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Semester First 

Course code Course Title 

Load 
Allocation 

Marks 
Distribution Total Credits 

L P Internal External 

BVHCA101-19 
Introduction to Hospitality 

Industry 
4 0 40 60 100 4 

BVHCA102-19 Food Safety & Quality 4 0 40 60 100 4 

BVHCA103-19 Commodities 4 0 40 60 100 4 

BVHCA104-19 
Fundamentals of Food 

Production 
2 0 40 60 100 2 

BVHCA105-19 
Food Production Operations - 

1 
2 0 40 60 100 2 

BVHCA106-19 Business Communication- 1 2 0 40 60 100 2 

BVHCA107-19 
Fundamentals of Food 

Production (Lab) 
0 4 60 40 100 2 

BVHCA108-19 
Food Production Operations- 

1 (Lab) 
0 4 60 40 100 2 

BVHCA109-19 
Business Communication - 

1(Lab) 
0 4 60 40 100 2 

BVHCA110-19 On Job Training Report 180 HRS 200 200 6 

Total 18 12 420 680 1100 30 

Semester Second 

Course code Course Title 

Load 
Allocation 

Marks 
Distribution Total Credits 

L P Internal External 

BVHCA201-19 Kitchen Management 4 0 40 60 100 4 

BVHCA202-19 Food Science & Nutrition 4 0 40 60 100 4 

BVHCA203-19 Business Communication -II 4 0 40 60 100 4 

BVHCA204-19 
Food Production operations- 
11 

2 0 40 60 100 2 

BVHCA205-19 
Basics of Bakery & 
Confectionary 

2 0 40 60 100 2 

BVHCA206-19 
Food Production 
Operations-11( Lab) 

0 4 60 40 100 2 

BVHCA207-19 
Basics of Bakery & 
Confectionary(Lab) 

0 4 60 40 100 2 

EMC-101-25 
Entrepreneurship Setup 
and Launch ** 0 4 60 40 100 2 

BVHCA208-19 On job training 30 Days 200 200 8 

Total 16 8 320 580 900 30 

**The department of Higher Education and Languages, Government of Punjab endeavor to AI-powdered entrepreneurship
learning platform on the said course. The Institute /Campus shall appoint an assistant professor as faculty coordinator.



INTRODUCTION TO HOSPITALITY INDUSTRY 

(BVHCA-101) 

Unit 1: Hospitality Industry – Profile 

Meaning & definition, Historical evolution & development, Hospitality as an industry, Inter 

relation with tourism industry and its sectors, Contribution to Indian and global economy 

Unit 2:Hospitality Products & Services 

 Hospitality accommodation- the various types Structured and non-structured 

accommodations- Hotels, Resorts, Condominiums, Guest Houses, Bread and Breakfast 

outlets etc.,

 Food & Beverage facilities- Structured and Non structured,

 Ancillary services- Spa, Health Club, Recreational facilities, Shopping Arcades etc.

 Support services-Transport, Guides, Travel desk, Banking, Insurance etc. Hospitality and 

Tourism Organizations- WTO, FHRAI, IH&RA, IATA, PATA, DOT,

etc. 

Unit 3: Hospitality Distribution Channels 

 Meaning & definition, Functions & levels of distribution channels,

 Major hospitality distribution channels – Travel agents, Tour operators, Consortia and 

reservation system, Global Distribution System (GDS), Internet.

 

Unit 4: Current Scenario 

 Major players in the industry –5 in India and 5 worldwide,

 Present trends in industry,

 Emerging markets,

Impact of international and national events, Latest technology in Industry. 

Unit 5: Types of Ownership and Hotel Classification: 

 Various forms of ownership- Franchise, Chain Concept, Time Share, Management 

Contract

 Classification of Hotels: Norms and Standards, Procedure, Classification/ Types

 Classifying bodies.

Suggestive Reading: 

Andrew, S., Tourism and Hospitality Industry, Tata McGraw-Hill, New Delhi-2009 

Rodaysumetra, Tourism Operation Management, Oxford University Press, New Delhi, Latest 

Edition. 

 Bansal, Lalit K., Tourism and hospitality industry, Neha, Delhi, 2012.

 Kaul, Virender, Tourism planning: an introduction, Shri SaiPrinto-Graphers, Delhi, 
2007

 Bagri, S.C., Introduction to Hospitality Industry, IHC, Aman Pub. Delhi, 2008.



FOOD SAFETY & QUALITY 

(BVHCA-102) 

Unit 1: Basic Introduction 

 Food safety

 Food hazards

 Contaminants and food hygiene

 

Unit 2: Micro Organisms in Food 

 General characteristics of micro-organisms based on their occurrence and structure

 Factors affecting their growth in food

 Common food borne microorganisms

 

Unit 3: Food Spoilage and Food Borne Diseases 

 Types and causes of food spoilage

 Sources of contamination

 Spoilage of different products

 Infections and intoxications

 Common diseases caused by food pathogens preventive measures

 

Unit 4: Food Preservation and Food Additives 

 Basic principles of food preservation

 Methods of food preservation

 Types of food additives

Unit 5: Food Contaminants & Adulterants 

 Introduction to food standards

 Types of food contaminants

 Common adulterants in food

Unit 6: Food Laws and Quality Assurance 

 National PFA Essential Commodities Act

 ISO, WTO and consumer protection act

 Concept of TQM

 Relevance of microbiological standards for food safety

 HACCP

 Principles of food hygiene

 

Suggestive Reading: 

 Roday,S. -Food Hygiene and sanitation- Tata McGraw hill, New Delhi 2008

 Parmar, Madhulika Block , Food Safety and Preservation , Prints New Delhi 2014

 Bharatiya, C.R., Managing Food & Quality, Surendra Pub., Hyderabad, 2010

 Chakarborty, Amrita -Pesticides in food, Icfai Books, Hyderabad, 2010



COMMODITIES 

(BVHCA-103) 

 
Unit 1: Beverages 

 Tea, Coffee and Cocoa: definition, classification and functions.

