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AdvancedDiplomain

CateringandHospitalityManagement

TITLE AdvancedDiplomainCateringandHospitality

ManagementSyllabus(SemesterPattern)

YEAROFIMPLEMENTATION Syllabuswillbeimplementedfrom academicyear

2021-2022

DURATION AdvancedDiploma-PartIandII(twoYears)

AdvancedDiplomaPartI-Diploma(OneYear)NSQFLevel

5

AdvancedDiplomaPartII-AdvancedDiploma

(SecondYear)NSQFLevel6

PATTERN OF

EXAMINATION
SemesterPattern

TheoryExamination AttheendofsemesterasperShivajiUniversity

Rules

PracticalExamination i) InthefirstandthirdsemesterofAdvancedDiploma

therewillbeinternalassessmentofpracticalrecord,

relatedReportsubmissionandProjectreportsatthe

endofsemester.

ii) InthesecondsemesterofAdvancedDiplomathere

willbeinternalpracticalexaminationattheendof

semester.

Inthefourthsemester,therewillbeexternal

practicalexaminationattheendofsemester

MEDIUM OFINSTRUCTION English/Marathi

STRUCTURE OF COURSE

Part–IandII

TwoSemestersPerYear

TwoGeneralPapersperyear/semester

ThreeVocationalPapersperYear/

SemesterThreePracticalpapersperYear/

Semester

OneProject/StudyTour/Survey/IndustryVisit
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SCHEMEOFEXAMINATION

A)THEORY
• Thetheoryexaminationshallbeattheendoftheeachsemester.
• Allthegeneraltheorypapersshallcarry40marksandall

vocationaltheorypapersshallcarry50marks.
• Evaluationoftheperformanceofthestudentsintheoryshallbe

onthebasisofsemesterexaminationasmentionedabove.
• Questionpaperwillbesetintheview ofentiresyllabus

preferablycoveringeachunitofthesyllabus.
• Nature of question paper for Theory examination

(ExcludingBusinessCommunicationPaper)–
Q.No.1:Multiplechoicequestions(tenquestions)
Q.No.2:Longanswertypequestions(anytwooutoffour)
Q.No.3:ShortNotes(anyfouroutofsix)

B)PRACTICAL:Evaluationoftheperformanceofthestudentsinpracticalshallbeonthebasis
ofsemesterexamination.

StandardofPassing:

AspertheguidelinesandrulesforAdvancedDiploma(AttachedSeparately–AnnexureI)

EligibilityforAdmission:
10+2from anyfacultyorequivalentDiploma/AdvancedDiplomainany
relatedstream.

EligibilityforFaculty:
1)M.Sc.inHotelandTourism Management/HotelManagementandCatering

TechnologywithSET/NET/Ph.D.or05yearsofexperienceintherelevantfield
orB.Sc.in Hoteland Tourism Management/ Catering and Hospitality
Management/HospitalityandTourism Studieswith10yearsofexperiencein
therelevantfield

2)M.A.(English)withSET/NET/Ph.D.forBusinessCommunication

3)M.Com./MBA/MCA with SET/NET/Ph.D. for Principles of
Management,ComputerFundamentals,OrganizationalBehavior

EligibilityforLaboratoryAssistant:
B.Sc.in Hoteland Tourism Management/HotelManagementand
CateringTechnology/HospitalityandTourism StudiesorDiplomainthe
relevantfield

StaffingPattern:
st

a)In1 YearofAdvancedDiploma-1FullTimeand1PartTimeAssistantProfessorforHotel
ManagementandCateringTechnologyand1CHBAssistantProfessorfor
BusinessCommunication

b) In2
nd

YearofAdvancedDiploma–Totalrequirementoffacuity(Inclusiveof1stYear)will
be2FulltimeforCateringandHospitalityManagementandCHBAssistant
Professors for Computer Fundamental/Customer Relationship
Management/EnvironmentalStudies

LabAssistant:ForfirstYearofAdvancedDiploma–1PartTime
For2ndYear(Inclusiveof1stYear)ofAdvancedDiploma–1FullTime
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CREDITSYSTEM
FORAdvancedDiploma–CateringandHospitalityManagement

Creditsystem:

EducationattheInstituteisorganizedaroundthesemester-

basedcreditsystemofstudy.The

typeofcreditwillbecreditbytheoryandpracticalexamination.Theprominentfeaturesofthec

redit

systemareaprocessofcontinuousevaluationofastudent’sperformance/progressandflex

ibilitytoallow astudenttoprogressatanoptimum pacesuitedtohis/herabilityor

convenience,subjecttofulfillingminimum requirementsforcontinuation.Astudent’

sperformance/progressis measured by the number of credit sthathe/ sheha

searned,i.e.completedsatisfactorily.Basedonthecoursecreditsandgradesobtained

bythestudent,gradepointaverageiscalculated.Aminimum gradepointaverageis

required to be maintained for satisfactory progress and continuation in the

programmed.Alsominimum beforearmedcreditsandalminimum gradepointverge

shouldbeacquiredinordertoqualifyforthedegree.

Allprogrammers are defined by thetotalcreditrequiremen tandapatte

rnofcreditdistributionovercoursesofdifferentcategories.

Coursecreditsassignment:

Eachcoursehasacertainnumberofcreditsassignedtoitdependinguponits

lecturesandlaboratorycontacthoursinaweek.Thisweightageisalsoindicativeof

theacademicexpectationthatincludesin-classcontactandself-studyoutsideof

classhours.

a.Onecreditwouldmeanequivalentto15periodsforlectures,practicals/workshop.

b.Forinternship/fieldwork,thecreditweightageforequivalenthoursshallbeeq

ualofthatforlecture/practical.

ThecreditsforeachoftheyearofAdvancedDiplomaCoursewillbeasfollows:

Level Awards Normalcalendar

duration

Skill Component

Credits

GeneralEducation

Credits

Year1 Diploma TwoSemesters 36 24

Year2 Advanced

Diploma

FourSemesters 36 24

Total 72 48



Evaluationsystem:

1. Standardofpassing

The maximum credits forAdvanced Diploma in Catering and Hospitality
Managementsemestercourse(offoursemesters)willbe30×4=120credits.

Topassineachpaperstudentsarerequiredtoobtain4gradepointsineach
paper,itmeans18to20Marksfor50MarksTheory/Practicalpapers,14.08to16
for40MarksTheorypapersand04marksfor10MarksPracticalpapers.

2. AssessmentofProject/Industrialvisit/studytour/InternshipReport

i) TheProject/Industrialvisit/studytour/Internshipreportmustbesubmitted
bytheprescribeddateusuallytwoweeksbeforetheendofacademic
sessionofthesemester.

ii) ItisdesirablethatthetopicsforProject/Industrialvisit/studytour/Internshipr
eportshallbeassignedbytheendofprevioussemester.

iii) TheProject/Industrialvisit/studytour/Internshipreportanditspresentations
hallbeevaluatedbythecoordinatorofthecourseandconcernedfaculty.

3.GradepointforTheory/Practical/Project/Industrialvisit/studytour/InternshipReport

