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Total 
Marks 

Second Year – Third Semester (Theory) 

III 18. DHMC - 301 Food Production - III Core 3 60 40 100 

III 19. DHMC - 302 Food & Beverage Service - III Core 3 60 40 100 

III 20. DHMC - 303 Principles of Management Allied 2 60 40 100 

III 21. DHMC - 304 Food & Beverage Management Core 3 60 40 100 

III 22. DHMC - 305 Accommodation Operation - II Core 3 60 40 100 

   Total  14 300 200 500 

Second Year – Third Semester (Practicals) 

III 23. DHMC - 306 Food Production - III Core 3 60 40 100 

III 24. DHMC - 307 Food & Beverage Service - III Core 3 60 40 100 

III 25. DHMC - 308 Accommodation Operation - II Core   3 60 40 100 

   Total  9 180 120 300 

Second Year – Fourth Semester( Theory) 

IV 26. DHMC - 401 Food Production - IV Core 3 60 40 100 

IV 27. DHM C- 402 Food & Beverage Service - IV Core 4 60 40 100 

IV 28. DHMC- 403 Front Office Operation Core 2 60 40 100 

IV 29. DHMC - 404 Food Science & Nutrition  Allied 3 60 40 100 

IV 30. DHMC - 405 Financial & Management Accounting Allied 3 60 40 100 

   Total  15 300 200 500 

Second Year – Fourth Semester(Practicals) 

IV 31. DHMC - 406 Front Office Operation Core 3 60 40 100 

IV 32. DHMC - 407 Bakery   Core 3 60 40 100 

   Total  06 120 80 200 



 

III SEMESTER 
FOOD PRODUCTION –III 

DHMC-301 

UNIT – I 
¶   Indian cookery – spices masalas and condiments – thickening agents - Cooking 

equipments and tools.  
¶   Tandoori – Tandoori preparation – Marination, Indian Breads – Tikka – Kebabs  
¶   Indian gravies –Basic gravies – Yellow – Green – Red-Brown – White Gravy Examples of 

dishes made from these gravies  
 

UNIT-II 
¶      Introduction of Regional Cuisines  
¶   Heritage of Indian Cuisines  
¶   Factors affecting the eating habits  
¶   Indian festivals and their dishes  
¶   Snacks, Sweets and main dishes from Tamilnadu, Kerala, Andhra, Karnataka  
¶   States to be covered Kashmir, Punjab, Uttar Pradesh, Rajasthan, Gujarat, Madhya 

Pradesh, Maharashtra, Goa  

 
UNIT- III 
¶   State to be covered – Maharashtra – Gujarat-Goa Characteristics of Parsi, Jain Hindus, 

Muslims and Christian Cuisines 

 

UNIT-IV 
¶   Equipments required for volume feeding (Cooking, holding and service equipments)  
¶   Care and Maintenance of these equipments  
¶   Menus for volume feeding  
¶   Compilation of menu for volume feeding  
¶   Portion single – Recipe – modification for volume feeding  
¶   Institutional and Industrial Catering  
 

UNIT-V  QUANTITY FOOD PRODUCTION 

¶ Equipment required for volume feeding  
¶ Cooking, Holding and service equipments – Care and maintenance of these equipments  
¶ Menu – Menu for volume feeding – compilation of menu  
¶ Indenting – Indenting for volume feeding  
¶ Portion size – Recipe modification for volume feeding  
¶ Institutional and industrial catering  

 

REFERENCE BOOKS: 
 

1. V.C Crusius ɀ Quantive Food Management ɀ surjeet Publication  
2. Indersigh Kolaras Pradeep das Gupta ɀ Cooking with Indian Masters ɀ Allied Publishers  



 
 

 

FOOD & BEVERAGE SERVICE-III 

DHMC-302 
 
 
UNIT- I- Alcoholic beverages 
¶ Introduction  
¶ Methods preparing Alcohol- Fermentation, distillation,  
¶ Type of distillation process: pot still and patent still, Advantages, Disadvantages  
¶ Classification of alcoholic drinks with examples  
¶ Scales to measure alcoholic Strength  
¶ Strength of various alcoholic drinks  