Unit2: Milk and Milk Products 

Milk, Cream, Butter and Cheese: Types, purchasing, storing procedures and uses. 

Unit 3: Classification of Raw Materials 

 Fats and oils, raising agents, eggs, salts, liquids, sweeteners and sugar, thickening agent 

Spices and condiments, flavoring and coloring agents.

 

Unit 4: Staples 

 Cereals: Wheat and Rice: Types,

 Millets, Barley, Maize, Oat, Semolina, Rye etc. storage of cereals.
Pulses: Introduction and Uses 

 Chickpeas, Bengal grams, Black-eyed peas, Black gram, Flageolets, Haricot beans, Red- 

lentils, Green-peas, Fava- beans, Kidney -beans and Soya beans.

Unit 5: Preparatory Sauces and vinegar: 

 Worcester sauce, Tabasco, Hoi-sin sauce, Soy sauce, Tomato ketchup, Steak sauce, 

Oyster sauce, Chili sauce,

 Fruit vinegar, White vinegar, Balsamic, Malt vinegar, Red & white wine vinegar, Cider 

vinegar,

Canned, Bottled and Preserved foods: 

 Olives, Capers, Caper-berries, Cocktail fruits, Tomato puree, Tomato paste, Tomato 

pulp, Canned fishes, Jam, Jellies, Syrups, Pickles, Preserved berries etc.

Suggestive Reading: 

 Bali. Parvinder S, Food Production Operations, Oxford University Press, 2nd 

Edition,

2014. 

 Negi. Jagmohan, Kanishka, Food & Beverages: Management and Cost 

Control, 1st

Edition, 2007. 

 Bali Parvinder S, Oxford University Press, Quality Food Production Operations 

and Indian

Cuisine , 1st Edition, 2011. 

 Arora, Krishna- Theory of Cookery, Frank Bros., New Delhi 2009



FUNDAMENTALS OF FOOD PRODUCTION 

(BVHCA-104) 

Unit 1:Introduction to Cookery 

 Origin of Cookery

 Aims and Course Objectives of Cooking

 Identification of Equipment, their Uses, Cleaning Process

 Setting up of Work Station (Opening and Closing)

 FIFO & LIFO Methods

 Receiving and Storing Raw Material as well as Dry Store

 

Unit 2: Kitchen Communication Standards of Etiquette 

 Techniques Used in Pre-Preparation

 Techniques Used in Preparation

 Forms and Formats Used in Kitchen

 Communication Systems in an Organization

 Reporting Structure and Smooth Work Flow Procedure

 IPR Policies

 Meeting and Greeting Customers

 Attitude and Behavior of Staff

 

Unit 3: Safety & Hygiene 

 Personal Hygiene

 Uniform and Protective Clothing

 Safety and Security Procedures in Kitchen

 Hygiene - Kitchen Etiquettes,

 Practices in Knife Handling

 

Unit 4: Hierarchy and Layout of the Kitchen Department 

 Classical and Modern Kitchen Brigade

 Organizational Structure of a Kitchen Department

 Duties and Responsibilities of Kitchen Staff

 Layout of Main Kitchen

 Layout of the Commissary and Grade Manager

 Awareness of Staff Facilities and HR Policy (Rights, Safety, & Transportation)



Unit 5: Methods of Cooking Food 

 Boiling

 Poaching Blanching

 Steaming

 Stewing

 Braising

 Roasting

 Grilling

 Sautéing

 Frying

 Baking

 Microwave Cooking

 

Unit 6: Equipment’s and Fuels Used in Kitchen 

 Capital Equipment’s

 Operational Equipment and their and Temperature

 Pre-preparation Equipment’s, Preparation equipment’s & Storage equipment’s

 Types of Fuels: Electricity, Liquid fuels, Gaseous and Solid Fuels, Advantages 

and Disadvantages

 

Suggestive Reading: 

 Arora, Krishna - Theory of Cookery-, Frank Bros., New Delhi 2009

 Philip, Thangam E- Modern Cookery, 5th edition, Anna Salai, Chennai 2009

 Bali, Parvinder: Quantity Food Production Operations and Indian Cuisine- S., 

oxford, London 2013

 Aggarwal, D.K., Kitchen Equipment & Design, Aman Publications, New Delhi, 

2006.

Vikas Singh, Text Boook Of food Production (BTK), Aman Pub., N. Delhi, 2011. 



