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RULES & REGULATIONS RELATING TO THREE YEAR BACHELOR

OF HOTEL MANAGEMENT (BHM) COURSE

Eligibility:

For admission to First year of the course, a candidate must have passed the Intermediate
examinations of Board of Intermediate Education, Andhra Pradesh or an examination
recognized by Krishna University as equivalent there to.

Medium of instruction and evolution:

The medium of instruction and evaluation is English.

Attendance:

Every candidate shall have to put in an attendance of at least 75% of the periods engaged in
all the papers in aggregate. However a shortage of attendance not exceeding 10% on medical
grounds will be condoned by the University on recommendation of the Principal and subject
to payment of condo nation fee. A candidate, who puts in less than 65% attendance in
aggregate of all the papers, will not be allowed to take the University examination and they
will have to repeat the course of the year concerned.

Weekly contact periods will be 40 periods. Each period will be of 50 minutes duration.
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Distribution of marks:

The distribution of marks for Sessionals and the University examination shall be as under:
Sessional University
Marks Marks

Part | Subjects 00 100

Part 11 Subjects 30 70

Each Practical subject 30 70

Project 30 70 (Viva voce)

Hotel Operations
Practical Exposure (HOPE) 50 (Report)  50(Viva Voce)

Sessionals:

. It is resolved that their shall be 2
periodic sessional examination during each academic year and the average aggregate
form the basis of calculating sessional marks for BHM course.

Sessional marks shall be
awarded by the teacher on the basis of the candidate’s performance in the internal

assessment tests.
Two tests are conducted and the

average marks shall be taken for a maximum of 20 marks. A maximum of 5 marks are
awarded on the basis of performance in Assignments, Seminars, Quizzes etc.
Another 5 marks are awarded on the basis of attendance as under.

Attendance % Marks
More than 75% but less than 80% 2
More than 80% but less than 85% 3

More than 85% but less than 90%

More than 90%

» For practical paper, the Sessional marks are awarded on the basis of continuous
evaluation of practical’s and a final practical test and a record should be maintained
by the College.
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Minimum marks for pass:

» A candidate shall be declared to have passed in each theory subject paper, if he/she
secures at least 35% marks in sessionals and the University examination separately in
each paper.

A candidate shall be declared to have passed in each practical subject paper, Project
and Hotel Operations Practical Exposure (HOPE) papers, if he/she secures at least
50% marks in sessionals and University examination separately in each paper.

If a candidate fails in sessionals in any papers he should take the Internal assessment
tests in the subsequent years.

However if a candidate fails to secure at least 35% marks in theory papers in
aggregate and at least 50% marks in practical papers in aggregate, he/she will not be
allowed to appear for University examinations of that year.

Such candidate will have to repeat the course of that year. The marks secured for the
sessionals and at the University Examination in each subject shall be shown
separately in the Memorandum of marks.

University Practical Examination:

» For year-end Practical examinations, there shall be an Internal Examiner and an
External Examiner in each paper. External examiner shall be appointed by the
University. Internal examiner shall be appointed by the Principal.

Project:

» Each candidate shall have to prepare a Project report on a project allotted to him by
the college. The necessary guidance will also be provided by the college in this
regard.

Hotel Operation Practical Exposure (HOPE):

» The college offering instruction shall arrange for Practical exposure to the students in
Hotel establishments. The students shall have to undergo training only in the hotels to
which they are deputed by the College.

Award of Degree:

» A candidate must pass all the papers prescribed for the course, in order to be eligible
for award of the degree within a period of six years. Successful candidates shall be
placed in four divisions.

Minimum Marks for Passing 35%
Second Class 50%

First Class 60%

Distinction 70% and above

Revaluation and Improvement:
» The rules of revaluation and improvement of division shall be the same as applicable

to other under-graduate commerce/ Management courses.lt is resolved to recommend to
conduct the advance supplementary exams for all 3 years Hotel Management course.




BHM

FIRST YEAR
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Revised Syllabus: BHM, PART I/I11 for the year 2014-15
Recommended Scheme of Instruction and Examination

For Hotel Management: First Year

Course Subjects Periods / Week Duration of
No Exams

Theory|Practical

PART I

BHM101 English Language,

Second Language
BHM102

French/ Telugu /Hindi

Contemporary India: Economy Polity

BHM103 and society (Foundation Course)

BHM104 Introduction to Computers

BHM105 Environmental science

Human Values & Professional Ethics

PART II
BHM106 Basics of Food Production 4

BHM107 Basic Food &Beverage Service 4

BHM108 Hotel House Keeping 4

BHM109 Front Office Operations 4

BHM110 Hotel Accounts 3
Practical’s

BHM111 Basics of Food Production

BHM112 Basic Food &Beverage Service

BHM113 Hotel House Keeping

BHM114 Front Office Operations Viva Voce(2)

Total 45
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BHM: 101

Syllabus for Hotel Management - First Year

BHM101
Sessions:
Examination: 100

POETRY

Title of the Poem

. Ode to Autumn

. Dover Beach

. The Unknown Citizen
Poem-36
Myriad-Winged Bird

. Telephone Conversation

PROSE

Title of the Prose Lesson

Is Progress Real?

. Stephen Leacock
. The Best Investment | Ever Made
. Prospects of Democracy

| Have a Dream

Letter to a Teacher

GRAMMAR AND VOCABULARY

. Reading Comprehension
. Verb Forms

Period per week: 3
Duration of Exam: 3 hrs
Nature of Exam: Theory

ENGLISH

Name of the Poet

John Keats

Mathew Arnold

W. H. Auden
Rabindranath Tagore
A. Satyavathi Devi
Whole Soyinka

Name of the Author

Will Durant

Conjuror’s Revenge

A. J. Cronin

Dr. B. R. Ambedkar
Martin Luther King

Nora Rossi and Tom Cole

Right Words (Synonyms, Antonyms, Homonyms and One-Word Substitutes)

Idioms
Detection of Errors

FURTHER READING FOR FIRST YEAR

Short Stories:

1. How Far is the River

2. Little Girls are wiser than Men One-Act Plays

Ruskin Bond
Leo Tolstoy
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One- Act Play
The Boy Comes Home A. A. Milne

1. Merchant of Venice (Casket Scene only) William Shakespeare

LANGUAGE USAGE

1. Punctuation (to be given from a one-act play)
2. Dialogue Writing (to be given from a short story)

PHONETICS
Introduction to English sounds
Practice in identifying VVowels
Symbols, words, stress, using
Consonants (GIE) The dictionary, common words (Contrasted with Br.E, Am.E)
Syllables

Stress

Intonation Reducing MTI- Problematic Sounds of regional Language

Recommended Books:

1. S.R. Inthira & V. Saraswathi — Communications Skills — CIEFL — Hyd.
2. N. Krishna Swamy & T Sri Raman — Creative English for Communication — CIFEC -
MC Milan.
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BHM 102F
Syllabus for Hotel Management - First Year

BHM 102F Period per week: 2
Sessions: Duration of Exam: 3 hrs
Examination: 100 Nature of Exam: Theory
HOTEL FRENCH
Objective: To enable the students to speak and write simple sentences, understand terms
pertaining to the hotel and catering activities.

Unit | - Time, Days of the week, months of the year and seasons.

Unit Il - Vegetables, fruits, cereals dairy products.

Unit 111 - Relations & house.

Unit IV - Culinary terms (Food) & various utensils used in Kitchen.

Unit V - Poultry, Fish, meat wines and weights & measures

Recommended Books: - Course de langue et de Civilization

Franchises | - Goyal Publications 2001.
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KRISHNA UNIVERSITY
MACHILIPATNAM-521001

First Year HINDI (Second Language) Syllabus
Paper-1 (Part-T)
Max. Marks : 100
A) PROSE: ‘GADYA SANDESH’
Editor :  Dr.V.L Narasimham Shiva Koti
Published by: LORVEN Publications, Hyderabad

Lessons Omitted :

SIL.No | Lesson Title of the Lesson Name of the Writer
No
01 02 Sacchi Veeratha Sardar Puran Singh

02 04 Aam Phir Boura Gaya Acharya Hazari Prasad Dwivedi
03 06 Vahi Ki Vahibath Ramesh Bakshi

04 07 Pruthviraj Ki Ankhe Dr.Ram Kumar Varma

05 09 Binda Mahadevi Varma

06 11 Be eamani Ki Parath Hari Sankar Parasayi

. 1o be Studied:
Lesson Title of the Lesson Name of the Writer
No
01 0l Sahithya Ki Mahattha Mahaveer Prasad Dwivedi

02 03 Mithratha Acharya Ramachandra Shukla
03 05 Poos Ki Raath Premchand

04 08 Samakruthi aur Sahithya Ka | Dr. G. Sunder Reddy
Paraspar sambandh
05 -1 Bharath Ek Hai Ramdhari Singh Dinakar

Dr.Prakash Bhatal Bande
06 12 HIV / AIDS Dr.Raman Ganga Khadekhar

.f
i
|

B) Non — Detailed Study ; ‘KATHALOK’

Editor : Dr.Ghanashyam g
Published by: SUDHA Publications. Hyderabad. _r} ‘-‘-'W
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| SLNo | Lesson
No

Title of the Lesson

01 04

Tehs

Name of the Writer

Phaneeswara Nath ‘Renu’

02 05

Jaria

Chithra Mudugal

(03 [o8

Bhagnavashesh

Subhadra Kumari Chouhan

04 10

Aur Vah Padh Gayi

Dr. kum Viyogi

Stories to be Studied:

| SLNo | Lesson
No

Title of the Lesson

Name of the Writer

[01 01

Mukthidhan

Munshi Premchand

02 02

Goodad Sayi

Jayashankar Prasad

03 03

Usne Kaha tha

Chandradhar Sharma Gulari

04 06

Bhook Hadthal

Bala Shouri Reddy

05 07

Mai Haar Gayi

Mannu Bhandari

06 09

Paramaathma Ka Kutha

Mohan Rakesh

; C) Grammer pertaining to the following topics :

1. Rewriting of Sentences as directed based on: Case, Gender, Number, and Voice. I

Correction of Sentences.

11 Usage of words into Sentences

IV Karyalaya Hindi: Administrative terminology (Prashashanik Shabdabali)

Official Designations (Padnaam 200 words)

(A)Changing English term to Hindi

(B) Changing Hindi term to English

V Sandhi Vichched
VI Antonyms (Virodhi Shabd)

VII Letter — Writing: Personal letters, Official letters, Letters of Complaints,

Application for appointment

Books Recommended for Reference:

1. Saral Hindi Vyakaram — D.B.H P,Sabera Hyderabad
2.Prathamik Vyakaran Evam Rachana — Harish Chandra.
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KRISHNA UNIVERSITY
MACHILIPATNAM-521001

MODEL QUESTION PAPER — PATTERN
B.8c, —FIRST YEAR SECOND LANGUAGE HINDI

Time — 3 hours Maximum Marks — 100

3 out of 5 Annotations from the prescribed prose text: GADYA SANDESH
3X8=24

1 out 4 Long answer type questions from the prescribed prose text;

GADYA SANDESH 1X16=16

1 out of 3 long answer type questions from the prescribed Non-Detailed text:

EATHALOK 1X12=12

I out of 3 short answer type questions from the prescribed text Non-Detailed text

KATHALOQOK 1X8=8

(a) Rewrite as directed.

5 questions will be given based on Gender, Number, Tense, Voice
and

Correction of Sentences 5X1=5
(b) Usage of words into Sentences
35 out of 10 words 5X1=5
@ Translation from English to Hindi {Official Hindi Terminology) 5 out of 10
3X2=10
(d) Trans!ation from Hindi to English (Official Hind; Terminology) 4 out of 8
4X1=4
1 out of 3 letters from the prescribed letters 1X8=8
(a) 4 out of 8 words for Sandhi Vichhed 4X1=4
(b) 4 out of 8 words for opposite words 4X1=4

/{_RW'?'f froe—




Krishna University - Machilipatnam

BHM 103
Syllabus for Hotel Management - First Year

BHM103 Period per week: 3
Sessions: Duration of Exam: 3 hrs
Examination: 100 Nature of Exam: Theory

CONTEMPORARY INDIA: ECONOMY, POLITY AND SOCIETY

CHAPTER - |

Basic feature of Indian Economy-Trends in National Income - Agriculture Importance-
Problems- Remedial Measures; Industry: Large Scale - Small Scale; Problems and Remedial
measures; A brief Review of the Industrial Policies in India. Role of Public Section in the
Context of Globalization, Growing importance of Service Sector.

CHAPTER - 1I

Population, poverty, unemployment and Income Inequalities - Causes and consequences -
Remedies - Inflation causes and Remedies, Economic Reforms and their impact on Indian
Economy - Indian Tax structure.

CHAPTER -1l

Indian National movement various stages - Its legacy. Integration of Native states and
Formation of modern India.

CHAPTER - IV

Basic characteristic of Indian constitution Indian Political party system, Emergence of All
India Parties - Regional Parties - collation politics.

CHAPTER-V

Center- State Relations - Changes and various commissions - Importance of Human Rights -
Violation of Human Rights - Indian Foreign policy - non - Aligned movement - Local self
Governments 73, 74 Consistitutional amendments. Right to information act.

CHAPTER - VI

Salient features of Indian Social system, Social groups: Primary and Secondary, Association
institution. Status and Role - Norms, Values and customs. Concept of Socialization -
Agencies of Socialization:

CHAPTER - VII

Gender Issues: Domestic violence, Women Empowerment Entrepreneurship Programmes: a
brief mention of Different ongoing Welfare Schemes of the central and State Government for
Women, Children aged and Youth. Child Lab our: causes - prevention

13
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RECOMMENDED REFERENCE BOOKS

Indian Economy - Rudia Dutt and Sundaram KPM

Indian Economy - Mishra and Puri

Indian Economic Development - Environmental Problems - Telugu Academy.
Indian Constitution - Pendyala Satyanarayana

Center - State Relations -Prof. M. Venkata Rangaiah

Indian Constitution - M.V.Pylee.

India After Independence - Bipinchandra (1947-2000)

Indian Political System - N.D.Palmer

India: Government and Politics in a Developing India - Hardgrave R.L.

. India Since 1526 - V.D.Mahajan
. International Relations Since 1919 -Atul Chandra Roy
. Indian History and Culture - VVolume Il (1526-1965) - Dr. BSL: Hanumantharao and

K.Basaveswara Rao

. Indian History and Culture - Volume - Il - Telugu Academy
. Understanding Society - S.C.Dube

. The Structure of Hindu Society - N.K.Bose

. Indian Social Scene - N.V.Joshi and Uma Joshi.