 Table–I:for50MarksTheoryorPractical

GradePoint Marksoutof Marks

obtained

Grade Descriptionofperformance

0 50 0.0to2.5

D

Unsatisfactory

1 50 2.6to5.0

1.5 50 5.1to7.5

2 50 7.6 to

10.0

2.5 50 10.1to12.5

3 50 12.6to15.0

3.5 50 15.1to17.5

4 50 17.6to20.0
C Fair

4.5 50 20.1to22.5

5 50 22.6to25.0
B Satisfactor

y5.5 50 25.1to27.5

6 50 27.6to30.0

B+ Good6.5 50 30.1to32.5

7 50 32.6to35.0
A VeryGood

7.5 50 35.1to37.5

8 50 37.6to40.0 +
A Excellent

8.5 50 40.1to42.5

9 50 42.6to45.0
O Outstandin

g
9.5 50 45.1to47.5

10 50 47.6to50.0



 TableNo-II:for40MarksTheoryandfor10MarksPractical

GradePoint Marksoutof Marksobtained Grade Descriptionof

performance

0.00 40 0.0to2.0

D Unsatisfactory

1 40 2.08to4.0

1.5 40 4.08to6.0

2 40 6.08to8.0

2.5 40 8.08to10.0

3 40 10.08to12.0

3.5 40 12.08to14.0

4 40 14.08to16.0

C Fair4.5 40 16.08to18.0

5 40 18.08to20.0

B Satisfactory5.5 40 20.08to22.0

6 40 22.08to24.0

B+
Good6.5 40 24.08to26.0

7 40 26.08to28.0
A VeryGood

7.5 40 28.08to30.0

8 40 30.08to32.0 +
A Excellent8.5 40 32.08to34.0

9 40 34.08to36.0

O Outstanding

9.5 40 36.08to38.0

10 40 38.08to40.0

GradePoint Marksoutof Marksobtained Grade Descriptionof

performance

0.00 10 0.0to0.5

D Unsatisfactory

1 10 0.52to1.0

1.5 10 1.02to1.5

2 10 1.52to2.0

2.5 10 2.02to2.5

3 10 2.52to3.0

3.5 10 3.02to3.5

4 10 3.52to4.0 C Fair

4.5 10 4.02to4.5

5 10 4.52to5.0 B

+

Satisfactory

5.5 10 5.02to5.5

6 10 5.52to6.0 B Good

6.5 10 6.02to6.5

7 10 6.52to7.0 A VeryGood

7.5 10 7.02to7.5

8 10 7.52to8.0 A+ Excellent

8.5 10 8.02to8.5

9 10 8.52to9.0



9.5 10 9.02to9.5 O Outstanding

10 10 9.52to10.0



CalculationofSGPAandCGPA-

1.SemesterGradePointAverage(SGPA)=Σ(coursecreditsinpassedcoursesXearnedgradepoints)

Σ(Coursecreditsinregisteredcourses)

2.CumulativeGradePointAverage=Σ(coursecreditsinpassedcoursesXearnedgradepoints)of all
Semesters

(CGPA) Σ(Coursecreditsinregisteredcourses)ofallSemesters

3.AttheendofeachyearofAdvancedDiplomaProgram,studentwillbe
placedinanyoneofthedivisionsasdetailedbelow:

SGPAandCGPATable

GradePoint Grade
Descriptionof

performance

0.00to3.49 D Unsatisfactory

3.5to4.49 C Fair

4.5to5.49 B Satisfactory

5.5to5.99 B+ Good

6.0to6.99 A VeryGood

7.oto8.49 A+ Excellent

8.5to10.00 O Outstanding

 IstClasswithdistinction:CGPA>7.0andabove

 IstClass:CGPA>6.0and<7.0

 IIndClass:CGPA>5.0and<6.0

 PassClass:CGPA>4.0and<5.0

 Fail:CGPA<4.0



StructureofCourse
B.Voc.–II(AdvancedDiploma)Semester–III

Sr.
No

Pape
r

No.

Title

Theory
/Practical
/Project

Marks
(Total)

DistributionofMarks

Theory Practical

GeneralEducationComponent:

1

301
Fundamentalsof
FinancialAccounting
-I

Theory
/Practical

50 40 10

2
302

Computer
Fundamenta
ls

Theory
/Practical 50 40 10

SkillComponent:

3 303 FoodProduction-III Theory 50 50 --

4 304
Food&Beverage
Service-III

Theory 50 50
--

5 305
FrontOffice
Operation–
II

Theory 50 50 --

6 306
Laboratorywork:
FoodProduction–
III

Practica
l

50 -- 50

7 307

Laboratory
Work:Food&
Beverage
Service-III

Practica
l

50 -- 50

8 308

Laboratory
Work:Front
OfficeOperation
-II

Practica
l

50 -- 50

9 309 Project - 50 -- 50



(AdvancedDiploma)Semester–IV

Sr.
No.

Paper
No.

Title
Theory

/Practical/Projec
t

Marks
(Total)

DistributionofMarks
Theory Practical

GeneralEducationComponent:

1 401
Fundamentalsof

FinancialAccounting-II

Theory
/Practical

50 40 10

2 402

SoftSkills&
Personality

Development
Theory/Practical 50 40 10

SkillComponent:

3 403 FoodProduction–IV Theory 50 50 --

4 404 Food&BeverageService
-IV

Theory 50 50 --

5 405
HouseKeeping

Operation
–II

Theory 50 50 --

6 406
LaboratoryWork:
FoodProduction

–IV

Practical 50 -- 50

7 407
LaboratoryWork:

Food&BeverageService
-IV

Practical 50 -- 50

8 480

LaboratoryWork:
HouseKeeping

Operation
–II

Practical 50 -- 50

9 409
IndustrialVisit/Study

Tour
- 50 -- 50



SchemeofTeaching:(AdvancedDiploma)Semester–III

Sr.
No.

