SUBJECT:

TEACHING PLAN

Corporate English (Theory)

SEMESTER: V

" Unit No. |

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

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

Linguistic techniques
Introduction to effective
openings - task

Allocated | Probable | Actual | Remarks HOdSigh E-Principal
Hrs Date Date Slgn B
15 5th July | 5th
July
12th 12th
July July
'\
WAl
12th 12th |
July  |]July |
.
19th 19th
July  |]July
1

It

Principal
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 4.Interview Skills & Body 26™ 26t | “1

| Language July \ July
n ‘
5.Grammar |
2.1 Words and Phrases 15 2nd 2nd
2.2 Overview of tenses Aug Aug
2.3 Other common areas of
difficulty for Indian
speakers , Prepositions, .
time expressions & Aug
pronouns, Articles and (bug \
nouns, Sentence arram |
Construction Holidi 4
ay&l |
6th
Aug
6.Formal E-mail & 23rd | 23
Telephonic etiquettes Aug Aug
7.Power writing
6.1 The writing process

6.2 The Power writing 30th 30th
process August | Augu
6.3 Focus on content st
6.4 Make your purpose

clear

6.5 Make the intended

action explicit

6.6 Focus on structure
6.7 Focus on language i

6.8 Complete and concise |
messages l / .
Interpersonal Skills |/ ;

=

Principal ,
Arun Mottt international Cotiege of H.M.
I ANE




8.Topic sentences

9.1 Supporting sentences
9.2 Transition words &
phrases

9.3 Plagiarism /
Referencing

9.4 Critical thinking skills
9.5 Paraphrasing & writing
effective conclusion

9.Vocabulary

5.1 Word building

5.2 Dictionary skills
Meetings, Team work,
MICCEE (Meetings,
Incentives, Conventions,
Conference, Events &
Exhibition)

Cross cultural
communication

15

6rh 13th
Septe | Septe |
mber } mber

20th 20t
Septe | Septe
mber | mber




SAI SHIVA EDUCATIONAL TRUST
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

TEACHING PLAN

SUBJECT: FOOD PRODUCTION AND PATISSERIE - lll (Th)

SEMESTER: THIRD SEM

FACULTY: %iswaé u
ACADEMIC YEAR: 2023~ 202Y

Ch.
No.

Unit
No.

Topic

Alloc
ated
Hrs

Probable
Date

Actual
Date

Remarks

HODSmn

Pnncupal
Sign

| 01 | MENU PLANNING &
ITS TYPES (QFP)
Basic Menu Plgnning -
Recapitulation, Special
emphasis on Quantity
Food Production,
Planning of Menus for
various categories,
such as: - Institutional
’_&rl_rgi_ustrial Catering
(School / College,
Canteen, Industrial
Workers.) - Hospital
»Catering (Diet Menu,
Importance of
Hygiene.) - Off
Premises Catering
(Outdoor Parties,
Theme Dinner, and
Food Festival.)
Parameters of Quantity
.Food Menu Planning.

07

T

02 | Indian Culinary Terms

04

\o-}@

9

al

INTRODUCTION TO
CAKE MAKING:
Elements in Cake
Making, Role of each
Elementin Cake
Making, Methods of
Cake Making, Recipes
for Basic Cakes, Faults
in Cake Making, Recipe
Balancing.

03

04

19-7-

Princ

ipal
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SAI SHIVA EDUCATIONAL TRUST
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT
| taken while préparing

S ea W k@ K:D ;
e | P4 g

Temperature of Baking
the following Pastries,
Short Crust, Choux
Pastry, Laminated, Hot
Water / Rough Puff.

INDIAN COOKERY 12 | 56 ) @
(QFP) )

sIntroduction to 8\ 7 .
Regional Cooking: 1) GW
Factors affecting eating

habits. 2) Heritage of
Indian Cuisine. 3) '
Regional Commodities, @ ﬁ)
“Spices & Masalas (Wet q’ 3"
& Dry). 4) Geographical

location, Historical L

background, 9&

Availability of raw
“material (seasonal),

Equipment and fuel (_1,9® p

(special), Staple diet, ‘ [L\'

Speciality Cuisine, Food

| voLume recoma @ | 03 0. g@bﬁ@ '

| Buffet,

prepared for festivals
and occasions of the
*following states: -

Andhra Pradesh / W
Hyderabad, Bengal,

'Goa, Gujarat,
Karnataka, Kashmir,

kerala /Malabari,

Madhya Pradesh, @ g)
Maharashtra / 7\ Z‘ 5
Malwani, North
Eastern States, Punjab,
Rajasthan, Tamilnadu /
Chettinad, Uttar

Pradesh / Dum & W
Avadh / Lucknawi, Also
Communities / Styles
such as : Parsee, Bohra
.& Indian Gravies.

Institutional & Industrial
Feeding, Banquet and 1 |
P |

rincipal
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SAI SHIVA EDUCATIONAL TRUS
T
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

04

* EQUIPMENT (QFP)

Quality of Equipment
used, Specification of
Equipment, Heat and
Cold Generating
Equipment,
Maintenance &f
Equipment List: - 1
Mixers 2. Grinders 3.
High Pressure Gas
Burner 4. Ovens 5.
Grillers 6. 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.

03

\-q® @

(9
eL g

I I

05

QUANTITY PURCHASE

AND STORAGE (QFP)
Introduction of
Purchasing, Purchasing
System, Purchase
Specifications,
Purchasing Techniques,
Duties of Purchase
Officer & Store Keeper,
"Storage.

03

06

INDENTING (QFP)
Principles of Indenting,
Quantities / Portions
for Bulk Production,
Conver5|on of Recipes
for lndentmg, Practical
difficulties involved in
Indenting.

05

ua

)|\-f§p

07

Pastry

Recipes, Method of
Preparation,
Differences, Uses of

04

|\QU

}?-Gp[g?

i
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Teaching Plan 2023-24 -
FOOD AND BEVERAGE 2023-24
Unit |Topic Name Probable l)at(ﬁ_ Actual Dﬁtfe\ HOD Sign i Principal sign Remarks
I |a) Alcoholic Beverages & classification. ™~ &) |
b) Benefits and harmful effe cts of alcohol. \ 2?,/ - \ ?_2./ e |
WINE / (
1.1 Definition & history of wines. _,‘J J ;
1.2 Types of Wines: B @i—\ P "
Still (red, white & rose), | oa/¢c |\e/7.5 | |
1.3 Methods of production. [ § { ]
a) Viticulture fJ
(Wine calendar,). . @—") @
b) Vinification } G /7 iy } 13/7 A
c) Champagne & Sparkling Wines . ' (/,3)/
d) Fortified Wines (Production & types). ™ @ N @ \Ky
1) Sherry (Solera system) (‘ 1R / 7 \ 9_9/7 , {
2)  [Port [ ( \
3) Madeira (estufagen) J -/
4) Marsala N X S N @
5) Malaga > 7-0,7 » 25/7
e) Aromatised wines (Definition & types) J @ B
II |2.1.1 |Wine producing countries of the world 2_7/7 ' 17 / K]
a) 0ld world wine producing countries T _ '} 2418 &)
b) New World wine producing countries 3 / 3.& SI/ 8 @
2.1.2 |Wine tasting, Storage & Service B 16 /8'@ A _\h
L 2.1.3 |Food and wine Harmony . ’ [ : "\
Principal

Arun Muchhala Intemational Collegé 8/
THANE




Arun Muchh

e - ® - ’ B
Name Probable Dates Actual Date HOD Sign Principal sign | Remarks
BEER & OTHER FERMENTED Wg‘ D— @-s: (!ﬂ + —
Definition, History & Brewing process. 17 .4 '"—*—“*"'3' g; A ‘ B 7
r b) Types of Beer. Storage & Service ! J
c) Other fermented beverages R S * — J
3.1.2 |SPIRITS —A_:'- — J
a) Introduction and definition o) ™ 2 l J
b) Pot and patent still method of production. l . (&Y \ , { \
3.1.3 |History, Production. types & Brand names S 'L(/[g | Y !3 . |
2) Whisky(American.Scotch.Canadian,Irish, / {
Japanes) —
b) Rum (White, Gold. Dark & Flavoured .4 /{\P ‘ 5
c) Brandy (Cognac, Armagnac & Fruit) l ) % v l ‘
. 3 ,/K \ == @ N 7 l
d) Gin \
e) Vodka. flavoured vodka I |
) Tequila & Mezcal Z \\ 5 R J
3.1.4 |Alcoholic Strength @ ~ ! }ﬁ J
3.1.5 |Other Spirits ~ / q .
3.1.6 [Liqueurs ? |
a) Introduction, definition, /} = \
[ |
b Brand names of liqueurs 3
) tefs and Bi N mh S \
3.1.7 |Aperitiefs and Bitters (li
a) Definition \ 14 /3 . % ,
Brand names e .
" Ziowen UEREN] /5 N
\2 L
- S principal

ala international College
THANE
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__FOOD AND BEVERAGE 2023-24 PRACTICAL TEACHING PLAN BATCH |

SR.NO Topic Name Probable Dates Actual Date HOD Sign | Principal sign | Remarks
+ — SR — " 4
| @ (@ |
1 |ATTRIBUTES OF BAR PERSONNELBAR | 2.2 /6. '2.'2_/6 ¢
| \
|EQUIPMENTS AND GLASSWARE Il || -
2 |TDH MENU WITH WINE GLASSES 29 /é ® ¢/7 (2B
| |
3 |SERVICE OF BEER c/7 ® 6/74_740/
~|SERVICE OF OTHER SPIRITS,LIQUEUR @ . DRE
® |AND APERTIF '3/7 f3/794o{ |
S |SERVICE OF SPIRITS 2_0/7 & 20/7 &@ |
o Rnd ) \ /\\‘ 2
6 5 COURSE FRENCH MENU WITH WINE 9 7 @ > / ' ? Uy
SERVICE OF WHITE WINE 7/ 7/ Tavel
7 |5 COURSE ENGLISH MENU WITHWINE| R /8 &) /O/%Qg)
g |0 COURSE FRENCH MENU WITH WINE {o/g B 17/ ®
SERVICE OF WHITE WINE e/
®| 24/ @

