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Criterion 1 — Curricular Aspects

Key Indicator — 1.3 Curriculum Enrichment

1.3.2. Number of courses that include experiential learning through project work/field
work/internship during the year

Sr. No. List of Documents Page No.

1 List of Courses for experiential learning and their 1
: Syllabus Copies

Reports of various activities for experiential learning
and students attendance for the activity

2. - Study Tour to Winery 11
- Laundry Visit
- Hotel Visit for Kitchen Software Knowledge

3 List of students completed internship/industrial training 37
from B.Sc. HS program

4 | Industrial Training Completion Certificates of the 18

students from B.Sc. HS program
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LIST OF COURSES THAT INCLUDE EXPERIENTIAL LEARNING

ACDEMIC YEAR 2022 -23

No.

Program

Course Name and

Code

Relevance to experiential learning

(activity conducted)

Bachelor of Science

Food & Beverage
Service — III (HS302)

Industrial Visit to Winery at
Four Seasons Vineyards

A. P. Roti, Tal. Baramati, Dist.

Pune
1. | in Hospitality Studies : - -
2019 ) Accommodation Laundry Visit at Gajraj
attern i -
d Qparations =1 (HS305) Drycleaners, Ahmednagar
Internship (HS401) Industrial Training in Hotels across
India
Bachelor of Hotel
Management and Specialization in Food Hotel Visit for Kitchen Software
PN 2. | Catering Technology | Production — III Knowledge at Hotel Lemon Tree
(BHMCT) (CS801A) Pune
2019 pattern

I
I/c. Principal
Institute of
Hotel Management & Catering T
Lal Taki Road, AHMEDNAGAR-414 001




| Total 60 |

Note: Glossary of Terms
Students should be familiar with the glossary of terms pertaining to above mentioned topics

Assignments:
A minimum of 3 assignments based on the following topics to be given to individual student
and the marks to be considered in internal marks.

1. Power point presentation on authentic Regional festive or religious wedding Menu

2. Plan a banquet menu and do volume forecasting and food costing.

3. Chart Presentations on sectors of catering.

« Chart Presentation — Cuts of fish,

«  Formats of Standard Purchase Specification, Standard yield with examples

« Draw neat Layout with equipments & tools used in Larder section.

«  Chart presentation on cookie & Cake making methods with 5 examples each.

Reference Books

1. Art of Indian Cookery - Rocky Mohan

2. Prasad — Cooking with Indian Master — J.Inder Singh Kalra

3. Quantity Food Production Operations and Indian Cuisine — ParvinderS.Bali
4. Theory of Catering- Victor Ceserani& Ronald Kinton, ELBS

5. Theory of Cookery- Mr. K. Arora, Franck Brothers

6. Modern Cookery for Teaching & Trade Vol - I- Ms.Thangam Philip, Orient Longman.
7. The Professional Chef (4th Edition)- Le Rol A. Polsom

8. Professional Cooking — Wayne Gisslen

9. Professional Baking- Wayne Gisslen

10. Basic Baking — S.C. Dubey

Subject : Food and Beverage Service - ITI
Subject Code : HS 302

Subject Credits 14

Semester 13

Course Outcome

1. The courses will give a comprehensive knowledge of the various alcoholic beverages used
in the Hospitality Industry.

2. It will give an insight into their history, manufacture, classification, and also to develop
technical and specialized skills in the service of the same.

| ﬁ Hours

Chapter 1 | Basic Fundamentals of Wine 12

| 1.1. | Introduction, definitions of Wines

[ 1.2. | Classification




1.3. | Viticulture & Viticulture Methods

1.4. | Vinification Still, Sparking, Aromatized & Fortified Wines

1.5. | Vine Diseases

1.6 | Food &Wine Harmony

1.7 Storage of wine (wine cellar)

Chapter 2 | Wines of the World 12

2.1 Introduction - New World & Old World Wines

2.2 Old World Wines: France, Italy, Spain, Portugal, Germany

2.3 | New World Wines :South Africa, Australia, USA, Hungary & India

(Wine Laws, Basic Wine Regions, Key Wines (3-5 each region)

Chapter 3 | Aperitifs 6

3.1 | Aperitifs Definition

3.2 | Types- Wine based & Spirit based

Chapter 4 | Liqueurs 8

4.1 | Definition, Liqueurs Types

4.2 Production

4.3 | Popular Brands - Indian and International

Chapter 5 | Spirits 12

5.1 | Definition of Spirit, Introduction

5.2 | Classification of Spirits -White & Brown Spirits

5.3 | Whisky, Brandy, Rum, Vodka, Gin & Tequila

(Production stepwise, Classification / Types, Brands - Indian &
International)

Chapter 6 | Cocktails 7 10

6.1 | Definition, Methods of Preparation

6.2 | Classic/ popular cocktails Spirits, wine, beer, Liqueur based

60

Assignments:

1 Preparation & Designing of Bar Menu

2 Indian & International Brands of Alcoholic Beverages

3 Preparation of Cocktail charts - base wise (as Whiskey, Vodka, Liqueurs, etc)
4 International wine Charts preparation (France, Germany, India, etc.)

