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PROGRAMME SPECI FI C OUTCOMES FOR 

BACHELOR OF VOCATI ON ( HOSPI TALI TY AND TOURI S M)  

 

Upon successful compl etion of t his Progra mme, students will be abl e t o: 

PSO (1) - To devel op holistic understandi ng about vari ous fiel ds of Hospitalit y and t ouris m 

incl udi ng Food Production, Food and Beverage Ser vi ce, Accommodati on operati ons, Front 

office and Touris m 

PSO (2) - To understand the funda ment als of Food Producti on , Kitchen hygi ene and layout, 

duties and responsi bility and vari ous ingredients used i n cooki ng 

PSO (3) - To devel op the understandi ng about  cateri ng establishment and its i mportant, 

personal hygi ene and groo mi ng and vari ous servi ce met hods 

PSO (4) - To gai n knowl edge about different food and beverage servi ces and i nfor mati on 

about different t ype of fuel and its use 

PSO (5) - To devel op deep understandi ng of acco mmodati on and hot el front office, vari ous 

type of hot el and its basis 

PSO (6) – To devel op understandi ng about basic met hods of cooki ng and ingredi ents used i n 

different cuisi ne 

PSO (7) – Co mprehend an overall understandi ng of t he inter-componential relati onshi ps t hat 

exist bet ween t ouris m, aviation and hospitality component s of gl obal t ouris m i ndustry.  

PSO (8) - De monstrate clear understandi ng and devel op personalit y so as t o beco me 

responsi bl e citizen wit h great er awareness and sensiti vity about t he Indi an and gl obal 

desti nati ons. 

PSO (9) - Devel op clear understandi ng about t he i mpacts of t ouris m, airline and hospitalit y 

industry in soci etal and environment al cont ext and de monstrate t he knowl edge needed for 

sustai nabl e devel opment in general and sustai nable t ouris m devel opment i n particul ar.  

 

PSO (10) - Execut e basic skills and aptit ude useful in taki ng up any acti vit y i n t ouris m, 

avi ati on and hospitality industry. I mpl e ment knowl edge, skill and attitude t o set up t ouris m 

related establishment. 
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Kanya Maha Vi dyal aya, Jal andhar ( Aut ono mous) 

SCHE ME AND CURRI CULUM OF EXAMI NATI ONS OF THREE YEAR DEGREE 

PROGRAMME 

Bachel or of Vocati on (Hos pitality and Tourism)  

(Sessi on 2022- 2023) 

Credit Based Conti nuous Eval uati on Gradi ng Syste m 

Se mester I 

 

Course 

code 

Course 

type 

 

 

Course Titles 

Credits 

L- T- P 

Max Marks Exa mi nati on 

ti me 

(i n Hours) 
 

Tot al  

Ext.   

CA L P 

BVHL -

1421 

BVHL-

1031 

BVHL-

1431 

C Punj abi Co mpul sory/  
1 Basic Punj abi/ 

2 Punj ab Hi st ory and 

Cult ure 

 

2- 0-0 

 

50 

 

40 

 

- 

 

10 

 

3 

BVHL-

1102 

C Co mmuni cati on Skills in 

English 

4- 0-0 50 40.  - 10 3 

BVHL-

1661 

S Basi cs of Food 

Pr oducti on-I 

2- 0-0 100 80 - 20 3 

BVHL-

1662 

S Basi cs of Food and 

Beverage Servi ce –I 

2- 0-0 100 80 - 20 3 

BVHL-

1663 

S Basi cs of Acco mmodati on  

Operations  and Hot el 

Fr ont Office –I 

2- 0-0 100 80 - 20 3 

BVHL-

1664 

C Introducti on t o Hospitality, 

touris m and Avi ati on 

industry 

2- 0-0 100 80 - 20 3 

BVHL-

1665 

S Cust omer Servi ce 

Executi ve ( Meet and Greet 

Offi cer) 

2- 0-0 100 80 - 20 3 

BVHM-

1666 

S Hygi ene, Sanitati on and 

First Ai d 

1- 0-1 100 60 20 20 3+3 

BVHP-

1667 

S Basi cs of Food Producti on 

–I 

(Practical) 

0- 0-3 100 - 80 20 3 

BVHP-

1668 

S Basi cs of Food and 

Beverage Servi ce –I 

(Practical) 

0- 0-2 100 - 80 20 3 

BVHP-

1669 

S Basi cs of

 Acco mmodati on 

Operations and Hot el Front 

Offi ce –I (Practical) 

0- 0-3 100 - 80 20 3 

AECD-

1161 

AC *Dr ug Abuse: Probl e m, 

Ma nage ment and 

Preventi on ( Co mpul sory) 

 

2- 0-0 

 

50 

 

40 

 

- 

 

10 

 

3 
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C- Co mpul sory    S- Skill Enhance ment  
1 Special Paper i n lieu of Punj abi ( Co mpul sory)  

2 Special paper i n lieu of Punj abi ( Co mpul sory) ( Onl y for t hose st udents who are not domi cile 

of Punj ab 

*Gr ade poi nts or grades of t hese courses will not be i ncl uded i n t he SGPA/ CGPA of 

Se mest er/ Progra m 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SECF-

1492 

AC *Foundati on Course 2- 0-0 25 20 - 5 1 

  TOTAL 30 1075     
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester I 

(Sessi on 2022- 2023) 

Subject: Basi cs of Food Producti on-I 

( Theory) 

Course Code: BVHL- 1661 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  2-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

 

CO1: Expl ore t he classical & modern bri gade of the kitchen wit h their duties and 

responsi bilities 

CO2: Differentiate t he equi pment and fuels used in kitchen.  

CO3: Rel ate t he common ter mi nol ogy used i n kitchen 

CO4: Recogni ze & use the different commodities in kitchen.  

CO5: Cl assify t he pulses, cereals, veget abl es, fruits, spices etc. 

 

Course Content: 

Uni t I 

Introducti on to Cookery, Hi erarchy and Layout of the kitchen Depart ment: 

Introducti on, Levels of skills and experiences, At titude and behavi or i n t he kitchen, Personal 

hygi ene and food safet y, cont a mi nati on of food. Hi st ory of cooki ng - Cl assical and moder n 

kitchen bri gade, Or gani zati onal struct ure of the kitchen, Co- operati on wit h ot her 

depart ments, Duties and responsi bilities of kitchen staff, Layout of kitchen ( Mai n kitchen, 

Co mmi ssary, Garde Manger, But chery and Bakery and confecti onery) 

Uni t II 

 Ai ms, Objecti ves and Met hods of Cooki ng: Effects of cooki ng, Charact eristics of Ra w 

mat erials (Salt, Li qui ds, Sweet eni ng,  Fats and Oi l s, Raisi ng Agents, Thi ckeni ng Agents), 

Preparati on of Ingredi ents, Text ure , Cooki ng techni ques met hods of heat transfer, Basi c 

met hods of cooki ng, speci al met hods of cooki ng foods (infrared cooki ng, mi crowave, 

réchauffé) 

 

Uni t III 

Equi pment and Fuels used i n kitchen & Kitchen Co mmuni cati on: Introducti on, fuel used 

in t he kitchen, Equi pment used i n t he kitchen, commonl y used equi pment, largest equi pment 
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used and t heir operati ng pr ocedures. Co mmon Ter mi nol ogy used i n kitchen, Techni ques used 

in pre-preparati on, Techni ques used i n preparation, For ms and for mats used i n kitchen, 

Coor di nati on of kitchen wi t h ot her depart ments.  

Uni t I V 

Co mmodities used i n the Cateri ng Industry: Basic understandi ng of t he commodities 

( Co mpositi on, uses, types or varieties) Cereals, grai ns & pulses ( Wheat, Rice & Ot her 

mi ll ets, Bengal gra m, Green gra m, Red gra m, Soya beans, ki dney bean, doubl e beans, locall y 

availabl e cereals and pulses) Sweet eners (Sugar, Honey, Jaggery) Veget ables ( Root, St e m, 

Leafy) Fruits (Fresh, Dri ed, Canned) Spi ces, Herbs, Condi ments & Seasoni ngs   ( Used i n 

West ern & Indi an Cooking)  

Text book: 

• Par vi nder S. Bali, (2014) Food producti on operations, 2nd editi on Oxf ord Uni versit y 

Press 

Suggested Readi ngs: 

• Kri shna Ar ora, (2013) Theory of Cookery, Frank Bros & Co.  

• Foskett &Paski ns, (2016) Theory of hospit ality & Cat eri ng, 13TH edition ( Hodder 

Educati on) 

• Thanga m E. Phili p, (2014) Modern Cookery for Teachi ng and Trade Vol -1, (6t h 

Editi on), Orient Bl ack Swan 

We b Li nks: 

• htt ps:// www. sli deshare. net/ Sent hil 13k/ bsc-food-producti on-1st-year-not es 

• htt ps:// www. t ut orialspoint. com/food_pr oducti on_operati ons/food_pr oduction_operati

ons_t ut orial. pdf 

• htt ps:// www. bngkol kat a.co m/ web/ kitchen-organi zati on-struct ure/ 

• htt ps:// www. sli deshare. net/ Harshal Ka mbl e3/fuels-used-i n-kitchen 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.slideshare.net/Senthil13k/bsc-food-production-1st-year-notes
https://www.tutorialspoint.com/food_production_operations/food_production_operations_tutorial.pdf
https://www.tutorialspoint.com/food_production_operations/food_production_operations_tutorial.pdf
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Bachel or of Vocati on (Hos pitality and Tourism)  

Se mester I (Sessi on 2022- 2023) 

Subject: Basi cs of Food and Beverage Servi ce-I 

( Theory) 

Course Code: BVHL- 1662 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  2-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 
 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

 

CO1: Expand t heir knowledge about food and beverage servi ce.  

CO2: De monstrate t he duties and responsi bilities of t he food and beverage personnel.  

CO3: Practice and i dentify different food servi ce areas and t heir equi pment’s.  

CO4: Handl e different situati ons in different condi tions duri ng operati ons.  

 

Course Content: 

Uni t I 

Food Servi ce Industry: Introducti on t o Food Servi ce Industry, Hist ory, and Sect ors of Food 

servi ce Industry, Types of Rest aurants and t heir charact eristics, Personal Hygi ene, Unifor m 

& Gr oo mi ng St andards, Career Opport unities. 

 

Uni t II 

Depart ment al Organi zation & St affi ng: Or gani zati on of F&B depart ment  of hotel, 

Pri nci pal staff of vari ous types of F&B operati ons, French ter ms related t o F&B st aff and 

operati ons, Duties & responsi bilities of F&B staff, Inter and i ntra depart ment al relati onshi ps.  

 

Uni t III 

Food Servi ce Areas and Equi pment’s: Roo m Service, Still Roo m, St ores, Li nen st ore, 

Ki t chen Stewar di ng, Hot Secti ons, Specialt y Rest aurants, Coffee Shop, Banquets and Bar, 

Fur nit ure, Li nen, Gl ass ware, Tabl eware, Speci al and Mi scellaneous Equi pment and t heir 

Usage, Care & Mai nt enance, Si de Stati on and its import ance.  

Uni t I V 

St yl es of Food Servi ce and Handli ng Different Sit uati ons: Waiter servi ce, Self-servi ce, 

assisted servi ce, Gueri don Servi ce, Servi ce sequence, fact ors i nfl uenci ng styles of servi ce, 
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Deali ng wit h different situati ons and guests i n di ning area.  

 

Text book: 

• R.  Si ngaravel avan (2016), Food and Beverage Servi ce, (2nd Editi on), Oxf ord 

Uni versit y Press 

 

Suggested Readi ngs: 

 

• Sudhir Andre ws (2013), Food & Beverage Servi ce Trai ni ng Manual, (3r d Editi on), 

Tat a Mc Gr a w Hill. 

• John Cousi ns, Dennis Lillicrap, Suzanne Weekes (2014), Food and Beverage Servi ce, 

(9t h Editi on), Hodder 

We b Li nks: 

• htt ps:// www. sli deshare. net/ Sunil Ku mar 148/food-beverage-servi ce-basic-not es 

• htt ps:// www. t ut orialspoint. com/food_and_beverage_servi ces/food_and_beverage_ser

vi ces_t ut orial. pdf 

• htt ps://set upmyhot el. com/... hot els/food-and- beverage.../493-f-and-b-

or gani zati on. ht m... 

• htt ps:// www. t ut orialspoint. com › ... › F & B Services – Or gani zati on 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.slideshare.net/SunilKumar148/food-beverage-service-basic-notes
https://www.tutorialspoint.com/food_and_beverage_services/food_and_beverage_services_tutorial.pdf
https://www.tutorialspoint.com/food_and_beverage_services/food_and_beverage_services_tutorial.pdf
https://setupmyhotel.com/...hotels/food-and-beverage.../493-f-and-b-organization.htm
https://setupmyhotel.com/...hotels/food-and-beverage.../493-f-and-b-organization.htm
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Bachel or of Vocati on (Hos pitality and Tourism)  

Se mester-I (Sessi on 2022- 2023) 

Subject: Basi cs of Accommodati on Operati ons and Hotel Front office-I ( Theory) 

Course Code: BVHL- 1663 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  2-0-0          Theor y Mar ks: 80 

CA- 20 

 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

 

CO1: Descri be the hist ory of hospitalit y i ndustry and fi gure out t he organizati on struct ure 

of hotel sect or 

CO2: Perfor m t he role and functi ons of t he front office & housekeepi ng depart ment  

CO3: De monstrate t he basic skills related t o t he front office & housekeepi ng depart ment  

CO4: Coor di nat e wit h t heir colleagues of ot her depart ments 

 

Course Content: 

Uni t I 

Introducti on to Hospitality Industry :Introduction, Concept, and its i mport ance; Types & 

Cl assificati on of Hot els on different basis; St ar Cat egori zati on, Heritage Hot els and ot her 

types of hotels i n India, Ori gi n, growt h and development of Hot el Sect or in Indi a (I TC, The 

Taj Gr oup, The Oberoi Gr oup), Forei gn Hot el Chai ns i n Indi a – Hilt on, Marri ott, Hyatt, 

Or gani zati on Struct ure of Hot els. 

 

Uni t II 

Hot el Front Office: Front Office: Introducti on; Functi ons and i mport ance, Different secti ons 

of t he front office department and t heir layout : Reservati on, Recepti on, Conci erge, Bell desk, 

Lobby, Telephone, Cashier, Inter and Intra- depart ment coordi nati on, Or gani zati on struct ure 

of Front Office, Key Responsi bilities, Job Descri ptions, Attri butes of Front Office Personnel, 

Uni for m and Gr oo mi ng St andards, a career i n t he front office depart ment  

 

Uni t III 

Hot el Housekeepi ng: Introducti on, Meani ng and defi niti on I mport ance of Housekeepi ng, 

Secti ons of Housekeepi ng, Responsi bilities of t he Housekeepi ng depart ment, a career i n t he 

Housekeepi ng depart ment, Attri butes and Qualities of the Housekeepi ng staff, Hygi ene and 
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Gr oo mi ng St andards of Housekeepi ng Personnel, Or gani zati onal fra me wor k of t he 

Depart ment ( Large/ Medium/ Small Hot el), Rol e of Key Personnel i n Housekeepi ng, Job 

Descri pti on and Job Specificati on of staff in t he depart ment, Inter department al Coor di nati on 

wi t h front office and t he Mai nt enance depart ment.  

 

Uni t I V 

The Guest Acco mmodation and Tariff Struct ure: Guest Roo ms, Types, Layouts, Salient 

Feat ures, Guest Roo m amenities, supplies and services, Fl oors, Fl oor Pantries, Guest Safet y 

on Fl oors, plans, Basis of Roo m chargi ng, Tariff fixati on 

 

 

 

Text book: 

• Bhat nagar S. K (2013). Fr ont Office Manage ment (2nded.). Ne w Del hi, Indi a: Frank 

Br ot hers. 

• Raghubal an G. (2016). Hot el Housekeepi ng Operations & Manage ment (3r d ed.). Ne w 

Del hi, Indi a: Oxf ord Universit y Press.  

 

Suggested Readi ngs: 

• Ti wariJatashankar R. (2016). Hot el Front Office (2nd ed.). Ne w Del hi, Indi a: Oxf or d 

Uni versit y Press. 

• Andre ws Sudhir. (2013). Hot el Front Office a Trai ni ng Manual (3r ded.). Ne w Del hi, 

India: Tata Mc Gr a w- Hill. 

• Andre ws Sudhir. (2013). Hot el Housekeepi ng a Trai ni ng Manual (3r d ed.). Ne w Del hi, 

India: Tata Mc Gr a w- Hill. 

We b Li nks: 

• htt p://touris m. gov.i n/sites/ default/files/ gui deli ne/HRACC%20 Gui deli nes%20f or %20

Hot els2. pdf 

• htt ps:// www. sli deshare. net/i ndianchefreci pe/layout-and-secti ons-of-front-office 

• htt ps:// wari guna wan. wordpress. com/ 2013/ 11/ 25/ housekeepi ng-depart ment-in-t he-

or gani zati on 

 

 

 

 

                         

 

 

 

 

 

 

 

 

 

http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
https://www.slideshare.net/indianchefrecipe/layout-and-sections-of-front-office
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
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Bachel or of Vocati on (Hos pitality and Tourism)  

Se mester-I (Sessi on 2022- 2023) 

Subject: Introducti on to Hospitality, touris m and Avi ati on Industry 

( Theory) 

Course Code: BVHL- 1664 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 2-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Anal yze t he key fact ors responsi bl e for t he gr owt h and devel opment of hospitalit y 

industry. 