 
UNIT- II- Wine 
¶ Introduction  
¶ Definition of wine  
¶ Classification of wine  
¶ Constituents and Main Grape varieties used in wine making  
¶ Production of Still wine  
¶ Factors influencing the character of wine  
¶ Faults in wine  

 
UNIT- III-  

Sparkling Wine Production 
¶ Method Champe noise, Cuvee close, Transfer, Direct Impregnation 
¶ Types of Champagne, Terms on the champagne bottle Denoting the sweetness and Size of 

the bottle fortified wines, Production, Types, and brand names of Sherry, Port, Madeira, 
Marsala, and Malaga 

 
Vermouth and Bitters 

¶ Production, types, and brand names of Vermouth  
¶ Meaning and uses of bitters, examples for bitters  

 
UNIT- IV 

 
Wines Of France 

¶ Classification of French wines  
¶ Wine producing regions of France  
¶ Bordeaux, Burgundy, Alsace, Champagne, Rhone valley, Loire Valley 

 
Wines Of Germany 

¶ Classification of German wines  
¶ Wine regions of Germany  

  
Wines Of Italy 

¶ Italian wine classification  
¶ Wine producing regions of Italy  



 

  

UNIT-V 

Wines of Spain 
¶ Spanish wine classification  
¶ Spanish wine areas  

 

REFERENCE BOOKS: 
 

1. Andrew Durkan & John cousins ɀ The beverage book Hodder & Stoughton   
2. Sylvia Meyer, Eddy Schmidt ɀ Professional Table service ɀ Vannostrad Reinhold  
3. Sudhir Andrews ɀ Food and Beverage Service Training manual ɀ TMH  
4. R.Singaravelan ɀ Food and Beverage Service ɀ Oxford  



 
 

PRINCIPLES OF MANAGEMENT 

DHMC-303 

UNIT –I- INTRODUCTION 

¶ Evolution-Development-School of Management, Management defined 
Role of manager- Managerial skill- Roles-Levels Management process. 

 
UNIT –II- PLANNING 

¶ Planning and management process Mission-Objectives-goals 
¶ Plans Fail 
¶ Problem solving and decision making 
 

UNIT –III- ORGANIZING 

¶ Organizing and organization structure Organization chart 
¶ Principles of Organization 
¶ Scalar Principles  
¶ Departmentation 
¶ Unity and Command 
¶ Span of control 
¶ Centralization and Decentralization 
¶ Authority and Responsibility Delegation 

 
UNIT –IV- LEADING AND MOTIVATION 

¶ Creating a committed Work force Basic Concept and definition 
Theories of motivation Hierarchy of needs 

¶ Theory I and Y -Mc Greg or Hygiene theory Leadership-Meaning and type of leadership 
styles 

 
UNIT –V- CONTROLLING 

¶ Basic Concept 
¶ Definition 
¶ Process and Techniques Communications Importance-Message components 

Communication process 

¶ Verbal and non verbal communication 
 
 
REFERENCE BOOKS: 
 

1. Principles of management &Practices-C.B.Gupta  
2. Principles of management-L.M.prasad  
3.  Principles ofmanagement-3 Authors (Reddy, Tripatti)  
4.  Principles of management-Dinkar Bagare  

 
 



 
FOOD & BEVERAGE MANAGEMENT 

DHMC-304 

UNIT - I  
Introduction to cost Control: - Objective and advantage of cost control - Purchasing 

control - Purchasing control - Aims of purchasing policy - Job description of purchase 

manager and personnel - Food quality factors for different commodities - Definition of field 

- Test to arrive at standard field - Definition of standard purchase specification Advantages 

of standard field and standard purchasing specification - Advantages of standard field and 

standard purchasing specification purchasing procedure - Different methods of purchasing - 

Purchasing by contact - periodical purchasing - open market purchasing - standing order 

purchasing - Centralized purchasing - methods of Purchasing in hotels - Purchase order 

forms - Ordering Cost - Carrying cost - Economic - Purchasing problems - Sources of supply. 