FOOD PRODUCTION OPERATIONS 

(BVHCA-105) 

Unit-I: Stocks and Soups 

 Stocks and its classification

 Uses of stocks

 Preparation of a good stock

 Introduction and classification of soups

 Making of a good soup

Unit-II: Sauces and Gravies 

 Difference between Sauce and gravy

 Mother Sauces and Derivatives of mother sauces

 Contemporary & Proprietary Sauces

 Gravies

Unit-III: Meat Cookery 

 Introduction to meat cookery

 Cuts of beef/veal

 Cuts of lamb/mutton

 Cuts of pork

 Variety meats (offal’s)

 Poultry (With menu examples of each)

Unit-IV: Fish Cookery 

 Introduction to fish cookery

 Classification of fish with examples

 Cuts of fish with menu examples

 Selection of fish and shell fish

 Cooking of fish (effects of heat)

 

Suggestive Reading: 

 Arora, Krishna - Theory of Cookery-, Frank Bros., New Delhi 2009

 Philip, Thangam E- Modern Cookery, 5th edition, Anna Salai, Chennai 2009

 Bali, Parvinder: Quantity Food Production Operations and Indian Cuisine- S., 

oxford, London 2013

 Aggarwal, D.K., Kitchen Equipment & Design, Aman Publications, New Delhi, 

2006.

 Vikas Singh, Text BoookOf food Production (BTK), Aman Pub., N. Delhi, 2011.



BUSINESS COMMUNICATION- 1 

(BVHCM-106) 

Unit 1: Business Communication 

Need; Purpose; Nature; Models; Barriers to communication; Overcoming the barriers. 

Unit 2: Listening Skills 

Definition; Levels and types of listening; Listening barriers; Guidelines for effective 

listening; Listening computerization and note taking. 

Unit 3: Effective Speaking 

Polite and effective enquiries and responses; Addressing a group ; Essential qualities of a 

good speaker ; Audience analysis ;Defining the purpose of a speech, organizing the ideas and 

delivering the speech. 

Unit 4: Non-Verbal Communication 

Definition and Importance; Kinesics: Body movements, facial expressions, posture, eye 

contact etc.; Proxemics: The communication use of space; Para language: Vocal behaviour 

and its impact on verbal communication; Communicative use of artefacts– furniture, plants, 

colors, 

Unit 5: Telephone Handling 

The nature of telephone activity in the hotel industry; The need for developing telephone 

skills; Developing telephone skills. 

Suggestive Reading: 

 Mitra, Barun K- Personality Development and Soft Skills, Oxford university press, 

New Delhi 2015

 Raman, Meenakshi -Business Communication 2nd edition Oxford university press, 

New Delhi 2015

 Karan Pal-Business Management & Organizational Behaviour, I.K. International, 

N.Delhi 2011

 Onkar, R.M.-Personality Development & Career Management, S.Chand& 

Company, New Delhi 2011

 Mukerjee, HorySankar - Business Communication: connecting at work-, Oxford 

university press, New Delhi 2014



PRACTICAL - FUNDAMENTALS OF FOOD PRODUCTION 

(BVHCA 107) 

 
 Equipment’s Identification

 Description with Uses & Handling

 Hygiene - Kitchen Etiquettes, Practices & Knife Handling

 Safety and Security in Kitchen

 Practice of Pre-Preparation Techniques

 Vegetables Classification

 Type of Cuts - julienne, jardinière, macedoines, brunoise, payssane, mignonnete, 
dices, cubes, shred, mirepoix

 Preparation of Salad Dressings

 Identification and Selection of Ingredients - Qualitative and Quantitative Measures

 Basic Cooking methods and Pre- preparations

 Blanching of Tomatoes and Capsicum

 Preparation of Concasse

 Boiling (Potatoes, Beans,Cauliflower, etc.)

 Frying - (deep frying, shallow frying, sautéing)

 Braising - Onions, Leeks, Cabbage

 Starch Sooking (Rice, Pasta, Potatoes)

 Stocks - Types of Stocks (White and Brown stock)

 Fish stock

 Fungi stock

 Sauces - Basic Mother Sauces (Béchamel, Espagnole, Veloute 
Hollandaise,Mayonnaise, Tomato Sauce)

 Egg Cookery - Boiled (Soft & Hard)

 Egg Cookery – Fried (Sunny side up, Single fried, Bull’s Eye, Double Fried)

 Egg Cookery – Poaches

 Egg Cookery - Scrambled Omelette (Plain, Stuffed, Spanish)

 Egg Benedicta

 Salad Preparation

 Coleslaw (Potato Salad, Beetroot Salad, Green Salad, Fruit Salad, Lentil Salad)



PRACTICAL FOOD PRODUCTION OPERATIONS 

(BVHCA 108) 

 Basic stock (Brown, white, fish, vegetable)

 Sauces – Basic Sauces

 Cream soup – 3 Varieties

 Thin soups – 3 Varieties

 Thick varieties – 3 varieties

 Fish – Orly, Colbert, fried in batter, fish cakes, fish Florentine

 Entrees – stews, ragout, croquettes, goulash, cutlets casseroles, scotch eggs

 Shepherd’s pie, Hamburgers.

 Egg cookery - in shell, in frying pan, in oven

 Potato cookery, Boiled, Baked, Fried, Roasted.

 Vegetables Boiled & Sautéed, creamed, fried, Baked,

 Salads at least 3 types of salad dressings.

