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Criterion 1 — Curricular Aspects

Key Indicator - 1.1 Curricular Planning and Implementation

1.1.1. The Institution ensures effective curriculum delivery through a well-planned
and documented process

Sr.
List of Documents Page No.
No.
1 University Academic Calendars 1
2 Time Tables 3
3 Teaching plans 11
4 Students Attendance records (Sample copies) 26
Activity Reports for events, guest lectures, visits, seminars —
Theme Dinner
Chefs Day
5 Hotel Visit 30
Laundry Visit
Seminar on Career Opportunity
World Tourism Day
4 Assignments, PPT's and Journals (sample copies) 37
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Savitribai Phule Pune University
/ - ( Formerly University of Punc)
Circular No. 134 of 2021
Important Notification

Dates of Commencement and Conclusion of terms of U.G. / P.G. Courses for the Academic Year
2021-22 For affiliated Colleges/recognised Institutes.

It is hereby informed that, the dates of Commencement and conclusion of terms of U.G. / P.G. Courses
for the Academic Year 2021-2022, under various faculties shall be as under :

ﬂudﬂeqummmmmtmdCumlusimofﬂwamdemicmiunnflheﬁmrwnfallm
courses whose admission was made/ will be made under Common Entrance Examination (CET)
conducted by the Government/SPPU will be announced seperatly.

o ™ - -

2021 - 2022

Sr. | Name of the Name of the v
No. | Faculty Courses i First Term Second Term

Commencement | Conclusion | Commencement [ Conclusion

— 1, I 15/06/2021 20/10/2021 15/1172021 30/04/2022
1] 01/07/2021 20/10/2021 151172021 30/04/2022
TE, BE 1 5/06/2021 20/10:2021 15/11/2021 30/04/2022
Engineering
SE 20/08/2021 12/11/2021 03/01/2022 15/05/2022
ME, MCA I 20/08/2021 12/11/2021 03/01/72022 15/05/2022
Science & _ MLIV1 iswszon | 202021 | 15M12021 | 30042022
' | Technology | B-Architecture
~ I 20/08/2021 12/1172021 03/01/2022 15/05/2022
s '
M. Architecture 1 20/08/2021 12/11/2021 03/01/2022 15/05/2022
“1!: 1500672021 | 20072021 17112021 - | 3000472022
B. Pharmacy
| 20/08/2021 12/1172021 03/01/2022 15/05/2022
M. Pharmacy 1 20/08/2021 12/11/2021 03/01/2022 150052022
Wi 1,1 15/06/2021 20/10/2021 15/112021 300472022
2 I 01072021 | 20/10/2021 15112021 | 30/0472022 |
1l 15/11/2021 03/03/2022 110032022 3000672022

Fuker

[c. Principal ~
Institute of

Hotel Management & Catering Tnﬂc’?ﬂ
Lal Taki Road, AHMEDNAGAR-4 No.001
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R o= 2021 - 2022 ]
. -
Sr. | Name of the Name of the |
No. Paculty s Year o ﬁrs_lTH'l B Second Term
. B o B Commencement | Coamclusion | Commencement | Conclusion
Ans & Fine Ans | L1l 15/06/2021 2001012021 15/11/2021 30/04/2022
B n | o702 | 2002021 | 15172021 | 3000472022
Mental.Moral and | 1,111 15/06/202 2010/2021 15/11/2021 30/04/2022
Social Sciences
3 | Humanities I 010072021 2001012021 151172021 3000472022
i Law : UG & PG '2',:,"' 010772021 11/12/2021 01012022 | 2000572022
| ' B.A.LL.B. 5 Yrs | 11102021 31/01/2022 057212022 311/05/2022
LL.B. 3 Years I 1171072021 3100172022 05722022 $1/05/2022
S —_— | [T i -
Education (B.Ed.) l Ii 151092021 06/01/2022 17/01/2022 10/05/2022
‘. Education (M.Ed) | 1l 151097202 06/0172022 17/0172022 mmsmzz‘?
1 e =
Inter- | Physical .i
4 | disciplinary | Education I 151002021 06/01/2022 17/01/2022 10/05/2022
Studies (B.P.Ed.)
Physical
Education I 15/09/2021 06/01/2022 17/01/2022 10/05/2022
(MPEd)
NOTE

I. In view of prevailing COVID-19 situation in the Country, Colleges / Institutes shall required to
follow the guidelines / instructions issued by the Government of Maharashtra time to time.

2. In case the Principal of the Affiliated Colleges require to give additional holiday in exceptional
circumstances, he may do by the compensative the same by keeping the college working on

Sunday.
3. The college are required to complete the theory and practical remaining syllabus of current term
of academic year 2020-21. s
Jr— = Lkt
1/c, Principal :
Institute of - (I;GPGN}'Reguu-a;-
Ganeshkhind, Pune= Hate! Managament & Catering ;wm1 Admiss
Ref. No. PGS/ 1; Lal Taki _ AHMEDNAGA
Date: 14/05/2021

mr w: L - . -
The Heads of all University Depumm&wmm Phule Pune University, Pune.
The Principals of all Affiliated Colleges, Savitribai Phule Pune University, Pune.
The Directors of all Recognized Institutes, Savitribai Phule Pune University, Pune.

c'}.’fm':ﬂf:bm of the Management Council , Savitribai Phule Pune University, Pune.
The Registrar, Savitribai Phule Pune University, Pune.
The Deans of Faculties, Savitribai Phule Pune University, Pune.
The Tirsctor Examinations & Evaluation, Savitribai Phule Pune University, Pune.
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AJMVPS'S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, AHMEDNAGAR ( ML5.)
ONLINE TIME TABLE: AY — (2021 - 2022- FIRST TERM)

CLASS:- First Year B.Sc. H.S.

SEMESTER:- 1"

Monday Tuesday Wednesday Thursday Friday Saturday
9:00 am to Housekeeping Housekeeping Food & Beverage Food & Beverage - _— Food Production-
9:45 am Operation-1 Operation-1 Service-| Service-1 I
09.50 am to Development of Development of rood sn v | Do e L Food & Beverage Food & Beverlgﬂ
10:25 am Generic Skills Generic Skills Service-1 Service-1
10.30 am to Front Office Front Office Housekeeping Housekeeping Front Office Front Office
11:15 am Operations-I Operations-1 Operation-I Operation-| Operations-I Operations-I
11:15 am to B r a k
11:45 Noon
:l ::5“:,: KA FrontOMce | - od Production-1 | Food Production- 1 s S -
i Operation-1 Operations-1 Service-1
Subject Code Subject Lecturer
HS 101 Food Production- | Prof. Sagar P. Malawade
HS 102 Food & Beverage Service-l Prof. Balasaheb R. Shendage
HS 103 Housekeeping Operation-1 Prof Rachana R. Kahatavkar
HS 104 Front Office Operations-1 Prof. Prachi Chavan
HS 105 Food Production- 1 (Practical) Prof. Sagar P. Malawade ( { i f{:;,ql
HS 106 Food & Beverage Service-1 (Practical) Prof Balasaheb R. Shendage Q}n g ?
HS 107 Housekeeping Operation-1 Prof. Rachana R. Kahatavkar -
HS 108 Front Office Operations-1 Prof. Prachi Chavan
HS 109 Development of Generic Skills Prof Anubhav P. Bajpai

4L

1fc. Principal
Institute of

Page No 003

Hotel Management & Catering Technology
Lal Taki Road, AHMEDNAGAR-414 001
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3 AJMVPS’S
§ INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, AHMEDNAGAR ( M.S. )
“'; ONLINE TIME TABLE: AY = (2021 - 2022- FIRST TERM)
CLASS:- Second Year B.Sc. H.S. SEMESTER:- 3"
Time Monday Tuesday Wednesday Thursday Friday Saturday
" Food Production - Food Production - Communication Communication
9:00 am to Food Production - 11l | Food Production - 11 _ .
9:45 am m 11 Skills - 1 Skills — 1
09.50 am to Accommodation Accommaodation Accommodation Accommodation
10:25 am - Operations - 1 Operations - | Operations - 1 Operations - |
1030 am to | Food & Beverage Food & Beverage Food & Beverage Food & Beverage Environmental Environmental
11:15 am Service - 111 Service - 111 Service - 111 Service - 111 Science - 1 Science - |
11:15 am to B r e a k
11:45 Noon
Practical Food & Beverage , ) Accommodation
11:45 pm ) Food Production - [Il | Food Production - I : - -
Service - 111 Operations - |
onwards
Subject Code Subject Lecturer
HS 301 Food Production - 111 Prof. Vahid U. Maniyar
HS 302 Food & Beverage Service - 111 Prof. Balasaheb R. Shendage
HS 303 Accommodation Operations - | Prof. Rachana R. Kahatavkar
HIS 304 Food Production — 111 (Practical Prof. Vahid U. Mani
uction (Practicals) yar @
HS 305 Food & Beverage Service — I1] (Practicals) Prof. Balasaheb R. Shendage ﬂ{‘m\
HS 306 Accommodation Operations — | (Practicals) Prof Rachana R. Kahatavkar W \:Q'}N
HS 307 Environmental Science - | Prof. Sagar P. Malawade -~ &
HS 308 Communication Skills - | Prof. Anubhav P. Bajg' T
L
I/c. Principal
Institute of Page No.004

Hats! Management & Catering Technology
Lal Taki Aoad, AHMEDNAGAR-414 001
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AJMVPS'S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, AHMEDNAGAR ( M.S.)
ONLINE TIME TABLE: AY — (2021 - 2022- FIRST TERM)

CLASS:- Third Year B.Sc.HLS.