. Indian Society- RN Sarma

. Social Movements in India - M.S. A.Rao

. Poverty in India - VV.M.Dandekar and Neelakanth Rath

. Indian women through the ages - P.Thomas

. Introductory Sociology - S Sen Gupta

. Human Rights and Working Women - Jayashree Gupta

. Women and Development - Telugu Academy

. Society construction and change - Telugu Academy

. Empowering The Indian Women - Prameela Kapur

. Indian Social System - Ram ahuja

. Social Background of Indian Nationalism - A.R.Desai

. Publications of the Ministry of | & B, Govt, of Indian Publications of | & PR

Department of Govt, of Andhra Pradesh.
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BHM 104

Syllabus for Hotel Management - First Year

BHM 104 Period per week: 2
Sessions: Duration of Exam: 3 hrs
Examination: 100 Nature of Exam: Theory

INTRODUCTION TO COMPUTERS

Unit. | : Exploring Computers 12 hrs

Exploring computers and their uses:

Overview : Computers in our world, The computer defined, Computers for individual users,
Computers for organizations, Computers in society, Why are computers so important.
Looking inside the computer system:

Overview: Detecting the ultimate machine, the parts of a computer system, the information
processing cycle, Essential computer hardware: Processing devices, memory devices, input
and output devices, storage devices, system software, application software, Computer Data,
Computer users.

Using the keyboard and mouse:

Overview: The keyboard and mouse, The keyboard, how the computer accepts input from the
keyboard, the mouse, variants of the mouse, ergonomics and input devices.

Inputting data in other ways:

Overview: Options for every need and preference, Devices for hand, optical input devices,
Audio-visual input devices.

Video and Sound :

Overview: Reaching our senses with sight and sound, monitors, ergonomics and monitors,
data projectors, sound systems.

Unit . 2 : Storage Devices and Operating System Basics 12 hrs

Printing:

Overview: Putting digital content in your hands, commonly used printers, High-quality
printers, thermal-wax printers, Dye-sublimation printers, plotters.

Transforming data into information:

Overview: The difference between data and information, how computers represent data, how
computers process data, machine cycles, memory, factors effecting processing speed, The
Computer’s internal clock, the Bus, Cache memory.

Types of storage devices:

Overview: An ever-growing need, Categorizing storage devices, magnetic storage devices .
How data is stored on a disk, how data is organized on a magnetic disk, how the operating
system finds data on a disk, Diskettes, hard disks, removable high-capacity magnetic disks,
tape drivers, optical storage devices, solid-state storage devices, smart cards, solid-state disks.
Operating system basics:

Overview: The purpose of operating systems, types of operating systems, providing a user
interface, running programs, managing hardware, enhancing an OS utility software.
Networking Basics:

Overview: Sharing data anywhere , anytime, the uses of a network, common types of

15
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networks, hybrid networks, how networks are structured, network topologies and protocols,
network media, network hardware.

Unit . 3 Data Communications and Computer Programs 12 hrs

Data Communications :

Overview: The local and global reach of network, data communications with standard
telephone lines and modems, modems, uses for a modem, using digital data connections,
broad band connections, wireless networks.

Productivity software:

Overview: Software to accomplish the work of life, Acquiring software, commercial
software, freeware and public domain software, Open-source software, word processing
programs, spreadsheet programs, presentation programs, presenting information managers.
Database management systems:

Overview: The mother of all computer applications, databases and database management
systems, working with a database.

Creating computer programs:

Overview : What is a computer program, Hardware/Software interaction, Code, machine cod,
programming languages, compilers and interpreters, planning a computer program, how
programs solve problems.

Programming languages and the programming process:

Overview: The keys to successful programming, the evolution of programming languages,
world wide web development languages, the systems development life cycle for
programming.

Unit. 4 : MS . Word 12 hrs

Word Basics: Starting word, creating a new document, Opening preexisting document, the
parts of a word window, typing text, selecting text, deleting text, undo, redo, repeat, inserting
text, replacing text, formatting text, cut, copy, paste . Formatting text and Documents: Auto
format, Line spacing margins, Boarders and Shading.

Headers and Footers : Definition of headers and footers, creating basic headers and footers,
creating different headers and footers for odd even pages.

Tables: Creating a simple table, creating a table using the table menu, Entering and editing
text in table, selecting in table, adding rows, Changing row heights, deleting rows, inserting
columns, deleting columns, changing column width.

Graphics : Importing graphics , clipart, insert picture, Clip art Gallery, using word.s drawing
features, drawing objects, text in drawing.

Templates: Template types, using templates, exploring templates, modifying templates.
Macros: Macro, Record in macros, editing macros, running a macro.

Mail Merge: Mail Merge concept, main document , data sources, merging data source and
main document, overview of word menu options word basic tool bar.

Unit . 5 MS-Power Point 12 hrs

Power Point : Basics, Terminology, Getting started, Views

Creating Presentations: Using auto content wizard, Using blank presentation option, Using
design template option, Adding slides, Deleting a slide, Importing Images from the outside
world, Drawing in power point, Transition and build effects, deleting a slide, numbering a
slide saving presentation, closing presentation, printing presentation elements.

16
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Prescribed Books :

1. Peter Norton, Introduction to Computers, sixth Edition, Tata McGraw Hill(2007)
(Chapters 1,2,3,4,5,6,7,10,11,12)

2. Ran Mansfield, working in Microsoft office, Tata McGraw Hill (2008). (Chapters 4 to
9,11, 12, 24, 25, 28)

Reference Books :

1. Michael Miller, Absolute Beginner.s guide to computer Basics, Fourth Edition,
Pearson Education (2007).

2. Deborah Morley, Charles S.Parker, understanding computers today and tomorrow,
11w edition, Thomson (2007).

3. Ed Bott, woody Leonhard, using Microsoft Office 2007, Pearson Education (2007).
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KRISHNA UNIVERSITY
MACHILIPATNAM-AP

MODEL QUESTION PAPER FOR THEORY PAPER
Time: 3 Hrs Max. Marks: 100
Instructions to the candidates: Draw neat labeled diagrams wherever necessary.
Section: A
(Instructions to the question PAPER SETTER: Set at least TWO questions from
EACH UNIT of the given syllabus).

Define or explain ALL of the following (10 X 2 = 20 Marks):

1. a.b.c.def ghild
Section: B

(Instructions to the question PAPER SETTER: Set TWO gquestions from
EACH UNIT of the given syllabus).

Write detailed answers for ALL of the following (4 X 15 = 60 Marks):

. (@)
(b)
(OR)
(©)
(d)

- (a)
(b)
(OR)
(©
(d)

. (@)
(b)
(OR)
(©)
(d)

- (a)
(b)
(OR)
(©
(d)

. (@)
(b)
(OR)
(©)
(d)
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KRISHNA UNIVERSITY
MACHILIPATNAM-AP

Model Question Paper
B.A & B.Sc: 1stYear : Paper. |
Introduction to Computers
Time 3 Hrs Max. Marks: 100

Section . A
1. Answer all the following questions. 10X2 = 20 Marks
a) Define a protocol.
b) What is broadband technology?
¢) What are translators?
d
e

) Give some examples for application soft ware’s?
) What is the difference between .paste. and .paste special.?
f) What are hot keys?
g) What is a hub?
h) What are device drivers?
i) What is a control panel?
j) What is the use of storing data in registers?
Section - B
2. Answer all the following questions. 5X16 = 80 Marks
a) Classify the computers according to their size and functionality.
b) Explain different types of storage devices necessary for backup.
(or)
c) Discuss in brief different input devices available
d) Draw the block diagram of a computer and explain it.

3. a) What is an operating system? Explain different types of operating systems?
b) Discuss the minimum hardware needed for networking.

(or)

c¢) What are the different impact printers available?

d) Discuss the functionality of data bus and address bus.

4. a) What is the role played by wireless technology in networking?

Discuss the hardware needed for wireless networking.

b) Discuss the various ways of obtaining software in brief.

(or)

¢) What is a computer language? Explain different types of computer languages.
d) Discuss the steps involved in developing a program. Also, discuss how
programs solve problems.

5. a) Explain different parts of a word window. Draw a neat diagram depicting the
Various entities.

b) What are headers and footers? Explain in detail the procedure to create headers
and footers. (or)

c) Discuss the functionalities of a word processor.

How far M.S. Word accomplishes those features ? (6M)

d) What are the various views of a word window ? (5M)

19
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e) Discuss the various ways of drawing tables in word. (5M)

6. a) How can we give animation effects for the objects in power point ?

b) What is the importance of slide master view in power point?

(or)

¢) How auto-content wizard eases the way to create presentations?

d) What are design templates? Also, discuss how can we import a slide from an
Outside presentation.
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BHM 105
Syllabus for Hotel Management - First Year

BHM 105 Period per week: 2

Sessions: Duration of Exam: 3 hrs

Examination: 100 Nature of Exam: Theory
ENVIRONMENTAL STUDIES

MODULE-1: Environmental studies Introduction Definition scope and importance Need for
public awareness

MODULE-2: Environment Natural Resources Renewable and non-renewable
Resources - Natural resources and associated problems

a) Forest resources: Use and over exploitation, deforestation, timber extraction. mining and
dams - their effects on forests and tribal people, ease studies
Water resources: Use and over utilization of surface and ground water floods. droughts,
conflicts over water — dams- benefits and problems
Mineral resources: Use and exploitation, environmental effects of extracting and using
mineral resources, case studies.
Food resources: World food problems, changes caused by agriculture and overgrazing,
effects of modern agriculture, fertilizer pesticide problems water logging, salinity, case
studies
Energy resources: Growing energy needs, renewable and non renewable energy Sources,

use of alternate energy sources, ease studies

Land resources: Land as resources, land degradation, man induced landslides Soil erosion
and desertification.

MODULE-3: Ecosystems - Basic principles of ecosystems functioning

Concept of an ecosystem
Structure and function of an ecosystems
Producers, consumers and decomposers
Energy flow in the ecosystem
Food chains, food webs and ecological pyramids
Introduction, types, characteristic features, structure and functions of forest ecosystem,
grassland ecosystem. Desert ecosystem Aquatic ecosystems
MODULE-4: Biodiversity and its Conservation

Introduction- Genetic, species and ecosystem diversity

Bio-geographical classification of India

Value of biodiversity- consumptive use. Productive social, ethical, aesthetic.option values
Biodiversity at global, national and local levels

Hot spots of biodiversity

Threats to biodiversity - habitat loss, poaching of wild life, man wildlife conflicts

India as a mega diversity nation

Endangered and endemic specious of India

Conservation of biodiversity- In-situ and ex-situ conservation

VVVVVVYVYVYVY
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MODULE - 5: Environmental pollution

» Definition
» Causes, effects and control measures of
a) Air pollution
b) Water pollution
c) Soil pollution
d) Machine pollution
e) Noise pollution
f) Thermal pollution
g) Nuclear hazards
Solid waste management : Causes, effects and control measures of urban and industrial
wastes
Role of an individual in prevention of pollution
Pollution case studies
Disaster management : floods, earth quakes, cyclones and land slides
ODULE -6: Human population and the environment

Population growth, variation among nation

Population explosion- family welfare program

Environment and human health

Human rights

H.LV/A.LD.S

Women and child welfare

Case studies

MODULE -7: Social issues and the environment

From Unsustainable to sustainable development

Urban problems related to energy

Water conservation, rain water harvesting, watershed management

Resettlement and rehabilitation of people its problems and concerns- Case studies
Climate change, global warming, acid rain, ozone layer -depletion, nuclear accidents and
holocaust, case studies

Environment protection Act Air, Water, wildlife and forest protection Acts
Public awareness

MODULE -8: Field work

>
>
>
>
M
>
>
>
>
>
>
>

» Visit to a local area to document environmental assets - river / forest / grassland / hill /
mountain
Visit to a local polluted site- Urban / Rural. Industrial/ Agricultural
Study of common plants, insects and birds
Study of simple ecosystems- birds - pond, river, hill slopes etc.

Model Question Paper Environmental Studies

Part A consists of 8 questions and students have to write any four 4 X 10 = 40.
Part B consists of 6 questions and students have to write any three 3x20=60.
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KRISHNA UNIVERSITY
MACHILIPATNAM

A UG FOUNDATION COURSE IN HUMAN VALUES AND PROFESSIONAL ETHICS

SYLLABUS

SECTION I: INTRODUCTION TO VALUE EDUCATION

Chapter 1: Understanding Value Education

Chapter 2: Self Exploration as the Process for Value Education

Chapter 3: The Basic Human Aspirations-Continuous Happiness and prosperity Chapter

4: The program to Fulfil Basic Human Aspirations

SECTION II: UNDERSTANDING THE HARMONY AT VARIOUS LEVELS

Chapter 5: Understanding the Human Being as co-existence of self and body
Chapter 6: Harmony in Self

Chapter 7: Harmony with the body

Chapter 8: Harmony in the Family
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KRISHNA UNIVERSITY
1102- HUMAN VALUES AND PROFESSIONAL ETHICS
(Regulation 2013-14)Question paper

First Year Examination

Time: Two Hours Max marks: 50m

Answer any five of the following:

1) Define value Education and emphasize its need to the contemporary society.
(On)
Write an essay on value education covering its nature and scope.

“Human being can live happily with the coexistence of “body” and “Self(l)".Explain.
(@)

Define Prosperity and Happiness. What is the difference between the two terms in

Value Education.

Write an essay on value education and throw light on self-exploration as the process
for value Education.

(Or)
What do you understand by the terms Right Understanding, Relationship and
Physical facilities in the context of value Education?

What is self verification ? Verify it based on natural acceptance.

(or)
How can we achieve harmony in the family ? Discuss the importance of Trust,
respect, love and affection in the family.

Discuss the impact of “Care” and “Guidance” in family relationship.

(Or)
Discuss the impact of “Reverence” and “Glory” in family relationship.
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BHM 106
Syllabus for Hotel Management - First Year

BHM 106 Period per week:4

Sessions: 30 Duration of Exam: 3 hrs

Examination: 70 Nature of Exam: Theory
BASICS OF FOOD PRODUCTION

OBJECTIVE: Enabling the students with the fundamentals of food production, and enabling
the student to cooking, commodities used and their importance & methods of cooking and
related terms.

Unit-1:

Introduction to cookery & its evolution - Aims and objectives of cooking - Food De Cuisine -
Raw materials : classification and uses according to their functions - Principles of food
storage, Preparation of ingredients Mise-en-place and methods of mixing, texture faults and
remedies - Effects of heat on food: methods of cooking, time and temperature - Culinary
terms (Common)

Unit-11:

Kitchen organization: brigade, liaison of kitchen with other departments - Duties of kitchen
staff, functions of various sections of kitchen - Kitchen equipment and tools, cleaning and
maintenance - Kitchen structure , layout, receiving and preparing areas - Cooking areas,
serving areas and wash up areas - Safety precautions -Weight and measures.

Unit-111:

Commodities: Selection, purchasing, storage - Cereal, pulses and its kinds - Fats and oils:
saturated and unsaturated fats -Hydrogenation of fat, classification of fats, smoking point
effect of heat on oil and fats - condiments and spices - Milk and milk products - Vegetables
and fruits - Meat (Lamb, Poultry, Beef, veal, pork & game birds) - Fish & Shell Fish.

Structure & uses: Cereals and pulses - Fats & Oils - Condiments and spices - Egg and Milk
and milk products - Vegetables & Fruits -Meat (Lamb, Poultry, Beef, veal, pork & game
birds) - Fish & Shell Fish.