 

 

PRACTICAL - BUSINESS COMMUNICATION 

(BVHCM 109) 

Taking notes, practice of addressing groups, practice of delivering speech, how to use 

Kinesics , practice of telephone handling, how to communicate on phone, role plays 



 

 

SEMESTER 2 



KITCHEN MANAGEMENT 

(BVHCA-201) 

 
Unit-I: Kitchen Reporting Structure 

 Prepare for food and kitchen activities- F&B Production

 Hierarchy

 Reporting structure

 Guidelines for operational kitchen as per work station requirement

Unit-II: Organization Policy 

 Standardized recipe system format

 Maintain IPR

 Occupational health and safety requirements

 Standards and objective of hygiene standards

 Sanitation guidelines at workplace

Unit-III: Safety Procedure in Operations 

 Maintain safety at workplace

 Identification of equipment

 Handling and uses

 Cleaning procedure of equipment

 

Unit-IV: Menu Knowledge 

 Introduction, Types –Ala Carte & Table D’hote, Menu Planning,

 Considerations and Constraints

Unit-V: Menu Terminology 

 Menu Terms, Classical French Menu 

Classical Foods its Accompaniments

Suggestive Reading: 

 Vikas Singh - Text Book Of food Production (BTK)- ,Aman Publication New Delhi 2011

 Bali, Parvinder S - Quantity Food Production Operations and Indian Cuisine., Oxford 

London 2013

 Arora, Krishna - Theory of Cookery-, Frank Bros., New Delhi 2009

 Philip, Thangam E- Modern Cookery, 5th edition, Anna Salai, Chennai 2009

 Aggarwal, D.K., Kitchen Equipment & Design, Aman Publications, New Delhi, 2006

 Gussain, K.S.- Modern Menu Planning in Hotel- Cyber Tech Pub, New Delhi 2009

 Mcvety, Paul J- Fundamentals of menu planning-., 3rd edition John Wiley & Sons, New 

Jersey



FOOD SCIENCE & NUTRITION 

(BVHCA-202) 

Unit-I: Energy and Basic Aspects 

 Energy, Its Units of Measurements (kcal)

 Energy Contribution from Macronutrients (Carbohydrates, Proteins & Lipids)

 Factors Affecting Energy Requirements

 Definition of Terms - Health, Nutrition & Disease

 Functions and Importance of Food

 

Unit-II: Macronutrients and Micronutrients 

 Macronutrients

 Definition

 Classification.

 Dietary Sources.

 Functions.

 Significance

 Carbohydrates, Proteins & Lipids.

 Micro Nutrients

 A. Vitamins

 Definition And Classification (Water And Fats Soluble Vitamins)

 Food Sources, Function And Significance Of:

 1. Fat Soluble Vitamins (Vitamin A,D, E, K)

 2.Water Soluble Vitamins (Vitamin C, Thiamine, Riboflavin, Niacin, Pyridoxine 

Cyanocobalamin, Folic Acid)

 B. Minerals

 Definition And Classification (Major And Minor)

 Food Sources, Function And Significance Of

 Fat Soluble Vitamins (Vitamin A, D, E, K)

 

Unit-III: Water 

 Definition

 Dietary Sources (visible, invisible)

 Functions of water

Suggestive Reading: 

 Roday, Sunetra , Food Science and Nutrition, Oxford University Press, New Delhi 2015

 Jain, N.K., Text book of nutrition and digestion, Cyber tech, New Delhi 2012

 Ruth, S.K., Food And Nutrition Technology, Navyug Pub, New Delhi, 2009.

 Blank, F.C , Hand Book Of Foods And Nutrition, Agrobios, Jodhpur, 2002



BUSINESS COMMUNICATION II 

(BVHCA-203) 

UNIT I 

Personality Enrichment 

Grooming, Personal hygiene, Social and Business and Dining Etiquettes, Body language, Art 

of good Conversation, Art of Intelligent Listening 

 

Unit II 

Etiquettes & Manners 

Social & Business Dinning Etiquettes, Social &Travel Etiquettes 

 

Unit III 

Personality Development Strategies 

Communication Skills, Presentation Skills, Public Speaking, Extempore Speaking, 

importance 

and art of ‘Small Talk’ before serious business 

 

Unit IV Interpersonal Skills 

Dealing with seniors, colleagues, juniors, customers, suppliers, contract workers, owners etc. 

at work place 

 

Unit V 

Group Discussion 

Team Behavior, how to effectively conduct yourself during GD, do’s and don’ts,clarity of 

thoughts and its expression 

Unit VI 

Telephone conversation 

Introduction, Objectives, Job Description of front office cashier, Hotel Credit 

 

Unit VII Presentation 

Presentation skills, seminars skills role – play 

 

Unit VIII 

Electronic Communication Techniques E mail, Fax, Answering Internal Phones Main text 

 Sinha Ashok k (2017).Dimensional Personality Development .New Delhi: Galgotia 

Publishing Company

Reference books 

 Chhabra,Sandhya.(2012).Personality Development and Communication Skills

 .Sun india Thill, John. (2006).Business Communication Essentials. Pearson



FOOD PRODUCTION OPERATIONS- II 

(BVHCA -204) 

 
REGIONAL INDIAN CUISINE: Introduction to Regional Indian Cuisine, Heritage of Indian, 

Cuisine, Factors that affect eating habits in different parts of the country, Cuisine and its 

highlights of different states/regions/communities To be discussed: Geographic location, 

Historical background, Seasonal availability, Special equipment, Staple diets, Specialty 

cuisine for festivals and special occasions 

STATES 

Andhra Pradesh, Bengal, Goa, Gujarat, Karnataka, Kashmir, Kerala, Madhya Pradesh, 

