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Program Educational Objectives- PEO, Program Specific Outcomes- PSO, Program 

Outcomes-PO, Course Outcomes-CO 

Program Educational Objectives (PEO’s) 

PEO-1 
Graduate will compete on a global platform to pursue their professional career in Hotel 

Management and allied disciplines. 

PEO-2 
Graduates will pursue higher education and/or engage in continuous up gradation of their 

professional skills. 

PEO-3 
Graduate will communicate effectively and will demonstrate professional 

behaviour while working in diverse team. 

PEO-4 Graduates will demonstrate concern for the society and environment. 
 
 
 

Program Outcomes-(PO’s) 

 

PO-1 
Apply the knowledge to perform work activities effectively and efficiently to the 

standards expected in the operation required in the tourism industry/hospitality sectors 

 

PO-2 
Analyses situation, identifies problems, formulates solutions and implements 

corrective and/or mitigating measures and action management into foodservice and 

lodging operations. 

PO-3 
Create, select, and apply appropriate techniques, resources, and modern 

management and IT tools with an understanding of the limitations 

 

PO-4 
Apply reasoning informed by the contextual knowledge to assess societal, health, safety, 

legal and cultural issues and the consequent responsibilities relevant to the professional 

practice. 

PO-5 
Apply ethical principles and commit to professional ethics, responsibilities, and norms 

of the hospitality practice. 

PO-6 
Function effectively as an individual, and as a member or leader in diverse teams, 

and in multidisciplinary settings. 

 
PO-7 

Communicate effectively on hospitality activities with the professional community and 

with society. Some of them are, being able to comprehend and write effective reports 

and design documentation, make effective presentations, and give and receive clear 

instructions 

 

PO-8 
Demonstrate knowledge and understanding of the hospitality and management 

principles and apply these to one’s own work, as a member and leader in a team, to 

manage projects and in multidisciplinary environments. 



 
 
 
  
 

 
 

 
Semester- I 

Course Name: Food Production Foundation-I 

Course Code (CC): BSHM-101 (T) 

BSHM-101(T)- 

CO-1 

Understand the basic operations of a professional kitchen with regard to safety procedures 

and hygiene and claim an insight into the basic hierarchy in the kitchen and their 

placement in the brigade with regard to their skills and experiences. 

BSHM-101(T)-  

CO-2 

Develop Identify different types of equipment and their safety operating procedures and 

also to know the various kinds of modern cooking equipment’s and their uses in the 

kitchen. 

BSHM-101(T)-  

CO-3 

Familiarize with various cooking methods with regard to taste and texture and to know 

the utensils and equipment used in various cooking methods. 

BSHM-101(T)- 

CO-4 

Identify types of vegetables, their selection, storage criteria, pigments and their effects on 

heat and also to list the cuts of vegetables and their uses in cookery. 

BSHM-101(T)- 

CO-5 

Comprehend various types of stocks, and sauces; to know their preparation, storage criteria 

and their uses in the kitchen. 

 
 

Semester- I 

Course Name: Food & Beverage Service Foundation -I 

Course Code (CC): BSHM-102 (T) 

BSHM-102(T) 

- CO-1 

Understand the classification of food & beverage industry and various business model 

used to run the operation, will know the basic requirement of being a good professional, 

the organizational structure of food and beverage department in a star hotel. 

BSHM-102(T) - 

CO-2 

Identify different types of equipment used in restaurants, modification of equipment and 

recommendation of substitute technologies. 

BSHM-102(T) 

- CO-3 

Understand the importance of grooming standards and developing attributes required for 

guest Interaction. 

BSHM-102(T) 

- CO-4 

Classify the types of service and Application of methods in restaurants identifying & 

Understanding their advantage and disadvantage. 

BSHM-102(T) - 

CO-5 

Identify emerging trends in Food Services industry, explains their salient features. Develop 

skills for new concepts & trends. 

 

 
Semester- I 

Course Name: Room Division Foundation-I 

Course Code (CC): BSHM-103 (T) 

BSHM-103(T) 

- CO-1 

Discuss hierarchy, layout and coordination of FO department, duties, responsibilities & 

attributes of FO staff. 

BSHM-103(T) - 

CO-2 

Identify & classify the various types of hotels and rooms. 

BSHM-103(T) 

- CO-3 

Manage & organize room tariffs, room tariff fixation & front office equipments. 

BSHM-103(T) 

- CO-4 

Discuss hierarchy, layout and coordination of HK department, duties, responsibilities & 

attributes of HK staff. 

BSHM-103(T) - 

CO-5 

Explain and setup the different ways of guest rooms, maid’s cart and room supplies & 

amenities. 