Unit-1V:

Stocks, soups: classification and types - Soup garnishes and accompaniments, thickening
agents, binding agent and clarifying agents - Sauces: Classification of mother sauces with
five derivatives - Proprietary sauces and compound butters -Accompaniments and garnishes -
Flavoring and coloring agents.
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Unit-V:

Bakery: Flour - types, uses and storage - Different dough’s used in bakery - Sugar: types ,
uses and storage, different stages of sugar when melted and its application in bakery - Effect
of temperature and different temperatures used in bakery for different products - Role of egg,
fat and leavening agents in bakery products - Methods of bread and cake making : different
methods, Faults and their remedies.

Recommended Books:

. Thangam E. Phillip - Modern cookery - Volume 1 - - Orient Longman - 2000.

. Kinton and Cesrani- Theory of catering-Elbs with Hodder and Stoughton -1999.

. Eva Medwid - Food preparation theory -Prentice hall.

. Crocknell and Kauffman -Practical professional cookery -Macmillan.

. Anthony 0 ‘Reilly - Complete cookery manual - Elbs.

. Inder Singh, Kalra.J and Pradeep Das Gupta - Prashad- Cooking with Indian Masters -
Allied Publishers.

. Phillip Dowell and Sydney - Book of Ingredients -Mermaid Books.
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Model Question Paper

B.H.M Degree ( First Year) Examination

Subject —BASICS OF FOOD PRODUCTION Time: 3 Hrs

Marks: 70
Section — A
Answer any five

Explain the duties and responsibilities of sous chef.
Write a short note on kitchen safety.
Define roux? Explain the types of roux?
What are the different methods of cake mixing? Explain any one.
How eggs are useful in food production? Explain?
How does a consommé clarify?
What is frying? Explain the types?
Answer the fallowing terms..
I.  Augretin ,ii. Concass, iii. Mise-en-place, iv. Zest.

© Nk wWDNE

Section-b
Answer any five

Define cooking? What are the aims and objectives of cooking?

What are the mixing and combining methods of cooking?

Define the term stock? Discuss the four steps to produce a quality stock.
Write a short note on bread making methods.

Discuss about raising agents used in culinary preparation.

Explain about cuts of vegetables with diagrams.

List out the mother sauces? Give any one mother sauce recipe.

Section-c 2*10=20
Answer any two

1. What are the various methods of cooking? Explain with examples.
2. List out the various cuts of poultry with neatly diagram.
3. Draw the hierarchy of kitchen brigade for a large organization hotel.
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BHM 107

Syllabus for Hotel Management - First Year

BHM 107 Period per week: 4

Sessions: 30 Duration of Exam: 3 hrs

Examination: 70 Nature of Exam: Theory
BASIC FOOD & BEVERAGE SERVICE

UNIT-I

Introduction to the Food and Beverage Service Industry-

* The evolution of catering industry, scope for caterers in the industry

* Relationship of the catering industry to other industries.

* Types of Catering Establishments- Sectors

* Introduction to the Food and Beverage operations.

Food and Beverage Service Areas in a Hotel

» Restaurants and their subdivisions, Coffee Shop, Room Service, Bars, Banquets,

Discotheques, Grill Room, Snack Bar, Executive Lounges, Business Centers and Night Club

* Back areas: Still Room, Wash-up, Hot-Plate, Plate Room, Kitchen Stewarding

UNIT-I1I

Food and Beverage Service Personnel

» Staff organization- the principal staff of different types of restaurants. Duties &
responsibilities of the service staff.

» Duties and responsibilities of service staff — Job Descriptions and Job Specifications.
Attitude and Attributes of Food and Beverage Service Personnel - personal hygiene,
punctuality, personality attitude towards guests, appearance, salesmanship, sense of

urgency, customer satisfaction. ¢ Basic Etiquettes for catering staff, ¢ Interdepartmental relationship.
UNIT -1

Food and Beverage Equipment and Service

* Operating equipment, Requirements, Criteria for selection quantity and types.

» Classification of crockery/ cutlery/ glassware/ hollowware/ flatware/ special equipmentupkeep
and maintenance of equipment., Furniture, Linen, Disposables.

Rules of Laying atable, Rules of waiting at the table
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UNIT-IV

Menus and Covers

* Introduction Menu, Types of Menus

* Cover- definition; different layouts.

» Menu Planning, considerations and constraints

» Menu Terms, Menu Design, French Classical Menu, Classical Foods and its Accompaniments with
cover

* Indian Regional dishes, accompaniments and service.

Types of meals -

* Breakfast — Introduction, Types, Service methods, a la carte, and TDH setups.

* Brunch, Lunch, Hi-tea, Supper, Dinner,and others

UNIT -V

Food and Beverage Service Methods

» Table Service - Silver/English, Family, American, Butler/ French, Russian

» Self Service - Buffet and Cafeteria Service

» Specialized Service — Gueridon, Tray, Trolley, Lounge, Room service operation and procedures.
» Single Point Service- Takeaway, Vending, Kiosks, Food Courts, Bars, Automats
Control Methods-

* Billing methods — Duplicate and Triplicate system, KOTs and BOTs, Computerized KOTs

* Necessity and functions of a control system, F&B Control cycle and monitoring

Recommended Books.

B.R. Lillicrap — Food and Beverage service — Elbs — 1999.

Jphn fuller — Modern Restaurent service — Stanley Therees Publishers Itd.

William H. Krant — Introduction to modern food and beverage service,

Sudhir Andrews — Food and Beverage service manual — Tata McGraw Hill — 1999.
Food & Beverage Service-S.N Bagchi,Aman Publications.

Food & Beverage Service-Vijay Dhawan,Frank brothers Publications,New Delhi
Food & Beverage Service-Bobby George.
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Krishna University
FOOD AND BEVERAGE SERVICE-I
Time: Hrs 3 Maximum Marks: 70
SECTION A — (5 x 4 = 20 marks)
Answer any 5 of the following

Briefly explain about Commercial Catering.

Write the importance of Kitchen stewarding department?

Give the size / capacity of the following equipment.

a. Demitasse spoon b. Pony Tumbler c. Champagne Tulip d. Dinner Plate
List out the attributes of a Waiter.

Draw the diagram of a sample cover layout.

Explain about Continental Breakfast.

What is Gueridon Service?

Draw the format of KOT.

SECTION B - (5 x 6 = 30 marks)
Answer any 5 of the following

Enumerate how catering industry plays an important role in various sectors of industry.

Briefly explain about different silver cleaning methods.

Why it is necessary for F&B Service to have a good coordination with Housekeeping. Explain?
Differentiate between “Table de Hote” and “A la Carte” Menu.

Explain about “Afternoon Tea” and “Hi — Tea”.

What are the different forms of table service, explain.

Explain the flow of Control system in F&B Service and write the necessity of it.

SECTION C - (2 x 10 = 20 marks)

Answer any 2 of the following

What are the basic guidelines do you observe while planning a menu for any Specialty restaurant and
for designing a menu card?

Write the duties and responsibilities of

a. Banquet Manager b. Sommelier

Explain the following with 5 examples each

a. ROTI b. FROMAGE c. RELEVE d. POISSON
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BHM 108
Syllabus for Hotel Management - First Year

BHM 108 Period per week:4
Sessions:30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory
HOTEL HOUSEKEEPING
OBJECTIVE: To provide an in —depth knowledge about the various house keeping

operations, terms, systems and procedures , formats followed in Hotels.

Unit -I:

Role and importance of house keeping in accommodation operations — The areas of
housekeeping responsibility — The hierarchy : organizational structure of housekeeping
department — (small ,medium, large) — Duties and responsibilities of housekeeping personnel-
Classification of hotels, different types of guest rooms, types of beds, services pantry —
location — layout and essential features- Rooms under repair.

Unit -I1:

The relationship of house keeping with guests and other departments — inter —departmental
coordination and its importance — communication and its importance — duty rota- Reports
maintained by Housekeeping department.

Unit-111:

Cleaning equipment (manual and electrical) commonly used equipment in cleaning:

Selection, storage, maintenance and training uses- cleaning agents: chemical make up of

cleaning agents: selection, classification, use and storage.
Unit-1V:
Standard cleaning methods: Manual procedure — Work cards — Cleaning routine: daily,

periodical and spring cleaning, servicing of guest rooms- Servicing of departure rooms —
Servicing of vacant rooms —turn down services- Check — lists of supplies to replenish-
Standard contents of a guest room —placement —Frequency of change.

Unit - V:

Cleaning of various surfaces and metals: floors, walls and laminated surfaces- cleaning of
public areas- Lobbies, elevators, restaurants- Cleaning of food service areas and employees’

areas.
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Recommended Books:

1. Hotel ,Hostel & Hospital House —Keeping —Joan C Branson and Margaret Lenneox
(T.R Publications Private Limited)
Hotel House —Keeping manual — by Sudhir Andrews (Tata Mc.Grawhill)
Supervisory house - keeping by Joan Kimball. American Hotel and Motel
Association Machihigan.
House-keeping Management for Hotels and residential establishments by Rosemary
Hurst. Williams and Heinemann Limited, London.

. Schneider, Modelin and Ducker, Gerogina - The Professional House -Keeper: -

Vannost Reinhold.

6. Fellows, Joan — House-keeping supervision —Pitman Publishers.

7. lris Jones - Commercial House-keeping and maintenance-Stanley thornes Pub
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MODEL QUESTION PAPER
HOTEL HOUSE KEEPING
SECTION A

Answer any five

1) Briefly explain about commercial laundry
2) Explain in detail about control desk.
3) Draw the organization chart of a house-keeping department and write the duties of

Executive House-keeper.

4) State the factors that may be considered while selecting cleaning agents.

5.) Describe the considerations in the cleaning of public areas.
6) Write the duties and responsibilities of linen room supervisor and night supervisor.
7) What are the registers found in House-keeping department?
8) Elucidate the relationship between housekeeping and stores department

SECTION B (answer any five) 5*6=30
1) Define the following terms

i. Front of the house, ii. Vacant room, iii.Check-out room, iv. Stay over, v. Caddy kit
2) Classify and give examples for different equipments used in housekeeping department
3) What are the activities that may be undertaken while cleaning a guest room?
4) What are the characteristics of good cleaning agent?
5) What do you mean by Par Stock? Explain its importance
6) Draw the organizational chart of the housekeeping department
7) Write in detail about spring cleaning.
SECTION C (answer any two) 2*10=20

1) Explain and Write in detail about the various types of keys.

2) What are the departments that house-keeping co - ordinates with and how? - Explain.

3} Write an essay on general characteristics exhibited by housekeeping employees




Krishna University - Machilipatnam

BHM 109
SYLLABUS FOR HOTEL MANAGEMENT - FIRST YEAR

BHM 109 Periods per week: 3

Sessions: 30 Duration of Exam: 3 Hrs

Examination: 70 Nature of Exam: Theory
FRONT OFFICE PROCEDURES

OBJECTIVE: To develop primary skills appropriate to front office operations, improve
communication skills and to enable students, through practical experience to understand and
operate a variety of manual and electronic system, found in typical hotel reception.

Unit-1:

Introduction to Hotel Industry - History and evolution of Hotel Industry - Reasons for
travelling - Classification of hotels : Different types of hotels - Front Office organization
chart of small, medium and large hotel - Duties and responsibilities of principal staff and their
job description. -Co-ordination and co-operation of front office with other departments.
Unit-11:

Types of rooms and food plans - Different section of front office and their importance
Layout. of front office department - Equipments used in front office -Planning the F.O. and
lobby - Qualities, social skills, poise, voice and speech required of front office staff - Hotel
Brochure - Facilities available in hotel - Tariff - Glossary of F.O. Terms.

Unit-111:

Information Section: Dealing with verbal enquiry - Telephone manners, common
enquiries, message handling Procedure. Providing information to the guest knowledge of city
and country: places of worship, shopping, catering outlets, airline schedules, functions of the
day- Handling guest room keys, guest mail, key Contol - Wakeup calls, black listed persons ,
procedure adopted - Room rack
Unit-1V:

Sources and modes of reservation, processing a reservation and importance of
reservation - Types of reservation : Guaranteed reservation , Non-guaranteed reservation,
Reservation availability, Reservation record - Booking Diary, occupancy chart and Status
sheet, Block booking, confirmation of reservation, cancellation and amendment of
reservation - Guest history card Expected arrival/departure list, notification slip, discrepancy
report Registration card, importance of registration card -  Arrival and departure card - C’
form.

Unit-V:

Whitney reservation system - Checking in a guest with confirmed booking, lobby,
attendant errand card, welcome slip, handling walk-in-guest and change of room - Handling
group check-in, pre-arrival and post arrival procedure on AP and EP -Procedure for rooming
a guest and check out.




Krishna University - Machilipatnam

Recommended Books:

. Hayter, Roy - Careers and training in hotels, catering and Tourism - Butter worth and
Heinemann.

. White Paul B and Hellen - Hotel Reception : Reception and Cashier - Around -
Heinemann.

. Wrenner, Petter - Basic Hotel Front Office procedures - Van Nostrand and Reinhold

. Dix, Colin, and Cris and Bairel, Chris - Front Office operations -Pitman pub.

Bandy, James A- Hotel Front office Management - Van Nostrand and Reinhold.

Model Question Paper
BHM — | st Year

Section- A Answer any five 5*%4=20 marks
1. What are the different types of room plan? Explain.
. What are the sources of reservation in a hotel?
. What are the internal departments of Front Office? Briefly explain.
How the Duty Rota and work schedule will be prepared in a department?
Give the definition:
(@) Resort (b) Concierge (c) Package Rate (d) Overbooking
. Write a short note about Front Office department.
7. What are the main attributes of good front office personnel?
8. What is the role of hotels in the tourism industry?

Section -B Answer any five 5*6=30 Marks

1. What are the different types of rooms? Explain
2. Draw a layout of front office department in a medium size hotel. Explain in short.
3. What are the responsibilities of a bell desk department?
4. Communication plays a vital role in Front office operation. Support your answers
with relevant examples.
. Write about the co-ordination between Front office with other departments in the
hotel.
(a) Write a short notes on: a) Time Share b) Condominium
. What are the techniques to be followed for planning to open a new hotel?

Section-C Answer any two 2*10=20 Marks

. What are the duties and responsibilities of a Front Office Manager in a hotel?
Define the term “Reservation”. What are the types of reservation and explain?

. Write about the Classification of Hotels and explain.
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BHM 110

Syllabus for Hotel Management - First Year

BHM 110 Period per week: 3
Sessions: 30 Duration of Exam: 3 hrs
Examination: 70 Nature of Exam: Theory

HOTEL ACCOUNTS

UNIT -1

« Definition, objects and importance of accounting in hotel business, classification of accounts,
accounting equations, journalizing, posting into ledgers and balancing of ledger accounts.

UNIT - 11

* Subsidiary journal, purchase book, sales book, purchase return, sales return, cash book( 2 column
and 3 column), petty cash book, closing of ledgers, trial balance preparation.

UNIT - 11l

» Bank reconciliation statement- meaning, preparations, causes for difference preparation of balance
sheet with adjustments, revenue and capital expenditure.

