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LESSON PLAN FOR 2026 - 2027 (WINTER)

3RD SEMESTER HM&CT

DISCIPLIN:HM&CT

Subject code -

HMCTPC2O1 TH:1

Basic Food
Production

WEEK

SEMESTER - 3*o (W)

NO OF DAYS/PER

WEEK CLASS

ALLOTTED - 3

CLASS DAY

NAME OF THE TEACHING FACULTY

: INEIft (dMt&t Prm

SEMESTER FROM DATE :

oL.ol .2026 TO 05.1L.2026

THEORY/ PARTICAL TOPTCS

UNIT-I

Culinary History

Origin of Modern Cookery Equipment

Knowledge and developmcnt llygiene in

Kitc he n

[)ersorral ilygiene

trNtT- ll
Kitchen tlrigarle and Staffing Co operation

with othcr departments
Ainrs & t)bjectivcs ol'cookinp, Attitudes and

[it:ltavror rrtstdr,: a kitt hert [.evels anci Skills

Perishables and non' perrshables Stcrage

::'o:'::1""_'
uNlT-llr
Various fuels,

Va rious f uels, a dva ntal3cs & clisaclva rrtagns

.1. I t'iicir('niri,". JF,('rit s

4. lggs
5. Herbs

6. Spices

1sr 1sr, 2ND , 3RD

2ND 1sr, 2ND , 3RD

lsrr2NDr3RD

lt'r 2*6 r 3*6

x.s1,z-NDr3RD

r ST tND 2Rt
I tG ,'

1sT
rND rRD

tL ,5

1sr,2NDr3RD

lsrrzNDr3RD

lsTrl'tDr3Rll

3RD

4rH
I

I

I

I

I

i

I

I

5IH

61H
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I

I
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I

I
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I

I

71H

r
I

l-
I

l-

I

I

L
I

L

9TH

lOTH'

11rtt

1zTH lsrr2NDr3RD

8TH



I

lsrr2ND,3RD

derivatives of sauces

UNIT-V

Methods of Cooking

Radiation, Convection, Cond uction

Moist method, drY heat, helPs of fat

\"s*r'{9"-
Signature of Assign lrat:ultY

&He
Signature Of tlOD

13TH

14TH

15TH

1



LESSON PLAN FOR 2026 - 2027 (WINTER)

3RD SEMESTER HM&CT

DISCIPLIN:HM&CT

Subiect code -

HMCTPC2O3 TH:2 Food

and

1ST

5TH

NAME OF THE TEACHIIIE

r*il1y,h${tt ?H5u
SEMESTER FROM DATE :

0r.07 .2026 TO

05.11.2026
THEORY/ PARTICAL

TOPICS

UNIT I

CLASSIFICAIIONOFF&I]
OPERAI IONS

Commercial- hotels, motels,

restaura nt, Private hosPitals

,resorts, Pubs, sank

bars,discotheques,fast food

restaura nts,Parlours,airlines,
rail, sea catering,mobile catering

Welfare (industrial factories,

offshore, Project site:

lnstitutional student, hostel,

armed forces calering hosPitals,

noon mcal scheme)

Career oPPortunitie

UNIT II

Different f and b service outlets

SEMESTER - 3*o (w)

NO OF DAYS/PER WEEK

CLASS ALLOTTED - 3

1sr,lND,3RD

1sr,lND,3RD

lt' , 2*o ,

1t' , 2*o ,

3RD

4TH

6TH

1sr,lND,3RD siinO.ton" resta ura nts, coffee

shop, room service, banquets

1sr, 2ND , 3RD bild;- b- que, discotheque, off

premises catering, take awaY,

home deliverY, chain of

restaurants and tea

, 2*' , 3*' UNIT III

Staff hierarchY of the various F

&B service, their duties and

respon sibilrtics.
nttributcs of food and bevt-'rage

1sr

2ND

7IH



I
T

I servtce personnel

I Departme ntal relationshiP
(within tr&l] and with othcr

lOTH

11TH

LzTH

1sr, /ND , 3RD

1sr,2NDr3Ri)

1sr, lND , 3RD

1sr, ]ND, 3RD

depart ments)

