DISCIPLINE: o TH NAME OF THE TEACHING FACULTY:
HM&CT SEMESTER:G"() MRS ANITA KUMARI PATI(LECT.IN HM &CT)
SUBJECT: )
TH2  |NO.OF DAYS/PER WEEK B L
FOOD & CLASS U
BEVERAGE ALLOTTED:4 NO.OF WEEKS:15
SERVICE-V
WEEK CLASSDAY THEORY/PRACTICAL TOPICS |
1. FOOD & BEVERAGE STAFF ORGANISATION
151 1s7 a) Category of Staff
2ND b) Hierarchy
3RD
4T .
c) Job Description and Specification ]
2N 17 d) Duty Roaste
2ND
3RD
ATH
‘0 o 2. MANAGING FOOD & BEVERAGE OUTLET
3 1 ) Supervisory Skills
2ND b) Developing Efficiency
3R0
ATH
b - c) Standard Operating Procedure
2ND
3RO
ATH
5 {5t 3. BAR OPERATIONS
a) Types of Bar
2ND O Cocktail
0 Dispense
3RD
ATH
6 gt b) Area Of Bar
c) Front Bar
2ND d) Back Bar
30 e) Under Bar (Speed Rack, Garnish Container, Ice Well Etc.
4TH




v),

L 1 Bar Stocl
1sT N
(W'/, 2) Bar Control
2ND
3RD
ATH
g {7 !1) Bar S.laﬂ'mg .
1) Opening And Closing Duties
2ND ’
3RD
ATH
- 45t 4. COCKTAILS & MIXED DRINKS
a) Definition and History
2ND b) Classification
c) Recipe, Preparation and Service of Popular Cocktails
3RD
4TH
"1 Martini- Dry & Sweet
o™ 15T | Manhattan- Dry & Sweet
2ND (] Dubonnet
(1 Roy-Roy
3RD ] Bronx
ATH
[ White Lady
1™ 157 1] Pink Lady
2ND d Side Car
(0 Bacardi
3RD [0 Alexandra
™ 0 John Collins
4 00 Tom Collins
O Gin FIZZ
0 OPimm’s Cup- No. 1,2,3,4,5
12m 157 7 Flips
2ND U Noggs
(0 Champagne Cocktail
3RO (] Between The Sheets
e 0 Daiquiri
(1 Bloody Mary
13m™ L (7 Screw Driver
2nD (1 Tequila Sunrise
(] Gin-Sling
3R0 (] Planters Punch
[J Singapore Sling
AT [0 Pinacolada
™ o (] Rusty Nail
14 1 IB&B
2ND (] Black Russian
1 Margarita
3R0 (J Gimlet-Dry & SWEET
- [} Cuba Libre
4 00 Whiskey Sour




!
15"1 1ST

N0
3RD

TH

Blue Lagoon
Iarvey Wall Banger
Bombay Cocktail

B
3&%/"\
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LESSON PLAN OF 2023-24

(5™ SEMESTER HM&CT)

NAMEOFTHETEACHINGFACULTY:

DISCIPLINE:HM&CT| SEMESTER:5"" (W)
MS ASHRITA NAYAK
SUBJECT: TH1 NO.OFDAYS/PER SEMESTERFROMDATE: 01.08.2023
ENTERPRENEURSHI | WEEKCLASSALLO TODATE:30.11.2023
P MANAGEMENT TTED:4
NO.OFWEEKS:15
l WEEK CLASSDAY THEORY/PRACTICALTOPICS
1°7 157 Entrepreneurship
Concept/MeaningofEntrepreneurship
2N° NeedofEntrepreneurship
3% Characteristics,QualitiesandTypesofentrep
reneur,Functions
4™ Barriersinentrepreneurship
2N 1= Entrepreneursvrs.Manager
2% Forms of Business Ownership:
Soleproprictorship,partnershipformsandothers
3RD Typesoﬂndustries,ConceptofStart-ups
4™ Entrepreneurial support agencies at
National,State,DistrictLevel(Sources):DIC,NSlC,OSIC,
SIDBI,NABARD,CommercialBanks,KVICetc.
3 it EntrepreneurialsupponagenciesatNational,
State,DistrictLeveI(Sources):DIC,NSIC,OS[C,SIDBI,N
ABARD, CommercialBanks,KVICetc.
2N° Technology Business Incubators (TBI)
andScienceandTechnologyEntrepreneurParks
3R0 MarketSurveyandOpportunityldentification(Bu
sinessPlanning)
BusinessPlanning
4™ SSI, AncillaryUnits
4™ °" TinyUnits,ServicesectorUnits
2N° TimeschedulePlan
3RO AgenciestobecontactedforProject
Implementation
4™ AssessmentofDemandandsupplyandPotential
areasofGrowth
5 1§ IdentifyingBusinessOpportunity
20 FinalProductselection
3r ProjectreportPreparation
Preliminaryprojectreport
4™ Detailedprojectreport
| 6™ 12 TechnoeconomicFeasibility
| 270 ProjectViability
3RD ManagementPrinciples