Reference Books:

1. Food & Beverage Service — Lilicrap & Cousins

2. Modern Restaurant Service — John Fuller

3. Food & Beverages Service Taining Manual — Sudhir Andrews
4. Bar & Beverage Book — Costas Katsigris, Mary Porter, Thomas
5. Professional Guide to Alcoholic Beverages — Lipinski

6. Alcoholic Beverages — Lipinski & Lipinski

7. Bartenders Guide — BD&L




Subject

Subject Code

: ACCOMODATION OPERATIONS -1
: HS 303

Subject Credits : 04

Semester

: I

Course Outcomes:
« Establish the importance of Rooms Division Principles within the hospitality

Industry.

2. Learn basic skills and knowledge necessary to successfully identify the required standards

in this area

3. Understand all aspects of cost control and establishing profitability.

SECTION - I

Chapter 1
1.1
1.2
1.3
1.4

Chapter 2
2.1
2.1
2.2

Chapter 3
3.1
32
3.3
34
3.5
3.6
3.7

Chapter 4
4.1
4.2
4.3
4.4

Chapter 5

ks
8.2
5.3.

Hours
Contract Cleaning 02
Definition, Concept
Jobs given on contract by Housekeeping
Advantages & Disadvantages
Pricing a contract

Pest Control 04

Definition of Pests.

Types of Pests

Preventive and Control Measures of common pests — (Bed Bugs, Carpet
Beetles, Fabric moths, Mosquitoes, Fungi ,Silverfish, Cockroaches, Mice and
rats)

Safety & Security Processes 03
Potentially Hazardous Conditions

Safety Awareness- Importance of Safety and Security.

Safety of Guest Property, Hotel Property

Accidents: Causes & Prevention

First Aid and its remedies

Fire safety

Role of Security Department

Environment practices in Housekeeping 05
Introduction to Green Housekeeping

Eco friendly practices followed by Housekeeping

Waste Reduction Programs

Recycling of Materials

Linen & Uniform room 06
Layout of Linen Room

Classification & Selection of Linen

Classification of Bed, Bath & Restaurant linen




5.4
55
2
5.7
5.8
59

Chapter 6
6.1
6.2
6.3
6.4
6.5
6.6
Chapter 7
7.1
12
7.3
7.4

Section —II

Chapter 1
1.1.
1.2
1.3.
1.4.
15

Chapter 2

Chapter 3

Chapter 4

Sizes of Linen

Calculation of Linen requirement
Linen Control — Linen Inventory
Par stock, Linen Coverage
Handling of Hotel Uniforms
Discard Management

Laundry Operations 05
Types of Laundry — OPL , Commercial

Layout of a Laundry

Laundry Equipment & Uses

Laundry Process

Dry Cleaning

Handling Guest Laundry — Laundry list and Valet Service
Flower Arrangement 05
Concept, Importance & Principles

Types and shapes

Tools, Equipment and Accessories

Conditioning of Plant Materials

Front Office Accounting 06

Accounting fundamentals (types of accounts, ledger, folios, vouchers)
Record keeping system (non automated, semi-automated and fully automated)
Credit Monitoring and Charge Privileges

Cash sheet

Floor Limit, House Limit

Calculation of various Statistical data using 06
Formulae

- ARR,

- Room occupancy %,

- Double OccupancyYo,
- Foreign Occupancy %,
- Local Occupancy %,

- House Count,

- Under stay %,

- Overstay %,

- No show %,

- Rev PAR

Reports 06

Daily Report, Revenue Report, Discrepancy Report,
High Balance Report, GHC etc.

Guest Relations 06




4.1  Hospitality Desk

4.2 Functions and role

43  Maintenance of records like guest history card etc)

44  Special personality traits for a Guest Relations Executive

Chapter 5 Situation Handling 06
5.1 Types of Guest Complaints
5.2 Complaint handling procedure
5.3 Dealing with unusual situations (Death, theft, fire etc.)
Total 60

Note: Glossary of Terms -Students should be familiar with the glossary of terms
pertaining to
Above mentioned topics

Assignments :

Minimum of 3 assignments to be submitted by students by the end of the semester
based on following topics:
« List and collect information on Equipment’s used for Security Systems in Hotels
«  Presentation on study of Housekeeping practices followed in allied sectors ( any 1) —
hospitals, aircrafts, malls, cruise ships,
«  Power point presentation on use of Information Technology in Front Office.
« Collection of sample reports used at front office in hotels

Suggested Field Visit:
1. Visit to a Commercial Laundry
2. Visit to a Nursery
3. Visit to an Ecotel to learn about eco friendly practices.