Maharashtra,  North   Eastern States,  Punjab,   Rajasthan,   Tamil 

Nadu and Uttar Pradesh/Uttaranchal 

COMMUNITIES 

Parsee, Chettinad, Hyderabadi, Lucknawi, Avadhi, Malbari, Christian and Bohri 

DISCUSSIONS 

Indian Breads, Indian Sweets, Indian Snacks 



BASICS OF BAKERY & CONFECTIONARY 

(BVHCA-205) 

Introduction: Scope of Bakery and Confectionary, Bakery terms, Organization chart of bakery 

Flour: Structure of wheat, Types of Wheat, Types of Flour, Processing of Wheat – Flour, Uses 

of Flour in Food Production, Cooking of Flour (Starch) 

BREADS: Principles of bread making, Simple yeast breads, Role of each ingredient in 

bread making, Baking temperature and its importance 

CAKES: Ingredients used in cake making, cake making methods, characteristics of cakes, cake 

fault remedies, types of icings 

PASTRY: Short crust, Laminated, Choux, Hot water/Rough puff, Recipes and methods of 

preparation, Differences, Uses of each pastry, Care to be taken while preparing pastry, Role of 

each ingredient, Temperature of baking pastry 

 

PASTRY CREAMS: Basic pastry creams, Uses in confectionery, Preparation and care in 

production. 

CHOCLATES: Identify different forms, in which coco and chocolates are available, Explain 

the process of chocolate tempering, chocolate designs, garnishes and presentations 



FOOD PRODUCTION OPERATIONS- II 

LAB (BVHCA -206) 

To formulate 36 sets of menus from the following dishes and to include more dishes 

from the respective regions. 

Maharashtra, Awadhi, Bengal, Goa, Punjabi, South India (Tamilnadu, Karnataka, Kerala), 

Rajasthan, Gujarat, Hyderabad, Kashmiri 

Suggested Menus: MAHARASTRIAN 

MENU 01 

Masala Bhat, Kolhapuri Mutton, Batata Bhajee, Masala Poori, Koshimbir, Coconut Poli. 

MENU 02 

Moong Dal Khichdee, Patrani Macchi, Tomato Saar, Tilgul Chapatti, Amti, Basundi. 

 

AWADHI 

MENU 01 
Yakhni Pulao, Mughlai Paratha, Gosht Do Piaza, Badin Jaan, Kulfi with Falooda. 

MENU 02 

Galouti Kebab, bakarkhani, Gosht Korma, Paneer Pasanda, Muzzafar. 

 

BENGALI 

MENU 01 
Ghee Bhat, Macher Jhol, Aloo Posto, Misti Doi. 

MENU 02 

Doi Mach, Tikoni Pratha, Baigun Bhaja, Payesh. 

MENU 03 

Mach Bhape, Luchi, Sukto, Kala Jamun. 

 

GOAN 

MENU 01 
Arroz, Galina Xacutti, Toor Dal Sorak, Alle Belle. 

MENU 02 

Coconut Pulao, Fish Caldeen, Cabbage Foogath, Bibinca. 

 

PUNJABI 

MENU 01 
Rada Meat, Matar Pulao, Kadhi, Punjabi Gobhi, Kheer. 

MENU 02 

Amritsari Macchi, Rajmah Masala, Pindi Chana, Bhaturas, Row Di Kheer. 

MENU 03 

Sarson Da Saag, Makki Di Roti, Peshawari Chole, Motia Pulao, Sooji Da Halwa. 

MENU 04 

Tandoori Roti, Tandoori Murg, Dal Makhani, Pudinia Chutny, Baingan Bhartha, Savian. 



SOUTH INDIAN 

MENU 01 
Meen Poriyal, Curd Rice, Thoran, Rasam, Pal Payasam. 

MENU 02 

Lime Rice, Meen Moilee, Olan, Malabari Pratha, Parappu Payasam. 

MENU 03 

Tamarind Rice, Kori Gashi, Kalan, Sambhar, Savian Payasam. 

MENU 04 

Coconut Rice, Chicken Chettinad, Avial, Huli, Mysore Pak. 

 

RAJASTHANI 

MENU 02 
Dal Batti Churma, Besan Ke Gatte, Ratalu Ki Subzi, Safed Mass. 

 

GUJRATI 

MENU 01 

Sarki, Brown Rice, Salli Murg, Gujrati Dal, Methi Thepla, Shrikhand. 

MENU 02 

Gujrati Khichadi, Oondhiyu, Batata Nu Tomato, Osaman, Jeera Poori, Mohanthal. 

 

HYDERABADI 

MENU 01 
Sofyani Biryani, Methi Murg, Tomato Kut, Hare Piaz ka Raita, Double Ka Meetha. 

MENU 02 

Kachi Biryani, Dalcha, Mirchi Ka Salan, Mix Veg. Raita, Khumani Ka Meetha. 

