Mume of the Department: Haotel Maiapemaent
BLICT]IH-1R
Poad Fraductnaf rensst e

e = = 7

g

) T rd!

.. L
||

1 Nodaewebyp uhsardiandng of bawe: of Food Froduchion L} L K Tea q
e1L0] e, Enil Tarm ¥
Todevelon abikey 10 compang and Alusraty varkes mishod | 7 x ,, v v | iintiemaidis . |mmmT g
A it Tisevn Exanmi
Ta gen understanding on KIooher ong el sation senatune sl —mme———
L
% ¥ " L) i, Vs |Mu=-rru==c-r Tissin Wm, Ered Wi Enasrs
Leareeer il o bo Supd ai e anpr Tated oF hads of Sk v ¥ ¥ ¥ ¥ v Anphying Vs |“umm Erd Tarit Exa
s . Misd Wi Exams
BRTACT TR BB P racracsd P Praduc bon Firsidiatos-|
l | :i.i' — = = s -
- r . - 5 |pm I’J IF
D ok sz dnbibe 10 [ diredd et L R0 QU NS, deradl Lhiasie i o ¥ g J # Lacdiiimativig
Lir] sl 2o Tewtn W, Enigd Tesrn B
03, To dirselon the shility o clavefy afieran: vegoetables Hong e
-‘#ﬂhﬂ'lt-hﬂi A g X ¢ 5 ¥ ik T mmtmfrmlm
003, Srutens will bearm il Comiune v Srebhad o conking = 3 . Fr i R ]
in Fead Frodu ey Mlic Semesier Tais Wi B Torm Buarsa
SO, Suderis will e able oo apply e homds on lbanning 10 prepare i o i & W’ 4 Ao
: - iy P Sarv et Tesbn, Wran T Term Examy
AHRETIOR IR Fong & Bawevapefems e Foord ariond
Pos | Po2 | PO | PDA | P0s | OB | Edm  Emplaysbiiny | Asseysment Fodés to M
¥ L L [} [} ¥
R Yoi [ise Srnsiar Teats, Wiaa, B Term Evarin
v ¥ ¥ 5 " 8 I e M S et ¢ Py, Wi, Eredl Tovm Enavive
W W L L W
ki iy wmww'ﬁnh'ﬂmETﬂmm
¥ v i ] ¢ Anstyng
' s Ky o Tttty Mhes, Bl Terrm Bt

)

Department of Hotel m

Head
anagement

kG PTU Main C':'MF'HE

Kapurthale-

144603




B AT DS LE S vartaiad Seud B Bl fage Saesvwcd Paaariatinn -1

_|;|'H T W JIWI
i TR . I
oL | POz | POS | POA | PO T
0T, Srudants will be alls 10 168 and nessy warious Bestaursnt ¥ [+ ¢ J 4 5
BT ; Yy B Semeeser Teus, Yies, Lrd Tarm Taams
COF. Srudenis will practaos hagic ssovios sk used In FEB Dutlecs, W ¥ ¥ L W W Ui ancing
in M Sgmenter Tigis, '.l'h!.' Enil Term Exams
mlmumlh:mmurnhn—rl_nmuplh-rm.-“ 7 4 ' 4 3 F ‘
Y A tor Tasis. Vg, Enval Tovny Exor
04 Srudent will Be sbie 0 bearn saniicn ol wirious noaliohoic i - ¥ 4 o 5 A
. P Fes Eﬂ Tounsin, Wiy [l ey Esarve
I_H-.._l'l.ﬁ-l.l
Tove Thenty
Fnak ool pardssion: |
ke
. I, | a . .
- | ror |poz | pa3 | poa | bos | soE. 3@.' | - *ﬂa"
L tw N ot s |
10
= : i Attainmen of c0 -
DﬂITumm1rrm:Hu|memvwrm )
a1 D NI B v o ferini: pffies: | = ’ X ¥ ¥ Vi || Mecetaniig
Yan Sivvmiigar Teils, Yiea, [nd Term Exsmin
1
Stutenii will B pifo 1o inthine and vt ropibal By indusr 7 ¢ v . . J e Lo : i
freEMi Rrslh. Vi, Eng feemn Fanem
Munblahkmndwﬂmnrlmnn y 2 & g = i N il o T
rew b TEETs, Wiy v naeen
v W 'MHI:-EII:IH:"H:I m hHI.rII" B discuss frons ofice
L] W W L W W Ay
ais Pl Smamater Tasty, wiwe, Esd Term B

LoumsE CODE- DHMET 100
DOUBSE TITLE. Foandad en Cowrge in Foant OMue-|

i Wi i s Taky, v, Endl Tarm Exerid
o) Seisdantd will De able b5 arabo, svaluabe & en working
¥ ¥ ; EC
gectians of fraemt oflice. x 7S s : e . Wi Sementir Tk, Wi, B Teein Brarr

%ﬁ“‘ﬂ’]

IKG:PTU Main Compus
Kapurthala- 144503

Head

Department of Hotel Monogement



CO3 Srudants will b S0 10 OSTGNETINE FEENaTion PRICTE and

lis ] Ieli s Trrmantar ey, Wiva, End Ferm Esarii

LIRS DOEE: BHMOT -1

A e

Mok Sprres e r T, Wean Erad Teevn gy

Pl feprorrnr Ty, W, [Erd Term Ecens

Mt See el Tawih, Vs, Bndl T B

004 To desselop the dr;arld'-rr: of weries clearang equisinent’
) o a chantile and alfickone mssog

COURSE CODE BsMCT - 108 )
CODESE TITLE: -Accormmeadation Dpsrations.|

WAs] Semies iy Te oo, whes, Bl Torm Eaiir

_Smuthﬁ:bndHH'rMIdwn.mnmmd
dmwnmnﬂlhﬂhmmmtﬂw-ﬂan

5] [Pl S e Tses, Wi, End Term baarm
o] ot e, o Teivm Enami
|'¢I_I Ml Suitiewhin' Tdla, Wiva, End Term Eoans
] Ered Termn Examy

Head

Department of Hotel Management

IKG PTU Main Compus
Kopurthalo- | 44403




] ry
:  Assesznin Tools T
I.. — .‘E.E._.. ainmand af L

i
|

T00 The obyective of This course i 60 mbroduce: Sludests oo fha

: ¥ ¥ ¥ W W Urvdeitan
mrgpﬁmwﬂ% Bt Tay i S rmgesber Tegis, Wi, End Totm Lxdera
et Todevelop n them wite) cemmundcation wich prointepral
20 thisr s Cid gl prafess el IMaaiions n - ik " % NP e sl Firuti, Wany, Ervgd Teem Faames
D03 Tha wyFaban shall addens Shi sy rmummlhiﬂw-ﬂ! ¥ ¢ " o 1
g Ve Wil Savivpstey Ts, Wive, End Tires Baamy
mflTnhﬂphmmmrmmmum:anmm ’ J " ’ P
Ll Yirt Semmripr T, e, Erad Tevn Sani
[ bl v o Friffor Habits
a1 | P2 .ﬂui ’HFA.- PoOs: Shll - Empeoyasiity / Aspemunmn Tools to Measure
= EMrepraneunhin | Atainmensorco
€0 To help he stadents appraciste the essential complemencardy
Betwenn WALME and TERLLY .t ensure :-l!'n:ulmd happiress. ared W W ¥ W W Lisrhatatan thing
proagsiy which ane ther cor aspidaiong ol Bunae bsngs
Y Mt Twth, Wiva, Kol T Enam
02 Ta Wcileate s devlopment ol § Holale peripectind’ smong
wdents somardy e, grofesson ot hagodnes, hased on 8 correcr T
sduriLaniliog of tha Husan ruality and therst of Exiviance Suchs| v ‘ ‘ ! Cntincsisialey:
istic £ forers: the Gads ufm:tum:m!rnanm Fen

Hegd




0O To Inghlight . plauside  Impscations of sach & Hollstic
ungarsranding in tevits of ethical buran conduct, fraisful end L - 4 v "
finfuslly  snlishying.  ewan:  Cbehasior  cewd ubualy Apphing
Ik fin Mﬂ.ﬂnTﬂ:lmmTﬂmml
Mty course i5 eventded o provds @ muel mssded oo stloedl
1 Wakam Tifcatnce b the young orogiing minds. v ' v ¥ ¥ ¥ Aepiviag G gty i
[ wer I=m: Tovm Ezarm

HVPE-0T-18

darnm vy 1 e Trati Riides |Laby Sermnarg

Fo1 | e | eod | Poa | koS | FOE | CSuE
O T Rl the snedenr sppriciaty e peential tamplemess sy
Eriwann "WALUES awi SEILS 1o erewre sustaesd happiess and| W W ¥ o ] W Lmnderutaiiy
precpanty which are the core gepirations ofell humas beings. g Nl i ke T
b ot b rid -l Ersrris
D02 To Fatditars the dewelcpmens of p Holistic perspeciise amang LR e
sbadents rowands Ele, profossion antd Rappears, basad oo 8 coren
undirtanding of the iaman mdrb.: and theress ol BEdatesce. Such 2 ¥ W W W v Lo b kg
haksri; porsEorive: Fories the Bate of Viks hatsd Bsng im anahars
R o |rea Tenly, Whap, Brad T, Exgn
COf To highlight ploushic’ ephicatioas of soth- g Helistic E - -
underiliesding in termy of atfscal human conduct, trunbul eed
maly sty Bumes  Bebaor and emeusty] "' ¥ * L ¥ Autri
i i Mirl Supam eyt Tt Vown, Enf Tivm Enderet
CO this coure |8 smended to provide 8 mech neesded onentational 3 . o
it 1 Wid e Eil i bey ek ey B g et I ¥ . . M L e N A s
il il HiH i
[LEF hn ]t Bl
T Sy — — T
o % - - . Lt
N rai | oz | Po3 | eoW L.m P06 | skl | Emgteyebiling
A = i _--. . ) M:
1% Kimberiy will lrbvd_r.'m'rrmplm llmnm mlln : i
|iu:n|=n'l lnlk, tpnmlllﬂ I!'mr I.'hmmuimm.l (L] ' W 'l o o ] UrE R
. : A } e b b Tt W
F o ML AL
L E L L] W W o W reduratazrhrg
F T Vi
13 Stabents will lave varine maldonr keiisities which m mm Selpe )
b i 1 Db kg L ¥ s Tl Tirik_ Wva
Szudenbt will e abibe b he e corfidmm L) L W W W hapdig Ty Tunt, Win