Subject : Food Production — I1I (P)
Subject Code : HS 304

Subject Credits : 2

Semester : Second

Hours per week : 04

Practical’s:

Minimum 12 Individual Practical’s to be conducted during the semester.
The practical should comprise of the following:




Reference Books;
+  Communication Skills — Sanjay Kumar, Oxford
+ Business Communication — Urmila Rai, Himalaya Publishing House
«  Fifty ways to improve Presentation Skills in English — Bob Dignen, Oriental Black
Swan
.«  How to talk to Anyone, Anytime, Anywhere — Larry King
«  Soft Power — An Introduction to Core and Corporate Soft Skills — Edited by Anitha

Arunsimha
Subject : Internship
Subject Code : HS 401
Subject Credits 112
Semester 1V

Industrial Training Qutcome:
« It gives an opportunity for the students to explore various departments of the hotel.
« It allows students to get familiar with the equipments used in the operational areas.
« Students would be able to understand the hierarchy in each department.
«  Students would be aware of the hotel operations at macro level.
«  Students would get an insight with the new trends followed in Hospitality Industry.
Duration of Industrial Training: Sixteen weeks

In this semester the student shall be sent for industrial training for a period of 16 Weeks,
where they would follow the following schedule:

+ Food Production-4 weeks

+ Food & Beverage Service- 4 weeks

+ Front Office- 3 weeks

» Housekeeping- 3 weeks

«  Ancillary Department- 1 week ( any one department like ,Accounts/ HR/ Stores, etc.)

The Industrial Training needs to be undertaken in hotels which are of the level of three star
and above category. During the internship period, the student shall maintain a logbook on
daily basis. The Log book would contain personal observations of the students of the various
facilities and equipment’s used in the course of their training. In addition, they would also
maintain a monthly record of feedback/ appraisal provided by the HR /Training Head of the
concerned hotel. At the end of the industrial training the student shall submit a training report
along with the logbook maintained and performance appraisals from each department trained.

Practical Examination: (Internal & External)

The internal exams to be assessed by the internal examiner for 100 Marks. External exams to
be jointly conducted by internal as well as external examiner for 200 Marks.

The following documents are to be submitted with the internal examiner prior to the exams

1. Certificate of training (hard and soft copy)

2. Logbook with Appraisals (hard copy)

3. Training Report (hard and soft copy)

4. Presentation of maximum 5 slides (soft copy), especially emphasising the
learningoutcome.




Subject: Specialization in Food Production Management - ITI

Subject Code : CS801A
Subject Credits : 08
Semester : VIII
Teaching Scheme per week
Theory Practical Total
04 hours 08 hours 12 hours

Examination Scheme

Internal Examination Scheme External Examination Scheme

Total Internal . Total External Total Marks
Concurrent Marks Practical Theory Marks
70 70 60 70 130 200
Rationale:

This being the concluding culinary course for the programme, it is aimed at consolidating the
food production skills and knowledge of the students and developing the managerial and
conceptual skill sets required in the professional culinary industry.

Hours Marks

Chapter -1  Revision 10 10
1.1 Stocks, Soups, Sauces
1.2 Meat and Fish Cookery
1.3 Bakery and confectionery
1.4 International Cuisine
Chapter -2 Personnel Management in the Kitchen 08 10
2.1 Developing a good food production team- Importance,
Training,  Enhancing  productivity, =~ Motivation,
Interpersonal relations, Developing responsibility &
accountability.
2.2 Desirable attributes for staff at entry level (Commis),
Middle Management (CDP, and Sous Chef), Top
Management(Executive Chef)
2.3 Task Analysis - Time & motion study, Required skill sets
(Conceptual and Technical), Allocation of work,
24 Planning and implementation of Duty roster
Chapter -3 Kitchen Administration 10 10

3.1

3.2

Aims of Control
Maintaining records- SOP’s, List of Suppliers and SPS,
Indents, Food Cost, Equipment Registers, Break down
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L

Chapter - 4

Chapter - 5

Chapter - 6

Chapter -7

register, Standard Recipe Manual, Function Prospectus,
Log book, Departmental Meeting, Appraisals, Sales Mix,
Food Wastage and Spoilage.