SEMESTER:- 5"

Time Monday Tuesday Wednesday Thursday Friday Saturday
9:00 am to P——— Advanced FnPd & Advanced Fof:ud & BAdvanmd Fﬂf.‘lrl.‘l &.l et A
9:45am | Beverage service — | Beverage service —1 | Beverage service —1 | Beverage service - Science - I1 Science - 11
09.50 am to Communication Communication Advanced Food Advanced Food Advanced Food Advanced Food
10:25 am Skills - 11 Skills - 11 Production — 1 Production — | Production - | Production — I

10.30 ¢ : ; Advanced Advanced Advanced Advanced
e :111 0 | Basic tﬁﬁmm@ Basic Asl;?;:;;mtancy l iation A tation 2% tation s daticn
e o Operations — | Operations — Operations — Operations — |
11:15 am to
11:45 Noon B r e a k
11:45 pm Advancod Advanced Food & Advanced Food Advanced Food
d Accommodation | Beverage service —1 | - progciion — 1(P) Production — I (P)
OIWATES | Operations — 1.(P) (®)
Subject Code Subject Lecturer

HS 501 Advanced Food Production - 1 Prof. Anubhav P. Bajpai

HS 502 Advanced Food & Beverage service - | Prof. Gokul T. Sonawane
HS 503 Advanced Accommodation Operations — | Prof. Yogita S. Sadre

HS 504 Advanced Food Production - | (P) Prof Anubhav P. Bajpai

HS 505 Advanced Food & Beverage service - 1 (P) Prof. Gokul T. Sonawane
HS 506 Advanced Accommeodation Operations - [ (P) Prof. Yogita S. Sadre

HS 507 Environmental Science - 1 Prof. Vahid Maniyar

HS 508 Communication Skills - 11 Prof. Sagar P. Malawade

HS 509

Basic Accountancy Skills

Prof. Sonali

T—

1/c. Principal
Institute of

Hote! Management & Catering Technology
Lal Taki Road, AHMEDNAGAR-414 001
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AJMVPS'S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, AHMEDNAGAR ( M.S. )
ONLINE TIME TABLE: AY — (2021 - 2022- FIRST TERM)

CLASS:- Final Year B.H.M.C.T.

SEMESTER:- 7"

Time Monday Tuesday Wednesday Thursday Friday Saturday
:00 t . :
99_ iy " - MICE CRM Hotel Maintenance | Hotel Maintenance
Sp. Food : Sp. Food Sp. Food
0050 am o | Production | 5P F004 Production | - proguction Production
(028 am L Management-I1 gem Management-I] Management-11 CRM CRM
' Sp. Housekeeping | Sp. Housekeeping Sp. Front office Sp. Front office
Management-I1 Management-I1 Management-I1 Management-11
10.30 am to MICE MICE Total Quality Total Quality Total Quality Total Quality
11:15 am Management Management Management Management
11:15 am to
11:45 Noon B r e a k
Practical Hotel Sp. Food Sp. Food
11:45 pm Maintenance MICE Production Production CRM -
onwards (2-Lectures) Management-I1 Management-11
Subject Code Subject Lecturer
CEA 701 Sp. Food Production Management-[1 Prof. Prachi Chavan
CEC 701 Sp. Housekeeping Management-11 Prof. Yogita S. Sadre
CED 701 Sp. Front office Management-|1 Prof. Yogita S. Sadre
AE703 Total Quality Management Prof. Vahid U. Maniyar
SE 704 MICE Prof. Rachana R. Kahatavkar
SE 705 Customer Relationship Management in hospitality Prof. Prachi Chavan
SE 708 Hotel Maintenance Prof. Gokul T. Sonawane

——

1/c. Principal
Institute of
Hotel Management & G.iaring Technology
La! Taki Road, AHMEDNAGAR-414 o
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AJMVPS'S

INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY., AHMEDNAGAR (M5, )
TIME TABLE: AY — (2021 — 2022- Second Term)

CLASS:- First Year B.Sc. HL.S.

SEMESTER:- 2"

Time Monday Tuesday Wednesday Thursday Friday Saturday

A5 i
B+ soviing RN Housekeeping | .o 4 ction-1l | Food Production-11 | Food Production-1l | Food Production-II

9.30 am QOperation-Il Operation-11

9.30 am to Food & Beverage it Food & Beverage fommii Food & Beverage Food & Beverage

10.15 am Service-Il - Service-II Service-Il Service-I
| 10.15am to Front Office Front Office Front Office Front Office Housekeeping Housekeeping

11.00 am Operations-1l Operations-ll Operations-11 Operations-II Operation-Il Operation-II

"11.00amto | -
11.30am B r ¢ a k
Food Production- Il | Food Production- 11
Practical (Batch-B) (Batch-A)
11.30 pm Bonseenng Frant A Food & Beverage MOOC Soft Skills
Operation-11 Operations-11 Food & Beverage
onwards Service-1I (Batch-A) Service-l1
(Batch-B)
Subject Code Subject Lecturer
HS 201/ HS 205 | Food Production- I Prof. Sagar P. Malwade
HS 202/ HS 206 | Food & Beverage Service-Il Prof. Balasaheb R. Shendage
HS 203/ HS 207 | Housekeeping Operation-II Prof. Rachana R. Khatavkar
1S 204/ HS 208 | Front Office Operations-II Prof. Rachana R. Khatavkar
HS 209 French Prof. Anita Mantri
MoocC Prof. Gokul T. Sonawane
Soft Skills Prof. Balasaheb R. Shendage _’j \
-i"‘_—'—-—
1/c. Principal
Institute of Page No.007
Hotel Management & Catering Technology

| al Taki Road, AHMEDNAGAR-414 001
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AJMVPS'S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, AHMEDNAGAR ( MLS. )
TIME TABLE: AY — (2021 — 2022- Second Term)

CLASS:- Third Year B.Sc. HL.S. SEMESTER:- 6"
Monday Tuesday Wednesday Thursday Friday Saturday
BASamto | . . oo i | Advanced F&B Tourism Tourism Tourism Tourism
9.30 am i je Service-Il Operations Operations Operations Operations |
9.30 am to Advanced Food Advanced Food | Advanced Food
10.15 am Entrepreneurship | Entrepreneurship Advanced Food Production-II Production-1l Production-II
) Development Development Production-II Advanced F& B Advanced F& B | Advanced F&B
Service-11 Service-Il Service-ll
10.15 am to . . Entreprencurship | Entrepreneurship : .
11.00am Food Science Food Science Development Development Research Project | Research Project
Practical
11.30 pm B r e a k
onwards
845amto | Advanced Food Advanced Food Advanced F & B Tourism MOOC
9.30am Production-II Production-II Service-lI Operations(T)
Subject Code Subject Lecturer
HS 602/ HS 605 | Advanced Food Production-Il Prof. Prachi Chavan
HS 603/ HS 606 | Advanced F & B Service-lI Prof. Gokul T. Sonawane FF\E i)
HS 608 Entrepreneurship Development Prof. Sagar P. Malwade {Q—‘
I
HS 610 Tourism Operations Prof. Rachana R. Khatavkar \Clg \.\Jb‘
HS 612 Food Science Prof. Dr. N.R. Jagtap \_;\:__., E
MOOC Prof. Gokul T. Sonawane

——

I/c. Princip

Instit
Hote! Management &

ute D:’F’age No.008
Catering Technology

La! Taki Road, AHMEDNAGAR-414 00!
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AJMVIPS'S

FoP

INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, AHMEDNAGAR ( M.S. )

TIME TABLE: AY - (2021 - 2022- Second Term)

CLASS:- Third Year B.H.M.C.T.