 
 
 



 
 
 
  
 

 

Semester- I 

Course Name: Food Science & Nutrition 

Course Code (CC): BSHM-104 (T) 

BSHM-104(T) - 

CO-1 

Understand the basic concepts related to food, nutrition and nutrients as 

vitamins, proteins, fats and carbohydrates. 

BSHM-104(T) 

- CO-2 

Explain the relationships of food and nutrients in context with reference to health 

promoting activities. 

BSHM-104(T) 

- CO-3 

Illustrate the effect of cooking on flavor, texture and pigments and methods 

for nutrient retention that may useful for dealing with foods at hotel industries. 

BSHM-104(T) - 

CO-4 
Create meal planning to provide balanced diet at hospitality industries. 

BSHM-104(T) 

- CO-5 
Understand complexity of designing menu. 

 
 

Semester- I 

Course Name: Environment Science 

Course Code (CC): BSHM-105 (T) 

BSHM-105(T) 

- CO-1 

Acquire the basic skills to understand the environment and its various components, and 

the links between humans and the natural systems. 

BSHM-105(T) - 

CO-2 

Acquire awareness about the environment as a whole and assess its impacts 

on the society and hospitality and tourism sector. 

BSHM-105(T) - 

CO-3 

Participate and actively involved in working towards the benefits of 

environment. 

BSHM-105(T) 

- CO-4 

Demonstrate the knowledge for sustainable development

 and environmental protection. 

BSHM-105(T) 

- CO-5 
Analyze current and future trends for reducing energy management. 

 
Semester- I 

Course Name: Food Production Foundation – I Lab 

Course Code (CC): BSHM-106 (P) 

BSHM-106(P) 

- CO-1 

Understand and implement various components of personal and professional hygiene 

related to catering industry. 

BSHM-106(P)- 

CO-2 
Learn and figure out various types of kitchen equipment, tools and fuel. 

BSHM-106(P)- 

CO-3 

Classify fire and recommend methods to apply. How to manage situation like  burns, scalds 

and cuts. 

BSHM-106(P)- 

CO-4 
Identify and Familiarization, of commonly used ingredients in kitchen. 

BSHM-106(P)- 

CO-5 

Understand and Preparation of stocks, sauce and soup, their uses and 

recommend corrective action. 

 
 
 
 
 

 
 
 
 
 
 



 
 
 
  
 

 

Semester- I 

Course Name: Food & Beverage Service Foundation – I Lab 

Course Code (CC): BSHM-107 (P) 

BSHM-107(P)- 

CO-1 

Create awareness about safety measures, demonstrate uses of equipments, and analyze 

precautions to be followed for food handlers, understand manuals for operation. 

BSHM-107(P)- 

CO-2 

Develop etiquettes to be followed in a restaurant with demonstration and developing 

attributes in F&B personnel, analyzing guest requirements for maximizing their comfort 

identify causes of discomfort. 

 

BSHM-107(P)- 

CO-3 

Identify types of fuels and implementation of fuel on different occasions, categorizes 

equipments, developing skills for emergency situation, demonstrating skills for handling 

emergency situations like fire, bomb threats. 

BSHM-107(P)- 

CO-4 

Examine methods of service, demonstrate service skills and applying principles & 

execute actions to be followed while service. Develop instinctive traits application while 

operation. 

BSHM-107(P)- 

CO-5 

Understand and categorizes types of outlets, distinguishes differences between outlets, 

identify layouts of different types of restaurants, important modifications required to 

enhance atmosphere in restaurants. 

 
 

Semester- I 

Course Name: Room Division Foundation - I Lab 

Course Code (CC): BSHM-108 (P) 

 

BSHM-108(P)- 

CO-1 

Create and update guest profiles of the hotel. 

BSHM-108(P)- 

CO-2 
Discuss and demonstrate various activities and tasks to be performed at the time guest 

arrival and departure for FITs & GITs in the front desk of a hotel, with the help of role 

plays. 

BSHM-108(P)- 

CO-3 

Illustrate and repeat the telephone handling skills at the front desk of a hotel. 

BSHM-108(P)- 

CO-4 
Plan & organize cleaning of checkout, vacant, stay over rooms develops skills to work 

efficiently. Apply principles of cleaning, demonstrate methods to clean. Understand 

priorities while cleaning. 