Definitionsofmanagement

4TH

Principlesofmanagement

1ST

Functionsofmanagement(planning,organising,stafﬁng,d
irectingandcontrollingetc.)

ZND

Functionsofmanagement(planning,organising,
staffing,directingandcontrollingetc.)

3RD

LevelofManagementinanOrganisation

4™

FunctionalAreasofManagement
a)ProductionmanagementFun
ctions,Activities

8TH

1ST

ProductivityQua
litycontrol
ProductionPlanningandcontrol

ZND

b)InventoryManagement
Needforlnventorymanagement

3RD

Models/Techniquesoflnventorymanagement

4

c)FinancialManagement
FunctionsofFinancialmanagement
Managementof WorkingcapitalCos
ting(onlyconcept)

9TH

1ST

BreakevenAnalysis

BriefideaaboutAccountingTerminologies:Book
Keeping,J ournalentry,PettyCashbook,P&LAccounts,Ba
lance Sheets(onlyConcepts)

2ND

d)MarketingManagement
ConceptofMarketingandMarketingMan
agement

3RD

MarketingTechniques(onlyconcepts)
Conceptof4Ps(Price,Place,Product,Promoti
on)

4TH

€) Human Resource
ManagementFunctionsofPersonnelMana
gement
ManpowerPlanning,Recruitment,

1 OTH

1ST

Sourcesofmanpower,Selectionprocess,
MethodofTesting,MethodsofTraining&Devel
opment,PaymentofWages

ZND

LeadershipandMotivation
a)Leadership
DefinitionandNeed/Importance

3RD

Qualitiesandfunctionsofaleader
ManagerVsLeader

4TH

StyleofLeadership(Autocratic,Democratic,
Participative)

(R

15T

b)Motivation

Definition and
characteristicsImportanceofmot
ivation

ZND

Factors affecting
motivationTheoriesofmotivation(
Maslow)
MethodsoflmprovingMotivation

3RD

ImportanceofCommunicationinBusiness




)

&
TypesandBarriersofCommunication
4™ WorkCulturo,TQM&Safoty
Human relationship and Performance
inOrganization
12 sy RelationswithPeers, SuperiorsandSubor
dinates
2 TQMeconcepts:QualityPolicy,QualityMan
agement,Qualitysystem
30 AccidentsandSafety,Cause,preventive
measures
4™ GeneralSafetyRules,Personal ProtectionEquipment
(PPE)
3™ 1 Legislation
a)intellectualPropertyRights(IPR),
2N0 Patents, Trademarks,Copyrights
3™ b)FeaturesofFactoricsAct1948with
Amendment(onlysalientpoints)
4™ b)FeaturesofFactoriesAct1948with
Amendment(onlysalientpoints)
14™ 157 c)FeaturesofPaymentofWagesAct1936(only
salientpoints)
220 ¢)FeaturesofPaymentof WagesAct1936(only
salientpoints)
30 SmartTechnology
Conceptof I0T, How |OT works
4™ ComponentsoflOT,CharacteristicsofIOT
15™ 1= CategoriesoflOT
2N° ApplicationsoflOT-
SmartCities,SmartTransportation,
3n2 SmartHome,SmartHealthcare,Smart
Industry,
4™ SmartAgriculture,SmartEnergyManagementetc.
. (N
. ot ol ( 4
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MNAME OF THE TEACHING FACULTY:
MS ASHRITA NAYAK(LECT.IN HM&CT)
—
SUBJECT TH.3 FOOD & SEMESTER FROM DATE:16.01.2024
BEVERAGE NO.OF DAYS/PER WEEK TO DATE:26.04 2024
MANAGEM ENT CLASS ALLOTTED: 4 NO.OF \VI;FK.S'I.ﬁ
WEEK CLASS DAY THEORY/PRACTICALTOPICS
1st 1t 1. Food cos‘t control
) Introduction to cost control
2ND b) Define cost control
c) Objectives and advantages of cost control
3r0 2. Food control cycle (Purchasing control)
4T a) Aims of purchasing
b) Job description of purchase manager
c) Types of food purchase
d) Quality purchasing
2 i €) Purchasii:lg procedure
2ND f) Methods of purchasing
2) Source of supply
3RD h) Standard purchase Specification
- 1) Purchase order form