SEMESTER:- 6"

Time Monday Tuesday __ Wednesday Thurscla_; _ __ Friday Saturday ]
8.45 am to Sp. in Food Sp. in Food Sp. in Food Sp. in Food
9.30am Production-I Pmductinn_:l Production-I Production-| o .5 Control

9.30am to : ) . i

10.15 am Hotel Maintenance | Hotel Maintenance | Hotel Maintenance F & B Control | Service Marketing | Service Marketing
10.15 am to

Service Marketing Nutrition Nutrition HRM HRM

11.00 am
11.00 am to

11.30am B r € a k

S Sp. in Food Sp. in Food

n .in Foo

1130 pm Production-I Production-I

onwards

Subject Code Subject Lecturer
CS601A Sp. in Food Production-1 Prof. Prachi Chavan
Co02 F & B Control Prof. Balasaheb R. Shendage
C603 HRM Prof. Sagar P. Malawade mh
C604 Service Marketing Prof. Vahid U. Maniyar [OL ancPtY «
C605 Hotel Maintenance Prof. Gokul T. Sonawane \* \\’ﬂ ity 1
GE606B Nutrition Prof. Dr. N.R. Jagtap RE A

F—
1/c. Principal
Institute of Page No.009

Hotel Management & Catering Technology
Lal Taki Road, AHMEDNAGAR-414 001
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AJMVPS'S
INSTITUTE OF HOTEL. MANAGEMENT & CATERING TECHNOLOGY. AHMEDNAGAR ( M.S.)
TIME TABLE: AY — (2021 - 2022- Sccond Term)

CLASS:- Final Year B.H.M.C.T. SEMESTER:- 8"
Time | Monday Tuesday Wednesday Thursday | Friday | Saturday
8.45 am to Organization ;
9.30 am Behaviour .
o : - R = ' B _pr_.'F ood l
. - P d d' i
9.30 am to fp.S 0 Sp. Food Production g P M entll | Sp. Frontoffice | Sp. Front office
10,15 Production Management-111 Froduttion Apagemen’ Management-111 Management-111
e Management-11T B Management-T11 Sp. Front office & 8
Management-111
10.15am to | Sp. Housekeeping Sp. Housekeeping Sp. Housekeeping Organization Organization Organization
11.00 am Management-111 Management-111 Management-111 Behaviour Behaviour Behaviour
11.00 am to =
11.30am B o € a k
Practical ~ i
; p. Food Sp. Food
11.30 pm SH?I"E:“::II::E:?F Production Production ;E'“Er:::;m;;'
onwards & Management-I11 Management-111 8
Subject Code Subject Lecturer
CEA 801 Sp. Food Production Management-111 Prof. Vahid U. Manivar
CEC 801 Sp. Housekeeping Management-111 Prof. Yogita S, Sadre
CED 801 Sp. Front office Management-111 Prof. Yogita S. Sadre
CP 802 Project Report Prof. Yogita S. Sadre
AE 803 Organization Behaviour Prof. Vahid U, Maniyar

I/c. Principal
Institute

Hatsl Managament & Ca%ﬂqwﬂ

Lal Taki Road, AHMEDNAGAR-414 001



Ahmednagar Jilha Maratha Vidva Prasarak Samaj's

INSTITUTE OF

HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001, Ph. / Fax (0241) 2326778

Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to S.P. Pune Universin

BSc HS

TEACHING PLAN (2021 - 2022) FIRST TERM

Semester Period:- 02/08/202 1 Onwards

Subjects/s:- HS 102 - Food & Beverage Service - |
HS 302 - Food & Beverage Service — 1lI
HS 106 - Advanced Food & Beverage Service — | (Practical)
HS 305 - Food & Beverage Service - 11 ( Practical)
Teacher In-charge:- Prof. Balasaheb Shendage

2™ _ 7™ August 2021

1¥ Day Commencement of term ( SY BSc. HS)
02/08/2021 HS 302 - Food & Beverage Service — 111

HS 305 - Food & Beverage Service — 11 { Practical)
1" Week HS 302 - Food & Beverage Service - 1l

Chap. 1 Basic Fundamentals of Wine
Practical No. |

2""Week
9" — 14" August 2021

HS 302 - Food & Beverage Service — 111
Chap. | Basic Fundamentals of Wine
Practical No. 2

3" Week
16™ - 21 August 2021

HS 302 - Food & Beverage Service - 111
Chap. | Basic Fundamentals of Wine
Practical No. 3

4™ Week
23" - 28™ August 2021

HS 302 - Food & Beverage Service -1
Chap. 1 Basic Fundamentals of Wine
Practical No. 4

5™ Week
30" Aug. — 4" Sept. 2021

HS 302 - Food & Beverage Service - |11
Chap. 2. Wines of the World
Practical No. §

6" Week
6" — 11" Sept. 2021

HS 302 - Food & Beverage Service — I11
Chap. 2. Wines of the World
Practical No. 6

|
] SRR

7™ Week
13" - 18" Sept. 2021

HS 302 - Food & Beverage Service — 11
Chap. 2. Wines of the World

Practical No. 7

Commencement of term ( FY B.Sc. HS)

HS 102 - Food & Beverage Service — |

HS 106 - Advanced Food & Beverage Service
Chapter | Food & Beverage Service Industry

I (Practical)

8" Week
20™ - 25" Sept. 2021

HS 302 - Food & Beverage Service - I
Chap. 3- Aperitifs

Practical No. 8

Chapter | Food & Beverage Service Indusiry
Practical No. |

Page No.0011



9% Week
27" Sept. — 2™ Oct. 2021

HS 302 - Food & Beverage Service — 111
Chap. 3- Aperitifs

Practical No. 9

Chapter 1 Food & Beverage Service Industry

Practical No. 2

11" - 16" Oct. 2021

10™ Week HS 302 - Food & Beverage Service — 11 = )
4™ _ 9" Oct, 2021 Chap. 4 Liqueurs

Practical No. 10
11" Week HS 302 - Food & Beverage Service - 111

Chap. 4 Liqueurs
Practical No. 11

12" Week
18" — 23" Oct. 2021

HS 302 - Food & Beverage Service — 1l

Chap. 4 Ligqueurs

Practical No. 12

HS 102 - Food & Beverage Service — |

Chapter 2 Food & Beverage Service Equipment
Practical No. 3

I'vpes and Usage

13" Week
25" — 30™ Oct. 2021

HS 302 - Food & Beverage Service - I
Chap. 5. Spirits
HS 102 - Food & Beverage Service - |

Chapter 2 Food & Beverage Service Equipment - Types and Usage

Practical No. 4

]-illi week
1* — 6" Nov. 2021

HS 302 - Food & Beverage Service — 11

Chap. 5. Spirits

HS 102 - Food & Beverage Service - |
Chapter 3. Food & Beverage Service Personnel
Practical No. 5

Eﬂ week
8™ — 13" Nov. 2021

HS 302 - Food & Beverage Service — 11l
Chap. 5. Spirits
HS 102 - Food & Beverage Service - |

Chapter 3. Food & Beverage Service Personnel
Practical No. 6

16™ week
15™ — 20™ Nov. 2021

HS 302 - Food & Beverage Service — 111
Chap. 5. Cocktails
HS 102 - Food & Beverage Service — |

Chapter 3. Food & Beverage Service Personnel
Practical No. 7

]TiiWﬂk
22" _ 27" Nov. 2021

Diwali

18" Week
29" Nov. - 2™ Dec.. 2021

HS 302 - Food & Beverage Service — 1l
Chap. 5. Cocktails

HS 102 - Food & Beverage Service - |
Chapter 4. Types of Food & Beverage Service
Practical No.8 __/C&

PRINCIPAL
THMCT

Page No.0012



19" Week

HS 102 - Food & Beverage Service |

11" — 16" Dec. 2021

4" — 9" Dec. 2021 Chapter 4. Types of Food & Beverage Service
Practical No. 9
20" Week HS 102 - Food & Beverage Service - 1

Chapter 4. Types of Food & Beverage Service
Practical No. 10

21" Week
18"~ 23" Dec.2021

HS 102 - Food & Beverage Service — |

Chapter 3. Types of Meals
Practical No. 11

22™ Week
25™ — 30" Dec.. 2021

HS 102 - Food & Beverage Service - |

Chapter 5. Types of Meals
Practical No. 12

SPP University Practical Examination

SPP University Theory Examinations

Page No.0013



Ahmednagar Jilha Maratha Vidva Prasarak Samaj’s

INSTITUTE OF

HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar ~ 414001. Ph. / Fax (0241) 2326778

Approved by AICTE, Govt. of Maharashira, DTE & Affiliated to 5.1, Pune University

B.Sc.HS

TEACHING PLAN (2021 - 2022) FIRST TERM

Semester Period:- 2™ Aug. 202 10nwards

Subjects/s:- HS 502 - Advanced Food & Beverage Service — | |
HS 505 - Advanced Food & Beverage Service — | (Practical)
Teacher In-charge:- Prof. Gokul Sonawane

Commencement of term '

o™ - 14™ Aug. 2021

1" Day
2™ Aug. 2021 Preparation of term
Preparation of Teaching plan.
1" Week Chapter 1- Room Service/ In Room Dining_ Service
2™ _ 7" Aug. 2021 1.1 Introduction, Types (Decentralized, Centralized and Mobile Pantrv)
2""Week Chapter 1- Room Service/ In Room Dining Service

