Cream.

UNIT Il

Marks-10
Pastery techniques and principles,creaming,whisking,docking,piping.
Basic Faultsin bread Making,Equipments used in Bread Making,
Breads of the World,PuffPastry,Common Faults in Sauce Making.

UNIT I11 Marks-10
Seeds nuts and spi ces-Selection and Storage,Classification.
UNIT IV Marks- 10

Introduction to eggs-Grade,structure,Classification, Types and Uses,Storage
Cooking of Eggs for Breakfast,

UNIT V

Marks-10

Condiments,herbs and spices used in Indian cuisine,Masala and Pastes.

Practical:-

1) Indian spices Identification

2) Preparation of bread rolls,cakes,puffs,pasteries
3) Egg Cookery

4) Preparation of Basic Continental Cookery

5) Cooking based on Indian Herbs.

Refer ences:

Theory of Cookery — Krishna Arora
Modern Cookery — Thangam Philip

L aroussesGastronomique — Montagne




Professiona Chef — ArvindSaraswat.

Distribution of marks
. Gran
Practica
_ Theory d
Paper Code
a M ax I'\:I\tﬁ Total Min Min Ma Mi M ax
External nal M ax Extern | Interna| x n (e=c+d
(@ (b) (c=atb) al l (d) )
Introduction to
the Arts Of BSCHM305 40 10 50 13 3 251 9 75
Cooking - I11
UNIT I Marks- 10

Production Management,Regional and Religious Influences on Indian

Cuisine, Techniques employed in Indian Cooking.

UNIT I Marks-10
Product and research Development,Concepts of slow food and Organic Food,

Flavouring and Aromatic Agents Used in Indian Cooking,Gravies and Curries.
Thickening agents used in Indian Cooking.

UNIT I Marks- 10
Bakery and confectionary-1cings and Toppings,FrozenDesserts,Docking,Creaming
Piping,lcing.

UNIT IV Marks-10

International  cuisine-Specialities,Recipies,Historicalbackground,Staple  food — with
regional influences,Concept of Dry and Wet Masalas.

UNIT V Marks-10

Non edible displays-Ice carvings,Tallowscul pture,jellylogo, Thermocol work

Practical:-

1) Ice Carving,Fruit and V egetable Carvings
2) Frozen Desserts Preperation
3) Gravies Preperation.
4) Curries Preperation
Refer ences:
Theory of Cookery — Krishna Arora
Modern Cookery — Thangam Philip

L aroussesGastronomique — Montagne
Professional Chef — ArvindSaraswat.




UNIT-VMarks -10
Kitchen Stewarding-Function ,Hierarchy of Staff,Importance of Kitchen
Stewarding in Hotel and Resorts,Chemicals used by Kitchen Stewarding Deptt.

Practical:-

1) Preperations of Cocktails

2) Settings of Various types of Buffet
3) Calculation of space for Banquets

4) Supervising F&b outlets
5) Banquet Table Setups
6) Role Play

References:
Sudhir Andrews — Food & Beverage Service

Vijay Dhawan — Food & Beverage Service

Distribution of marks
: Gran
| Theory Practica d
Title of Paper ! Total
Paper Code M ax I'\:I\tﬁ Total Min Min Ma Mi M ax
External nal Max Extern | Interna| x n (e=c+d
€)) (b) (c=a+b) al I (d) )
Basics Of
Sarvice- I BSCHM 306 40 10 50 13 3 25| 9 75
UNIT-I Marks-10
Planning and operating various F& B outlet.-Banquets,Bar and
Fine Dine Restaurants, Coffee shop,InRoomDining.
UNIT-II Marks-10
F&B staff organisation.-Duties and Responsibilities,Job description
Job Specification,Dealing with different situations and Guestsin The
Dining Areas.
UNIT-II Marks-10
Managing F& B outlet-Supervisory skills,Wines of France,Wines Of Italy
Wines of Germany.
UNIT-IV Marks-10
Banquets,Banquetsprotocol, I nformal banquet,scotchwhiskey, | rishWhiskey
US Whiskey,Canadian Whiskey. .