CO2: Identify vari ous career segments i n t he hospitality i ndustry.  

CO3: Summari ze e mer ging and fut ure trends of hospitalit y i ndustry.  

CO4: St ate t he organi zation of t he hospitalit y i ndustry sect ors.  

CO5: Di scuss t he distri buti on of hospitalit y products.  

 

Contents: 

Uni t-I 

Touris m – Meani ng and Scope: Touris m: Defi niti on, Meani ng, Nat ure and Scope. 

Introducti on t o t he ter ms; Tourist, Travellers, Visitor, Transit Visit or and Excursi onist. 

 

Hi stori cal Di mensi ons of Touris m: Travel and Touris m t hrough t he Ages: Earl y Travels, 

Renaissance and Age of Grand Tours, Emer gence of modern t ouris m,  concept of “Pai d 

holi day”.  

Co mponents and El eme nts: Introducti on t o Co mponents and element s of Touris m, 

Inter medi aries and Suppl iers, Introducti on t o t ypes and For ms of Touris m.  

 

Uni t-II 

Hos pitality i ndustry: Hot els - Introducti on and defi niti on, brief about cl assificati on & 

cat egorizati on of Hot els. Emer gi ng trends i n Acco mmodati on - Ti me-share- Condo mi ni um-

Ho me St ays- Tree Huts- Houseboats, Capsul e hot els etc. Maj or Hot el chai ns i n Indi a and 

gl oball y.  

Introducti on t o FHRAI, HRACC and ot her classification bodi es.  

 

 

 

Uni t-III 

Avi ati on Industry/ Ai r Transportati on Industry- Introducti on, International Or gani zati ons 

- I CAO- I ATA- Evol uti on of Hub & Spokes- Carrier Codes- facilities t o t he passengers- 
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pr ocedure at airport: - policies- practices and rul es. 

 

Uni t-I V 

Val ue Chai n; Rel ationship/Int erdependence bet ween Hospitalit y, Travel and Touris m 

industry: Travelers at rest- Ho me away from Ho me - Hospitalit y cult ure-  At hit hi devo 

Bhavah- Expectations of t he guest. 

Text Books: 

• I ATA Manual on Di pl oma i n Travel & Touris m Ma nage ment  

• I CAO Manuals. 

• Ai r Travel: A Soci al Histor y – Hudson, Kennet h.  

• Touris m devel opment – Pri nci pl es and practices – AR Bhatia. 

• Touris m i n India – V. K. Gos wa mi.  

• Swai n, S. K. and Mi shra, K. (2017). Touris m Princi pl es and Practices (3rd ed.). Ne w 

Del hi, Indi a: Oxf ord Universit y Press.  

• Roday, S., Bi wal, A. and Joshi, V. (2015). Tourism Operati ons and Manage ment (8t h 

ed.). Ne w Del hi, India: Oxf ord Uni versit y Press.  

We b li nks: 

• htt ps://epgp.i nfli bnet. ac.in/ vi ew_f. php?cat egory=1850 

 

 

 

 

 

 

 

 

 

 

 

 

          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://epgp.inflibnet.ac.in/view_f.php?category=1850
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-I (Sessi on 2022- 2023) 

Subject: Custo mer Service Executi ve ( Meet 

and Greet Officer) 

( Theory) 

Course Code: BVHL- 1665 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 2-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Prepare for provi ding meet and greet servi ce  

CO2: Meet and Greet Cust omers 

CO3: Arrange for guest transfers 

CO4: Handl e guest queries and servi ce compl ai nts  

CO5: Mai ntai n standard of eti quette and hospitable conduct 

 

 

Course Content: 

UNI T- I 

 

THC/ N4207: Prepare for provi di ng meet and greet servi ce 

• Pl an for meeti ng cust omers  

• Prepare for meeti ng custo mers  

• Check preparati on 

 

THC/ N4208: Meet and Gr eet Cust omers 

• Meet and greet cust omer  

• Est ablish rapport wit h cust omers  

• Report escal ations 

 

THC/ N4209: Arrange for guest transfers 

• Ma nage transfers of customers from and t o arrival and 

depart ure poi nts 

• Assist cust omers to check-i n and check-out of 

accommodati on 

 

 

UNI T- II 



Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

14 | P a g e  

 

 

THC/ N4210: Handl e guest queries and servi ce compl ai nts 

• Address cust omers’ queries  

• Spot pot ential probl e ms  

• Resol vi ng cust omers’ probl e ms  

 

THC/ N9901: Co mmuni cat e wit h cust omer and colleagues 

• Interact wit h superi or  

• Co mmuni cat e wit h colleagues  

• Co mmuni cat e effecti vel y wit h cust omers 

 

THC/ N9902: Mai ntai n cust omer-centric servi ce orient ation 

• Engage wit h cust omers to understand t heir servi ce qualit y 

require ments  

• Achi eve cust omer satisfacti on 

• Fulfill cust omer requirement  

 

UNI T- III 

THC/ N9903: Mai ntai n standard of eti quette and hospit abl e 

conduct 

• Foll ow behavi oral, personal and telephone etiquettes  

• Tr eat cust omers wit h hi gh degree of respect and 

pr ofessi onalis m  

• Achi eve cust omer satisfacti on 

 

THC/ N9904: Foll ow gender and age sensiti ve servi ce practices 

• Educat e cust omer on specific facilities and servi ces 

availabl e for different categori es of cust omers  

• Pr ovi de gender and age specific servi ces as per t heir 

uni que and collecti ve require ments  

• Foll ow st andard etiquette wit h wo men at wor kpl ace 

 

UNI T- I V 

THC/ N9905: Mai ntai n healt h and hygi ene 

• Ensure cleanli ness around wor kpl ace i n hospit alit y and 

tourist areas  

• Foll ow personal hygi ene practices  

• Take precauti onary health measures 

 

THC/ N9906: Mai ntai n safet y at wor kpl ace 

• Take precauti onary measures t o avoi d wor k hazards  

• Foll ow st andard safet y procedure  

• Use safet y tools or personal prot ecti ve equi pment  

• Achi eve safet y standards 

Text Books: 
• Bhat nagar S. K, Front Office Operati on and Manage ment, Frank Br ot hers.  

Suggested Readi ngs: 

• Andre ws Sudhir, Hot el Housekeepi ng Trai ni ng  Manual, Mc Gr a w- hill 



Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

15 | P a g e  

 

 

• Andre ws Sudhir, Front Office Trai ni ng  Manual, Mc Gr a w- hill 

• Raghubal an G,  Hot el Housekeepi ng Operati ons & 

Ma nage ment, 3rdediti onOxf ordUni versit yPress.  

• Ti wariJatashankar R, Hotel Front Office, Oxf ord Uni versit y Press 

We b Li nks: 

• htt p://touris m. gov.i n/sites/ default/files/ gui deli ne/HRACC%20 Gui deli nes%20f or %

20Hot els2. pdf 

• htt ps:// www. sli deshare. net/i ndianchefreci pe/layout-and-secti ons-of-front-office 

htt ps:// wari guna wan. wordpress. com/ 2013/ 11/ 25/ housekeepi ng-depart ment-in-t he-

or gani zati on 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
https://www.slideshare.net/indianchefrecipe/layout-and-sections-of-front-office
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-I (Sessi on 2022- 2023) 

Subject: Hygi ene, Sanitati on and Fi rst Ai d 

( Theory) 

Course Code: BVHM: 1666 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 1-0-1         Theor y Mar ks: 60 

Practical Mar ks: 20 

         CA: 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

• Excel, MS Power Poi nt, Rol e of Int ernet i n travel and t ouris m 

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Mai ntai n healt h and hygi ene 

CO2: Mai ntai n safet y at wor kpl ace 

CO3: Foll ow t he food laws  

CO4: Appraise wit h recent technol ogi cal advancement s i n food i ndustry 

 

Course Content: 

Uni t-I 

Introducti on: 

Cl eani ng and Sanitizi ng, Cl eani ng vs. Sanitizi ng, Cl eani ng, Sanitizi ng, Machi ne 

Di shwashi ng, Manual Dishwashi ng, Cl eani ng t he Pre mi ses, St ori ng Ut ensils, Tabl eware, and 

Equi pment, Usi ng foodservice Che mi cals, Devel opi ng a Cl eani ng Progra m 

 

Uni t-II 

Food safety:  

Food Safet y, Food Hazards, Cont a mi nants and food Hygi ene. Mi cro Or ganis ms i n food: 

General charact eristics of mi cro-organis ms based on t heir occurrence and struct ure, Fact ors 

affecti ng t heir growt h i n food, Co mmon food borne mi croorganis m.  

 

Uni t-III 

 

Food Safet y Manage ment Syst e ms, Perquisite Food Safet y Progra ms, Acti ve Managerial 

Control, Hazard Anal ysis Critical Control poi nt ( HACCP), Crisis manage ment  
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Uni t –I V 

 

Food La ws and Standards : Indian Food Regi me ,Gl obal Scenari o , Ot her laws and standard 

related t o food , FPO, PFA, FSSAI, AGMARK, BI S, GRAS and per mi ssi ble li mits for che mi cal 

preservati ves . 

Recent concerns i n food safet y : Ne w and Emer ging Pat hogens. Genetically modified food, 

transgeni c and Or gani c foods. Ne wer approaches to food safet y 

 

References: 

 

Text books 

• First Ai d, CPR and AED,  5t h ed. (2006). A. Thygerson, B. Gulli & J. R. Kr oh mer. 

Jones & Bartlett. ISBN: 0763742090 

Suggested Books: 

• Food Sci ence & Nutriti on- RodaySunetra, Oxf ord Uni versit y Press 

• Ali, Inteaz, Food Qualit y Assurance 

• Hest er and Harrison, Food Safet y and Food Quality 

We b Li nks: 

• htt ps:// www. hanoverhornets. org/ pe/ wp-cont ent/ upl oads/ 2017/ 01/ nutritionnot es-2. pdf 

• htt ps:// downl oad. nos. org/srsec321ne wE/ 321- E- Lesson-4. pdf 

• htt ps://test book. com/ bl og/nutrition-and-deficiency-static-gk-not es-pdf-3/ 

• htt ps:// www. wasat ch. edu/cms/li b/ UT01000315/ Centricit y/.../exsci %20l ect ure %20not

es. pdf 

• htt ps://acade mi c. oup. com/ nutritionreviews/ article-pdf/ 45/.../nutritionrevi ews 45-

0319. pdf 

 

 

 

 

 

 

 

 

 

 

              

 

 

 

 

 

 

http://www.hanoverhornets.org/pe/wp-content/uploads/2017/01/nutritionnotes-2.pdf
https://testbook.com/blog/nutrition-and-deficiency-static-gk-notes-pdf-3/
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-I (Sessi on 2022- 2023) 

Subject: Basi cs of Food producti on-I ( Practical) 

Course Code: BVHP- 1667 

Ti me: 4 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 0-0-3          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Make variet y of st ocks.  

CO2: Cut t he vegetabl es in different shapes & sizes.  

CO3: Rel ate t he common ter mi nol ogy used i n kitchen.  

CO4: Make variet y of dressi ngs, sauces, salads etc.  

CO5: De monstrate vari ous cuts of poultry, deboning, cuts of fish & appropriate dishes as 

per cuts. 

 

Course Content: 

• Understandi ng Personal Hygi ene & Kit chen Hygiene 

• Gr oo mi ng for Professi onal Kitchen – Do’s &Don’ts’s 

• Understandi ng kitchen Layouts. 

• Fa miliarisation wit h kitchen equi pment and t ools 

• Fuels –Their usage and precauti ons 

• Kit chen First Ai d 

• Handli ng Fire 

• Fa miliarizati on, i dentificati on of commonl y used ingredi ents i n kitchen 

• Veget ables  Cuts - julienne, jardi ni ère, macedoi nes, brunoise, payssane, 

mi gnonnet e, dices, cubes, shred, mirepoi x 

• Preparati on of salad dressi ngs 

• Preparati on of St ocks 

• De monstration t o Basi c Cooki ng Met hods( baki ng, broili ng, fryi ng, grilling, 

Bl anchi ng, stewi ng, steami ng etc.) 

 

Text book: 

1. Parvi nder S. Bali (2014), Food producti on operati ons, Oxf ord pri nting press 

 

 

Suggested Readi ngs: 
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1.  Davi d Foskett and Patrici a Paski ns (2011), Theor y of hospitalit y & Cat eri ng, ELBS 

Hodder Educati on 

2.  Thanga m E. Phili p, (2014) Modern Cookery for Teachi ng and Trade Vol-2,  (6t h Editi on), 

Ori ent Bl ack Swan 
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-I (Sessi on 2022- 2023) 

Subject: Basi cs of Food and Beverage servi ce –I (Practical) 

Course Code: BVHP- 1668 

Ti me: 4 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 0-0-2                                          Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d 

be abl e t o: 

 

CO1: Expand t heir knowledge about food and beverage servi ce.  

CO2:  De monstrate t he duties and responsi bilities of t he food and beverage personnel.  

CO3: Practice and i dentify different food servi ce areas and t heir equi pment’s.  

CO4: Handl e different situati on i n different conditions duri ng operations.  

 

Course Contents: 

• Understandi ng Personal Hygi ene & Food Servi ce Hygi ene 

• Gr oo mi ng for Professi onal Food Servi ce – Do’s & Don’ts 

• Understandi ng Food Servi ce Outlets. 

• Fa miliarisation wit h Food Servi ce equi pment’s and t ools 

• Fuels –Their usage and precauti ons while deali ng wi t h t he m i n F&B Outl ets 

• Handli ng Fire and Emer gency Procedures 

• Fa miliarizati on, i dentificati on of crockery, cutlery, holl owware, 

flat ware and tabl eware in F&B Outlets 

• Ser vices of Soups  

• Understandi ng Servi ce Met hods, Setti ng up of Side Stati on, Tabl e 

Layouts, Napki n Fol di ng and Presenti ng Menus.  

• De monstration t o Basi c Ser vi ce sequence and its readi ness.  
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Bachel or of Vocati on  

( Hospitality and Tourism)  

Se mester-I (Sessi on 2022- 2023) 

Subject: Basi cs of Accommodati on operati ons & Front office-I ( Practical) 

Course Code: BVHP- 1669 

Ti me: 4 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 0-0-3                  Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal mar ks are t o be set, t wo in each of t he four secti ons ( A- D). 

Questi ons of secti ons A-D shoul d be set from Uni ts I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one question from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) :  Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Empl oy pre-readi ng, ski mmi ng, and prewriting techni ques efficientl y 

CO2: De monstrate a si gnificant i ncrease in wor d knowl edge.  

CO3: Hei ght en awareness of correct usage of English gra mmar i n writi ng and speaki ng 

CO4: Pl an, draft, revise and edit writi ng passages effecti vel y 

 

 

Course Contents: 

 

• Preparati on and st udy of 20 countries capitals, currenci es, airlines and flags  

• Identificati on of Front Office equi pment’s 

• Identificati on of vari ous vouchers used i n Front office  

• Hot el Ter mi nol ogy 

• Layout of Housekeepi ng and Front Office Department  

• Roo m l ayout and Guest Roo m supplies 

• Identificati on of Cl eani ng Equi pment’s 

• Identificati on of Cl eani ng Agents 

• Roo m st at us codes 

• Sweepi ng and Moppi ng – dry, wet  

• Cl eani ng of Gl ass surfaces 
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Kanya Maha Vi dyal aya, Jal andhar 

( Aut ono mous) 

SCHE ME AND CURRI CULUM OF 

EXAMI NATI ONS OF THREE YEAR 

DEGREE PROGRAMME  

Bachel or of Vocati on (Hos pitality and 

Touris m)  

(Sessi on 2022- 2023) 

Credit Based Conti nuous Eval uati on Gradi ng 

Syste m 

Se mest er II 

 

S. No.  

 

 

Course 

Code 

 

Course 

Type 

 

 

Course Titles 

Cr edits 

L- T- P 

Ma x Mar ks Exa mi nati on 

ti me 

(in Hours)  

Tot al 

Ext.  

CA L P 

1 BVHL-

2421 

BVHL-

2031 

BVHL-

2431 

 

C 

Punj abi 

Co mpul sory/ 

Basi c Punj abi/ 

Punj ab Hi st ory and 

Cult ure 

 

2- 0-0 

 

50 

 

40 

 

- 

 

10 

 

3 

2 BVHM-

2102 

C Co mmuni cati on 

Skills i n 

English-II 

2- 0-2 50 25 15 10 3 

3 BVHL-

2661 

S Food Producti on-II 2- 0-0 100 80 - 20 3 

4 BVHL-

2662 

S Food and Beverage 

Ser vi ce –II 

2- 0-0 100 80 - 20 3 

5 BVHL-

2663 

S Basi cs of 

Acco mmodati on 

and Hot el Front 

Offi ce –II 

2- 0-0 100 80 - 20 3 

6 BVHL-

2664 

C Funda ment als of 

Ma nage ment  

2- 0-0 100 80 - 20 3 

7 BVHM-

2125 

S Applicati ons of 

Co mput er i n 

Hospitality and 

Touris m 

1- 0-1 50 25 15 10 3 

8 BVHP-

2666 

S Food Producti on-II 

(Practical) 

0- 0-3 100 - 80 20 3 

9 BVHP-

2667 

S Food and Beverage 

Ser vi ce- II 

(Practical) 

0- 0-3 100 - 80 20 3 
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*Speci al paper i n lieu of Punj abi ( Co mpul sory) ( Onl y for t hose 

st udents who are not domi cile of Punj ab 

* Mar ks of t hese papers and credits will not be added i n t otal marks and t ot al 

credits. Onl y grades will be provi ded.  