BSHM-108(P)- 

CO-5 
Understand principles of bed making applying that in learning bed making practices 

demonstrate during service, analyze problems. To organize &Set up of chambers maid 

trolley.   
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 



 
 
 
  
 

 
 
 
 
 

Semester- II 

Course Name: Food Production Foundation-II 

Course Code (CC): BSHM-201 (T) 

BSHM-201(T)- 

CO-1 

Understand and classify cooking methods, implementation of different heat generating 

cooking equipments and importance of HACCP standards in professional kitchen. 

BSHM-201(T) 

- CO-2 

Identify, classify, selection, handling and storage of egg, poultry and their uses in kitchen. 

BSHM-201(T) - 

CO-3 

Identify, classify, selection, handling and storage of meat and their uses in kitchen. 

BSHM-201(T) 

- CO-4 

Identify, classify, selection, handling and storage of fish and their uses in kitchen. 

BSHM-201(T) 

- CO-5 

Identify, classify, selection, handling and storage of Vegetables and fruits and their uses in 

kitchen. 
 

 

Semester- II 

Course Name: Food & Beverage Service Foundation-II 

Course Code (CC): BSHM-202 (T) 

 

BSHM-202(T) 

- CO-1 

Classify the different types of non-alcoholic beverages and understand and apply different 

methods of making stimulating beverage and mocktails, identifying the uses of non -

alcoholic beverages, analyze mixology dos & don’ts.    

BSHM-202(T) 

- CO-2 

Design & develop layout of restaurant and classify different types of breakfast, understand 

the requirement of the mise-en-place and mise-en-scene for breakfast apply accordingly. 

BSHM-202(T) 

- CO-3 

Understand and analyze carefully the salient features of restaurants, identifying 

equipments, learn and apply methods of receiving guests and demonstrate required style 

of service. 

 

BSHM-202(T) 

- CO-4 

Understand room service construct standards to be followed and demonstrate service 

skills required for the department, identifying equipments and develop standards for 

service cycle and upkeep and storage of tools. Create personalized service atmosphere 

which may demonstrate the core value of the organization. 

BSHM-202(T) 

- CO-5 

Understand guest expectations in room service, analyzing their need, apply standards to 

follow, develop renewal in the experience of the guest. Create the image of organization 

to ensure repeat business. 

 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 



 
 
 
  
 

 

Semester- II 

Course Name: Room Division Foundation – II 

Course Code (CC): BSHM-203 (T) 

BSHM-203(T) 

- CO-1 

Discuss records and forms used in registration process & procedure for VIP & FIT arrival 

during pre-arrival phase. 

BSHM-203(T) 

- CO-2 

Manage and organize information services, hospitality desk, message & mail handling 

and key handling during the stay activities of guest. 

BSHM-203(T) 

- CO-3 
Manage & organize routine systems of the front office during checkout procedure. 

BSHM-203(T) 

- CO-4 

Identify & explain various types of housekeeping procedure used on the daily basis HK 

operation. 

BSHM-203(T) 

- CO-5 

Classify and identify the different types of cleaning equipment used in the HK department 

during cleaning operations. 

 
 

Semester- II 

Course Name: English /MIL Communication  

Course Code (CC): BSHM-204 (T) 

BSHM-204(T) 

- CO-1 

Develop ethical mindset and acquire working skills by studying various aspects of 

communication. 

BSHM-204(T) 

- CO-2 

Understand and apply speech mechanism and speaking skills for efficient communication. 

BSHM-204(T) - 

CO-3 

Analyze and develop skills to communicate non- verbally in the domain of hospitality. 

BSHM-204(T) 

- CO-4 

Enhance competence in written English. 

BSHM-204(T) 

- CO-5 

Develop corporate & interpersonal soft skills. 

 

 
Semester- II 

Course Name: Food Production Foundation-II Lab 

Course Code (CC): BSHM-205 (P) 

BSHM-205(P) 

- CO-1 

Understand and implementation of cooking methods and HACCP standards in the 

professional kitchen 

BSHM-205(P) - 

CO-2 

Develop attributes Do’s and Don’ts while working in the professional kitchen. 

BSHM-205(P) 

- CO-3 
Understand egg and their simple breakfast preparation. 

BSHM-205(P) 

- CO-4 
Familiarize with poultry, meat and fishes- their simple cuts and cooking. 

BSHM-205(P) - 

CO-5 
Identify usage, cooking precaution and cuts of vegetables and cooking. 

 
 
 
 
 
 
 
 



 
 
 
  
 

 
 
 

Semester- II 

Course Name: Food & Beverage Service Foundation-II Lab 

Course Code (CC): BSHM-206 (P) 

 

 

BSHM-206(P) 

- CO-1 

Prepare different types of classical mocktails , assembling of ingredients , creating 

awareness about myths of different drinks , students may able to develop techniques for 

making mocktails, preparing recipes, understand making of tea & coffee learn new 

methods of making, understand medicinal benefits of tea & coffee. 