 

KASHMIRI 

Two menus may be formed out of the Dishes given as under: 
Rice and Bread Preparations: Mutaegen, Pulao (Kashmiri), Plain Rice, Girdeh, Lawas 

Meat Preparations: Gushtaba ,Rista ,Marchevangan korma, Macch Kofta, Yakhean 

Kaliya, Tabak Maaz, Rogon Josh 

Vegetables and Potato: Ruwangan chaman,Choek wangan,Chaman Qaliyan Alleh Yakhean, 

Dum, Aloo Kashmiri ,Nader Palak, Razma Gogji 

 

Sweet Dishes: Kongeh Phirin (Sooji phirni with Saffron), Aae't phirin (Wheat Flour Phirni), 

Halwa 

 

Chutneys: Mujeh cheten, Ganda Cheten, Dueen cheten, Aleh cheten (pumpkin chutney) 

Note: In addition to above each institute to formulate 08 (eight) set of regional menus 

including snacks, sweets etc. 



BASICS OF BAKERY AND CONFECTIONARY (LAB) 

(BVHCA -207) 

UNIT 1: Introduction to ingredients/ equipments: Identification and uses of equipments- 

large, medium, and small 

UNIT 2: Mixing methods: Basic steps involved in mixing ingredients- Kneading, 

stirring, whipping, creaming etc 

UNIT 3: Bread Preparations: Basic buns, fruit buns, hot cross buns, garlic rolls, milk 

bread, bread loaf, raisin bread, masala bread, fermented doughnuts, brioche, baba au 

rhum, French bread, Chelsea bread, croissants, burger buns, pizza base. 

UNIT 4: Cake making: Plain sponge, Madeira cake, Rock cake, Fruit cake, Fatless 

sponge, Swiss rolls, Genoise sponge. 

UNIT 5: Basic Pastry & Derivatives: Short crust pastry, Choux pastry, Puff pastry, 
Flaky pastry 

UNIT 6: Icings and Toppings : Fondant, American frosting, butter cream icing, royal 

icing, gum paste, marzipan, marshmallow, lemon meringue, fudge, almond paste, 

glace icing. 

UNIT 7: Puddings and Desserts: 

Hot dessert: caramel custard, soufflé chaud, bread and butter pudding 
truffle Cold dessert: Bavarois, ginger pudding, cold lemon soufflé, chocolate mousse, fruit 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 



EMC-101-25 L T P 

Entrepreneurship Setup and Launch 0 0 4 

 
Introduction: 
This semester lays the foundation for the learner to understand what entrepreneurship is, 
beyond just starting a business. It introduces key ideas like problem-solving, value creation, 
and self-awareness. The learner will begin exploring basic business concepts while 
discovering their own interests and strengths. 
 
Learners Objective: 

1. Understand the core concepts of entrepreneurship through relatable, real-life examples. 
2. Begin to see themselves as problem-solvers and creators. 
3. Learn about business paths and choose one to try based on interest or local fit. 
4. Launch a micro-hustle (online or offline) to earn their first income. 
5. Build confidence and self-belief by doing. 
 
Outcome: By the end of this semester, learners will start a simple business activity, earn 
their first income, and build belief in their ability to do business. 
 
Guiding Principles/Approach: 
 
This syllabus is built on principles of experiential learning, growth mindset development, 
and identity-first learning. Drawing from learning science and behavior design, the course 
shifts students from passive learning to active doing, where they try out small business 
activities in real contexts. The design helps students not just learn entrepreneurship but 
begin to see themselves as entrepreneurs. Emphasis is placed on small wins, peer 
collaboration, and locally relevant opportunities to ensure learning feels achievable and 
connected to their realities. The curriculum focuses on conceptual understanding without 
heavy theory, combining practical action, reflection, and collaboration. By making progress 
visible and success feel possible, it plants the seeds of self-reliance, initiative, and long-term 
motivation. 
 
Semester Syllabus: 
 
Format: 12 weeks, 4 hours/week | 2 credits 
Revenue Target: ₹10,000 
 

Wee
k 

Learning Goal Measurable Outcome 

1 Understand what 
entrepreneurship is and who 
can be an entrepreneur 

Students define entrepreneurship in their 
own words and list 2 entrepreneurs from 
their local area or community 

2 Connect personal identity to 
entrepreneurship (strengths, 
interests, struggles) 

Students create a “value map” showing 
how 
a skill/interest/problem from their life 
could become a business opportunity 

3 Learn about 5 business paths: 
content creation, drop-
shipping, cloud kitchen/food 
business, gig 
economy and local services 

Students explore 1–2 examples from 
each domain and share one they’re most 
curious to try and why 

4 Choose a path and generate a 
basic business idea 

Students write down a clear offer (what, 
for whom, why) and one way to reach 
their 
customer 



5 Take first real action: 
message, 
post, pitch, or sell 

Students reach out to or serve 1 real 
potential 
customer and record what happened 

6 Reflect on first attempt and 
share 
with peers 

Students share their result, a challenge 
faced, 
and one idea to improve next time 

7 Improve and try again: aim for 
first 
₹100 

Students apply a change, try again, and 
aim 
to make their first ₹100 or get meaningful 
response 

8 Learn how to identify and 
understand your target 
customer 

Students talk to 2 potential customers or 
observe them and list 3 insights about 
their 
needs 

9 Learn how to serve your target 
audience better 

Students improve one part of their offer 
(product, delivery, messaging, or 
interaction) based on customer feedback 
or 
need 

10 Explore core entrepreneurial 
values (resilience, honesty, 
effort) 

Students reflect on 1 value they’re 
building 
and show it in a business task or peer 
story 

11 Focus on earning and staying 
consistent 

Students complete a second earning 
task and track their consistency (e.g., 
same product or 
message for 3 days) 