j) Ordering cost
k) Carrying cost
1) EOQ

3. Receiving control

@) Aims of receiving

b) Receiving staff

c) Equipments for receiving

RS TSNS SN A




3RD

2ND
3RD
4

() Document given by supplier

c) Delivery notes

1) Bills/Invoice

i) Credit notes

l) Records Maintained in the receiving department
i) Goods received book

i) Mecat tags

k) Receiving procedure

1) Bound receiving

m) Frauds in receiving department
4. Storing and Issuing Control
a) Aims of store control

b) FFood store room personnel

ATH

1sT
N0
3rD
ATH

c) Arrangement of food

d) Location of storage facilities
) Security

f) Stock control

o) Types of foods received

h) Record Maintained

i) Issuing Control

j) Requisitions

k) Transfer notes

1) Stock Taking

5 TH

15T
2ND
3RD
ATH

5. Production Control

a) Aim and objective

b) Forecasting

c) Fixing of standard

d) Definition of standard (Quality & Quantity)
0 Standard Recipe (Definition, Objective and tests)
0 Standard Portion Size (Definition, Objective and
Equipments Used)

00 Standard Portion Cost

pTH

1sT
[2ND
3RD
ATH

6. Sales Control

a) KOT

b) Bills

c) Billing Procedure- Cash & Credit Sale
d) Casher summery Sheet
7. Cost Dynamics

a) Element of Cost

b) Classification of Cost
8. Sales Concept

@) Various Sales Concept
b) Use of Sales Concept




o]
Vo

i1\‘ AT entory Control
i ) Importance
) Objective
30 ) Method
) Level and 1 cchnique
4TH ) Perpetual Inventory
N Monthly Inventory
) Pricing Of commodities
) Comparison of Physical And Perpetual
Inventory
g™ {st 10. Beverage Control
a) Purchasing
2ND b) Receiving
c) Storing
3r0 d) Issuing
AT ) Producing Control
f) Standard Recipe
p) Standard portion Size
h) Bar frauds
i) Books Maintained
o {5t 11. Sales Control
a) Procedure of Cash Control
2 ND b) Machine System
c) ECR
3RD d) NCR
e) Preset Machines
A f) POS
2) Reports
h) Theft
i) Cash Handling
12. Budgetary Control
10™ 15T a) Define Budget
210 b) Define Budgetary Control
c) Objective
3R0 d) Types of Budget
ATH

