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CERTIFICATE COURSE IN FOOD & BEVERAGE SERVICE MANAGEMENT

PERIOD i~ 1 YEAR FULL TIME
ELIGIBILITY :— CLASS X PASS CODE - 6‘ 8
SUBJECT TEACHING EXAMINATION
THEORY PRACTICAL  THEORY  PRACTICAL TW TOTAL
HRS =~ HRS H M H MM
1{.F&B SERVICE 26 1z 3 1@@ 3 15a 50 300
2.F&B MANAGEMENT @4 a4 2 58 3 ie@ 58 200
3.HOTEL COMMUNI-
CATION. az a4 2 50 1ee 150
‘ (58+50)
‘ 4.0N THE JOB
TRAINING 188 100
5.PROJECT lea 100
—
GRAND TOTAL 12 20 7 268 & zs5a@ 480 (8o

q
32 Hours per week. ' LA

16 WEEKS AT INSTITUTE FROM AUGUST TO DECEMBER.

16 WEEKS OGN THE JOB TRAINING FROM JANUARY TO MAY IN A HOTEL
SPECIFIED BY THE FRINCIPAL OF THE INSTITUTE WHO WILL GIVE THE
MARKS OF “ON THE JOB TRAINING”.
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SUBJECcT TITLE sFOOD AND BEVERAGE SERVICE

Objectives : To provide deep knowledge about Haotel
Gperatian/systems/Iaw/cammunicatians and
management palicies fallowed in the hotels.

1. Introductian
Evolution aof hotel industry- introduction and brief history
af hatel industry.
Classificatiaon of hotels in brief with examples.
PLANNING AND HIERACHY OF ORGANISATION OF FOOD AND BEVERAGE
DEPARTMENT
Organisational chart orf food and beverage staff along with
it's duties/responsibilities/ co ordination and co =
ardination between another departments of the hatel
Food plan in the hotel industry.

2. FOOD & BEVERAGE EGUIFMENTS
Types of equipments.
Classifications and sizes of equipments.
Restaurant equipments cleaning and cleaning procedures
Contraling procedures
Service area.
Nomenclature and identification of the equipments in English
and French terminalagy.

3. ATTITUDES OF A FOOD AND BEVERAGE SERVICE PERSONNEL
Oualities and etiquettes af a waiter.

4. MENU
Types af menu.
French classical menu with examples
Menu planning.
Diet plan with examples
Menu compiling.
Appropriate garnishes accarding to menu
Foad and it’'s accompaniments.

5. BREAKFAST
Different types of breakfast
Garnishes and accompaniments accarding ta breakfast arder.

&. TABLE LAYING
Sire of tables and chairs
Types of linen and it's sizes.
Setting of side — board.
Making table reservation.
Table allocation.
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7. UBSERVATION AND RULES FOR WAITING AT A TABLE

Receiving a guest in food and beverage cutlets.
Introduction about kitchen order tickets

Taking alcahelic and nan alcoholic beverage arders
Taking food orders

Taking arder for cigarattes and cigars

8. TYPES OF SERVICE

All types oaf major service and specilisation services
different types of catering establishments

®. ROOM SERVICE

Freparation of room service pantary.

Sequences of taking orders and billing.

Tray layaut accarding ta food and beverage arder.

Foaod preparation and it's preparatian timings.

Special attentian an carrying the food fram the hot plate
from the kitchen.

Service standards

Handling guest complaints.

1@.BANGUET

Defination of Banguet.

Hierarchy in banqueting.

Classification of banqueting (functions)
Classification of arragement (seating) In banqueting.
Special banqueting.

Menu planning.

11.BEVERAGE

Meaning of the beverage
Classification and sub ~ classification of beverages.
Brief intraoduction about TEA and COFFEE.

12.ALCOHOLIC BEVERAGE

BEER: —types of beer
—ingredients ar beer
~production procedure or beer
—categuries ar beer
—same camman praoblems which normally found with beer
—service and serving temperature of beer
—beer producing counitries
—internatianal and damestic brand names af beer

WINE: -history aof wine
—wine growing countriecs
—procedures of wine making
~classification af wine ,
—service and serving temperature of wine
~harmony of wines
~galden rules of wine(food and wines)
~storage af wine
—internatiaonal and damestic brand names of wines
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SPIRIT:—meaning af spirit

—~classification of spirit
—base used in most comman spirits
~ingredients ar spirit
—praocedure of spirit making
~serving and service temperature aof spirit
-starage af spirit
—proof scale

WHISKY: —-History of whisky
—classification aof whisky ang it’'s strength
~ingredients of whisky
~praocedure of whisky making
—serving and service temperature aof whisky
—international and domestic brand name orf whisky
—storage of whisky

‘VODKA ~history of vodka
—ingredient of vodka
—-pracedure of vodka making
~serving and service temperature of vadka
—international and domestic brand names of vadka
~starage of vodka

RUM ~history of rum
—ingredient of rum
~procedure af rum making
—serving and service temperature af rum
—international and domestic brand names of rum
~storage aof rum

GIN ~history of gin
~ingredient aof gin
—procedure af gin making
-serving and service temperature of gin
—international and domestic brand names of gin
-storage of gin

BRANDY —histary of brandy
~ingredient of brandy
—pracedure af brandy making
—serving and service temperature of brandy
—international and domestic brand names of brandy
—storage of brandy
—cagnac

13.BAR

Defination of bar
Classification af bar
Equipment used irn bar

- Various types of glassware used in bar

" Accampaniments used in bar
Intraduction about beverage arder ticket (B.0O.T)
Lispence bar

3¢


