Consrse; Do ~HH <201
Ciertiad Mitlie = Fugeel Pradochon fumdation Thaony- 0

{/L')'\/ A
\I'v:"t"'- Department of Hotal Munugﬁ:i::::
IKG FTU Main C oOmpiss
Kopurthalo- 144603




COLLearmirs will b abile b5 understand the usages of diffarei:
wroees; condime g & coavsssedita asd in Indiss Cubdng.

i |

Coure Code - BMMET - 207
Cournse Thk- Food Froduttinn - 1| Pracnicals

: “ﬂmﬂﬂﬁﬁﬁlﬂirﬂlm
Tok To gan knosindge t0 dinen Mo keepeg n mind the ¥
L ¥ W ¥ L b ira bl Wi e
¥ oV F Serrmiar Teaky, Erad T £
=i hlﬂﬂudrnls farmie pe wark vannu s et cuis aned dher ¥ v ¥ 7 ; S -
Vs Rl Sty Tsiin, Wias, Bvatd Tarrn Eams
L0 Learnery vl D o to unidoesiand cheusages of ditferen i 1 J
et of ingredients in bakery & conled tinnery preparations. ¥ = FrEE
; L bdtl Sermmerer Tewr, view, Ene Tarm Enarm

—— iy 1.
l. PR ]
I M1 | oz | PO3 | PD4 | POS
£an ‘im will ke able toidentify variges culs of pocery gnd - - = g g
an & s, Wi=d ki S T W,
mﬂllhﬂhmmmﬂuuuumﬁ1mu- - Ll Tty Yo Fos Term Boe:
I.'mﬂfiuupsmi Salads. C0F. To practeslly propere dishes from L ¥ W ] '] Undersignd sg L.d
1 1] SEmemer Teik, Wisa, God Torm Laampy
o, 'Hudumﬂlhnﬂ:mmm i gruduztion of banc cakeny v g 5 = v
R confictlionany prodocts pech g brasds, pasmies B ek g
Tk | T St i e 'I'-ill:lllﬂ!l:n.lTﬂmhm
Comirig Cordie —~ NFMACT - 203
Courme Tiihe = Foorl &faverage Sadion Toundataoe - 1| Theary
——— = -
;-"" Fa3 | ROz | P03 oS

CONL. Scaifems will be abbe to bass kndelidge by learsing aboo
Wi =

H:lhhah:lh‘ltﬂuﬂhnkn

ﬂﬂl Shardercs wall be ables to odorgs the pead o af In Boom

Cin

i wu smmm T Term By
e Whap, Erid Term Evani
fis o St sear Teors Whed, Bl e b |

A‘y "‘l Head

Department of Hotel Managemens
IKG PTU Main Compus
Kapurthala- 144603




O, Togain inopwiedpe shout e wseanid sbjetiveof Tobacoo in o g
Hua sar

Couras e = BH-204
Cogra Tiths = Food & Beverage Serece Foedation © 8 Pracpeak

Wi fema ser !'I".'iE: U'ﬁl End Term Egms

wox | Poa | eos
L L L}
NisE [P T mpa i Tt v Erd Firem D aomi
W ¥ W Vindaraedng
Fei Pl Serneiriey Torshs, Wrea, B Term Esams
L L W Agphyn
’ Yz Wil Servmsbar Trats, Vi, End Tevm Exani
i ¢ W kg
" Vi W Bervasines Tegte Waw Ered Term Pasims
COURSE CO0E BHMCT- 205
GOLURSE COOE: Friond Oifies Faandaiiom: |l
PE3 | Fod | #Ds | FOe sail
W W ¥ W Lirvsienlanding
- Yo mmquu-hsmzﬂmm.ﬁ
¥
4 ¥ ¥ limirsTaring o) S T . e i
¥ L L ] Apo
e Fru Rsd Semesier Tosis, M, Endl Toem Bty
W ¥ W ']
e 'f'!’l__ Lt mMTﬂ:m £y Form Taarm
COUSSE CODE: BHMCT- 206
COUESE COUE Front ffce Foundation:|| #
| X B : . TR o ot A L ey e
. PO I.m Paz | Poh | ros | Pos skl Asessnbent Tools bo Mewsirs
1 feaaienin will ko the baiskc process of eiooming Guoss W W W W W i L taratardog " o
L] RN Sevrarions Ty, ‘whew, Erd Term Ssams

(LA

/ "'-a. \‘Hlpﬂﬁrrun’r

Head
of Hotal Manageman)

KG FTU Mamn Clllﬂ‘lpus.
Kopurthola- 144403




C02 Stutants will b able 1o mu-:m:am;l tRer preparation of virious
5 and 2 : ¥ " - - e M St s Tests, vive, End Taim freme
m:muunmmmm“uumnmq - i T F 4 p
¥ Ve mmmﬁumhﬂﬁm%
0 Sroaons =il he ablo oo Fumdio milor Kz relaing inmag, [ W W o L] W ALy Yo J“d = o Y Kk |
CTHIRSY (DD BHMET-207
COUREE TITLE: Arconwnodation sperations: i
. e ~ P . *: ki
FOZikoa | Poa | PDg|| ks Skill
L L ¥ ¥ ¥ Usre g - PG oty Bin Uk e Bt
——fn e em ey |
a a . V| undeandi e Emnmml.mm-m-
¥ . ¥ . 5 Wiy ol Savrwertos T, W el Torms Enaim
¢ i . P Ercnih Yo Pl Svrvmsinr TeiLs, W, et Vs B
CCHIRSE COnE : BHsACT-Ioe
CEAJRSE TITLE SEcommodation opmstinms: |
= = i - ! - J
' B | pox | won | woa | pos| wos | s Assasiment Taols ta Measure
-~ - ' : Mgienensattn = |
mlsmulh;nﬂmmﬂupﬂﬁmnmqumu el
. az = _ y i Vi o "in Wil Sy iy Toanng, i Endi Toro Eim
Sisants will be able b0 undestand B e ories, o e
! . - ¥ Y o i a Yisg bird Samrenres Tasky, Wreg, Enel Tom Enarra
manwmmwmm‘wmmm ¥ i i Y ¢ A
Hw Tog:hhwﬁﬁpmlnmnmumumﬂmhn; ¢ J i o’ g i
I T
,' sl

u Main Com 1
$
Kapurthols. 144.5'?}3

$ H
: vxﬁﬂéﬁnmria;; of Hotel Manggs,

The




OO SEudents wil gnile to pnderstend anwircnme nial probiers. 58 ¢ v " ’ n o ;
Sl weed national Iowel shrstagh liberaturs and goreral swarsnie A
L] A Sairrmies Temn, Wi, Bod Torm Bared___
o3 Thestedaniswdipainpracte in sl eagetnpisitinpwd ditvane,
mmm it anel varioot personaitieg whe he gone L L W W W El bk riEoa ng
oy ek o raelch s i TR i Yt s e, haa Bl Ty Enaira
T00 Thresuaants wil apphy nteidiscipineey apsecach o wndnditand = ——
wraitgnmenssd iviuig and’ critically analin them 1o waplode D'EI L] o W W W W Aprpbing
] by o e Folid Sevvuni Toshy, ‘eiwm, Eoid Tairn Exan
COd _RBefiark erizically about thair soles. and =3anTLas a5 Citzee,
R B0 erwArTmTaal JCE0rE T b SOmpie, akeriih L W el W W o dgplying
fwwerid '.-1_1‘_ |ethes Sprremaitar Tews Wwa, [red Tanor BT
ARAPLRET LR
WherEartg e Srohe sl eyinomen
— -
_ﬁ_ﬁ = iR o
w01 | poz | o3 | eaa | Pos | Poo | sk
AL Sppaleain wedl EOlVRELy PUTICTSEES I VRN & e vl g ki
e wappeit Lalk, sprmmde feal, Croup Discaasion and quiz which in him) " ¥ ¥ i d v Unidritansing
e e 1o s Yot Teat, ¥iid
D0 wrgeren will b nlsk b Salya ard dieUss 00 aaries mams e i
i Cn v ] W L o (] Lindersbaning e o i
Uﬂmsjﬂhemwaﬁnmmuﬂwnhhm i ") il
il b T W
| b able to be mane configent W W Apghing L Torkd W
E:nu-mm- BHYTI-18
oprsn Tl Pood Produstion Ogenmpons-Indisry Expoame-|
vor | eas | o | voa | sos | pos | sm | emosmins |
I | |E g : :
0k Thic mathssds-will pain practical expoaar in ) b bmnes J F & o i i P )
A . ¥ it Ve Praivitg M Report, o
Waiulaedie “isth i ¥ i W ¥ W | Uieiacding
prctechl Ll ; = Jl‘.:.'_'"'l.!.'_".*_"'ﬂf‘""“"“.."'.“
13 iz v i ravmenge 0 | d whlsl v w e
AL — i . i ! ; i bk Yy L'rkﬂr_l.lm Repart, Prwiis | don
1M They will enbensce their mirporsrmst 16 winile working m
limldsny * o ¥ X X : i ey Tram LG

Citmn: Cisde = DBAACT 13

o
¥ Departmen; of Hofel Hex
IKG BT s H””‘?ﬂtmmm
K Main Compys
Dpl-l'ﬂhﬂ'iﬁ. '#dﬁﬂli




ubcomie — - _
soudedls will pam mactioal copruesne i real [ bieaner
1het ol i

Training Wew Rimart, Freseniams

Thhiz? will sl lesen ik co-relate theceetival bnedege wilh

il ppaliie. L} ¥ L ¢ ‘ L Unsdtantieg ;
{0 Stombert wil eastagsr b boeew 1 et whibs o Temimng o & = 7 : i Teisrrry s, Repee, Prosraation
¥ o v Bty
O They will shiance iesr mismersoma ills wiile wering m : ; b L Trasmey M, BEpom i emiasion
v ¢ ¥ sapiveg
e [Toaining ieres, Reppor, Prisréation
Coomrie Cog: -~ BIET303-18
e Tid = Pacat s
i I-I T
- 3 b1 | s01 | rox | oo [ oos | wos | shit | bmeimo
| Course thitcoie £ i s i = I-m.’ W
cnts will gt prachical sspronst in nal hie Busses —_ _Entreprenvurshin | : ;
ks ugper vinbon od : Ly ¥ b L L] ¥ | Uthsihening
2 Tivey, wedl alsor eatn 16 Gi-nclaty iecrescal ke ledgn wiih o Tribavrag Whid B e, Py batie)
praviical neitin, ¥ W Y b ¥ ¥ Uiy
e Ty Yiw, Begorr Pawrastipn |
¥ ] ¥ ¥ ¥ ¥
iy . [ Traming 'iea, Aepery, Preseodatisn
L ¥ ¥ W ¥ v Appiving
i h""'“ﬂ'-"whuﬂm
ﬂ ' iy, T — - T ¥ s,
] ror | rosfims | ros (wos | din it i
W W ¥ ' W ¥ Uridermandng - . e -
raTETg Vi Besorr, Pracemanon
L W ¥ v v W Undrizndieg e
Ifniming Wied, Repert, Breveniation
¥ v ¥ ¥ v e
i i Training Ve Fpost, Fresentasion
v ¥ ¥ W W o Spphving
Jam r-mmw,m
Conpiee U - HHBMCT 10518
Cuiese T —
= — : _
| ror| i | ros | woa | sos | pme | s