Distribution of marks
: Gran
Practica
_ Theory d
Title of Paper ! Total
Paper Code M ax mﬁé Total Min Min Ma Mi M ax
External nal Max Extern | Interna| x n (e=c+d
(a) (b) (c=atb) al l (d) )
Introduction to
Food and
Beverage BSCHM 307 40 10 50 13 3 25| 9 75
Service
Industry- 111
UNIT-I Marks-10
Cost Dynamics-Elements of cost,classification of cost.-Direct costs
Indirect costs.
UNIT-II Marks-10
Sal es concept-various sal esconcept,uses of sales concept.
Cost control,Purchasingcontrol ,Receivingcontrol ,Production control
and Sales control.
UNIT- 111 Marks-10
Beverage control-Purchasing,Receiving,Storing ,Issuing and Bar Frauds.
UNIT-IV Marks-10

Budgetary Control Defination-Budget Types and Objectives,control
Process,Limitation of control system.

UNIT-V Marks-10
Menu engineering-Defination and Objectives,M ethods and Advantages.
Prevention of waste,Prevention of Frauds.

Practical:-

Calculation of Food Cost,A ctual cost,MonthlyCost,M arketing policy
Financial Policy.

References:

Sudhir Andrews — Food & Beverage Service
Vijay Dhawan — Food & Beverage Service




Distribution of marks
. Gran
Practica
_ Theory d
Title of Paper ! Total
Paper Code
a M ax mﬁé Total Min Min Ma M M ax
External nal M ax Extern | Interna| x n (e=c+d
(a) (b) (c=atb) al l (d) )
Introduction to
House Keeping | BSCHM308 40 10 50 13 3 25| 9 75
Department- 111
UNIT -I Marks— 10
Planning and Organising the H.K Department.-The Planning Process
Types of Budget,Budget Planning Process,|nventory Control and Stock
Taking.
UNIT — 11 Marks- 10
Contract services-Types,Guidelines,Advantages and Disadvantages.
UNIT =111 Marks- 10

Safety and Security-Work environment safety and Job Safety Analysis
Potential Hazards in Housekeeping,Keys and Their Control.Lost and Found
Articles.
UNIT- IV Marks-10
Interior Decoration-Colour,Lighting,Floor Coverings and Finishes,| mportance
Of Floor Maintainence,Windows and Windows Treatments.
UNIT -V Marks-10
Energy and Water conservation in housekeeping Department,New Scientific
Techniques,| T Savvy Housekeeping..
Practical:

1) First aid

2) Theme Decorations-Wedding/Birthday/Reception

3) Silver Polish

4) Team cleaning

5) Christimas/Holi/Diwali Theme Decorations

6) Control Desk Handling

References:
Hotel House Keeping Training Manual — Sudhir Andrews




Distribution of marks
Practica Gran
_ Theory d
Paper Code
a M ax I'\:I\tz Total Min Min Ma Mi M ax
External nal Max Extern | Interna| x n (e=c+d
@ | ) |(cad) | a @ )
Basics Of Front
Office- 1] BSCHM309 40 10 50 13 3 251 9 75
UNIT I Marks- 10

Planning and Eval uating Frontofficeoperations-MIS,Hotel Design

Star classification of Hotel..

UNIT I Marks- 10
Budgeting-Making of front office Budget,Factors affecting Budget Planning,Forecasting
Room Revenue..

UNIT I Marks-10
French-Conversation with Guests,Providing information to guest about the
Hotel,City,Carrental s,banks,Airlines,Worship places etc.

UNIT IV Marks-10
Time share and vacation ownership-Defination and Types of Timeshare
Options,Difficulties faced in Marketing Timeshare business,Advantage and
Disadvantage of Timeshare business.

UNIT V Marks-10
Yield Management-Concept and | mportance,Potential high demand and

Low Demand Tactics,Yield Management Software,Yield Management Team.

Practical:-
Hands on Practice of Computer application(HOTEL MANAGEMENT SY STEM)related to
Front office Procedures such as night audit,IncomeAudit,Accounts.)
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