1.2 Cycle of Service, scheduling and staffing

3" Week
16™ - 21" Aug. 2021

Chapter 1- Room Service/ In Room Dining Service
1.3 Forms and Formats

1.4 Order Taking

4™ Week
23" - 28" Aug. 2021

Chapter 1- Room Service/ In Room Dining Service

1.4 Suggestive Selling

1.5 Time management- lead time from order taking to clearance
ASSIGNMENTS:

1. Innovative Room service breakfast cards to be made

5™ Week
30™ Aug. — 4" Sept.
2021

| (International Menus - French, Chinese, Mexican & ltalian)

Chapter 2 - Banquets

2.1 Organization structure, Duties & Responsibilities of banqueting staff.
2.2 Administrative Procedures, Formats Maintained Banquet Function
Prospectus

Practical:

1. Filling of Banquet function prospectus, Menu Planning & Service

6™ Week
6" — 11" Sept. 2021

Chapter 2 — Banquets

2.3 Types of Function (Formal and Informal and meetings)

2.4 Seating Arrangements

Practical: _
2. Formal banquets (Seating arrangements and service procedures) |

7™ Week
13" - 18" Sept. 2021

Chapter 2 — Banquets

2.5 Off Premise/ Outdoor catering

2.6 Buffets and Types.

Practical:

3. Banquet seating styles, formal banquet service

4. Setting up of Banquet bar with glasses & equipment

5. Setting up of various buffets and service procedures

8™ Week
20" 25" Sept. 2021

Chapter 3 - Gueridon Service

3.1 Origin and definition

3.2 Types of Trolleys and lavout

Practical:

6. Mise-en-place for serving a dish from Gueridon Trolley & Service of
dishes — (Any Sdishes) - (Shrimp cocktail, Caesar Salad. Carving Roast
Chicken, Steak Diane, Beef stroganoff, Banana Flambeé. Crepe suzetie.
Specialty Coffee.)

Page No.0014




Ahmednagar Jilha Maratha Vidya Prasarak Samaj’s

INSTITUTE OF

HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
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9™ Week
27" Sept. — 2™ Oct.
2021

Chapter 3 - Gueridon Service

1.3 Special equipments

3.4 Service Procedures of important classical dishes of each course.
Practical:

7. Mise-en-place for serving a dish from Gueridon Trolley & Service of
dishes — (Any 5dishes) - (Shrimp cocktail, Caesar Salad. Carving Roast
Chicken, Steak Diane, Beef stroganoff, Banana Flambé, Crepe suzetie,
Specialty CofTee.)

Ill"' Week
4" _ 0" Oct, 2021

Chapter 4 - Introduction to Food & Beverage Cost Control sand 1
budgets '
4.1 The Control Cycle '
Practical:

8. Mise-en-place for serving a dish from Gueridon Trolley & Service of |
dishes — (Any 5dishes) - (Shrimp cocktail, Caesar Salad, Carving Roast
Chicken, Steak Diane, Beef stroganoff, Banana Flambé, Crepe suzette. |
Specialty Coffee.) |

18 — 23" Oct. 2021

11" Week Chapter 4 - Introduction to Food & Beverage Cost Control sand ]
11" - 16" Oct. 2021 | budgets

4.2 Elements of Cost, Pricing Considerations.
12™ Week Chapter 4 - Introduction to Food & Beverage Cost Control sand

budgets

4.3 Budget Definition & Objectives.

4.4 Kinds of Budgets (Sales Budget, Labour Cost Budget, Overhead Cost
Budget)

1® - 6™ Nov. 2021

13" Week Chapter 5 - New Cunr.:epts
25% _ 30® Oct. 2021 | 5.1 Emerging Trends in F&B mdustr}
14" week Chapter 5 - New Concepts

5.2 Molecular Gastronomy in Food & Beverage - Introduction ( The
application of scientific principles to the understanding and development
of food preparation.)

Eﬂ' week
8™ - 13™ Nov. 2021

Chapter 5 - New Concepts

5.3 Genetically Modified Foods - Introduction (Genetically modified
(GM) foods are foods derived from organisms whose genetic material
(DNA) has been modified in a way that does not occur naturally) |

16™ week
15" — 20™ Nov. 2021

Chapter 5 - New Concepls

5.4 Organic Foods & wines - Introduction (Organic food is food that is |
produced using environmentally and animal friendly farming methods on |
organic farms) '
5.5 Vegan cuisine - Introduction ‘
ASSIGNMENTS:

1. Assignments on new trends in Restaurant Business
2, Innovative Room service breakfast cards to be made

17"Week
22" _ 27" Nov. 2021

Diwali Vacation

-I_ETFWeek
29" Nov. — 4"
2021

Dec.

SPP University Practical Examination - |

19" Week
6™ — 11™ Dec. 2021

SPP University Theory Examinations
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BHMCT

Subjects/s:- SE 708 - Hotel Maintenance
Teacher In-charge:- Prof. Gokul Sonawane

TEACHING PLAN (2021 - 2022) FIRST TERM
Semester Period:- 2™ Aug. 20210nwards

9" — 14" Aug. 2021

1" Day Commencement of term
2™ Aug. 2021 Preparation of term
Preparation of Teaching plan.
1" Week Chapter — 1 Maintenance & Replacement Policy
2% _ 7" Aug. 2021 1.1 Maintenance and Calibration of equipment — Meaning and
importance
1.2 Importance of Maintenance department in Hotel Industry
1.3 Organization chart of Maintenance department in 3/4/5 star hotels
2""Week Chapter — 1 Maintenance & Replacement Policy o

1.4 Duties & responsibilities of Chief Engineer of a hotel

1.5 Types of maintenance and their advantages and disadvantages
* Breakdown/ Corrective Maintenance

* Preventive Maintenance

* Predictive Maintenance

1.6 Contract Maintenance

» Need of contract maintenance

* Types: Lump sum, Unit price/ Unit Rate, Cost plus upper limit contraci l

3™ Week
16" - 21 Aug. 2021

Chapter — 1 Maintenance & Replacement Policy

1.7 Maintenance charts for - « Swimming Pool: Daily basis and Quarterly
basis » Kitchen: Daily basis and Quarterly basis

1.8 Replacement of Equipments: » Reasons for replacement » Economic
replacement of equipments (Graph)

4™ Week
23" — 28" Aug. 2021

Chapter — 2 Refrigeration

2.1 Definitions: Heat, Temperature, Sensible heat, Latent Heat, Relative
Humidity, Zero law of Thermodynamics, 2nd Law of Thermodynamics..
2.2 Methods of Heat Transfer: « Conduction = Convection * Radiation
2.3 Refrigeration:

* Principle of Refrigeration

* Unit of Refrigeration

* Refrigerants: Properties and Types

Assignments:

1. Write Short Note on Eco-friendly Refrigerant.

?_WHH
30™ Aug. - 4™ Sept.
2021

Chapter — 2 Refrigeration

2.3 Refrigeration:

* Block diagram and working of Vapour Compression Refrigeration
Cycle

» Block diagram and working of Vapour Absorption Refrigeration Cycle
2.4 Domestic Refrigerator

* Block Diagram and working

* Maintenance

* Defrosting: Need, Methods

2.5 Walk in Freezer/ Cold Storage

+ Block diagram
» Working
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6™ — 11" Sept. 2021 3.1 Types of AC Unitary AC: Window AC and Split AC Block Diagram
and Working of both

Assignments:

1. Explain Centralized Air Conditioning in detail with block diagram ‘
2. Explain the working of Air filter, Humidifier and Dehumidifier in AC
7™ Week Chapter — 3 Air Conditioning

13— 1g* Sept. 2021 3.2 Factors affecting Load on AC |
3.3 Factors affecting AC Comfort

Assignments:

8™ Week Chapter — 4 Fuels
20"- 25" Sept. 2021 | 4.1 Types of Fuels
4.2 Comparison of various Fuels: Solid. Liquid and Gaseous
4.3 Fuels used in Hotel Industry

6" Week Chapter — 3 Air Conditioning ‘

e e

9™ Week Chapter - 5 Electricity
27t Sept. — 2™ Oct. 5.1 Types of Electricity supply: Single and Three Phase
2021 5.2 Types of Fuse: Re-wireable, Cartridge, Miniature Circuit Breakers
(MCB)

5.3 Importance and method of Earthing System
5.4 Calculation of Electricity Bill

10" Week Chapter — 5 Electricity

4% _ o™ get. 2021 5.3 Importance and method of Earthing System
5.4 Calculation of Electricity Bill |

Assignments:
I. Explain various Lighting systems used in Hotel -
11" Week Chapter — 6 Water Systems

1™ - 16™ Oct. 2021 | 6.1 Sources of water. i
6.2 Adverse effects of Hard water
6.3 Methods of purification& water softening: lon Exchange. Lime Soda.
Assignments: Enlist and Explain various Water Purification Methods
12" Week Chapter — 6 Water Systems

18" — 23 O0ct. 2021 | 6.4 Water Distribution System: Up Feed and Down Feed (Hot & Cold)
6.5 Traps, Water Closets and Flushing Systems * Types. diagrams.