L)
{:ﬁ%ﬂﬂmﬂt

KG PTY Main
.{l:l'r}l,lﬂhnru_ r

AV

of Hotel

Hearl

Mn"‘”ﬁ"—'-"ﬂem
Eﬂ'mr_:us
446073




(K]} Tkmdmdllnnmumhmlmwum
snder the ; i L i A = o % X Sneersimiig e Tra Fresimincins
¢ will e B B oo-selaie ewiehical keowled pe wih - ¥ ] ¥ ¥ o Lt itanding i Teaing vhis, Fert, Prassradiion
!
&wi] g 00 earn o oo whils oy Frismiug a1 4
i ¥ v ¥ W Ay fal I
g  Frosemanis
mrhm-mﬂﬂ—:mrwdﬂlllwﬁhﬂimpu o 5 ¥ l i P ¥
ApEiEng Yo - T
. § I"MP“

O Soudats walll acively peticipgtes 0 waiiis classnoms RCTive
Iiha.jpmn.-qemmrm.iic-.‘-nhnmam-dqmmmmm ¥ W ') W W ]
ke

] ¥ ¥V L L] ¥ W Ursirreanding o, Tesx v

mmmmmmrullmmnlﬂlnmm Sl
1izre iih s baildi = - h ¥ : : L] Test,
J ¥ L ¥ Apoiprg Y Tasd, biva

O Codo— MEBKTION 18
s T (R FROTILIT TN 700 TRIAR COURERY | THELHEY )

il el e e S R =T s ———

B e ey &lanimmial of £

- " skt s Whe Sermasies Taiea, Y, B Torm Exps
L.h:l-u_nnd.rq i) wit_ﬂu'.!.aﬂm_%g.nimnh_lln

W ¥ fipshring

frs M St Taggs, Wik, End Term Exvn

e Sevniar e, Ve, B Teem B

Citerne Code - BHMCTO02: 18
Coueses Totke - NTRODLCTION 16 INDIAN COOKERT  Rrascocd)

" ' b Tim Pl Brosie Toukn, Wiwd Baed Tarm Engiin
) ul . NI Yag ihil.l Sermeasc Tesils, W, B Tivs: Euares

Heac:

Depart Hotal iinagemen
IKG :ﬁﬁﬁ oMpLs

Kopurthola- 1 44503




0V Snudcsin will he bk ro @fferenmma on cumines of waiine pars of
indi ¥ ¥ y % ¥ i s i T, Vi, Bl T
Ty il ey o ot vl oo et thel: bt o THFE R G Inciom . i
for L ' v v v ¥ ¥ ¥ Sumhenn N
[Ldic L) Pl Sty T, Viow, EndTtivs Exams
Coiarse Coae - BHRCTAD10
‘:.m'l'ﬁl-l-'ﬁﬂuﬁﬂﬂEE\'EH.&IiEEEl!'n'IFE.I_ﬂM'rmu
1
) gl - Bl P M
I!.Iulnuﬂllhuﬂul e,
i IHWIIMMMBWMMH ¥ L] ¥ W L W linzevsraniing !
ri:li 1|-mrm-«1||h||ﬂ¢mdamm aehaiL Wikeed g, wigh 113 W i i ¥ 7 e _ =t S it
L LT
1;:.311.,], e e ey g Pirk Mudmﬂn_'m 1t.;l:,__"-lh1-.l'l'd:lTen11 Exirmi
WMIIIFMH&WH“LEHM_H Staedeais, will il v L] W W ¥ Bojiyig
[k fnporw mbedin Hews, i bopet, prodacion ond Sinag Wit a3 enmesnar Tosls, Vi, End Fene £
E50M oyl s ivehoen with auicus pes ST T terw, 15 1
wredssction, Hrmeds and fhes Sevce % N v ¢ Y . Gt ) | i st Tases, vih, Eoui farm Frams
mr WE Wi Ll
Cudishe Tl - HHMCTA04- 1T
Carse Tiike = FOOIER ARG BEVERAGE SERVICE DPERA T OMNS:1
PRACTICAL)
"l | ped | o3 | poa [ pos | Pos | sl : Bssassmunt Tools t Moasure
(]| Mlﬂhﬂmﬂwm i
. ;'"’“' o v v v W i W | ustermandiig
Ty Tird SR Servortin Twwls, Wim, Ered Toiv Examis
R Srudent l|'r|l| hu:ﬁ. |
"] .- -mu'pm'u.: 1 ey v v Lindk ol v 4 » " " i ki
u:lm.mul.”bkm.hm“ﬂ““,wmﬂ"_mm z r = 7 ; 7 -] Pt Saxeiestir Taik, raw, Corl Tanm B
! Appdyng
‘PaE Wi Srsmreaned Tiis, I'nd Terw Eaairs,
1:}4 Stiadenies will m £k MRS Timbs, Vi,
- oyt :llrll:'lb:l Jear T WA b i Bathed, comned i ¢ o i i " =
o hgrrios of Cboee bl Wik W Semmemser Tty Vive, Erd Term Exsts
skl e ot
COUREE 00T IRMCT-505 '
COMIRSE TITLE - Front oMMice Fousdation.-g
N .5 Pag | poz | PO3 | Poa | Pos | ok
Guscaans LASJUSY WlLe QU =~ |
1 Suderds will bo alble Do diveken krowiedge of work oihicy
IO et sppoaiion and mdware i = front olice n ’ Y * ;. .
Eaa Poied Sy Trosi, ks, Bl Tiw s Faarma

(\.J}/ D’E}&ﬁlﬂﬁﬂﬂ* of Hotal Maneg ':-m;;

Mex

\"’ IKG PTU Main Compus

Kapurtholg-1 4

4603




Studeste will Ba able 10 ouling and swngiees Froma Office

; o o W W ¥ W linsErganding
'|';|- T hL] P St Trsis, Wi, Bl T Fasdvi
Shsfents will be shis 10 endor cood m
L) W W Apphing
BCsUnL Sl L X o -} lﬁhﬂl- 'FblE:U:&Fnﬂ?rumn
Studess will be abie to anayss, ewduom - B dsoes night
L L W W L] L Aty
iing in frgni offecs, T Immmmmmmu Esares
COURSE DODE: BHRICT 06
CEMMSE TITLE: Froes Offioe Foundston -1
B B e - |ﬁ1ﬂ PGS | CROE | sl Mssessment Tonls b Measure.
hH—'.—A.-i.'. .-J-- ' — : i
wF Mnhﬂlhaﬁzmmmllmhmmdm ||.rdi11-rq[ ¥ i i J i 7 7 =
ppeentians, S L
m;ﬂhﬂmmmm&ﬂmMW d 'i' ’ d 3 ¥ ot
’ 0 - o P Serreerier Tenks, e, Dnid Term Eoane
o0 Ewh\ﬂrwil (IT] ﬁmw- S iTION [ifathces .'.nd.r " " 7 e & p—
R fes hhﬂlhlri-rzﬂhfnlﬂ'lnm 0 irmrrvs
L) L W L £ Y Pl T ety Temin, Wi, i Teomn Baavies
CEK_.IHEE OO AHRCT 807
DO N A dat: iy Diparwi a1l
= L M — = :' F = o i :l-hﬂ"ﬂl T
e B ik ik b iﬁﬂ Lol BT Lﬁaﬂ_ ¥maloyahiy / i‘W- BT 2 e
i | Rﬂnﬁﬁlhﬂbmmhﬂ-wmlﬂmibﬂﬂq
of inapection e selfwupesdsion  cechoigues o W L W ¥ [ U wandeg
nkstall. {2} Mﬂ‘\nr-rrlmm T T mme
CSnndirs wifl b able o usdaraand and pesteei ihe linend
Nge EroLeha e Ind maEimning per SIeck. Managag aaHLy L L W W W ¥ Ushiridasdhg
L ] fan i S et Tirls, Viva, Frid Tense B
Shederns wil be able to handde ssecial desrdng progranmme ad
chymung pgentt in @ stieeiilic and efcant manner. ¥ ¥ ! - - . in e A A A T
SasTiRs [T !P_.‘"h vy il Term Exame
Snpdere will be able o wmbee & Gscuss Oesilicnion and
F L L L] L L] W stk
Q&EMP.&&E.&MW? . : o |44 Somester Teus, has, B4 Torm Exeni
COUIRG CON0E: BWAACT 408 ’
COURSE TITLE: Acconimotstion Ooer skl
P01 Jmi O3 ';Im T'm POG | skl ] Busesment Tools bo Mezsurs
: TR
T-mlhnkmwbnuuﬂpﬁ1tmunlhrh-“|n = - = = .
Higns. v " . EE ki S Term ¥

Department of Hotel Mnmgumrli
IKG PTU Main Compus
Kapurthala-144403

/ .@\"'\“




CO2 Studdrls will b atide baidendty Hee cleaning pauginsd and
W
tleanimg agoms & Rave tha shify 1o usk Iharm approprimieky . & | ¥ Hinteu ok |W!’-¢ £ Vst Vv, i Tikan Exdiie
CO Students well ba able o analyse wsd dendlin cleaning scheoule = - J 5 i o ik
= .
Stodimits wil be ablic oo wrten @l necessiey msilgral = " 7 g H J .
Courss Tode ATHU-A0N
COURSE TiTLE-  Accouring skitl o Bospiiatty
' 7ot | wmz.f 103 | moa | 03 f w0
1T prowsde eak undecstandiag of i Prisciphes of Accawitiag and uee
skikin Aliry Induntry. i 4 . % . . Hotedandiig Sed L‘ﬂiﬂrﬁl’h’rTﬂmH‘EiﬂInm!m
mﬂmﬁm il ol Thet iludérbi booeqogre the sl " i J d 5 ke # ™ e T
i y i
L3 sty mill ba whie 10 st 1hek hmpitsl iy hutines W Anplying i M Sammtnr TEaty, Wred, Enid Tarm Bams
mwt“b;ﬂtmnmmmmmm:hmﬂhﬂr v g o 4 " e
{enial sginri : i b Sirrmnee Tewnn wovs, End T Enarrs
B
Wertaimgard Peotadsiga sl Cuwel peeeni,
— 1
i | PD2 | POZ | POUG lfﬂil [T Skl
COM Stdarms will stivdy particinaies | varois ciessnm ach v ' . . ’
Hikss imcport imlic apusnde deid. Coroup [Hsasicn aml Giiie which in hm L ¥ L W W '] Unidartenging
Tnt: b iy akilks Tay Tiekt, Woa
OO it will bre AbdF 10 3 By e d sy on s S SuE nanos m
Firevons P ¥ W ¥ W W & Urerersaring e I
Stedamin wil e vamoes cusme actiabies which o1 vers hedps T " ; r 3 —
fhemn leam bl Fil Tiesn, o
Saudents will b bl 10 e more confitom W o o i ¥ Agyryng ias o, Viva
e Code— HEHMET S01- 10
. . e L
POL | #o2 | poa | fod | eos | PoE | s ;
L K L) ¥ ¥ ¥ Iindorriandiyg
b L3 ¥ L Ursderizaraing
v ¥ Aok
¥ L W W Appliving

