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SYLLABUS

Food Production Foundation-I
Semester: I

Objective

L/T/P (Per week)

Course Code : HM 101

3/1/0 Credits: 04

The objective of this course is to give an introduction to kitchen with all the basic
requirements to work in a professional kitchen. This course aims to prepare the
students to cater to the needs of the industry. It would inculcate in them sound

knowledge of the principles of Food Production so that they can be put to use in an
efficient & effective way.

Course

Outline
Topic Hours

Lecture Tutorial

Unit 1 Introduction to art of cookery

Culinary history

Origin of modern cookery

International, Continental and Pan Asian cuisine-

Meaning and characteristics 9 3

Aims and Objectives of cooking
Attributes of culinary professional

Kitchen Organization Structure

Classical kitchen Brigade for 5 star & 3 star hotel

Duties of various Chefs

Liaison of Kitchen with other department
Unit 2 Kitchen Equipment 6 2

Classification of kitchen equipment- by size and
mode of use

Criteria for selection

Care and maintenance

Fuels used in the kitchen

Types of fuels used-Gas, electricity, wood,

coal/charcoal, solar energy, diesel

Advantages & Disadvantages
Unit 3 Cooking Techniques

Unit 4 Food

Techniques used in preparation of food

Methods of mixing food

Methods of Heat Transfer -Conduction, Convention,
Radiation, Induction

Methods of cooking (moist, dry, medium of fat) -
Definition, classification, Rules to be observed for

each type of cooking method with examples
Commodities

Cereals & Pulses - Classification and varieties.

Catering uses

Fats and Oil -Types, varieties, cater.

ing uses, hydrogenation and rendering of fat

Sweeteners Types, stages in sugar cooking,
catering uses

Dairy products: Milk, Cream, Cheese, Curd-types
and uses

Spices, Herbs, Condiments & Seasonings -used in
Western & Indian Cooking, examples and uses

Effect of heat on Carbohydrates, Sugar, Protein,
Color pigment, vitamins and minerals pertaining to

9 3

12 4
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Unit 5

above mentioned commodities

Food and Kitchen Safety 9 3

Personal Hygiene
Importance of Kitchen uniform

Kitchen accidents (cuts, burn, scald & Falls)
Meaning, types and preventive measures for each

type of accident

First aid - meaning, importance, and basic rules

Fire - Types, types of Extinguishers, Precautions
Total IHours 45 15

Reference

Books
Theory of Cookery: Krishna Arora Publisher: Frank Brothers

Food Production Operations: Parvinder S Bali, Oxford University Press
Modern Cookery (Vol-I) By Philip E. Thangam, Publisher: Orient

Longman

Practical Cookery By Kinton & Cessarani

Practical Professional Cookery by Kauffman & Cracknell

Professional Cooking by Wayne Gislen, Publisher Le Cordon Bleu

Purchasing Selection and Procurement for the Hospitality Industry By
Andrew Hale Feinstein and John M. Stefanelli

E-

resources

Course

Outcome
At the end of the course the students would be able to:

1. Describe aims and objectives of cooking, duties and responsibilities of
kitchen personnel.

2. Classify different kitchen equipment and fuel with their usage.

3. Differentiate various methods of cooking.

4. Categorize different types of ingredients while preparing menu.

5. Organize themselves as per kitchen standards and practice safety measures.

Food Production Foundation-I (Practical)
Semester: I

Objective

Course

Outline

L/T/P (Per week) 0/0/4

Course Code : HM 101Р

Credits: 02

This course enables students to familiarize with kitchen and prepare very basic
items used in different cuisines.

Topic Practical Hours

4Introduction to various kitchen equipment, tools and their usage.

Safety precaution to be taken while handling equipment.
Hygiene & Safety practices to be observed in kitchen,
introduction to various commodities.

Demonstration of Food pre-preparation and cooking methods:

Preparation Methods -Washing, Peeling, Paring (fruits), Cutting
(cuts of vegetables), Grating (Vegetables), Grinding, Mashing,
(vegetables & pulses), Sieving (flours), Steeping (cereals,

pulses, tamarind, lemon-rind), Evaporation (milk & gravies),
Marinating (meat, fish, chicken), Sprouting (pulses & legumes),
Blanching, Filleting of fish, Deboning & jointing poultry.
Methods of Mixing - Beating, Blending, Cutting in, Rubbing in,
Creaming, Folding, Kneading, Rolling in, Pressing, Stirring
Basic Indian masalas & gravies (Dry & wet).