9 6 COURSE ENGLISH MENU WITH WINE r 7/ 8

, at2]
1o |7 COURSEFRENCH MENUWITHWINE| , , /o @ 31718 @
SERVICE OF WHITE WINE L’/ o/

11 7 COURSE ENGLISH MENU WITH WINE 3[/8 @ /?/301‘@

/P\ N4
12 COCKTAILS ‘7/ﬂ @ yé,/go’.h,(;p A5 ‘ /} v
VU
4
Principal

ru U




SR.NO

Topic Name

FOOD AND BEVERAGE 2023-24 PRACTICAL TEACHING PLAN BATCH 3

Principal sign | Remarks

Probable Dates | Actual Date | HOD Sign ‘ |
1 |ATTRIBUTES OF BAR PERSONNEL BAR |  2-| /G 21 / 6 1 |
EQUIPMENTS AND GLASSWARE ~ sytef ;
2 |TDH MENU WITH WINE GLASSES ?—8/ ) M/qu l ‘
&) @ |
3 |SERVICE OF BEER 5/ 7 5/y 5 |
SERVICE OF OTHER SPIRITS,LIQUEUR @1 1o \
* | anD ApErTIF ’2'/ 7 /7‘)""’/
S |SERVICE OF SPIRITS -1?1/7 ® 24/7%[5? \ ;
5 COURSE FRENCH MENU WITHWINE| ¢ ) P & g
6 SERVICE OF WHITE WINE / / f 9% i\
7 |5 COURSE ENGLISH MENU WITH WINE| 2~ /8 @ 2 /8 4o/
6 COURSE FRENCH MENU WITH WINE| /& 3/8 @
8 SERVICE OF WHITE WINE % A A q 4o/
9 |6 COURSE ENGLISH MENU WITH WINE 1é/ @ 6 /7?;.%@7)
1o |7 COURSE FRENCH MENU WITH WINE 23/8 (D /3/3 D)
SERVICE OF WHITE WINE 7 @ @
11 |7 COURSE ENGLISH MENU WITH WINE 30/ /2 /3 /h y
/ @ l U
12 |COCKTAILS g/ﬂ ¢ f 73 ‘/ X
CHRALY Vi)
S
N 2)
N A
5 g
2 Principal
3 = rincipa
< run Muchhala Intaraational College == "
*'tru 303 ‘(d) fn’ THANE




4 ® ®

/ FOOD AND BEVERAGE 2023.24 PRACTICAL TEACHING PLAN BATCH 2 ‘
S . 7 ) 4 o B T [
LR NC ] Topic Name matcs T Actual Date [ HOD Sign | Principal sign = Remarks
1 |ATTRIBUTES OF BAR PERSONNEL BAR 20/4 @ > o/ & D
EQUIPMENTS AND GLASSWARE Tt/
2 TDH MENU WITH WINE GLASSES 27/£ @ 2 7/6 m
atof —— - ]

3 |SERVICE OF BEER 4 /] @ 4y o7
q
4 [SERVICE OF OTHER SPIRITS LIQUEUR 17 1) /’/79@

AND APERTIF =7 ‘
I

5 |SERVICE OF SPIRITS 18/ 7 ) /8/;‘?
5 COURSE FRENCH MENU WITH WINE

®  |sERVICE OF WHITE WinE 25/7 < 29/794,7@

7 |5 COURSE ENGLISH MENU WITH WINE 1/8 & 1/~ a/g
6 COURSE FRENCH MENU WITH WINE S e

8 |SERVICE OF WHITE WINE 8/8 & / 7@

22 /%
9 6 COURSE ENGLISH MENU WITH WINE /(/8 [€) / cﬁ@/
7 COURSE FRENCH MENU WITH WINE 22/8 & | 29/ )

10 |sERviICE OF WHITE WINE - yo7
11 |7 COURSE ENGLISH MENU WITH WINE 9_‘7/8 @ 5/ 70/4@7 |
12 |COCKTAILS 5 / 7 @2
M B
VA SN =
X >
i* \’:‘
2 2 ,
% / § Principal § M
T 4‘0‘) Arun Muchhala International Colwae = H.
L 7 THANE
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~ Teaching Plan 2023-24 , » ]

, — — —
? HOUSEKEEPING SEM 3 PRACTICAL BATCH 2 ‘
|Practical No. |Topic Name Probable Dates Actual Date HOD Sign |(Principal sign |Remarks
|
L VARIOUS STITCHES ;
1|STRAIT/RUNNING STITCH 9 'L/ & ‘
| BUTTON AND BUTTONHOLE 2 / c 2- 61%1 :
2[HEMMING © 2V ]
o HOOK AND LOOP 23 /Q é/Z,m( N
N STAIN REMOVAL ~
L 3|TEA @) )
L CURRY/TURMERIC 6 / 7 {3/ Jwr /
4|LIPSTICK v '
NAIL POLISH |3 /7 20/ /ﬂ -
5|CHOCOLATE (@ [\, ph~
HAIRDYE 7-0/ o ® 3 Jo Vﬁ/
6/HEENA / MEHANDI @ g 3
SHOE POLISH ?—7/ 7 / o/ §§\)
7|COOKING OIL @ '
INK BLUE (fountain pen) 3 / & ’ 7 /,Wn\
UNIFORM DESIGNING =
8{FPP lo |8 | 24 X%
9|F& B (Male/Female) 17 [3 & 24 -
10[FRONT OFFICE (Male/ Female) @
HOUSEKEEPING (Male & Female) ?—ZT / g - “3 ’ / éljo\(
11[FLOWER ARRANGEMENT DEMO 2N/E Y ]I
12[FLOWER ARRANGEMENT PRACTICE 713 & [F]TY
T Qrvw
\J{/( Principal

Arun Muchhala Internationa: Colle;: =f H.M.
THANE
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Teaching Plan 2023-24

HOUSEKEEPING SEM 3 PRACTICAL BATCH 3

Practical No. |Topic Name Probable Dates Actual Date  |HOD Sign |Principal sign |Remarks
VARIOUS STITCHES
1[STRAIT/RUNNING STITCH 90 / é@ Q_Déi@h
BUTTON AND BUTTONHOLE \ )
2|[HEMMING 27 / é@ ZZJ /
HOOK AND LOOP 1ol
STAIN REMOVAL
3|TEA Z’ /7 ¢ g/ / Z)@Q \p
CURRY/TURMERIC o))
4|LIPSTICK ” / ) { ) Jvz@ \
NAIL POLISH 7 I
S|CHOCOLATE ’ 2 /7 @ I8 Q@ |
HAIRDYE 1
6]/HEENA / MEHANDI /74_77’ o —
SHOE POLISH 25, 2 " 59/
7|COOKING OIL ‘ 18 & / )
INK BLUE (fountain pen) ado 1y
UNIFORM DESIGNING .
8|FPP 8/ & ‘3” & /i
9|F& B (Male/Female) ) $7 / g 22 [ |
10[FRONT OFFICE (Male/ Female) 5 ‘ /§3 \
HOUSEKEEPING (Male & Female) o
11JFLOWER ARRANGEMENT DEMO RIS ERVES A
12|[FLOWER ARRANGEMENT PRACTICE 5',/ 9&° 7 /a8 -
Fa\

g,

rincipal
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[ Teaching Plan 2023-24

[ HOUSEKEEPING SEM 3 PRACTICAL BATCH 1 B
Practical No. [Topic Name MDates Actual Date——ﬂ-IOD Sign |Principal sign |Remarks l

VARIOUS STITCHES ,

STRAIT/RUNNING STITCH ‘
BUTTON AND BUTTONHOLE 2‘// 6 2 7” ;»/mé? : ———
2)
28E@| 25/ & Cg

.’

—_

3%}

HEMMING
HOOK AND LOOP
STAIN REMOVAL

=)

HEENA / MEHANDI

24/7&

3 2 s |
ZII;J/?{RY/TURMERIC 5/7 Z 5/ Zewon \ 3
o 2172 iy |
o 1572 1942, &g‘y |

SHOE POLISH - g‘?
7|COOKING OIL ' \
INK BLUE (fountain pen) ‘27/8 Q"‘/ Atoll \ |
UNIFORM DESIGNING i |
8[FPP TF/&8& 19 /| R \ _
9|F& B (Male/Female) [ /R | 2 B /R \ |
10[FRONT OFFICE (Male/ Female) 525 ; g & c / L \ ;
HOUSEKEEPING (Male & Female) o) :
&/ @1 T /3 &zl /

11/[FLOWER ARRANGEMENT DEMO
12

AR 5] Pl

/ Principai -
- Arun Muzt ... | “tarnational College of H M.
THANE
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| Teaching Plan 2023-24
Semester- 3 Subject "R(—?ic"‘r}f T HA; . j
Unit Srhapt Topic Name 1 @howes ;::::ble 3:::3' HOD Sign :ir;':fipa' Remarks
i 1.1|Introduction, classification and sizes of linen q N
“ 1.2|Selection criteria for linen ( M /( @) B
‘i 1.3|Calculation of linen requirement — Par stock ’ f B /G 1‘
| 1.4|Purchase of linen ] adet2- g
‘ 1.5|Layout and equipment in linen room ‘uj @ ) O 4‘
1 1.6|Activities in linen room [ 294/t \26/6 ﬂ i

1.7|Linen control [' o [ 4012 \YAOW

1.7{.1 Linen exchange procedure j J \\7

1.7{.2 Inventory control — Procedures and records ~ @ ) @/\

1.7|.3 Recycling of condemned linen i 7 3

1.8|Linen hire )& 3}7 qulz

FORMATS 5 heuss )

2.1|Linen Exchange Slip ™\ N\ \ /

2.2|Purchase Index Card \ @ \

2.3|Linen Replenishment Slip \(of'] \foﬁ N

5 2.4|Master Inventory — Linen/Uniforms/F&B Linen [ ?ﬂhjl} / s

2.5|Floor Inventory Sheet 50 j’

2.6|Stock Register P

2.7|Linen Discard Sheet \

2.8|Lost Linen Record
L 2.9|Laundry List i

Principal
Arun Muchha'a International College of H. M.