Deportment of Hotel Manogemeant

IKG PTU Main Compus

Errurtbala, 14 4407




Pl Smmeupy Temn, v, End Peros Eurm

WhH Seviv cear Tesrs, Yhea. Erd Term Sl
W8S s | Tists, Vv, End Tasin Exams

[P Sampmien Tests ‘W, Bisd Trrm Eurms

| Mgtalnesneofoo

—

Mg e e Trs. 'di.!L'F_'nd Tuarm FassiiE

Pl S i Tacky, Wrim, £ 0 T fnarra

« " ! 2 - Ly L] b¥d Semawer Teitd, Wraa, Do Ty Exer
' a = g x |- ¥ i Aded e T-lm:._ﬂﬂr:l.'h--hm. ;

oo Lisaky = DEMICT Gibd - 18
Coraret Tills - Bar sy Hasss & Mansgrment [Procticss]

i Pl ot ey Sy -1 T
ey R r PR3 | MDA [Fos | RoB | sale  Emplayability / Eﬂﬁmﬂﬁﬁ:ﬂﬂrﬂﬂ
|mlﬁlﬂmumﬂlmiﬁqnmmn[wmmm 'Hnl'g.- P
vl Hoars, din E ¥ X * g rid Pl Srwmnin Taisis, Wik, e Tarm Edao
U Tl mell ibice bewin o sy bceal wieicties 0] i ils & ;

i & Mg with (e maey ¥ ¥ x L Kl Bt Fis M Simester Teus, Yisd, End Tarm Examy
O Sourbems swall sbay bern diooset bai for ity ol # v i W [ _fumiirg e o Sevre ot Tuls, Mhua, Ered Towve Emirre
L0 Stsalents wnll ala bot bl o i Li o o i ezpbarg Wi fiuis Smrrautar Tearr, Vi, Eord Toees P |

COURSE CODE BHMOCT-SE
COURSE TITLL - Fromi e Dperatless & Malsgmmend

e — e

Heod

Depariment of Hotel Management
IKG PTU Main Compus
Kapurthala- ) 44603




b fntents will b able i owtee and egls Betrodisctios. ol Bl
k, Equipromt's cusd i Bell deak, Farctsans of Hell dos Laggage
ndllnig, Pagemg Charge of reom s Panilims ol Concierpe. Foros &

Unapraieting

[ el Sevresser Tosts, Mk, End Teess Enaren

COR Smdems will Be nble o analyse, svalmie Forecm Gremuls,
Typen af forecasy, Samgle forecast forms, Fases for svalumieg ol
ollice  opadificss.  Fortcotisg  secheques. Forelasting  Hoom

L nilaniing

U Sinadiirts will b alile o oendorse Imporiance of Secuniny Gysiome
Sale onsral. B Ao

Fdul S mminlm Temm, Wivm, E5d form Tamme
IHI:I Semenen Tty b, End Toem Enai

!ﬂl&mmfﬁls. Wi, [res Term Exzsvi

COUSRSE E{IDIEHIMETJ{E
COUPESE TITLE: Fressl {4licn Qiporabinns & baiiagme mwd

CI Sindemts will be alds & aoqwen fa Imapatedie ol ileniliing

e wpericioans i Hunsfiag fell rrak

Hummmmm;wmm

CO Stadooe: will be sble v mialyar evmbanée &lean working ol
Porerpling meparcs fol Pooe Avelabitiey warh Individesl Cleck-in
T, Chriralang, wedor sy, Grosg Check e & Crireg 4 bock sl

E Sludtsiin will be Abln 50 Fandiig of koys-shuatons relaed nj
ok

COURST DODERRMLT 587
DOURSE TITLE: Accoamesitadion Operachss and Mansgemes

Pelud Sormptr s Wied Earl Torm Exam
I;;_

Semvmiléd Taoy, iren, Fndl Torss kaimm

i

U1 Spdens wall ke shle b aomuine knawledge s lears ssout dhe
Flanning snd ovganiseg 1he huussksesmng dosarms. |

LS

D0 ey i vl e abie b0 perform warious Budpet and kudpatary
oomirg], Operating Budies- conbeulfing exgernses- Incoime
Satemunt, purcheing syabems- metheds o hupne, Bock rensnd-
issiling and comrod in Hoiskeepeg opeatinnal

LI Soadenis will be wE o perferim ther profsasional
Horaiwk [ il in ironuie coher da ool

Asinment of 0
Ureirratanding
| ety Tk, ‘i, Ervd Tevve Easir
Liiaiilanding
Jbe bemitne Pty i, G Tarm B
iy Pl Sammivr T, Wil End Serme Eanrrs
AR
Head Q}\
Dapartment of Hatel Manogement

KG PTU Main Compus
Kopurthala- 144603




04 Seodents wall be obde t0 oogee e Rnowledpe of oot
apre ke il Sricty miil Liitl g cedinlinm in | hrrpig W ¥ by W L] ¥ Epptpg
T s M bemmie Feata, 'Jﬂ;ml'n-m
III.II!E CODETHMOT 508
EMHEE TITU Acormmndatinn Dperatinn el M gemseni
¥ [ ] T
= - » 2l Pl i i L
DU LAIlenr ¥ 1 =
CEII Siodeols will be able to dentify Siffecent lyoul To he Sole
Earninck Psllarx, 5 pecrficasion H'l.'hk-r\ Famimra Flsmrs Piing. Sl L] ] ] U L ] Lt rrindiog
" Yieh Wil Semesher Tt Wi, End Teess Erans
cmiuﬂwmumndu@&mmqmu T ]
mm&nﬂﬁﬁilﬂ;}mnni:rﬁnnﬂﬂ wil] baz abde o gso = v W W W o W IniBetinsing
12 - Tew Pali ST sTET Tf;ﬂj:m_ﬁ, Ered Tairrn Exmmu
n‘u S-M:I-mktmll hr#-:k:l rhrll'l'rll'r: lInalmﬂ syl healing waih ¥ . ¥ e i J >
Tam Pl Sermeanes Towns, Wik £0d Tov Enarr
i Ol - BHMCT 20918
Cierse Tefe - Fod asd Beveage Domerol and Manmo disst
Focus an
PO [ CROR | RO3 | PO | POS | PO i Emplogubdiny £ Bssessment Toolt Lo Meaiare
L L' ') W L Lingda -r:l-r\g'
. - " otk Seemvesves Tewts, Vv, Eon T Baarrm
L L] L W ] Lol il
p iz Pid Sommucer Tercy, Wink, Bid T Esdnd
¥ ¢ ¥ ¥ . L b e Mad & Timbn, Whas, Bl Teew Eaami
d i
‘I 5 - . ¥ ik Wil Samneiu b Fein, Wi, P Feem Ex
Lo (oade - BMPD 50218
Lnn: I'|'|lt- Ilulu ;
Fa1 | FDY | RoR | BOA | RS | ROWB
COH Shudenis wll sctively peerticpqios o vamrm classroom sfrmes —
Tk wspard ool ‘Illllhh:ﬂ‘ ﬁmphmw-ﬂqmm'-m W W W ] ¥ o
vt pat Eagand red Teal, 'itan
LS ik et i b A0 dne ard deczan of Wi N EE raasd in
Geous Diseusins: ¥ ¥ L L L Lndersipndiog & e TR
mﬁmuuHIMWmmmmw-m-mmm 4 g = : —
H Tau Tebd. Wi
Ab - =wavie condidani o o W Apbbpr Yes TaE. Wiva
Torse Utde ~ BHNHCT 60E-15
W
Head
Department of Hotel Monogement
IKG PTU Main Compus

Feamomtbhala 74456807




Cirar Tl - Intevnations] colsing An Explorsiios

e Pt bar Tty Wi, Erd Tar Exas
e Wil St Tonty, Vien, End Tesrm Evan
Apphyng Wi o Senesier Tasis Wi, B Toree Baarm
Congng ot — AT TR0 19

Loune Titl - froeveatiossd (e An Exclotion P-acticall

Wéﬂmu.u'ﬂl phﬂwmmmuﬂumqn}

ikar

Pobil ety Tiraks, Wied, Eriad Tarm Foam |

e, a5 i
OO Ty wll ot ip knowdodge sboi e merm phiming wnd 7 Wi Spemesbr Tewis, Wi, End Tevim faam:. |
exsuigmg [ g s e Wil Sanen
COH Snudistta will et shbe 40 dilSerontes moomy e mediods of z . i Twaty, Wiy Endl Terss Fuard
otk fa S i i 8 Semasier Tuiti, i, Ead Tarm Eaes
Conyrse Cade - BHMIC T304
Comarua Thie - BARHAT SR SEATRUMANT OPERATING &
MARAGEWERT
i -

| - -

3i‘uudnh-!huﬂqlumh mmm:-.-m

ol s PRI i

3 il Pk S it T Fog T
abesdn will b sy b Pl and wnecne Pandion cuering thing ? g I_ t Teiin, Wk, e B
- ) ki Satmiatans
ﬂﬂldﬂiwﬂ:u?lm“]mmiminm:mlw T oy Ind Trrs £sarva
MY
Saiikl L. Wil Serminiir T Lrd Term Exams
oo o e X 5 Aopnits Ve WAl Sermenter Tescs, Wivy. EAd Turin Exmrrrs