functions, |

6.6 Various Plumbing Fixtures - B

13" Week Chapter — 7 Energy & Its Conservation ]
I

25" _30® Oct. 2021 | 7.1 Various energy sources: Conventional & Non-Conventional: - their
examples, advantages and disadvantages

7.2 Need of energy conservation _
14" week Chapter — 7 Energy & lts Conservation |
1% — 6™ Nov. 2021 7.3 Simple Methods of energy conservation in Kitchen. Guest rooms.
7.4 Use of Solar Energy in Hotel - |
15" week Chapter — 8 Safety and Security in Hotel

8" _ 13" Nov. 2021 | 8.1 Causes of Accidents

8.2 Prevention / Control of Accidents
Assignments:

1. Write procedure to be followed in case of a Fire Alarm in Hotel

2. Make a chart for various fire extinguishers with colour code and the
type of fire it is used for.

16" week Chapter - 8 Safety and Security in Hotel

|
i
|
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15" —20™ Nov. 2021

8.3 Safety Issues in Hotel: » Guest Key Control * Kitchen Safety « Slip & -

20" Nov. — 4™ Dec.
2021

Fall
17"Week Diwali Vacation
22" _ 27" Nov. 2021
18" Week SPP University Practical Examination

19" Week
6™ — 11™ Dec. 2021

SPP University Theory Examinations
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TEACHING PLAN (2021 - 2022) SECOND TERM

BSc. HS |
|
BHMCT Semester Period:- 21" March 2022 Onwards

Subjects/s:- HS 202 - Food & Beverage Service - 11
HS 602 - Food & Beverage Control |
HS 205 - Advanced Food & Beverage Service - I1 (Practical)

Teacher In-charge:- Prof, Balasaheb Shendage

Day Commencement of term
21" March 2022 Preparation of term
Preparation of Teaching plan

1" Week HS 202 - Food & Beverage Service - 11
21% - 26™ March 2022 Chapter | Control Methods .
Practical No. |

HS 602 - Food & Beverage Control
Chapter - 1 Food & Beverage Control
Chapter — 2 Costs -
2""Week HS 202 - Food & Beverage Service — 11
28" March — 2" April Chapter | Control Methods

2022 Practical No. 2

HS 602 - Food & Beverage Control
Chapter — 2 Costs

Chapter - 3 Cost dynamics & Breakeven
3 Week HS 202 - Food & Beverage Service — |1
4 _gh April 2022 Chapter | Control Methods

Practical No. 3

HS 602 - Food & Beverage Control
Chapter — 3 Cost dynamics & Breakeven
Chapter — 4 Budgeting

4™ Week HS 202 - Food & Beverage Service - 11
4™ 9™ April 2022 Chapter 2. Menu knowledge

Practical No.4

HS 602 - Food & Beverage Control
Chapter - 4 Budgeting B
[ 5% Week HS 202 - Food & Beverage Service - |1
11"~ 16™ April 2022 Chapter 2. Menu knowledge

Practical No.5

HS 602 - Food & Beverage Control
Chapter — 5 The control cycle overview
6™ Week HS 202 - Food & Beverage Service - I
18" — 23" April 2022 Chapter 2. Menu knowledge

Practical No. 6

HS 602 - Food & Beverage Control
Chapter - 5 The control cycle overview




7™ Week
25" — 30" April 2022

HS 202 - Food & Beverage Service — Il
Chapter-3 Beverages

Practical No. 7

HS 602 - Food & Beverage Control
Chapter 6 Purchasing

8™ Week
2™ _ 7" May 2022

HS 202 - Food & Beverage Service - 11
Chapter-3 Beverages

Practical No. 8

HS 602 - Food & Beverage Control
Chapter 7 Receiving

9™ Week
9™ — 14" May 2022

HS 202 - Food & Beverage Service - [I
Chapter-4 Beers

Practical No. 9

HS 602 - Food & Beverage Control
Chapter 8 Stores and Issuing

10" Week
16™ - 21" May 2022

HS 202 - Food & Beverage Service — 11
Chapter-4 Beers

Practical No. 10

HS 602 - Food & Beverage Control
Chapter 9 Stores and Issuing

—ﬁﬂi Week
23" _ 28" May 2022

HS 202 - Food & Beverage Service — 1
Chapter-5 Tobacco

Practical No. 11

HS 602 - Food & Beverage Control

s = !

Chapter 10 Preparation of Food & Beverage ltems

12" Week
30™ May — 4™ June 2022

HS 202 - Food & Beverage Service — 11
Chapter-3 Tobacco

Practical No. 12

HS 602 - Food & Beverage Control

Chapter 10 Preparation of Food & Beverage ltems

SPP University Practical Examination

SPP University Theory Examinations
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TEACHING PLAN (2021 - 2022) SECOND TERM

Semester Period:- 21" March 2022 Onwards

Subjects/s:- C605 - Hotel Maintenance
Teacher In-charge:- Prof. Gokul Sonawane

28" March — 2™ April
2022

1 Day Commencement of term
21" March 2022 Preparation of term
Preparation of Teaching plan
1" Week Chapter 1 - Maintenance & Replacement Policy
21* - 26" March 2022 | 1.1 Importance of Maintenance department in Hotel Industry
1.2 Duties & responsibilities of Chief Engineer of a hotel
2"'Week Chapter 1 - Maintenance & Replacement Policy

1.3 Types of maintenance

* Breakdown/ Corrective Maintenance

¢ Preventive Maintenance

e Predictive Maintenance

1.4 Reasons for replacement of equipment

3™ Week
4™ — 9™ April 2022

Chapter 2 - Refrigeration

2.1 Definitions: Heat, Temperature, Sensible heat, Latent Heat,
Relative Humidity, Zero law of Thermodynamics

2.2 Methods of Heat Transfer:

» Conduction

e Convection

* Radiation

4% Week

4" 9" April 2022

Chapter 2 - Refrigeration

2.3 Refrigeration:

» Block diagram and working of Vapour Compression Refrigeration

Cycle

* Block diagram and working of Vapour Absorption Refrigeration

Cycle

* Block Diagram of an AC 2.4 Factors affecting Load on AC

Assignment:

1. Wnite Short Note on Eco-friendly Refrigerant.

2. Explain Centralized Air Conditioning in detail with block diagram

3. Explain the working of Air filter, Humidifier and Dehumidifier in
AC

5™ Week
11" - 16" April 2022

Chapter 3 - Energy Conservation
3.1 Conventional and non-conventional sources of energy
3.2 Water Conservation technigques

6™ Week
18" — 23 April 2022

Chapter 3 - Energy Conservation
3.3 Methods of energy conservation in Hotels
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3.4 Waste segregation and management

7™ Week
25" - 30™ April 2022

Chapter 4 - Electricity

4.1 Types of Electricity supply: Single and Three Phase, Earthing

4.2 Types of Fuse: Re-wireable, Cartridge, Miniature Circuit Breakers
(MCB)

8" Week Chapter 4 - Electricity
2™ _ 7" May 2022 4.3 Calculation of Electricity Bill
Assignment: Explain various Lighting systems used in Hotel
9™ Week Chapter 5 - Water Systems
9™ _ 14™ May 2022 5.1 Methods of purification
10™ Week Chapter 5 - Water Systems

16™ — 21" May 2022

5.2 Water Distribution System: Up Feed and Down Feed (Hot & Cold)
5.3 Introduction to various Plumbing Fixtures

11" Week
23" - 28™ May 2022

Chapter 6 - Safety and Security in Hotel

6.1 Causes of Accidents and its prevention

6.2 Security Devices used in hotels

6.3 Types of Fire extinguishers

Assignment: Write procedure to be followed in case of a Fire Alarm in
Hotel

12" Week
30" May — 4™ June
2022

Internal Examinations

13" Week SPP University Practical Examination
6™ — 11" June 2022
14" week SPP University Theory Examinations
13" June 2022 onwards
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TEACHING PLAN (2021 - 2022) SECOND TERM
B.Sc.HS Semester Period:- 21* March 2022 Onwards

Subjects/s:- HS 603 - Advanced Food & Beverage Service — 1l
HS 606 - Advanced Food & Beverage Service — [I (Practical)
Teacher In-charge:- Prof. Gokul Sonawane

1" Day Commencement of term
21" March 2022 Preparation of term
Preparation of Teaching plan

1™ Week Chapter 1 Restaurant planning & Operations
21" — 26" March 2022 | 1.5 Equipment required

1.6 Records maintained

1.7 Licenses required

1.8 Software used in Restaurants

Practical:

1. Planning a restaurant - Specialty Restaurant
2""Week Chapter 1 Restaurant planning & Operations
28" March — 2* April | 1.5 Equipment required

2022 1.6 Records maintained

1.7 Licenses required

1.8 Software used in Restaurants

Practical:

2. Planning a restaurant - fast food restaurant

—

3™ Week Chapter 2 Bar Planning & Operation

4™ _ 9™ April 2022 2.4 Elements of Bar Layout, Parts of bar

2.5 Equipment required

2.6 Records maintained

2.7 Licenses required

ASSIGNMENTS:

1. Innovative A’ la Carte Menus to be designed
Practical:

3. Planning a restaurant - coffee shop

4™ Week Chapter 2 Bar Planning & Operation
4™ 9™ April 2022 2 4 Elements of Bar Layout, Parts of bar
2.5 Equipment required

2.6 Records maintained

2.7 Licenses required

Practical:

4. Planning of a bar

5™ Week Chapter 3 Personnel Management in F & B Service _
11" - 16™ April 2022 3.1 Developing a good F & B Team (desirable attributes for various
levels of hierarchy in a 5 star Hotel and standalone Restaurant)
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3.2 Allocation of work, Task analysis and Duty Rosters
Practical:
5. Forms and formats for licenses

_ﬁtWeek
18" — 23 April 2022

Chapter 3 Personnel Management in F & B Service

3.3 Performance Measures

3.4 Customer Relations

3.5 Staff Organizations and Training

3.6 Sales Promotion

Practical:

6. Preparation of duty rosters in restaurants and function catering

7™ Week
25" _ 30™ April 2022

e

Chapter 3 Personnel Management in F & B Service

3.5 Staff Organizations and Training

3.6 Sales Promotion

Practical:

7. Formats of records maintained in restaurants and bars (booking,
Diary, KOT, Sales summary sheet, Guest comments, Log Book, etc.)

8™ Week
2™ _ 7" May 2022

Chapter 4 Airline/ Railway/ Sea Catering
4.1 Introduction

4.2 Service Procedures

4.3 Menus in these operations.

4.4 Staffing

4.5 List of Companies and country.
ASSIGNMENTS:

1. Innovative A’ la Carte Menus to be designed
2. Presentation on latest Trends in Transport caiering
Practical:

8. Compiling Food and Beverage menu

-:?‘ Week
| 9% — 14" May 2022

Chapter 5 F & B Management in QSR, Industrial Catering and
Hotels -

Topic - F & B Management in QSR

5.1 Introduction

5.2 Basic policies — Financial marketing and Catening

5.3 Orgamzing and Staffing

5.4 Control and performance measurement

10™ Week
16™ - 21 May 2022

Chapter 5 F & B Management in QSR, Industrial Catering and
Hotels

Topic - F & B Management in Industrial Catering

5.1 Introduction

5.2 Basic policies - Financial marketing and Catering

5.3 Organizing and Staffing

5.4 Control and performance measurement

11" Week
' 23 - 28" May 2022

Chapter 5 F & B Management in QSR, Industrial Catering and
Hotels -

Topic - F & B Management in Hotels

5.1 Introduction

5.2 Basic policies — Financial marketing and Catening

5.3 Organizing and Staffing

5.4 Control and performance measurement

12" Week

Internal Examinations
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30™ May — 4" June
2022

13™ Week SPP University Practical Examination
6™~ 11" June 2022

14™ week SPP University Theory Examinations
13" June 2022 onwards
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Faculty Menu
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Instructions :

o Take Attencance Here you can take attendance for classes which are aliotted to you vou will get students hst automatically ‘or that particular class by selecting
particular dass and subject You have 1o check or uncheck the checkbox flor particular student anly. You can send immediate rotificaticns to parents of students

s Calculate Reporr r this option you can caiculate maonthly report for subject of class which is allctted to ou To calculate report of atterdance for whele class with
every subject you have 10 calculate monthly report for your all subjects as per acministrator guiceines

e Class wise Dadly Seport: =ere «Cu can cbtan dady attendance report for subjects of class wiich are alictted 1o vou.

* Student wite Monthly Report Here you can obtain monthly attendance report for particular student of class winch i alloftea to you

* Narage Profile Here you car manage your profile cetails like Name Emadl Contact Number Sassword eic

Aliotment of Classes Here you can see clatses and their respective subjects whnch are alictted to you according to hme table Cfa:’d;ujﬁk/
T

R L
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e — e =
—LASS ATTENDANCE
AJMVPS IHMCT AHMEDNAGAR
FYBSCHS DATEWISE ATTENDAMNCE RECORD
= ¥ ] Abhishek A
5306097 SZI18BSC-HS-T HS101 15PM 9/15/2021 LY _ iraj =
539603 5218B5C-HST HS101 ~ 1SPM 9/15/2021 Y e Harshada 5
| 539654 S5218B5C-HST HSI101 1SPM 9/15/2021 an i ikhil Si .
539695 5218BSC-HS-T  HS101 1SPM 9/15/2021 >n Boru it Rajendra ]
535696 SJ1BESC-HS-I HS101 1SPM  9/15/2021 6n |Chandan lAshok 1
539697 5218B5C-HS-1  HSIO01 T 1SPM T 9/15/2001 7n |Chayv n P
539698 5218BSC-HST HS101 = 1M §/15/2021 |
~ 535699 SJIBESC-HST HSI101 ~ 15PM 9/15/2021 Che _
539700 5218BSC-HS-I  HS101 CISPM5/15/2021 _|Darandale Sa : —
~ 539701 SZIBBSC-HS-T HSI01 _"_'IW_E}'IE}'IEH_ R 1 s i -
535702 521885C-HS1  HS101 1 SPM 9/15/2021 2y L;gglc_lg %mi it Ramesh ,
539703 521BBSC-HS-T HS101 IW —9/15/2021 13n Dhawn e Saish Bhanudas .
539704 5718BSC-HS-| HSIOIL 1S5PM  §/15/2021 ___14 Y i i
535705 5218BSC-HS-I HS101 15PM 9/15/2021 i —
539706 S5218BSC-HS-T HS101 1 5PM §/15/2021 16y
539707 5218BSC-H5-1  HS101 T 1SPM9/15/2021 i7n [Jadhav Gauri Naraya -
539708 S21BBSC-HST HSIOL 0 1SPM T 9/15/2021 18n |Jag : 1
539709 SZIBBESC-HS “H5101 ) = 1 5PM : 971572021 19 n .s%ﬁ.ﬁiﬂ" i
| 539710 5218BSC-HS-T HS101 1SPM — 5/15/2021 20n [Kambale Harsh N ;
TE3g711 521BBSC-HST  HSIOL 0 ISPM - 9/15/2021 0 2lm [Kinger K jay
539712 521BBSCHS-| HSIOL 1W_ 9/15/2021  22n e
539713 521BBSC-HS-T  HSIOL  1SPM T 9/15/2021 ¥y Kolage nighﬂv
539714 57IBBSC-HS-T HS101 1SPM —— §/15/2021 24 y Misal Om nil
539715 S21885C-HST  HSI01 1'5FI"-_"I T 9/15/2021 5y ’v'ur,mﬂ ishek Vyankatesh |
17539716 SZIBBSC-HS-T HSTIOL — 1Nl _5/15/2021 26 n {Pavade Abhishek Dinesh
TR34717 5Z1BBSC-HS-1 | Hai0l 000000 1 5PM __QTE}’IDZI 27 n Pawar ﬂksha! Ankush
539718 5218B5C-HS-I  HS101 O ISPM T 5/15/2001 28y Pawar Harish Punjahari .
“T539719 521BBSC-HS-I HSIOL ~ 15PM 9715/2021 9y ure Niraj Ganes
539720 5218BSC-HS-T  HSIOL 1 SPM 9/15/2021 30y Sadhaphal Shivraj Umakant 1l
539721 S21BBSC-HS-[  HS101 1SPM — 9/15/2021 31n nap Swapnil
539722 SZTABBSC-HS-T HSIOLT 1SPM 9/15/2021 3n - r Dhiraj Raj
639723 5218B5CHS-I  HS101 LSPM — 9/15/2001 330 ghd.kh Soheb Shabbir -
539774 5218B5C-HS1 H5100 00 1SPM 9/715/2021 ~ 34n Shinde Adesh Ashok
539725 S71BESC-HS-T  HS101 15PM 9/15/2021 ~ 35y Shinde Tejas San tosh S
539776 S21BBSC-HS-|  HS101 ISPM  9/i5/2021 36 n Shinde Yash
539727 521BBSC-HS-T  HS101 . 1 5PM §/15/2021 37T n [Singh Rahul Shivshan
539728 SJ18BSC-HS-I  HS101 1 SPM §/15/2021 38 n |Sonawane Harshad Bhanudas
539724 5218BSC-HST HSIO01 1SPM  9/15/2021 39y Tonage Ankita Sampat
539730 5218BSC-HS-I HS101 1SPM 9/15/2021 40 n Zarckar Sushant Nana
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AJMVPS IHMCT AHMEDNAGAR