BSHM-206(P) 

- CO-2 

Develop attributes dos & don’ts while interacting to guests. To understand importance of 

body language and applying etiquettes learnt. To summaries guest experience in records. 

BSHM-206(P) 

- CO-3 

Organize different types of breakfast layout, create ambience. To analyze differences 

between breakfasts served worldwide. To remember service sequence procedure and 

demonstrate. 

BSHM-206(P) 

- CO-4 

Organize& set-up trolley and tray for room service, identifying types of meal applying 

tools and articles required during service. 

BSHM-206(P) 

- CO-5 

Identify room service equipment understand their usage create SOP of operating 

equipments, menu designing and construct methods of order-taking (RSOT 

functions/procedures). 

 

 
 
 

Semester- II 

Course Name: Room Division Foundation - II Lab 

Course Code (CC): BSHM-207 (P) 

BSHM-207 (P)-

CO-1 

Name, prepare and study of countries, capitals, currencies, airlines and flags chart. 

BSHM-207 (P) 

CO-2 
Discuss and demonstrate various activities and tasks to be performed at the time guest 

arrival and departure in the front desk of a hotel, with the help of role plays. 

BSHM-207(P) - 

CO-3 

Develop skills for classify & handling room linen/ guest supplies, maintaining register/ 

record, replenishing floor pantry stock taking. 

BSHM-207(P) 

- CO-4 

Understand principles of bed making applying that in learning bed making practices 

demonstrate during service, analyze problems. To organize & Set up of chambers maid 

trolley.   

BSHM-207(P) 

- CO-5 

Develop skills for solving miscommunication problems. To understand the importance of 

reports and application of reports in future business. 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 



 
 
 
  
 

 
 

 
 
 

Semester- III 

Course Name: Food Production Operation- Industry Exposure –I 

Course Code (CC): BSHM-301 (P) 

BSHM-301(P) 

- CO-1 

Understand organization structure of kitchen staff, job description, attributes, 

etiquettes, practices followed in kitchen. 

BSHM-301(P) - 

CO-2 

Identify different types of kitchens equipments, dos and don’ts while operating 

equipments, preventive measure and new trends. 

BSHM-301(P) 

- CO-3 

Understand food safety principle followed and learning different types of cooking and 

dishes. 

BSHM-301(P) 

- CO-4 
Understand standard operation procedure for ala carte dishes. 

BSHM-301(P) - 

CO-5 

Develop leadership skill required for a chef, understanding importance of coordination. 

 
 

Semester- III 

Course Name: Food and Beverage Service Operations - Industry Exposure – I 

Course Code (CC): BSHM-302 (P) 

BSHM-302(P) 

- CO-1 

Understand restaurant concept, standard operation procedures, and new trends. Analyzing 

attributes & etiquettes followed by staff. 

BSHM-302(P) 

- CO-2 

Develop skills for guest interaction, understanding their need and matching  their 

requirements. 

BSHM-302(P) - 

CO-3 
Identify equipments used in restaurants, do’s and don’ts. 

BSHM-302(P) 

- CO-4 

Understand organizational chart, job description of staff and learning managerial skills. 

BSHM-302(P) 

- CO-5 

Understand importance of communication and inter-departmental relationship. 

 
 

Semester- III 

Course Name: Room Division  Operations -Industry Exposure – I 

Course Code (CC): BSHM-303 (P) 

BSHM-303(P) 

- CO-1 

Understand different types of rooms available in the hotel, closely analyze articles placed 

in the rooms, features of the room. 

BSHM-303(P) 

- CO-2 

 Analyze different types of cleaning methods used by staff, equipments used in cleaning.   

BSHM-303(P) - 

CO-3 

Understand difference between different types of floors, cleaning equipments, dos & don’ts 

while handling equipments. 

BSHM-303(P) 

- CO-4 

Understand organizational chart of room division department, job description of staff, 

attributes to follow and etiquettes while interacting guest. 

BSHM-303(P) 

- CO-5 

Develop skills of communication, understanding co-ordination between different 

departments. 
 
 

 
 
 
 
 



 
 
 
  
 

 
 

 

Semester- III 

Course Name: Personality Skills for Hospitality – Learning from Industry 

Course Code (CC): BSHM-304 (P) 

BSHM-304(P) - 

CO-1 

Learn personality enrichment grooming, personal hygiene, social and business and dining 

etiquettes, body language. 