 

UNIT - II 

Aims of receiving - Job description of receiving clerk / personnel - Equipment required 

for receiving. Document by the supplier - Delivery notes including format - Bills / 

Invoices - Credit notes - Statement. Records maintained in the Receiving Department - 

Goods received book - Daily receiving report - meat tags. Receiving procedure - Blind 

receiving 

Storing control - Aim of store control 

Job description of food store room clerk 

Conditions of facilities and equipment Location of storage facilities - Security 

Stock control- Two types of food received - Direct stores (Perishables/Non Perishables) - 

Stock records maintained -Bin card - Stock record cards/ books. 

Issuing control - Requisition - Transfer notes - Perpetual inventory - Stock taking pricing of 

Commodities. 

Inventory control - Stock taking and comparison of actual physical inventory and book 

value. 

 

UNIT - III 

Production control and Beverage Control 

Aim of Production control- Forecasting 

Fixing of Standard - Definition of Standard quantity - Standard purchase specification - 

Definition and objectives - Standard portion Size - Various equipment used. Menu 

Merchandising - Menu control - Menu structure - Menu Planning - Pricing of menus Types  

MENU - Menu as marketing level- Menu layout - Constraints of menu planning. Duties of 

chef de cuisine - Records maintained by chef - Issue analysis sheet - Hygiene and 

cleanliness - Sanitary requirement - Garbage disposal. Beverage Control - Purchasing - 

Receiving - Storing - Issuing - Production control. Standard recipe - Standard portion size - 

Bar frauds - Books maintained. Beverage control. 



 
 

UNIT - IV 

Sales control budgetary control and lab our cost control - Sales control - Determining 

sales price - Calculation of selling price - Factors to be considered while fixing selling price - 

Matching the cost with sales - Billing procedure Cash and credit sales - Cashier's sales 

summary sheet - Budgetary control- definition of budget and budgetary control - Objectives 

- Frame work - Key factors - Types of budgets - Master budget - Budgetary control - Labor 

cost control - Staffing - payroll overtime. 

 

UNIT - V 

Advertising, Promoting, Merchandising Food and Beverage 

Guest handling - special occasion - Advertising - promoting- merchandising food and 

beverage - overview identifying the media - Layout and design of advertisement 

highlighting the message – Target audience - food and wine display - promoting room 

service - Telephone selling - Persuasive and suggestive selling. Guest handling Identifying 

guest needs - Maintaining guest history card and records - Effective public relationship - 

Effective social skills - personalization. 

Special occasions - Type of special occasions - Creativity and Innovation - Special menu 

- Planning - Co-coordinating the activities. 
 
 
REFERENCE BOOKS 

1. Costas Katsigris, Mary Porter, Chris Thomson - The Bar & The Beverage Book Johnwiley & 

Sons INC  

2. Dr. Jagmohan Negi - Professional Food & Beverage Management  

3. Bemad Daris and Sally Stone - Food & Beverage Management ɀ ELBS  

4. Brian Varghese - Professional Food & Beverage Management - Franc Bros & Co. Ltd 

                                           



 
                             

  ACCOMMODATION OPERATION –II 

DHMC-305 

UNIT-I - Textiles  

¶ Classification and characteristics of Textile fibers 
¶ LAUNDRY OPERATION - Types of Laundry, Laundry equipments, Laundry agent, 

Laundering process 
¶ STAINS-Types of stains – removal of stains, Dry cleaning, Handling of Guest Laundry, 

Preparation of Hot and Cold Towels 

UNIT-II - Uniform, Sewing Room & Pest Control 
¶ Importance of Uniform 
¶ Advantages to management and employees 
¶ Uniform items, Selection and designing 
¶ Duties and responsibilities of uniform room staff 

Swing Room 
¶ Activities in Sewing Room 
¶ Duties and Responsibilities & Seamstress and Tailors 
¶ Sewing Room equipment used 

Pest Control 
¶ Common pest found in hotels 
¶ Area of infestation 
¶ Prevention and control 
¶ Responsibility of housekeeping in pest control 

UNIT – III - Flower Arrangement 
¶ Flower arrangement in Hotels – Purpose 
¶ Equipment and material required 
¶ Different styles of flower arrangement 
¶ Principles of Flower arrangement 
¶ Containers used for Flower arrangement 
¶ Theme decoration – suspended, floor and wall 