Paper
No.

Title

Distributionof
Workload

(PerWeek)
Theory Practical Total

1 301 Fundamentalsof
FinancialAccounting-I

4 2 6

2 302 ComputerFundamentals 4 2 6
3 303 FoodProduction-III 4 - 4
4 304 Food&BeverageService-III 4 - 4

5 305 FrontOfficeOperation–II 4 - 4

6
306

Laboratorywork:
FoodProduction
III -

4 4

7 307
LaboratoryWork:
Food&BeverageService-III -

4 4

8 308
LaboratoryWork:

FrontOfficeOperation-II -
4 4

9 309 Project - - -
Total-- 20 16 36



SchemeofTeaching:(AdvancedDiploma)Semester–IV

Sr.
No
.

Pape

r

No.

Title Distributionof
Workload

(PerWeek)
Theory Practica

l
Total

1 401
FundamentalsofFinancialAccounting
-II

4 2 6

2 402 SoftSkills&PersonalityDevelopment 4 2 6

3 403 FoodProduction-IV 4 - 4

4 404 Food&BeverageService-IV 4 - 4

5 405
HouseKeepingOperation-II 4 - 4

6 406

LaboratoryWork:
FoodProduction-
IV -

4 4

7 407
LaboratoryWork:
Food&BeverageService-IV -

4 4

8 408

LaboratoryWork:

HouseKeepingOperation-II -

4 4

9 409 IndustrialVisit/StudyTour - - -

Total- 20 16 36



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo–301

FundamentalsofFinancialAccounting-I

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toimpartbasicaccountingknowledgeasapplicabletobusiness.

UNITI INTRODUCTIONTOACCOUNTING

Meaning,natureandadvantagesofaccounting,branchesofaccounting.

Accountingconceptsandconventions,typesofaccounts.

Rulesofjournalizing,sourcedocuments–cashvouchers,cashmemo.

Receipts,debitnotes,creditnotes.

Payingslips,withdrawals,Cheque

UNITII JOURNALS&LEDGER

Preparationofjournalentriesandledgeraccounts

Subsidiarybooks-purchasebooks,purchasereturnbook,sales
book,salesreturnbook,cashbook,billsreceivablebook,bills
payablebook,journalproper.

UNITIII DEPRECIATION

Meaning,

Methods-straightlinemethod-reducingbalancemethod,
changeindeprecationmethod,

UNITIV FINALACCOUNTS

Preparationoftrialbalance.

Preparationoffinalaccuntsofsoletradersandpartnershipfirms



Practical’s(BasedontheaboveUnits):

1.Preparationofjournalentriesandledgeraccount

Preparationofsubsidiarybooks.

1.Preparationoftrialbalance.

2.Practicalproblemsonfinalaccountsofsoletradersandpartnershipfirms.

3.Practicalproblemsonmethodsofdepreciation.

ReferenceBooks.

1. BarryBermanandJoelR.Evans-Retailingmanagement-AStrategic
Approach,PrenticeHallofIndia.

2. JamesR.OgdenDeniseOgden-IntegratedRetailManagement-Biztantra.

3. GibsonG.Vedamani-RetailManagement-FunctionalPrinciple
Practices,JiaoPublishingHouse.

4. SwapnaPradhan-RetailingManagement-TextandCases,TataMcGrawHill



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo–302

ComputerFundamentals

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toenablestudenttodevelopskillincomputerfundamentals.

UNITI MS–WORD

Filecommands,print,pagesetup.

Editing–cut,copy,paste,find,replace,etc.

Formattingcommands–fonts,bullets,borders,columns,tabs,indents.

Tables,autotext,autocorrect.

Mailmerge.

Hyperlinks.

UNITII MS–EXCEL

Features,autofill,custom listsetc.

Cellreference–relativeandabsolute($)

Formulae,functions(math/stats,text,date,IF)

Charts–types,partsofthechart.

Databases(create,sort,autofilter,subtotal)

UNITIII MS–POWERPOINT

Slidelayout.

Clipart,organizationalchart,graphs,tables.

SlideTimings.

UNITIV INTERNET/E-MAIL

Pre–requisitesforinternet,roleofmodem.

Services–emailing,chatting,surfing,blog.

Searchengines,browsers,dialup,domains.



Practical’s(BasedontheaboveUnits):

1.Handlingcomputer.
2.Handlinginternet.
3.Handlingemail.
4.Makingpowerpointpresentation.