C- Co mpul sory     

S- Skill Enhance ment  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

10 

 

BVHP-

2668 

S Acco mmodati on 

and Hot el Front 

Offi ce–II 

(Practical) 

0- 0-4 100 - 80 20 3 

11 

 

AECD-

2161 

 

AC 

*Dr ug Abuse: 

Pr obl e m, 

Ma nage ment and 

Preventi on 

( Co mpul sory) 

 

2- 0-0 

 

50 

 

40 

 

- 

 

10 

 

3 

12 

 

SECM-

2502 

AC * Mor al Educati on  2- 0-0 25 20 - 5 1 

  TOTAL 30 850     



Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

24 | P a g e  

 

 

 

 

Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-II (Sessi on 2022- 2023) 

Subject: Food Production-II 

( Theory) 

Course Code: BVHL- 2661 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  2-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : 

Upon successful compl etion of t he course, the st udents shoul d be abl e t o:  

CO1: Prepare vari ous types of st ocks, soups, sauces & t heir deri vati ves.  

CO2: Use t he different cut s of different meats i n vari ous dishes.  

CO3: Make vari ous dairy products from mil k whi ch is used i n kitchen i n everyday 

operati ons. 

CO4: Pl an t he menu consideri ng pri nci pl es of menu pl anni ng.  

Course Content: 

 

               Unit I 

Basi c Menu Pl anni ng: Introducti on of Menu, History of menu, Types of menu, Pri nci pl es of 

menu pl anni ng, Fact ors affecti ng menu pl anni ng,  Exa mpl es of vari ous places wit h different 

menus 

 

Uni t II 

St ocks, Soups, Sauces & Gravi es: Introducti on to st ocks, types & preparati ons of vari ous 

st ocks. Introducti on and cl assificati on of soups, Ma ki ng of good soups, Internati onal soups 

wi t h their country of origi n. Introducti on of sauces. Cl assificati on of sauces ( mot her Sauces, 

pr oprietary sauces, cont emporary sauces), Different Mot her Sauces and derivati ves t o mot her 

sauces, Cont e mporary and Proprietary Sauces. Introducti on t o Indian gravi es, Cl assificati on 

of gravies, Difference between sauce and gravy 

 

Uni t III 

Me at & Fish Cookery:  Introducti on t o meat cookery, Meat ter mi nol ogy, slaught eri ng & 

stages of slaught eri ng 

• Beef & Veal-Introducti on, Co mpositi on, difference, cuts, cooki ng met hods, St orage 
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• La mb & mutt on-Introducti on, Co mpositi on, difference, cuts, cooki ng met hods, 

St orage 

• Por k, Ha m & Ga mmon -Introducti on, Co mpositi on, difference, cuts, cooking met hods  

• Poultry-Introducti on, Compositi on, difference, cuts, cooki ng met hods, St orage 

• Introducti on t o fish cookery, Cl assificati on of fish wit h exa mpl es, composition of fish, 

Cut s of fish, Sel ecti on of fish and shellfish cooki ng of fish (effects of heat)  

Uni t I V 

Dai ry Co mmodities: Mi l k Introducti on, Processi ng of Mil k, types of mil k, Nutriti ve 

val ue/ compositi on, Past eurizati on, Ho mogeni zation, Types of Mil k – Ski mmed, Powdered, 

Fl avored and Condensed,  Nutritive Val ue Crea m: - Introducti on, Processi ng of Crea m, Types 

of Crea m , Cheese- Introducti on, Processi ng of Cheese, Types of Cheese, Cl assification of 

Cheese, Curi ng of Cheese, Uses of Cheese Butter- Introducti on, Processi ng of Butter, Types 

of Butter. 

Text book: 

 1   Parvi nder S. Bali (2014), Food producti on operations 2nd editi on, Oxf ord Uni versit y press 

 

Suggested Readi ngs: 

• Kri shna Ar ora, (2013) Theor y of Cookery, Frank Br os & Co.  

• Davi d Foskett and Patrici a Paski ns (2011), Theor y of hospitality & Cateri ng, ELBS 

Hodder Educati on 

• Thanga m E. Phili p, (2014) Modern Cookery for Teachi ng and Trade Vol -2, (6t h 

Editi on), Orient Bl ack Swan 

We b Li nks:                                                         

1.  htt ps:// www. bcit. cc/site/handl ers/filedownl oad. ashx? modul ei nstancei d=8388 &dat ai d

=29491 &Fil eNa me=soups_and_Sauces_Chapt er_20. pdf 

2.  htt p:// www. kerryabet ut ors.ie/ wp-cont ent/ upl oads/9. - St ocks- Soups-and- Sauces. pdf 

3.  htt p:// web. uvi c. ca/ ~ccgarden/ wp-cont ent/ upl oads/2015/ 10/ Soups- St ocks- Ste ws. pdf 

4.  htt ps:// www. bcit. cc/site/handl ers/filedownl oad. ashx? modul ei nstancei d=8388 &dat ai d

=29491 &Fil eNa me=soups_and_Sauces_Chapt er_20. pdf 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.bcit.cc/site/handlers/filedownload.ashx?moduleinstanceid=8388&dataid=29491&FileName=soups_and_Sauces_Chapter_20.pdf
https://www.bcit.cc/site/handlers/filedownload.ashx?moduleinstanceid=8388&dataid=29491&FileName=soups_and_Sauces_Chapter_20.pdf
http://www.kerryabetutors.ie/wp-content/uploads/9.-Stocks-Soups-and-Sauces.pdf
http://web.uvic.ca/~ccgarden/wp-content/uploads/2015/10/Soups-Stocks-Stews.pdf
https://www.bcit.cc/site/handlers/filedownload.ashx?moduleinstanceid=8388&dataid=29491&FileName=soups_and_Sauces_Chapter_20.pdf
https://www.bcit.cc/site/handlers/filedownload.ashx?moduleinstanceid=8388&dataid=29491&FileName=soups_and_Sauces_Chapter_20.pdf
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-II (Sessi on 2022- 2023) 

Subject: Food and Beverage Servi ce-II 

( Theory) 

Course Code: BVHL- 2662 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  2-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the st udents shoul d be 

abl e t o: 

CO1: Layi ng and re-laying restaurant covers for different meals.  

CO2: Exhi bit I RD practices and t he way of servi ce i n t he rooms wit h standards.  

CO3: Desi gn a good quality menu wit h profit making present ati on.  

CO4: Recei ve guests and take orders i n t he restaurants.  

 

Course Content: 

Uni t I 

Prepari ng the Restaurant –Bef ore and After the Servi ce: Mi se-en-place, Mi se-en- Scene, 

Rest aurant, Types of Covers, Poi nts t o be observed while layi ng the cover, Physi cal 

invent ory, Servi ce Procedure: Rul es t o be Observed Whil e Waiti ng at the Tabl e, Servi ce 

Pr ocedure for A ’la carte menu, Tabl e d’hôt e menu, Different Breakfasts (Indi an, English, 

Ameri can and Conti nental) Lunch or Di nner, Menu, Menu and Covers for vari ous types of 

Br eakfast. 

Uni t II 

Roo m Servi ce: Introducti on about Roo m Servi ce or I RD. Locati on and equi pment’s 

required. Roo m Service procedure, Or der taki ng for I RD, Guest expect ati ons i n Roo m 

Ser vice, Satisfacti on of Guest. R. S. O. T. Execution of room servi ce order Set up of Trays & 

Tr olleys, Up- keep and Storage, Servi ce Tools, Cl earance, Present ati on of Bills. 

Uni t III 

Me nu Pl anni ng Introducti on: Ori gi n, Poi nts to be consi dered while pl anni ng a menu, 

Co mpili ng of different t ypes of Menu ( A ‘la carte menu, TDH menu, Breakfast menu, Lunch 

or Di nner menu et c.) French Cl assical Menu. French and culi nary ter ms.  

 

Uni t I V 

Or der Taki ng and Billi ng Met hods: Introduction, Met hods of taki ng food order, K. O. T, 
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Di fferent t ypes of K. O. T, Co mput erized billing syst e m. Different t ypes of billing. Different 

modes of payment. 

 

 

 

 

Text book: 

• Si ngaravelavan R, Food and Beverage Servi ce, 2nd Editi on 2016, Oxf ord Uni versit y 

Press  

 

Suggested Readi ngs: 

• Sudhir Andre ws, Food & Beverage Servi ce Trai ni ng Manual, 3rd Edition 2017, Tat a 

Mc Gr a w Hill. 

• John Cousi ns, Dennis Lillicrap, Suzanne Weekes, Food and Beverage Servi ce, 9t h 

Editi on, Hodder Education.  

We b Li nks: 

• htt ps:// www. j etro. go.j p/ext _i mages/ en/reports/survey/ pdf/ 2015_03_bi z4. pdf  

• htt ps:// www. ggra. org/ wp-cont ent/ upl oads/ 2014/ 11/pre_openi ng_checklist. pdf  

• htt ps:// www. worl dskills.or g › ... › Skills Expl ai ned › Social and Personal Servi ces 

• htt ps:// www. hospitalit y-school. com/ how-t o-take-food- order-i n-restaurant-sop 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.jetro.go.jp/ext_images/en/reports/survey/pdf/2015_03_biz4.pdf
https://www.ggra.org/wp-content/uploads/2014/11/pre_opening_checklist.pdf
https://www.worldskills.org/
https://www.hospitality-school.com/how-to-take-food-order-in-restaurant-sop
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-II (Sessi on 2022- 2023) 

Subject: Acco mmodation operati on and Front office-II 

( Theory) 

Course Code: BVHL- 2663 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  2-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Process guest reservati on and handl e guest check-i n. 

CO2: Handl e checkout request and process guest billing.  

CO3: Identify t he compl exities of vari ous housekeepi ng procedures.  

CO4: Recogni ze and use t he correct cleani ng agents & equi pment’s used i n cleani ng hot el 

guestroom.  

Course Content: 

Uni t I 

Front Office Operati ons: Introducti on t o guest cycl e, Reservati on: Concept, i mport ance, 

types, channels and systems, Procedure of taki ng reservati on, Overbooki ng, a mend ment s and 

cancellati ons, Gr oup Reservati on: Sources, issues i n handli ng groups. Procedure for guest 

check i n, and baggage handli ng, Registrati on: concept, syste ms and its procedure, 

Regi strati on for m and C For m, No Shows, Roo mi ng of Guests, Message Handli ng, left 

luggage handli ng procedure, forei gn currency handli ng, Roo m selli ng techni ques, Duri ng t he 

stay acti vities. 

Uni t II 

The Guest Depart ure and Post Depart ure Services at Front Desk: The guest accounti ng, 

the guest ledgers, cit y ledger, tips and advances, front office cash sheet, pai d out, bank net 

recei pts, over and shorts, settlement of bills, credit card handli ng, handl i ng vouchers of –

room rate, food sal es, laundr y, ot her guest servi ces, mi scellaneous charges, cash and credit 

control, express check out, earl y and late check outs, group depart ures, post depart ure 

court esy servi ces 

Uni t III 

Cl eani ng Science: Cl eani ng Agent s, Charact eristics of a good cleani ng agent, PH scal e, 
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Types of cleani ng agent, cleani ng products ( Do mestic and Industrial), Cl eani ng Equi pment, 

Types of Equi pment, Operati ng Pri nci pl es, Charact eristics of Good equi pment 

( Mechani cal/ Manual), Storage, Upkeep, and Mai ntenance of equi pment.  

Uni t I V 

Housekeepi ng Procedures and Control Desk: Housekeepi ng Procedures: Cl eani ng 

Schedul es, Cl eani ng Methods, Briefi ng, Debri efi ng, proceedi ng for Days wor k, Keys & Their 

Cl assificati on, Invent ory of Housekeepi ng Ite ms, Indenti ng from St ores. Control desk: 

I mport ance, Rol e, Co- ordi nati on, checklist, Key control, Handli ng Lost and Found, For ms, 

For ms and registers used i n t he Control Desk, Handli ng of Guest Requests and general 

operati ons of control desk.  

 

 

 

Text book: 

1.  Bhat nagar S. K (2013). Front Office Manage ment  (2nd ed.). Ne w Del hi, Indi a: Frank 

Br ot hers. 

2.  Raghubal an G. (2016). Hot el Housekeepi ng Operati ons & Manage ment  (3rd ed.). 

Ne w Del hi, Indi a:   Oxf ord Uni versit y Press.  

 

Suggested Readi ngs: 

 

1.  Ti wari Jatashankar R. (2016). Hot el Front Office (2nd ed.). Ne w Del hi, Indi a: Oxf or d 

Uni versit y Press. 

2.  Andre ws Sudhir. (2009). Hot el Front Office A Traini ng Manual (2nd ed.). Ne w Del hi, 

India: Tata Mc Gr a w- Hill. 

3.  Andre ws Sudhir. (2013). Hot el Housekeepi ng A Trai ni ng Manual (3rd ed.). Ne w 

Del hi, Indi a: Tata Mc Gr aw- Hill. 

 

 

 

 

We b Li nks: 

1.  htt ps://set upmyhot el. com/trai n- my- hot el-staff/front-office-trai ni ng/ 131-t he-guest-

cycl e-i n-hot el. ht ml  

2.  htt ps://st udy. com/ academy/l esson/t he-guest-cycle-i n-hot els. ht ml  

3.  htt p:// www. bngkol kat a. co m/ web/registrati on/  

4.  htt ps://set upmyhot el. com/trai n- my- hot el-staff/ hk/ 584- kitchen-cl eani ng-agents-taski-

suma. ht ml  

5.  htt ps://set upmyhot el. com/trai n- my- hot el-staff/ hk/ 604-t ypes-of-cleani ng-procedures-

in-hot el-housekeepi ng. html  

 

 

 

https://setupmyhotel.com/train-my-hotel-staff/front-office-training/131-the-guest-cycle-in-hotel.html
https://setupmyhotel.com/train-my-hotel-staff/front-office-training/131-the-guest-cycle-in-hotel.html
https://study.com/academy/lesson/the-guest-cycle-in-hotels.html
http://www.bngkolkata.com/web/registration/
https://setupmyhotel.com/train-my-hotel-staff/hk/584-kitchen-cleaning-agents-taski-suma.html
https://setupmyhotel.com/train-my-hotel-staff/hk/584-kitchen-cleaning-agents-taski-suma.html
https://setupmyhotel.com/train-my-hotel-staff/hk/604-types-of-cleaning-procedures-in-hotel-housekeeping.html
https://setupmyhotel.com/train-my-hotel-staff/hk/604-types-of-cleaning-procedures-in-hotel-housekeeping.html
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           Bachel or of Vocation ( Hospitality and Touris m)  

Se mester-II (Sessi on 2022- 2023) 

Subject: Funda ment als of Manage ment  

( Theory) 

Course Code: BVHL- 2664 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 2-0-0          Theor y Mar ks: 80 

CA- 20 

 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes: ): Upon successful compl eti on of t he course, the st udents shoul d be abl e 

to: 

CO1: Practice t he process of manage ment’s four functi ons” pl anni ng, organi zi ng, leadi ng and 

controlli ng.  

CO2: They will be abl e to bri ng effectiveness i n an organi zati on by making different pl ans 

and strategi es.  

CO3: Eval uat e leadership st yl es t o antici pat e t he consequences of each leadershi p st yle.  

CO4: Gat her and anal yze bot h qualitati ve and quantitati ve infor mati on to isol ate issues and 

for mul at e best control met hods.  

 

Contents: 

UNI T – I 

Nat ure of Manage ment: Meani ng & Definiti on, Charact eristics, I mport ance, And 

Ma nage ment: A Science or Art, Pri nci pl es & Levels of Manage ment, Manage ment Functi ons 

& Devel opment of Manage ment  

Uni t II 

Pl anni ng & Or gani zi ng: Meani ng, Defi niti ons, feat ures, Types of Pl ans & Pl anni ng Force, 

I mport ance of pl anni ng, Decisi on Maki ng process, Concept, Rati onalit y in decisi on maki ng , 

Forecasti ng and its i mportance, Del egati on of Aut hority its meani ng and i mport ance, 

Coor di nati on – Defi niti on need and i mport ance.  

 

Uni t III 

St affi ng & Directi ng: Meani ng, Recruit ment its sources & Sel ecti on its STEPS, Trai ni ng 

&NEED AND METHODS, Directi ng: Meani ng el e ments and i mport ance 

 

Uni t I V 

Leadershi p & Managerial Control: Leadershi p: Meani ng, defi niti ons, i mport ance and 

qualities. 

Controlli ng – Meani ng, defi niti on, i mport ance and Process. 
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Books/ References 

 

• Har ol d Koont z and Hei nz Wei hrich, Essentials of Manage ment: An Int ernati onal and 

Leadershi p Perspecti ve, Mc Gr a w Hill Educati on  

• St ephen P Robbi ns and Ma dhushree Nanda Agrawal, Funda ment als of Manage ment: 

Essential Concepts and Applicati ons, Pearson Educati on  

• Geor ge Terry, Pri nci pl es of Manage ment, Ri chard D.  Ir wi n  

• Ne wman, Summer, and Gi l bert, Manage ment, PHI  

• Ja mes H. Donnell y, Funda ment als of Manage ment , Pearson Educati on.  

