
sUBJECT: Corporate English (Theory) 
SEMESTER: V 

Unit No. Topic 

1.Group Discussions 

Group discussion 
competencies 
Active listening, Types of 
Listening 
Expanding Arguments 

2. Presentation 

Strategies 

3.Effective Presentation 

Strategies 
Introduction to effective 
openings task 
Hooks: seeking the 
audience attention 

Sign posting language 
Dealing with questions 
The visual and vOcal 

components 

2.Presentation 

Structuring your 
presentation 

TEACHING PLAN 

Linguistic techniques 
Introduction to effective 
openings - task 

Allocated Probable Actual 
Date Date Hrs 

15 
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5th July 5th 
July 

12th 

July 

12th 

July 

FACULTY: Mrs. Preeti Kapoor 
ACADEMIC YEAR:2022-2023 

19th 
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12th 

July 

12th 

July 

19th 

July 

Remarks HOD Sign Principal 
Sign 

Principal 
Aryn hhala Internatianal College of H.M, 



4.Interview Skills &Body 
Language 

5.Grammar 
2.1 Words and Phrases 
2.2 Overview of tenses 
2.3 Other common areas of 

difficulty for Indian 
speakers, Prepositions, 
time expressions & 
pronouns, Articles and 
nouns, Sentence 
Construction 

6.Formal E-mail & 

Telephonic etiquettes 

7.Power writing 
6.1 The writing process 
6.2 The Power writing 
procesS 
6.3 Focus on content 

6.4 Make your purpose 
clear 
6.5 Make the intended 

action explicit 
6.6 Focus on structure 

6.7 Focus on language 
6.8 Complete and concise 
messages 
Interpersonal Skills 

15 

26TH 

|July 

MUN MUC 

2nd 

Aug 

23rd 

Aug 

30th 

26th 

July 

2nd 

Aug 
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Aug 

30th 

August Augu 
st 

9th 

Aug 
(Muh 
arram 
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ay&1 
6th 

Aug 

Principal 
Arur AAlaa Internatlonal Cotiege of H.M. 



8.Topic 
sentences 

13th 

6th Septe mber 

Septe mber 

9.1 
Supporting 
sentences 

9.2 

Transition 

words 
&

 phrases 

15 

9.4 

Critical 

thinking 

skills 

9.5 

Paraphrasing 
&

 

writing 

effective 
conclusion 

9.3 
Plagiarism

/ 
Referencing 

9.V
ocabulary 

5.1 
W

ord 
building 

20th Septe 

20th Septe mber 

m
ber 

5.2 
D

ictionary 
skills 

M
eetings, 

Team
 

work, 
M

ICCEE 
(M

eetings, 

Incentives, 

Conventions, com
m

unication 
Cross 
cultural 

C
onference, 

Events 
&

 Exhibition) 



SEMESTER: THIRD SEM 

Unit Ch. 

SUBJECT: FOOD PRODUCTION AND PATISSERIE - || (Th) 

No. No. 

01 

02 

ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT 

03 

Topic 

MENU PLANNING & 

ITS TYPES (QFP) 
Basic Menu Planning 
Recapitulation, Special 
emphasis on Quantity 
Food Production, 
Planning of Menus for 
various categories, 
such as: - Institutional 
& Industrial Catering 
(School / College, 
Canteen, Industrial 
Workers.) - Hospital 

aCatering (Diet Menu, 
Importance of 
Hygiene.) - Off 
Premises Catering 
(Outdoor Parties, 

SAI SHIVA EDUCATIONAL TRUST 

Theme Dinner, and 
Food Festival.) 
Parameters of Quantity 
Food Menu Planning. 
Indian Culinary Terms 

INTRODUCTION TO 

CAKE MAKING: 

Elements in Cake 
Making, Role of each 
Element in Cake 
Making, Methods of 

Cake Making, Recipes 
for Basic Cakes, Faults 
in Cake Making, Recipe 
Balancing. 

VE 

CAHALA 

TEACHING PLAN 

WTEA 

Alloc Probable 
ated 
Hrs 

07 

04 

04 

Date 

26g 

FACULTY: 

ACADEMIC YEAR: 2023-2024 

Actual 
Date 

266 

3)2 

Biajt 

Remarks HOD Sign Principal 
Sign 

Principal 
Arun Muchhala International College of H.M: 