ReferenceBooks.

1. ComputerFundamentals–P.K.Sinha.

2. AFirstCourseInComputers–SanjaySaxena.

3. DOSGuide–PeterNorton.

4. MasteringMS-OFFICE–LonnieE.MoseleyandDavidM.Boodey(BPB
Publication)

5. MasteringFOXPRO–CharlesSiegel(BPBPublication)



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo–303

FoodProduction-III

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toenablestudenttoknowthetypesofcooking.

UNITI VEGETABLES&FRUITS

Introductionandclassification.

Cutsofvegetables.

Classificationandusesoffruitsincookery.

UNITII EGGCOOKERY

Introduction,structureandselection.

Methodsofcookingandusesofeggsincookery.

UNITIII FISHMONGRY

Introductionoffishmonger,classificationoffishwithexamples.

Selectionoffish,shellfish,cutsoffish.

Cookingfish.

Localnamesoffinfish/10localnamesofshellfish.

UNITIV MEAT&POULtry

Introductiontomeatcookeryandpoultry.

Cutsoflamb/mutton.

Selectionandusesofitscuts.

Classificationofpoultry.

ReferenceBooks.

1. ArtofIndianCookery–RockyMohan,Roll.

2. Prasad–CookingwithMaster,J.InderSinghKalra,Allied.

3. ModernCookery(Vol–I&Vol–II)ForTeachingandTrade–PhilipE
Thangam,OrientLongman.



4. Zaika–SonyaAtalSapru,HarperCollins.

5. PunjabiCusine–PratibhaKaran,HarperCollins.

6. Wazwaan–RockyMohan,RoliandJanssen.



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo–304

FoodandBeverageService-III

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toenablestudenttodevelopskillinfood&beverageservice.

UNITI TEASERVICE

Typesofteaservice.

a)Fullafternoontea.

b)Hightea.

Serviceofsandwiches

a)Typesofsandwiches.

b)Serviceofsandwiches.

Compilationofteamenus(English/Indian)

UNITII CHEESEANDSAVORIES

Types–hard,semihard,soft,fresh.

Countryoforiginandmildprocessedfrom.

Serviceandaccompaniments.

Savories–typesandservice.

UNITIII METHODSOFBILLING&PAYMENT

Cash

Credit

A/c

NCR/ECR.

UNITIV COCKTAIL

Definitionandmethodsofmixing.

Equipmentsrequired.

ReferenceBooks.

1. FoodandBeverageManagement–BernardDavisandSallyStone.



2. FoodandBeverageService–LillirapandCousins.

3. BarandBeverageBook–MaryPorterandKostgris

4. AlcoholicBeverages–LipinskiandLipinski



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo–305

FrontOfficeOperation-II

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toenablestudenttodevelopskillinfrontoffice.

UNITI HOTELBROCHURESANDTARRIFS.

Differenttypesofroom rates(Rack,F.I.T.,Crew,Group).

Discountofferedandpackages.

Basisofchargingtariffs.

Taxeslevied(Salestax,Expendituretax,Luxurytax,&ServiceCharges)

Foodplans.

Useofbrochuresandtariffcards.

UNITII REPORT

Nightreceptionistreport.

No-showsandcancellations.

Report/sourcesofbusinessreport.

Discrepancyreport.

UNITIII GUESTRELATIONS

Hospitalitydesk.

Functionsandrole.

Maintenanceofrecordlikeguesthistorycardetc.

Specialpersonalitytraitsforguestrelationsexecutive.

UNITIV SITUATIONHANDLING

Complainthandlingprocedure.

Dealingwithunusualsituations(Death,Theft,Fire,Bomb-Scareetc)



ReferenceBooks.

1. HotelFrontOfficeTrainingManual.(SudhirAndrews)

2. PrinciplesofHotelFrontOfficeOperations(sueBaker,P.Bradley,J.Huyton)

3. HotelFrontOffice(BruceBraham)

4. ManagingFrontOfficeOperations–MichaelKasavana,CharlesSteadmon

5. CheckinCheckout–JeromeValley



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo.306
LaboratoryWork–FoodProduction-III

WorkLoad-6 TotalMarks-50
Practical-4lectures/Week/Batch

Practical’s:
1.ItalianMenu

a)Italianvegpizza.
b)Italianwhitepasta.
c)Italianvegburger.
d)Italianvegcalzonepockets.