», THANE
"H J0 5\33(‘6!
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o L

Unit |Chapte|Topic Name = houss ;::::ble g(a:::al HOD Sign :i;::c‘pal Remarks
( 2.1.1 |Importance of uniforms L T

2.1.2 |Designing of uniform, Selection criteria 0 l 2) ( )

2.1.3 |Layout of uniform room [7/7 \ 71T | /

2.1.4 |Issuing and exchange of uniforms {' - r qi 02| /

2.1.5 |Storage of uniforms I ] /

2.1.6 |Importance and activities of sewing room

2.1{Introduction to laundry operations oboues §

2.3|Advantages and Disadvantages of OPL

2.4|Laundry agents

2.5|Laundry equipments

/

N

2.2|Types of laundries — Commercial / In house (OPL) )
b

J

~

l

2 2.6|Layout of laundry )
2.7|0n Premises and Off Premises >‘_7>
2.7(.1 Wash cycle

2.7|.2 Coordination between laundry and linen room

2.8[Stain removal methods

2.9|Dry cleaning — Chemicals and Process

\«j\\

2.1| Handling Guest Laundry/Valet Service

1.1|Introduction to Flower Arrangement | ohoues

1.2|Flowers, Fillers, and equipments, tools,

1.3|Selection, care and conditioning of plant material

1.4|Western, Free style, Abstract, Oriental (Ikebana)

1.5|Principles of Western flower arrangement
L 3 3|ERGONOMICS IN HOUSEKEEPING 5hgu,¢

NI NSO N

Principal
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SAI SHIVA EDUCATIONAL TRUST
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

TEACHING PLAN -

»
SUBJECT: FOOD PRODUCTION AND PATISSERIE - | (Th) FACULTY: Cyl’]a(qabm nmd Blowe
SEMESTER: FIRST SEM ACADEMIC YEAR: 2023 ~2024
Unit | Ch. Topic Alloc | Probable | Actual | Remarks | HOD Sign | ‘ﬁl'?‘rfiinucﬂgl ]
No. | No. ated | Date Date Sign |
Hrs “’*‘*j
| 01 | Introduction to food 01
production
department

1.1 Levels of Skills and
Experience -
1.2 Attitude and @ @

Behavior in the Kitchen 0 3 '08 03 0¥ (@pa\
1.3 Kitchen Uniforms /

1.4 Personal Hygiene t ‘

1.5 Safety Procedures

for Handling

| Equipment

02 | Culinary History and 02 |

Culinary Terms @3

- JExplanation with @ o 3 “08
Examples) 03_08

Origins of Modern
Cookery W
Modern Development /

in Equipment and
Technology

03 | Equipment and Hand 04
Tools used in Kitchen @ ® ( 6-0’8
& Different Types of e(ﬁ ‘
Fuels used in Kitchen 108 g\ P .

3.1 Hand tools and 9,3 @ C)
utensils used in Kitchen OQ H M
-08

3.2 Various Fuels used 0

in the Kitchen > 6'03@ 30 /

3.3 Advantages & M o
4eDisadvantages of BCM AWR

Various Fuels |
3.4 Various Equipment
used in the Kitchen

(TR

Prinripal
Arun Muchhala Inte; - at College of H.M.
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SAI SHIVA EDUCATIONAL TRUST
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

|

. Introductionto | 04
Cooking g
4.1 Aims and L%'O

Objectives of Cooking

4.2 Classification of b 1
Various Raw Materials b’Q@ QW I
according to Fynctions 0 06" '

4.3 Various Textures
and Consistencies
4.4 Methods and
Techniques of

Preparation —

<>

Stocks 02 Cg@ h
5.1 Definition of Stock 06’ (fﬁ

5.2 Types of Stocks
5.3 Preparation
(Recipe), Storage, Care

*and Precautions in ;
Preparation |
|

Culinary Terms 02
1505|6598

13
Methods of Cooking 04 )
7.1 Various Methods of ’Dg)
Cooking Foods _
(Roasting, Grilling, \3
Frying, Baking, Boiling,
Poaching, Microwave) 2_0
7.2 Principles of each rbrOS

Method and
Precaution to be taken

Hierarchy and Kitchen 03 @)
Staffing f)
8.1 Classical Kitchen $} -0

Brigade
8.2 Modern Staffing in ﬁu,f

Various Category
Hotels S&‘l&a ) gm(bﬂ'\/.
bl

8.3 Duties and
Responsibilities of
Various Chefs

8.4 Role and Duties of
the Executive Chef

8.5 Inter-Departmental ‘
Co-operation and Co-

ordination J[

\ }[ 16

Priv.mt
Arun Muchhala liternciional
THANE
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SAI SHIVA EDUCATIONA
ARUN MU L TRUST
CHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

a

09

Egg

9.1 Selection of Eggs

9.2 Structure of Eggs

9.3 Uses of Eggs

9.4 Nutritive Value of

Eggs

[ 02

10

n

Vegetables & Fruits
10.1 Classification of
Vegetables

10.2 Colour Pigments
in Vegetables and
Effects of Heat, Acid
and Alkali on each of
them

10.3 Cuts of Vegetables
10.4 Classification of
Fruits .

10.5 Uses of Fruits
10.6 Salad & Salad
Dressing

04

©Y-10

®
94 g

oq"‘ 0

\1-10

®

20

-

-

oY
chofurh

B

11

Bakery & Pastry
Sugar

11.1 Importance of
Sugar

11.2 Types of Sugar
11.3 Cooking Stages
_and Temperature of
Various Stages

11.4 Uses of Sugar

02

03

12

Sauces
12.1 Classification of

Sauces / Composition
12.2 Mother Sauces
and its Recipes (1 Liter)
12.3 Derivatives

04

Bakery & Pastry

13.1 Bread Making
Principles of Bread
making

Role of Each Ingredient
Simple Yeast Bread
Baking Temperature &
its Importance

*13.2 Cookies

Types of Cookies
Methods of
preparation |

7

03

02

T
N

'y

\
\

Arun Muchhala Internauonat Loneys 4
THANE
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SAI SHIVA EDUCATIONAL TRUST
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

13.3 Flour 04
Structure of Wheat
Types of Wheat
Types of Flour
Milling of Flour
Nutritive Value

13.4 Raising Agents 02
Classification and Role
_of Raising Agents

a

18



Topic

-
FOOD AND BEVERAGE SERVICE - | (1‘1]?:7()1(\/)“2”02}7-24

Actual Date

Name

-

HRS

Teaching Plan 202324

Probable
Dates

INTRODUCTION TOQ HOTEL AND CATERING INDUSTRY

| " - ,'
HOD Sign | ' 7"¢Ipa

sign

Remarks

Role of catering establishment

in travel / tourism industry
Types of F& B operation (Classification).

Types of F& B operation (Classification).
Commercial (residential / Non Residential)
Welfare
Institutional
Transport (Roads, Railways, Airlines, Marine)
Structure of hospitality industry
P y—— e —=uis} |

and career opportunities

DEPARTMENTAL ORGANISATION AND STAFFING
Organisation of F & B Department
of a Hotel ( English & French)

2.2
2.3

Etiquette & Attributes of an F & B Personnel.
Duties and responsibilities of F & B Staff

F & B Manager

Banquet manager

Outlet Manager

Senior captain/ Captain/ Supervisor

Steward

Sommelier

Hostess

a
b
c
d
e
f
9
h

24

Cashie
Departmental Relationship of F& B with other
Departments

l1

Principal

i
- -yr Muchhala \nternatic"s

THANE

Cotiege of HM.

8h3e P23




-~

Unit [Topic

Name

HRS

Dates

Probable

Actual Date

-T

| I;Ar-incipaliv

11 1

OPERATIONAL & AUXILLARY AREAS OF FOOD AND
BEVERAGE

DEPARTMENT : IMPORTANCE & LAYOUTS

| |
|

HOD Sign| [
sign \

| 8g i

|

Coffee shop

Snack bar/ counter service

o= S S

Kiosks

Specialty restaurant/ theme restaurant

Banquet operations/ outdoor catering

In-Room Dining

s = |0 |au|jo [T | o

Dispense Bar / Discotheque/ night club/ pub

=2

Pantry/Still room

Kitchen stewarding

Silver room

Linen room

. E22)
27 Ses 23

Vending machine

FOOD AND BEVERAGE SERVICE EQUIPMENT

Classification of equipment

Criteria for selection and requirements

A22)
27 Sep 23

Tableware/ silverware

Glassware

Crockery

24" Sep 23

Bar equipment

Special equipment with their uses.

Furniture

Linen

Light and décor

Care and maintenance of equipment

A7k 34

Napkin folds

Table d ‘hote ,ala c"arte

Va

2

Mis-en —place, Mis -en —Scene

[

v

f

Arun Muchhala |

\

"
4

.?;—‘”\r-g!:‘al

=
€ otz

PLsI L AN] B N

L [ Weckay |

Totrce of HML

FOANL




~

Unit

Topic

Name

Probable

Dates

HRS Actual Date| HOD Sign| ¥ in€iPal

Remarks

DINING SERVICES METHOD AND PROCEDURES

sign

Different methods of services

Table service

Silver service/ English service

American/ Plated

2 \)

Family

ﬁr’:/;," 2%

G G S --—

Russian

et

French/ butler

Gueridon

Bar Counter

A_TT____ﬂ

Assisted Service

Carvery

Buffets

Self Service

Cafeteria

Counter

3 \

e ek |\

free-flow

Echelon

Supermarket

Single point service

Take-away

Drive through

Fast food

Vending

Kiosk

Bar

Foodcout

T—T

A
X Principal
Aiun Muchhﬂh ‘m;fa: N-E

) Calinge of H.M,




-~

m Nam [ ., [Probabl TPrincipal|
ame . |Probable rmupa )
f Specialised (in-situ) HRS Dates Actua{ l?tti L',Ii)") Sign| sien Remarks
[ﬁ ° Tray i o |
M Trolley 2 27 = | .
* __|Home delivery Kl ;
* |Lounge § ’
° Room 2 5 2
M Drive in
1.2 |Special Service 3
L] = T
Formal Service ] 5 w20
. Wave service
e |Carlton club service ¢
1.3 2 el -
a) |Rules to be observed while laying the table 3 wov 23
b) |Rules to be observed while waiting at the table 3
c) |Dos & don’tsin a restaurant ey 23