Course Cade - RHMET604-53

Cirsind Tille - Benguet and testaient oeralives & Mansgenimt
(RRAETICAL|

&J}/ \\“'W‘

"'-.-#
Head

Department of Hotel Manogement

IKG FTU Main Compus
Kapurthala-144603




99 T -
-y FACHE Chadess. W W W Firs Kl Semaaiey Tt Whea, E4d Term Exsamy
ST il gt Randn om experstcs on Fuscion G whive d i J l
- iy wmmw‘-mlm
B 1 g B ¥ ¥ ¥ Tin Pl eermida T Ens Terrn Exprre
Stucbents wll prfim v o0 sing aeil opermap machies wed 4 ¥
fem e arding aail sy v i Hd_miﬂnwnlprum_uhmﬂhnnm;
COHURSE COOE HIMOT-6i )8
COURSE TITLE - Froot Difice M ansgoemest
= i : = F ] ¥ ‘ﬁhﬂ.ﬂ;
T Al o e e (i b = B N ey |
i 1) ‘i | POz i"l:;:l ma | s HHJ Rkl I : mﬁpﬁM-
. . =G e DU N B raneurshlp Atminewrtodto |

O Studarms will e alle o outling dod exilan of bodges & bistje
ol Factory aifimng budpes pisnning. bosipstiey costeol a e Forecastiag L) W W W ¥ ¥ Undre ipnding
foam rawerrsr bl P ffeoe ransgemeny

Fih
CO2 Stinknis will be obde o exjilaii nredace optisns wd sssine ‘_ ? " = i iddiharna
FaTeriiig rex M St Tenin, Wi, Sl Tarm Boavs
D433 Sawbents will be able i bnvdorss mgarance of azmEmndig
fonmg rirmed s and Eitelishmp ussdands smiiiag ] 4 ¥ w L W Apstping
weriormanse. Tt B pelorg-Hubthart doranda, Al of the Thums - ir— Wkl S
Tobe, vy Srel ooy |
Emmﬂmnml.mﬂemmqnwmumulmmm “ J J i J
the, Spumens of th Mdve Isgasiyg i dae o SAR) v T A M e e
COLRSE CORE: MINDC TS0 1§
Eﬂhlﬁﬁ.lmﬂ:mmmup,m
o , [ e e T [ _:|" """“F’. PN E : | W W i
¥ " #ou | oz [ o3 | pas | ros | koe | s Emplaysilieg /| Assassmant Tooks to Measiie
U Siudenis vl e bl e soquins B know ks of veld
Mgt Laiuistons, prepaning sl al dits hesd on actial o ) v v ] ¥ | Undesirasing
kb byt s, § iy h'l:'.l5-'rr|-l'|.|'|'T¢E:l \H_E  Erid Termn Pugimg
U Srudents will be able (o leam Peeparsom of e e, ® ¥ i W v W W Undprpnsing
esetbus, tarth cams B o1har £ donsment Anlgraser o i ) tes ey End Torrm Emaies
13 Sindres woll be able 1o megues 1he Snduledgs 0T Cakision of
! raquireene & making f Suty rotas ber Tront ofice degartrmt of v Y ¥ 5 L) ¥ ey
Fra W Lo onai T I rat T (Ewil i

COIASE COCE: BHMOT -607
COLMSE TITLE: Acenmmipsdaking M anigimant

.|.|l""
(Y4
™,

Head
Peportment of Hotel Monagement

IKG PTU Main Compus
Kapurthala- 144603




E - - — - =
R
- \ | pox | won | pos thntlntrTm :
() nmmhmmmmﬁmmﬂun T
Mlﬂllﬂﬂﬁm Lightetring andf Lighresis Fattnn i Hooskesping L ¥ W Ul u Urmmesiandisg
st i ervaiter Feals, iaw, @ Tirm Enams
lmmmllnawuhrﬁmnmu“-n}wm : - 5 i}
a1l ﬁ@.ﬁﬂm""hﬁﬂmm sl T Tists, Wi, bnid T Exams
pril will B mhsde bo oxpdain BOCRPRESNBUY PRACTIOES dnd - F = -
Septrng i B Sernesies Tiries, Wi, Endf Tevyn Enain
Lo Mnl}ﬂllb&aﬂemmmn—m:nﬁnmmm ¥ J o i o :
4 1 LSRR e B R TION i i) Wl Sarnaiat Fuabi, Wb, End Tards Ena iy
COURSE CODE: HEHMOT-603-1E
oni
— ] — -
por | woR | Pod | pos | Pos Assessmeat Taols b Measare.
i ‘i :
"] ke sl B bl i iennfy sgecial demarstion sl plemeg with = v ” & d
Ful Ti ‘iwm Erd Tirre feareg -
B ﬂ-budnll wrill by wbieme undermiand S (inppotecr of lbmm T ¥ J o
id Serrmibar Teghy, Wiias Ead Tarm Evani
35 Btudesss will b owic w0 dmity the sandand opeali
ul'tl:ﬂ'dll'ﬁtl-ll-m sunfaces wd mllhtﬂ-t.l:um:-q o o ¥ W Applying
Yk el S Tors, W, End Teron Exarma
i Cide -IH-M.}I_"'TM'I'U-II.
Course Tithe - Princi 'Ibsﬂfhhwl
01 | poz | 703 | ppa | Fos | Pos Rsgesamest Tools to Maasuen
Iy el gl Begs gy ke I
]Mﬂhulhlmmmﬂﬂm J J J + o v
= L= Jhte Bbmsster Tinits, Wi, Bail Tarm B
-:-‘.-ud-n'q; -hlllyu 1 kg DN M (RARER N I
L)
5 : ity Tef Wdrd Gerreminer Ties Erei Ty
: oz ; . o [ [] ¥ W Aaglmng Vau Mmhb,mnulmiw
i EMNHMW ¥ W ¥ W v ¥ Appiyng b} |H|-:l -nl:rrTc&H:hﬁTﬂ!um
BRAPDGIR 1A
Menieing ard Prodesiion bl Dinselssorei M -...f'l.
[ 3\
Department of Hotel Monagement

IKG PTU Main Compus
Ko puﬂhu!ﬂ—'l 44603




"'=r’ 11— 1 T
g Tl MRl | 1A =
R o e e
MMmmnmmw
ml_r_n.ﬁh;[ﬂuﬂmnﬂmﬂkhinmﬁl i ¥ W L
il ﬁmmhMNmmumlu v " g " W
rﬂiMﬂl-nmunmﬂmmMmmhﬂm W o
W W
BHMCT AL
Spcibisifion.|
> H 1
[ Toois o !
0 Btiadends will ges s io s s the feld of — e
S0 Ty will e gl I i and aaphennt the nee of wchrslngy i Ndmmlziﬁ il Tarrrin s
L T e e M il L] | e E_‘l'r"!' T e
bl M Eemiaaior T O Terre B
ﬂj—l_su.dunulllhﬁhluudml}uﬂnwlmuam—l L -
et bR pe e adc 5 X ¢ - ¥ o i mr--m'ﬂmnT Exan
(Ear be & : o
Lzarmgy il Ildrhmm;lu!rr?lvhpuh}mnf:.nnhlh 4 ] " v 4
o Tiumwii it s bty 1o eI F Anstying s Ml Semvesiny Toids, Wisa End Teren
£ I Lidire
1
Pod | pos | pos | s
i | M .,
¥ ur\-u'drn'mqﬂql_!_
W L Uaie 5l ing
: L] ¥ Apsdpng
e — Ty il WA Semimmar Tty Vova, Bend Tarm Excari
oo bt e e i 0 WO AP el W V| e
medcdd did everg amoaib = T Posd Semudler Ty Vi, Ered Teves Enam
BHMCT: Ma1a .
'. M.~ Sperikatati
1| = g kil if i _ I 1
| m1 Hﬁl Py | ega | 'pos | pdi | s . Whm
et ; er E‘PL
04 Stadonis will emplain & M componmss e =
g i m:'-ﬂfwrdrm:ﬂ:ml. v ] (] ¥ v ¥ | Undemisnding g A e T, i,
: : - - L Tiarm Exdma
2 Thaty wall appdy Tha (haoay h:.‘illmhpmbw.mlh i 4 J ¥ J Unaerstanaing = Lus. J
21 Shirabind Tasts Wi, £odl Ticer Bapirg

Department of Hatel Management

Head

3
HW'

IKG PTU Main Compus
Kepurthala- 144403




1S iucharms: will winberniail fhe i mance of stedcp patinig
for e pven of Tesooed, incluling mon e and avabiling ihe

C0H L vl rremmagge the 2l e sty o nainsiaopesnions

!lIIHL"'I!M-lIR
o T

BHMLT Toe-14
Ciping Title - Fiastiial hisapmmm

p—————

|mmn|mddmhmmdwh-mwmhu

RHMCT T0718-
Cadiig Titks - | rirepmenmmsbip

Applyayg

o Mt st et . T

PES Wil Seevea e Teain, ¥ End Term Enanm

= . kgl =h=maeme ¢
- * P Wil Semveies Tesih Wiva, Fod Teres Tuas
e v LMm_mm-r“mh.w-

Fr— Trm | st Sarrvnstur Tawts, Vara, Ent Trms Essns

Feus on.

il Assaiiment Taok 1o Measone
pREECHAE You el Lot Tata, Vi, £l Termm B
Listigiiandig _

e Wbl Sevmavier Teasy, Wm, Ped Term Exarm
ferirn Pa uhhmfghm.MI-umm
Py e A

A s Ml Semasier T, Wi, B Tarm fuarmm
Undersanming i il Sy Teund, 'hew, B Term o
4 e e siet Terith, Nraa, Ean Term Evarm
o & Ten Euusur--ur wrus, Eail iy Enaird
AN VR
/ "ﬁé’\‘