2.ThaiMenu
a)Thairedcurry.
b)Thaigreencurry.
c)Thaifriedrice.

3.FrenchMenu
a)Frenchonionsoup.
b)Frenchsalad.
c)Frenchfries.
d)ClassicalFrenchtoast.
e)Frenchomelet.

4.MexicanMenu.
5.AmericanMenu.

Visittoastarhotel(kitchendepartment)

SchemeofPractical
EvaluationInternalPractical
Evaluation
Q.1:Perform anyonepracticalfrom theabove 20marks
Q.2:Practicalrecordbook 20marks
Q.3:Viva–voce 10marks



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo.307
LaboratoryWork–Food&BeverageService-III

WorkLoad-6 TotalMarks-50
Practical-4lectures/Week/Batch

Practical’s:
1.Conductingbriefing/de-briefingforF&Boutlets
2.Takinganorderforbeverages
3.Serviceofaperitifs
4.Winebottle,identification,glasses,equipment,requiredforservice.
5.Readingawinelabel(French,German)
6.Typesofglassesusedunthebar
7.Serviceofsparkling,aromatized,fortified,stillwines.
8.Menuplanningwithandserviceoffood&wine
9.Serviceofbeer,sakeandotherfermented&brewedbeverages.
10.Serviceofcigarsandcigarettes

SchemeofPractical
EvaluationInternalPractical
Evaluation

Q.1:Perform anyonepracticalfrom theabove 20marks
Q.2:Practicalrecordbook 20marks
Q.3:Viva–voce 10marks



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo.308
LaboratoryWork–FrontOfficeOperation-II

WorkLoad-6 TotalMarks-50
Practical-4lectures/Week/Batch

Practical’s:
1.Welcomingandroomingaguest
2.Handlingcheck-ins(FIT,VIPgroup&foreigners)
3.Handlingofdifferentsituationsatthereceptioncounter
4.HandlingguestatGREdesk.
5.Handlingcheck-outs.
6.Handlingpaymentofbillsthrough(cash,creditcards,travellervouchers,

billtocompanyandforeigncurrency)
7.Handlingexpresscheckoutsandlatecharges.

SchemeofPractical
EvaluationInternalPractical
Evaluation

Q.1:Perform anyonepracticalfrom theabove
20marksQ.2:practicalrecordbook
20marks
Q.3:Viva–voce 10marks



AdvancedDiploma(Sem III)

HospitalityManagementandCatering

Technology

PaperNo–309

Project

TotalMarks–
50

Studentsmustsubmitdetailedprojectreportrelatedtotopics
onfoodproduction/foodandbeverageservice/frontoffice
operation.

SchemeofProject
EvaluationInternal
Evaluation

 Projectreportrelatedtotopicsabove. 40marks

 Viva-voce 10marks



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagement

PaperNo–401

FundamentalsofFinancialAccounting-II

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective:
Toimpartbasicaccountingknowledgeasapplicabletobusiness.
UNITICOMPUTERIZEDACCOUNTINGSYSTEM

Introduction.
Concept,components,features.
Impotenceandutilizationofcomputerizedaccountingsystem.

UNITIICOMPUTERAPPLICATIONTHROUGHACCOUNTINGPACKAGETALLY
Creationofcompany,group,ledgeraccounts,feedingofaccountingdeta,
receipts,payments,purchase,sales,contra,journal,creditnote&debitnote.

Inventoryinformation–groups,items&valuation.
Generationofvariousaccountingreports.

UNITIIIACCOUNTSOFPROFESSIONALS
Preparationofreceiptsandpaymentaccount.

Incomeandexpenditureaccountandbalancesheetsofnonprofitorganization.
UNITIVSINGLEENTRYSYSTEM

4.1Conversionofsingleentrysystem intodoubleentrysystem.

Practicals(BasedontheaboveUnits):
1.Understandingcomputerizedaccountingpracticesappliedindifferentretailmaiisin
&aroundkolhapurcity.
2.Practicalproblemsbasedoncomputerizedaccountingusingtally.

3Practicalproblemsonpreparationofreceiptsandpaymentaccount.
4.Preparationofincomeandexpenditureaccountandbalancesheetofnon-profit
makingorganizations.