• B. P. Si ngh and A. K. Si ngh, Essentials of Management, Excel Books  

• Griffi n, Manage ment Princi pl es and Applicati on, Cengage Learni ng  

• Robert Kreit ner, Management Theor y and Applicati on, Cengage Learni ng  

• TN Chhabra, Manage ment Concepts and Practice, Dhanpat Rai & Co. (Pvt. Lt d.), Ne w 

Del hi  

• Pet er F Dr ucker, Practice of Manage ment, Mercury Books, London 
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-II (Sessi on 2022- 2023) 

Subject: Applicati on of Co mputers i n 

Hos pitality Industry 

( Theory + Practical) 

Course Code: BVHM- 2125 

Ti me: 3 Hours        Ma xi mu m Mar ks: 50 

L- T- P: 1-0-1          Theor y Mar ks: 25 

Practical Mar ks: 15 

CA- 10 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

• Excel, MS Power Poi nt, Rol e of Int ernet i n travel and t ouris m 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

 

CO1: Manage files by using t ools such as archi vi ng, st orage fol ders and message rul es.  

CO2: Creat e a wor d docu ment and excel wor kbook and navi gat e your way around t he basi c 

applications  

CO3: Creat e and present a basic Power Poi nt present ation compl et e with headi ngs, bullet 

poi nts and pi ct ures 

CO4: Recogni ze basics applicati on of comput er i n touris m fiel d  

 

Contents: 

UNI T – I 

Introducti on t o Co mput ers: Introducti on t o Co mput er: Cl assification, Generati ons, 

Or gani zati on, Capabilities Charact eristics & Li mitati ons, Applicati on of Comput er i n Hot els, 

Fa miliarisation wit h Components of Co mput ers – Hardware: Hardware ele ments – i nput, 

st orage, processi ng & output devi ces. Bl ock di agram of comput er,  

Uni t II 

Introducti on t o Co mputers Soft ware: Types of Soft ware, Syst e m Software, Appli cati on 

Soft ware, Utility Soft ware’s, Use of MS- Office: Basi cs of MS- Wor d. MS- Excel and MS-

Power Poi nt 

Uni t III 

Internet & Applications: Introducti on t o Int ernet: Defi niti on of net wor ks, concepts of web 

page, website and web searchi ng (browsi ng). Benefits, Application, Worki ng, Har dware and 

Soft ware require ments, Worl d Wi de Web, Web Br owser, URL, Search Engi nes, Email 

Uni t I V 
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Soci al Medi a Applicati ons and Hospitalit y: Introducti on t o Social Medi a, Its Rol e i n 

Hospitality Promoti on, Facebook – Creati ng Pages and Profiles, Merits/De merits of Soci al 

Me di a, Li nked In, Twitter and Ot her Soci al Medi a Applicati ons. 

 

Practical: 

WI NDOWS OPERATI ONS 

Cr eati ng Fol ders, Creating Shortcuts, Copyi ng Files/ Fol ders, Rena ming Files/ Fol ders, 

Del eti ng Files, Expl ori ng Wi ndows, Qui ck Menus 

MS- OFFI CE ( WORD)  

CREATI NG A DOCUMENT,  Ent eri ng Text, Savi ng t he Docu ment, Editi ng a Docu me nt 

already saved t o Disk, Getti ng around t he Docu ment, Fi nd and Repl ace Operati ons, Pri nti ng 

the Docu ment  

SPECI AL EFFECTS 

Pri nt Special Effects e. g. Bol d, Underline, Superscripts, Subscri pt, Changi ng Fonts, Changi ng 

Case 

CUT, COPY AND PASTE OPERATI ON 

Mar ki ng Bl ocks, Copying and Pasti ng a Bl ock, Cutti ng and Pasti ng a Bl ock, Del eti ng a 

Bl ock, For matting a Bl ock, Usi ng Fi nd and Repl ace i n a Bl ock.  

USI NG MS- WORD TOOLS 

Spelli ng and Gra mmar, Printi ng Envel ops and Labels, TABLES- Creat e, Delete, For mat  

PRI NT OPTI ONS Previ ewi ng t he Docu ment, Pri nting a whol e Docu ment, Pri nti ng a Specific 

Page, Pri nti ng a selected set, Pri nting Several Docu ment s, Pri nti ng More t han one Copy.  

MS- OFFI CE ( EXCEL)  

Ho w t o use Excel, Starti ng Excel, Parts of t he Excel Screen, parts of t he Wor ksheet, 

Navi gati ng i n a Wor ksheet, and Getti ng t o know mouse poi nt er shapes.  

MS- POWER POI NT Ma ki ng a si mpl e present ati on, Usi ng Aut o cont ent Wi zards and 

Te mpl at es, Sli des- Creating Sli des, Re-arrangi ng, modifyi ng, Inserti ng pict ures, obj ects, 

setti ng up a Sli de Show.  

 

References: 

Text Books 

• Al exis Leon & Mat hews Leon, Vi kas Introducti on t o Co mput ers - Leon, 1/ e 

Publishi ng.  

Suggested Books 

• Pradeep K. Si nha, Priti Sinha Co mput er Funda ment als (Si xt h Editi on), , Published by 

BPB Publicati ons, 2007 

• Sanj ay Saxena, i ntroduction t o Co mput ers & MS Offi ce, Vi kas Publishi ng.  
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• Pradeep K. Si nha, Priti Sinha Co mput er Funda ment als (Si xt h Editi on), , Published by 

BPB Publicati ons, 2007 

• Leon & Li on, Introducti on t o Co mput ers, Vi kas Publishi ng House, Ne w Del hi  

• June Ja mri ch Parsons, Co mput er Concepts 7t h Edition, Tho mson Learni ng,  Bombay.  

• Whit e, Dat e Co mmuni cations & Co mput e4r Net wor k, Tho mson Learni ng, Bo mbay.  

• Co mput ers i n Hot els – Concepts & Applications : Part ho P Seal Oxf ord Uni versit y 

Press 

• Gi ni Courter & Annette Mar quis Ms- Office 2007 by BPB Publicati ons 

We b Li nks: 

• htt ps:// entrancegeek. com/ fi ve-generati on-of-comput er/ 

• htt ps:// products. office. com/ en-i n/ power poi nt 

• htt ps:// www. busi nessdi ctionary. com/ defi niti on/i nternet. ht ml  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://products.office.com/en-in/powerpoint


Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

35 | P a g e  

 

 

 

 

Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-II (Sessi on 2022- 2023) 

Subject: Food Production –II ( Practical) 

Course Code: BVHP- 2666 

Ti me: 4 Hours        Ma xi mu m Mar ks: 100 

LTP: 0-0-3         Practical Mar ks: 80 

CA- 20 

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Make variet y of Gravi es 

CO2: Use different types of cooki ng met hods accor di ng t o dishes t hey are prepari ng.  

CO3: Rel ate t he common ter mi nol ogy used i n kitchen.  

CO4: Make variet y of dressi ngs, sauces, salads etc.  

CO5: Understand t he characteristics of egg, poultry & meat.  

 

Course Content: 

• Basi c Cooki ng met hods and pre-preparati ons 

• Bl anchi ng of To mat oes and Capsi cum 

• Preparati on of concasse 

• Boili ng (pot at oes, Beans,  Caulifl ower etc.) 

• Fr yi ng - (deep fryi ng, shall ow fryi ng, sautéi ng) Aubergi nes, Pot at oes, etc.  

• Br aisi ng - Oni ons, Leeks, Cabbage 

• St arch cooki ng ( Ri ce, Past a, Pot at oes) Cooki ng in Professi onal Kitchen – Do’s 

&Don’t’s 

• Sauces- Basi c mot her sauces 

• Bécha mel  

• Espagnol  

• Vel out e 

• Hollandaise 

• Mayonnaise 

• Tomat o 

• Egg cookery -Preparati on of variet y of egg dishes 

• Boiled ( Soft & Har d)  

•Fried ( Sunny side up, Si ngl e fried, Bull’ Eye, Doubl e fried) 

•Poaches 

•Scra mbl ed 

• Omel ette(Pl ai n, St uffed,Spanish) 

• En cocotte (eggs Benedict) 

 

• Basi c st ock ( Br own, white, fish, vegetabl e) 

• Sauces – Basi c Sauces 

• Cr ea m soup – 3 Vari eties 

• Thi n soups – 3 Vari eties 
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• Thi ck varieties – 3 varieties 

 

Bakery: 

Breads  

• Mi l k bread(open t op) 

• Multi grai n bread 

• Har d Rolls 

• Gri ssi ni 

• Pit a bread 

• Hot Cr oss buns 

• Sweet Buns 

• French Baguettes  

Cakes 

• Bl ack Forest Cake 

• Red vel vet Cake   

• Chocol ate Truffle Cake 

• Bl ue berry Muffi ns 

• Mar bl e cake 

• Ma deira Cake 

• Pl um cake 

Cooki es 

• Mar bl e biscuits 

• Macar oons  

• Choco chi p cooki es 

• Al mond Fl akes cooki es 

• Aj wai n biscuits 

• Jeera cooki es 

• Oat meal cooki es 

• Chocol ate cooki es 

• Salted Biscuits 

Text book: 

      1 Thanga m E. Philip, (2014) Moder n Cookery for Teachi ng and Tr ade Vol -2, (6t h 

Editi on), Orient Bl ack Swan 

 

Suggested Readi ngs: 

 

1.  Davi d Foskett and Patricia Paski ns (2011), Theory of hospitality & Cat ering, ELBS 

Hodder Educati on 
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

(Sessi on 2022- 2023) 

Subject: Food & Beverage Servi ce -II 

( Practical) 

Course Code: BVHP- 2667 

Ti me: 4 Hours        Ma xi mu m Mar ks: 100 

LTP: 0-0-3        Practical Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section 

 

Course Outco mes ( CLO): Upon successful compl eti on of t he course, the st udents shoul d be 

abl e t o: 

CO1: Layi ng and re-laying restaurant covers for different meals.  

CO2: Exhi bit I RD practices and t he way of servi ce i n t he rooms wit h standar ds. 

CO3: Desi gn a good quality menu wit h profit making present ati on.  

CO4: Recei ve guests and take orders i n t he restaurants.  

Course Content: 

• Understandi ng Non Al coholic Beverages, Types & Ser vice Techni ques 

• Guest Int eracti ons while on Food Servi ce – Do’s &Don’t’s 

• Understandi ng Mockt ails, Their Present ation and Servi ces ( At least ten t ypes of 

Mockt ails) 

• Br eakfast Servi ces: Types, Breakfast Layouts, Me nu Knowl edge, Table Servi ces, 

Cl earance & Acknowl edgi ng guests. 

• Fa miliarisation wit h Food Servi ce in Rest aurants ( Recei vi ng Guests, Table Layout s, 

Co mpli menti ng t he m, Present ation of Bills, Dealing wit h in house/ resi dential guests) 

• Rest aurant Servi ces – Their salient feat ures, Tabl e Layouts, Presenting Menus, 

precauti ons while dealing wit h guests, Commit ments wit h guests, Food Pi ckup 

Pr ocedures, Cl earance and Di shwashi ng Procedures 

• Roo m Service Practical, Taki ng of Or ders, Delivery of Food Servi ces, Identifyi ng 

Roo m Service Equi pment, I mport ance of Menu Kno wl edge for Or der-t aki ng ( RSOT 

functi ons/ procedures), Food Pi ckup Procedure, Roo m servi ce Layout Kno wl edge, 
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Layi ng of trays for vari ous orders, Pantry El evator  Operati ons, Cl earance Procedure 

in Di shwashi ng area, Roo m servi ce Invent ories and st ore requisiti ons 

• Wr iti ng a Menu i n French & its Equi val ent in English 

• Or der taki ng, KOT making and bill present ati on in restaurants 

• Or der taki ng process for I RD.  

• Tr olley/ Tray set up for roo m servi ce. Servi ce procedure and bill present ati on i n room.  
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

(Sessi on 2022- 2023) 

Subject: Acco mmodation operati ons & Front 

office-II ( Practical) 

Course Code: BVHP- 2668 

Ti me: 4 Hours        Ma xi mu m Mar ks: 100 

LTP: 0-0-4          Practical Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section 

 

Course Outco mes Upon successful compl eti on of the course, the st udents shoul d be abl e t o:  

CO1:  Process guest reservati on and handl e guest check-i n.  

CO2: Handl e checkout request and process guest billing.  

CO3: Perfor m t he control desk operati ons.  

CO4: Cl ean guest rooms and do t he bed maki ng.  

 

Course Contents/ List of Experi ment: 

 

1.  Reservati on Rol e Pl ays 

2.  Handli ng Recepti on & Infor mati on Servi ces 

3.  Pre- arrival procedures 

4.  Handli ng check-i ns - FI T, GI T and VI P and FFI T 

5.  Guest Check-out at the Front Desk  

6.  Forei gn Exchange at the front Desk 

7.  Handli ng Guest Co mpl aints and t heir follow up  

8.  Bed- maki ng procedure  

9.  Housekeepi ng Control Desk operati ons  

10.  Cl eani ng of guest rooms  

11.  Equi ppi ng Mai ds Carte / Tr olley 
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Kanya Maha Vi dyal aya, Jal andhar ( Aut ono mous) 

SCHE ME AND CURRI CULUM OF EXAMI NATI ONS OF THREE YEAR DEGREE 

PROGRAMME 

Bachel or of Vocati on (Hos pitality and Tourism)  

(Sessi on 2022- 2023) 

Credit Based Conti nuous Eval uati on Gradi ng Syste m 

 

 

 

C- Co mpul sory 

S- Skill Enhance ment  

AC- Audit Course 

*- Grade poi nts or grades of t hese courses will not be incl uded i n t he SGPA/ CGPA of t he 

se mest er/ Progra mme  

 

Se mest er III 

 

S. No.  

 

 

Course 

Code 

 

Course 

Type 

 

 

Course Titles 

Cr edits 

L- T- P 

Ma x Mar ks Exa mi nati on 

ti me 

(in Hours) 
 

Tot al 

Ext.  

CA L P 

1 BVHL-

3661 

C Touris m Products 4- 0-0 100 80 - 20 3 

2 BVHL-

3662 

C Touris m 

Geography 

3- 0-0 100 80 - 20  

3 BVHL-

3663 

C Tr avel Agency 

and Tour 

operati on Busi ness 

3- 0-0 100 80 - 20 3 

4 BVHL-

3664 

S Tour gui di ng and 

escorting 

4- 0-0 100 80 - 20 3 

5 BVHL-

3665 

S Pri nci pl es and 

Practice of 

Touris m 

4- 0-0 100 80 - 20 3 

6 BVHL-

3666 

S Advanced course 

in Roo m Di visi on 

2- 0-0 100 80 - 20 3 

7 BVHP-

3667 

S Advanced course 

in Roo m Di visi on 

Practical 

0- 0-4 100 - 80 20 3 

8 BVHD-

3668 

S Desti nati on visit 

and Report 

0- 0-4 100 - 80 20 3 

9 SECP-

3512/  

 

AC *Personalit y 

Devel opment  

 

2- 0-0 25 20 0 5 1 

  TOTAL 30 825     
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester III 

(Sessi on 2022- 2023) 

Subject: Touris m Products 

( Theory) 

Course Code: BVHL- 3661 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  4-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Creat e awareness about t he vari ous nat ural, architect ural heritage, cult ure and 

handi crafts of India. 

CO2: Descri be the maj or tourist attracti ons and cultural desti nati ons of India.  

CO3: Concept ualize and prepare a t our itinerary based on variet y of t he mes. 

CO4: Identify geographical locati ons of vari ous tourist desti nati ons.  

 

Course Content: 

Uni t- I 

Touris m Product  
Defi niti on and Differentiati on- - Touris m Products & Attraction: El e ment s and 
charact eristics of t ourism pr oducts- t ypol ogy of touris m products- Unique feat ures of 
Touris m Products i n India; Geography of India –Physical and Political features.  

 

Uni t-II 
Cult ural Resources 
Perfor mi ng Arts of India- Cl assical Dances and Dance St yl es- Indian Fol k Dances- Musi c 
and Musi cal Instruments- Handi crafts of India- Crafts manshi p-Indi an Pai nti ng- Fairs and 
Festi vals - Cuisi nes and speci alt y dishes.  
 

Uni t-III 
Ar chitect ural Heritage of India 
India ‘s Architect ural Styl es- Hist oric Monu ments of Tourist significance (anci ent medi eval 
and modern)- I mport ant Hist oric / Archaeol ogi cal Sites- Museums- Art Gall eries- Li braries 
their locati on and assets- Reli gi ous Shri nes /  Cent ers– Hi ndu- Buddhist-     Jai n-     Si kh-     
Musli m- Christian  and  ot hers-  Worl d  Heritage  sites i n India.  
 

Uni t-I V 

Nat ure based Touris m 
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Wi l d life Sanct uaries- Nati onal Parks- Bot anical gardens- Zool ogi cal parks- Bi osphere 

reserves; Mount ai n Touris m wit h speci al reference to Hi mal ayas.  
Hi ll Si de Touris m- Advent ure t ouris m – Cl assificati on of Advent ure Touris m – Land Based, 
Wat er Based, Aero Based wit h suitabl e exa mpl es. 
 