UNIT - IV

» Classification of departments of hotel based revenue. Different ledgers maintained in hotels( format)
uniform system of accounting( format and problems) night auditor and his duties.

UNIT - V

» Stores control cog. Stock levels, methods of pricing materials (FIFO, LIFO,WAM,SM), Accounting
machines and their importance in catering business.

Reference Books :
1. Principles of Accounting — N. Vinayakan
2. Advanced Accounting — Shukla — Grewal

3. Double Entry Bookkeeping — T.S. Grewal
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Krishna University Model paper

HOTEL ACCOUNTS

Max Marks: 70

© N o gk~ wbdpE

SECTION-A
(Answer any five Questions)  5X4=20 Marks

Define Accounting and also explain various branches of accounting?
Define Double Entry System of Book keeping? What are its advantages?

Explain the types of subsidiary books and its importance?

What is the meaning of trial balance and what is its importance?

Explain the importance of cash book and its types?

What is the meaning of Bank Reconciliation Statement and what is the need of BRS?
Explain various types of errors of omission and commission?

Distinguish between journal and ledger?

SECTION-B
(Answer any five Questions)  5X6=30 Marks

Explain the accounting concepts and conventions?
Prepare the trial balance from the following information?

Particulars Amount

Purchases 82,800

Buildings 30,000

Wages 68,000

Fuel 2,000

Creditors 18,000

Bills payable 700

Discount received 100

Sales 1,93,000

Insurance 1300

Income tax 3,700

Opening stock 18,000

Commission paid 300
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Debtors 19,000

Bad debts 800

Salaries 25,000

Printing and stationary | 7,600

Postage and telegrams | 3,400

Bills receivable 6,900

Cash at bank 13,000

Capital 70,000

3. Enter the following transactions in proper subsidiary books

Date

Particulars

1-4-06

Purchased goods from kiran for Rs.800 less 40% Trade discount

2-4-06

Purchased goods from charan for Rs.700 less 15% Trade discount

4-2-06

Returned kiran goods worth Rs.100

5-4-06

Returned charan goods worth Rs.80

8-4-06

Sold goods to saleem for Rs.500 less 15% Trade discount

11-4-06

saleem returned us goods worth Rs.100

16-4-06

Sold goods to sachin for Rs.300 less Trade discount 25%

19-4-06

Sachin returned us goods worth Rs.50

21-4-06

Bought goods from prasanthi for Rs.300

22-4-06

Sold goods to madhu for Rs.150

25-4-06

Bought goods from kaushik for Rs.150 less 15% Trade discount

28-4-06

Returned goods worth Rs.50 to kaushik
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1. From the following information prepare petty cash book?

Date Particulars Amount

1.6.04 Received for petty cash 1000
payments

2.6.04 Paid for postage 80

5.6.04 Paid for stationary 50

8.6.04 Paid for advertisement

12.6.04 Paid for wages

16.6.04 Paid for carriage

20.6.04 Paid for conveyance

25.6.04 Paid for travelling expenses

27.6.04 Paid for postage

28.6.04 Wages paid

29.6.04 Paid for telegrams

30.6.04 Paid for postage

2. What is the meaning of Depreciation and explain any four methods of Depreciation?
3. Explain the advantages and limitations of trial balance?
4. What are the differences between single entry and double entry system?

SECTION-C
(Answer any two Questions)  2X10=20 Marks

1. Journalise the following transactions in the books

Date Particulars Rs

1-6-05 Kishore invested in the business 5,00,000

2-6-05 Borrowed from bank 8,000

3-6-05 Purchased goods for Cash 5,000

4-6-05 Sold goods on credit to kavitha 3,000

5-6-05 Cash received from kavitha 1,000
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6-6-05 Purchased goods on credit basis from Naresh

9-6-05 Sold goods on credit to kavitha

10-6-05 Paid salaries

16-6-05 Paid office rent

17-6-05 Received commission

19-6-05 Paid salary to salesmen

20-6-05 Paid commission

25-6-05 Paid on Account of Padma

26-6-05 Received from Anusha

27-6-05 Withdrew money from bank for office use

28-6-05 Sold Buildings for Cash

29-6-05 Received on account from kalyani

30-6-05 Paid carriage for keerthan

2. From the Following information Prepare final Accounts?

debit

Capital

plant & machinery
Furniture

sundry debtors & creditors
bills receivable & payable
opening stock

purchases & sales
Depreciation

outstanding salaries
Salaries

Wages

Insurance
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prepaid insurance 100
Carriage 400

10% loan

5400

Total 171200

171200

Adjustments:

(a) write of Rs. 1000 as bad debts and provide 5% on debtors for Bad debts
(b) Closing stock was valued at Rs 40,000.

(c) Allow 10% interest on capital

3. From the following information prepare three column cash book

Date Particulars

1.1.06 Cash balance

Bank balance

Cash sales

Furniture purchased and issued cheque

Rent paid by the cheque

Cash deposited in the bank

Received interest on investments

Paid salaries

Received from Vishnu,discount allowed

Received cheque from anjaneyulu and
deposited in the bank

Anjaneeyulu cheque dishonoured

Goods purchased from gopi for cash

Cash withdrew from bank for office use

Cheque issued to raja

Discount received

Cash withdrew for personal use

41
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BHM 111P
Syllabus for Hotel Management - First Year

BHM 111P Period per week:8
Sessions:30 Duration of Exam: 5 hrs
Examination:70 Nature of Exam: Practical

BASICS OF FOOD PRODUCTION PRACTICALS

OBJECTIVE: To impart training in Basic Culinary preparation of continental and Indian
Cuisine.

Introduction to cookery: Demonstration classes and simple application by students.
Part — A: Basic Continental Cuisine
1. Identification of Vegetables:-

» Varieties of Vegetables

» Classification

» Cuts of vegetables - Julienne, jardiniere, dices, cubes, macedoine, paysanne, lasagne,

shreds, Flowerettes, concasse, mirepoix. Blanching of tomatoes, capsicum etc.,

» Methods of of cooking vegetables boiling (potatoes, beans, cauliflower etc), frying

(brinjal, potatoes), steaming (cabbage), baking (potatoes, turnips), braising(onions, leeks,

cabbage etc).

2. Preparation of stocks: - Demonstration + Preparation of white stock, brown stock, fish
stock.

. Preparation of sauces: - Demonstration + Preparation of basic mother sauces & 2-3
derivatives of each.

. Preparation of soups:-

Consomme - royale, Carmen, Claremont, ambassadrice, Indienne.
Cream - tomato, spinach, vegetable
Puree - lentils, peas, carrots
Broth - scotch broth, minestrone
Veloutes - cream de volaille princesse, veloute dame blanch / marielouise
National soups - mulugutwanny, French onion, ox-tail.
Bisque - prawn, shrimp.
. Egg Cookery: - Boiled (soft and hard), fried (sunny side up double fried), poached,
scrambled, omeletts, en-cocotte.

Identification and preparation of fish

Cuts of fish (fillet, dame, troncon, paupiette, goujon)

Preparation of simple fish - saumon grille, pomfret Meuniere, sole Mornay, fish Orly, fish
Colbert, alaanglaise.
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Identification and preparation of poultry:-

Cuts of poultry, preparation and jointing of chicken, preparing of simple dishes such as
Poulet roti al’anglaise, Poulet grille diable, Poulet sauté chasseur, Poulet Maryland.

Identification & preparation of meat: - Ide notification of various cuts - Carcasse
demonstration of lamb & pork - preparation of basic cuts as lamb & pork chops,
tournedoes, fillet steak & escalope - Roast leg of lamb.

Part- B: Bakery and patisserie
1. BAKERY: Bread making - Bread rolls, French bread, Brioche, Bread Loafs.

2. Simple Cakes- sponge, genoese, fatless, Swiss rolls, fruit cakes, rich cakes, Dundee

3. Pastry
Short crust - Jam Tarts- Turnovers

Laminated - Palmiers, Khara Biscuits, Danish pastry, cream horns

Choux paste — Eclair, profiteroles.

. Simple Cookies - Nankhatai, golden goodies, melting moments, Swiss tarts, tri colour
biscuits, chocolate chip cookies, chocolate cream fingers, bachelor buttons.

Individual Student Practical

Note: Practical classes to incorporate simple menus both Indian & Continental comprising of
following dishes, Each Institute to formulate their own combinations.

Soup:
Cream - Vegetable, spinach, tomato, green peas.
Consomme with garnishes like royale, Carmen,
madrilene, Claremont, celestine.
National Soup: Vichyssoise, cabbage chowders.
Fish: Fisha’I’Orly, a’langlaise, Colbert, meuniere, poached fish, grilled fish, baked fish such
Florentine, Mornay, portugaise.

Entrees: lamb stew, Hot pots, Hamburgers, Shepherds pie, Scotch eggs, Grilled steaks &
Lamb/Pork chops, Casseroles, Roast Chicken/Leg of Lamb/Beef.

Potato: All basic preparation such as boiled, baked, roast, French fries, lyonnaise, saute,
mashed/creamed, parsley/parisienne.

Vegetable: Boiled vegetables - cabbage, cauliflower, beans.
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Glazed Vegetables: carrots, radish, and turnip - Fried vegetables -aubergines - Stewed
vegetables: courge provencale, baked beans, and ratatouille- Braised vegetables: onions,
leeks, cabbage.

Salads : Basic simple salads and dressings - Cole Slaw, salad Nicoise, Russian salad,
Beetroot Salad, Potato salad, Fruit salad, Carrot & Celery, Waldorf salad.

Cold Sweets: Honeycomb Mould, Butterscotch sponge, coffee mousse, lemon sponge, trifle,
blancmange, chocolate mousse, lemon soufflé.

Hot sweets: Bread & Butter pudding, caramel custard, Albert pudding, Christmas pudding
Recommended books:

Le Rol A.Polsom- The Professional Chef (IV Edition)

Paul Hamlyn - Larousse Gastronopique - Cookery Encyclopedia.
Jane Grigson - The Book of Ingredients

Wayne Gisslen - Professional cooking

H.LCracknell & G.Noble- The New Catering Repertoire (Vol I)
Escoffier - The Complete guide to the art of modern Cookery.
Philip E. Thangam - Modern Cookery - For teaching and trade.
Readers digest Association Itd - The Cookery Year.

Frederic H. Semerschmid & John F. Nicolas Professional Chef’s Art of Grade Manger
(IV Edition).

10. Mary Reynolds - Italian cooking for pleasure.

CoNoGOR~WOWNE
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BHM 112P
Syllabus for Hotel Management - First Year

BHM 112P Period per week:2
Sessions:30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Practical

Basic Food & Beverage Service Practical’s

Basic Etiquettes for Restaurant Staff.
Grooming and Hygiene
Identification of Restaurant and Bar equipment.
Knowledge of other interlink department.
Training:
Telephone Etiquettes.
Carrying Salvers and Room service trays
Holding of plates(Soiled and Fresh)
Holding of glassware.
Holding of Cutlery.
Laying of Table Cloth & Relaying.
Napkin folding with video presentations.
Cover Set—ups
. Breakfast.
. Lunch
. Dinner with wine glasses.
. Ala carte and table d hote and different courses.
Rota
Receiving
Seat allotment.
Introduction of Waiter.
Poring of Water.
Unfold of Napkin
Presenting Menu Card.
Order taking.
Offering Plate.
Serving techniques.
Ashtray changing.
Clearance.
0 Cheque presentation.

Recommended Books:

(0]
(0]
(0]
(0]
(0]
(0]
(0]
(0]
(0]
(0]
(0]

Food and Service manual by Sudhir Andrews(Tata Mc Graw Hill)
Food and Beverage Service by Lillicrap and Cousins (Edward Arnold
Publications, London)

Modern Restaurant Service — John Fuller(Hutchinson, London).
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BHM 113P
Syllabus for Hotel Management - First Year

BHM 113P Period per week: 2

Sessions: 30 Duration of Exam: 3 hrs

Examination: 70 Nature of Exam: Practical
HOTEL HOUSE KEEPING PRACTICALS

. Maid’s Trolley Setting
2. Care, Cleaning & polishing of surfaces- Metals, Shoes, Glass, floor,
Carpets,
3. Bed Making Procedure
4. Cleaning of Guest Room and Bath Rooms
5. Public Area Cleaning
Recommended Books:

Hotel, Hostel & Hospital House keeping — Joan C Branson and Margaret
Lenneox(T.R. Publications Private Limited).
Hotel House Keeping manual by Sudhir Andrews( Tata Mc Grawhill)

. Supervisory house keeping by Joan Kimball, American Hotel and Motel Association

Machihigan.
House Keeping Management for Hotels and residential establishments by rosemary
Hurst Williams and Heinemann Limited, London.
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BHM 114P
Syllabus for Hotel Management - First Year

BHM 114P Period per week: 8

Sessions: 30 Duration of Exam: 5 hrs

Examination: 70 Nature of Exam: Practical
FRONT OFFICE OPERATIONS PRACTICALS

. Telephone Manners
Message Handling
. Handling Guest Reservations
. Guest Receiving Procedures
Bell Desk Procedures/ Valet Service
. ldentification of Vouchers/ Forms and Formats used in Front office
Recommended Books:

1. A manual of hotel reception by Beavis and Medlik Evans Publications.
2. Check in Check out by J . Vallen Herome, Brown & Company.
3. Hotel Front Office Training Manual by Sudhir Andrews, Tata Mc. Graw Hills.




SECOND YEAR
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Revised Syllabus: BHM, PART 11/ 111 for the year 2014-15
Recommended Scheme of Instruction and Examination

For Hotel Management: Second year

Periods / Week Marks Duration of

Course No Subjects Exams (in hrs)
Marks

Theory |Practical Exam

PART I
BHM 201 English Language, 3 80

Second Language
BHM 202

Telugu/Hindi/French

Human values &
Professional Ethics

BHM 203 Quantity Food
Production

Specialised Food &

BHM 204 .
Beverage service

BHM 205 Housekeeping
Operations
BHM 206 Advanced Front office
Operations
BHM 207 Financial Management

Hotel Engineering
BHM 208

Nutrition & Food

BHM 209 .
Hygiene

Practicals

BHM?210 Quantity Food
Production

BHM211 Food & Beverages
service operations

BHM 212 Housekeeping operations

BHM 213 Advanced front office Viva Voce
operations
TOTAL a4
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BHM: 201

Syllabus for Hotel Management - Second Year

BHM 201
Sessions:
Examination:100

POETRY

Title of the Poem

1. The Sunne Rising
2. The Solitary Reaper
3. Road Not Taken
4. Refugee Mother and Child
5. Good Bye Party for Mrs.
6. | will embrace only the sun
Earth, Post-Modern Telugu Poetry, OUP)
PROSE

Title of the Prose Lesson

1. Mr. Know-All

2. Film-Making

3. Not Just Oranges
4. Talk on Advertising

5. On Shaking Hands

6. Decolonizing the Mind
COMMUNICATION AND COMPOSITION

1. Resume Writing

2. e-Correspondence

3. Note-Making

4. Report Writing

5. Expansion of Proverbs and Ideas
6. Description of Pictures

F

URTHER READING FOR SECOND YEAR
Short Stories:

1. GajarHalwa
2. My Brother, My Brother

Period per week:3
Duration of Exam: 3 hrs
Nature of Exam: Theory

ENGLISH

Name of the Poet

John Donne

William Wordsworth

Robert Frost

Chinua Achebe

Nissim Ezekiel

Pushpa T.S.