ReferenceBooks.
1.TheoryandPracticeofComputerAccounting,RajanChauguleandDhavalChaugule.
2.AdvancedAccountancy,S.C.JainandK.L.Narang.
3.AdvancedAccountancy,M.C.ShuklaandT.S.Garewal.
4.AdvancedAccountancy,S.N.Maheshwari.



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagement

PaperNo–402

SoftSkillandPersonalityDevelopment

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toenablestudenttodevelopskills&personalitydevelopment

UNITI PERSONALSKILLS

Knowingoneself.

Confidencebuilding.

Definingstrengths.

Thinkingcreativelypersonalvalues.

Timeandstressmanagement.

UNITII SOCIALSKILLS

Appropriateandcontextualuseoflanguage.

Nonverbalcommunication,interpersonalskills.

Problem solving.

UNITIII PERSONALITIDEVELOPMENT

Personalgroomingandbusinessetiquettes,corporateetiquette,
socialetiquett&telephoneetiquette.

Roleplayandbodylanguage.

UNITIV PRESENTATIONSKILLS

Groupdiscussion.

Mockgroupdiscussionusingvideorecording.

Publicspeaking.

5.5 Professionaletiquettes.

Practical’s(BasedontheaboveUnits):
1.Developingthepersonality.
2.Groupdiscussion.
3.Bodylanguageandpersonalantiques.



4.Publicspeaking.
5.Handlingtheguest.

ReferenceBooks.

1.MatilaTreece,SuccessfulCommunication:AllemandeBacon,Pubharkat.
2.RobertT.Reilly,EffectiveCommunicationinTouristandTravel

Industry,DilnasPublication.
3.Boves,Thill,BusinessCommunicationToday,McycansHillsPublication.



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagement

PaperNo–403

FoodProduction-IV
WorkLoad–6 TotalMarks–50
Theory–4Lectures/Week Theory–40Marks
Practical–2Lectures/Week Practical–10Marks
Objective

Toenablestudenttoknowthetypesofcooking.

UNITI INTRODUCTIONTOBAKERY&CONFECTIONERY

Definition.

Principlesofbaking.

Bakeryequipment(small&large)

Formulasandmeasurements.

Physicalandchemicalchangesduringbaking.

UNITII YEASTDOUGHS(FERMENTEDGOODS)

Roleofingredients.

Types–(rich/lean)

UNITIII BREDMAKING

Methodsofbreadmaking.

Stagesinbeadmaking.

Faultsandremedies,breaddisease,breadimprovers.

UNITIV CAKEMAKING

Roleofingredients.

Recipebalancing.

Methodofcakemaking

Faultsandremedies.

ReferenceBooks.

1.ArtofIndiancookery-RockyMohan,Roll
2.prasad-Cookingwithmaster.J.IndersinghKalra.Allied
3.Moderncookery(Vol-IandVol-II)forteachingandtread-PhilipEThangam,
Orientlongman.
4.Zaika-SonyaAtalSapru,HarperCollins.
5.CakesandBakesbySanjeevKapoorandAlam Bolar.
6.Wazwaan-RockyMohan,RoliandJanssen.
7.NaansandRoties-RurobiBabbar



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagementPaperNo–

404

Food&BeverageService-IV

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toenablestudenttodevelopskillinfood&beverageservice.

UNITI WINES

Introduction,deffinationsofwines.

Classifiction.

Viticultureandviticulturemethods.

Vinification-still,sparking,aromatizedandfortifiedwines.

Winediseases.

UNITII WINES-CATEGORIES,REGIONS,IMPORTANTWINESWITH
THEREQUALITIES.

Foodandwineharmony.

Wineglassesandequipment.

Storeandserviceofwines

UNITIII APERITIFS.

Definition.

Types-winebasedandspiritbased.

UNITIV TOBACCO.

Types-cigarandcigarets.

Cigarstrengthsandsizes.

Brands-service.

ReferenceBooks.

1.Alcoholicbeverages-LipinskiandLipinski.

2.ModernRestaurantService-JohnFuller.

3.FoodandBeverageserviceTrainingmanual-SudhirAndrews.

4.BarandBeverageBooks-CostajKatsigris,Maryporter,Thomas.

5.Professionalguidetoalcoholicbeverages-Lipinski.



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagementPaperNo–

405

HousekeepingOperation-II

WorkLoad–6 TotalMarks–50

Theory–4Lectures/Week Theory–40Marks

Practical–2Lectures/Week Practical–10Marks

Objective

Toenablestudenttoknowthehousekeepingoperation.