U

|
hhala \!‘:lﬂnc pa al College of HM,
Arun Muc! THANE



TEACHING PLAN

~ FOOD AND BEVERAGE -1 PRACTICAL SEMISTER - 12023-24
| Ly N L = S
SR.NO PARTICULAT
I ALBATCH | A2BATCH A3 BATCH
' Friday T Monday  Tuesday
Familarazation and Identification of ‘
1 Restaurant and Bar equipents (Cutlery, 11/8/2023 = 7/8/2023 8/8/2023
crockery and glassware)
ey
'S . . )
) Demonstratlon_and practice of Laying and 18/8/23 | 14/8/23 29/8/23
relaying of table cloth |
[ E S S
Demonstration and practice of Laying of A
la Cart Cover
3 ——| 25/8/23 | 21/8/23 29/8/23
Demonstration and practice of Water
Service ]
4 Demonst.ration and practice of Carrying 1/9/2023 28/8/23 5/9/2023
placing and Clearance of plate
5 Demonstratio.n and prac_tice of Handling 8/9/2023 | 4/9/2023 12/9/2023
and using of service gears ‘ -
o
~ 6 Demonstration and practice of Napkin Fold | 9/9/2023 | 11/9/2023 16/9/23
Ev CL
Demonstration and practice of Wiping of
Gl e, Crockery and Cutle
7 assware, CTOCKery anc -U=eny 29/9/23 | 18/9/23  26/9/23
Demonstration and practice of Stacking of
side station .
e = 1
Demonstration and practice of Carrying :
and balancing of salver O
8 Demonstration and practice of Clearance of 6/10/2023 \ 25/9/23 3/10/2023
- Ashtray - ‘
Demonstration and practice of Crumblin
i of Table
Principal J/\/
¢ mi= Muchhala International College of !
THANE,




y 4

9 Practice of Do'sand Don'tsin Restaurant | 20/10/23 | 9/10/2023 10/10/202?
- s N R
10 Role play of Standard Phrases 27/10/23 | 16/10/23  17/10/23
Demonstration and practice of Drawing of /23
restaurant and bar layout 3/11/2023 4
L
12 Revision of making Napkin Fold /,4,39/,19/3_3,,{/
o
incipal
H.O0.D
Principal

Arun Muchhala International College of H.M.
THANE
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Teaching Plan 2023-24
Semester- T Subject : FO ( Prac‘tical)
Batch- 41 Faculty: §aviu  Pradis .
Sr.
No |Practical Name Il\-lc(:::s' Probable Date | Actual Date | HOD Sign Principal Sign Remarks
Introduction & Importance of Grooming 3[223 |~
(Video & Questionnaire) 2 8 ‘ 8 123 q _|’, ®\
Intrroduction Of grooming (detail 9 2 s “'(AU N ‘]Mdlfam.d VESS
description of each element ) 2 22 ’ 8{2’3 7‘(_8“’ 3&“ 10 o] eu»ll ‘
3|Importance of grooming- video 2 2 l 8’ 3 q‘:l 'ﬂ 7‘8 (m ) 1
Self introduction in public (video & < 23 \\\( L/ 1
questionnaire) 2 §lﬂ ’LS 1—12 l bdw i
v
5|Self Introduction 2 '1' 9 [1_3 q"flﬁy ’73.,, \// !
6|Extempore 1(student choice) 2 26€ [ '1 ,7—3 :’i'f’“‘% \ ra- Sep B C{Mfm't Bazak
23
7 |[Extempore 2(student choice) 2 e} ’ 'ol 23 e;b.-]lo, f @
8|Extempore 3 (Faculty choice by chits) 2 lo ,’017-3 ‘;_’ 'lbll 2(31\
Know Your City - Research on Mumbai 5 " | 1923
QCity '1’/5’23 90
10[Know Your City - Role Play 2 3!(,0143 1'5'_Ll‘°l}} -0k - Dussehra J
63*
&
>
N
Q2
S
PR\
&<
0\6
N
W




()

Teaching Plan 2023-24
Semester- L Subject : FO ( Practical)
Batch- A 2 Faculty: .gowm P/L(ad,l/\a‘,\,
Sr.
No |Practical Name ':;(:::sl Probable Date | Actual Date | HOD Sign Principal Sign Remarks
N
Introduction & Importance of Grooming §(23 t H“’S -Ou Leave
(Video & Questionnaire) 2 I ] 8’ 23 (8{ qI_.,,
Intrroduction Of grooming (detail s(e]2
description of each element ) 2 ! 8' 8{ L3 7«};’,,/ 3(2" D
3|Import f ing- vid 2 t1q J2a 1
\ mportance of grooming- video ‘25{8]73 qj“ ({,
Self introduction in public (video &
\ questionnaire) 2 ! , ‘1 J %3 EHII 13@ N\ R
5|Self Introduction 2 3]0! J 22 ;),ﬂ ]Iql 1£3 0 [@\7’”
\Z 1S5ept - Faosliess faly
6 dent choi 2 Cliol23 o v
Extempore 1(student choice) |§’7 1 23 ¢lic @ / { c{ Q
! Sept - L Biack .
h ) cliaf1® 22 7ept - Jonpali
7|Extempore 2(student choice) 9 /ﬁ l 23 q"” 7]
Ity choice by chi 2 L0013 \
8|Extempore 3 (Faculty choice by chits) 6/10/7_3 a, ’ﬁ) ‘ _
9 Krmow Your City - Research on Mumbai oy 12 ]!e/23 Qﬂlol'z%: \ 1308« - Judisiadal Vgt
City Q- 7P
. 20 G TS E)((’Hk /Su'Une 100 aMm o
10|Know Your City - Role Play 2 110[13 q(- ”, Q-/} 6'[" qu.oo o
11| Revision 2 |2ilef23| — &
Q\.
12| Reuts: 2 |€fuf23 | — 13 Nov - Exdenel Ducdy s
euigren WCHR ' G°\\‘
7 /{- N £ \(\éQ.OQ’\
AR
/ P




Teaching Plan 2023-24 B - R
Subject : FO ( Practical) ‘
Faculty: /({Qvniﬂp_,i(mlb{t;w_WF__’ E—
No |Practical Name ;:::: Probable Date | Actual Date | HOD Sign Principal Sign Remarks
I
Introduction & Importance of Grooming -1(8[nf
! (Video & Questionnaire) 2 1 I 8‘ 23 q-1 ,’ ( /—T—/
Intrroduction Of [ i ( (heg ~eu endie
\ grooming (detail ; 3 | 2(8]s
description of each element ) I lg, t -] > — -
3|Importance of ing- vid 2 15 9{23 "( B
( \ p e of grooming- video 7.!’8’13 qu{, T )
Self introduction in public (video & 4323 \
r“\quesﬁonnaire) ¢ 9‘3’ 8) 23 q.’I' G IO\‘V‘) I
5|Self Introduction 2 Y [ 9 }23 '1“—?;’ '2,3(4\ \\> / /
6|Extempore 1(student choice) 2 I l 93 ]23 q‘%!'ﬂ 1}; \
7|Extempore 2(student choice) 2 IS" q J7-'5 :_S'l? ’qé \
8|Extempore 3 (Faculty choice by chits) 2 'Lg[ <1 ' 29 Q I o] 13@ \
q‘” 2 Od qm.
Know Your City - Research on Mumbai (¢ “o,q,g \ - )
ety ’ q"°l7’5 q-y & TG;VM ' —
10|Know Your City - Role Play 2 f(l N’ 23 :-%II:O ’1(32’_/) l
s 9 26/ (0 ’11}_
\n Revisien 231053130 A
, 2 21
‘fI'L QQU‘SIM 30{'01 = %

i By
IRTS

nn
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®

l

Semester- 1
Batch-A1, AT, A3

Unit

Chapter [Topic Name

Actual
Hours

Probable Date

1

Introduction to the Hotel and Tourism
Industry

[y

12

l
Teaching Plan 2023-24

Actual Date

HOD Sign

Principal
Sign

——

Subject : F/() ( Theory)
Faculty: soyus Yoo

Remarks

"ﬁ/g/zﬂ

o)

g[)u(} - OW Uﬁ.,,a

(823

-

An account of development and growth of
hotel and tourism industry in the world

|2

gle 23

22(g/23

9-
pm

1.

N

Development and Growth of Hotel'and
Tourism industry in India.

I/

22(g[23

23 /3 13

—

l{huq- jManUICL Daﬁ

N

Classification of Hotels by

\/2

228 )23

13/8[23

\(3)

2.1|Location

Architectural design

‘/2,

2215’/?3

23 /8/23

23 Pug- Extra (e tlisws

2:00 - §00 pra

2.2|Ownership

Pricing Plan
Type of Clientele
Duration of guest stay

!\/2.

29[ 2]23

fm/g/mJ

2.3|Facilities offered

Star rating criteria in India (HRACC)
Supplementary accommodation

Y2

29]8[23

29/8[23

[y

Tariff Structure

Types of Rooms Single, Double, Twin,
Hollywood twin, Interconnecting, Adjacent,
Adjoining, Lanai, Penthouse, Duplex,
Efficiency, Physically Challenged, Studio,
Parlour, Hospitality Room, Suite (Types)

slal23

21/g/23

y

principal
\nternationd
THANE

| Cotiege of HM



2
2[Tariff Fixation
Check-in and Check-out basis
24 hour basis
on the basis of competitor’s rate, Night { \/L
basis Day

rate.

124123 | §[)23

W

w

Types of Meal Plans

European, Continental, Bermuda Plan,
Modified American Plan (Half-Board,
Demi- Pension), and American Plan (Full-
Board: En Pension)Demi- Pension), and
American Plan (Full-Board: En Pension).

120923 <123

H

Packages and Special Rates Rack rate,
Group rate, Volume rate, Government rate,
FIT, Wholesale net rate, discounted rates,
Seasonal rate, Crib Rate, Extra bed rate,
Family rate, Crew rate, Week day/Weekend
rates, Membership rates, Executives of the
other units of the same chian, Corporate
rate, Commercial rate, Advance purchase
rate Package rate, Ad-hoc rate

26[4)23 | 17[q] 23

N

1q K Cepl - C:u-fall

Bieak

(%,

Taxation
Luxury tax, Expenditure tax, Sales tax, Value

added tax and other statutory taxes. Service

31023 | 12|23

-

Charges

Organisation of the Front Office
Department

Organisation charts of

Small Hotel

Medium Hotel

3/40/23 ‘LC{‘?,Q_;

I

Large Hotel

1?ri,,..maf 130 of HM.