Suggesti ve Readi ngs 
 

1.  Robi net Jacob etal (2012), Touris m Products of India, Abhijeet h publications, Ne w 

Del hi. 

2.  L Basha m (2003), ‘ The Wonder t hat was India’, Oxf ord Uni versit y Press. 

3.  L. Basha m (1998), ‘ A Cultural Hist ory of Indi a’, Oxf ord Uni versit y Press. 

4.  Sari na Si ngh (2007), India, Lonel y Planet Publication.  

5.  H. K. Kaul, ‘ Travel ers India’, Oxf ord Uni versit y Press.  

6.  Ma noj Di xit, Charu Sheela (2006), Touris m Pr oducts, Ne w Royal Books.  

7.  Negi, Jagmohan (2001), Advent ure Touris m and sports, Kanishka Publishers. 

8.  Jacob, Robi net et al , Indian Touris m Products, Abijeet h Publicati ons, New Del hi  

9.  Achar ya Ra m, Touris m and Cult ural Heritage of Indi a: ROSA Publicati on,  

10.  Basha m. A. L., The Wonder t hat was Indi a: Rupa and Co mpany, Del hi.  
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester III 

(Sessi on 2022- 2023) 

Subject: Touris m Geography 

( Theory) 

Course Code: BVHL- 3662 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  3-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Creat e awareness about t he vari ous nat ural, architect ural heritage, cult ure and 

handi crafts of India. 

CO2: Descri be the maj or tourist attracti ons and cultural desti nati ons of India.  

CO3: Concept ualize and prepare a t our itinerary based on variet y of t he mes. 

CO4: Identify geographical locati ons of vari ous tourist desti nati ons.  

 

Course Content: 

Uni t I 

Introducti on t o Geography – Defi niti on, scope and cont ents of geography of t ouris m – 

Physi cal Geography; Major land for ms – Mount ains, Pl ai ns, Pl ateaus; Natural regi ons of t he 

Worl d 

 

Uni t II 

Geographi cal det er mi nants – di versities and disparities – t ypol ogy and areas of li nkages fl ow 

and orient ation – I mpact of weat her and cli mat e on t ouris m, seasonal rhythm; Geographi cal 

components and t ouris m devel opment – Li nkages; seasonalit y and desti nations – seasons and 

cli mat e seasonalit y i n t ouris m 

 

Uni t III 

Touris m and Geography:  Rol e of Geography i n t ouris m map readi ng; Maps; Types of maps – 

Scal e; Topo sheets; Si gns and symbol s; use of technol ogy i n geography 

 

Uni t I V 

Tourist Desti nati on and attracti ons of maj or countries (i n brief): Asi a, Afri ca and Mi ddl e 

East, Europe 

 
Suggested Readi ngs 
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1.  Bur khardt and Madi k " Tourist Past and Present and Fut ure" Butter wort h Hei ne mann 

Several Editi ons 

2.  Gil bert Si geauxz " Hi st ory of Touris m" 

3.  Her bert " Heritage Tourism and Soci et y 

4.  Mai sels "Earl y ci vilization of t he ol d worl d"- Business Books communi ca1978 

5.  Ni sbet "Social change and Hi st ory " Oxf ord Uni versit y press 1972 

6.  Roger Housden "Sacred Journeys in a modern Worl d "-Si mon and Schust er. Ne w 

Yor k 1979 

7.  T Walt er Wall bank "Ci vilizati on past and Present"-Scott Fores man . London 1978 
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester III 

(Sessi on 2022- 2023) 

Subject: Travel Agency and Tour Operati on Busi ness 

( Theory) 

Course Code: BVHL- 3663 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  3-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Desi gn t our package and itineraries. 

CO2: Est ablish and operat e travel agency.  

CO3: Expl ai n about t o organi zati on struct ure and source of i ncome of a travel agency  

CO4: Fa miliar wit h visa for malities and ot her docu ment ati on 

 

Course Content: 
Uni t 1 

Tour Operati ons/travel Agency Busi ness.  
Di fference bet ween agent and t our operati on, Various depart ments of a Travel agency and 
its functi ons, How t o setup a travel agency and t our operat or-I ATA rul es and regul ati ons for 
travel agency approval, DOT rul es and regul ations for travel agent appr oval, Types of 
or gani zati on: Propriet orshi p, Part nershi p, Cor porate. 
 

Uni t II 
Iti nerary Planni ng 
Iti nerary and its i mport ance, Types of Iti neraries, Fact ors t o keep i n mi nd whil e desi gni ng an 
Iti nerary.  
Iti neraries of Gol den Triangl e- Buddhist Circuit, Beach desti nati ons, Popul ar Out bound 
Iti neraries of Si ngapore, Mal aysi a and Thailand.  
 

Uni t III 
Vi sas- Visa and its types, Prepari ng Vi sa cases, For malities required for vari ous Vi sas li ke 
Schengen, UK. Us, Dubai and Far East, Verification of Endorsed Vi sa on the Passport.  
 

Uni t I V 
Package Tours- Package t our and its components, Practical components of a standar d 
package t our (Inbound, Out bound and domestic), Types of package t ours; Use of CRS i n 
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travel agencies. 
Suggested Readi ngs 

1.  Chand Mohi nder (2007), Travel Agency Manage ment: An Introduct ory Text (2nd 
revised and enl arged edition), An mol Publications. 

2.  Pre m Nat h Set h (1992) Successful Touris m Manage ment vol. 1&2, St erli ng 
Publicati ons, Del hi. 

3.  St evens Laurence (1990) Gui de t o starti ng and operati ng successful Travel Agency. 
Del mar Publishers Inc., Ne w Yor k.  

4.  JagmohanNegi (2008) Travel Agency and Tour Operati on- Concepts & Princi pl es, 
Kani shka Publishers. 

5.  Ar mi n Di et er Lehmann,  ' Travel & Touris m: An Introducti on t o Travel Agency 
Operati ons, Mc Millan Publishi ng Co mpany.  
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester III 

(Sessi on 2022- 2023) 

Subject: Tour Gui di ng and Leadi ng 

( Theory) 

Course Code: BVHL- 3664 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  4-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

• CO1: Desi gn t our package and itineraries. 

• CO2: Est ablish and operat e travel agency.  

• CO3: Expl ai n about t o organi zati on struct ure and source of i ncome of a travel agency  

• CO4: Fa miliar wit h visa for malities and ot her docu ment ati on 

 

Contents:- 

 
Uni t I 

The t our gui de- meani ng and classification qualities of an i deal t our guide vari ous rol e of 
tour gui de t he busi ness of gui di ng organi zi ng a guidi ng busi ness.  

 
Uni t II 

The gui di ng techni ques —l eadershi p and soci al skill present ation and speaki ng skills t our 
escorting et hics; The guides personalit y, mo ment s of trut h the seven si ns of gui de the servi ce 
cycl e. wor ki ng wit h different age groups wor ki ng under different circumst ances.  

 
Uni t III 

The rol e of gui de and i nterpret er: creati ng, me morable i nterpret ations, interpreti ng different 
the mes nat ure art architect ure and i nci dent al interpretations responsi bilities t o l ocal and 
soci et y t our gui de code of conduct  

 
Uni t I V 

Conducti ng t ours pre t our plans mode of transportation t ypes of t ours travel er wit h speci al 
needs gui deli nes for wor ki ng wit h disabled person’s relati onshi p with fell ow gui de’s 
mot or/car operat ors and compani es 
Deali ng wit h e mer gencies acci dents law and order general procedures eval uati on and 
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sol uti on compl ai nt handling 

 

Suggested Readi ngs 

 
1.  Jagmohan Negi —Tr avel agency and t our operations 
2.  Mohi nder Chand —Tr avel agency and t our operations an i ntroduct ory text  
3.  Dennis I Fost er —I ntroducti on t o travel agency Ma nage ment  
4.  Pat Yal e- Busi ness of t our operati ons 
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester III 

(Sessi on 2022- 2023) 

Subject: Pri nci ples and Practices of Touris m 

( Theory) 

Course Code: BVHL- 3665 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  4-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Expl ai n and relate the basi c t ouris m t er mi nology and concepts. 

CO2: Descri be the vari ous i nfrastruct ure required for devel opi ng a desti nation.  

CO3: Identify t he vari ous economi c, environmental and soci o-cult ural i mpacts of t ouris m.  

CO4: Assess t he rol e and functi on of vari ous government al and non-government al 

or gani zati on i n devel opment and promoti on of t ouris m at nati onal and gl obal level.  

 

Course Content: 

Uni t I 

Tr avel and t ouris m t hrough t he ages: Earl y Travels, ' Renaissance and ' Age of Grand Tours'  

Emer gence of modern Touris m, Fact ors affecti ng growt h of Touris m.  

Touris m Defi niti on, Meani ng, Nat ure and Scope; Tourist, Traveler, visit or and Excursi onist -

defi niti on and differentiation; Leisure, Recreati on and Touris m i nt er relationshi p; Typol ogy 

and for ms of t ouris m internati onal, inbound, out bound, i nterregi onal, intra-regi onal, 

do mestic, internati onal , nati onal and ot her for ms ;soci al touris m.  

 

Uni t II 

Touris m overview - Co mponents (5A' s Attracti on.  Accessi bility, Accommodati on, Amenities 

and Acti vities), Touris m Syst e m and el e ments of Touris m ( Li eper' s model) - Charact eristics 

of Touris m (Int angi bility, Perishability, Variability, Inseparabilit y, Het erogeneous Multit ude 

of Industry, Prici ng Co mpetiti veness/ Fl exi bility, Interrelati onshi p of ele ments).  

 

Uni t III 

Introducti on t o Touris m Industry- Travel Agency, Hist ory- Operati on/ Functi ons and t ypes. 

Tour Operat ors- Functi ons and Types.  

Acco mmodati on Industry and its classificati on.  
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Suppl e ment ary Souvenir Industry and Shoppi ng; Tr ansportation ( Air, Water, Land). Rol e of 

Tr ansportation i n Tourism ( Airli nes , Rail ways. Cruises, Coaches , Car rentals , etc.) 

Internati onal travel require ments (Passport, Visa, Healt h certificates and i nsurance).  

 

Uni t I V 

Rol e and functi ons of NTO and t ouris m aut horities of vari ous levels( National , St ate , Local) 

Touris m Or gani zati ons- National and Internati onal-

I TDC, FHRAI, I ATO, TAAI, UNVVTO, I ATA, UFTAA, PATA 

 

Text books/ Suggested Readi ngs 

1.  P. N Set h Successful t ouris m manage ment ,sterli ng publishers, Ne w Del hi  

2.  A K Bhatia: Internati onal Touris m Manage ment. Sterli ng Publishers 

3.  A K Bhatia: Touris m Devel opment: Pri nci pl es and Practices • St erli ng Publishers.  

4.  A K Bhatia : The busi ness of Touris m concept and strategi es, sterli ng publishers.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

51 | P a g e  

 

 

 

 

 

 

 

Bachel or of Vocati on (Hos pitality and Tourism)  

Se mester-III (Sessi on 2022- 2023) 

Subject: Advanced Course i n roo m di visi on 

( Theory) 

Course Code: BVHL- 3666 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 2-0-4         Theor y Mar ks: 40 

Practical: 20 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Content: 

Uni t I 

 

THC/ N0107: Attend t o guest queries 

• Assist the guest on any require ment  

• Respond t o guest queries  

• Deli ver message / mat erials t o guest  

• Achi eve guest satisfacti on 

 

THC/ N0108: Record guest details for registrati on 

• Wel co me t he guest  

• Check for room availability / reservati on stat us  

• Co mpl et e guest registration  

• Foll ow st andard registration gui deli nes 

 

THC/ N0109: Foll ow check-i n procedure and all ot room 

• Check for guest room preference / reservati on det ails  

• All ot the room as per guest preference  

• Handl e upgrade / downgrade / emer gency scenari o  

• Achi eve producti vit y standards 

 

Uni t II 

THC/ N0110: Perfor m cashieri ng acti vities 

• Recei ve payment met hod det ails from guest  

• Prepare t he invoi ce  

• Recei ve t he payment  
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• Docu ment and record t he det ails 

 

THC/ N9901: Co mmuni cat e wit h cust omer and colleagues 

• Interact wit h superi or 

• Co mmuni cat e wit h colleagues 

• Co mmuni cat e effecti vel y wit h cust omers 

 

THC/ N9902: Mai ntai n cust omer centric servi ce orient ation 

• Engage wit h cust omers to understand t heir servi ce qualit y require ments  

• Achi eve cust omer satisfacti on  

• Fulfill cust omer requirement  

 

Uni t III 

THC/ N9903: Mai ntai n standard of eti quette and hospitabl e conduct  

• Foll ow behavi oral, personal and telephone etiquettes  

• Tr eat cust omers wit h hi gh degree of respect and professi onalis m  

• Achi eve cust omer satisfacti on 

 

THC/ N9904: Foll ow gender and age sensiti ve servi ce practices 

• Educat e cust omer on specific facilities and servi ces availabl e for different categori es 

of cust omers  

• Pr ovi de gender and age specific servi ces as per t heir uni que and collecti ve 

require ments  

• Foll ow st andard etiquette wit h wo men at wor kpl ace 

 

THC/ N9905: Mai ntai n IPR of organisati on and cust omers 

• Secure company’s IPR  

• Respect cust omers copyright  

 

Uni t I V 

 

THC/ N9906: Mai ntai n healt h and hygi ene 

• Ensure cleanli ness around wor kpl ace i n hospitality and t ourist areas  

• Foll ow personal hygi ene practices  

• Take precauti onary health measures 

 

THC/ N9907: Mai ntai n safet y at wor kpl ace 

• Take precauti onary measures t o avoi d wor k hazards  

• Foll ow st andard safet y procedure  

• Use safet y tools or personal prot ecti ve equi pment  

 

THC/ N9909: Learn a forei gn or l ocal language(s) incl udi ng English 

• Est ablish effecti ve rapport wit h cust omers  

• Respond appropriatel y t o cust omers  

• Co mmuni cat e i nfor mati on t o cust omers  

• Escal ate unresol ved problems as per prot ocol  

• Pr ovi de i nteri m feedback to cust omer, in case of del ays  
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• Pr ocess Co mpli ances 

 
Books/ References: 

Text Books: 

• Bhat nagar S. K, Front Office Operati on and Manage ment, Frank Br ot hers.  

Suggested Readi ngs: 

• Andre ws Sudhir, Hot el Housekeepi ng Trai ni ng  Manual, Mc Gr a w- hill 

• Andre ws Sudhir, Front Office Trai ni ng  Manual, Mc Gr a w- hill 

• Raghubal an G,  Hot el Housekeepi ng Operati ons & 

Ma nage ment, 3rdediti onOxf ordUni versit yPress.  

• Ti wariJatashankar R, Hotel Front Office, Oxf ord Uni versit y Press 

 

We b Li nks: 

• htt p://touris m. gov.i n/sites/ default/files/ gui deli ne/HRACC%20 Gui deli nes%20f or %

20Hot els2. pdf 

• htt ps:// www. sli deshare. net/i ndianchefreci pe/layout-and-secti ons-of-front-office 

htt ps:// wari guna wan. wordpress. com/ 2013/ 11/ 25/ housekeepi ng-depart ment-in-t he-

or gani zati on 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
https://www.slideshare.net/indianchefrecipe/layout-and-sections-of-front-office
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
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Bachel or of Vocati on (Hos pitality and Tourism)  

Se mester-III 

(Sessi on 2022- 2023) 

Subject: Desti nati on Vi sit and Report 

( Theory) 

Course Code: BVHD- 3667 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  2-0-4          Practical Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes: Upon t he successful compl etion of t he course, students will be abl e t o  

CO1: Devel op critical and reflecti ve thi nki ng abilities. 

CO2: Exhi bit responsi bl e decisi on- maki ng and personal account abilit y.  

CO3: De monstrate an understandi ng of group dyna mi cs and effecti ve tea mwor k.  

CO4: Devel op a range of leadershi p skills and abilities such as effecti vel y leadi ng change, 

resol vi ng conflict, and moti vati ng ot hers. 

 

Course Content: 

 

St udents have t o visit t wo maj or t ouris m desti nations in t he nei ghbor hood or vi ci nit y of 

the instit ution for a case st udy and prepare a det ailed report on t he desti nati on; its 

touris m i mport ance and potential; probl e ms or challenges faced; prospects for fut ure 

devel opment etc. A se mi nar / wor kshop can also be arranged.  

 

Lect ures can be schedul ed i n gui di ng st udents about vari ous components of reports and 

essentials of report writi ng.  
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Kanya Maha Vi dyalaya, Jal andhar ( Autono mous) 
SCHE ME AND CURRI CULUM OF EXAMI NATI ONS OF THREE YEAR DEGREE  

 

 

C- Co mpul sory 

S- Skill Enhance ment  

AC- Audit Course 

*- Grade poi nts or grades of t hese courses will not be incl uded i n t he SGPA/ CGPA of t he 

se mest er/ Progra m  

Se mest er I V 

 

S. No.  

 

 

Course 

Code 

 

Cour

se 

Typ

e 

 

 

Course Titles 

Cr edits 

L- T- P 

Ma x Mar ks Exa mi nati on 

ti me 

(in Hours) 
 

Tot al 

Ext.  