UNITI DIALYCLEENINGOFGUESTROOM.

Ruleoftheguestroom.

Check-out.

DCofoccupiedroom.

DCofvacantroom.

Procedureforcleaningofcheck-outroom.

Eveningservice.

Secondsevice.

Beadmaking.

Front/backareas.

Workroutine.

UNITII MAIDSSERVICEROOM.

Location.

Layoutandessentialfeatures.

Organizingmaidstrolley.

Records:checklist,occupancylist,floor,registerlist.

UNITIII GUESTROOM SUPPLIES.

Standerdsupplies.

Regularsupplies.

VIPansVVIPsupplies.

34 Standardcontents.



UNITIV LOSTANDFOUND.

Proceduresforlostandfoundofguestarticles.

Proceduresforlosthotelarticles/Items.

Records.

ReferanceBooks.

1.HousekeepingTrainingManual–SushiAndrews.

2.Hotel,HostelandHospitalHousekeeping–Branson&Lenox

3.HousekeepingManagementbyGajananShirke

4.HotelHousekeepingbyG.Raghubalan



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagementPaperNo–

406

LaboratoryWork–FoodProduction-IV
WorkLoad-6 TotalMarks-50
Practical-4lectures/Week/Batch

Practical’s:
Studenttocontinuewithacombinationofbakery&quantityfood
productionmenus(minimum 24practical’sasfollows.)
50%Advancedbakerymenuscoveringflourpastryproducts&variations,
gateauxusingvariousicings&decorationstechniques&cookies.
50%brunch,hightea,snacks&industrial/institutionallunchmenus.

SchemeofPractical
EvaluationInternalPractical
Evaluation

Q.1:Perform anyonepracticalfrom theabove
20marksQ.2:practicalrecordbook 20marks
Q.3:Viva–voce 10marks



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagement

PaperNo–407

LaboratoryWork–Food&BeverageService-IV
WorkLoad-6 TotalMarks-50
Practical-4lectures/Week/Batch

Practical’s:
Minimum 24individualpractical’stocoverinternationalmenus(french,chinese,
mexican,anditalian).menusmaybedesignedsoastocoverclassicalappetizers,
soups,maincourseaccompaniments,salads,breads,&desserts.studentsshould
beabletoputtouseknowledgegainedaboutvariouscutsofmeat,fish,poultry&
vegetables.

SchemeofPractical
EvaluationInternalPractical
Evaluation

Q.1:Perform anyonepracticalfrom theabove
20marksQ.2:practicalrecordbook 20marks
Q.3:Viva–voce 10marks



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagement

PaperNo–408

LaboratoryWork–HousekeepingOperation-II
WorkLoad-6 TotalMarks-50
Practical-4lectures/Week/Batch

Practical’s:
1.Equippingmaidscarte/trolley.
2.Bedmaking–day/evening
3.Dailycleaningofguestrooms–departure,occupied&vacant.
4.Weekly/springcleaning.
5.Dailycleaningofpublicareas(corridors)

6.Weeklycleaningofpublicareas.
7.Cleaningroutinerestaurants/admin.offices/staircases&elevators
/exteriorareas.
8.Inspectionrecords–checklist.
9.Monogramming.

10.Mending,sewingmachine.
11.Lineninventory–stocktaking.
12.Identification&constructionof–plain,basket,figured,weaves,pile,satin,twill
&sateen.

SchemeofPractical
EvaluationInternalPractical
Evaluation

Q.1:Perform anyonepracticalfrom theabove
20marksQ.2:Practicalrecordbook 20marks
Q.3:Viva–voce 10marks



AdvancedDiploma(Sem-IV)

Catering&HospitalityManagement

PaperNo–409

Industrialvisit/Studytour

TotalMarks–
50

Thereisindustrialvisittothreeorfourstarhotels.Studyof
differentdepartmentsofhotelsandsubmissionoftour
reports.

SchemeofEvaluationofIndustrialvisit/Studytour
InternalEvaluationontourreportW.R.T.

 Visittofrontofficedepartmentofahotel.

 Visittofoodproductiondepartmenttoahotel.

 Visittofrontofficedepartmenttoahotel.

 Visittofoodandbeveragedepartmenttoahotel.

TotalMarks-50