THANE 

19 



08 

09 

SAI SHIVA EDUCATIONAL TRUST ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT 
taken while prèparing 
Pastry, Role of each 
Ingredient, 
Temperature of Baking 
the following Pastries, 
Short Crust, Choux 
Pastry, Laminated, Hot 
Water/ Rough Puff. 
INDIAN COOKERY 
(QFP) 
Introduction to 
Regional Cooking: 1) 
Factors affecting eating 
habits. 2) Heritage of 
Indian Cuisine. 3) 
Regional Commodities, 
Spices & Masa<as (Wet 
& Dry). 4) Geographical 
location, Historical 
background, 
Availability of raw 
material (seasonal), 
Equipment and fuel 
(special), Staple diet, 
Speciality Cuisine, Food 
prepared for festivals 
and occasions of the 

following states: -
Andhra Pradesh / 
Hyderabad, Bengal, 
Goa, Gujarat, 
Karnataka, Kashmir, 
Kerala /Malabari, 

Madhya Pradesh, 
Maharashtra / 
Malwani, North 
Eastern States, Punjab, 
Rajasthan, Tamilnadu / 
Chettinad, Uttar 
Pradesh / Dum & 
Avadh /Lucknawi, Also 

Communities/ Styles 
such as : Parsee, Bohra 

,& Indian Gravies. 
VOLUME FEEDING (QFP) 
Institutional & Industrial 

Feeding, Banquet and 
Buffet. CHHALA NTERN, 

ANE HH 4033 

12 

03 28.8) 

Principal 
Arun Muchhala Intettat)c.u College of H.M. 

21 



04 EQUIPMENT (QFP) 

05 

06 

07 

ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT 

Quality of Equipment 
used, Specification of 
Equipment, Heat and 
Cold Generating 
Equipment, 
Maintenance of 

Equipment List: - 1. 
Mixers 2. Grinders 3. 
High Pressure Gas 
Burner 4. Ovens 5. 

Grillers6. Knives 7. 
Choppers 8. Peelers 
(Potato)9. Brat Pan 10. 
Bulk Boilers 11. 
Steamers 12. Walk in 

Coolers/ Walk in 
Freezers / Deep 
Freezers 13. Tandoor 

14. Storage & Receiving 
Quays 15. Griddle Plate 
Modern Developments 
in Equipment 
Manufacturing. 
QUANTITY PURCHASE 

AND STORAGE (QFP) 
Introduction of 

Purchasing, Purchasing 
System, Purchase 
Specifications, 
Purchasing Techniques, 
Duties of Purchase 

Officer & Store Keeper, 
Storage. 
INDENTING (QFP) 
Principles of Indenting, 
Quantities/ Portions 
for Bulk Production, 
Conversion of Recipes 
for Indenting, Practical 
difficulties involved in 

Indenting. 
Pastry 
Recipes, Method of 

Preparation, 
Differences, Uses of 
each PasteCare to be 

KeRNATIOA 

SAI SHIVA EDUCATIONAL TRUST 

HANE 

03 

03 

05 

04 

4s 

1-q 
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Arun Muchhala lnterni. nai College of H.M. 

THANE 

20 
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Unit 
No. 

-

SEMESTER: Sixth 

Ch. 

sUBJECT: Services Marketing - VI (Th) 

No. 

01 

02 

03 

ARUN MUCHHALA INTERNATIONAL COLLEGE 

OF HOTEL MANAGEMENT 

Topic 

Marketing 

Introduction to Marketing. 
1.| Concise Evolution of 

SAI SHIVA EDUCATIONAL TRUST 

1.2 Definitions � Marketing, 
Sales, Hospitality Products, 
Services. 
1.3 Introduction to Service 

Marketing 
1.4 Distinguish between Sales & 
Marketing. 
1.5 Distinguish between Goods & 
Services. 
L.6 Characteristics of Services 
Marketing 
1.7 Service gaps 
1.8 Service encounter & service 

chain, Moment of Truth 
1.9 Seryice encounter Analysis -

The "Six S'_" 

2.2 Positioning. 

Services Marketing Concept: 
2.1 Segmentation (Target Market, 
Types of segmentation: 
Demographic, geographic and 
psychographic). 

TEACHING PLAN 

2.3 Components of Marketing 
Plan. 

P's of Service Marketing. 
3.1 Product / service mix 

product development. 
3.1.1 Levels of a product and new 

the Product Life Cycle 

3.1.2 Prpduct life cycle 
3.1.3 Marketing strategies during 

AllocatProbab 
ed Hrs le Date 

10 

4 asl:by 

05 

FACULTY: MYs. Prajar a phut 

3 ig shb4 

15 

ACADEMIC YEAR: 2023-2024 

3 |a4by2ztby 

UCHWZ 

Actual 
Date 

H J0 

Remarks 

Jo 

/Conpel 

HOD Sign Principal 
Sign 

Arun Muchhala International College of H.M. 
THANE 



ARUN MUCHHALA INTERNATIONAL COLLEGE 

3.14 Branding. 

3.2 Price Mix. 

3.2.1 Pricing objectives 
(Survival, Profit, Sales 
Competition, Image -
differentiation) 
3.2.2 Factors affecting pricing 
decision. 