UNIT- IV- Planning and Organization of the H.K .Department 
¶ Area Inventory List –Frequency schedule performance and productivity standard 
¶ Time and motion study standard operating manual 
¶ Job procedure – job allocation and work schedule – calculating staff strength and 

planning duty rosters 
¶ Training and motivation performance appraisal 
¶ Budget and Budgetary Control 
¶ Types of Budget 
¶ Budget process – planning capital budget operating budget 
¶ Controlling expenses – Income statement 



 
¶ Purchasing system – method of buying 
¶ Stock record – Issuing and control 

 

UNIT – V- Contract Service 
¶ Types of contract service, Advantages and disadvantages of contract services 

Safety And Security 
¶ Potential Hazards in House Keeping, Safety Awareness and Accident prevention, Fire 

prevention and fire fighting, First Aid 
Dealing With Emergencies 
¶ Planning for emergency Dealing with bomb threat, terrorism – fire etc. 
¶ Guest and employee theft prevention measures 
¶ Lost and found procedure 
¶ Disposable of articles not claimed 

 

REFERENCE BOOK 

1. Sudhir Andrews ɀ Hotel Housekeeping Training Manual ɀ TMH publications 

2. Margaret Lennox- hotel, Hostel and Hospital House Keeping ɀ ELBS Publications 

3. G.Raghubalan and Smritee Raghubalan ɀ Hotel Keeping operation and Management ɀ 
Oxford Publication 



 
 

FOOD PRODUCTION -III PRACTICAL 

DHMC-306 

I. Demonstration on  
 
Indian rice preparations, Indian gravies, Indian chats, Indian breakfast preparations  
Indian snacks preparations, Indian breads-Nan, rotis, parathas, phulkas with variations  
Indian pulaos, Indian Biryanis, Indian dal varieties, Tandoori marinations, Indian sweets  

 

II. To Formulate 15 sets of menu consisting of 5 dishes from the following regions:  
 
Andhra Pradesh, Bengal, Chettinadu, Goa, Gujarat, Kashmir, Kerala, Maharashtra  
Punjab, Rajasthan, Tamil Nadu.  

 

III. Chinese Practical Demonstration  
 
Chinese rice preparations  
Chinese noodles  
Chinese meat & fish preparations  
Chinese cooking styles:  
 
IV. Dishes prepared in the following styles 
 
Shanghai  
Cantonese  
Peking  
Szechwan  
 
V. Sri Lankan  
 
Basic Sri Lankan gravies  
Sri Lankan rice preparations  
Sri Lankan Biryanis  
 

 

REFERENCE BOOKS: 
 

1. Thangam.Philip ɀ Modern cookery for Teaching and Trade / Volume-I ɀ Macmillan 

Publication  

2. Indersigh kolras pradeep Das gupta ɀ Cooking with Indian Masters ɀ Allied 
publication.  
 

 
 
 



 
 
 

FOOD & BEVERAGE SERVICE -III PRACTICAL 

DHMC-307 

1. Recollecting I year portions.  

2. Beverage order taking procedure.  

3. Service of red wine.  

4. Service of white wine.  

5. Service of rose wine.  

6. Service of Champagne  

7. Service of Sherry, Port, Madeira and Marsala.  

8. Service of vermouth  

9. Service of Bitters.  

10. Compiling a wine list.  

11. Compiling a menu with wine suggestions.  

12. Service of brandy.  

13. Service of whisky.  

14. Service of gin.  

15. Service of vodka.  

16. Service of rum.  

17. Service of tequila.  

18. Service of liqueur.  

19. Service of bottled beer, canned beer and draught beer.  

20. Service of Cigars and Cigarettes  

 

Text 
 
Food and Beverage Service: R.Singaravelavan- Oxford University Press 

 

REFERENCE 
 

1. Food and beverage Service: Dennis R. Lillicrap, John A Cousins 
2. Modern Restaurant Service, A manual for students & Practitioners - John Fuller -   

Hutchinson. Food & Beverage Service Training Manual- Sudhir Andrews - Tata 
McGraw-Hill. 

3. The Beverage Book, John Cousins and Andrew Durkan 



 
 

                                   ACCOMMODATION OPERATION –II PRACTICAL 

DHMC-308 

1. Identification of Table linen, Room linen and Bath linen Selection use, care and 

maintenance. 