See



‘ o > -
~ Isections of the Front Office I)P;)a}t;r;(;,;; T r S—
Inter and Intra departmental Co-ordination [ YI Io[,o 123 76" r’\ 23 " |
7)) { |
4/Job Specifications and Job Description S— 4 -
Front Office Manager \
Duty Manager / "1ltof23 ?/I()(?} , “'/
Guest Relations Executive LY/ 1
[ 3] 1|Telecommunications 9779123 | TOEE —f— i B
1.1Introduction e e —_—
’ 1023 / | D ok Dduntdsre
Types of Exchange- PBX, PABX, EPABX t1lr0]23 | 3 [1o] &) |94 °
1.2|Other Communication Equipment- Walkie- {713‘ [
Talkies, Pagers, Mobile Phones, Telephone | P
Instruments, Pay Phones, Facsimile 31fref23 3/10, 23
1.3|Organisation of the Telecommunications
department
Job descriptions of the Telecommunications 3 '1[ (2%
department supervisor & Operator
Skills and Competencies of the Telephone
Operator
1.4|General duties of a Telephone Operator
Internet Access- Introduction, Dial up / ‘/2 =1 {“/13 (7[(0/23
access
High speed with wired access,
High speed with wireless access |
1.5[Future of Hotel telephones- Voice-over- v -5 4HA Neo - Diwals :
- | (VOIP) //2 2tftif23 {7/[of<3 P ! D
internet-protocol (
AYS at your service )
‘“CHHAL"/ /
6}% |
S Principa
> ) 5
N S Arun Muchhala Internaucnai College of HM
*o & THANE
\ 22l 1-" —_
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Batch

Wl

Semester- 1

Teaching Plan 2023-24

Subject :-Housekeeping( Practical)
Faculty Name:- Ashwini Sapat

Actual

Sr no |Practical Name Hours Probable Dates | Actual Date |HOD Sign |Principal sign |Remarks
. ) 3’8/"23é‘»\ i

1 |Introduction to all cl ) [

ntroduction to all cleaning equipments 5’\ &l 29 @ | ) . ‘
2 |Introduction to all cleaning agents B‘W’Q 3 ',?,'2 7?’23@ / 1518)as ’ijufw!ﬁ(ﬁ 0071

Cleaning and Polishing of Brass article - '28 ’ b ’ 23 ‘
3 Demo & Practical ’?2 103’25 -1

- 2

Cleaning and polishing of steel — Demo & 09]23
4 Practical 23 , 8, 3\3 S,,':zl
5 |Cleaning of Tiles STQS )-?3 l?}_{ﬂ)’j ®

Dusting (high & low) -Demo & Practical

12133

w750 o7

7 |Sweeping & mopping - Demo & Practical /9 m J23 Q‘f)’ ”?/23@\ \7 ' 19 /29113 — @)32&1% ,

8  |Floor Scrubbing- Demo & Practical 26)09)23 ’9//_ 2 3¢ /

o [Ghanes st Giss Do oo 05| ks "2 | |
10 |Cleaning and Polising of Laminated Surface /D/ )02 3 8”’ { ’,0’43’ \\\

11 |Dusting (high & low) - (Revision) 17116 |23 ~| \ L No date Ho~ Jenisiof)

12 |Cleaning of Glass (Revision) .94,///0}43; B \_// / ;‘Q\NW%:@ ) /2/25 ~&0Hh% ,

PP | A 20 s Lo sl (A O

i

Principal

n N‘ hha'a \r ‘e‘naﬂc‘.‘a\ Co“ege 0 o
uc

Aru



-

Teaching Plan 2023-24

Subject :-Housekeeping( Practical)
Faculty Name:- Ashwini Sapat

Cleaning and Polishing of Brass article -
Demo & Practical

25823

2518/)23,

=) @

A D

Sr no |Practical Name ':{c(:::: Probable Dates | Actual Date |HOD Sign |Principal sign |Remarks
1 |Introduction to all cleaning equipments .2 1! 8"23 Il} 08/).%-) j
[lim}
. ) )
Introduction to all cleaning agents 13 / 6’/-2_3

|

Q
2
o glrzzzzggi and polishing of steel - Demo & 5 o ,} 5g)23 | o ;" ,}:” 25 \
rs Cleaning of Tiles 2 |3ag/23 s /3 2 2 5@ \ | J
,! 6 |Dusting (high & low) -Demo & Practical 2 15109)23 ?3’;;3!,’:3@ o7 \ 1§ Jo9)23 — Wﬂ-’ F”’ﬂ
IT Sweeping & mopping - Demo & Practical 2 2)09/23 6 /’ {2/’9-3 \ ‘ \ &|69)23~ C1anpatt Ho_Udj
s |Floor Scrubbing- Demo & Practical 2 QJ/ 0923 «’D), )’é(l-’-j \ ‘ \ J
g e | o [dops O] ]
10 |Cleaning and Polising of Laminated Surface | - 18)i0)23 3: ﬁ’fj \ \ \ ,:fi‘} —# :;ldiJ—!ikJ d{)
11 |Dusting (high & low) - (Revision) o 20))0]2-3 ( / ”{?Zﬁ’c@ioqf‘stbc ;/zfo ’
12 |Cleaning of Glass (Revision) R |27/18)23 {

Pﬂnd_pa“
ala {nternationd
chh THANE

" College
Arun Mu



y

Sr no

/wm,;zozs-ﬂ
- A3 -

24
cemester-1

Practical Name

Subject :-Housekeeping( Practical)
Faculty Name:- Ashwini Sapat

mpmbﬂblc Dates | Actual Date |HOD Sign |Principal s;g:~ Riemarks B
F1 Introduction to all cleaning equipments 7/8/.13 7_13 /45 @( ‘ )
i_ - \ )
. 2 |Introduction to all cleaning agents 14 }9/:13 ) 5)23 ()
: 1@
Cleaning and Polishing of Brass artic QI[P/2
3 Demo & Practical e _{ ” / 3 ‘?”3:’23 ‘f
L]
Cleaning and polishing of steel - Demo & 2
L4 Practical 53 P(&[23 Q’z}f?ﬁj (
5 |Cleaning of Tiles o <41 9/23 |4 [.3/ 23 \(J
i\
6 |Dusting (high & low) -Demo & Practical 2 nagls (h 5-7!43 © \ V7
| ©
7 |Sweeping & mopping - Demo & Practical Q 23( 3/’23 )P //\Z/uj \ |
8 |Floor Scrubbing- Demo & Practical < ’35[ 9 /'{3 Q)’jﬁf/ﬁ @ \ '
. 2 0)25 |9/PP5 € 2/i0j23 =~ Gordlu Jarmg
Cleaning of Glass — Demo & Practical Q 10]23 ‘ ‘
. 8 Cleaning and Polishing of Wood s (3_, \
i 9|2 | 1611023 |
: =3
\io Cleaning and Polising of Laminated Surface { 11
- o |/6T10)23 s8I0l ©
M [Dustmg h‘gh & IOW) (ReVISlon - ' ,/ \ 'w'*‘:“:inh'q‘ N\
B R [%8]10)23 [ PRa BL7 /SR
\ 12 YCleanmg of Glass (Revision) “j ~ -‘%‘,’ “i
: ‘l"% /l§,;
N\ J&




‘Houwkccpmg{ Theory)
Ncmc ter- 1

{Faculh Name:- As h\nm\apal

__Teaching Plan 2023-24

[ Unit|  Chapter ﬂ pic Name » |__1ours  [Probable Dates  |Actual Date_ [HOD Sign Il’[inr-pal sign  Remarks
\ :) T ‘l:;):)ll‘ c : 10N TO HOUSE KEEPING \ P |
TR e T E V1T Y S
I | = |nls2s [zlaps ||| |
0 petedcmommeneis |1 | 24)5j2s liglal2s || | L
¢ e toottonssmereens |\ )s | @) g123 1419125 [T | |
l“ i ek |1 | 7lar2s [ 4lol23P | LR
o oo W2 (719125 ldloRs )
i 1 ORGANIZATION OF HOUSEKEEPING . \l %\2\{(‘\’*7/'65/ Wl’
[ 1 Organization chart of Small,Medium Large Hotels ,'1/2 M]q )23 \ S) ,D)-Q 3 h “/ z ‘ l
' 12 Duties & Responsibilitis of House Keeping Personnel | | 1/2_ \ 214)23 l s/oj23 U?"‘- \ %.97)8] Gronpeds
13 Inter departmental coordination 1 / 2 \ 25 19123 \ Nnlw)23 ® l 'Pg |2 | Star padt-r
i4 Control Desk Operations l/a_ \ 2y Ig} 23 \ i ya}LB \ \
2 CLEANING EQUIPMENT 6 ’ l ‘i‘\
21 Classification of Cleaning Equipment ]JLi \ e ) 10)23 \ [3“0125\ \ \
22 Use & Care of Equipment ) J—Z; \51 p)23 \13110}23\ b \ “
) Glossary 12 |)12)p)22 \a&);o/zs\)q Iz

12/ {0-Sw,
‘ Luih;. quvg

Principal

Arun Muchhala International College of H.M. \

THANE




SURFACES

Metals

Hours Probable Dates Actual Date Tll”" Sign ;""‘"‘"' bt :n"“ﬂ“
: |
11 Classification | l 7 ,3 “Dll ) 2‘} ‘,0}2 3 ‘V}
l_A\. I —1 | J . t
[ | 1.2 Use. care & Storage Al Bi’,yz ) 2‘; ,0)25 a4 _
M\“\\‘ T R b
| | 1.3 Distribution & Control ) ! 26’ 'O !'23” 26) /0’ {S» Il 4
| . ) |
r‘ 14 Glossary b !2 26’ ’D}Zj 3/, ,'D/Qj 4 - — —e
B Hralm
CLEANING & POLISHING Ol DIFFERENT 7
J
{

24]I0)23

L Glass /1623 | 31] o[22 j )
L 23 Plastic U~ |3!]Iv)R3 2)]19)23 ”
T o e Lz |22 |2nps e
,i 25 Wood 1] .2[//}15 2)N)23 ‘\6)
PR 1y [glnj23 [ginjzs]|
27 Rexene ! )z 3,71)23

|
|
|
glnjzs ll
\
\
|

Arun Muchhala International Colic ¢ <t H.M.