12 Reflect on earnings, grit, and 
how to keep going 

Students record total earnings, one 
resilience moment, and one support 
system or habit 
they’ll continue with 

 
Weekly Component: 
 

Component Duration Description 

Learning 
Module 

~1.5 hrs - Introduces key concepts in a simple and engaging way 
- Includes, examples, and 1–2 interactive discussions or 

quizzes 

Action Lab ~2 hrs - Hands-on task on the weekly concept 
- Includes step-by-step guidance, templates, and 

worksheets 
- Ends with a submission (e.g., video, reflection, or proof 

of action) 

Resources Self-
paced 

- Supplementary videos, short readings, real- life 
stories, and tools to deepen understanding at their 
own pace 



Evaluation Criteria 
 

Evaluation 
Component 

Description Weightag
e 

Weekly Task 
Completion 

Timely submission of weekly tasks including 
reflections, activities, quizzes etc. 

40% 

Target 
Completion 

Performance-based evaluation on hitting revenue 
or 
profit targets (e.g., generating ₹10,000 revenue) 

30% 

Final Project A comprehensive project based on the semester's 
theme 

30% 



Week 1: What is Entrepreneurship? Who Can Be an entrepreneur? 
 
INTRODUCTION: Could You Be an entrepreneur? 
When people hear “entrepreneur,” they often think it means having a company, investors, or 
an MBA. Some even believe it's only for toppers or those with high grades. But 
entrepreneurship is more about mindset than qualifications: it's about seeing a problem and 
doing something about it. Like someone who starts selling snacks because their school 
canteen is always shut, or a friend who fixes broken chargers for others. If you've ever 
spotted a need and thought, “I can solve this,” - you’ve already taken your first step. 
Component 1: Learning Module (~1.5 hours) Unit 1: 
What is Entrepreneurship? 

1. Solving problems or creating value in exchange for money. 
2. Entrepreneurship is not just about starting a company: it’s about initiative, 

resourcefulness, and value creation. 
3. Different types of entrepreneurs: small shop owners, street vendors, YouTubers, local 

tailors, mechanics, and more. 
4. Entrepreneurs build opportunities instead of waiting for them. 
 
 
Simple Slide/Visual Aid Tip: 
A circle that says "Problem", an arrow pointing to "Solution", then an arrow to "Earn". That’s 
entrepreneurship. 
<A video that visually shows how entrepreneurship starts with spotting a problem (e.g., long 
food lines), creating a solution (e.g., pre-order lunch service), and earning from it: illustrating 
the simple flow: Problem → Solution → Earn> 
 
MCQ 1 
 
Q: What best describes entrepreneurship? 

A. Getting a job in a company 
B. Solving problems for others and earning from it ⬛  
C. Studying business in college 
D. Buying expensive things 
 
Feedback: 
1. Correct! Entrepreneurs solve problems or offer value and get paid for it. 
2. Not quite! Entrepreneurship is about creating something useful, not just getting a job or 

studying. 



Unit 2: Who Can Be an entrepreneur? 
Entrepreneurship starts with spotting a problem, finding a solution, and creating value. 
Today, anyone with a phone and an internet connection can start a business: money helps, 
but mindset and initiative matter more at the start. 
You just need: 

1. A problem to solve 
2. A simple skill or product 
3. The courage to start small 
 
Examples Carousel (Swipeable cards) 

1. Pooja (India) – Sells handmade rakhis on Instagram, learned designing on YouTube. 
Problem she saw: Expensive or generic rakhis in the market; no personal touch. 

2. Luis (Mexico) – Repairs used phones in his garage, now has loyal customers. 
Problem he saw: Many people couldn’t afford new phones or didn’t trust local repair shops. 

3. Sana (Kolkata) – Started tiffin delivery from her home kitchen, now earns ₹500/day. 
Problem she saw: Office workers struggled to find affordable, homemade meals. 

4. Sal Khan (USA) – Started Khan Academy with YouTube lessons to help his cousin. 
Problem he saw: His cousin needed help with math, but good learning resources were 
hard to access. 

 
MCQ 
 
Q: Which of these can be a form of entrepreneurship? 

A. Making reels on skincare tips and selling homemade face packs ⬛ 
B. Buying new clothes from malls 
C. Studying engineering 
D. Playing games without sharing or streaming 
Feedback: 
1. Correct! Sharing useful tips + selling a product = solving a need! 
2. Try again! Entrepreneurship is about creating value and helping others. 
 
Reflection Prompt 

1. If you had to earn ₹100 this week, what would you do? 
 
Component 2: Action Lab (~2 hours) Task Find & Learn from 2 Entrepreneurs Near 
You 
Steps (Checklist): 

1. Look around your neighborhood or online: find 2 people who earn through their own work 
2. Ask or observe: 

a) What do they do? 
b) How do they earn? 



c) What makes them entrepreneurial? 
3. Use the Entrepreneur Tracker Template (available in the resources tab) 

 
 
Final Deliverable 
Learner submits: 

1. A short definition of entrepreneurship (in their words) 
2. 2 entries from the Entrepreneur Tracker (name, what they do, what learner learned) 

→ Submitted in the submissions tab. Supplementary Resources (Optional) 
1. Danny O'Neill - Getting started | Entrepreneurship | Khan Academy 
2. The Better India – Stories of local entrepreneurs 

 
 
 
*** 

https://www.youtube.com/watch?v=hBES75bsh64
https://www.youtube.com/%40TheBetterIndia


Week 2: Can I Be an entrepreneur? 
 