Indian Breakfast/Snack item.

4

8

8

Continental menu consisting of appetizer/soup, main course with

starch and vegetables and dessert.

8
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Basic Indian menu consisting of a Meat, Vegetable, Rice, Dal/
Raita, Bread and Sweet Preparation.

Total Hours

E-

resources

Course At the end of the course the students would be able to:
Outcome

1. Demonstrate food pre- preparation and cooking methods.

2. Illustrate different methods of mixing

3. Develop basic Indian menu

4. Prepare continental dishes

Food &Beverage Service Foundation-I
Semester: I

Objective

L/T/P (Per week) 3/1/0

28

60

Course Code : HM 102

Credits: 04

Course

Outline

This course gives an over view of Food & beverage industry in India & abroad with

reference to its history and importance in current economy along with
familiarization with Food service equipment and services.

Topic Hours

Lecture Tutorial

Unit 1 Introduction to F & B Service

Evolution of Food& Beverage industry.

Classification of catering establishments
Commercial & Non- commercial,

Captive & non-captive. 9 3

Types of F & B outlets - Restaurants (Fine Dining,
Casual, Theme), Fast Food

Drive Through, Coffee House, Snack Bar, Cafeteria,
Kiosks, Vending Machines

Unit 2 Equipment- types and usage 9 3

Furniture - tables & chairs

Chinaware - sizes and capacity

Stainless steel and Silverware - cutlery, service
equipments

Glassware- capacity & usage

Disposables - types, advantage & disadvantage

Linen - types & sizes

Special equipment- care & maintenance

New trends in equipment – sizes, color, and shapes.
Unit 3 9 3

Unit 4

Ba
e

F & B service Personnel

F & B service organization structure for large hotel

Organization structure of individual restaurant-

restaurant brigade

Attitudes & attributes of F & B personnel,

Competencies

Basic etiquettes

Interdepartmental relationship with - Food

Production, HK, Front Office, Stores, HR, Finance,

Marketing

Types of service

Table Service - Silver/English, American
Self Service - Buffet and Cafeteria Service

Specialized Service - Gueridon, Lounge, Room

Single Point Service- Takeaway, Vending, Kiosks,
Food Courts

Ati

9 3

☑A
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New trends in service - Clientele centric approach.
Unit 5 Billing methods & Control methods 9 3

Importance of control

Billing methods - triplicate system, KOT & BOТ

Types of KOT, Flow chart of KOT

List of Software used in billing methods -Micros,
IDS, Fidelio, Opera
Importance of control

Total Hours 45 15
Reference

Books
Food & Beverage Service - Dennis R.Lillicrap. & John A. Cousins.
Publisher: ELBS

Food & Beverage Service Management – Brian Varghese
Food & Beverage Service - Vijay Dhawan
Food & Beverage Service Training Manual - Sudhir Andrews, Tata

E-

resources

Course

Outcome

McGraw Hill.

Food & Beverage Service Lillicrap& Cousins, ELBS

At the end of the course the students would be able to:

1. Summarize various catering establisBHMents
2. Identify various equipment and linen used in F&B Service and their uses
3. Design organizational structure and relate F&B Service department with

other department of hotel

4. Distinguish different types of service
5. Apply billing methods and its measures

Food & Beverage Service Foundation-I
(Practical)

Course Code : HM 102P

Semester : I L/T/P (Per week) 0/0/2

Objective

Credits:01

This course introduces student to various catering institutions and the equipments
and tools frequently used & other operational menu along with their implementation
in food and beverage industry keeping in mind various styles of service &
techniques in trend.

Course

Outline
Topic

Service grooming and Restaurant etiquettes
Napkin folds - at least 12 folds

Identification and usage of equipment

Practical Hours

2

2

2

Mis-en- place and Mis-en-scene 2

Laying and relaying of tablecloth 2

Receiving a guest, seating and service of water 2

Carrying a salver or tray 2

Rules for laying table - Laying covers as per menus 2
TDH and A la carte cover layout 2

Handling service gear, Carrying plates, glasses and other
equipment

2

Crumbing, clearance and presentation of bill 2

English /Silver service, American service 2

Rules to be observed while waiting at the table 2
Restaurant reservation system, Hostess desk functions 2