2. Procedure for exchange of linen from linen store - Floor pantry - Laundry 

3. Laundry - Basic Principles 

4. In - house Laundry service procedure 

5. Stain removal- identification of stains 

6. Cleaning agents used for removal of stains - practice on removal of stains selection 

of cleaning agent-General-principles. 

7. Flower arrangement-Basic principles. 

¶ Conditioning of plant materials 

¶ Styles of flower arrangement 

¶ Theme decorations 

8. Pest control- Identification of various pests 

9. Areas of infestation 

10. Prevention and control procedure. 



 
 

FOOD PRODUCTION– IV 

DHMC-401 

Unit – I 
¶ Chinese Cuisine: Characteristics, Ingredient & Equipments Used. Chinese Regions & their 

styles of cooking, Chinese Dishes 
¶ Thai Cuisine and Malaysian Cuisine: Characteristic, Ingredient & Equipments Used, 

Recipe 
 

Unit – II 
¶ Italian Cuisine:  Characteristic, Ingredients and equipment used. 
¶ Spanish Cuisine: Characteristic, Ingredient and equipment used, popular dishes and 

recipes 
¶ Mediterranean cuisine: Characteristics, Ingredient and equipment used, popular dishes 

and recipes 
¶ Mexican Cuisine: Characteristics, Ingredient and equipment used, popular dishes and 

recipes 
 

Unit – III 
¶ Fusion Cuisine: Characteristics, Ingredient and Equipment Used 
¶ Eclectic Cuisine: Characteristics, Ingredient and equipment used 
¶ World Marche: Meaning and characteristics product development – Meaning and 

importance 
 

Unit – IV 
 Frozen Desserts  
¶ Types and classification 
¶ Methods of preparation of various ice creams 
¶ Additives and preservatives used in ice cream 

 Chocolate Work  
¶ Types of chocolate 
¶ Tempering of chocolate 
¶ Decorative work and display 
 

Unit – V 
¶ Icings – uses of icings – varieties of icing – recipes 
¶ Marzipan – Meaning  
¶ Pastillage – Cooking – types of meringue 
¶ Equipment used for icing 
¶ Desserts – fool – meaning – preparation and examples  
¶ Beverage Meaning – preparation and examples  
¶ Soufflés – meaning – preparation and examples 

 



 
Reference Books: 

1. Thangam. E.Philip ɀ Modern cookery for teaching and trade ɀ Macmillan Publication 

2. R.Kinton & Cesarani ɀ Theory of catering ɀ ELBS Edition 

3. MJLETO & WKH BODE ɀ The larder Chef ɀ Butter worth Heinmanth 

4. Parvinders.Bali ɀ Food Production operation ɀ Oxford publication. 



 
 

FOOD AND BEVERAGE SERVICE – IV 

DHMC-402 

Unit – I 
BEER- Meaning, Ingredients required for making beer "Beer production process 
Beer manufacturing terms, Strength of Beer, Types of Beer 
CIDER AND PERRY- Production, types, and brands of Cider and Perry 

UNIT-II 
Whisky- Production of Whisky, Characteristics of Scotch, Irish, US, and Canadian Whisky 
Brandy- Production of Cognac and Armagnac and their brands 

 

Unit-III 
Rum - Production of Rum, Features of popular Rums, Brands of Rum. 
GIN- Production of Gin, Types of Gin, Brands of gin. 
VODKA- Types of Vodka and brand names. 

Unit-IV 
Tequila - Production of Tequila- Types of Tequila and brand names 

Other Spirits 
¶ Absinthe, Pasties, Aquavit, Grappa, Marc, Pasco 
¶ Liqueurs and Eaux-de-vie 

  
UNIT V 

Service of alcoholic beverages 
¶ Service of Red, white, and sparkling wine 
¶ Service of Beer 
¶ Service of Spirits 
¶ Service of liqueurs and fruit brandies 

Bar 
¶ Types of bar 
¶ Bar design: Parts and shapes of Bar 
¶ Bar frauds 
¶ Bar routine 

 
Tobacco 

¶ Cigar and Cigarettes 
¶ Terms used to denote the colours of the wrapper- Brands of Havana Cigar- Storage 

of Cigars. 
¶ Service of cigars 
¶ Service of cigarettes



 
 

 
REFERENCE 

  
1. Food and beverage Service: Dennis R. lillicrap, John A Cousins 

2. Modern Restaurant Service, A manual for students & Practitioners - John Fuller - 

Hutchinson. 