CA L P 

1 BVHL-

4661 

C Hu man Resource 

Ma nage ment  

3- 0-0 100 80 - 20 3 

2 BVHL-

4662 

C Touris m and 

Hospitality 

Mar keti ng 

3- 0-0 100 80 - 20 3 

3 BVHL-

4663 

S Cust omer 

Rel ati onshi p 

Ma nage ment  

4- 0-0 100 80 - 20 3 

4 BVHL-

4664 

S Event Manage ment  4- 0-0 100 80 - 20 3 

5 BVHL-

4665 

S Ti cketi ng and 

Consultati on 

3- 0-0 100 80 - 20 3 

6 BVHL-

4666 

S Ecot ouris m 3- 0-0 100 80 - 20 3 

7 BVHL-

4667 

S Forei gn language 

(French) 

 

2- 0-0 50 40 - 10 3 

8 BVHP-

4668 

S Ti cketi ng and 

Consultati on 

(Practical) 

0- 0-2 100 - 80 20 3 

9 

 

AECE-

4221 

 

AC 

*Environment al 

St udi es 

( Co mpul sory) 

 

2- 0-2 

 

100 

 

60 

 

20 

 

20 

 

3 

10 

 

SECS-

4522 

AC *Soci al Outreach 2- 0-0 25 -  20 5 1 

  TOTAL 30 875     
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester I V 

(Sessi on 2022- 2023) 

Subject: Human Resource Manage ment  

( Theory) 

Course Code: BVHL- 4661 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  3-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

 

CO1: Eval uat e concept of Hu man resource manage ment, Perfor mance Appraisal, Job 

Anal ysis, Job Desi gn & Scheduli ng.  

CO2: Identify t he source of Recruit ment, concept of Hu man resource manage ment 

devel opment  

CO3: Fi gure out Qualities Required for Touris m Professi onals, Techni ques for 

Moti vati ng Ret ai ni ng Human Resources   

CO4: Expl ai n the i mportance of servi ce labor relations 
•  

 

Course Content: 

 

Uni t I 

Hu man Resource Manage ment: Meani ng, Defi niti on, Feat ures, Scope, Functi ons, 

Backgr ound t o Hu man Resource Manage ment, Orientati on and socializati on, Hu man 

Resource Planni ng, Hu man Resource in Hospitality and Touris m: Need & I mport ance of HR 

in Touris m & Hospitality Industry, Touris m Manpower Pl anni ng, Performance Appraisal, 

Job Anal ysis, Job Desi gn & Wor k Scheduli ng.  

 

 

Uni t II 

Empl oyee Sel ecti on, Concept of Recruit ment & Sel ecti on: Meani ng, Definiti on, Difference 

bet ween Recruit ment and Selecti on, Sel ecti on &Recr uit ment Process Applicabl e t o Touris m 

& Hospitalit y Industry, Sources of Recruit ment, Hu man Resource Devel op ment: Pl ace ment, 

Inducti on, Need for Trai ni ng & Managerial Devel opment, Types of Trai ni ng, Internal 

Mobilit y, Seasonalit y Nature of Touris m Industry  
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Uni t III 

Skills Required for Human Resource: In Hot els, Resorts, Ho me St ays, Tour Operati ons, 

Tr avel Agency, Airli nes and The me Parks. Leadershi p, Theories of Leadershi p & Decisi on 

Ma ki ng, Qualities Required for Touris m Pr ofessi onals, Techni ques for Moti vati ng & 

Ret ai ni ng Hu man Resources   

 

Uni t I V 

Ser vice Labor Rel ations: Co mpensati on Ma nage ment, Met hods for Det er mi ni ng 

Co mpensati on, & Re munerati on Packages offered, Empl oyees Welfare, Fri nge Benefits, 

Ot her Benefits, Stri kes, Layoff & Lockouts, Grievances Handli ng, Trade Uni ons & t heir 

Acti vities - Functi ons, Collecti ve Bargai ni ng, Et hics & HR Manage ment, Maj or Challenges 

Faced by HR Managers Of 21st Cent ury.  

 

Text books/ Suggested Readi ngs 

 

1.  As wat happa K, Hu man Resource Manage ment, 8t h Editi on, 2017, Mc Graw Hill 

India   

2.  Ma nage ment Pri nci pl es and Practices - L M Prasad 

3.  Dessl er Gary, Funda ment als of Hu man Resource Manage ment, 4t h Edition, 2017, 

Pearson 
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester I V 

(Sessi on 2022- 2023) 

Subject: Touris m and Hos pitality Marketi ng 

( Theory) 

Course Code: BVHL- 4662 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 3-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes: Upon successful compl eti on of t he course, the st udents shoul d be abl e t o:  

CO1: Identify uni que mar keti ng challenges due t o t he nat ure of t he touris m and 

hospitalit y i ndustry structure and its di verse products 

CO2: Devel op strategi es and tactics t hat may be used t o avoi d challenges and t urn 

the m i nt o opport unities 

CO3: Anal yze behavi or in t ouris m consumpt ion for segment ati on and target 

mar keti ng 

CO4: Devel op and manage t ouris m and hospitality products for di verse consumers 

 

Contents:- 

Uni t I 

Introducti on- Defi niti on, Mar keti ng Concepts ( Need, Want, De mand,  TQM,  Product, 

Cust omer val ue, Cust omer satisfacti on, Exchange &Transacti on, Market), Difference 

bet ween mar keti ng and Selli ng, Mar keti ng Ori entation (Product concept, Producti on concept, 

Selli ng concept, Mar keting concept, Soci etal marketi ng concept). Challenges t o hospitalit y 

and t ouris m mar keti ng.  

 

Uni t II 

Touris m Mar keti ng system and Mar keti ng Mi x El e ments- Touris m mar keti ng syst e m: 

internal environment, external environment, mi cro environment; Mar keting mi x: Product, 

Pl ace, Price, Promoti on, ( Meani ng, Concept, El ement s and I mport ance in cont ext of Touris m 

and Hospitalit y). 

 

Uni t III 

Expanded Mar keti ng Mi x and Modern Mar keti ng: Peopl e, Process and Physi cal evi dence 

( Meani ng, Concept, El ement s and I mport ance in cont ext of Touris m and Hospitalit y); 

Moder n mar keti ng concepts: Green mar keti ng, Mobile mar keti ng, Cross-cult ural marketi ng, 

We b mar keti ng, Tele marketi ng, Rel ati onshi p marketi ng, Buzz mar keti ng.  
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Uni t I V 

Technol ogy i n Tourism Mar keti ng- Introducti on, technol ogy i n touris m mar keti ng, 

multi medi a, virt ual reality and virt ual t our, onli ne travel or electronic t ouris m, usi ng website 

for t ouris m mar keti ng, impact of onli ne busi ness on existi ng i nt er medi aries.  

 

 

Suggested Readi ngs 

 

1.  Chaudhary, M. (2010). Touris m Mar keti ng (1st ed.). Ne w Del hi, Indi a: Oxf or d 

Uni versit y Press. 

 

 

Reco mmended Books / Suggest ed Readi ngs: 

 

1.  Phili p, K., John, T. & Ja mes M, (2016). Mar keting for hospitalit y and t ouris m (6TH 

ed.). Ne w Del hi, India: Pearson Indi a educati on.  

2.  Prasana, K. (2016). Marketi ng of hospitalit y and t ouris m servi ces (2nd ed). Ne w 

Del hi, Indi a: Mc Gra w Hill educati on Indi a.  

3.  Devashish, D. (2011). Touris m mar keti ng (1st ed). Ne w Del hi, Indi a: Pearson Indi a 

educati on servi ce.  
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Bachel or of Vocati on (Hos pitality and Tourism) Se mester I V 

(Sessi on 2022- 2023) 

Subject: Custo mer rel ationshi p manage ment  

( Theory) 

Course Code: BVHL- 4663 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  4-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Become good retail planners and decisi on makers 

CO2: Identify and understand basic t heories, pri nci pl es, practices and ter minol ogy rel at ed 

to each functi onal area of busi ness 

CO3: Descri be merchandisi ng, the entities i nvolved, and t he i mpact of decisi ons on a 

retail busi ness 

CO4: Recogni ze retail operati ng skills and career opport unities availabl e i n t he retail 

busi nesses 

 

Course Content: 

 

Uni t I 

Introducti on t o CRM: concept ual fra me wor k of cust omer relati onshi p and its manage ment 

evol uti on. Cust omer relationshi p mar keti ng ,t ypes of CRM- wi n back prospecti ng , Loyalt y , 

cross sell and up sell, si gnificance of CRM i n modern busi ness manage ment  

 

Uni t II 

CRM strategy : introducti on t o CRM —Pl anni ng , strategy for CRM , process of 

segment ati on , choi ce of technol ogy , choice of organi zati onal struct ure for CRM,  

understandi ng t he mar ket intelligent ent erprise 

 

 

 

Uni t III 

CRM —i mpl e ment ati on —i mpl e ment ation of CRM: busi ness orient ed sol uti ons, Proj ect 

manage ment, CRM i n service, CRM i n financial servi ces 

 

Uni t I V 
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E- co mmerce in CRM -use of e-commerce i n CRM,  CEM and dat a mi ni ng, i nfor mati on 

required for effecti ve CRM 

Cust omer l oyalt y and CRM: concept of l oyalt y at CRM: defi niti on of loyalt y, cust omer 

loyalt y and cust omer decency, process of devel oping cust omer loyalt y stat us of CRM i n I n d 

i a 

 

Text books/ Suggested Readi ngs 

 

1.  Kotl er P Mar keti ng manage ment , Pearson Education 

2.  Saxena R mar keti ng manage ment Tata Mcgra w Hill 

3.  Ra mana V Somayagul u GH cust omer relati onship manage ment . Excel books 

4.  Govi nda K Bhat Cust omer relati on manage ment ,Hi mal aya 
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Bachel or of Vocati on (Hos pitality and 

Touris m) Se mester I V 

(Sessi on 2022- 2023) 

Subject: Event Manageme nt  

( Theory) 

Course Code: BVHL- 4664 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  4-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

CO1: Exhi bit the manage ment techni ques and strat egi es required for successful pl anni ng, 

pr omoti on, i mpl e ment ation and eval uati on of special events 

CO2: Devel op a range of leadershi p skills and abilities such as moti vati ng ot hers, leadi ng 

changes, and resol vi ng conflict duri ng t he manage ment of different events. 

CO3: De monstrate professi onal behavi or and compet encies i n cust omer servi ce 

CO4: Anal yze t he challenges and opport unities of wor ki ng effecti vel y wi th peopl e i n a 

di verse environment  

 

Course Content: 

Uni t I 

Introducti on t o Event Manage ment- Nat ure and Import ance; Types of Event s; Meani ng and 

defi niti on of event manage ment; Fi ve C’s of Event Manage ment; Rol e of events for 

pr omoti on of t ouris m; Rol es and Functi ons of Event Manager; Need for event manage ment; 

Key steps t o a successful event. 

Uni t II 

Concept and Desi gn- Devel opi ng t he concept; The me of t he event; Major consi derati ons i n 

devel opi ng venues of t he event, Anal ysis of concept, Desi gni ng t he event: The me, Layout, 

Décor and supplies, Techni cal require ment, Cat ering; Logistics of t he concept. 

 

Uni t III 

Event Pl anni ng, Budgeting and Mar keti ng - Event Pl anni ng: Meani ng, Import ance of event 

pl anni ng, St eps i n event pl anni ng; Event Budgeting: meani ng and i mportance; Sponsorshi p: 

meani ng and sponsorship benefits for events and sponsors; Event Marketi ng: Mar keti ng 

equi pment and t ools – Pro moti on, Medi a Rel ati ons and Publicit y.  
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Uni t I V 

Event Manage ment: Human resource manage ment and events: Hu man resource pl anni ng 

pr ocess for events; Event eval uati on: meani ng and i mport ance; Safet y and Securit y 

Consi derati ons in events: Occupati onal Safet y and Healt h, Maj or Risks, Inci dent Reporti ng; 

Cr owd Manage ment and Evacuati on: The Cr owd Manage ment Pl an. Case St udy: Hist ory, 

functi on and of I CCA; Rol es and functi on of I CPB.  Case st udy on Khu mb Mel a.  

Text Books: 

1.  Lynn, V. and Brenda, R.  (2004), Event Manage ment (2nd ed.), Ne w Del hi, Indi a: 

Pearson Publicati on 

Reco mmended Books / Suggest ed Readi ngs: 

1.  Bo wdi n, J. G., Allen, J., O’ Tool e, W. and Robert, H. (2006). Event Manage ment (2nd 

ed.).   Great Britai n: Elsevi er. 

2.  Bl aden, C., Kennell, J., Ni ck, E. A. (2017). Events Manage ment: An Introducti on (2nd 

ed.).  Ne w Dehi, India: Routledge.  
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Bachel or of Vocati on (Hos pitality and 

Touris m)  

Se mester-I V ( Sessi on 2022- 2023) 

Subject: Ti cketi ng and Cons ultati on 

( Theory) 

Course Code: BVHL- 4665 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P: 3-0-4         Theor y Mar ks: 40 

Practical Mar ks: 20 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Content: 

Uni t I 

THC/N4304: Engage with Customer for Ticketing 

• Welcome and/or greet the customer (walk-in, online or agent referred)  

• Interact with the customer to understand their travel plan and specific 

requirements  

• Attend to bookings enquiries and seek confirmation  

• Provide travel advisory 

 

THC/N4305: Book the Tickets 

• Coordinate with transport operators (airlines, railways, cab, cruise and bus/ 

coach)  

• Gather all required documents  

• Process for the ticket booking 

Uni t II 

THC/N4306: Follow-up with Customer 

• Follow up with the customer to handover the ticket 

• Assist the customers with postponing or cancellations requests 

• Report and document the process 

• Achieve customer satisfaction 

 

THC/N9901: Communicate with cust omers and colleagues 

• Interact wit h superior 

• Co mmuni cat e wit h colleagues 

• Communicate effectively with customers 

 

THC/N9902: Maintain customer-centric servi ce orientation 

• Engage with customers to understand their service quality requirements 
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• Achieve customer satisfaction  

• Fulfill customer requirement 

 

 

Uni t III 

THC/N9903: Maintain standard of etiquette and hospitable conduct 

• Foll ow behavi oral, personal and telephone etiquettes 

• Tr eat cust omers wit h high degree of respect and professionalism 

• Achi eve cust omer satisfaction" 

 

THC/N9904: Follow gender and age sensitive service practices 

• Educat e cust omer on specific facilities and servi ces availabl e for different categori es 

of cust omers 

• Pr ovi de gender and age specific servi ces as per t heir uni que and collecti ve 

require ments 

• Foll ow st andard etiquette wit h wo men at wor kpl ace 

THC/N9905: Maintain IPR of organisation and Customers 

• Secure company’s IPR  

• Respect cust omers copyright  

 

 

Uni t I V 

THC/N9906: Maintain health and hygiene 

• Ensure cleanliness around workplace in hospitality and tourist areas 

• Follow personal hygi ene practices 

• Take precauti onary health measures" 

 

THC/N9907: Maintain safety at workplace 

• Take precauti onary measures to avoid work hazards 

• Foll ow standard safety procedure 

• Use safety tools or personal protective equipment 

• Achieve safety standards" 

 

 

 

Text book: 

1.  Saxena R mar keti ng manage ment Tata Mcgra w Hill 

2.  Ra mana V Somayagul u GH cust omer relati onship manage ment . 

 

Suggested Readi ngs: 

 

3.  Davi d Foskett and Patrici a Paski ns (2011), Theor y of hospitality & Cateri ng, ELBS 

Hodder Educati on 

      2. Thanga m E. Philip, (2014) Moder n Cookery for Teachi ng and Trade Vol -2, (6t h 

Editi on), Orient Bl ack Swan 
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Bachel or of Vocati on (Hos pitality and 

Touris m) Se mester I V 

(Sessi on 2022- 2023) 

Subject: Ecotouris m 

( Theory) 

Course Code: BVHL- 4666 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100 

L- T- P:  3-0-0          Theor y Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  

 

Course Outco mes ( CLO): Upon successful compl eti on of t he course, the st udents shoul d be 

abl e t o: 
 

CO1: Expl ai n and relate the basi c t ouris m t er mi nology and concepts.  

CO2: Descri be the vari ous i nfrastruct ure required for devel opi ng a desti nation.  

CO3: Identify t he vari ous economi c, environmental and soci o-cult ural i mpacts of t ouris m.  

CO4: Assess t he rol e and functi on of vari ous government al and non-government al 

or gani zati on i n devel opment and promoti on of t ouris m at nati onal and gl obal level.  

 

Course Content: 

Uni t 1 

Environment al St udi es: Defi niti ons, components of environment, types of environ ment (an 

overvi ew of food chai ns, food web and energy fl ow).  

Bi o- Geo Che mi cal Cycles; Environment al Poll ution: Air, Wat er and Noise Poll uti on wit h 

speci al reference t o Touris m acti vities, Green House Effect, Depl eti on of Ozone layer t hreats 

due t o gl obal war mi ng.  

Uni t II 

Concept and Ori gi n: Emergence of Eco- Touris m, gr owt h and devel opment, defi niti ons.  

The pri nci pl es of eco-t ouris m and an overvi ew of Eco- Tourists. 

Eco- Touris m Resources in India: Caves, National Parks, Wil dlife Sanct uaries, Ti ger 

Reserves, Bi osphere Reserves, Wetlands, Mangr oves, Coral Reefs and Desert Ecosyst e m.  