TYBHMCT DATEWISE ATTENDANCE RECORD

- 544473(5218- aamr:r-m CS601A 1|PRC 4/12/2022 1ly ADIGOPUL VAISHNAVI DATTATRAYA
[ 544474]5218-BHMCT-1lI CS601A 1|PRC a/12/2022 2|n AKOLKAR DEVENDRA
544475|5218-BHMCT-1lI CS601A 1|PRC 4/12/2022 3y “|ASWAR NINAD SATISH
544476|5218-BHMCT-III CS601A 1[PRC 4/12/2022 aly BURDE SHUBHAM SUNIL
544477|5218-BHMCT-lIl____|CS601A 1|PRC 4/12/2022 5]y DHUMAL ROHIT MACHHINDRA
544478|5218-BHMCT-IlI CS601A 1|PRC 4/12/2022 6[n GAIKWAD SWAPNIL ASHOK

[ 544479|5218-BHMCT-III CS601A 1{PRC 4/12/2022 7y GHODKE VRUSHABH RAJKUMAR
| 544480|5218-BHMCT-IlI CS601A 1[PRC 4/12/2022 8y JOSHI MANDAR RAVINDRA
[ 544481]5218-BHMCT-IlI CS601A 1[PRC 4/12/2022 9y LATE AVINASH KACHESHWAR
544482|5218-BHMCT-III CS601A 1[PRC 4/12/2022 10]y RATHOD KRISHNA NAVANATH
544483 [5218-BHMCT-1lI CS601A 1|PRC 4/12/2022 11y SAYYAD AYUB NASHIR
544484[5218-BHMCT-III CS601A 1|PRC 4/12/2022 12|y SHAIKH UWEZ NAVID
544485]5218-BHMCT-1II CS601A 1[PRC 4/12/2022 13y SHINGADE SHIVRAJ RAMESH
524486|5218-BHMCT-III CSE01A 1|PRC 4/12/2022 14y SISODIYA ABHISHEK MAGANLAL
544487|5218-BHMCT-1lI CS601A 1[PRC 4/12/2022 15|n VETAL PRASAD
544488(5218-BHMCT-II] [CS601A 1|PRC 4/12/2022 16]y WANDHEKAR VISHAL ASHOK
544489(5218-BHMCT-1ll CS601A 1|PRC 4/12/2022 17]y YANNAM ADITYA NARAYAN
545183|5218-BHMCT-IIl CS601A 1[PRC 4/18/2022 1ly ADIGOPUL VAISHNAVI DATTATRAYA
545184(5218-BHMCT-III C5601A 1|PRC 4/18/2022 2|n AKOLKAR DEVENDRA
545185|5218-BHMCT-1II CS601A 1[PRC 4/18/2022 3y ASWAR NINAD SATISH
545186(5218-BHMCI-1Il CS601A 1|PRC 4/18/2022 4ln BURDE SHUBHAM SUNIL
5451875218 BHMCT-Ill CS601A 1|PRC 4,/18/2022 5y DHUMAL ROHIT MACHHINDRA
545188|5218-BHMCT-1I CSE01A 1|PRC 4/18/2022 6[n GAIKWAD SWAPNIL ASHOK
545189(5218-BHMCT-1II CSE01A 1|PRC 4/18/2022 7]n GHODKE VRUSHABH RAJKUMAR
545190(5218-BHMCT-IlI CS601A 1[PRC 4/18/2022 8ly JOSHI MANDAR RAVINDRA
545191[5218-BHMCT-II CSE01A 1|PRC 4/18/2022 aly LATE AVINASH KACHESHWAR
545192 |5218-BHMCT-IIi CS601A 1|[PRC 4/18/2022 10y RATHOD KRISHNA NAVANATH
545193|5218-BHMCT-1II CS601A 1|PRC 4/18/2022 11y SAYYAD AYUB NASHIR
545194[5218-BHMCT-III CS601A 1|PRC 4/18/2022 12]y SHAIKH UWEZ NAVID
545195|5218-BHMCT-1lI CS601A 1|PRC 4/18/2022 13y SHINGADE SHIVRAJ RAMESH
5451965218 BHMCT-1II CSE01A 1|PRC 4/18/2022 14y SISODIYA ABHISHEK MAGANLAL
545197|5218-BHMCT-IIl CSE01A 1{PRC 4/18/2022 15[y VETAL PRASAD
545198|5218-BHMCT-1II CSE01A 1|PRC 4/18/2022 16]y WANDHEKAR VISHAL ASHOK
545199(5218-BHMCT-III CS601A 1[PRC 4/18/2022 17y YANNAM ADITYA NARAYAN
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AJMVPS IHMCT AHMEDNAGAR
FINAL YR BHMCT DATEWISE ATTENDANCE RECORD
subject lectureid fname d ate roling status Columnl
471" =-F F 2l n Bhingardive Ravindra Vilas
—Hﬁﬁml 1 VUM 41'13!2522 Iy Bondarde Shubham Nandakumar
547114 5218-5718-BHMCT-IV-FP— CEABD1 1 VOM 4/28/2022 Iy Borate Sujit Ajit
547115 S21B-5718-BHMCT-IV-FP — CEABDI 1VOM  4/28/20232 dy Chavan Akash Sanjay
16 5218-5218- V- CEASD1 — 1VOM ___ 4/28/2022 5n_ [Choudhari Shubham Shivram
| 547117 5718-5718-BHMCT-IV-FP CEABD1 1 VUM 4J28[2022 E v Deore Kalpesh Daulat
I 547118 521B-5218-BHMCT-IV-FP CEABD1 — 1VOMm 47I8[2027 ~ |Deore Kunal Sanjay
"~ 547119 5218-5218-BAMCT-IV-FP CEABDI — 1VOM 472872022 5_'!’ Jadhav Rushikesh Hanumant
547120 5218-5218-BHMCT-IV-FP— CEABDI 1 VUM 4/38/20232 9n Jagadale Aniket Laxman
547121 5218-5218-BHMCT-IV-FP CEASO01 1 VUM 4/28/7022 10y  [Kale Dhiraj Vijay
547122 FETE"EIIBSEHHH'I'TFF TCEABOI 1VUM @/asa0zz Il Kekan Namdeo Baban
' -5218- ____ 1TVOM — 4/28/2022  12n  [Narhe Sudarshan Sanjay
547124 5§ﬁ_§21ﬂ—ﬁﬂm—lw_" CEABDL 1 VUM 4/28[3022 13y |Pawar Mitesh Vitthal
| 547125 5218-521B-BHMCT-IV-FP— CEABO1 1 VUM 4/28/1022 14y Satpute Rucha Rushikesh
| 547126 5218-5718-BHMCT-IV-FF  CEABO1 1 VUM 4/38/2022 15y  [Shinde Shubham Kailas
547127 5218-5718-BHMCT-IV-FF —  CEABO1 ~ 1TVOM—4/28/2022 16y Tambe Akshay Ravsaheb
547128 5218-5718-BHMCT-IV-FF  CEABDI —1TVOM ™ 4/28/2022 17y  |wasekar Pratik Sagar
| 550270 5218-5218-BHMCT-IV-FF~ CEABDI 1 VUM 5/11/2023 in Bhingardive Ravindra Vilas
550271 S718-5718-BHMCT-IV-FF CEABD1 ~ 1VOM ~ 511/2022 2y |Bondarde Shubham Nandakumar
550272 5218-5218-BHMCT-IV-FF —  CEABO1 ) 1VUM 57112022 Iy Borate Sujit Ajit
550273 5218-5218-BHMCT-IV-FP — CEABOT — — 1VOM 5/1172022 &y Chavan Akash Sanjay
550274 5Z18-5718-BHMCT-IV-FP CEABDL 1 Vum 51172022 Sy Choudhari Shubham Shivram
550275 5218-5718-BHMCT-IV-FF~ CEABOT 1IVOM 51172022 6 n Deore Kalpesh Daulat
| 550276 5218-5218-BHMCT-IV-FP CEABDI = 1VOM 5/11/2022 Tn Deore Kunal Sanjay
| 550277 5218-5218-BHMCT-IV-FP  CEA801 1 VUM 51172022 8y  [ladhav Rushikesh Hanumant
T RA0278 5218-5218-BHMCT-IV-FP CEABDI = 1VUM 5}'1 1/2022 ~ Oy Jagadale Aniket Laxman
E50379 §218-5718-BHMCT-IV-FP ~ CEABO1L TOIVUMS/117E07E 10y Kale Dhiraj Vijay
550280 5718-5218-BHMCT-IV-FP — CEABDT o 1 VUM 5f11/2022 Ty Kekan Namdeo Baban
550281 5218-518-BHMCT-IV-FP  CEABO1 ) 1VUM 5/11/2082 iZn Narhe Sudarshan Sanjay
G50282 5218-5218-BHMCT-IV-FP CEARDT g 1VOM 5/11/2022° 13y Pawar Mitesh Vitthal
TB50283 521851 1E-BHMCT-IV-FP CEABDL 1 ";"UM __5]"11}2_{!2_2_ 4y B Satpute Rucha Rushikesh
| 550284 5218-5218-BHMCT-IV-FP _ CEASOL 1 VUM 5/11/2022 15y [Shinde Shubham Kailas
| 550285 52185218 BHMCT-WV-FP — CEAS01 {VOM ~5/11/2022  16n  [Tambe Akshay Ravsaheb
| 550286 5218-5218-BHMCT-IV-FP — CEABOI IVOM ST 17y Wasekar Pratik Sagar
o iic
lc. principal
Institute of

mh:hw”;mm' %1 Page No 0029
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\hmednagar Jilha Maratha Vidva Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001, Ph. / Fax (0241) 2326778
\pproved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

Name of Activity
Year:
Venue:
Theme
No. of Participant
Faculty In-charge

Purpose of Event

Outcome

Theme Dinner — *‘World Food Tour’
' Theme Dinner
25" May 2022
Aroma — The Training Restaurant
“World Food Tour’
Final Year BHMCT students - 22
Prof. V.U. Mamyar
e To introduce the regional food
| ® To understand the domestic culture and cuisine
e Students studied the culture of the regions. planned and executed
the menu around the world

‘World Food Tour’
Theme Dinner 2022

SELFIEPOINT.
e
cEEDBACK

= B
EvoLUTION oFr

T'—'l‘ﬂ.b.‘!‘l’ﬁﬂ"."