and restaurants 

3.2.3 Skimming and penetration 
3.2.4 Creative pricing of hotels 

3.3 Distribution Mix / Place. 
3.3.1 Different Distribution 
network 

OF HOTEL MANAGEMENT 

3.3.2 Types of distribution 
channels. 

3.3.3 Push and pull strategies 

SAI SHIVA EDUCATIONAL TRUST 

3.3.4 Need & role of distribution 
channek 
3.4 Promotion\Communication 
mix 

importance. 

3.4.1 Communication process 
3.4.2 Types of media & 

publicity 
3.4.3 Public Relations and 

3.4.4 Stages and technique of 
Personal Selling 
3.4.5 In house Merchandising 

3.5 People 

3.4.6 Sales Promotion types and 
techniques. 

3.5.1 Employees 
3.5.2 Customers 
3.6 Physical Evidence 
3.6.1 Ambience 
3.6.2 Facility Design 
3.6.3 Equipment 
3.6.4 Employee Dress 
3.6.5 Other Tangibles 
3.7 Process / System 
3.7.1 Service Blueprint/ Service 
Delivery (Airlines & 

".NE 

ERN 

LEOE OE 

Principal 
Arun Muchhala International College of H.m. 

THANE 



04 

05 

ARUN MUCHHALA INTERNATIONAL COLLEGE 
OF HOTEL MANAGEMENT 

Hotels) 

Consumer behavior: 

SAI SHIVA EDUCATIONAL TRUST 

4.1 Introduction & definition of 
consumer behavior 
4.2 Factors influencing consumer 
behavior (Social, Cultural, 
Personal) 
4.3 Stages in purchase behavior 
(5 stage) 
4.4 Guests of tomorrow & Guest 

lifestyles 

E- Marketing for Services : 
5.1 Introduction E- Marketing & 

Objectives 
5.2 Ways to conduct on-line 
Marketing Activities. 
5.3 Benefits of E 
Marketing[customers stay 
updated, customers 
can compare online, clear product 
information, transparent 
pricing, e-commerce, online 
virtual tours) 

07 

08 

/Hetid 



Unit No. 

SUBJECT: Strategic Human Resource Management 
SEMESTER: VI 

Topic 

1. Introduction to Strategic Human 

Resource Management 
1.1 Linking Human Resource Management 

(HRM) & Strategic Human Resource 
Management (SHRM) 
1.2 Evolution of Strategic Human Resource 

Management (SHRM) 
1.3 Strategic Fit: A conceptual framework 
1.4 Theoretical prospective of Strategic 
Human Resource Management (SHRM) 
1.5 Human Resource Management 

Approaches: The Indian Context 
1.6 Human Resource Challenges faced by 
the Indian Companies & Human Resource 

Strategies to be followed by Indian 
companies to overcome the challenges they 
face 

2.Functional Human Resource Strategies 
2.1 Human Resource Outsourcing 2.2 

Technology & Strategic Human Resource 
Management 
2.3 Resourcing Strategy 

2.4 The Strategic Human Resource 

Management approach & Integration of 
Business & resourcing Strategy 

TEACHING PLAN 

3.2 Coaching & Mentoring Relationship 
3.3 Work- life Integration. 
3.4 Self-management & Emotional 
Intelligence 

UN 

WTER TION 

3.Employee Recruitment & Development 
3.1 New approaches to Recruitment (viz 3 

head hunting, online portals, moonlighting 
etc) & Selection 

THANE 

Allocated Probable 
Hrs Date 

3 

3 

3 

3 

Mauk 

FACULTY: Preeti Sharma 

ACADEMIC YEAR: 2022-2023 

Actual 
Date 

Remarks HOD Sign Principal 
Sign 

Arun Muchhala ir nl, a College of H.M. 

THANE 
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Unit Ch. 
No. No 

01 

02 

01 

02 

03 

04 

05 

06 

07 

SEMESTER: SECOND SEM 

the Kitchen 

Culinary Terms with 
Explanation &e.g 
Layout of Kitchen 
2.1 General Layout of 

Topic 

2.3 Storage 
2.2 Receiving Area 

2.4 Wash up 
Soups 

Examples 

SUBJECT: FOOD PORODUCTION AND PATISSERIE - || (Th) 

3.1 Classification with 

ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT 

3.2 Consommé and 
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