Co- operation, co ordination,

communication
Basic principles of PsYchologY

to understand
Guests behavior and immediate

req uirements
Ma nagemcnt's exPectations

Classification and enumerating

of service equipment with brand

names
Furniture, Linen, CrockerY,

Flatware, CutlerY, Hollow ware,

G lassware, Disposables,Chaffing

dishes, Side board

UNIT-IV

Items oi specialist equiPment:

asparagus holder, butter knife,
pastry slice, caviar knife, oYster

fork, fruit knife, pastrY fork
nut cracker
corn on- the- cob- holder
grape scissors

lobster pick

f ruit
ice cream spoon

snailfork
sundae spoon

silver showers
cheese knife
preserve spoon

snail tong
mustard sPoon

snaildiSh
sugar tongs
hors d' oeuvre
trolley/tray
sizz le r

parfait sPoon
pizza pan and cutter
noodles t

UNIT V

FOOD AND BEVERAGE SFRVICL:

1sr, lND , 3RD

1sr, lND , 3RD13*

8TH

9TH



AREAS

Restaurant Pantry or still room-

layout and equiPment & use

Silver room or Plate room

layout&equiPment&use

Hot section- laYout &

Signature 0f HOD

Signature of Assign IracultY

TST

1srI-- i4i'



LESSON PLAN FOR 2026
3RD SEMESTER

- 2027 (wtNrER)
HM&CT

DISCIPLIN:HM&CT SEMESTER - 3*o (w) NAME OF THE TEACHING

FAcuLry . ANrrtr H#{trI
Subject code -
HMCTPC205 TH:3 Front
office operations-lll

NO OF DAYS/PER WEEK
CLASS ALLOTTED - 3

SEMESTER FROM DATE:
0L.07 .2026 TO

05.11.2025
WEEK CLASS DAY THEORY/ PARTTCAL

TOPICS
1sr lsrr2ND,3RD UNIT.I

lntroduction to I ront C{fict:
Classification of l-lotels
lmportance of I ront Office
Coordination with Other
Departments

2ND 1sr, 2ND , 3RD Types of Rooms - Tariff
Structure - Glossary of terms
used Front Office Organization

3RD 1sr, 2ND , 3no Organization Structure - Job
Specifications Scheduling of
staff - Duties and responsibilities
of front office personnel

4TH 1sr, 2ND , 3RD UNIT.II
Reservations

5TH

6rH

lsr, 2ND , 3RD

1sl ,2NDr3ttl;

Modes of reservation
Sources of reserva{ion

systenrs and proccdurcs o{

record ing rese rvaticlns
over booking

7TH

grH

1sr, 2ND , 3RD UNIT-III
Registration Check in procedure

- safety deposit boxes -
Registration formalities - 'C'

f:orm for
['oreignr:rs Currcncy
regulations -- handling guests

mails and messages.

lsr, 2ND, 3RD

9TH

lOTH

lsr, 2ND , 3RD

1sr,2NDr3RD

Key Control.

UNIT-IV



lsrr2Nor3*'

1sr, 2ND , 3RD

Telephones / lnformation / Bell

desk Mail & Message handling -

1'elephone manners and

[tiquettes,'l'elePhone sYstems

(PUX, PABX, f:PABX), t acsimile,

Guest Baggage Handling l-eft

Luggage Room

Scanty Baggage Paging.

13TH 1sr, 2ND , 3RD UNIT. V
Dealing with Guests / Safety and

Security

14TH 1sr, fND , 3RD Handling of Guest ComPlaints '

Personalization - Srtuatton

Handling

15TH 1sr, 2ND, 3RD Fire - Bomb'l-hreats - Room

Break -ins

A<:adernic

+'dffiff=
Signaturc Of tlOl)

fi*r

\ \\4.&^ffi
Signature ol Assign lracultY



LESSON PLAN FOR 2026 - 2027 (WINTER)

DISCIPLIN:HM&CT SEMESTER - 3*'(W) NAME OF THE TEACHING

FACULTY:

Subject code - NO. OF DAYS/PER WEEK

CLASS ALLOTTED - 3

CLASS DAY

lsrr2NDr3RD

HMCTPC2O7 TH:4 HR in
hotel management

1sr, IND , 3RD

1sr,2NDr3RD Methods & techniques -
demand forecasting

Lsrr2ND,3RD UNIT.II

Job evaluation - concepts,

scope-r & limitation

WEEK

3RD SEMESTER HM&CT

1sr, 2ND , 3RD

1srr2ND,3RD

lsr,zNDr3RD

1sr,2ND,3RD

lsrr2NDr3RD

1sr,2NDr3RD

1sr, 2ND, 3RD

lsrr2NDr3RD

lsrr2NDr3RI)

1sr

Job Analysis & job descriptions

Job evaluation methods

11TH

\2TH

STER FROM DATE :

.2026TO

.2026
THEORY/ PARTICAL

TOPICS
UNIT-I

Concepts and process of

!-l y m_an Rgsource Pla n n !ng.
Macro-level scenarir: of Human

Resource Planning

13TH

uNtT-il1
Human llesource lnformation
Systems

Human rcsourcc Audit

Human resource Accounting

UNIT-IV \

Human resource development -
an overview.

Huma n resource develoPment
systems

I ask Analysis

UNIT-V
ll uma n llesource develoPment

4TH

5TH

5TH

7rH

8TH



L4TH 1sr

1sr

in service industry
Organizing for Human resource
[)evelopmcnt

tmerging trends & perspective

VK#
Signature ol Assign lraculty Acade



LESSON PLAN FOR 2026
3RD SEMESTER

- 2027 (W|NTER)

HM&CT

DISCIPLIN:HM&CT SEMESTER - 3*o (W) NAME OF THE TEACHING

FACULTY:
Subject code -

HMCTPC209 TH:5 Hotel
!aw

NO OF DAYS/PER WEEK

CLASS ALLOTTED . 3
SEMESTER FROM DATE :

ol.o7 .2026 TO

05.LL.2026
WEEK CLASS DAY THEORY/ PARTTCAL

TOPICS

1sr 1sr, 2ND , 3RD UNIT.I
INTRODUCT ION

Law and society
Need for the knowledge of law

Sources of lndian law
Classifications of law

2ND

3RD

1sr, 2ND , 3RD

lsrr2NDr3RD

List of licenses and permits
required for operating a

Hotel/Restaurant a nd other
catering Establishments under
various local, state and union
laws

Proccd ure f<lr l)rocu remcnt,
Renewal, Suspension and
Termination of licenses

4rH 1sr, 2ND , 3RD UNlT.II
Evaluation of Mercantile law I'he
Partnership ACI'932

5TH 1sr,2ND,3RD T'he lndian companies Act, 1956
I he Sale of goods Act 1930

5rH 1sr, 2ND , 3RD The Negotiable instruments Act
1881 The lnsurance Act 1939

The law of Agencv

7TH 1sr, 2ND , 3RD uNtT-ilt
l-he lndian contract Acl, L87?-

Meaning and definition of
Contract
I sscntial cle ments ilf contract
Classification of contract

8IH 1sr, 2ND , 3RD Time and place of performance
Discha rge of contract

t
I

r

i_

Ashrita Nayak



9TH

1lTH

lOTH

1sr,2N',3Ro

1sr, 2ND , 3RD

Contract of Bailment and pledge

Evaluation of lndustrial law

The Factories Act, 1948
'T'he lndustrial Dispute ACT, 1.947

The Employment (standing order
act) 1976
-l'he 

Employees State lnsurance

Act, 1953
The provident fund Ac, l-952

The Payment of Gratuity Act,

1_972

The Bonus Act, 1965

UNIT-IV
Manager of Hotel and Owner of
lodging
house Paying guest-

I'enant' lcnemenl
Lien of lnn keeper
Ihe Central committee for food

standards Central food
labor

6;[ fia Gcioi i n 3 t n-e i'Fo*e7i*
and duties Procedure followed
by the food inspector

tsr, 2ND , 3RD

1sr, 2ND , 3RD

1srr2ND,3RD

lsr, 2ND , 3RD

1sr, 2ND , 3RD

N46*
Signature of Assign [;aculty

LzTH

13rH

L4TH

15TH