INTRO – What Makes an entrepreneur? 
You don’t need a suit, a degree, or a lot of money to be an entrepreneur. 
You need one thing: a mindset. Entrepreneurs notice problems around them: and do 
something about it. From the boy fixing bikes outside his house to the girl teaching dance on 
Instagram, they all started small. What matters most is not what you have: it’s how you think 
and act. 
 
Component 1: Learning Module (~1.5 hours) Unit 1: What Makes an entrepreneur? 
Key Concepts: 

1. Entrepreneurs are driven by curiosity: they ask questions, explore possibilities, and 
seek better ways to do things. 

2. They take initiative: they act, experiment, and create using limited resources with 
creativity and courage 

3. They learn by doing: embracing mistakes as stepping stones to progress. 
4. They take full ownership: one day they're the marketer, the delivery person, and the 

customer support, all in one. 
5. They are resilient: they persist through challenges, adapt to change, and keep moving 

forward with purpose. 
 
Real-Life Examples: 

1. Nithin & Nikhil Kamath (Zerodha) – Started India’s largest stock brokerage without formal 
degrees or external funding, just deep curiosity about stock markets and a desire to 
simplify investing. 

2. Qualities: Took initiative early and stayed persistent through challenges. 
3. Prajakta Koli (MostlySane) – Started by making comedy sketches about everyday Indian 

life: family, school, relationships: and became one of India’s top digital creators. 
4. Qualities: Stayed consistent, adapted over time, and built strong audience trust. 
5. Tilak Mehta (Paper n Parcels) – As a teenager, launched a courier startup using 
Mumbai’s dabbawala network for delivery. 

6. Qualities: Thought creatively and acted with confidence at a young age. 
 
 
 
*** 



Unit 2: Start Small: Build Ideas from What You Know 
In the last unit, you learned that entrepreneurs don’t just have ideas: they act, solve 
problems, and use what they have. 
But the big question now is: 
“What can I offer?” 
 
That’s where the Value Map comes in. It helps you take your first step toward thinking and 
acting like an entrepreneur: in your own way. 
 
What is a Value Map? 
 
A Value Map connects three simple things: 

A. What people around you need 
→ Look around: is there something people often struggle with or something that could be 
better? 

B. What you enjoy or are willing to try 
→ You don’t need to be an expert. Start with small things you like doing: talking to people, 
fixing, organizing, helping, designing, or learning something new. 
→ Even if you’re just curious about something: that’s enough to begin. 

C. What solution you can create 
→ Use what you enjoy or are learning to try solving a real need around you: even in a small 
way 
 
Visuals: 
3 overlapping circles: 

1. “People Need” 
2. “I Can” 
3. “My Offer” 

 
Examples: 

1. People Need → Affordable meals 
I Can → Cook + have access to home kitchen My Offer → ₹40 tiffin service 

2. People Need → Study tips in Punjabi I Can → Speak clearly + love teaching 
My Offer → 3-minute video tips on Instagram 
 
MCQ 
 
Q: What’s the first step to being an entrepreneur? 

A. Waiting for the perfect idea 
B. Solving a problem with your skills ⬛ 
C. Buying a shop 
D. Studying for years 



Feedback: 
1. Correct! Entrepreneurs start by solving small problems using what they already have. 
2. Try again! It’s not about waiting: it’s about starting. 

 
Reflection Prompt 

1. If someone gave you ₹500 and asked you to earn from it, what would you do? 
 
Component 2: Action Lab (~2 hours) 
 
Task: Create Your Personal Value Map Steps (checklist in app): 

1. Think of 2–3 problems people face around you (hunger, phone repair, boredom, etc.) 
2. List your own skills, interests, or resources. 
3. Match each problem with something you could offer. 
4. Use the Value Map Template in the resources to organize your ideas. 

 
Final Deliverable (Submitted in App): 

1. Your completed Value Map (in 3 columns: Need, Skill, Offer) 
2. Highlight 1 idea you’d like to explore for your future hustle 

 
Supplementary Resources (Optional) 

1. "Start with Why" by Simon Sinek 
2. 10 Characteristics of Successful Entrepreneurs | Business: Explained 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

https://www.youtube.com/watch?v=-sQeREfZY-8
https://www.youtube.com/watch?v=-sQeREfZY-8


ON JOB TRAINING 

(BVHCA-208) 

Property: Three star or above three star hotel 

Department Division: 60 days in Food production or 60 Days in Bakery and Confectionary 

Appraisal form: Students are required to get I.T Appraisal forms from the respective 

training manager of the hotel 

Log book: on daily basis students are required to make entries in the log book as per the 

assigned duties and responsibilities carried out on daily basis. 

Training Report: Students are required to make two copies of training report (hard and soft) 

covering the following chapters 

Chapter I-Introduction to Hotel 

Chapter II-Introduction to City 

 

Chapter III-Food production operations-Hierarchy, Duties and Responsibilities, types of 

kitchens, Different food preparations, SOP-Indenting, Recipes 

Chapter IV-Bakery and Confectionary:- Hierarchy ,Duties and Responsibilities , Types of 

ovens, equipments , preparation of various products, Recipes 

Chapter V-Suggestions & Conclusions 

Annexure
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