Tripuraneni Srinivas

Name of the Author

Somerset Maugham
Satyajit Ray
Premchand

Herman Wouk

A. G. Gardiner
Ngugi wa Thiong’o

Gita Hariharan
Norah Burke

(From Indian Literature, 166 Mar-Apr 1995, Vol XXXVIII, No: 2, Sahitya Academy)
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One-Act Plays

1. Refund Ritz Karinthi
2. Julius Caesar (Caesar’s Murder Scene only) William Shakespeare

INFORMATION TRANSFER, COMMUNICATION AND COMPOSITION

1. Jumbled Passages (from one-act plays)
2. Paragraph-Writing (with hints from short stories)

Model Question Paper for Functional English

Part A consists of 5 questions and students have to write 4 4x5=20.
Part B consists of 5 questions and students have to write 4 4x5=20.
Part C consists of 3 questions and students have to write 2 2x5=10.
Part D comprises of 30 marks.
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BHM 202

Syllabus for Hotel Management - Second Year

BHM 202 Period per week:2

Sessions: Duration of Exam: 3 hrs

Examination:100 Nature of Exam: Theory
French

UNIT: 1

Lesson-I: Introduction the language - letters of alphabet and their pronunciation.

Lesson-2: Distinction between vowels and consonant words and the use of different
Accents, verbs and grammar.

Lesson-3: Self introduction - presenting and introducing another
Person - greetings - how to greet and reply to a greeting

UNIT: 2

Lesson-I: All reception desk of a hotel

Lesson-2: In the restaurant: dialogues between restaurant staff and the waiter, between
reception and the guest, etc.

UNIT: 3

Lesson-l: Name of profession, countries & nationalities, fruits & vegetables -introduction of the
number and gender of nouns and objectives

Lesson-2: Numerical from | to 100

UNIT: 4

Lesson-1: The time of the day

Lesson-2: Members of the family (simple sentence)

UNIT: 5

Lesson-1: Hotel and kitchen personnel: French terms and the duties involved

Lesson-2: Various terms in kitchen procedures and utensils used.
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KRISHNA UNIVERSITY
MACHILIPATNAM-521001

Second Year HINDI (Second Language) Syllabus
Paper- Il (Part - [1)

Poetry Text — Kavya Deep
Editor : Sri B. Radha Krishna Murthy

Maruthi Publications, Guntur

History of Hindi Literature : Main tendencies of all the four ages with special
references to the following authors and poets :-

(1) Chand Vardai (2) Kabir das (3) Surdas (4) Tulasidas (5) Mirabai (6) Raheem (7) Biharilal
(8) Bharatendu Harishchandra (9) Mahaveer Prasad Dwivedi (10) Maithilisharan Gupt (11) Premchand
(12} Jayashankar Prasad (13) Pant (14} Nirala (15) Maha Devi Varma (16) Agyeya

(17) Dinkar.

General Essay

(1) Sahitya Aur Samaj (2)Vidyarthi Aur Rajniti (3) Vidyarthi Aur Anushasan (4) Aaj Ki
Shiksha Niti (5) Vigyan : Abhishap Ya Vardan (G) Nari Shiksha (7) Samaj Main Nari
Ka Sthan (8) Adhunik Shiksha Aur Nari (9) Bharat Main Berojgari Ki Samasya (10)
Bharat par Bhoomandalikaran Ka Prabhav (11) H.|.V./Aids (12} Paryavaran Aur
Pradooshan (13) Bharat Main Badhati Hui Janasankhya Ki Samasya.

Translation from English or Telugu to Hindi

Prayojan moolak Hindi : (1) Prayojanmoolak Hindi : Arth Evam Swaroop (2) Raj
Bhasha, Rastra Bhasha aur Sampark Bhasha.

One Comprehensive Passage

Reference Books:

1.

2
3.
4.
5

Hindi Sahitya Ka Itihas — Prof. T. Mohan Singh,

Hindi Sahitya Ka Sanskhipt Itihas — Dr. Vidya Sagar Dayal
Hindi Sahitya Ka Sanskhipt Itihas — Dr. Tej Narayan Jaiswal.
Hindi Sahitya Ka Subodh Itihas — Gulab Rai
Prayojanmaolak Hindi — Dr. Ram Prakash, Dr. Dinesh Gupt

¥ ‘MT et

=2



Krishna University - Machilipatnam




Krishna University - Machilipatnam

KRISHNA UNIVERSITY
MACHILIPATNAM

A UG FOUNDATION COURSE IN HUMAN VALUES AND PROFESSIONAL ETHICS

SECOND YEAR SYLLABUS

SECTION I: UNDERSTANDING THE HARMONY AT VARIOUS LEVELS

Chapter 9: Harmony in the Society

Chapter 10: Harmony in Nature

Chapter 11: Harmony in Existence

SECTION Ill: IMPLICATIONS OF THE RIGHT UNDERSTANDING

Chapter 12: Providing the Basis for Universal Human values and Ethical Human Conduct
Chapter 13: Basis for the Holistic Alternative towards Universal Human Order

Chapter 14: Professional Ethics in the Light of Right Understanding

Chapter 15: Vision for Holistic Technologies, Production Systems and Management Models

Chapter 16: Journey towards the Holistic Alternative- The Road Ahead

*khkkkkkkik
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KRISHNA UNIVERSITY
MACHILIPATNAM

UG COURSE- A FOUNDATION COURSE IN HUMAN VALUES AND PROFESSIONAL ETHICS

Model question paper
Second Year Examination

Time: Two Hours Max marks: 50m

Answer any five of the following:

or
or
or
or
or

K*kkkkkk
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BHM 203
SYLLABUS FOR HOTEL MANAGEMENT SECOND YEAR

BHM 203 Period’s week: 4

Sessionals: 30 Duration of Exam: 3 hr

Examinations:70 Nature of Exam: Theory
QUANTITY FOOD PRODUCTION

Objective: After doing this course, students should be able to plan and execute quantity

menus - Northern, Eastern, Western & Southern cuisines of India & planning meal for

various groups.

UNIT-I:

a) Principles of Quantity cooking, equipment, problems and adjustment in terms of cooking
time & temperature.

b) Fuel Types: electricity, gas, oil, coal, steam & high pressure steam.

UNIT-II:

a) Menu Planning: Basics, special emphasis on quantity food production, planning of menus
for various categories such as: school/college students, Industrial workers, hospitals,
canteens, out door parties, theme dinners, transport/mobile catering - parameters for
quantity food planning.

b) Indenting: Principles of Indenting Quantities/portions for bulk production, Translation of
recipies for indenting, practical difficulties involved in indenting.

UNIT-1II:

a) North Indian cuisine - Moghlai, Avadh (Dum Pukht), Punjabi, Kashmiri: History,
methodology, equipments, culinary terms -Tandoor: make, size, fixing and repairing -
Tandoori Breads, Kababs, etc.

b) South Indian Cuisine - Hyderabad!’, Kerala, Andhra, Tamilnadu, Chettinad : History,
Methodology, equipment and culinary terms.

c) Eastern & Western cuisine - Guajarati,. Rajasthan, Goan, Maharashtra, Bengal: History,
Methodology, equipment & culinary terms.

UNIT-1V

a) Institutional & Industrial catering: Types, planning menu & scope of growth.

b) Hospital catering: Diet menus, importance of Hygiene.

c) Off premises catering: Hiring of equipment, menu planning, theme parties, concept of
central production.

d) Transport catering: Airlines, Marine and Railways.

UNIT-V

a) Rechauffe cookery: Principles of reheating, precautions to be taken, Rechauffe of left
over foods, identification of foods for recycling -important points in storage of meat for
recycling.
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Recommended Books:

1. K. Arora - Theory of Cookery
2. Ranjit Ral - Tandoor
3. Mohini Sethi - Catering Management
4. Kinton & Ceserani - Theory of Catering
5. Thangam. E. Phillip - Modern Cooking Vol-I
Model Question Paper
B.H.M Degree Examination
Subject QUANTITYFOOD PRODUCTION Time : 3 Hrs
Marks : 70

Section — A

Answer any five

List out points for selection of equipment?
Define standard recipe? The chart of standard recipe.
What are the factors affecting on indenting?
Explain about Punjabi cuisine?
Briefly discuss about off premise catering.
Discuss about tendering agents used Indian cooking?
Explain about Dum cooking?
Answer the fallowing terms..
l. Aamchoor,ii. Makhani iii. Panch poran, iv Tej patha

1
2.
3.
4.
5.
6.
7.
8.

Section-b

Answer any five

Discuss various fuels and their uses in kitchen?

List and explain the five basic food groups?

Discuss about construction and repairs of tandoor?

Write a note on south Indian cuisine?

How spices and condiments are playing a major role in Indian cuisine?
Explain about hospital catering?

List out 10 latest kitchen equipments with brand names?

Section-c 2*10=20

Answer any two

1. Explain in detail bout Indian basic graves with examples.
2. Discuss about history of catering and growth of catering industry in India.
3. Explain about commodities of food production and their uses in Indian cuisine.
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BHM 204
SYLLABUS FOR HOTEL MANAGEMENT SECOND YEAR

BHM 204 Periods /week: 3
Sessionals: 30 Duration of Exam: 3 hr
Examination: 70 Nature of Exam: Theory

SPECIALISED FOOD & BEVERAGE SERVICE

OBJECTIVE: To develop in the student the knowledge of various nonalcoholic and
alcoholic beverages and their service, Gueridon service and Banquets.

UNIT-I: Classification of beverages into alcoholic and non-alcoholic and their further
breakup in their respective categories. Different stimulating, refreshing and nourishing
drinks. Service of non-alcoholic beverages. Types of tea leaves, types of tea, golden rule of
tea making. Coffee variety of coffee seeds, types of coffee, different methods of coffee
making.

UNIT-II: Spirits - meaning of distillation, spirit proof: American proof: British proof and GL
and conversions - Manufacture of whisky, types and quality - Manufacture of Gin and
Vodka: types and quality -Manufacture of Rum and its variety - Manufacture of Brandy:
grading and types - Cognac: ages of cognac.

Beer: history, manufacture, types, storage and service - Wine made from other fruits (apart
from grapes) and their country of origin, method of service and storage -Liqueurs: types,
classification and service - Other spirits: schnapps arrack, calvados, framboise, grappa and
marc, ouzo, quetsch, tequila, sake, apertif, vermouth.

UNIT-111: Bar and restaurant planning - induction and types of Bar -Layout and planning of
a bar, restaurant, pub - Laws, stocking and licensing laws - Corkage - bar equipment and
control systems in bar -Need for proper planning - importance of free flow - Furniture, decor,
equipment: crockery, cutlery hollow - ware and other equipment, their manufacturers -
Requirement of staff - arrangement of stations, allocations of stations to staff - records to be
maintained by restaurant staff.

Cocktails - Mixed drinks, classification and important mixed drinks - cocktails and mocktails
- definition, types and method of mixing, recipe with different bases and their service.

Tobacco - types, storage and service.

UNIT-1V: General introduction of wine: history and principal wine producing countries of
the world - Types of wine and other classification - Manufacturing of wine, bottling, labeling
and shipping of wine.

Wine producing regions of France and their examples, production of champagne.
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Wines of Italy and Spain, their manufacture - Wine of Portugal, Germany, Australia, S.
Africa, California, and India - Storage of wine -Types of wine glasses - equipment needed for
service of wine. Procedure of Service of Wines ( Red, White, and Sparkling)

UNIT-V: Definition and history of Gueridon - Types, equipment, skills required, carving and
cooking - General points to be considered while doing service - Gueridon ingredients -
Advantages and disadvantages of Gueridon service- Services of dishes

Banquets and conventions: Banquets - History and types -Organization of banquets
department: duties and responsibilities of banquet staff - Layout arrangements, seating plans,
facilities to be provided, booking dairy, function prospectus - Compilation of menus for
functions, service during different occasion e.g. state level banquets, security arrangements
and protocol involved.

History and types of buffet, essential equipment for buffet laying - Gastronomic rules of
buffet menu planning, supervision and buffet check-list role.

Text Books

. Lilly Crap - Food and Beverage Service - ELST -1999.
. Kevin - Complete wine course.
. Christopher Egerton Thomas - How to manage a successful Bar.
. John J. Poister. Bartenders Guide.
John Willey & Sons - Professional Restaurant Service
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Model Question Paper

BHM 2" Year Degree Examination

Krishna University

Subject - SPECIALISED FOOD & BEVERAGE SERVICE Time: 3 Hrs

Maximum Marks: 70
SECTION A Answer any 5 of the following — (5 x 4 = 20 marks)

1. Define the term Beverage; give the examples for nourishing beverages.
2. Mention the names of different Wine glasses with their capacities
3. Explain the following
a. Créme de menthe b. Benedictine
Name different Banquet seating arrangements with the help of a layout.
What is the Percolation method of Coffee making
What is “CTC” and “LEG CUT”
Draw the parts of a Cigar and explain
Differentiate between FERMENTATION and AGING

SECTION B Answer any 5 of the following — (5 X 6 = 30 marks)

What id Distillation, explain Pot still method of distillation
Differentiate between “Ale” and “Lager”

Briefly explain different parts of a Bar with the help of a sample layout?
Write about different cocktail making methods with an example each?
What is the process of manufacturing Cigar?

Explain the following.

a. Wort b. Top Fermentation c. Alembic

Give 5 example of coffee and explain them

Section C Answer any 2 of the following — (2 x 10 =20 marks)

Explain the process of making Champagne
Define Cocktail and give 2 examples each for Gin and Brandy based cocktails with their recipe.
What are the different licenses used for establishing a bar?
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BHM 205
Syllabus for Hotel Management - Second Year

BHM 205 Period per week:3
Sessions: 30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory
HOUSE KEEPING OPERATIONS
OBJECTIVE: To provide knowledge of textile, fibers and measures with relation to

purchasing linen, laundering procedure, stain removal, record keeping , and to give a broad
knowledge in Hotel interior décor.

Unit —I: Linen criteria for selection of linen, type of textile, fibers and weaves — buying of
different linen and their standard size- Caring and rotating linen, par stock Condemning of
linen, stock taking.

Linen room staff, their duties and responsibilities, linen room activity- issuing of linen and
staff uniform and numbers of sets required - Uniform room and its layout — Need for efficient
Uniform control.

Unit —11: Layout of laundry and utilities — Different laundering procedures, Handling guest
laundry- Different kinds of laundries — On premises laundry and off premises laundry, their
advantages and disadvantages- laundry alternatives: linen rental, disposable linen,
combination - their economic factor.

Different types of stains, different types of stain removal agents — General rules and
methods of removing stains from different types of fabrics, safety precautions- Water and its
importance in washing, treatment of hard water to convert to soft water — bleaching, laundry
blues and starching agents — Different detergents , their composition and effect on materials
— Dry cleaning — method and agents used.