Order taking - writing a food KOT, writing a BOT
Total Hours

2

30
E-

resources

Aji
s Rh Page 14 of 105



Course

Outcome
At the end of the course the students would be able to:

1. Recognize different napkins folds

2. Demonstrate different table layouts

3. Perform restaurant service etiquettes and rules to be observed while waiting
at the table

4. Handle service gear and other equipments

5. Demonstrate various types of service

Front Office Operations Foundation -I
Semester: I

Objective

Course

Outline

Unit 1

L/T/P (Per week) 3/1/0

Course Code : HM 103

Credits: 04

The course familiarizes students with different governing body of hospitality
industry. The students will get to know the knowledge about the daily operations of
the Front Office department, ownership and organization structure of hotels.

Topic

Introduction to Tourism, Hospitality and Hotel Industry

Hours

Lecture Tutorial

Unit 2

Tourism and its importance.

Hospitality and its origin.

Hotels, their evolution and growth.

Adhering to rules and regulations of Ministry of
Tourism, Govt. of India (FHRAI and HRACC).

Brief introduction to hotel core areas with special
reference to Front Office.

• National and International Hotel chains

Classification of Hotels

Star classification

9 3

6 2

Size

Location

Clientele

Duration of stay

Level of service

Ownership basis

Theme basis

Alternative accommodation

Unit 3 Organizational Framework of the Front Office
Department

9 3

Function areas (sections and layout of Front Office)

Front Office hierarchy in small, medium, large
Hotel

Duties and responsibilities (Front Office Manager,
Reservation Assistant, Receptionist, GRE,
Information Assistant, Cashier, Telephone operator,
Door attendant)

Unit 4

Unit 5

Personality traits.

Front Office Operations

Rules of the house (for guest and staff)
Bell Desk and Concierge (functions, duties and

responsibilities, luggage handling and records)
Types of keys and key control

Food/ Meal plans

Types of room rates (Rack, FIT, crew, group,
corporate, weekend)

Inter departmental co- ordination
The Guest Accommodation:

Ajis

12 4

9 -3 A
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Reference

Books

E-

resources

Course

Outcome

Guest Rooms & Types
Layouts & Salient Features

Guest Room amenities, supplies and services

Guest Safety Procedures during Fire & other

emergencies

Total Hours 45 15

Front Office Training manual - Sudhir Andrews. Publisher: Tata Mac Graw
Hill

Managing Front Office Operations - Kasavana& Brooks Educational
Institution ABHMA

Front Office - Operations and management – ABHMed Ismail (Thomson
Delmar).

Managing Computers in Hospitality Industry - Michael Kesavana&Cahell.
Front Office Operations - Colin Dix & Chris Baird.

Front Office Operation Management- S.K Bhatnagar, Publisher: Frank
Brothers

Managing Front Office Operations By Kasvan& Brooks

At the end of the course the students would be able to:

1. Discuss tourism and hospitality
2. Classify different types of hotels

3. Describe duties and responsibilities of Front office personnel
4. Compare different sections of Front office, meal plans, room rates

different types of key and its control

and

5. Design layout of guest room and recognize various amenities and supplies

Front Office Operations Foundation -I

(Practical)

Course Code : HM 103P

Semester: I L/T/P (Per week) 0/0/2

Objective

Credits: 01

The course familiarizes students with various skills and attributes required to excel

in Front Office operations of hospitality industry.
Course

Outline
Topic Practical Hours

Front Desk grooming and essentials such as body language and
speech modulations (Videos and Presentations)

6

Telephone etiquettes and standard phrases used at the Front
Desk.

4

Bell Desk activities such as preparing Errand card, luggage tag,
Bell desk register, newspaper distribution record

4

Bell Desk role plays based on rooming of guest, left luggage
process, lost luggage and misplacement of luggage.

4

Key handling procedures (key card and key jacket)

Handling guest common queries about information of the

property (Travel Desk, recreational areas)

Countries - Capitals, currencies, airlines & official airlines of
the world.

4

6

2

Total Hours 30

E-

resources

Course

Outcome
At the end of the course the students would be able to:

1. Perform bell desk activities

2. Develop telephone etiquettes
3. Organize key handling procedures

4. Memorize countries, their capital and currencies
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5. Practice bell desk activities and solve common guest queries

Accommodation Operation Foundation- I
Semester: I

Objective

Course

Outline

Unit 1

L/T/P (Per week) 3/1/0

Course Code : HM 104

Credits: 04

The course familiarizes students with operations of Housekeeping department, its
various controls and personnel along with its relationship with other departments.