BSHM-304(P) 

- CO-2 

Understand importance of etiquettes to be followed in restaurant while interacting with 

guest. 

BSHM-304(P) 

- CO-3 
 Develop skills of communication. 

BSHM-304(P) - 

CO-4 
 Understand importance co-ordination between different departments. 

BSHM-304(P) 

- CO-5 
Analyze types of leadership skills, learning business traits. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



 
 
 
  
 

 

 
 

Semester- IV 

Course Name: Introduction to Indian Cookery 

Course Code (CC): BSHM-401 (T) 

BSHM-401(T)- 

CO-1 

Develop understanding about Indian cuisine, the uses of local ingredients, herbs, spices 

etc. To identify and understand the Indian cooking techniques and equipments used in 

cooking. 

BSHM-401(T) 

- CO-2 

Identify and implement different condiments, herbs and spices used in Indian cuisine. To 

understand, and usage of masala, paste and gravies in Indian cooking. 

BSHM-401(T) - 

CO-3 

Understand commodities and their usage in Indian kitchen. 

BSHM-401(T) 

- CO-4 

Understand larder kitchen and identify equipment in larder, functions of the larder, 

hierarchy of larder kitchen. 

BSHM-401(T) 

- CO-5 
Understand charcuterie and identify sausages, ham, gammon, bacon, forcemeats, galantine, 

ballotines, pate. 

 

Semester- IV 

Course Name: Food & Beverage Service Operations-II 

Course Code (CC): BSHM-402 (T) 

BSHM-402(T) 

- CO-1 
Understand the importance of planning and controlling in running a restaurant. 

BSHM-402(T) - 

CO-2 
Evaluate space & staff requirement for various types of function catering. 

BSHM-402(T) - 

CO-3 

Relate the concept of food & beverage control in profit making of any food & beverage 

outlet. 

BSHM-402(T) 

- CO-4 

Understand & classify various types of budget in reference to food and beverage outlets. 

BSHM-402(T) 

- CO-5 

Understand different types of bar frauds, methods to prevent bar frauds, attributes 

required for bar tender. 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 



 
 
 
  
 

 
 
 

Semester- IV 

Course Name: Room Division Operations –II 

Course Code (CC): BSHM-403 (T) 

BSHM-403(T) 

- CO-1 

Understand and describe the role of information technology in the hospitality industry also 

list and explain various PMS used in the hotel industry. 

BSHM-403(T) 

- CO-2 

Explain & identify the various types of night auditing procedures and functions. 

BSHM-403(T) - 

CO-3 

Manage & upkeep different types of public areas on the regular basis in hotel property and 

also be able to apply various pest control measures. 

BSHM-403(T) 

- CO-4 

Plan & organize procedures of linen/uniform room and manage linen exchange & par 

stock. 

BSHM-403(T) 

- CO-5 

Discuss and propose various area cleaning procedures followed in housekeeping 

department of a hotel. 

 
 
 
 
 
 

Semester- IV 

Course Name: Accounting Skills for Hospitality 

Course Code (CC): BSHM-404 (T) 

BSHM-404(T) 

- CO-1 

Define the basic principles and concepts as they relate to practical accounting problems. 

BSHM-404(T) 

- CO-2 

Analyze a business transaction into its debit and credit elements. 

BSHM-404(T) - 

CO-3 

Complete the accounting cycle, journalize entries, post to general ledger, adjusting entries, 

and prepare financial statements. 

BSHM-404(T) 

- CO-4 

Interpret various accounting data and appropriately apply basic principles of accounting 

to the problems of operating a business in the hospitality industry. 

BSHM-404(T) 

- CO-5 
Analyze the use of accounting in front office and other departments.   

 
 

Semester- IV 

Course Name: Introduction to Indian Cookery Lab 

Course Code (CC): BSHM-405 (P) 

BSHM-405(P) 

- CO-1 
Understand Indian cooking and precaution of simple popular food of India. 

BSHM-405(P) - 

CO-2 

Develop understanding do’s and don’ts while using condiments, herbs and spices in Indian 

kitchen. 

BSHM-405(P) 

- CO-3 
Classify, understand preparation of masalas and pastes in Indian kitchen. 

BSHM-405(P) 

- CO-4 
Classify, understand the different preparation of gravies in Indian cuisine. 

BSHM-405(P) - 

CO-5 

Understand commodities and their usages in Indian kitchen with the help of simple food 

preparation (dishes). 
 
 
 
 



 
 
 
  
 

 
 
 
 

Semester- IV 

Course Name: Food & Beverage Service Operations-II Lab 

Course Code (CC): BSHM-406 (P) 

BSHM-406(P) 

- CO-1 

 

Learn setting up different types of table set up. 