M

Heod

Depariment of Hotel Management

IKG FTU Main Compus

Kopurthalo- 144803




™ e —— » n
] . i et o m
‘_A P2 | o uh'l'*ﬂi'rdﬂ_ .....
01 Thegenbe Ihrt-nn.':pl and |Im|-u:|.u|:a-apmnunl|||: ||||.|] "
tok m vednomie develspiment of nafion nﬂ " o L Pelied Bt ior iy, Wian, Erd T Eusrre
TENl: Chewthign iriness plan and idsraily Mo reasons of Bilics
Toasiiess ik ¥ ¥ s ¥ 1 ¥ E 5 Hau P & Teats, Wiwi Bred Tarm Eenivs
O [lustenedhe sicgs: m slantiog MEME L) ¥ L W W 4 5 Yy Wixi Semeane Ty, Yivs, Bad Tarm Exvnk
LA Coinprehent] prvenuiem polices aid regulsory. e
mvailabde m fndie Wil the  poess gl enteponcutial] o W ¥ ¥ i Apphiig
iy e Febisd Serurstier Trides, Wiorm, Eradl Fvmw Enarra
G35 il didfferent sounces of firamce far new emengoises and
dssaa e rode of Buduscial Diiiubons and v poveri ¥ L i L ¥ Apzhpry
schames mamsgeenuriil deve el ik [ Suimimtir Tamis Viva, End Tisrrn B
BHMCT MEPATUTCT AEFDRT
PaL | P02 | bou | pod | bod | EDS | Sl | Employohte/ Razasant
b T [N A ol el 1 ¢ TS :
W ¥ W o W W Liztheramaading s Frestniatiin W
Snulents will B bk fo mplooe mew Hoed sequinseest i " ¥ 4 W n = Dt
an ¢ s Prg 1o, Wi
Atiakeiys will | Business msipla W o [ ] L Apstimg Vith Prearatation, Vi
Fiudenes will b altle b5 prepare o Ieasinfity rogust feipied o
Bilsisiins g ¥ ) ¥ ’ ¥ o e Fros , Waik
BHRALT TT3- EACILITY FLARMING,
H= 2 T Bl ] T;II = ,\.Fﬂ“

W LisaberiLardny Ve |MmrTﬁILMhﬂdTﬂm§E
Ll Undariaaring FEd M Sineitar Teviy, Ve, Pnd Term: Exirmi
L Eaplyrig Ty il 1’:&;&'-5 Eredl Terre Bawmig
v

L] Wi Sirmam Taibs Wiew, E4d Turm Beams

al | lmia

m‘:ﬁ-ﬂprﬁrﬂ. ndw irends and mesiodd B9 o g
ARSI IMl

R -1
MEINTCHIRG AHTSROFESSIOWAL CEWLOPATNT

=T BEgi i o
pai | o2 | kax | soa | von ;ﬂi&'w Fmptoyabsny
Lﬁiwlﬁ"ﬂwmhmhudﬂumlmmnﬁ
Bk ot ke, mpptitale jesi, Groap Duscussion sad qui which in ies ¥ ¥ i ¥ ¥ Unda rermarheg
thern oo vE cofminmisation sills Bnr Tt rww
L1 sterbare wifl b abie [0 @il s o v on vanoes Baoe rased =
el L ] Vv L] ] L] Unse:sianging Yo S

Department of Hotel Managem ? ) r"( ~:\n"ﬁ'
IKG PTU Main Compus
kopurthala-1444603




O Stadedds wll laiee vimlendn oibdood ectvitied wilich = 1o helps
wilh igsin haldng.
itk will be gbde 10 ke wvere confident.

EHMCTH0 - 1%

iy e Teit Vi
Kpmieng vas Tear, vV

COFT e st wall L8 grmcncal cooposn: in coad i biminess

i1
SiEa——n— e Mo . Bulniess Do, Exd T Exarm
b & |uunraﬁn=.|u&mpsmu.nmm Exarra
Apahtoy ) v Esiam, Buiwress i, Endl Tevmn Exar
kg .

Minor Dramy, Dageen (arg, End Teem Eaama

o gujrer] sl aphitde lest, Ot Do iid guss which innmm
[ Uess diiproree coiiehiEEn DD kil

o

052 luaeTis el by alee Dpabatiles s ducu s oy ssrmun, e ried 0
i DEEIESmE:

s wiil (s bisd

Tealing 'Whew, Srpoet, Frossaiyio
1 Braadasds will bivve visreodis ol dhadir a3t villes & bk m form e lps J
g - Trainting, Whes, Mgyt Pry
b b 1o B mane covfident W Trakig Wred, 1 i | i

)
M’{?}&

Head

Department of Hotel Manogement
IKG PTU Main Compus
“oorthala- 144603




Course Code — BHMCT — 103

Course Title — Food &Beverage service Foundation 1 Theory

COURSE OBJECTIVES

The course aims to inculcate knowledge of food service principles, functions, and procedures

among trainees

B '_T N TP ] Credlt
|— e
o |o |3 |
CO1. Course inculcates knowledge about various food outiets and their characterlstlcs
CO2. Students will be able to understand and explain various F&B equipment’s and their
usages.

CO3. To develop the ability to understand the intricacies in preparation of Restaurant

operations.

CO4. Student will be able to classify and illustrate on food service principles and procedures.

Course Code — BH -104
Course Title — Food & Beverage Service Foundation 1 Practicals

Course Objectives: The course is designed to introduce the learner with the fundamentals of

food and beverage service. It enhances the practical skills of the students.

T P | Credit

CO1. Students will be able to List and name various Restaurant equipment’s.
cO2. Students will practice basic service skills used in F&B Outlets.
cO3. Students will be able to learn how to setup the restaurant before service.

COA4. Student will be able to learn service of various non-alcoholic beverages.
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COURSE CODE BHMCT-105

COURSE TITLE -Foundation course in Front office-l

COURSE OBJECTIVES

The course is aimed at familiarizing the students with various functions of front office and to

develop work ethics towards customer care and satisfaction. Special efforts will be made to
inculcate practical skills.

L (T _F* Lc_ed_t
13 _Jo i3 ]

L
|
Course Qutcome

CO1 To understand the work ethics towards customer care and satisfaction and its basic skills

& knowledge of front office.

co2  Students will be able to outline and explain hospitality industry and its importance.

CO3 Students will be able to endorse classification of hotels & describe the most distinctive
feature of each.

co4 Student will be able to analyse, evaluate & discuss front office organization.

COURSE CODE: BHMCT -106

COURSE TITLE: Foundation Course in Front Office-l

Course Objectives: The course is designed to introduce the learner with the fundamentals of

front office. It enhances the practical skills of the students.

||—L_— i # |Cred|t
'_0_ 0 |2 1 _l

Course Qutcome

cO1 Students will be able to acquire the knowledge of basic front office operations.

co2 Students will be able to analyse, evaluate & learn working of subsections of front office.

co3 Students will be able to demonstrate reservation practices and luggage handling.

* /L};&\\o\ W
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coAa They will gain knowledge about functioning of various equipments of Front Office

COURSE CODE RHMCT 107

COURSE TITLE m(nmmnda‘linn Operations-|

COURSE ORI CTIVES The course familiarizes students with the organization of Accommaodation

Operation, its gystems and functions A blend of theory and practical will be used to develop

censitivity and high work ethics towards guest care and cleanliness

L T P Credit

Course Qutcome

col Students will be able to acquire knowledge and learn about the significance of

accommodation operation and its scope in the service industry.

cOo2 Students will be able to practically perform various housekeeping operational functions

co3 Students will enhance their professional skills, etiquette and learn to work in a team.

coa To develop the handling of various cleaning equipment’s and cleaning agents in 4

scientific and efficient manner.

COURSE CODE: BHMCT -108

COURSE TITLE: Accommodation Operations-|

Course Objectives: The course IS designed to introduce the learner with the fundamentals of

housekeeping. It enhances the practical skills of the students.

L [v [p |Credit
o 2 [1

Course Outcome
co1 Students will be able to identify different layout of room and amenities.

coz Students will be able to identify the cleaning equipment and cleaning agents and will be

able to use in an appropriate & professional manner.

co3  Students will be able to setup all necessary materials and equipment’s required for

cleaning.

W\
/\\0\ A
9})‘:)“\1

Department of Hotel Management
IKG PTU Main Compus

tnnvrthala-144603 6 6



CO4 To be able to demonstrate room cleaning as per standard operating procedures

Course Code —BH -201

Course Title — Food Production Foundation Theory- Il

Course Objectives

students will get versed with different kinds of ingredients, techniques of pre-preparation and
cooking, knowledge of various stocks, sauces and soups, cereals, pulses, various cuts of

vegetables and meats with their cookery.
}L ‘T }P ‘Credit‘

CO1.Learners will be able to understand the usages of different spices, condiments &

commodities used in Indian Cuisine.
Co2. To gain knowledge to develop Menu keeping in mind the importance.

CO3. To let students familiarize with various meats cuts and their use in Food Production.

COA4. Learners will be able to understand the usages of different types of ingredients in bakery

& confectionary preparations.

Course Code — BHMCT - 202

Course Title- Food Production - Il Practicals
Course Objectives: The course is designed to introduce the learner with the food production
operations. It enhances the practical skills of the students.

L [T [P [Credit]
o o le |z |

various cuts of poultry and meat items, along with its

CO1. Students will be able to identify
preparation & uses.

CO2. Students will be able to experience the production of various types of Soups and Salads.

CO03. To practically prepare dishes from Indian cuisine along with dessert items.

03 57



co4. Students will be able to practice the production of |

asit haker / i F!]ﬂf{-(hr‘r ary products

such as breads, pastries & cakes

Course Code — BHMCT - 203
Course Title - Food &Beverage Service Foundation - Il Theory

Course Objectives

Aims to inculcate knowledge of food service principles, functions, and procedures 3mong

trainees. The students will be well versed with menu planning and sale control syster

L LT p
3 0 0

redit

w0

CO1. Students will be able to enhance knowledge by learning about various types of food
service techniques.

CO2. To gain expertise about the basics of Menu Planning.

CO3. Students will be able to undergo the process of In Room Dining.
CO4. To gain knowledge about the use and objective of Tobacco in Restaurant sector.

Course Code — BH -204
Course Title — Food & Beverage Service Foundation - |l Practicals

Course Objectives: The course is designed to introduce the learner with the operations of food
and beverage service. It enhances the practical skills of the students.

0

_,—T 3+
il

CO1. Students will be able to lay tables for different meals in Restaurant Operations.

€02. Students will be confident to handle Guests during Restaurants Service.
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Co3. To gain knowledge on various issues faced in the Food Service Industry and ways to

resolve the same.

C04. Students will be practically able to serve Cigars & Cigarettes.

COURSE CODE: BHMCT-205

COURSE CODE: Front Office Foundation-Il

COURSE OBJECTIVES: The course is aimed at familiarizing the students with various functions of
d satisfaction. Special efforts

front office and to develop work ethics towards customer care an
T [P [credit
g |0 I3

usage of Room tariff structure, fixation and

will be made to inculcate practical skills.

Course Qutcome

CcO1 Student will be able to understand the

various types of plan.

cO2 Student will know the process of guest cycle and reservation procedure & systems.

student will be able to develop knowledge of registration process and execute guest

Cco3
handling.
co4 Student will acquire knowhow on various tasks in front desk function.

COURSE CODE: BHMCT-206

COURSE CODE: Front Office Foundation-l|

e is designed to introduce the learner with the operation of front

Course Objectives: The cours

office. It enhances the practical skills of the students.