Topic

Introduction to the Housekeeping Department

Hours
Lecture Tutorial

Introduction: Meaning and definition
Importance of Housekeeping and Responsibility of
the department. 12 4

Inter departmental coordination with more emphasis
on Front Office, Maintenance department and Food
and Beverage Service.

Housekeeping areas- Front of the House and Back
of the House

Layout and sections of the Housekeeping
department

Unit 2 Organizational Framework of the Housekeeping
Department

6 2

Hierarchy and role of personnel in small, medium,
large hotels

Personality traits of Housekeeping staff
Duties and responsibilities of Housekeeping staff
(GRA, Supervisor, and Executive Housekeeper)

Unit 3 Cleaning Organization and Cleaning Equipment 9 3
Principles of cleaning, hygiene and safety factors in
cleaning

Frequency of cleaning (Daily, Weekly, Periodic)
Classification of cleaning equipment
Selection of cleaning equipment
Storage and distribution
Use and care of equipment

Unit 4 Cleaning Agents 9 3
General criteria for selection of cleaning agents
Classification of cleaning agents
Use, care, storage and labeling.

Unit 5

Distribution and control.
Guest Rooms

Types of guest rooms.

Guest supplies and facilities for standard rooms and
VIP guest rooms.

9 3

Ecotels

Certifications

Energy and water conservation

Waste Management

Changing trends in housekeeping
Environment friendly housekeeping

Total Hours 45 15
Reference

Books
Hotel Hostel and Hospital Housekeeping - Joan C Branson & Margaret
Lennox (ELBS).

Hotel House Keeping - Sudhir Andrews Publisher: Tata McGraw Hill.

Hotel Housekeeping Operations &Management - Raghubalan, Oxford
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E-

resources

Course

Outcome

University Press.

Housekeeping and Front Office - Jones

Security Operations By Robert
Heinemann

McCrie, Publisher: Butterworth

The Professional Housekeeper - Tucker Schneider,; Wiley Publications

At the end of the course the students would be able to:

1. Describe importance and responsibility of housekeeping department and
design layout of housekeeping department

2. Discuss duties and responsibilities of housekeeping staff
3. Apply principles of cleaning and classify equipment
4. Identify different cleaning agents
5. Classify different types of guest rooms, supplies and amenities

Accommodation Operation Foundation- I Course Code : HM 104P

(Practical)
Semester: I L/T/P (Per week) 0/0/2

Objective

Credits:01

This course help students understand personnel hygiene and grooming standards
that have to be followed in housekeeping department. They will understand about
the layout structure housekeeping department and various facilities hotel provides to
guest.

Course

Outline
Topic Practical Hours

Introduction to Cleaning equipment and agents (familiarization
and function) and setting up of Chambermaid's trolley

4

6

E-

Cleaning of public areas

Brasso and Silvo

Wooden surfaces- polished, painted, laminated.
Cleaning of glass surfaces

Wall cleaning-Dado/skirting
Guest room Orientation (Single, Double, Twin and Suite room)
Guest room supplies and placement (Standard room and VIP
amenities)

Use of Mechanical cleaning equipment (scrubbing machines,
vacuum cleaner-dry and wet)
Bed making (identifying of linen and step by step procedure for
a day bed using traditional and modern methods)
Procedure for cleaning bathrooms

Preparation of hot and cold face towels (demo only)
Total Hours

resources

Course

Outcome
At the end of the course the students would be able to:

1. Familiarize with equipment and cleaning agents
2. Demonstrate bed making

3. Practice use of mechanical equipment
4. Prepare different towel fold
5. Illustrate public area cleaning procedure

Communication Skills
Semester: I L/T/P (Per week)

2

2

6

4

4

2

30

2/0/0

Course Code : HM 105

Credits: 02
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Objective

Course

Outline

Unit 1

Communication is an essential life skill, and a professional pre-requisite in the

hospitality industry. This course provides theoretical inputs backed with practice
sessions, in order to communicate effectively. The course aims at enhancing
listening, speaking, reading and writing skills.