BSHM-406(P) 

- CO-2 

Develop attributes & methods for service of afternoon & high tea. 

BSHM-406(P) 

- CO-3 
Understand & execute different types of buffet set up. 

BSHM-406(P) 

- CO-4 
Organize theme parties on different cuisines & demonstrate flambé dishes. 

BSHM-406(P) - 

CO-5 
Develop managerial skills and to understand importance of coordination. 

 
 
 
 
 
 
 
 

 
 

 

Semester- IV 

Course Name: Room Division Operations –II Lab 

Course Code (CC): BSHM-407 (P) 

BSHM-407(P) 

- CO-1 
Define and manage the reservation and registration process followed in the front office 

department of the hotel. 

BSHM-407(P) 

- CO-2 
Recommend and describe the various accounting procedures used in front office 

department of a hotel. 

BSHM-407(P) 

- CO-3 
Develop supervisory skills for managing housekeeping operations. 

BSHM-407(P) - 

CO-4 
Understand & develop skills for various surface cleaning principles, identify chemicals for 

surface, apply knowledge & demonstrate skills while using chemicals & checking and 

creating various records maintained in Housekeeping department related to material data 

sheet. 

BSHM-407(P) - 

CO-5 
Develop skills for cleaning & upkeep various types of public areas in the hotel property. 

 

 

 

 

 

 

 

 

 

 



 
 
 
  
 

 

 

 

Semester- V 
 
 

 
 

Semester- V 

Course Name: Regional Cuisine of India 

Course Code (CC): BSHM-501 (T) 

BSHM- 501(T) 

-CO- 1 

Understand the regional cuisine of India, the differences of cuisine, identifying variations 

in techniques and methods. 

BSHM- 501(T)  

-CO- 2 
Understand cuisine of Kashmir, Himachal Pradesh, Uttarakhand, local raw materials, 

methods of cooking, cooking medium, cooking oil, equipments and famous dishes. 

BSHM- 501(T)  

-CO- 3 
Understand cuisine of Punjab, Haryana, Delhi, local raw materials, methods of cooking, 

cooking medium, cooking oil, equipments and famous dishes. 

BSHM- 501(T)  

-CO- 4 
Understand cuisines of Rajasthan & Gujrat, local raw materials, methods of cooking, 

cooking medium, cooking oil, equipments and famous dishes. 

BSHM- 501(T) 

-CO- 5 
Understand the importance of Maharashtra & Goa, local raw materials, methods of 

cooking, cooking medium, cooking oil, equipments and famous dishes. 

 
 

Semester- V 

Course Name: Food & Beverage Service Management-I 

Course Code (CC): BSHM-502 (T) 

BSHM- 502(T) 

-CO-1 

 

Understand bar, its functioning, types of bar, control measures in bar. 

BSHM- 502(T)  

-CO-2 
Classify types of alcoholic beverage and its history, process of fermentation and 
distillation. 

BSHM- 502(T)  

-CO-3 
Classify fermented beverage and types of wines, understanding viticulture, vinification in 

detail. 

BSHM- 502(T)  

-CO-4 
Classify   distilled   alcoholic   beverages,   understanding   methods of production – 

whiskey, rum, gin, vodka, liqueurs, tequila. 

BSHM- 502(T)  

-CO-5 

 

Understand beer and its types, method of production. 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 



 
 
 
  
 

 
 
 

Semester- V 

Course Name: Room Division Management – I 

Course Code (CC): BSHM-503 (T) 

BSHM- 503(T) 

-CO-1 

Manage & handle front office accounting system including cash & credit control in the 

hotel. 

BSHM- 503(T)  

-CO-2 
Explain room selling techniques & front office co-ordination with other departments. 

BSHM- 503(T)  

-CO-3 
Manage & organize of front office personnel and prepare duty rota & work schedule of 

employees. 

BSHM- 503(T) 

-CO-4 
Manage & organize safety & security concerns for safeguarding of humans and physical 

assets of hotel property. 

BSHM- 503(T)  

-CO-5 
Identify & classify the various types shapes & designing of flower arrangements. 

 
 

 

Semester- V 

Course Name: Hotel Engineering and Facility Planning 

Course Code (CC): BSHM-504 (T) 

 

BSHM-504(T) 

-CO-1 

 

Understand importance of hotel engineering, safety and security in context                    to hospitality 
industry. 

BSHM-504(T) 

-CO-2 
 Develop awareness about fuels and their handling, to classify types of fuels. 