L Credlt
0 _4E 1

process of welcoming Guests.

Course Outcome

co1 Students will learn the basic

ent of Hotel Management
PTU Main Compus

‘e miirthala-144603
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co2 Students will be able to understand the preparation of various forms and formats used

in front office.

co3  Students will be able to learn, analyse and execute handling guest registration process.
co4  Students will be able to handle major Key related issues.

COURSE CODE: BHMCT-207
COURSE TITLE: Accommodation operations- ||

COURSE OBJECTIVES: The course familiarizes students with the organization of housekeeping,
its systems and functions. A blend of theory and practical will be used to develop sensitivity
and high work ethics towards guest care and cleanliness and pest control.

’_L_ T [P [Credit

= B SRR

To o 3

Course Outcome
CO1 Students will acquire knowledge about handling & usage of different cleaning agents.

cO2 Students will be able to learn about the knowhow of various surface cleaning

procedures.

co3 Students will be able to learn how to fill various housekeeping forms and formats.

Cco4  Students will be able to understand the importance of Interdepartmental relations.

COURSE CODE: BHMCT-208

COURSE TITLE Accommodation operations- Il

Course Objectives: The course is designed to introduce the learner with the operation of

Accommodation. It enhances the practical skills of the students.

P_ T _] p [ Credit |
0 o |2 |1 |

Course Outcome
col Students will be practically able to perform room cleaning and replenishing of guest
supplies.

c02 Students will be able to understand the intricacies of bed making procedure.

7 Ub_\\ﬁ \»
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€03  Students will have exposure on filling various forms and formats & their usag
; . : 2.

CO4 Togain knowledge to inspect a room as per standard Operating Procedures

Course Code - BHMCT301-18
Course Title - Food Production Operations-Industry Exposurc-1

Course Objectives
Students will get day to day hands on practical exposure of working in a hotels Kitchen

L ;T _.P  Credit
o [o 12 s

Course Outcome
COl The students will gain practical exposure in real life business activity under the
supervision of industry experts.
CO2 They will also learn to co-relate theoretical knowledge with practical realities.

CO3 Students will manage to learn in teams whilst on Training at a Hotel

C0O4 They will enhance their interpersonal skills while working in Industry

Course Code — BHMCT302-18

Course Title - Food & Beverage Service Operations- IndustryExposure-1

Course Objectives
Students will get da
Outlets of the Hotel

y to day hands on practical exposure of working in various Food & Beverage

LT e | credit
o o 12 6

Course Outcome
CO1 The students will gain practical exposure1

supervision of industry experts.

n real life business activity under the

CO2 They will also learn to co-relate theoretical knowledge with practical realities.

CO3 Students will manage to learn in teams whilst on Training at a Hotel

| skills while working in Industry

/Q k= 11};’\
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Course Code BHMCTI0-IR

Course Ditle  Pront Oftice Operations Industrylxposure-1

Course Objectives
Students will get day to day hands on practical exposure of working m various Food &
Beverage Outlets of the Hotel

Credit

‘L T |p
6

0 |12

Course Qutcome
Cco! Thc, students will gain practical exposure in real life business activity under the
supervision of industry experts.
CO2 They will also learn to co-relate theoretical knowledge with practical realities.
CO3 Students will manage to learn in teams whilst on Training at a Hotel
CO4 They will enhance their interpersonal skills while working in Industry
CO1 The students will gain practical exposure in real life business activity under the
supervision of industry experts.
CO2 They will also learn to co-relate theoretical knowledge with practical realities.
CO3 Students will manage to learn in teams whilst on Training at a Hotel
CO4 They will enhance their interpersonal skills while working in Industry

Course Code — BHMCT304-18
Course Title — Accomodation Operalions- IndustryExposure-|
Course Objectives

Students will get day
Beverage Outlets of the Hotel

to day hands on practical exposure of working in various Food &

2 6

Course Outcome
CO1 The students will gain practical exposure

supervision of industry experts.

in real life business activity under the

CO2 They will also learn to co-relate theoretical knowledge with practical realities.

/1
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€03 Students will manage to learn in teams whilst on Training at a Hotel

04 They will enhance their interpersonal skills while working in Industry

CO1 The students will gain practical exposure in real life business activity under the
supervision of industry experts.

CO2 They will also learn to co-relate theoretical knowledge with practical realities.
CO3 Students will manage to learn in teams whilst on Training at a Hotel

CO4 They will enhance their interpersonal skills while working in Industry

Course Code - BHMCT305-18

Course Title — Log Book & Training Report on IndustryExposure

Course Objectives

Students will get day to day hands on practical exposure of working in various Food &
Beverage Outlets of the Hotel

L T P Credif
0 0 12 |6

Course Outcome

COI The students will gain practical exposure in real life business activity under the
supervision of industry experts.

CO2 They will also learn to co-relate theoretical knowledge with practical realities.
CO3 Students will manage to learn in teams whilst on Training at a Hotel

CO4 They will enhance their interpersonal skills while working in Industry

o
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Course Code - BHMCT401-18
Course Title - iNTR(')I')U("I'lt)N TO INDIAN COOKERY (THEORY)

Course Objectives . _ - _
This paper will give the knowledge of Indian cooking o the students. They will get versed with
Indian regional cuisine, basic Indian spices, and basic Indian gravies, traditional Indian cooking
methods, cooking equipment used and required for Indian cuisine and specific cooking mgredients,

L ‘ T [P Credit |
Course Outcome

CO1 Students will be able to gain knowledge about the history & heritage of Indian Regional Cuisine
CO?2 Students will have insight on various Regional Indian Cuisines

CO3 Students will acquire knowledge on Dum cooking and Tandoor Cooking

CO4 Students will be able to know the History and cooking of Indian Sweets

Course Code - BHMCT402-18
Course Title - INTRODUCTION TO INDIAN COOKERY (Practical)

Course Objectives

This paper will give the practical knowledge of Indian cooking to students. They will get versed with
Indian regional cuisine, basic Indian spices, and basic Indian gravies, traditional Indian cooking
methods, cooking equipment used and required for Indian cuisine and specific cooking ingredients.

T ] P EreditJ

H) 0o |4 \2

Course Outcome
CO1 Students will have hands on experience of cooking of Various Indian Cuisines
CO2 Students will acquire knowledge on cooking of different Gravies used in Indian Cuisine.

€03 Students will be able to differentiate on cuisines of various parts of India.
CO4 They will be also be able to get the knowhow of Different Indian Breakfast items.
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Course C ode - BH MCT403-18 _
Course Title - FOOD AND BEVERAGE SERVICE OPERATIONS-II (THEORY)

Course Objectives B o _ .
The students will be well versed with viticulture and viniculture, Beer production, types of wines and

beers. brands and introduction to cheeses
T [p et
E__[o 10 18 B

| | —

Course OQutcome

CO1 Students will be able to acquire knowledge about different methods used in the Production of

alcohol.

CO2 Students will be able to classify various Wines along with 1ts production methods.

CO3 They will be able to analyse the various types of alcoholic beverages used in Food & Beverage
Service Industry. Students will get to know about Beer, its types, production and Storage

CO4 Students will acquaint themselves with various types of Cheese, its production, Brands and their

Services

Course Code — BHMCT404-18
Course Title - FOOD AND BEVERAGE SERVICE OPERATIONS-II [PRACTICAL)

Course Objectives
Students will be able to perform various tasks related to service of Alcoholic Beverages and Service

of Cheese
_{::P_— Credit
o |0 |4 2 |

CO1 Students will be able to organize Mise-en-place for various alcoholic beverages used in Food &
Beverage Industry.

Dlv—-|

Course Outcome

€02 Students will get hands on experience in service of various kinds of Wines.
CO3 Students will be able to do analysis of various Win¢ Bar, Beer bar and Cocktail Bars

CO4 Students will practically perform task to serve bottled. canned, Draught beers along with
Service of Cheese.
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COURSE CODE BHMCT-405

COURSE TITLE - Front office Foundation-I|

COURSE OBJECTIVES
OUTCOME:

The course is aimed at familiarizing the students with various functions of Night Auditing &
Accounting. Students will learn about the various Software being used in the Hospitality
Industry

Credit
3

Course Qutcome

CO1 Students will be able to develop knowledge on work ethics towards computer application
and software used in front office.

CO2 Students will be able to outline and explain Front Office Accounting System.
CO3 Students will be able to endorse classify different mode of guest account settlement.

CO4 Student will be able to analyse, evaluate & discuss night auditing in front office.

COURSE CODE: BHMCT -406
COURSE TITLE: Front Office Foundation -II
Course Objectives:

The course is aimed at familiarizing the students with various functions of Night Auditing &
Accounting. Students will learn about the various Software being used in the Hospitality
Industry.

Oy oV
’f:l:\\ : : e ;L 4
1}, L T P Credit |
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Course Qutcome

co1l Students will be able to acquire the knowledge of night auditing in front office
operations.

CcO2 Students will be able to analyse, evaluate & learn the various stages of reservation
through software.

CcO3 Students will be able to demonstrate reservation practices and to process deposit for
arriving guest.

CO4 To understand the use of various softwares

COURSE CODE: BHMCT -407
COURSE TITLE: Accommodation Operations-Il|

COURSE OBJECTIVES: The students will be well versed with the supervisory responsibility, Linen
handling process, Laundry Operations, need of special cleaning and also learn about Textiles or

garments.

E P Credit
3

S

w | —
o
o

Course Qutcome

CO1 Students will be able to acquire knowledge and learn about the importance of
inspection and self-supervision techniques for cleaning staff.

CO2 Students will be able to understand and perform the linen exchange procedure and
maintaining par stock, managing inventory and their importance.

CO3  Students will be able to handle special cleaning programme and cleaning agents in a

scientific and efficient manner.

CO4 Student will be able to analyse & discuss Classification and Identification of Textile Fibers
used in hotel industry.
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COURSE CODE: BHMCT -408
COURSE TITLE: Accommodation Operations-Iil

Course Objectives: The students will be well versed with the supervisory responsibility, Linen

handling process, Laundry Operations, need of special cleaning and also learn about Textiles or
garments

L E; | p ‘ Credit
0 . 0 | 2 1
Course Qutcome

CO1 To gain the knowledge on usage of various fabric cleaners in Accommodations operations.

cO2 Students will be able to identify the cleaning equipment and cleaning agents & have the
ability to use them appropriately.

€03 Students will be able to analyse and develop cleaning schedule as per the requirement.

CO4 Students will be able to setup

all necessary materials and equipment’s required for special
cleaning.