Unit-111: Types of surfaces (floor and wall) — different types of floor surfaces and their
composition — different types of wall finishes and their composition- Criteria for selection of

different floor and wall finishes with regard to economic and durability and utility of area.

Lighting and accessories and décor- Types of lighting and its suitability to different areas-

impact of lighting on creating mood and atmosphere — Study of various types of accessories
in interior planning and decoration.

Unit-1V: Fabrics and furniture: Selection of Tapestry, Upholstery, Soft furnishing,
Suitability, cost availability and important points in tailoring of curtains and loose covers —
Carpets: selection, suitability.

Unit-V: Flower Arrangement « Concept / Importance » Types and Shapes — Principles
* Tools, Equipments and Accessories
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Pest Control and Waste Disposal, Insects, Pest and Rodents, Wood Rot, Waste Disposal
Recommended Books:

1. Hotel ,Hostel & Hospital House —Keeping —Joan C Branson and Margaret Lenneox
(T.R Publications Private Limited)
Hotel House —Keeping manual — by Sudhir Andrews (Tata Mc.Grawhill)
Supervisory house - keeping by Joan Kimball. American Hotel and Motel
Association Machihigan.
House-keeping Management for Hotels and residential establishments by Rosemary
Hurst. Williams and Heinemann Limited, London.

Schneider, Madlin & Tucher — Professional House Keeper.

Dantyagl Sudheela — Fundamentals of textiles and their care.
MODEL QUESTION PAPER

HOUSE KEEPING OPERATIONS
SECTION A (answer any five) 5*4=20

1)What is floor finishes ? How will you care and maintain different floor finishes ?
2) What do you mean by Par Stock ? Explain its importance.

3) What are the equipments required in a linen room ? - Explain.

4) Classify stain. How will you identify the stains ?

5) Classify fibre and explain.

6) Discuss the different types of ligthtings used in hotels

7) write a note on floor and wall covering

8) Explain turndown service

SECTION B (answer any five) 5*6=30

1) What are various equipment and Accessories used in Linen and uniform room?

2) How will you remove the following stain?

(i) Tea. (ii) Blood. (iii) Fruit. (iv) Iron. (v) Lipstick.

3) explain the construction of bedding

4) Explain in brief the tools ,accessories used in making a flower arrangement

5) How will you make Duty Rota & work schedule and briefly explain about briefing and De-
briefing

6) How you exchange room Linen, Give its format also.

7) What is Babysitting and V.I.P guest

SECTION C (answer any two) 2*10=20
1) What is an Inventory and discuss the different types of inventory
2) Inspection plays an important role in supervision, explain it

3) Discuss the importance of interior design in a hotel
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BHM 206
SYLLABUS FOR HOTEL MANAGEMENT - SECOND YEAR

BHM 204 Periods week: 2

Sessionals: 30 Duration of Exam: 3 hr

Examination: 70 Nature of Exam: Theory
FRONT OFFICE OPERATIONS

Objective: To give the student an in depth knowledge of various ancillary departments of
front office and sales techniques.

UNIT-I: Layout of Lobby and position of bell desk, importance of bell desk. Handling
miscellaneous service - Arrival and departure procedure at bell desk - Control of bell .boys
and their .attitude - Left luggage procedure scanty baggage - Front office procedure for
emergencies, caestudies - Handling guest plaints - case study -Role of security during state
visit - protocol involved - Handling of VIP guest and “state guest.

UNIT-11: Group handling : Rooming list, passport details, Travel agent voucher, Group rate,
Group check in, Group information circular, Group meal plans, Group cancellation procedure
Retention - Rack checks with departments (thrice a day - Alphabetical and Rooms)
Telephones /House keeping (Roorn Service - Conference handling -Conference circulars_
Billing Room list, - *C’-forms’and why it is required, FRRO - Amenities and Special
arrangements, Room shift procedures - Suite register - Types of Beds.

UNIT-11I: Various modes of payment, their values, worth and security and difference
between them - Travellers Cheque, Debir cards and Credit cards: evaluation , types, handling,
advantages and disadvantages, membership- Credit policies of the organization, encashment
certificate and settlement of bill - Guest weekly bill and visitors tabular ledger, preparation
and posting in them - Hubbards formula - House count , rack rate, room statistic- ARR
(Forecasting Room Availability) forecasting data, forecasting formula, sample forecast forms,
Budgeting for operations, forecasting room revenue.

UNIT-1V: Night auditor: job description, duties and responsibility -Control procedure: Night
auditors report, HK discrepancy report, guest history, Night audit, potential bad debts, petty
cash and paid outs, banking and receipts - Safe deposit facilities - Keys: room keys, duplicate
keys, Floor keys, Master key, grand Master key, Follow up with missing keys- -Types of
room rates - Discounts and discounting policy - housekeepers report - Housekeeping
discrepancy -Maintenance of guest history - Arrival and Departure Register - Special entries -
Double Room, Single pax occupancy, Double Room , split to singles - Single Room -2" pax
joining, Charging Retention, Day use -Complimentary , group member staying back - inter
departmental coordination - credit cards and their limits.

UNIT-V: Countries - capital , currency and their Indian equivalents FEMA, RBI regulations,
- Tourist information in India - Reseats, historical and important cities, wild life, monuments
and festivals -Role of International airlines in tourism - International timings-and calculation
or time difference between countries - Country code and the country they belong to.

64
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Recommended Books:

. Sudheer Andrews - Front Office Training Manual.

. Jophn Willy INC - Front Office Psychology - Hindenbrand.

. Heevis and Medilik - A manual of hotel reception - Heinemann-London.
. John Willey- Front Office Management.

Model Question Paper
FRONT OFFICE OPERATIONS

Section- A Answer any five 5*4=20 marks

. What is a “Comment Card”? What are the uses of comment card?
Explain in short
(a) City ledger (b) Guest ledger
. What do you by the following
(a) Walk-in (b) Travel agent
(c) Confirmed reservation (d) Company Reservation.
. What are the duties and responsibilities of Front Office cashier?
Mention the important points to be consider while handling Foreign Exchange?
. How we maintain close Relation with Sales Department?
Briefly write on
(a) Overage (b) Shortage
(c) Floor limit (d) Hotel limit
8. What do you understand by pre-registration and post-registration activities?

Section —B Answer any five 5*6=30 Marks

. What is a guest cycle?
. What is a C- Form? Why Is it necessary to maintain in the hotels?
. Give the formulae:
(@ ARR (b) RevPAR (C) Occupancy percentage
. What is the requirement for giving credit policy to the guest?
Explain the potential problems in a guest check-out.
Explain the procedure of room shift and reasons for the same in a hotel.
. What are the procedures to be followed while receiving a guest?

Section—C Answer any two 2*10=20 Marks

1. What are the duties and responsibilities of a night auditor?
2. Write about guest registration and check-out process in a five star hotel?

3. Why a guest complaints and how it helps the hotel to serve its guests in a better

way?
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BHM 207
Syllabus for Hotel Management - Second Year

BHM 307 Period per week:3

Sessions: 30 Duration of Exam: 3 hrs

Examination:70 Nature of Exam: Theory
Financial Management

UNIT-1. OBJECTIVES OF FINANCIAL MANAGEMENT:

Nature of finance - scope and functions of financial management - Relationship between
finance, accounting, costing and economics - objectives of financial management - role of the
financial manger - Optimising financial decision making - project maximization approach.

UNIT-11. FUNDS FLOW AND CASH FLOW STATEMENTS:

Statement of changes in working capital - Sources and application of funds - depreciation as a
source of funds -Sources and application of Cash.

UNIT- 111. WORKING CAPITAL MANAGEMENT:

Importance of working capital - need for working capital -Components of working capital -
Estimation and projection of working capital needs managing cash Managing accounts
receivable and inventory sources of short term funds -Borrowing and investments in the
short.

UNIT-1V. BUDGET AND BUDGETARY CONTROL:

Meaning - purpose of budgeting - Budgeting - Budgeting committee - types of budgets -
(cash budget, production Budget, sales budget, working capital Budget, flexible Budget) -
Preparation of budgets (steps involved) - Advantages and problems or budgeting - budgetary
control.

UNIT- V. CAPITAL INVESTMENT AND EVALUATION:

Capital Investments decisions - Evaluating investments -payback, rate of return on
investment, Discounted Cash flow -NPV and IRR Methods - relationship between NPV and
IRR.

RECOMMENDED BOOKS:

1. Management Accounting - Sharma & Gupta
2. Kalyani Publications - New Delhi.
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B.H.M. (Regular Degree Examination, March 2012)
(Examination at the end of Second Year)
Model Question paper
FINANCE MANAGEMENT

Max Marks: 70
SECTION-A
(Answer any five Questions)  5X4=20 Marks
Explain the role of financial manager and how to take the financial decision in the
organization?
Explain the meaning of working capital management?
Define budget? Types of budget
What is the meaning of NPV AND IRR?
What are the differences between cash flow and funds flow?
What are the objectives of financial management?
Explain the short term funds and long term funds?
Explain the inventory techniques?

SECTION-B
(Answer any five Questions)  5X6=30 Marks

Explain the components of working capital management?

What are the differences between funds flow and cash flow?

What are the advantages and disadvantages of budgetary control?
Explain the methods of capital budgeting?

What is the meaning of payback method and return on investments?
What is the meaning of cash management?

What is the meaning of discounted cash flow methods?

SECTION-C

(Answer any Two Questions)  2X10=20 Marks

Explain nature and scope of financial management and also explain the objectives of
financial management?

Explain the meaning of working capital management also explain its importance,
components of working capital management?

Explain the meaning of budget, purpose of budget, types of budget and what are the
steps involved in budgets?
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BHM 208

Syllabus for Hotel Management - Second Year

BHM 208 Period per week:2
Sessions: 30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory

HOTEL ENGINEERING

UNIT-I

Hotel Maintenance Management

Introduction & Scope in Hotels, Classification and Types, Maintenance Programmes.
Engineering Department

Organization & Setup of the Department , The Staff — Duties and Responsibilities, Requirement of
Engineering Workshops.

UNIT 11

Fuels

Types of Fuels available , Gases, Precautions while using them - Heat Parts, BTU, Thermal &
Calorific values, Calculation of heat requirements, Fuel Requirement, Principle of Bunsen burner
Construction of an Industrial Gas Range: Parts & Functions, striking back, causes and remedies of
problems.

Electricity:

Meaning and use, advantage as a type of energy, conductors and non conductors,

meaning of ampere, volt, ohm and their relationship, ohm’s law, AC & DC- their

differences, advantages and disadvantages, signs and signals, closed and open

circuits, causes and dangers, importance of earthing, General layout of circuits including service
entrance, distribution panel boards,calculation of power requirements, meter reading and bin
calculations.

UNIT-I11I

Water Management System

Sources of water and its quality, Methods of removal of hardness, description of cold water, Supply
from mains and wells, calculations of water requirements and capacity of storage, systems.
Sanitary Systems

Sinks, basins, water closet, bidets and their fittings, use of water traps and water seals, water pipes
and soil pipes, Inspection chambers- blockages and leakages and their remedies.

UNIT - IV

Refrigeration

Principle uses of refrigeration in hotel and catering industries, Basic scientific principles
Different types of refrigeration systems and refrigerants, Walk in coolers and freezers, care and
maintenance of these systems.

UNIT -V

Air-conditioning

Classification, Types of systems, Layout of AC Plant, Condition for comfort Air movement,
humidity control, ventilation. How to select a suitable air-conditioning system.

Recommended Books:
1. Textbook of Hotel Maintenance — N.C.Goyal & K.C.Goyal
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Model Question Paper

Krishna University

Subject : Hotel Engineering Time : 3hrs

Marks 70
Section A

Answer any 5 of the following 5X4=20 Marks

With the help of a flow chart ,explain the hierarchy of engineering department in a hotel
Explain the duties and responsibilities of a chief engineer

What are the types of maintenance carried out in hotels?

Define contract. Write about various types of contracts?

Explain the engineering work shops in hotels?

Explain the functions of a bib tap with a neat diagram?

Explain 2 methods of removing hardness of water?

Write at least 5 differences between window type and split type Air conditioners
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Section B

Answer any 5 of the following 5X6=30 Marks

1. Explain the thermal and calorific value of fuels?

2. Explain the functions of thermostat with a neat diagram?
3. Write the advantages and disadvantages of Ac and DC

4. Write about the importance of earthling?

5.Explain general lay out of electrical circuits?

6. Write about different types of ceilings in hotels

7. Explain the functions of water heating system in hotels?

Section C

Answer any 2 of the following 2X10=20 Marks

1. Explain the principle and working of Bunsen burner with a neat diagram?>
2. Write the basic scientific principle and working of refrigeration with a neat diagram?
3. With help of a neat diagram explain the functions of plumbing and water sewage

system in a Hotel?
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BHM 209

Syllabus for Hotel Management - First Year

BHM 209 Period per week: 2
Sessions: 30 Duration of Exam: 3 hrs
Examination: 70 Nature of Exam: Theory

NUTRITION AND FOOD HYGIENE

Unit- I:

* Introduction - definition - role of hygiene in hotel and catering industry -
classification.

» Personal hygiene: care of skin, hands, feet, hair, nose, mouth, ears, cuts & boils - use
of jewellery and cosmetics - general health and illness: habits like smoking - proper
grooming, uniform and protective clothing.

Unit - I1:

» Hygiene & Food Handling

» Hygiene involved in each activity of the catering cycle -receiving, storage,
preparation, cooking, holding, serving, cleaning, disposal.

Unit - 111:

* Environmental Hygiene

* Hygiene involved at each stage of establishing a food service unit -site - structure -
equipment - ventilation - lighting - water supply -waste disposal.

UNIT - IV

» Introduction to nutrition- food as a source of nutrient- functions of foods- definition

of nutrition and nutrients.

UNIT -V

» Food groups- basic five groups.

Carbohydrate- sources, functions.
Lipid- sources, functions.
Proteins- sources, functions.
Minerals- calcium, phosphorous, sodium, iodine, fluorine- sources and
functions.

» Vitamins- classification, sources, functions.

Recommended Books:
Christie A B & Christie L C - Food Hygiene and food Hazards for all who handle food.
David Hazelwood and Anna Mclean - Hygiene - A complete course for Food Handlers - T.R.
Publications, Madras.
Betty C Hobbs and Dane Roberts - Food poisoning and food Hygiene - T.R. Publications - 6"
Edition.
Karla Longree and Gertrude Armbruster - Quantity Foods Sanitation - Wiley Publication London.
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Model Question Paper
Krishna University

Subject : Nutritiona and Food Hygeine

Marks : 70

Section (A)

Answer any Five of the Following

Eight Question to be given

Section B

Answer any Five

Seven Questions to be Given

Section C

Answer any Two

Three Question to be given

Time : 3 Hrs

5* 4 = 20 Marks

5*6 =30 Marks

2* 10 = 20 Marks
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BHM210pP
Syllabus for Hotel Management - Second Year

BHM 201P Period per week:8
Sessions: 30 Duration of Exam: 5 hrs
Examination:70 Nature of Exam: Theory
QUANTITY FOOD PRODUCTION PRACTICALS -1I
OBJECTIVE: To acquire knowledge of the regional cuisines (Indian)

To formulate 30 sets of menu from the following dishes and to include more dishes from the
respective regions.