I/e. Principal
IBstitit e nf
Hote! Mana gemg APE [tjp*;[rj Qe%?nn!ogy

Lal Taki Road, AHMEDNAGAR-414 001



\hmednagar Jilha Maratha Vidva Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001, Ph. / Fax (0241) 2326778
\pproved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

REPORT OF THE EVENT / ACTIVITY

Activity / Event: Intemational Chefs Day

Dav and Date: KT ednesday, 20™ October 2021

Venue / Place: | AIMVPS Institute of Hotel Management and catering Technology

Mode of Conduct: Online Webinar

Guest Speaker : | Chef. Nitin Borate ( Executive Sous Chef, Amanora The Fem Hotel Pune)
No. of Participant Students: 49 Faculty: 8 Total: 57

. . g I
s  Every year the Intemnational Chefs’ Day is celebrated across the globe on 20
October to create awareness about the profession and celebrate it

This vear's theme was “Healthy Food for the Future™
It was instituted to remind chefs that 1t was their duty to pass on their
knowledge and culinary skills to the next generation of chefs with a sense of

Purpose:

pride and commitment to the future
e Chef’s Day guest lecture helps students to gain first-hand information
regarding functioning of Production departments, sections, layouts,
Outcome equipment’s, and work routine of the Production department of the hotel
It provides insight into the real working environment of Hotel , grooming

standards. commumcanton skill. and work culture of an area
—

UTE DF

HOTEL MANAGEMENT
AND CATERING
TECHNOLOGY

AHMEDNAGAR

Prof, Sagar Malwade, introducing the N]“':ILL'I' { hef Nitin Borate at ‘HE Session ot '
- @? HTQ";L!F-QH
Institute of
Hotel Management & Catering Technology
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\hmednagar Jilha Maratha Vidva Prasarak Samaj's
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING T I-'.('II\'HI OGY AHMEDNAGAR
Lal Taki Road, \hmuln;u_.u 414001. Ph. | Ln HI"‘-H ) lj"h""
Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. m’ Pune

REPORT OF THE EVENT / ACTIVITY

Activity / Event: Industrial Visit to Hotel Vivanta By TAJ, Aurangabad
Day and Date: | Wednesday, 26" April 2022
| Hotel Vivanta Aurangabad by Taj Hotels
Venue / Place: Prozone Mall Aurangabad
inu Re Dhami Aurangabad
Mode of Conduct: | Onsite visit -
No. of l‘ar‘titipam—"—-.Hludt‘nts: 5 Faculty: 3 Total: 38

- As an requirement for the students of First year B.Sc HS program
- As a part of curriculum, it is necessary that students shall have induction visit
to a hotel. food court. theme restaurant, etc

™  Purpose: - The visit helped the siudents to understand the basic operations of the hotel
industry, food court and a theme restaurant

- It provides insight into the real working environment of industry, grooming

standards, communication skill, and work culture of an arca

- SIudenh‘.Eﬁlning'ﬁ'
- Knowledge of areas in hotel as restaurant, bar, guest rooms, public area
Outcome - Department functions and setup
- Basic work environment, Hotel Standards, Communication skills
- Knowledee of food court operations

Mr. Mahesh Shinde, HR Manager

introducing the areas of the hotel to our students and explaining them the working of the
departments in a hotel. J____L guli

F;ag’e No. 0032
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\hmednagar Jilha Maratha Vidva Prasarak Sama)’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
l .ﬂl.il-.l Road. Ahmednagar — 414001, Ph. / I-;n {(0241) -3‘! 778
\ppro mul ln 1MI[ I'E, Govt. of \Idh.irnlm.i. DTE & Affiliated to Uni. of Pulu

Study Tour to Four Seasons Vineyards

"u:llut\ / Event: Study Tour to Four Seasons Vineyards

n.i-. and Date: :r" May 2022, Saturday.
Four Seasons Winery, Gate ‘No 263, Roti, Tal- Daund, Dist. - Pune,
Mtlh:lrdhhlfﬂ 4 I jjj Iu

Venue / Place:

Mode of Conduct: | Onsite Visit
No. of Participant ' Students : 59 Faculty : 3 Total : 62
Parpase: " To learn and experience .th-e manufacturing process of wines from
grapes harvesting to bottling
: Outeome " Students have been exposed to the actual operations of wine making

Four Seasons Vineyvards

Mr. Sunil Mahendra Cellar Room )
% A

I explaining the wine making process to students
1/c. Principai
InRégee Wb 0033

Lal Taki Road, AHMEDNAGAR-414 001




\hmednagar Jilha Maratha Vidva Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal’l aki Hnnl \hmminlu.:r -lIJ,I!'l‘rl I"h i-rn. :ll"il ) 2326778
pplrnml by \ICTE, Govt. of Mahar ashtra, DTE & Affiliated to Uni. of Pune

REPORT OF THE EVENT ;‘ ACTIVITY

.hﬁ\ii} / Event: [ Seminar on Overseas Opportunities for Study and Placements
Day and Date: o !'hur:-idaljn'. 2™ June 2022 )
| Venue / Place: ' Seminar Hall

Consultancy/Company: | Wisdom Career Education Pvt. Ltd., Mumbai

| Guest Speaker: " Mr. Saachin Shendage, Managing Director, WCE

| No. of Participant ' Students: 62

-To upduln.:_htudcmﬁ for the opportunities available in foreign
Purpose: countries for the career through internship, on job placements and
higher education
- Students got an idea about various opportunities available
Outcome: overseas 1o start their career in hospitality industry.

- (Got an nsights of the process and procedure 1o be completed

Screenshots / ( seotagged Photos of the Activity

Introduction ol Guests Mr. Saachin Shendage at his session

All participants and the speakers

4+

I/c. Principal

lﬂ!titutﬂﬁe Pl 0 34
Hotsl Management § Cataring
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\hmednagar Jilha Maratha Vidva Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001, Ph. / Fax (0241) 2326778

\pproved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

REPORT OF THE EVENT / ACTIVITY

Activity / Event: World Tourism Day 2021

Day and Date: - Monday, 27" September 2021

Venue [ Place: | IHMCT A hmednagar o o
Mode of Conduct: | Online — Zoom Platform NG=

No. of Participants: | Students:- 60 Faculty:- 09 Guest Speaker:- 01 Total =70

Tourism for Inclusive Growth' was the theme for World Tourism Day

| 2021. This year's official celebration was hosted by Cote d'lvoire, celebrating

Purpose: tourism's ability to drive inclusive development and the role it plays in
promoting respect while generating opportunities for many millions across the
globe

- | Students learning s
Outeome: - Awareness about the theme of WTD 2021

| - Importance of tourism in the development of the economy and the country

* SNAPSHOTS OF WEBINARF

Mr. Kishor Markad
Guest Speaker in his session

Prof. Balasaheb Shendage
Event Coordinator introducing guest

T

fonDm
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\hmednagar Jilha Maratha Vidya Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
LalTaki Road, Ahmednagar — 414001, Ph. / Fax (0241) 2326778
\pproved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

LAUNDRY VISIT
Activity / Event: Lau ndry Visit
. Day and Date: B April 2022, Frniday.
| Venue / Place: - Gayra) Laundry, Bistabaug, .-'"‘nth'iLl.ll'l-]E.]r 414003 -
' Mode of Conduct:  Onsite Visit i .
' No. of Pﬂl'll{.‘lpﬂlll | Students: 33 I';:.-QII:;' ! Total: 34
Purpose: - Tu understand the commercial laundry operations. -

1. Students got acquainted with the various laundry operations like
washing and Dry cleaning
2. Students observed the various equipments used in a commercial
laundry.

Screenshots / Geotagged Photos of the Activity

Outcome

Mr. Chavan at his laundry H.ﬂhr:d press of linen
. c Pﬂ“ ool

9@3@ Tachnolody
hﬂmmmmﬁwﬁmﬂm
a laKi ﬁad AHMEDNAGAR-414 CU1
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