Course Code-BTHU-409
COURSE TITLE- Accounting skills for hospitality

L [T [P [credi|
4 o Jo |2 |

Course Qutcome

CO1 To provide basic understanding of the Principles of Accounting and use accounting skills in
Hospitality Industry.

CO2 To enhance the accounting skills of the students to ensure the health of business
CO3 Students will be able to audit their hospitality business

€04 Students shall be able to analyze and solve any issue arising in terms of financial aspects

M/& )}\m\ V)
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Course Code - BHMCT 501-18
Course Title - Larder & Kitchen practices

Course Objectives
Students will get exposure about technical skills used i cold Kitchen in the Hotel.

Course Outcome
CO1 Students will learn about various aspects of larder section of the kitchen and its
functions.
CO2 They will learn about the processing of Charcuteric along with the preparation of
forcemeats, Galantines and Pates
CO3 Students will know about various Mousse and Mousselines.
CO4 They will be able to differentiate between various kinds of appetizers along with the
importance of garnishes.

Course Code - BHMCT 502-18
Course Title - Larder & Kitchen practices (Practical’s)

Course Objectives
Students will get to learn about the various practices followed in Kitchen and also know in detail

about Larder.

] P— | Credii

0 14 2

Course Outcome
CO1 Students will get hands on experience on forcemeats along with the preparation of Pates,
Terrines, Galantine & Ballontine.

CO2 To develop the ability to prepare various food items including meat products.

CO3 Students will also learn to analyse and execute various kinds of Buffets.
CO4 They will classify and build various accompaniments used along maincourse.
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course code - BHMCT 503 - 18
covrse Title - Bar operations & Management

course Objecnves

The course aims to inculcate knowledge about Alcoholic beverages production and
service of Alcoholic beverages, types of bars, functions. and operational procedures
among trainees. The students will be well versed with alcoholic beveragesin detail

Course Quteome
CO1 Students will get insight about vanious spints and thewr method of production.

CO2 They will leam about varieties of Apenufs & Ligueurs along with ther uses

CO3 Students will be able to explain the History & Present scenano of Bar & Bever

Industry in India,

CO4 Students will analyse and execute the bar operations and Selling techmques.
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Course t ode  BHIMCT 504 - 18

Course Title - Bar operations & Management (Practical’s)

Coutse { hechves
Thecousse aTirs u., inculcate knowledge about Alcoholic beverages, production and
service of Alcoholic beverages, types of bars, functions, and operati‘unal proced;:res
among trainees. The students will be well versed with alcoholic beverages in detail.
E T |P | Credit
o |4 |2

Course OQutcome
Course Code BHMCT 509-18

Course Title - Food and Beverage Control and Management

Course Objectives
The course familiarizes students with the food and beverage control, procedures, functions,
Credit |

il
|0

production and sales control.
=
|

P
]

Course Outcome

CO1 To understand the basics of Food & Beverage Cost Control and it’s importance in Food &

Beverages.

CO?2 Students will be able to analyze and procure requirements to optimize yield.

CO3 Students will learn about various methods of storing and issuing control along with inventory

control.

CO4 Students will have understanding on aims & objective of Production control and methods of

Sales control.
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03 They will builtup knowledge about the menu planning and executing the same

04 Students will be able to differentiate among the methods of cooking for different cuisines.

Course Code — BHMCT603-18

Course Title - BANQUET AND RESTAURANT OPERATIONS & MANAGEMENT

Course Objectives

The course aims to inculcate knowledge of food service principles, functions, and procedures among

students. The students will learn the importance, planning execution of Food and beverage functions
and events

T [p [Gedt
3 _lo [0 [3
Course Outcome

CO1 Students will be able to acquire knowledge about Planning and operations of various F&B
Qutlets.

CO2 Students will be able to Plan and cxecute Function catering along with various
Buffets.

CO3 Students will get practical experience in organizing and Executing Event Management and
importance of MICE.

04 Students will know about the role of Kitchen Stewarding.

Banquets &

Course Code - BHMCT604-1 8
Course Title - Banquet and restaurant o erations & Management (PRACT!CAL)

Course Objectives

Students will be able to operate various F&B Qutlets
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Course Outcome

CO1 Students will be able to plan and operate various F&B Outlets

CO2 Students will get hands on experie : : ; :
exceute Banquet caterings, perience on Function C atering where they will organize and

CO3 Students will be able to plan and set up Buffets for functions.

4 Students wi . : . —
CO. : il perform task on using and operating machines used in Kitchen Stewarding and
maintain Inventory. ¢

COURSE CODE BHMCT-605 -18

COURSE TITLE - Front Office Management

COURSE OBJECTIVES

This paper will give the basic knowledge about Management aspects and get well versed with
terminology. The course is aimed at familiarizing the students with various management functions of

front office and to develop work ethics towards customer care and satisfaction They will also learn
basics of Airlines industry..
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Course Qutcome

CO1 Students will be able to outline and explain of budget & budget cycle, Factors affecting
budget planning, budgetary control and Forecasting room revenue in front office management.

CO2 Students will be able to explain timeshare options and vacation ownership.

CO3 Students will be able to endorse Importance of accommodation management aspects and
Establishing standards, monitoring performance, Cost & pricing-Hubbart formula, Rule of the Thumb.

CO4  Students will be able to acquire knowledge and learn about the, Structure of the Airline
Industry,
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COURSE CODE: BHMCT-606-18
COURSE TITLE: Front Office Management

-s¢ Objectives: The ' s ;
Course ] ¢ coursc‘ls designed to introduce the learner with the fundamentals of
front office. It enhances the practical skills of the students
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Course Outcome

CO1 Students will be able to acquire the knowledge of Yield Management calculations, preparing
statistical data based on actual calculations.

C02 Students will be able to learn Preparation of sales letters, brochure, tariff cards & other sales
documents Assignment on GDS.

CO3 Students will be able to acquire the knowledge of Calculation of staff requirement & making of

duty rotas for front office department of small, large & medium sized hotels with different levels of
occupancy

COURSE CODE: BHMCT -607
COURSE TITLE: Accommodation Management

COURSE OBIJECTIVES: The course familiarizes student

housekeeping, its systems and functions.
sensitivity and hi

in housekeeping.

s with the Management aspects of
A blend of theory and practical will be used to develop
gh work ethics towards guest care and cleanliness as well as eco friendly practices used

—
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Course Outcome

CO1 Students will be able to acquire knowledge and learn about the Elements of Design,
Lightening and Lightening Fixtures in Housekeeping department.

CO2 Students will be able to perform various 3R’s of waste management, Garbage segregation and
Energy Generation.

CO3Students will be able to explain ECO-FRIENDLY PRACTICES and System of certifying Ecotel

COAStudents will be able to identify the ENERGY AND WATER CONSERVATION IN HOUSEKEEPING
OPERATIONS



2 )

COURSE CODE: BllM("l‘-BOB-lS

COURSE TITLE: Accommodatiop M

anagement
Course Objectives: The course is de

: signed 1o introduce the leg
- L ‘
housckeeping. It enhances the pr e

= ! wner with the fundamentals of
actical skills of the students,
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Course Outcome ' ' '
Ccol

Students will be able to identify special decor,

ation and planning with time split executing

CO2  Students will be able to understand the importanance of team cleaning

CO3  Students will be able to identify the standard operating procedure of different cleaning
surfaces and will be able to use in an appropriated professional manner..

Course Code - BHMCT609-18
Course Title - Principles of Management

Course Objectives

To familiarize the students to the basic concepts of management in order to aid in understanding how an

organization functions, and in understanding the complexity and wide variety of issues managers face in
today’s business firms.

'L'f\"f ip_'mqn_‘
| o Jo 2 ]

Course Outcome

CO\ Students will be introduced to Management, its features, classifications.
CO2 Students will get to know the planning and organizing in Management.
CO3 Students will learn about controlling and directing.

CO4 Students will also learn about Group dynamics.
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BHMCT 701-18
Cours¢ Title — Specialization |
01 Students will get acquainted to latest trends the field of specialization

2 They will be able to classify and i : |
gn% \ansgesent fy and explain the use of technology in Food & Beverage production

03 Students will be able to analyze the various products and demonstrate their use.

CO4 Learner .wﬂ.] be able to excel in the area of specialization and able to formulate solutions to the
issues pertaining to the Industry

BHMCT 702-18
Course Title — Specialization 1 (Practical)

CO1 Learner will be able to illustrate supervisory role

CO2 Students will be practically able to formulate the plan to execute the operations of Hospitality
business

€03 Students will showcase their skills learned by hands on exposure in practical laboratories.

CO4 Students will be able to propose and develop Food & Beverage business models and ensure
smooth running of the same.

BHMCT 703-18
Course Title — Specialization I

CO1 Students will explain all the components and various roles involved in planning, organizing,
running and evaluating an event;

CO2 They will apply the theory and skills necessary to professionally plan, organize and run a
business event.

CO3 Students will understand the importance of strategic planning for an event or festival,
including monitoring and evaluating the impacts on the wider community.

CO4 Learner will manage the all the aspects of a business operations.

BHMCT 704-18 _
Course Title — Specialization 11 ( Practical)

COI Students will acquire knowledge about the managing Accommodation business & Travel
Industry.
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02 They will be able to analyze and plan various strate
options AV

=

(03 Students will showcase their expertise in respective fields

pHMCT 705-18
course T itle — Principles of Marketing

col: Explain the basics of marketing, selling, marketing mix and its core concepts

Cc02: 'Dcscnbe tl_]e lntncaa?les of the marketing environment and marketing information systems for
offective marketing planning and strategies. ;

C03: Develop necessary skills for effective market segmentation, targeting and positioning.

CO4 — Illustrate various components of product mix, product life cycle and comprehend the new
product development process.

CO5- Develop an understanding of promotion mix and strategies for successful promotion

BHMCT 706-18
Course Title — Financial Management

CO1: Apply financial data for use in decision making by applying financial theory to problems faced
by business enterprises.

CO2: Apply time value of money to various pricing and money value.
CO3: Apply modern techniques in capital budgeting analysis.

CO4: Assess dividend policy’s impacts on share prices

BHMCT 707-18
Course Title — Facility Planning

CO1: Classify hotels (Five, four, three, two, one & heritage).
CO2: Understand the importance of design and implement it.
CO3: Prepare a layout of the main service areas of a hotel

CO4: Comprehend new trends and methods for management of infrastructure

BHMCT 801-18 -
Course Title - Specialized HospitalityTraining

CO1 The students will gain practical exposure in real life business activity under the
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ol orvision of industry experts

L= hey w 11 rCI lca now 18] oY W # ‘

~04 They will enhance their i
¢ ; ¢ thewr interpersonal skills while worki
orking in Industry
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