Topic

Nature and the Process of Communication

Hours

Lecture Tutorial

Introduction to Communication - meaning
scope

and

Objectives and Principles of Communication 4 이

Features of Communication

Process of Communication
Unit 2

Unit 3

Unit 4

Types of Communication

Categories of communication

a) Interpersonal communication

b) Mass communication

Forms of communication
a) Verbal communication

Oral communication

• Written communication

b) Non-verbal communication

Introduction to body language
Understanding body language

Formal and Informal Communication

• Vertica! communication v/s Horizontal

communication

Barriers to effective communication

Defining Barriers to communication
Types of Barriers -

a) Physical or Environmental barriers

b) Semantic and Language barriers
c) Personal barriers

d) Emotional or Perceptional Barriers

e) Socio-psychological barriers
f) Physiological or Biological Barriers
g) Cultural Barriers
h) Organizational Barriers

Written communication skills

Meaning, Importance, Advantages and
Disadvantages of written communication

Letter writing - (letters of inquiry and booking of a

banquet or a room, complaint, apology, leave and
appreciation)

Oral communication skills

8 이

6 0

6 이

Unit 5 6 0

Meaning, Importance, Advantages and

Disadvantages of oral communication

Essential qualities of a good speaker
Extempore, Debate and Elocution

Total Hours 30 00
Reference

Books
Business English. Department of English University of Delhi. Pearson.

Communication Skills - Sanjay Kumar. Oxford.

Improve your writing - V.N. Arora. Oxford.

Business Communication. Basic Concepts and Skills. J. P. Parikh. Orient
Black Swan

Communicative English - E. Suresh Kumar. Orient Black Swan.

Business Communication. Second Edition - Meenakshi Raman. Oxford.

Communication Skills – BV PathakN ☑
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Aji
t

E-

resources

Course

Outcome

Business Communication – Urmila Rai. Himalaya Publishing House.
Business Communication – K.K. Sinha. Galgotia Publication.

At the end of the course the students would be able to:

1. Discuss features and process of communication
2. Classify various types of communication

3. Solve barriers to effective communication
4. Assess their written communication skills

5. Evaluate their oral communication

Rh
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Universal Human Values and Professional Ethics
Semester: I

Course Objectives

L/T/P (Per week)

This introductory course input is intended

1.

3/0/0

Course Code : HVE-01

Credits: 03

To help the students appreciate the essential complementarily between 'VALUES' and 'SKILLS'
to ensure sustained happiness and prosperity, which are the core aspirations of all human beings

2. To facilitate the development of a Holistic perspective among students towards life and
profession as well as towards happiness and prosperity based on a correct understanding of the
Human reality and the rest of Existence. Such a holistic perspective forms the basis of Universal
Human Values and movement towards value-based living in a natural way

3. To highlight plausible implications of such a Holistic understanding in terms of ethical human
conduct, trustful and mutually fulfilling human behavior and mutually enriching interaction withNature

Thus, this course is intended to provide a much needed orientational input in value education to the
young enquiring minds.
Course Methodology

1. The methodology of this course is explorational and thus universally adaptable. It involves a
systematic and rational study of the human being vis-à-vis the rest of existence.

2. It is free from any dogma or value prescriptions.
3. It is a process of self-investigation and self-exploration, and not of giving sermons. Whatever is

found as truth or reality is stated as a proposal and the students are facilitated to verify it in their
own right, based on their Natural Acceptance and subsequent Experiential Validation.

4. This process of self-exploration takes the form of a dialogue between the teacher and the
students to begin with, and then to continue within the student leading to continuous self-evolution.

5. This self-exploration also enables them to critically evaluate their pre-conditionings and presentbeliefs.

Course Syllabus: Universal Human Values and Professional Ethics [L-T-P: 3-0-0]
The whole course is divided into 5 modules.
After every two lectures of one hour each, there is a 2 hour practice session.
The teachers are oriented to the inputs through an eight to ten day workshop (Teachers' OrientationProgram).

The Teacher's Manual provides them the lecture outline. The outline has also been elaborated into
presentations and provided in a DVD with this book to facilitate sharing.
The teacher is expected to present the issues to be discussed as propositions and encourage the students
to have a dialogue. The process of dialogue is enriching for both, the teacher as well as the students.
The syllabus for the lectures is given below:

UNIT 1: Course Introduction - Need, Basic Guidelines, Content and Process for Value Education

1. Understanding the need, basic guidelines, content and process for Value Education
2. Self Exploration-what is it? - its content and process; 'Natural Acceptance' and Experiential

Validation- as the mechanism for self exploration
3. Continuous Happiness and Prosperity- A look at basic Human Aspirations

Right understanding, Relationship and Physical Facilities- the basic requirements for fulfilment
of aspirations of every human being with their correct priority
Understanding Happiness and Prosperity correctly- A critical appraisal of the current scenario
Method to fulfil the above human aspirations: understanding and living in harmony at various

4.