THANE



SUBJECT :

SEMESTER:

Unit Noff T'opicrr
|

== |

TEACHING PLAN

Information Technology
1

Introduction to Computer
Fundamentals

* 5 Parts of Computer

* Difference between

Types of Computers — Server
(Types), Clients (Types of
Portable Computer)

Application Software System
Software * Software Copyright —
Freeware, Shareware, Licensed

Types of System Software
Application Software - Word
Processor, Spreadsheet, Database
Management, Presentation,
Media, Outlook

Browser and Utility Software like
Acrobat Reader

System Software — Operating
System (Windows, Linux,
Android), Device Driver

FACULTY

Preeti Sharma

ACADEMIC YEAR :2022-2023

Allocated | Probable ‘ Actual | Remarks HOD Sign
Hrs Date | Date |
S ) E— | S— |
| ~th | =th
1 ! 7 | 7
August | Augus
| t
| |
\
1
1 14 14"Au |
August | gust I
2 2 ‘J 281h 1 m
| August | Augus ldpu;
\ ‘ {
i
|
4lh 4lh |
2 Septemb | Septe
er mber |
4‘
|
| \
| |
| ;

b

Principal

Principal

Sign



s’ ' Utility Software — VLC Player, | 1 29" 29"

File Converter Septemb | Septe
‘ Introduction of Central er mber
\ | Processing Unit, Processor —
| Intel, AMD, Clock Speed.

| Input Devices — Keyboard, 2 6" 6"
! Mouse, Mic, Scanner, Barcode October | Octob \J
Reader, RFID, Touch Screen er | |

Output Devices — Displays

(CRT, TFT, LCD, Plasma, LED. |
Projector)  Display Resolution ¢
Printers — Inkjet, Laser, Thermal o J ,‘

Storage Devices — Primary (RAM

( | & ROM),
| |
s Secondary (HDD, Flash Drive, 2 13" 18" ‘

USB, CD/DVD, Blue Ray. Media October | Octob |
Players),Types of Networks er | f
(LAN, WAN, MAN) « Topology i ‘
(Bus, Star, Ring, Mesh & Tree) ’
Network Hardware — (Cables — | 2 gt 9t '}gpd‘
RJ45, RJ11, MTRJ, Switch, Novemb | Nove O
Routers, Access Point, Modem) * er mber
IP and MAC Address, Subnet, N

Gateway, DNS - 7/
0, JO‘)

Understanding Network 17th 17"
Address & Node Address 1 Novemb | Nove
Network Security — Firewalls er mber

(Hardware & Software) { 1
Bandwidth, Intranet, Internet &

{ Extranet « WWW, HTTP,

| Domains * VPN & VoIP « Search
Engines * ISP & Bandwidth

e

Principal
*risn Muchhala International Collega + ' .
THANE




TEACHING PLAN-(A- 2Group)

SUBJECT: Information Technology
SEMESTER: |
Unit No. - Topic

| Computer Architecture (DEMO)
Motherboard, RAM, PClI Slots, SMPS
& different Ports

Aim1

To understand the motherboard and
different parts of the computer

Microsoft Word-I

Aim1
To understand home tab with fonts
and paragraph groups

Microsoft Word-II

Aim 2

To understand insert design
&layout tabs using tables, text,
header footer, page background and
page setup groups

Microsoft Word-lIl

(Word format resume)

Aim 3
Making and formatting of resume

Microsoft Excel-I

Aim1

To learn home tab

i. Making of table expenses table
ii. Border layout

iii. Auto sum command

Allocated
Hrs

Probable

FACULTY: Preeti Sharma
ACADEMIC YEAR: 2022-2023

Actual
Date

’}}%

K
\

—

Remarks 7

{

S

HOD
Sign

S (S

Principal |

Sign

|

{



i To understand the Insert tab using

the table group
ii.To understand the home and
Insert tab using font and editing of

groups tool quotation

Microsoft Power Point
with given data (Types of room)

Aim1

i)Design Tab-Learning and selecting
theme

ii)Create new slide, Insert with
caption text

iii)Change font types & text

Aim 2
To understand Insert group with the
use of table, lllustration & text

group

i)Uses shapes &Word art

ii)Preparation of table

Aim 3

To understand the Insert group with
use of lllustration group making of
i) Column chart

ii) Pie chart

jii) Line chart




TEACHING PLAN-(A- 3 Group)

SUBJECT: Information Technology
SEMESTER: |

Unit No.

Topic

—_—

(foirﬁgugriArchitecture (DEMO)
Motherboard, RAM, PCI Slots, SMPS
& different Ports

Aim1
To understand the motherboard and
different parts of the computer

Microsoft Word-1

Aim1
To understand home tab with fonts
and paragraph groups

Microsoft Word-ll

Aim 2

To understand insert design
&layout tabs using tables, text,
header footer, page background and
page setup groups

Microsoft Word-Ill

(Word format resume)

Aim 3

Making and formatting of resume
Microsoft Excel-l

Aim 1

To learn home tab

i. Making of table expenses table
ii. Border layout

iii. Auto sum command

| Allocated

Hrs

2

Probable
Date

7

It

o

FACULTY: Preeti Sharma
ACADEMIC YEAR: 2022-2023

Date

Actual Remarks

" HOD

Sign

Principal
Sign



Aim 2

To understand the Insert tab using
the table group
To understand the home and Insert

tab using font and editing of groups
tool quotation

Microsoft Power Point
With given data (Types of room)

Aim1

i)Design Tab-Learning and selecting
theme

ii)Create new slide, Insert with
caption text

iii)Change font types & text

Aim 2

To understand Insert group with the
use of table, lllustration & text
group

i)Uses shapes &Word art
ii)Preparation of table

Aim 3

To understand the Insert group with
use of lllustration group making of
i) Column chart

ii} Pie chart

iii) Line chart

{_UJU\ o




TEACHING PLAN-(A-1 Group)

FACULTY : Preeti Sharma
ACADEMIC YEAR :2022-2023

SUBJECT: Information Technology
SEMESTER: |

" Unit No.

|
Muchhala internationa
o THANE

Topic Allocated | Probable | Actual | Remarks | HOD | Principal

Hrs Date Date Slgn Sign
Computer Architecture (DEMO) 2 N gy o
Motherboard, RAM, PCI Slots, SMPS % @
& different Ports
Aim1
i. To understand the motherboard
and different parts of the computer
Microsoft Word-I . 51_) ﬁ &Pj‘ W
Aim 1 l : aUQ
i.To understand home tab with fonts
and paragraph groups
Microsoft Word-Il

2 |
Aim 2 q 7,
i. To understand insert design ﬁ J;X
&layout tabs using tables, text, |
header footer, page background and P\\)a
page setup groups
Microsoft Word-lll
(Word format resume) W
Aim 3 g 55
Making and formatting of resume 2 ’(Y”H 5 .
Microsoft Excel-l QK
Aim1 2
To learn home tab ) X{J XV
i. Making of table expenses table ’\’)/ ‘p
ii. Border layout L\

L iii. Auto sum command |
al
Princip o of HM.




Aim 2
i. To understand the Insert tab using

the table group
ii. To understand the home and

Insert tab using font and editing of
groups tool quotation

Microsoft Power Point
With given data (Types of room)

Aim1

i)Design Tab-Learning and selecting
theme

ii)Create new slide, Insert with
caption text

iii)Change font types & text

Aim 2
To understand Insert group with the

use of table, lllustration & text
group

i)Uses shapes &Word art

ii)Preparation of table

Aim 3
To unders
use of [llustration

tand the Insert group with
group making of

i) Column chart

ii) Pie chart

jii) Line chart

el

“wun Muchhala }

AL

principal
oternational coliege Of H.M-
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TEACHING PLAN
SUBJECT : Communication Skill -1 FACULTY : Preeti Sharma
SEMESTER: | 7 ACADEMIC YEAR :2022-2023
Unit No.| Topic Actual Probable {Actual Date Remar HOD  Principal
Hrs Date ‘ ks Sign Sign

t

Predicate, The Phrase

1.1 The sentence - Kinds of Hw 'H\/
sentences — Subjects & 2 :& w«dﬁl '.Af
1.2 Clause :,
’# 1.3 Parts of speech — Noun, 2 GHN ’HF l'
Adjective, Pronoun, Verb, r \ q
Adverb, Preposition, W W
Conjunction, Interjection

2.1 Noun- Kinds of Noun- Common, |2 Q,\LW %,\L) O ,JUA‘

Proper, Collective, Abstract i
e 2 oy
2.2 The Noun: Gender — Masculine, ‘ a '
|

Feminine, Common and Neuter 2 +o I -
Z%W 29 A“JJ

2.3 The Adjective — Kinds of |
Adjectives, The correct use of some i
Adjectives Viz little, a little etc ’&T | i
2.4 Articles — Use of Definite Article | 2 }‘I‘%M L\ f }

|

and Indefinite Article

Comparison of Adjectives — Positive, 11_;
Comparative and Superlative Hf\,..m( )\
Degrees2.5 Personal Pronouns — 2 "Y
Forms of the Personal Pronouns - i.e ;
First Person

rincipal

A\ O l\.‘ I‘og‘ 0' . ."
NItk hala “\t."\llll\l‘di Oi H.M
AN Auch




| 1.1The Verb - Transitive and

| Intransitive Verbs, Person & Number
| Active and Passive Voice' Direct and
| Indirect Speech

1.2 Tense: Present Tense, Past Tense
1.3Future Tense, Adverb: Kinds of
Adverbs

1.4The Preposition — Kinds of
Prepositions, The Conjunction — use
of appropriate Conjunctions —
Classes of Conjunctions

1.4 Interjection

1.5 Punctuation, Commonly Errors
Antonyms / synonyms

1.6 Newspaper Reading — Current
affairs, Precis writing,
Comprehension, Paragraph
writing, Conversation / Role
Play, Public Speaking .