Recommended Books:

. J.Inder Singh Kalra and Pradeep Das Gupta - Cooking with Indian masters - Prashad.
. Madhur Jaffery - A taste of India.

. Madhur Jaffery - Flavours of India

. Digvijay Singh - Cooking Delights of the Maharajas

. Purobi Babbar - Rotis and Naans of India.

. Welcome Croup Chefs - The Indian Menu Planner (Luster).

KASHMIRI
Meetha Pulao |Kashmiri Naan ~ |Rogan Josh, Monjhak, Phirnee,

Mutton pulao  |Kander Chot Rishta Gushtaba, Palak Matter, Chaman Shufta
Namkeen Pulao |Katlam Tabak Maas, Nadru Yakhni, Meetha Pulao

Telwore Hindi Rogan Josh, Kashmiri Dum Aloo,

Kulch Laal Kecma , Chock Wangan,

Takhtaich Kabargah Al Yakhni,

i i MAHARASTRA :
Rice Indian Bread Main Course Accompaniments |Sweet

Masala Bhath Sheera Chappati, |[Dhansak (Parsee), Koshimbir Coconut Poli

Moongdal Khichedi |Masala Poori, Ras Chawal (Parsee) Amti Basundi

Tilgul Chnppati  |Kolhapuri Mutton Tomato Saar Besan Ladoo

Masalyanchi Vangi Usal Karanjia
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PUNJABI

Rice Indian Bread Main Course ! Accompaniments Sweet

Matter Pulao Naan Tandoori Baigan ka Bhana Aloo Gobhi Rabdi

Motia Pulao Roti Tandoori Amritsari Macchi Dal Makhani Kheer

Makki ki Roti Tandoori Murg Bharwan Kareia Gajar Ka
Bhaturas Murg Tikka Punjratni Dal Row Di Kheer
Keema Parathas  |Sarson Ka Saag Peshawari Chole Suji Da Halwa
Lacctia Paratha Rada Meat Pudina Chutney Mai Puah
Bharwan Pratha  |Palak Meat (Mutton) |Saboot Masoor Jalebi
Bharwan Naan Palak Paneer Rajma Zarda

Missi Roti Phulka Kadhi

Bharwan Bhindi
Gajar Matter
Aloo Methi

Hari Chholia te paneer
Channa Pindi

AVADH

Rice Indian Breakfast | Main Course Accompanimen | Sweet
Yakhni Pulao Bakarkhan Gosht Kormi Badin Jaan Kulfi

Jalam Khushka Taftan Arbi Kakalia Falooda

Noor Mahal Pulao [MughalaiParata |Gosht Do-Piaza Phirai

) Pasande (2 verities)
Roomali Muzzafar .

BENGAL

Ghee Bhat Tikon Paratha Macher Jhol Aloo Posto Kala Jamun

Bhate Bhat Luchi Doi Mach Tooriya Posta Misti Doi

o Charchari
Pulao NimKi Sorse Mach Payesh

. . . i _|Sukto
Matar Sutir Kochuri |Chingri Mache Malai Kari Sandesh

) Baigun Bhaja
MachBhaja Chamcham

Paioler Donna
MachBhape Rasogolla

Lau Chingri
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GOA

Prawn Pulao Sanna Fork /mutton Vindaloo  |Beens Fougath |Bibinca
Toor Dal Sorak
Kath Katha

Arroz Rice Bread |Prawn Balchao Cabbage Alle Belle
Fougaih

Steamed Rice Pav Xacutli Dodol

Coconut Pulao Goa Fish Curry
Caldeen

Golihla Obioren Coftaal
GUJARAT

Bhaat Methi Thepla |Makai Mu Shaak |Sarki Shrikhand

Brown Rice Poories - Salli Murg Dhokla DoodhPak

o Mcthi. Jeera ; )
Kichdi Oondhiya Khandvi Mohanthal

] Masala. Mitti S ]
Dahi-doodh Nu- Dahi Mango &. Gujarati Dal Puran Poli

Pulao U |Battata ne tomato

HYDERABAD

Sofyani Biryani Kulcha Methi Murg Tomato Kaat Double ka Meetha
Hyderabadi Biryani Dalcha Mirchi Ka Salan |Khumani Ka Meetha
Kachchi Birvani
Kabuli Haleem
Nihari

Shikampur
RAJASTHANI

Ghate ka ka-Pulao Bhatti Bajre ki roti  |Murg ka Soola  |Makki ka Sowez Dilzani

Maas ke Sule Basan ka Gatte Mawa Ki

) Kachauri
Safedl Maas Papad ki Subza

Akhroth Ki

Dal-Bati Chunma|Aloo Mangodi Mithai

Maas Gujra Ker Sangri Rajbhog

Khad Ratalu ki Subzi Dal ka

Mirchi ki Sooki saag |Ualwa
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SOUTH INDIA (TAM1LNADU, KARNATKA, KERALA)

Rice Indian Bread Main Course Accompaniment: Sweet

Yoghurt Rice  |Dosa Meen Poriyal Sambar Pal Payasam

Tamarind Rice |Appams Erachi Poriyal Thoran Paruppu Payasam

Lime Rice Malabari Parathas |Kozlii Uppu Varuval Koothu Pradhaman
Coconut Rice Meen Moilec Inji Curry Jangiri
Chicken Chettinadu Olan Mysore Pak
Kori Gashi (Mangalore) |Kalan
Kozhi Vartho Kogambu |Rasam
Chicken Stew (kerala) Auvial

Pumpkin Erussery
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BHM 211P

Syllabus for Hotel Management - Second Year

BHM 211P Period per week:2

Sessions: 30 Duration of Exam: 3 hrs

Examination:70 Nature of Exam: Theory
Food & Beverage Service Practicals

Practical 1:

1. Standard procedure of serving non — alcoholic beverages.
2. Standard procedure of serving afternoon tea and hi — tea and with table set up.
3. Standard procedure of serving tea and coffee service.

Practical 2:

1. Standard procedure of Gueridon Service in fine dining Restaurant.
2. Standard operation procedure of In room dining in a large size hotel.
Practical 3:

1. Identification of Bar equipment.
2. Standard procedure of serving alcoholic beverages.
Practical 4:

1. Different types of Bar, lay outs and planning of a bar, and their control systems.
2. Cocktails and Mocktails, Bar tending skills.
Practical 5:

1. Standard procedure of serving wine and Champagne.
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BHM 212P
Syllabus for Hotel Management - Second Year

BHM 212P Period per week:2

Sessions: 30 Duration of Exam: 3 hrs

Examination:70 Nature of Exam: Theory
HOUSEKEEPING OPERATIONS PRACTICALS - 11

. Stain Removals

. Flower Arrangements

. Lost and Found Procedure

. Handling Maintenance Job orders

. Handling House Keeping & Linen Inventory
. Discard Procedures

. Laundry Procedures
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BHM 213P

Syllabus for Hotel Management - Second Year

BHM 213P Period per week:4
Sessions: 30 Duration of Exam:
Examination:70 Nature of Exam: Theory

ADVANCED FRONT OFFICE OPERATIONS

. Check-In/Out Procedure

. Currency Exchange

. Night Auditor Job

. Vouchers / Documents Generation

Recommended Books:

1. Bell Desk procedures — Control of Bell Boys — Handling Guest complaints —
Procedures to emergency — Handling different modes of payment.
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Revised Syllabus: BHM, PART I/I11 for the year 2014-15
Recommended Scheme of Instruction and Examination
For Hotel Management: Third Year

Course No

Subjects

Periods / Week

Marks

Theory | Practical

Sees | Exam

Duration of
Exams (in hrs)

Part-1

BHM 301

Advanced Culinary
Preparation

6

30

70

BHM 302

Food & Beverage
Management

30

70

BHM 303

Hospitality Human

Resource & Hotel
I aw

BHM 304

Hospitality Sales &
Marketing

BHM 305

Management Theory
& Organization
Behavior

Practical’s

BHM 306

Advanced Culinary
Preparation

BHM 307

Project

Viva Voce

BHM 308

HOPE(Hostel
Operation Practical
Exposure Training)

Completion of

Training and

Certificate

Viva Voce

Total
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BHM 301
Syllabus for Hotel Management - Third Year

BHM 301 Period per week:6

Sessions:30 Duration of Exam: 3 hrs

Examination:70 Nature of Exam: Theory
ADVANCED CULINARY PREPARATION

Objective: To impart knowledge of Asian & European cuisine and to familiarise them with
function of Larder and Gardemanger.

UNIT-I: Asian Cuisine: Chinese, Japan, Thai, Indo, and Philippine different regions -
influence of the cuisine, special ingredients, equipments, tools, preparation & technology
involved.

UNIT-1I: European Cuisine: History & traditions of cuisines - French, Italy & Germany -
Special ingredients, equipments, preparation. & technology involved.

UNIT-I11: Larder - Layout - Terms - Control -Duties & responsibilities of Larder Chef ;
Charcutiere - Sausages, forcemeat - Marinades -Sandwiches - Cures, Brine - Bacon, Ham,
Gammon - Galantines -Pates and Terrines - Mousse & Mousselines - Chaudfroid - Aspic and
jellies - Non edible displays.

UNIT-IV:

a) Standard recipe yield - purpose - standardization & portion control -compilation - recipe
bank - advantages - determining standard yields, cost-per saleable unit, trim and cooking
loss.

b) Latest introduction of Kitchen equipment & labour saving machines, economy of the fuels
- Solar cooking, microwave cooking, Nouvelle cuisine, System catering - Convenience
foods, sous vide.

UNIT-V:

Bakery & Confectionery - Icing & Toppings - Frozen desserts -Meringues -
Chocolate.Methods of using gumpaste, sugar, confectionery, manufacturing & uses
marizipan: Methods & Uses

Recommended Books:

. Steven Wheeler - Taste of Asia

. Ranjit Ral - Tandoor

. Mohini Sethi - Catering Management

. Kinton & Ceserani - Theory of Catering

. Thangam. E. Phillip - Modern Cooking Vol-I




Krishna University - Machilipatnam

Model Question Paper

B.H.M Degree Examination
SubJect -Advanced Culinary Preparation Time : 3 Hrs

Section — A 5*4=20

Answer any five

What are horsdoeuvres?

Briefly describe five types of large equipment that are used in larder kitchen?

Define sausages? Write a short note on the main ingredients used in sausage preparation?
Write done the step by step preparation of galantine?

Describe a mousse and its components.

Describe a bouquet garni?

How are wines used as marinates?

What about Marzipan. Explain their methods and its uses.
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Section-b

Answer any five

What is larder kitchen. Why is larder kitchen so important in modern hotels?

What are the various sections of larder kitchen and how do these support the hot kitchen?
What are the different type of spices and seasoning added in the sausage mixes?
Differentiate between a pate and terrine.

List various types of basils used in kitchen.

Briefly explain about Italian cuisine.

What are the special equipments used in Chinese cuisine.

Section-c 2*10=20

Answer any two

1. Discuss in detail about Asian cuisines?
2. What is the history and traditions of French, Italy, German cuisines?
3. Explain about economy of the fuels (solar cooking, micro wave cooking)
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BHM 302
Syllabus for Hotel Management - Third Year

BHM 302 Period per week:5
Sessions:30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory

FOOD & BEVERAGE MANAGEMENT

OBJECTIVE: To impart knowledge of controls aspect of F & B department and related
functions.

UNIT-I: Importance of controls in hotels - Control cycle in a hotel -Determining F & B
standards - Standard recipies, standard yields, standard portion sizes.

UNIT-11: The purchase cycle- Recognizing need - preparing standard purchase specification,
sources of supply, selection of supplier, Ordering goods, Purchase orders - Reviewing
Procedures - Delivery invoice receiving report - delivery hours - Storing: store design -
Inventory control , perpetual inventory, bin card, inventory taking procedures - Issuing -
FIFO, LIFO.

UNIT-I11: The meaning of costs - types of costs - objectives of food costing - Types of food
cost reports - Standard food costs - variance analysis - Food cost percentage - Menu
engineering - concept, applications.

UNIT-1V: Food cost control - Production planning , forecasting requirement, sales histories,
formulating production plans, production planning and food purchasing, control of wastage-
serving controls -server responsibilities, service procedures - use of computers in food cost
control.

UNIT-V: Purchasing of liquors - legal requirements, assessment of quality, receiving control,
store room control - service control -Standard cost control - Standard revenue control -
Quality control -Beverage dispensing equipment.

Recommended Books:

1. Jack. D. Ninemeier, - Planning and control for Food and Beverage -AHMA...
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Model Question paper
Krishna Univerity
BHM 3" year Examination
Subject: Food and Beverage Management Time:3 hrs

I - Answer any 5 questions. Each question carry 4 marks Marks: 5x4=20

Draw the control cycle and explain the stages briefly.
. Explain briefly about standard recipes and standard yields.
. What are the applications of Menu engineering?
. Explain in detail the procedure of receiving goods.
. What are the various source of supply? Explain the procedure of selection of
supplier.
State the methods followed in inventory control.
Explain the different methods of purchasing.
Explain the following :
i. Bin card, ii. Purchase order, iii. FIFO, iv LIFO

Il - Answer any 5 guestions. Each question carry 6 marks Marks: 5x6=30

. What are the duties and responsibilities of purchase manager?
. Write briefly about various beverages dispensing equipment.
Draw the purchase cycle and explain briefly about it.
Describe the application of computers in food cost control.
How do you prepare standard purchase specification?
Discuss the stages involved in the preparation of food production plans.
Explain the following :
i.  Quantity and Quality, ii. Pre-costing of dishes, iii. Meat tag

11 - Answer any 2 questions. Each question carry 10 marks  Marks: 2x10=20

. What is the standard control procedures followed while purchasing beverages.
What is the formula for Calculate Average beverage cost percentage?

. What are the objectives of storing control? List 10 points of care and
maintenance of cold room.
Define cost. Explain the various types of costs.
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BHM 303
Syllabus for Hotel Management - Second Year

BHM 303 Period per week:3
Sessions: 30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory

Hospitality Human resource management & Hotel law

OBJECTIVE:
To familiarize the students the concepts of human resource management and Hotel law
used in Hospitality Industry.

UNIT-I

An Introduction, to Personnel Department, Definition of HRM, Role of Human resource
department in Hospitality Industry, Role and functions and responsibilities of Personnel
manager- Definition and Role of HRD
Job Design, Job Analysis,Job Description,Job Enlargement,Job Enrichment,Job
Rotation.JobSpecification-Definitions,importanceand formats,Job Evaluation Meaning, Types
and uses.