5.

6.
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levels

UNIT 2: Understanding Harmony in the Human Being - Harmony in Myself!

7. Understanding human being as a co-existence of the sentient 'I' and the material 'Body
8. Understanding the needs of Self ('I') and 'Body' - Sukh and Suvidha

9. Understanding the Body as an instrument of 'I' (I being the doer, seer and enjoyer)
10. Understanding the characteristics and activities of 'I' and harmony in 'I

11. Understanding the harmony of I with the Body: Sanyam and Swasthya; correct appraisal of
Physical needs, meaning of Prosperity in detail

12. Programs to ensure Sanyam and Swasthya
- Practice Exercises and Case Studies will be taken up in Practice Sessions.

UNIT 3: Understanding Harmony in the Family and Society- Harmony in Human-Human
Relationship

13. Understanding Harmony in the family - the basic unit of human interaction
14. Understanding values in human-human relationship; meaning of Nyaya and program for its

fulfilment to ensure Ubhay-tripti;
Trust (Vishwas) and Respect (Samman) as the foundational values of relationship

15. Understanding the meaning of Vishwas; Difference between intention and competence
16. Understanding the meaning of Samman, Difference between respect and differentiation; the

other salient values in relationship

17. Understanding the harmony in the society (society being an extension of family): Samadhan,
Samridhi, Abhay, Sah-astitva as comprehensive Human Goals

18. Visualizing a universal harmonious order in society- Undivided Society (Akhand
Samaj), Universal Order (Sarvabhaum Vyawastha )- from family to world family!

Practice Exercises and Case Studies will be taken up in Practice Sessions.

UNIT 4: Understanding Harmony in the Nature and Existence - Whole existence as Co-existence

19. Understanding the harmony in the Nature

20. Interconnectedness and mutual fulfilment among the four orders of nature- recyclability and
self-regulation in nature

21. Understanding Existence as Co-existence (Sah-astitva) of mutually interacting units in all-
pervasive space

22. Holistic perception of harmony at all levels of existence

Practice Exercises and Case Studies will be taken up in Practice Sessions.
Guidelines and Content for Practice Sessions

UNIT 1: Course Introduction - Need, Basic Guidelines, Content and Process for Value Education

PS 1: Introduce yourself in detail. What are the goals in your life? How do you set your goals in your

life? How do you differentiate between right and wrong? What have been your achievements and
shortcomings in your life? Observe and analyze them.

Expected outcome: the students start exploring themselves; get comfortable to each other and to the
teacher and start finding the need and relevance for the course.

PS 2: Now-a-days, there is a lot of voice about many techno-genic maladies such as energy and

natural resource depletion, environmental pollution, global warming, ozone depletion, deforestation,
soil degradation, etc. - all these seem to be man-made problems threatening the survival of life on Earth
- What is the root cause of these maladies & what is the way out in your opinion?

On the other hand, there is rapidly growing danger because of nuclear proliferation, arms race,
terrorism, criminalization of politics, large scale corruption, scams, breakdown of relationships,
generation gap, depression & suicidal attempts, etc - what do you think, is the root cause of these

threats to human happiness and peace - what could be the way out in your opinion?

Expected outcome: the students start finding that technical education without study of human valuessalues
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can generate more problems than solutions. They also start feeling that lack of understanding of human

values is the root cause of all problems and the sustained solution could emerge only through
understanding of human values and value based living. Any solution brought out through fear,
temptation or dogma will not be sustainable.

PS 3:

1. Observe that each one of us has Natural Acceptance, based on which one can verify
right or not right for him. Verify this in case of

i) What is Naturally Acceptable to you in relationship- Feeling of respect or disrespect?
ii) What is Naturally Acceptable to you - to nurture or to exploit others?
Is your living the same as your natural acceptance or different?

2. Out of the three basic requirements for fulfilment of your aspirations- right understanding,
relationship and physical facilities, observe how the problems in your family are related to each. Also

observe how much time & effort you devote for each in your daily routine.
Expected outcome:

1. The students are able to see that verification on the basis of natural acceptance and experiential
validation through living is the only way to verify right or wrong, and referring to any external
source like text or instrument or any other person cannot enable them to verify with
authenticity; it will only develop assumptions.