[
%
T

rincipal
Arun Muchhala International Coie -
THANE

SR PEEY TRV ORI LR S
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SAISHIVA EDUCATIONAL TRUST
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

TEACHING PLAN
SUBJECT: FOOD SAFETY AND NUTRITION (Th) FACULTY: pM o (j"jn arar Bl ,
SEMESTER: SEM . ACADEMICYEAR: 2 02 3- 202 (4
Unit | Ch. Topic Alloc | Probable | Actual | Remarks | HOD Sign | Principal
No. | No. ated | Date Date [ Sign
Hrs |
01 |01 | INTRODUCTION [
TO HYGIENE
1.1 Rules &

importance of

hygiene @ @

1.2 Personal .
Hygiene 16 08 | o €Y
1.3 Cleaning of @

premises 5 |- W’ '
1.4 Pest Control 0 it -od / |
1.5 Waste disposal =
1.6 Dishwashing

methods
|

02 | HAccP  ° i

2.1 Introduction @ @ |

2.2 Importance 05 i+ -08 :

2.3 VII Critical )

Control Points 2“" )

3-0%

03 | MICROBES )

3.1 Introduction 91 o;yc’ @

(Bacteria, Yeast, ® 09

Mould) C 'I—O‘S (¥

3.2 Classification C ,o@

3.3 Factors for ‘iq

growth

3.4 Role of microbes W,
in manufacture of /
fermented foods 2
(Dairy products,
Veg. & bakery
preparations,
alcoholic Bel.

vinegar, fermented
Indian foods)

84 1

Incipal i
Arun Muchhala International Collage of H.M.
THANE




02

SAl SHIVA EDUCATIONAL TRUST

ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

FOOD BORNE
ILLNESS

1.1 Natural Toxins
(Kesari Dal,
Potatoes,
Mushrooms,
Shellfish, Peanuts)
1.2 Chemical (Tin,
Copper, Arsenic,
Lead)

1.3 Bacterial toxins
(staphylococcus,
salmonella,
Clostridium
perfringens,
Clostridium
Botulinum)

1.4 Food poisoning
& Infections e
Definitions

0%

u-08

05

FOOD
ADULTERATION
2.1 Definition and
types

2.2 Test to detect
(coffee, semolina,
flour, ghee, butter,
margarine, oil, milk,
turmeric, coriander
powder, peppercorn,
meat etc.

2.3 Food standards
in India (PFA, FPO,
MPO, BIS-ISI,
AGMARK, ISO)

03

1-¢&

14-09

.

FOOD ADDITIVES
3.1 Colors & Flavors
3.2 Browning
reactions-causes,
desirable
&undesirable
effects)

03,

7&«*3@&”

07

FOOD
PRESERVATION
1 Methods of
Preservation
4.1 Natural &

AQOMuchhal 4 en

r

Prinee ¢
ciage Jiva,
iy

! AL



SAI SHIVA EDUCATIONALTRUST
E OF HOTEL MANAGEMENT

ARUN MUCHHALA INTERNATIONAL COLLEG

- —
Chemical

preservation
4.2 Low temperature
(Refrigeration,
Freezing)

4.3 High
Temperature
(Pasteurization,
Sterilization,

Canning)
4.4 Irradiation

I B S
f, 08 FOOD STORAGE
' 5.1 Dry food store

5.2 Refrigerated

store . @
5.3 Freezer store

=4 Holding at High | D2 g 03| 5510
Temperature

5.5 Stock rotation &
cross contamination

I B
03 9 INTRODUCTION

TO NUTRITION
1.1- Definitions

(Food, balanced
diet, nutrition, over ;
nutrition, under @ @
nutrition, os 1O WD,:>”
™ malnutrition, health) 63 %'08 '
1.2 - Balanced Diet-

Food pyramid
1.3 - Meal planning

steps

I N B Y i 7
10 CARBOHYDRATES
2.1 - Classification &
Q

composition
2.2 - Functions & &2~

requirements, 03 o
sources c% o8 &L

2.3 - Excess & 4 (D
Deficiency

2.4 -Uses in food " 1310
preparation
(Gelatinizatign, Gel
formation,
Dextrinization,

| Gluten formation, 1

’_{Q
¢

/

..t Lollege Of H.M.

Arun M B e an
i HANE P
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SAI SHIVA EDUCATIONAL TRUST

ARUN MUCHHALA INTERNA

Caramelization)

PROTEINS
3.1 - Classification &
Composition

3.2 - Functions &
requirements,
Sources

3.3 - Excess &
Deficiency

3.4 - Uses in food
preparation

3.5 - Effect of heat
(Denaturation,
Coagulation)

3.6 - Gel formation
3.7 - Foaming

FATS&OILS

4.1- Classification &
Composition

4.2 - Functions &
requirements,
Sources

4.3 - Excess &
Deficiency

4.4 - Types,
Sources, Uses

4.5 - Factors causing
deterioration

4.6 - Rancidity

4.7 - Flavor
reversion

4.8 - Shortening

4.9 - Polymerization

VITAMINS,
MINERALS,
WATER &
COLLOIDS

5.1 - Functions

5.2 - Sources

5.3 - Deficiency &
Excess

5. 4 - Fat soluble &
water-soluble
vitamins (A, D, E, K,
B1, B2, B3, C)

5.5 - Minerals (Cap,
Na,K,Fe,L,Fl)

___——

——

E‘\,

03 60

TIONAL COLLEGE OF HOTEL MANAGEMENT

—T

03

©3-10

5.6 - Importance,

Arun Much: ihe

4
o
kl’rln"‘.;a'

S aliage of HM.
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balance & Sources
5.7 - Cooking losses
& prevention

5. 8 - Definitions
(sol, gels, foam,
emulsion)

5. 9 - Examples
(roasting, grilling,
frying, baking,
boiling, poaching,
microwave)

5.10 - Importance in
food industry

sAl SHIVA EDUCATIONAL TRUST

|

|
|
!

N MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

-

rincipal
n Muchhala international
AT THANE

College of H.M



SAIl SHIVA EDUCATIONAL TRUST

ARUN MUCHHALA INTERNATIONAL COLLEGE

OF HOTEL MANAGEMENT
TEACHING PLAN

0 4] .
SUBJECT: Services Marketing - VI (Th) FACULTY: MYS ,ngm 1 Dhust -

SEMESTER: Sixth ACADEMIC YEAR: 2023-2024 . |

Unit | Ch. Topic Allocat | Probab | Actual | Remarks | HODSign | Principal
'No. | No. edHrs | leDate | Date
I 01 | Introduction to Marketing. 10

1.1 Concise Evolution of
Marketing 9311}‘)-'4 |

-~ 1.2 Definitions — Marketing, L, is l ) Ial-‘
Sales, Hospitality Products,
Services.
1.3 Introduction to Service
Marketing .
1.4 Distinguish between Sales & : '
Marketing. 9 f';{l [ﬂf t{! \ [7"1
1.5 Distinguish between Goods &

Services.
1.6 Characteristics of Services
Marketing

1.7 Service gaps \
1.8 Service encounter & service 5 : 7“7{5]111 9.2-“]'1‘1
chain, Moment of Truth

1.9 Service encounter Analysis —
The “Six S’s”

2.1 Segmentation (Target Market,
Types of segmentation:- 2 1‘]\1\‘”{ Qﬂh"‘"‘

Demographic, geographic and )

psychographic).
2.2 Positioning. ’ _
2.3 Components of Marketing 6@}1@

k, 02 | Services Marketing Concept: 05 (7

Plan.

Il |03 | P’s of Service Marketing. 15 \ I

3.1 Product / service mix 5‘ &?D?L\ 0{\5‘9'-‘\

3.1.1 Levels of a product and new

product development.
3.1.2 Prpduct life cycle PERITALYA
3.1.3 Marketing strategies during | 1O \Hls ‘tb‘ ‘\
the Product Life Cycle o)

X;Qy
y Principal
Arun Muchhala International College of H.M.

THANE



SAl SHIVA EDUCATIONAL TRUST

ARUN MUCHHALA INTERNATIONAL COLLEGE

3.1.4 Branding.

3.2 Price Mix.

3.2.1 Pricing objectives
(Survival, Profit, Sales
Competition, Image —
differentiation)

3.2.2 Factors affecting pricing
decision.

3.2.3 Skimming and penetration
3.2.4 Creative pricing of hotels
and restaurants

3.3 Distribution Mix / Place.
3.3.1 Different Distribution
network

3.3.2 Types of distribution
channels.

3.3.3 Push and pull strategies
3.3.4 Need & role of distribution
channel

3.4 Promotion\Communication
mix

3.4.1 Communication process
3.4.2 Types of media &
importance.

3.4.3 Public Relations and
publicity

3.4.4 Stages and technique of
Personal Selling

3.4.5 In house Merchandising
3.4.6 Sales Promotion types and
techniques.

3.5 People

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 &

—

o by

A

OF HOTEL MANAGEMENT

o o

29[5‘¢L?

THANE




SAl SHIVA EDUCATIONAL TRUST

ARUN MUCHHALA INTERNATIONAL COLLEGE

[Hotels)

| 04

Consumer behavior:.