 

Uni t III 

Eco- Touris m Pl anni ng and Devel opment Strategi es: Eco-t ouris m strategi es wit h speci al 

reference t o Environment al Prot ecti on ( Environment al I mpact Anal ysis) Product 

Devel opment, Mar keti ng and Promoti on, Infrastruct ure Devel opment, 

Industry Invol ve ment Trai ni ng Progra mme bot h at Operati onal and Promot ional Level.  

 

Uni t I V 

Rol e of Eco-t ouris m i n WT O,  UNDP, UNEP, Mi ni stry of Touris m GOI, Case St udi es of 

Aj ant a- Ell ora Devel opment Proj ect, Lonar Crat er. Peri yar Nati onal Park, Goa. Ecot ouris m at 

Hi machal Pradesh.  
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References: 

1.  Bal dvi n J. H. (1985) Environment al Pl anni ng and Ma nage ment, I. B. D. Dehradun.  

2.  Si ngh Rat andeep: Handbook of Environmental Gui deli nes for Indi an Touris m, 

Kani shka Publishers, New Del hi. 

3.  Ro mil aCha wl a: Wil dlife Touris m and Devel opment, Sonali Publicati ons. Ne w Del hi.  

4.  Eagl es P. F. J. (1987), The Pl anni ng and Manage ment of Environment ally Sensiti ve 

Ar eas ( US, A. Lengman). 

5.  Khoshov T. N. (1987), The Pl anni ng and Manage ment of Environment ally Sensiti ve 

Ar eas ( US, A. Lengman) 
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Bachel or of Vocati on (Hos pitality and 

Touris m) Se mester I V 

(Sessi on 2022- 2023) 

Subject: Forei gn Language ( French) 

( Theory) 

Course Code: BVHL- 4667 

Ti me: 3 Hours        Ma xi mu m Mar ks: 50     
L- T- P:  2-0-0          Theory Mar ks: 40 

CA- 10 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

 

Course Outco mes ( CO) : Upon successful compl eti on of t he course, the students shoul d be 

abl e t o: 

 

CO1: Use French vocabulary 

CO2: St art Basi c conservati on (French English –English- French) 

CO3: Recogni ze spelli ng Error and al phabets 

CO4: Eli gi bl e t o handl e query about guest if guest is speaki ng French 

 

Contents:- 

Uni t I 

France: Basi c i ntroducti on about France, Geographi cal l ocati on of France -I mport ant facts of 

France related hospitality. 

 

Uni t II 

Introducti on of language: Al phabets and pronunciati on of t he wor ds- Accents used i n French 

 

Uni t III 

Basi cs of t he language: Days and mont hs Na me- Greeti ngs- Nu mbers 1 t o 100- Ti me - 

Personal Introducti on- Basic conversati on -vocabulary.  

Uni t I V 

French i n hot el industry: Rol e of French language in hospitality and Tourism i ndustry- Na me 

of veget abl es- Fruits, Spices and meats- Na me of sea foods- Na me of Kitchen Professi onal- 

French Menu Ter mi nol ogy- Ut ensils and fa mil y Me mbers- Conversati on at the restaurant, 

Fr ont desk 

 

Text book: 

1.  Rose mar y, S, (2018), Learn French-for Begi nners, Manu graphi c publisher 

 

Suggested Readi ngs: 

 



Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

69 | P a g e  

 

 

2.  Bhavna. C, (2013). Learn French i n 30 Days t hrough English (1ST ed.). Di a mond 

Pocket Books publisher.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kanya Maha Vi dyalaya, Jal andhar ( Autono mous) 
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SCHE ME AND CURRI CULUM OF EXAMI NATI ONS OF THREE YEAR DEGREE  

 

 

 

C- Co mpul sory 

S- Skill Enhance ment  

AC- Audit Course 

*- Grade poi nts or grades of t hese courses will not be incl uded i n t he SGPA/ CGPA of t he 

se mest er/ Progra m  

Bachel or of Vocati on (Hos pitality and 

Touris m) Se mester V 

(Sessi on 2022- 2023) 

Se mest er- V 

 

S. No.  

 

 

Course 

Code 

 

Cours

e Type 

 

 

Course Titles 

Cr edits 

L- T- P 

Ma x Mar ks Exa mi nati on 

ti me 

(in Hours)  

Tot al 

Ext.  

CA L P 

1 BVHL-

5661 

C Touris m Policy i n 

India 

4- 0-0 100 80 - 20 3 

2 BVHL-

5662 

C E- Touris m 4- 0-0 100 80 - 20 3 

3 BVHL-

5663 

S Public Rel ations & 

Touris m Journalis m 

4- 0-0 100 80 - 20 3 

4 BVHL-

5664 

S Basi c Research 

Met hodol ogy 

4- 0-0 100 80 - 20 3 

5 BVHM-

5665 

S Personalit y Skills 

for Hospitalit y and 

Touris m Industry  
 

  4-0-0 100 20 60 20 3 

6 BVHL-

5666 

S Food & Beverage 

Ser vi ce 

Ma nage ment  

4- 0-0 100 80 - 20 3 

7 BVHL-

5667 

C Internati onal 

Cui si nes 

2- 0-0 100 80 - 20 3 

8 BVHP-

5668 

S Internati onal 

Cui si nes Practical 

0- 0-2 100 - 80 20 3 

9 SECI-5541 AC *I nnovati on, 

Entrepreneurshi p 

and Creati ve 

Thi nki ng 

2- 0-0 25 20 - 05 1 

  TOTAL 30 825     
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Subject: Touris m Pol icy i n Indi a 

( Theory) 

Course Code: BVHL- 5661 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100   
L- T- P:  4-0-0         Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

 
Course Outcomes (CLO): 
 

Upon successf ul  compl eti on of the course, the students shoul d be abl e to: 

 

CO1: Di scuss t he different phases of Indian t ourism policy maki ng j ourney. 

CO2: De monstrate superior skills to appropriately l ocat e and eval uat e touris m policy, 

pl anni ng i nfor mati on, sustai nabl e t ouris m practices.  

CO3: Appl y anal ytical skills and critical thi nki ng for creati ve and t houghtful probl e m-

sol vi ng i n sustai nabl e t ouris m policy and pl anni ng 

CO4: Anal yze t he si gnificance of i nt ernati onal t ouris m agree ments.  
 

Course Content 

 
Uni t I 

Touris m Pl anni ng i n India- Concept, Need, Obj ecti ve of t ouris m planni ng, St eps i n Touris m 

Pl anni ng Process; Levels Touris m Pl anni ng; Ur ban and rural tourism pl anni ng; Indi an 

touris m planni ng i n cont ext of Int ernati onal Agree ments: Open Sky Poli cy, GATS 

agree ment, Sust ai nabl e Devel opment Goals (SDGs).  
 

Uni t II 

Poli cy For mul ati on i n Indi a- Concept of Policy, Types of Policy, Process of for mul ati ng 

touris m policy. Indi a’s Nati onal Touris m Policy: 1982, 2002 and draft of 2015. Nati onal 

Touris m Acti on Plan, 1992 Touris m organi zati ons invol ved i n t ouris m pl anni ng and t heir 

role. 
 

Uni t III 

Touris m and Fi ve- Year Pl ans i n India- Touris m in cont ext of fi ve-year plans of Gover nment 

of Indi a; St at us of Touris m as an i ndustry in Indi a; Touris m and NI TI Aayog; Touris m 

invest ors meet.  

 

TFCI: Touris m Fi nance Corporati on of India (TFCI)- Ai ms, Obj ecti ves, Organi zati on and 

Functi ons; FI CCI; CII and ASSOCHAM.  

 
Uni t IV 

Case St udy- Touris m Planni ng and Policy: Raj ast han Touri s m Devel opment Cor porati on, 
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Kerala, Madhya Pradesh,  Guj arat and Assa m.  

 

 
 

Text Books: 

 

1.  Bhandari, A. K. (2013). Touri sm i n Indi a: An economi c acti vity (1st ed.). New Del hi , Indi a: 

Har- Anand Publi cati ns.  

 
Reco mmended Books / Suggested Readi ngs:  

 

1.  Shar ma, J. K. (2004). Touris m Pl anni ng and Devel opment (13t h ed.). New Del hi, Indi a: 

Kani shka Publi shers. 

2.  Shar ma, P. (2013). Touri sm Poli cy and Pl anni ng (1s t edi ti on). New Del hi, Indi a: Rando m 

Publi cati ons; 

 

 

Webli nks: 

 

1.  http://touri s m. gov.i n/touri sm- poli cy 
2.  http://pi b. ni c.i n/newsi te/Print Rel ease. aspx?reli d=169063 

3.  https://desti nati onreporterindi a.com/ 2018/01/30/key-pill ars-of-i ndi as-f ut uri sti c-touri s m-
poli cy/ 
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https://destinationreporterindia.com/2018/01/30/key-pillars-of-indias-futuristic-tourism-policy/
https://destinationreporterindia.com/2018/01/30/key-pillars-of-indias-futuristic-tourism-policy/
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Subject: E- Touris m ( Theory) 

Course Code: BVHL- 5662 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100   
L- T- P:  4-0-0         Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
Course Outcomes : 

Upon successful compl etion of t he course, the st udents shoul d be abl e t o:  

 

CO1: Exa mi ne i n det ail the vari ous laws and its applicati ons to vari ous busi ness sit uati ons 

CO2: De monstrate knowl edge of t he legal issues and law applicabl e t o most sit uati ons i n 

hospitalit y i ndustry 

CO3: Descri be legal responsi bilities of travel agenci es and i mpact of pay ment wages act on 

hospitalit y i ndustry 

CO4: Di stinguish bet ween vari ous acts like consumer prot ecti on act, Legislati ve act etc.  
 

Course Content 

 
Uni t I 

Introducti on t o E-t ourism - Hi st orical Devel opment- El ectroni c technology for dat a processi ng 

and communi cati on, Typol ogi es of E-t ouris m : Busi ness models i n t he wired econo my - 

Busi ness t o Busi ness ( B2B) - Busi ness t o Consumer ( B2C) - Consumer to Busi ness ( C2B) - 

Consumer t o consumer ( C2C) - Busi ness t o Empl oyees ( B2E) - Busi ness t o Gover nment 

( B2G), –Strategi c, Tactical and operati onal use of I T i n Touris m - E- mar keting - E-commer ce 

- M- commerce – M- marketi ng – M-t ouris m - Touris m Websites and designi ng pri nci pl es 
 

Uni t II 

St arti ng an e-busi ness - E- mar keti ng of t ourism pr oducts / servi ces - - onli ne Travel Port al 

(Infor mati on and transaction) - Successful Onli ne Touris m Busi ness models - an overvi ew of 

Touris m Websites – Online Touris m Services and Benefits - I T and its role i n Touris m - 

Ma nagi ng e-servi ce Centres - Deli veri ng e-val ue t o Cust omers - Case st udi es of I RCTC,  

Ma ke mytri p. com, Yatra.com, Tri p advisor, Expedia, Amadeus, Galileo etc., 

  
Uni t III 

Introducti on t o Gl obal Di stri buti on Syst e ms: –CRS- Meani ng functi oni ng process and Levels of 

CRS partici pati on –Transport ation Di stributi on syst e m ( Airli nes, Rail, Surface and 

Wat er ways), Hot el Distributi on cases   of Fant asia, Amadeus, Apoll o- Galileo, Sabre, Worl d 

Span, Abacus etc,- Changi ng Busi ness models of GDS - I T outsourci ng - Cyber cri mes - 

Cyber laws - Co mput er Vi r uses - Di gital Si gnat ures - Crypt ography.  

Pay ment Syst e ms i n E-touris m- payment Gat eway- Billi ng and Settle ment  plan ( BSP)- Securit y 

lssues and certification-fut ure of E-t ouris m- Travel Bl ogs –E- mar keti ng and promoti on of 

Touris m products- Challenges for conventi onal busi ness models &Co mpetiti ve strategi es- 

Co mput erizati on i n Touris m probl e ms and prospects-I T for achievi ng co mpetitive edge i n 
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Touris m Industry- Net worki ng of comput ers —Ent erprise wi de net wor ks –Strategi c val ue of 

Intranets and Extranets. - Security and Int ernet Firewalls - El ectroni c Pay ment Syst e ms 

( EPS) - Electroni c Fund Tr ansfers ( EFT) - Electroni c Dat a Interchange (EDI) - Appli cati on 

of I CT syste ms i n Tourism and advant ages - Travel and Touris m Infor mation Syst e ms.  
 
 

Uni t IV 

Et hi cal Practices i n E- Touris m – Touris m Products or Servi ces Promi sed / Deli vered - Qualit y 

Assurance - Manage ment of Gri evances / Compl ai nts of t ourists – Handli ng of onli ne 

negati ve publicit y t hrough Bl ogs/ Forums / Negati ve rati ng / gradi ng in t he Infor mati on 

Port als - Social net worki ng: Meani ng, i mport ance and its i mpacts on touris m busi ness - 

Current debates i n e- touris m - Fut ure of t ouris m i n electronic as well as mobile era - 

Practical Exposure: Online visit of Tour Operati ons Co mpany.  
 

 
Text Books: 

 

• Buhalis D. (2004), Et ouris m: Infor mati on Technol ogy for Strat egi c 

Touris m Manage ment, Prentice Hall India. 

• Christ Dool ar Cassel. Appl yi ng Nu mbers i n I. T. i n Leisure and Touris m.  

• Davi d, V. (1992). Foundati ons of Busi ness Syst ems, Dr yden Press, Fort Wort h.  

• Di xit Saurabh (2012) Inf or mati on Technol ogy in Touris m , APH Publishi ng 

corporati on 

• Gor dan B Davis – Ma nage ment Infor mation Syst e ms, Mc Graw Hill 

Internati onal 

• Lauden and Lauden – Manage ment Infor mati on Syst e ms, Prentice Hall of Indi a, 

Ne w Del hi. 

• Marti n J – Manage ment Inf or mati on Syst e ms, Prentice Hall of India 

• O‘ Bri en Ja mes – A Manage ment Infor mati on Syst e ms, Tata Mc Gra w Hill, 

Ne w Del hi. 

• Poon A. (1998), Touris m, Technol ogy and Co mpetitive Strategi es, CABI.  

• Rayport J. F. & Jaworski B. J. (2002), Introducti on to Ecommerce, Mc Gr a w- Hi ll. 

• Sadagopan S – Manage ment Infor mati on Syst e ms,  Prentice Hall of Indi a 

• Shel don P. (2002), Touris m Infor mati on Technol ogy, CABI.  
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Subject: Public Rel ati ons & Touris m Journalism  

( Theory) 

Course Code: BVHL- 5663 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100   
L- T- P:  4-0-0         Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

 
Course Outcomes: 

 
Upon successf ul  compl eti on of the course, the students shoul d be abl e to: 

 

CO1: De monstrate t he functi ons of public relati ons i n a Touris m sect or.  

CO2: Identify Public relations and Travel Journalis m as a career opti on.  

CO3: Appl y appropriate public relati on strategy.  

CO4: De monstrate t he import ance of public relations wor k i n t he touris m industry.  
 

Course Content 

 

Uni t I 

Meani ng and concepts of Public Rel ations-  Introducti on, Defi niti on of Public Rel ati ons, 

Obj ecti ves and functi ons of PR, Gr owt h and Devel opment of Public Relati ons, Tar get 

Audi ence and public i n PR.  
 

Uni t II 

Pri nci pl es of PR- PR Et hi cs, Mass Communi cati on, Knowl edge Or gani zati on, 

Co mmuni cati on skills, Image buil di ng, Goodwill, Feedback, Roof PR i n Or gani zati on, PR i n 

Touris m Industry. 

 
Uni t III 

Meani ng and scope of Jour nalis m- Meani ng and Scope of Journalis m, Types of Journalis m, 

Rol es and functi ons of Jour nalis m, Et hi cs and law,  Pri nci pl es of Journalis m,  Editi ng, Touris m 

press i n Indi a, Pri nt media, Radi o & TV Medi a 
 

Uni t IV 

Qualities required as a report er- Mouse Journal, Desi gn and Make-up, Pict ure Editi ng and 

Capti on, Man Medi a polici es, Medi a re present ation i n t ouris m.  

 
 

Text Books: 

 

1.  Deuschl , D. E. (2005). Travel  and Touri s m Publi c Rel ati ons: An Introduct ory Gui de f or 
Hospi tality Managers (1st edi ti on). Butter wort h- Hei nemann;  
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Reco mmended Books / Suggested Readi ngs:  

 

1.  Neil son C (2001). Touri s m and the Medi a: Touri st Decisi on Maki ng (5t hed.). Hospi tality Press, 
Mel bourne. 

2.  Mi chael  Ril ey, Roy C. Wood, Mona A Cl ark, El eanor Wi l ki e, Edi th Szi vas (1998). Researchi ng 
and Wri ti ng Di ssertati ons i n Hospi tality and Touri s m (1s t ed.). Engage Learni ng EMEA.  

 

Webli nks: 

 

1.  https:// www. gri n.com/ document/85740 

2.  https://li nk.spri nger.com/chapt er/10. 1007/978-3-642-17767-5_18 
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Subject: Basi c Research Met hodol ogy ( Theory) 

Course Code: BVHL- 5664 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100   
L- T- P:  4-0-0         Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

 
Course Outcomes: 

 

Upon successful compl etion of t he course, the st udents shoul d be abl e t o:  

CO1: Sel ect and defi ne appr opriate research probl e m and para met ers t o in order t o organi ze 

and conduct research.  