BSHM-504(T) 

-CO-3 
Create awareness about dos & don’ts in case of fire and other emergencies. 

BSHM-504(T) 

-CO-4 

Understand importance of waste management system, new trends and measures to 

control pollution. 

BSHM-504(T) 

- CO-5 

Understand water management system, distribution and new emerging trends for reusing 

of water. 
 
 

Semester- V 

Course Name: Foreign Language Skill (French) 

Course Code (CC): BSHM-505 (T) 

BSHM-505(T) 

- CO-1 

Develop foreign language skills in hospitality students, importance of  French in 

culinary and other departments. 

BSHM-505(T)  

-CO-2 

Understand basic pronunciation, self-introduction & vocabulary describing family in 

French language. 

BSHM-505(T) 

- CO-3 

Analyze uses of phrases used during guest interaction, understanding  problems in 

conversation. 

BSHM-505(T) 

- CO-4 

Understand professional traits used in French cafes, to understand French  organizational 

chart in restaurant and kitchen. 

BSHM-505(T) 

-CO-5 
Application of French language in internal and external communication. 

 

 
 
 
 



 
 
 
  
 

 
 

Semester- V 

Course Name: Regional Cuisine of India  Lab  

Course Code (CC): BSHM-506 (P) 

BSHM- 506(P) 

-CO-1 

 

Develop attributes to be followed in kitchen, dos and don’ts to be followed. 

BSHM- 506(P) 

-CO-2 

 

Understand history, culture, food habits, raw materials used in a cuisine. 

BSHM- 506(P) 

-CO-3 

 

Understand different types of equipments used in different cuisines. 

BSHM- 506(P)  

-CO-4 
 
Understand influences of any cuisine from other cuisines. 

BSHM- 506(P) 

-CO-5 
Develop skills of cooking famous dishes from different cuisines, understanding 

maintaining of authenticity in any food. 

 

 
Semester- V 

Course Name: Food & Beverage Service Management-I Lab 

Course Code (CC): BSHM-507 (P) 

BSHM- 507(P)  

-CO-1 

 

Understand dos and don’ts in a bar, understanding job description of bar staff. 

BSHM- 507(P) 

-CO-2 
Develop skills for presenting BAR menu, taking order and serving alcoholic beverage. 

BSHM- 507(P)  

-CO-3 
Understand methods of making cocktails, developing skills to make classical cocktails. 

BSHM- 507(P)  

-CO-4 

 

Develop skills to make innovative cocktails. 

BSHM- 507(P) 

-CO-5 
Develop skills for taking order of cigar and cigarettes, service of cigar and cigarettes. 

 

 
 

Semester- V 

Course Name: Room Division Management – I Lab 

Course Code (CC): BSHM-508 (P) 

BSHM- 508(P)  

-CO-1 
Develop software skills for working hotel’s in property management system during 

reservation, registration & daily transactions. 

BSHM- 508(P) 

-CO-2 
Discuss and demonstrate various situations arising in the hotel with the help of role plays, 

and be aware of all possible emergency situations in the hotel. 

BSHM- 508(P)  

-CO-3 
Develop skills of flower arrangements. 

BSHM- 508(P)  

-CO-4 
Identify & classify the laundry process (washing, pressing, dry cleaning) & equipments. 

BSHM- 508(P) 

-CO-5 
Develop skills related different chemicals for removing different types of stain. 

 

 

 



 
 
 
  
 

 

Semester- VI 

 

Semester- VI 
 
 

Semester- VII 

Course Name: International (Foreign) Cuisine 

Course Code (CC): BSHM-601 (T) 

BSHM-601(T) -

CO-1 
Understand world cuisines like- China, Italy. History, common ingredients used, 
methods of cooking. 

BSHM-601(T) -

CO-2 
Create awareness about food habits and bursting myths on nutrition and  ingredients. 

BSHM-601(T) -

CO-3 
 Understand equipment used in Chinese and Italian cuisine. 

BSHM-601(T) -

CO-4 
 Develop knowledge regarding Chinese & Italian famous dishes. 

BSHM-601(T)  -

CO-5 
 Understand preservation methods used in both cuisines. 

 

 

Course Name: Food & Beverage Service Management-II 

Course Code (CC): BSHM-602 (T) 

BSHM-602(T)-

CO-1 
Understand the classification with examples of Table/Still/Natural, Sparkling, Fortified, 

Aromatized wine , Principal wine regions and wines of France, Germany, Italy, Spain 

BSHM-602(T) -

CO-2 
Impart knowledge of the wines and wines producing regions of few of the notable new 

world countries. 