UNIT-11

HR Planning
* Concept & Features of Manpower Planning, Objectives of HRP

Developing Human Resources
* Objectives of HRD, * Recruitment, Sources of Recruitment, Selection application, and
Interview, Types of Interview , Group selection Procedure, Advertisements, Rules and
Regulations

UNIT — 111
Training and Development

* Induction &Training: Meaning and Advantages, Purpose of training,Aids used while
Training,training programmes for Hotel Employees, Basic Principle of Training, On Job
training, How to instruct on the Job Training, Performance Evaluation and
Appraisals,Definition and formats,Promotion Policy

UNIT -1V

Introduction to Hotel Law

* Laws applicable to hotel and catering industry, Procurement of licenses and permits
required to operate hotel restaurant and other, Catering establishments., Criterion of fixation
of taxes for various tariff structures applicable to hotels — luxury expenditure sales surcharge
service tax etc.

Labour laws

» Definition and importance with various provisions, Factories Act 1944 — working
environment welfare health and safety measures, Jurisdiction of inspectors.

UNIT -V

Hotel — Guest Relationship

* Right to receive or refuse accommodation to a guest,Guests’ right to privacy, Tenancy
laws, Duty to protect guest., Employees and third party threats in restrooms and parking lots.

85
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Laws governing lost and found property

* Hotel’s liability regarding guest property unclaimed property loss of property.
* Hotel defenses to liability claims, Statutory limits on hotel’s liability.
Reference Books:

1. Principles of Management — L.M.Prasad.

2. Marketing Management — Phillip Kotler.

3. Business Organisation — Sherlekar.

4. Marketing Management — Ramaswamy.

5. Personnel Management — C.B.Mamoria

Model Question Paper

Krishna University

Subject -HRM& HOTEL LAW Max Marks: 70
SECTION-A
(Answer any five Questions)  5X4=20 Marks
What are the functions of human resource manager?
Distinguish between training and development?
Explain the functions of HRM?
What is the meaning of recruitment and selection and sources if recruitment?
Describe the penalties levied for food poisoning?
State the barriers to the growth of collective bargaining?
Bring out the significance of personnel records?
State the scope and limitations of job analysis?

1
2.
3.
4.
5.
6.
7.
8.

SECTION-B
(Answer any five Questions)  5X6=30 Marks

Explain briefly the procedures of grievance handling in hotel industry?

Discuss the need for training and explain some of the important methods of training?
Discuss the applicability of shops and establishment act to hotels

Explain the job analysis, job description and job specification

What is the history of trade union movement in India

Explain human resource planning and its objectives

SECTION-C

(Answer any Two Questions)  2X10=20 Marks

Explain the concept and importance of collective bargaining and also discuss the
barriers to successful collective bargaining?

Explain the concept of promotion. Discuss the merits and demerits of merit based
promotion and seniority based promotion?

Explain the concepts of job enlargement and job enrichment
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BHM 304

Syllabus for Hotel Management - Third Year

BHM 304 Period per week:3
Sessions:30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory

HOSPITALITY SALES AND MARKETING

UNIT-I

Introduction to Hospitality Sales and Marketing

*» Today’s Hospitality Trends, Globalization, Hotel Sales and Marketing Concepts.

* Expansion of legalized gambling., Relationship Marketing, Guest Preferences.
Marketing Concept

» Market Mix, The 8 P’s of marketing, Evolution of markets — global and Indian tourist
market.

UNIT -1l

The Marketing Plan with reference to hotel industry.

» The marketing team, Steps in marketing plan, Selecting target markets, Positioning the
property / outlet, Developing and implementing marketing action plans, Monitoring and
evaluating the marketing plan.

UNIT-I1I

The Sales Office

The Marketing and Sales Division, Organizing & designing a hotel sales office, Sales Area
Developing sales team — hiring, selection, management, evaluation, Compensation for sales
force — targets and achievements, The sales office communication system, Computerized
client information records, Sales reports and analysis.

UNIT-1V

Sales Techniques for hotel industry

Components of a sale, Types of sales in different departments of a hotel, Telemarketing,
Internal merchandising — in-house sales promotion, Special services in in-house sales, Sales
forecasting — long term and short term.

Restaurant and Lounge sales positioning

Merchandising Food and beverage, Promotion of restaurants and lounge facilities, Building
Repeat Business, Banguet and Conference sales,

UNIT -V

Advertising, Public relations and Publicity

Effective hotel advertising — brochures, sales material designing, Advantages of advertising
— indoor and outdoor,

References:

1. Marketing Management — Philip Kotler

2. Marketing Management — Ramaswamy

3. Hospitality Sales & Marketing — Jagmohan Negi
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Model Question Paper
Krishna University

Subject —Sales and Marketing Max Marks: 70

SECTION-A

(Answer any five Questions)  5X4=20 Marks
Define marketing? Explain the functions of marketing?
What are the components of a sale?
How can we develop and implement the marketing plans?
What is the meaning of Telemarketing?
Write a short note on evolution of market?
How many types of sales are there in different departments of a hotel?
What do you know about today’s hospitality trends?
How do you maintain the client information records in a Hotel?
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SECTION-B
(Answer any five Questions)  5X6=30 Marks

Briefly explain the 7ps of marketing?

What are the major steps in marketing plan?

How can we organise and design the sales system in a Hotel?

Briefly elaborate the guest preferences?

What is the meaning of sales forecasting and what are the special services provided in
a hotel?

What are the major sales techniques for hotel industry?

What is the difference between expansion and diversification of markets?

SECTION-C
(Answer any Two Questions)  2X10=20 Marks

Briefly explain the marketing concepts with an example?
How can we monitoring and evaluating the marketing plan?
Explain about the globalization and Indian tourist market?
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BHM 305

Syllabus for Hotel Management - Second Year
BHM 305 Period per week:3
Sessions: 30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory

MANAGEMENT THEORY & ORGANISATIONAL BEHAVIOUR

OBJECTIVES: To enable the students to understand the principles of management. To

make the students know how people behave and how this behavior can be made meaningful
so that their coordinated efforts result in organizational effectiveness.

Unit —I: Concept of management — Administration —Organization — Authority — Line — Staff
— Informal organization. Principles of management — Foyal principles, management skills,
management process. Management functions — Functions of various management levels,
planning- Meaning, types of plans, steps in planning.Decison making process — Meaning,
process of decision of making ORGANISING:Modern organization theory- systems
approach, contingency approach. Principles of organization, delegation- Meaning and
importance, Decentralization — Meaning, Advantages and disadvantages,Departmentation-
meaning importance, types ,merits & demerits ,Coordination — principles and techniques of
coordination.

Unit —I1: Directing: Motivation - concept, Maslow’s need hierarchy, ‘Herzberg’ two factor
theory, motivational techniques- Monetary & non — monetary.Morale — meaning and nature
of morale.Leadership — managerial grid,leadership styles — autocratic, democratic, free —rein.
Communication — process, barriers to effective communication and making communication
effective. CONTROLLING: Contolling- meaning, control process, different techniques in
brief.

Unit-111: Organisational Behaviour- Concept, contributing disciplines to organizational
behavior, role of organizational behavior. Individual differences, causes of individual
differences. Perception- Concept,Process,Perceptual distortions ,developing perceptual

skills.Personality — concept, determinants of personality.Values- concept, importance of

values.Attitudes —concept ,formation of attitude. Learning — concept process of learning.

Unit-1V: Group Behavoiur: Group —concept, types of groups, process of group formation,
reasons for group formation, group norms — types of norms, why are norms enforced? Group
cohesiveness- factors influesncing Group cohesiveness. Group decision making — meaning of
group decision making, merits & demerits of group decision making ,techniques of group

decision making.
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Unit-V: Organizational Development: organizational development- definition, need for
organizational development, benefits, limitations.Organisational Culture —definition,
Characteristics of organizational culture, changing organizational culture.Orgnaisational
climate- Characteristics, factors influencing organizational climate. Management
ethics.Organisational change — Nature & causes of change, Process, resistance to change-

causes and remedies.

Recommended Books:
1. C.B.Gupta — Management Theory and practice — 5" Edition, Sultan Chand &

Sons,New Delhi.
2. Shashi K.Gupta, Organisational Behaviour,1* edition,Kalyani Publishers,New Delhi.

Model Question paper
MANAGEMENT THEORY AND ORGANIZATION BEHAVIOUR

Max Marks: 70
SECTION-A
(Answer any five Questions)  5X4=20 Marks
Explain the meaning of Management and also explain functions of management?
Explain the Theory X and the theory Y and its implications?
What is the meaning of decision making and what are the major problems in decision
making?
Explain the Maslow’s theory?
What is the meaning of cognition and its importance?
What is the meaning of groups and its significance?
What is the meaning of motivation?
What is the meaning of group dynamics?

SECTION-B

(Answer any five Questions)  5X6=30 Marks

What do you understand by the concept of Attitudes? How do attitudes differ from
opinions?

Explain the steps involved in learning process?

Evaluate the reasons of group conflicts?

Discuss briefly the various theories of personality

What is learning? What are the components or elements of learning process?
What are the common barriers to perceptual accuracy?

What are the characteristics of motivation?

SECTION-C

(Answer any Two Questions) 2X10=20 Marks
Explain the concept of personality and its determinants, theories of personality?
Explain the various theories if attitude formation and change?
Explain the Herzberg's Two factor theory and also Explain the Maslow’s Need Hierarchy?
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BHM 306P

Syllabus for Hotel Management - Third Year

BHM 306P
Sessions:30
Examination:70

Period per week:8
Duration of Exam: 5 hrs
Nature of Exam: Theory

ADVANCED CULINARY PREPARATION PRACTICALS

OBJECTIVE: To acquaint knowledge and to develop skill in Advanced continental and

International cuisine.

MENU-1

Consomme carmen
Poulet Saute Chasseur
Pommes Lorette
Haricots Verts

Salade de Betterave
Brioche

Baba au Rhum
MENU-3

Creme Dubarry
Darne De Saumon Grille
Sauce Poloise
Pommes Fondant
Petits Pois A La Flammande
French Bread

Banana Tart
MENU-5

Cabbage Chowder
Poulet A La Rex
Pommes Marquise
Ratatouille

Salade De Carottees Et Celeri
Clover Leaf Bread
Savarin Des Fruits
MENU- 7

Duchesse Nantua
Poulet Maryland
Croquette Potatoes
Salade Nicoise
Brown Bread

Pate Des Pommes
MENU-9

Vol-Av- Vent De Volaille St Jambon

Crab Thermidor
Salad Waldorf

MENU-2

Bisique D’ Crevisse
Escalope De Veau Vjennoise
Pommes Battaille

Courge Provencale

Epinard au Gratin

Croissants

Gateau De Anana

MENU-4

Veloute Dame Blanc

Cote De Pore Charcuterie
Pommes De Terre A La Creme
Carottes Glace Au Gingembre
Salade Verte

Harlequin Bread

Chocolate Cream Puffs
MENU-6

Barquettes Assortis
Stroganoff De Boeuf
Pommes Persilles

Salade De Concombre
Garlic Roll

Crepe Suzette

MENU- 8

Kromeskies

Filet De Sole Walweska
Pommes Lyonnaise
Champignon au beurre
Bread Sticks

Souffle Milanaise
MENU-10

Crab En Coquille
Quiche Lorraine

Salad de Viande




Vienna Rolls
Mousse Au Chocolat

Plus 4 Buffets
Cold Buffet

Hot Continental
Indian Regional
Chinese Menus
Menu-1

Prawn Ball Soup
FriedWontons
Hakka Nookles
Apple toffee

Stir Fried Chicken & Pepper

Menu- 3

Sweet corn Soup

Shao Mai

Tung-Po Mutton
Yangchow Fried Rice
Fried Ice cream
Menu-5

Prawns in Garlic Sauce
Fish Szechwan

Hot & Sour Cabbage
Steamed Noodles
Sweet peanur Dumplings
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Pommes Parisienne
Foccacia
Créme Brulee

Menu-2

Hot & Sour Soup

Beans Szechwan

Chinese Fried Rice

Bananas cooked in coconut milk

Menu- 4

Wonton Soup

Spring Rolls

Stir Fried Beef & Celery
Chow Mein

Lychees with Ice cream

INTERNATIONAL MENUS

SPAIN

Gazpacho

Pollo En Pepitoria
Paella

Pastel De Mazana

GERMANY
Linsensuppe
Sauerbraten

Spatzlle

Kartoffel Potato Salad
Pumpernickel

Apfel Strudel

GREECE
Soupe Avogolemeno

ITALY

Minestrone

Ravioli Arabeata
Fettucine Cacciatore
Medanzane Parmigiane
Grissini

Tiramsu

U. K.

Scotch Broth

Roast Beef

Yorkshire Pudding
Glazed Carrots & Turnips
Roast Potato

Yorkshire Curd Tart
Crusty Bread
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Moussaka A La Greque
Dolmas
Tzaziki
Baklava
Harlequin Bread
Demonstration of:-
Charcuterie - Galantines
- Pate
- Terrines
- Moussenlines
BAKERY AND PATISSERIE PRACTICALS
Different types of:-
Decorated Cake

Gateaux

Sorbets, Parfaits

Hot & Cold Desserts

Recommended Books:

1. H.L. Cracknell & Kaufmann - Practical Cookery.

2. Ronald Kinton & Ceserani - Practical Cookery
3. Thangam.E.Philip - Modern Cookery - VVol-1i
4

. Wayne & Gisslen - The Professional Bakery




Krishna University - Machilipatnam

BHM 307
Syllabus for Hotel Management - Third Year

BHM 307 Period per week:3
Sessions:30 Duration of Exam: 3 hrs
Examination:70 Nature of Exam: Theory
PROJECT
BROAD GUIDELINES: Project for the final year students should be based on the
knowledge they have gained during the three years of study. It can be any of the following
forms

1) Case study of an establishment or part of an establishment

2) Setting up of a new unit i.e., either a restaurant or a hotel or any catering outlet or
feasibility study of the unit.

3) Turn around strategies of any department of hotel, or stand afone restaurant.

4) Viability report for a hotel

5) Any other topic related to hotel industry.

Instructions:

. Project should be selected by the student and a synopsis prepared and approved by the
Institutional head.

. Project should be individual and the topics related should be as per the broad lines given
by the guide.

. The topic has to be selected at the starting of the year within the stipulated time

announced by the college and submitted at the prescribed time by the college.
Project report should be minimum of 50 pages.

ormat:

na

Epilogue

Index

Synopsis
Introduction
Subject matter
Suggestions any
Annexures
Bibliography
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BHM 308
Syllabus for Hotel Management - Third Year

BHM 308 Period per week:3

Sessions:50 Duration of Exam: 3 hrs

Examination:50 Nature of Exam: Theory

HOTEL OPERATION PRACTICAL EXPOSURE TRAINING
OBJECTIVES: To further improve knowledge and skills in the Hotel Operations in actual
working conditions.

Industrial Exposure training in leading Hotels and Food Service Outlets in India.

1. Successful completion of training and certificate stating work program, attendance and
discipline - 50 Marks.
2. Submission of training report & Viva Voce - 50 Marks.

Students will be placed for training in leading hotels by the college at the beginning of
Third year for the duration of 16 weeks. Training report has to be submitted on or before the
date prescribed by the college.

Viva voce will be conducted by the Head of the Institution.