CO2: For mul at e and evaluat e research questi ons and obj ecti ves.  

CO3: Identify vari ous sources of i nfor mati on for literat ure revi ew and gain experience wit h 

vari ous met hods of dat a collection.  

CO4: Exhi bit the met hods of presenti ng research results i n written and oral for m.  
 

Course Content 
 

Uni t I 

Introducti on- Research: Meani ng, concept and si gnificance; Types of Research; 

Charact eristics of research; Criteria of a good research; Research et hics; Overvi ew of 

Touris m Research.  

    
Uni t II 

Research Process- Identifyi ng research probl e m:  i mport ance, sources and steps; Literat ure 

Revi ew; Variabl es: meani ng and t ypes; Hypot hesis: meani ng, functi on,  charact eristics and 

types; Research Desi gn: meani ng, functi ons and types.  
 

Uni t III 

Sa mpli ng and Dat a Collecti on- Sa mpli ng: concept, pri nci pl es, criteria for good sa mpli ng and 

types of sa mpli ng met hods; Dat a collecti on: t ypes, met hods and et hi cal issues; Techni ques of 

questi onnaire desi gni ng.  

 
Uni t IV 

Report Writi ng- Meani ng, si gnificance, types and steps i n report writing; Art of Citi ng 

References, Written & Oral Present ati on 
 

 
 

Text Books: 
 

1.  Kumar, K. (2009). Research Met hodol ogy (2nd ed.). New Del hi, Indi a: Pearson. 
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Reco mmended Books / Suggested Readi ngs:  
 

1.  Maj hi , P. R., and Khat ua, P. K. (2013). Research Met hodol ogy (2nd ed.). Mumbai , Indi a: 
Hi mal aya Publi shi ng House.  

2.  Kot hari, C. R. and Garg, G. (2016). Research Met hodol ogy: Met hods and Techni ques (4t h 
ed.). New Del hi, Indi a: New Age Internati onal  Publi shers.  

 

Webli nks: 

 
1.  www. yout ube.com/ watch?v=Pztl k97hf 0o 

2.  https://epgp.i nfli bnet. ac.i n/l oaddat a. php?acti on=l oadpaperli st1&mai ncat =1827 
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Subject: Personality Skills for Hospitality and 

Touris m Industry  

( Theory) 

Course Code: BVHM- 5665 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100   
L- T- P:  4-0-0         Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

Course Out comes: Upon successful compl eti on of the course, the st udents shoul d be abl e t o:  

CO1: Utilize i nterpersonal skills  

CO2: De monstrate t he ability t o wor k i n a professional Environment  

CO3: Appl yi ng t he comprehensi ve set of skills and knowl edge for life success 

CO4: Deal wit h "real life" experience i n t he hospitalit y i ndustry.  
 

Course Content 

Uni t I 

Personalit y Devel opment and Personalit y Enrich ment: Introducti on/ Act ivity, meani ng of 

Personalit y, Det er mi nants of Personalit y, know your Personalit y - Positi ve Thi nki ng, How t o 

Buil d Positi ve Self-estee m, S WOT anal ysis. Gr oo mi ng, Personal hygi ene, Soci al and 

Busi ness and Di ni ng Etiquettes, Body language, Art of good Conversati on, Art of Intelli gent 

Li steni ng.  
Uni t II 

Attit ude Buil di ng: Introducti on and icebreaker, meani ng and need for buil di ng positi ve 

attit ude, Concept of attitude, positi ve attitude, benefits of havi ng positi ve attitude, ways t o 

acquire positi ve attitude 
Uni t III 

Ti me Manage ment and Leadershi p Skills: Introducti on and icebreaker, myt hs about ti me 

manage ment, ti me i nt errupt ers, techni ques of ti me manage ment, import ance of ti me 

manage ment, Icebreakers/ Acti vities, concept and need, t ypes of leaders, techni ques of 

acquiri ng leadershi p skills 
Uni t IV 

Intervi ew Skills and Resume Writi ng: Introduction meani ng and i mportance, professi onal 

dress code and body language, Introducti on and acti vities need for resume writi ng, for mat s, 

types, and ti ps for creati ng i mpressi ve resumes, i nternet resume and vi deo resume.  
Text book:  

1 R. Stephen Covey, (2013). The 7 Habi ts of Hi ghl y Effecti ve Peopl e (15t h ed.) Simon & 

Schuster; Indi a   edi ti on. 
Suggested Readi ngs: 

1.  Shi v Khera, (2005). You Can Wi n (1st ed.). Mac mi ll an Indi a Ltd.  

 

 

 

We b Li nks: 
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1.  htt ps:// www. sli deshare. net/10041976/ personal-hygi ene-13156885 

2.  htt ps:// www. sli deshare. net/anuanni e1/ personal-hygi ene-27616948 

3.  htt ps:// www. byui. edu/.../ Telephone %20Eti quette %20and %20Cust omer %20Servi ce %2.  

4.  www. bs mcpss. com/resources/st udy-gui des/ OPH%2001 %2001-101. pdf 

5.  htt ps:// www. sli deshare. net/sekharkls/ group-discussi on-ppt 

6.  htt ps:// www. t ut ori alspoi nt.com/i nt erpersonal _skills/interpersonal _skills_t ut orial.pdf  
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https://www.tutorialspoint.com/interpersonal_skills/interpersonal_skills_tutorial.pdf


Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

81 | P a g e  

 

 

(Sessi on 2022- 2023) 

Subject: Food & Beverage Servi ce Manage ment  

 ( Theory) 

Course Code: BVHL- 5666 

Ti me: 3 Hours        Ma xi mu m Mar ks: 100   
L- T- P:  4-0-0         Theory Mar ks: 80 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

 

Course Out comes: Upon successful compl eti on of the course, the st udents shoul d be abl e t o:  

 

CO1: Cal culate t he food & beverage cost for vari ous F&B servi ce outlets.  

CO2: Mai ntai n proper store cycl e i n t he hot els wi th proper hygi ene standards.  

CO3: Use different beverage cost control procedure i n food i ndustry.  

CO4: Cal culate break even anal ysis of food outlets.  

 
Course Content: 

 
Uni t I 

Food and Beverage: Cost Control Manage ment: Introducti on Causes of high food cost, Food 

and Beverage cost control, Pri nci pl es and obj ectives of Food and Beverage Control syst e m 

(Planni ng Phase, Operational Phase, Manage ment  Control Phase).  
                                                                Unit II 

Purchasi ng, Recei vi ng, St ori ng and issui ng Manage ment: Purchase procedure and standar d 

purchase specificati on, Pr oper recei vi ng procedures and control, st ori ng control of food, 

St ori ng practices, Issui ng control manage ment. 

                                                                   
                                                                    Uni t III 

Beverage Cost Control Pr ocedures: Sources of suppl y, Beverage purchase, recei vi ng and 

st ori ng specificati ons, The Cellar, Cellar issui ng and Records mai nt enance, Refri gerati on & 

St orage Conditi ons, Menu & menu pl anni ng.  
 
                                                                           Uni t IV 

Br eak-even Anal ysis: Cost Vol ume Profit Rel ationshi p.  Introducti on, Classification of cost 

(Fi xed cost, Variabl e cost, Si mi -variabl e cost, Unit variabl e cost) Changes in Break-even 

Sal es, Invent ory and Invent ory control, Preparation of food & beverage food cost and sal es 

reports. 
 

Text book;  

1.   Sudhi r Andrews (2007), Food and Beverage Manage ment, (1st edi ti on), McGraw Hill Educati on 

 

Suggested Readi ngs: 
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2.  Jay Prakash Kant (2015), Food and Beverage Management and Cost Control, (1st Edi ti on), Aman 

Publi cati ons. 

 

 

We b Li nks: 

htt ps:// www. coursehero. com › ... › FOOD AND BEVERAGE 1 

htt ps://set upmyhot el. com/trai n- my- hot el-staff/f-and-b/366-gl ass wares-t ypes. ht ml  

htt ps:// www. sli deshare. net/lafarge777/t ypes-of-bars-food-servi ce 

htt ps:// hospitalitynu. bl ogspot. com/ 2012/ 06/ control-system-for-bar. ht m 

htt ps:// possect or. com/ manage ment/ how-t o-control-i nvent ory-i n-restaurant-or-bar 

htt ps:// www. dri nks mi xer. co m › Bartender gui de › Section (1) The Basi cs 
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Subject: Internati onal Cui si nes  

( Theory) 

Course Code: BVHP- 5667 

Ti me: 3 Hours             Maxi mu m Mar ks: 100   
L- T- P: 2-0-0                           Theory Mar ks: 80 

                                                    CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

Course Out comes: Upon successful compl eti on of the course, the st udents shoul d be abl e t o:  

 

CO1: Recogni ze vari ous cuisi nes of t he worl d.  

CO2: Devel op & de monstrate uni que cooki ng techni ques that are used i n maki ng food 

across t he gl obe.  

CO3: Make some popul ar dishes of t he worl d.  
Course Content:  

 
Uni t I 

Ori ent al Cuisi ne: Introducti on t o Chi nese cuisi ne, Regi ons of Chi nese cuisi ne, commonl y 

used i ngredients i n Chinese cuisi ne, Speci alty dishes of Chi nese cuisine, Tool s and 

equi pment' s of Chi nese cuisi ne.  

Introducti on t o Thai cuisi ne, Regi ons of Thai cuisi ne, commonl y used ingredi ents i n Thai 

cuisi ne, Speci alty dishes of Thai cuisi ne, Tools and equi pment' s used i n Thai cuisi ne.  

Introducti on t o Japanese cuisi ne, Geographi cal locati on of Japan i nfl uenci ng its cuisi ne, 

Ingredients used i n Japanese cuisi ne, St yl es of cooki ng i n Japanese cuisine, Specialt y dishes 

of Japanese cuisi ne, Special equi pment' s used i n Japanese cuisi ne.  

 
Uni t II 

French, Italian, UK and Scandi navi an Cuisi ne: Introducti on t o French cuisi ne, Regi ons of 

French cuisi ne, popul ar ingredi ents used i n French cooki ng, Special equi pment' s used i n 

French cuisi ne, Introduction t o Italian cuisi ne, Regi ons of Italian cuisi ne, Speci al ingredi ents 

used i n Italian cuisi ne, Speci al equi pment' s used i n Italian cuisi ne, Speci al Italian dishes 

,Introducti on t o cuisi ne of UK and Scandi navi an countries, popul ar i ngredients of t he cuisi ne 

of UK, Regi ons of Scandinavian cuisi ne, popul ar ingredi ents of Scandi navian cuisi ne  
Uni t III 

Me dit erranean Cuisi ne: Introducti on t o Mediterranean cuisi ne, Regi ons comprisi ng 

Me dit erranean cuisi nes, Cui si ne of Lebanon, Cuisi ne of Greece, Cuisi ne of Spai n, Cuisi ne of 

Tur key.  
 

Uni t IV  
Nort h Ameri can Cuisi ne ( Mexi co): Introducti on to Mexi can cuisi ne, Special i ngredi ents used 

in Mexi can cuisi ne, Special equi pment' s used i n Me xi can cuisi ne, Speci al Mexi can dishes.  

 
Text book:  

1.  Par vi nder S. Bali (2012), Int ernati onal cuisi ne and Food Producti on Manage ment (1st 
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Edition), Oxf ord Uni versity Press  

 
Suggested Readi ngs: 

1.  Thanga m E. Phili p, (2014) Modern Cookery for Teachi ng and Trade Vol -1, (6t h Editi on), 

Ori ent Bl ack Swan 

2.  Davi d Foskett and Patrici a Paski ns (2011), Theor y of hospitalit y & Cat eri ng, ELBS 

Hodder Educati on 

 
 

We b Li nks: 

  

1. https://tygroupa.files. wor dpress. com/.../chapt er-24-i ntroducti on-t o-chi nese-cooki n. pdf 

2. htt ps:// www. sli deshare. net/ worl dl anguages/ chi nese-cuisi nes 

3. htt ps:// www. sli deshare. net/ Ha wker 23/t hai-food-9383796 

4. htt ps:// www. sli deshare. net/ Hari nCheva Nat/thai-cuisi ne-66866214 

5. htt ps:// www. sli deshare. net/aiccel del acruz/ mediterranean-cuisi ne-34038233 

6. htt ps:// www. sli deshare. net/ Shakir Chat ai wal a/french-cuisi ne-ppt 

7. htt ps:// acult y. ccri.edu/panacci one/fall2011/ Evolution_of _French_Cui si ne. ppt  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bachel or of Vocati on (Hos pitality and 

Touris m) Se mester I V 

(Sessi on 2022- 2023) 



Bachel or of Vocati on ( Hospitality and Touris m) Sessi on 2022- 2023 

 

85 | P a g e  

 

 

Subject: Internati onal Cuisi nes  

( Practical) 

Course Code: BVHP- 5668 

Ti me: 3 Hours             Maxi mu m Mar ks: 100   
L- T- P:  0-0-2                          Theory Mar ks: 20 

                                                            Practical Marks: 60 

CA- 20 

I NSTRUCTI ONS FOR THE PAPER SETTER:  

• Ei ght questi ons of equal marks are t o be set, t wo in each of t he four sections ( A- D). 

Questi ons of secti ons A-D shoul d be set from Units I-I V of t he syllabus respecti vel y. 

Questi ons may be subdi vided i nt o parts (not exceedi ng four). 

• Candi dat es are required to atte mpt fi ve questi ons, selecti ng at least one questi on from 

each secti on.  

• The fift h questi on may be atte mpt ed from any section.  
 

Course Out comes: Upon successful compl eti on of the course, the st udents shoul d be abl e t o: 

 

CO1: Make dishes from Ori ent al kitchen i. e. Thai, Japanese, and Chi nese etc.  

CO2: Use different types of cooki ng met hods accor di ng t o dishes t hey are prepari ng.  

CO3: Make own pasta wi th t he hel p of rolli ng machi ne t o cook i n Italian st yle.  

CO4: Cook Eur opean, Mediterranean & Mexi can dishes.  
 

Course Content 

S. No.  Topi c 

01 Introducti on to Internati onal  cui si ne   

02 Fi ve course menu of Itali an cui si ne 

03 Fi ve course menu of Mexi can cui si ne 

04 Fi ve course menu of UK cui si ne 

05  Fi ve course menu of Scandi navi an cui si ne 

06 Fi ve course menu of French cui si ne 

07 Fi ve course menu of Chi nese cui si ne 

08 Fi ve course menu of Japanese cui si ne 

09 Fi ve course menu of Thai  cui si ne 

10 Fi ve course menu of Ger man cui si ne 

11 Fi ve course menu of Mediterranean cuisi ne 

 
Text book:  

1.  Parvi nder S. Bali, Internati onal  cui si ne and Food Producti on Manage ment Oxf ord Uni versi ty 

Press, Indi a, first Edi ti on, 2012 
 

Suggested Readi ngs: 

 
2.  Thanga m E. Phili p, (2014) Moder n Cookery f or Teachi ng and Trade Vol -2, (6t h Edi ti on), Ori ent 

Bl ack Swan 

Bachel or of Vocati on ( Hospitality and Touris m)  
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(Sessi on 2022- 2023) 

Practice School Program/ I ndustri al Trai ni ng 
Cr edits: 30 

 

Cont ents: 

 

In t his se mest er t he st udent shall be sent for i ndustrial trai ni ng for a period of 22 Weeks, 

where she/ he woul d work i n all depart ments of Classified star Hot els of t he level of t hree star 

and above cat egory or in travel agency, t our operati on compani es, event manage ment 

compani es.  

• The st udent shall mai nt ain a l ogbook on dail y basis.  

• At t he end of t he industrial trai ni ng t he st udent shall submit a trai ni ng report al ong 

wi t h t he logbook mai ntai ned on dail y basis during t he peri od of trai ning and t he 

perfor mance appraisal fro m each depart ment.  

• The trai ni ng report is to be prepared by t he st udent i n t wo t yped copi es and t o be 

submitted t o t he Head of facult y wit hi n the sti pulated ti me for assess ment.  

• The report will be assessed by t he internal exa mi ner and onl y on t he basis of a 

certificate of t he exa miner concerned t hat t he trai ni ng has been satisfact oril y 

compl et ed woul d the st udent be all owed t o appear for t he vi va-voce.  

• The trai ni ng report will be assessed by a panel of exa mi ners comprising of t wo 

ext ernal exa mi ners (t he ext ernal woul d i ncl ude preferabl y one from t he Touris m and 

Hospitality Industry of the level of Head of t he Depart ment and above) and one 

internal exa mi ner. 

 

 

 

 

 

 

 

 

 

 

 

 

Se mest er- VI 

 

S. No.  

 

 

Course 

Code 

 

Cours

e Type 

 

 

Course Titles 

Cr edits 

L- T- P 

Ma x Mar ks Exa mi nati on 

ti me 

(in Hours)  

Tot al 

Ext.  

CA L P 

 

1.  

 

 

BVHL-

6661 

 22 weeks 

Industrial trai ni ng 

& its eval uati on,  

Log book, Proj ect 

report, Appraisals · 

& Vi va voce 

 

 

30 

 

 

750 

 

 

 

 

 

450 

 

 

 300 

 

3 

  TOTAL 30 750     
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