BSHM-602(T) -

CO-3 

Understand responsible alcohol service, creating and maintaining a bar business, 

sanitation and bar setup, legal aspects, professional services. 

BSHM-602(T) -

CO-4 
Develop skills of bar management & bar menus. 

BSHM-602(T) -

CO-5 
Understand purchasing, storing, receiving, issuing, controlling, marketing beverage 

products responsibly, employee management, art of mixology, planning for profits. 

 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 



 
 
 
  
 

 

Semester- VI 

Course Name: Room Division Management – II 

Course Code (CC): BSHM-603 (T) 

BSHM-603(T) 

-CO-1 
Develop the concept and give introduction of yield management team and measuring 

yield. 

BSHM-603(T) 

-CO-2 
Manage various guest safety and security systems in hotel, and be able to assess & solve 

various emergency situations using different procedures in a hotel. 

BSHM-603(T) 

-CO-3 
Manage and organize the housekeeping department in hotel as a supervisor, and be able 

to design & compose duty roster and staffing matrix in housekeeping department. 

BSHM-603(T) 

-CO-4 
Plan & organize the hotel laundry management system and classify the laundry 

equipments & laundry procedures. 

BSHM-603(T) 

-CO-5 
Understand and classify budget and budgetary control, Budget process, Methods of 

buying, Stock record issuing and control. 

 

 

Semester- VI 

Course Name: Hospitality Marketing 

Course Code (CC): BSHM-604 (T) 

BSHM-604(T) - 

CO-1 

Familiarize students with products of hotel industry, pricing of products and its various 
channels of distribution. 

BSHM-604(T) - 

CO-2 
Understand Marketing and its characteristics. 

BSHM-604(T) - 

CO-3 
Understand and develop marketing environment. 

BSHM-604(T) - 

CO-4 
Classify and identify distribution channels. 

BSHM-604(T) - 

CO-5 

Analyze public relations, sales promotions and integrated marketing  

communication. 
 
 
 

Semester- VII 

Course Name: International (Foreign) Cuisine Lab 

Course Code (CC): BSHM-605 (P) 

BSHM-605(P)  

-CO-1 
Understand Oriental cuisine, methods of cooking used in Oriental cuisine. 

 

BSHM-605(P)  

-CO-2 
Develop skills of cooking oriental dishes, identify equipments used. 

BSHM-605(P)  

-CO-3 
Demonstrate cuisine of oriental, learning skills for cooking dishes. 

BSHM-605(P)  

–CO-4 
Create awareness about the ingredients used in Oriental cuisines. 

BSHM-605(P)  

-CO-5 
Know history and influence of Oriental dishes. 

 
 
 

 



 
 
 
  
 

 
 
 

Semester- VI 

Course Name: Food & Beverage Service Management - II Lab  

Course Code (CC): 606 (P) 

BSHM-606(P) 

-CO-1 
Manage and operate a bar. 

BSHM-606(P) 

-CO-2 
Demonstrate skills of service of wines & bar menus. 

BSHM-606(P) 

-CO-3 
Understand and demonstrate skills of reading wine bottles. 

BSHM-606(P) 

-CO-4 
Organize cocktail parties and understand function sheets. 

BSHM-606(P) 

-CO-5 
Create awareness related to complex service equipment like- wine cellars, refrigerators 

type, ice-cube machines. 
 

 

Semester- VI 

Course Name: Room Division Management - II Lab 

Course Code (CC): BSHM-607 (P) 

BSHM-607(P) -

CO-1 

 

Develop knowledge and skills related to fire safety for safeguarding humans and 

physical assets in the hotel. 

BSHM-607(P) -

CO-2 
Understand process for checking room rate variance report. 

BSHM-607(P) -

CO-3 
Develop skills for planning & organizing theme based decoration in various 

occasions in the hotel. 

BSHM-607(P) -

CO-4 

 

Understand process of budgeting, types of budgeting. 

BSHM-607(P) -

CO-5 
Develop efficiency in work through role-plays. 

 
 

Semester- VI 

Course Name: Research Project 

Course Code (CC): BSHM-608 (P) 

BSHM-608(P)  

-CO-1 
Identify, formulate and investigate complex problems relevant to the prevailing 

hospitality & tourism business. 

BSHM-608(P)  

-CO-2 
Understand the collected data with the help of various techniques. 

BSHM-608(P)  

-CO-3 
Develop skills to undertake research & sampling designing. 

BSHM-608(P)  

-CO-4 
Recognize the need for independent and life-long learning. 

BSHM-608(P)  

-CO-5 
Enhance skills to analyzing, findings & interpretation. 

 
 