*



r_\
11 :ﬂ\m Variance Analysis
1) Standard Cost
210 b) Standard Costing
310 ¢) Cost Variances
) Material Variances
ATH ) Labour Variances
) Overhead Variances
) Fixed Overhead Variances
h) Sales Variances
i) Profit Variances
14. Labour Cost Control
12m 1T a) Staffing
28D b) Payroll
c) Over Time
3RD
ATH
15. Breakeven Analysis
!BTH 17 a) Breakeven Chart
N0 b) PV Ratio
c) Contribution
3r0 d) Marginal Cost
P ) Graphs
16. Menu Merchandising
14™ 15T a) Menu Control
N b) Menu Structure
c) Planning
3RO d) Pricing of Menu
P e) Types of Menu
f) Menu as Marketing tool
g) Layout
h) Constraints of Menu Planning
17. MIS
15™ 15T a) Reports
2D b) Calculation of Actual Cost
c) Daily Food Cost
3r0 d) Monthly Food Cost
i e) Statistical Revenue Reports
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SEMESTER:5TH | NAME
OFTHETEACHI .
4 MRS ANITA KUMARI gf#‘ cuLTY:
[SUB. NO.OF
" | 2CCOMMODATION DAYS/PERWEEK SEMESTERFROM DATE: 01.08.2023
| MANAGEMENT CLASSALLOTTED | VODATE:30.11.2023
4
NO.OFWEEKS: 15
WEEK CLASSDAY THEORY/PRACTICALTOPICS
1= 15; 01. Liner Room
2" @) Activities of the liner Room
3rd b) Layout and equipment in the liner Room
4th c) Selection criteria for various liner items & Fabrics suitable
for this purpose
d) Purchase of linen
2" %:,:, e) Calculation of linen requirements
3rd f) Liner control procedure & records
4™ g) Recycling of discarded liner
h) Line hire
3 = 02. Uniforms
2nd a) Advantages of providing uniforms to staff
- b) Issuing and exchange of uniforms types of uniform
3 c) Selection and designing of uniform
4th d) Layout of the uniform room
4th 1% 03. Sewing Room
2 a) Activities and areas to be provided
rd H H
‘3;(h b) Equipment provided
Hth 1st 04. Laundry
a) Commercial and on site laundry
nd b) Flow process of industrial laundering-OPL
c) Stages in wash cycle
3t d) Laundry Equipment and machine
4t e) Layout of the laundry
f) Laundry Agents
6" 1123‘:’ g) Dry cleaning
3rd h) Guest laundry/ valet service
4" i) Stain removal
7th st 05. Pest Control
2nd a) Areas of infestation
3rd b) Preventive Measures
4t c) Control Measures for different infestations




1st

06. Flower Arrangement

2nd Q) Flower arrangement in hotels
3rd b) Equipment and material required for flower arrangement
c) Conditioning of plant material
4th d) Styles of flower arrangements
e) Principles of design as applied to flower arrangement
1% 07. Planning and Organizing the HKD
2nd Q) Area inventory list
3rd b) Frequency Schedule
4th c) Performance and productivity standard
d) Time & motion study
10% 1= e) Standard Operating Manuals — job procedure
2 f) Job allocation & work Schedule
4th g) Calculating Staff strength and planning duty roster
11% 1= h) Training in HKD, performance Appraisals
2l i) Selecting of cleaning equipments and agents
4t i) Inventory level and non recycled items
12t st 08. Budget and Budgetary Control
nd
rd @) The budget purpose
4th b) Planning capital budget
c) Operating budget. Controlling expenses — Income
statement
d) Purchasing System — Method of buying
e) Stock Records — Issuing control
13th %:‘d 09. Housekeeping institutions Other than hotels
4:: 10. Contracts Services
a) Types of contract services
b) Guidelines for hiring contract service
c) Advantages and disadvantages of contract service
12t 1= 11. Safety and Security
a) Safety awareness and accident prevention
2nd b) Fire Safety and Firefighting equipment
3rd ic) First aid
4 d) Keys and keys control
e) Crime prevention and dealing with emergency situation
13 %E‘: 12. Energy and water Conservation
4th 13. Interior Decoration
14t 1st 14. Elements of design
2nd @) Colour and its roll in decor
3rd b) Window and Window treatment
c) Lighting and lighting fixtures
4th d) Floor finishes

e) Carpets
f) Furniture and fitting
g) Accessories




1=t 15. Layout of guest rooms — Refurnishing and
ond Redecoration
B a) Size of rooms, sizes of furniture’s, furniture arrangement
3 b) Principles of design
4th c) Colour harmony and colour scheme
16.New property Countdown

Signature of assigned faculty gnatre’ofH.0.D
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