3. Food & Beverage Service Training Manual- Sudhir Andrews - Tata McGraw-Hill. 

4. The Beverage Book, John Cousins and Andrew Durkan 



 
 

FRONT OFFICE OPERATION  

DHMC-403 

 

Unit – I-  Front Office Accounting 

¶ Duties and Responsibilities of Front Officer Cashier 
¶ Types of Accounts 
¶ Flow of guest accounting process – Creating of Accounts, Maintenance of Account & 

Settlement of account 
¶ Documents Generated during accounting process 
¶ Vouchers – Visitors paid out (VPO), Miscellaneous charge voucher, Telephone call 

voucher, Cash receipt voucher, Travel agent voucher, Commission voucher, Guest – 
-allowance, Restaurant / Bar check. 

Unit – II-  Night Auditing 

¶ Function of night auditing 
¶ Job description of night auditor 
¶ Cross checking 
¶ Credit monitoring 
¶ Verify No show and cancellation 
¶ Night auditing process 
¶ Preparing night auditing report 

Check Out Settlement Process 

¶ Mode of settlement of bills – cash and credit settlement 
¶ Foreign exchange, credit card, Travelers cheque, Personal cheque, Debit card, 

Credit card payment, Travel agent voucher, Corporate billing. 
 
Unit – III - Planning Front Office Operation 

¶ Forecasting room availability 
¶ Benefit of fore casting 
¶ Data’s required for forecasting 

Yield Management 

¶ Measuring yield in Hotel Industry 
¶ Elements of yield management 
¶ Benefits of yield management 
¶ Yield management strategies 
¶ Challenges or problems in yield management 

 
Unit – IV-  Evaluating Hotel Performance 

¶ Methods of measuring hotel performance 
¶ Occupancy Ratio 
¶ Average daily rate 



 
¶ Average room rate per guest 
¶ Evaluation of hotels by guest 

 
Unit-V: Computer Application in Front Office 

¶ Property Management Systems 
¶ Property Management systems in Front Office 
¶ Reservation Module 
¶ Front desk module 
¶ Cashier module 
¶ Night Audit module 

 

Reference Books 

1. Jaiashankar.R. Tewari ɀ Hotel Front Office ɀ Operation and Management ɀ Oxford 
Publication 

2. Sudhir Andrews ɀ Hotel Front Office Training Manual ɀ TMH Publication 

3. Dr.Jagmohan Negi ɀ Grading and Classification of Hotel, Tourism and Restaurant ɀ 
Principles and practices ɀ Kanishka Publication. 

 



 
 

FOOD SCIENCE AND NUTRITION 

DHMC-404 
 

Unit - I 

¶ Concepts of Food and Nutrition 
¶ Definition of Food, Nutrition and Nutrients, Food groups, Functions of food to 

man. Balanced diet: Definition, meaning and importance 
¶ Meal planning: Factors affecting, Meal planning Personal Hygiene, Kitchen hygiene 

and Food Hygiene 
 

Unit - II 

¶ Water: Importance, Water balance, deficiency of oral dehydrations Carbohydrates, 
Proteins and fat composition, classification, sources, functions and requirements, 
digestion and absorption, excess and deficiency. 

Unit - III 

¶ Minerals: Calcium, Iron, sodium, Iodine-Functions, sources, daily requirements, 
excess and deficiency, digestion and absorption. 

¶ Vitamins:  Classifications, function, sources, daily requirements, excess and 
deficiency of 

¶ Vitamins A, D, E, K, C & B vitamins. 
¶ Nutritional losses during cooking. 

Unit - IV 

¶ Food Quality: Definition, quality attributes and its measurements. 
¶ Colors: Natural and Synthetic colors used in foods 
¶ Flavor: Types of flavor and synthetic flavor intensifier  
¶ Food adulteration and common food adulterants. 