33 Communication with other departments — Store, Food
and Beverage Service, Housekeeping, Front Office,
Maintenance, Human Resource,

34 Importance of interaction with customers / guests

Production Management 08 10

4.1 Buying Knowledge- Specification buying, knowledge of
market, Vendor development & vendor appraisals
4.2 Purchasing — Types and Process

43 Production planning & scheduling
4.4 Production quality & quantity control

Budgetary Control 08 10
5.1 Objectives
5.2 Types of budgets
5.3 Basic stages in preparation of budgets

Menu Engineering 08 10
6.1 Definition
6.2  Menu Merchandising
6.3 Psychology of menu engineering
6.4  Managerial accounting
6.5 Menu Matrix

Product Research & Development 08 10
7.1 Testing of new recipes and equipment
7.2 Developing new recipes.
7.3 Food trials

7.4  Organoleptic and sensory evaluation

Total 60 70

Recommended Assignments: A minimum of 03 assignments based on the following topics to
be given to individual student and the marks to be considered in internal marks.

a.

o g0 T

f.

Planning & Implementation of Theme lunch / dinner. (Product research, Food
trials, Budgeting, Costing, Pricing, Sales & Marketing, Making of Inflow-Outflow
statement)

Case study on menu engineering.

Menu Costing & Pricing

Making of Standard Purchase Specification for various food ingredients.

Market survey for price of various ingredients and making a comparative
statement.

Conducting Time & Motion study of various processes in the kitchen.

Glossary: Students should be familiar with the glossary pertaining to above-mentioned topics
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Recommended Practical:
11. Minimum 24 Individual Practical to be conducted during the semester.
12. The practical should comprise of the following:

a) Kitchen Software - 1 practical / Hotel Visit

b) Menu Costing & Pricing — 1 practical

¢) Non Edible Displays (Veg, Margarine, Chocolate, Ice, Sugar)- 02 practical
/ Demonstration

d) Food Styling & Plate presentation — 02 practical

€) 4 course menu based on basket — 16 practical

f) Theme Lunch / Dinner — 1 practical

g) Internal Practical Exam — 1 practical

13. All students to be assessed for the individual practical on a continuous basis and

the marks to be considered in internal marks.

Practical Examination: (Internal & External)

Exams to be conducted on 4 course menu based on basket ingredients.

The internal exams to be assessed by the internal examiner and external exams by
the external examiner.

Reference Books:

L

The Professional Chef — (The Culinary Institute of America) — Published by
Wiley & Sons Inc.

. Menu Engineering: A Practical Guide to Menu Analysis - Michael L.

Kasavana, Donald I. Smith

. Kitchen Organization and Administration - Charles S. Pitcher
. Sensory Evaluation of Food: Principles and Practices - Harry T.

Lawless , Hildegarde Heymann

. Sensory Evaluation Techniques - Morten C. Meilgaard, B. Thomas Carr, Gail

Vance Civille

. Practical Computing a Guide for Hotel and Catering students — Jill Smith —

Publisher — Heinemann Professional Publishing Ltd.

. People and the Hotel and Catering Industry — Cassell
. Practical Computing — A guide for Hotel and catering Students — Jill Smith (

Heinemann Professional Publishing Ltd)

. Food and Beverage Management — Bernard Davis, Andrew Lockwood and Sally

Stone.
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REPORT ON
STUDY TOUR TO WINERY
at
Four Seasons Winery,

Roti, Kurkumbh, Baramati

Elevation: 664.12+8.36 m
Time: 12-05-2023 13:35:25 |
Note: Study tour to Winery Visi

Accuracy: 8.50 m
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Details of the Activity:

Activity / Event: Study Tour To Winery 2023
Day and Date: Friday, 12" May 2023
For Seasons Winery & Vineyards
Venue / Place: Gate No. 263, Roti, Tal. Daund, Dist. Pune,
Maharashtra 412219
Students:- 40
No. of Participant Teaching Staff:- 02
Total:- 42

Mr. Sunil Mahendra
Contact Person: Unit Head at Four Seasons Wines Ltd.
Mob. 9130053416

- . . Mr. Dattatray Bhapkar
Four Coordinator at y P

Hospitality Manager

Winery:
Mob. 7517754400

Mr. Rajendra Wajage
Tour Guide: Mob. 9552457650
Mr. Somnath Mane

- Students to understand the actual processes involved

_ in wine making
Purpose: o
- To acquire wine knowledge

- To gain information about wine tasting

Students of third year B.Sc. Hospitality Studies program were taken for study tour to winery
and vineyards at For Seasons Winery & Vineyards located in Roti, Baramati. The same was
planned for the students to understand the actual processes involved in wine making, acquire
wine knowledge and gain hands on information about wine tasting.

The institute arranged the complete itinery and successfully conducted this study tour. At the

winery, Mr. Bhapkar welcomed all the participants.

The flow of tour was as follows:

1. Students were taken to an AV hall where presentation on company and its products were

given to all.















































































































































