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

—

le\aka

‘OF HOTEL MANAGEMENT

05

E- Marketing for Services :

5.1 Introduction E- Marketing &
Objectives

5.2 Ways to conduct on-line
Marketing Activities.

5.3 Benefitsof E- .
Marketing[customers stay
updated, customers

can compare online, clear product
information, transparent

pricing, e-commerce, online
virtual tours)

08
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TEACHING PLAN

SUBJECT: Strategic Human Resource Management FACULTY: Preeti Sharma
SEMESTER: VI ACADEMIC YEAR: 2022-2023
" Unit No. | Topic ) Allocated Probable | Actual r Remarks | HOD Sign  Principal
; Hrs Date Date | Sign
[
|
1l 1. Introduction to Strategic Human 3
} Resource Management %& )/5%-’
1.1 Linking Human Resource Management
(HRM) & Strategic Human Resource j"'y@ jy“t@
Management (SHRM) 1 '
1.2 Evolution of Strategic Human Resource F
Management (SHRM) ' &m ‘
1.3 Strategic Fit: A conceptual framework @ H'J ;
-~ 1.4 Theoretical prospective of Strategic L‘/ LJ/\‘
' Human Resource Management (SHRM) M \
1.5 Human Resource Management 3 ‘

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 )d'*" &J

S
2.Functional Human Resource Strategies ‘ Lbun(
2.1 Human Resource Outsourcing 2.2 3
Technology & Strategic Human Resource

Management
2.3 Resourcing Strategy

2.4 The Strategic Human Resource 5 ; ’)«w
Management approach & Integration of (;b"a

Business & resourcing Strategy

-~ e
I 3.Employee Recruitment & Development M\) a
3.1 New approaches to Recruitment (viz 3 0(20‘ }

head hunting, online portals, moonlighting

etc) & Selection (

3.2 Coaching & Mentoring Relationship ¢

3.3 Work- life Integration. (‘J‘/
‘j“i O”H'

3.4 Self-management & Emotional
Intelligence

-

A

YX‘;NN"‘L‘J‘

phala ot s
Arun MU CHANE

a1 College of H.M:




| a.Development & Implementation of [

/ / Human Resource Strategy 3 \ \(HJ ‘ \ Mo |
| - 4.1 Formulation of Strategy ‘ A 1

| \
| 4.2 Alignment to Business Strategy ll‘\‘km(}"’ { lu apj‘/{
| |

} 4.3 Implementing Human Resource
[ strategies ‘
| 4.4 Barriers to Strategic Human Resource ' \

—
-

L

v.
)<
X

| 5.Strategic Global Human Resource \ '))
i Management %

[ 5.1 Cross Cultural education & training 3

{ programme

5.2 Hiring a Diverse Workforce

|

|

! 5.3 Flexible working

]‘ 5.4 Strategies for Managing the Global & 0(2/

b
Workforce M

6.Performance Management
d 6.1 Effective Performance Management

Systems 3 -\J")
6.2 Technology & Performance [—{ -
Management ,\)AL
6.3 Strategic Linkage of Performance M
Management '

7.1 Employee Empowerment \ »)
7.2 Employee engagement

7.3 Motivation & The Glass Ceiling 7.4 M
Employee Health & Welfare

3 \@ . ‘
i 7.Employee Welfare \W . ‘ i

8. Human Resource Strategies & Customer |3

satisfaction
8.1 Service Quality Module (SERVQUAL) In

Sg;
=%
e

Service Sector
) 8.2 Human Resource Management Good
Practices

=

\

1

|
9. Career Planning, Development & 3 l
management ' %
9.1 Career Planning Methods & Practices 1
9.2 Career Stages 1
9.3 Career Development & Stages
9.4 Career Management System

A

Principal
Arun Muchhala Intc . +a: .4 College of H.M.
THANL
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TEACHING PLAN
SUBJECT: Strategic Management FACULTY: Preeti Sharma
SEMESTER: VI ACADEMIC YEAR: 2022-2023
Unit No Topic Allocated Probable | Actual | Remarks  HOD Sign Pfincipal
| | Hrs Date Date Sign
{ S ﬁ — = 1 | " :
R Introduction to Strategic Management ; J i “l)’\‘[’
1.1 Definition — Strategy, Strategic ; %f, ‘ |
Management and its relevance i 5 } C’-})wa d—p‘G
> A0 |
‘ 1.2 Process of Strategic Management ‘
r
i 1.3 Levels of Strategy : Corporate, Divisional
-~

|
Business, Operational or Functional

7 ‘S’ Frame Work | ,\1,.) |

Strategic Intent %ww \

2.1 Vision, Mission, Business definition, Goals 3
and Objectives

2.2 Mission Statement and its Characteristics ‘

2.3 Corporate Social Responsibility ‘

3.1 Concept of Organizational Environment:
Internal and External Environment _5 &\.\96 Q‘)o““C
- 3.2 Process of SWOT analysis (/ P
3.3 Need for Environmental analysis

(External Environment)
3.4 External Factor Evaluation Matrix

4 Organizational Appraisal }A
4.1 Dynamics of Internal Environment } (b
} 4.2 Six Organizational Capability factors } % I()f

4.3 Internal Factor Evaluation Matrix (IFE)

‘ 4.4 Competitive Profile Matrix QM
| (cPMm) Q}b‘Q

‘ 4.5 Industry Analysis (Porter’s Five Force ,
| Analysis) 1

|
] Environmental Analysis | \ L;\)‘J \LA)P |

S N

. Pﬂ 3
Arun Muchhalg 'ﬂhr:c,fl _3'

' ‘; '\;:-.);
THANL 025 of MM,




. S R A R R SN B P S R
‘m_ | 5 Strategy Formulation T T
| 5.1 Types of Strategy - (

| 5.1.1 Intensification Strategies
' 5.1.1.1 Market penetration
| 5.1.1.2 Market Development

5.1.1.3 New Product Development
5.1.1.4 Innovation

5.1.2 Integrative Strategies:

5.1.2.1 Horizontal
5.1.2.2 Vertical

5.1.3

Diversification Strategies:

5.1.3.1 Concentric ( Related )
5.1.3.2 Conglomeratic ( Unrelated)

i

§To—

RIS

’
5.1.4 Restructuring / Retrenchment ,‘,‘J (\4"/
Strategies: \,)/* \)f ;,).,
5.1.4.1 Turnaround })JJ P(q
5.1.4.2 Divestment m
5.1.4.3 Liquidation W '\4\_,
5.1.4.4 Merger lq . \0\ .
5.1.4.5 Acquisition ( Take Over) JJ‘\
5.1.4.6 Joint Venture P(Y
6 Strategic Evaluation
no| ¥

6.1 Nature and its importance J,G})l 7/L ))_‘

| 6.2 Process of Strategic Evaluation [ asY P(Q\

o

Principal

Arun Muchhats s rpztianat College of H.M.
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TEACHING PLAN
SUBJECT: Organizational Behaviour FACULTY: Preeti Sharma
SEMESTER: VI ACADEMIC YEAR: 2023-2024
Unit No| Topic Allocated | Probable | Actual | Remarks | HOD Sign | Principal
Hrs Date Date | Sign
E— S RN W—— L -
I Introduction to Organizational Behavior L,d J ‘
1.1 Definition of Organizational Behavior 02.3 2

1.2 What Managers Do 3 :50'»96 50)){3'

1.2.1 Management Functions

1.2.2 Management Roles
1.2.3 Management Skills HJ

|
|
|
!
|
[
|
|
|
|

1.3 Disciplines that contribute to the
Organizational Behaviour field ‘

Effective v/s Successful Managerial activities % 85 j M

1.4 Individual Behaviour ‘

£

1.4.1 Ability

o~

1.4.2 Biographical characteristics 5
1.4.3 Learning & Process of Learning

1.4.4 Introduction & Importance to

Perception, Values & Attitude 44_/
&*’U

1.4.5 Personality & Its Determinants 3
1.5 Group Behaviour
1.5.1 Types of Groups

1.5.2 The Five stage model (Group Dynamics
/ Development)

2.0rganizational Structure W w

2.1 What is Organizational Structure 5 & b [;b

2.1.1 Six Elements of organizational structure pﬂb% (Obwa ;

2.2 Organizational Designs




—

‘T 2.2.1 Common 6;ganizationéﬁ)esign;

| (Simple, Bureaucratic, Matrix)

2.2.2 New Design options (Virtual, Team,
Boundary less)

Motivational Concepts
3.1 Define Motivation
3.2 Early Theories of Motivation

3.2.1 Maslow Abraham’s Hierarchy of Needs
theory

3.2.2 Douglas McGregor’s Theory X & Theory
Y

3.2.3 Fredrick Herzberg’s Two Factor Theory
3.2.4 Mc Cleland’s Theory of Needs

3.3 Contemporary Theories of Motivation
3.3.1 Cognitive Evaluation Theory (Definition)
3.3.2 Goal setting Theory (Definition)

3.3.3 Self Efficacy Theory (Definition)
3.3.4 Reinforcement Theory (Definition)
3.3.5 Equity Theory (Definition)
3.3.6 Expectancy Theory (Definition)
3.4 Leadership & Types of Leadership
4 Stress Management
4.1 What is Stress?
4.2 Potential Sources of stress
4.3 Consequences of Stress
4.4 Managing stress

4.5 Introduction to Quality of Work Life

T
=

r T
AR

7%

§
E‘E—

o

F“";L_F“ ) %

tl

N

2

=
fox

S




_§.drgénfzaiional Change
5.1 What js change?

5.3 Planneg Change

5.4 Resistance to change

5.6.1 Lewin’s 3 step model|

5.6.2 Action Research

5.6.3 Meaning of Organizational
Development & Techniques / Intervention

5.7 Introduction to Diversity & Managing
Diversity

6.Conflict Management
6.1 Definition of Conflict

6.2 Sources & Types of Conflict
6.3 Conflict Management Styles
6.4 Power and Politics

6.4.1 Concept & Basis of Power

6.4.2 Organization Politics
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SAI SHIVA EDUCATIONAL TRUST
ARUN MUCHHALA INTERNATIONAL COLLEGE OF HOTEL MANAGEMENT

TEACHING PLAN

SUBJECT: FOOD PORODUCTION AND PATISSERIE - Il (Th) FACULTY:

SEMESTER: SECOND SEM ACADEMIC YEAR: /p 2 3 -202-,4
[ Unis | == - . —
Nr;'t Ch. | Topic Alloc | Probable | Actual | Remark HOD Principal
* | No | ated Date Date s Sign Sign
o C Hrs -
. 01 | culinary Terms with 03 -1223 12+ 12
: | _| Explanation &e.g _@ )
1 02 | Layout of Kitchen 03 |y ‘ N
‘ 2.1 General Layout of Z\ 1 23 ‘\' I;z'-' O“.\SW“
! the Kitchen @ /"b\\')g o
j 2.2 Receiving Area @ .
A | 2.3 Storage '
e .| 24Washup :
03 | Soups 02 ; ' -5|
‘ 3.1 Classification with ” "‘)7%‘6""2'1’0\,1
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