Unit - V 

¶ Role of Micro-organism in food industry and food spoilage, 
¶ Beneficial and harmful effects of microbial activity - Food poisoning and food 

inspections, Food standards in India. Preservation methods: Low temperature, High 
temperature 



 
 

Reference Books 

 

1. Sri Lakshmi,B, Nutrition Science, New Age International Publishing Company 

Limited, 2002 

2. Frezier, W.C, Food Microbiology, Mc Graw Hill Publications, New York, 4th Edition, 

1998. 

3. Mahindra, S.N, Food Safety a techno legal analysis, Tata McGraw Company 

Publications, 2000. 

4. Swaminathan, M, Advanced Text Book of Food and Nutrition, Vo1. I & II, Bappes 

Publishing Company, 1996 



 
 

FINANCIAL AND MANAGEMENT ACCOUNTING 

DHMC-405 

UNIT - I 
Accounting  -  Definition  of  Accounting  and  Book  keeping  -  Concept  and  conventions  - 

Preparation of trading, profit and loss account and balance sheet (simple problems only). 

 

UNIT - II 

Costing - Types of cost - Break -Even - Point (B.E.P) - P.V. Ratio - Margins of safety and 

decision makings. 

 

UNIT - III 

       Financial statement analysis - Fund flow and cash flow statement (problems). 

 

UNIT – IV 

Budget and Budgetary control principles - methods types of budget (problems). 

 

UNIT - V 

Food and Beverage Accounts cost concept - Nature of food and beverage business Recipe 

costing - Menu costing and cost sheet. Classification of department based on revenue sales, 

Records and control of revenue producing department. Uniform system of accounting 

operation ratios. 

 

Room occupancy percentage - Bed occupancy percentage - Double occupancy percentage - 

Percentage of food & beverage sales - Room sales percentage of other income to room sales, 

seat turnover and average spending power average, Rate/per guest. 

 

 

REFERENCE BOOKS 

 

1. R.L. Gupta - Advance Accounting 

2. R.K. Sharma - Management Accounting - Sultan and Sons publication Ramachandran 
and Srinivasan - Management Accounting 

 

 

 



 
 

FRONT OFFICE OPERATION- PRACTICAL 

DHMC 406 

1. Check-in and check-out procedures 

2. Telephone handling skills, social skills, 

3. Reservation procedure, identification of rooms through the use of conventional 

and destiny charts. 

4. Role play of the following staffs Doorman, Bellboy, Receptionist, 

Information assistant, Cashier. 

5. Dealing with guest mail and messages, hotel mail, staff mail. 

6. Modes of bill settlement. 

7. Handling guest complaints and solving problems. 

8. Places of interest in and around Tamilnadu. General awareness about the 

places of interest in India. 

9. General awareness of capitals, currencies and airlines of countries. 

10. Calculation of Statistical information: house count, room position, percentage of 

room occupancy, percentage of single occupancy, percentage of foreign occupancy, 

percentage of local occupancy, percentage of walk-ins. Percentage of early 

departures, percentage of late departures, percentage of early arrivals, percentage of 

no-show, average room rate, average room rate per person. 

11. Front office procedures- scanty baggage, wake up call procedures, left luggage 

procedures 

 

 

REFERENCE: 

 

Front Office training Manual-Sudhir Andrews 



 
BAKERY PRACTICAL 

DHMC – 407 

 

Introduction to ingredients / Equipment   

  Identification and uses of equipment – large, small and utilities  

 Ingredients – Types of flour, Sugar, Nuts and Dry fruits, Shortenings, leavening etc.   

Quality Checking & Basic Mixing Methods 

 Flour : W.A.P Test, Gluten Content 

 Yeast : Flying fermentation 

Mixing Methods 

Basic steps involved in mixing ingredients –Kneading, stirring, whipping, creaming etc. 

Simple yeast fermented products  

 Bread Sticks, Bread Rolls, hand and Soft 

 Rolls, sour dough etc. 

Flavoured Breads 

Basic Buns, Fruit Buns, Hot Cross Buns,  

Tomato Rolls and Garlic Rolls 

Rich Yeast Fermented Breads 

Brioche, Fermented  Doughnuts, Baba au Rhum,Savarin 

Bread Loafs: 

Milk Bread, Bread Loaf, Currant Loaf, Whole Meal Bread, Masala Bread, Raisin  Bread 

International Bread 

French Bread, Chelsea Buns 

Laminated Yeast Breads 

Danish pastry croissants