2. The students are able to see that their practice in living is not in harmony with their natural
acceptance most of the time, and all they need to do is to refer to their natural acceptance to
remove this disharmony.

3. The students are able to see that lack of right understanding leading to lack of relationship is the

major cause of problems in their family and not the lack of physical facilities in most of the
cases, while they have given higher priority to earning of physical facilities in their life ignoring
relationships and not being aware that right understanding is the most important requirement for
any human being.

UNIT 2: Understanding Harmony in the Human Being - Harmony in Myself!

PS 4: List down all your desires. Observe whether the desire is related to Self (I) or Body. If it appears

to be related to both, see which part of it is related to Self (I) and which part is related to Body.

Expected outcome: the students are able to see that they can enlist their desires and the desires are not

vague. Also they are able to relate their desires to 'I' and 'Body' distinctly. If any desire appears related

to both, they are able to see that the feeling is related to I while the physical facility is related to the
body. They are also able to see that 'I' and 'Body' are two realities, and most of their desires are related

to 'I' and not body, while their efforts are mostly centred on the fulfilment of the needs of the body
assuming that it will meet the needs of 'I' too.

PS 5:

1. a. Observe that any physical facility you use, follows the given sequence with time :

Necessary & tasteful→ unnecessary & tasteful → unnecessary & tasteless → intolerable
b. In contrast, observe that any feeling in you is either naturally acceptable or not acceptable at all. If

naturally acceptable, you want it continuously and if not acceptable, you do not want it any moment!
2. List down all your activities. Observe whether the activity is of 'I' or of Body or with the

participation of both 'I' and Body.
3. Observe the activities within 'I'. Identify the object of your attention for different moments

(over a period of say 5 to 10 minutes) and draw a line diagram connecting these points. Try to
observe the link between any two nodes.

Expected outcome:

1. The students are able to see that all physical facilities they use are required for a limited time in a

limited quantity. Also they are able to see that in case of feelings, they want continuity of the naturally

acceptable feelings and they do not want feelings which are not naturally acceptable even for a single
moment.

2. the students are able to see that activities like understanding, desire, thought and selection are the
activities of 'I only, the activities like breathing, palpitation of different parts of the body are fully the
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activities of the body with the acceptance of 'I' while the activities they do with their sense organs like
hearing through ears, seeing through eyes, sensing through touch, tasting through tongue and smelling
through nose or the activities they do with their work organs like hands, legs etc. are such activities that
require the participation of both 'I' and body.

3. The students become aware of their activities of 'I' and start finding their focus of attention at
different moments. Also they are able to see that most of their desires are coming from outside (through
preconditioning or sensation) and are not based on their natural acceptance.
PS 6:

1. Chalk out programs to ensure that you are responsible to your body- for the nurturing,
protection and right utilisation of the body.

2. Find out the plants and shrubs growing in and around your campus. Find out their use for curing
different diseases.

Expected outcome: The students are able to list down activities related to proper upkeep of the body
and practice them in their daily routine. They are also able to appreciate the plants wildly growing in
and around the campus which can be beneficial in curing different diseases.
UNIT 3: Understanding Harmony in the Family and Society- Harmony in Human-Human
Relationship

PS 7: Form small groups in the class and in that group initiate dialogue and ask the eight questions
related to trust. The eight questions are:

1a. Do I want to make myself happy?
2a. Do I want to make the other happy?
3a. Does the other want to make him happy?
4a. Does the other want to make me happy?
What is the answer?

Intention (Natural Acceptance)

1b. Am I able to make myself always happy?
2b. Am I able to make the other always happy?

3b. Is the other able to make him always happy?
4b. Is the other able to make me always happy?
What is the answer?

Competence

Let each student answer the questions for himself and everyone else. Discuss the difference between
intention and competence. Observe whether you evaluate your intention & competence as well as the
others' intention & competence.

Expected outcome: The students are able to see that the first four questions are related to our Natural
Acceptance i.e. Intention and the next four to our Competence. They are able to note that the intention
is always correct, only competence is lacking! We generally evaluate ourselves on the basis of our
intention and others on the basis of their competence! We seldom look at our competence and others'
intention as a result we conclude that I am a good person and other is a bad person.
PS 8:

1. Observe on how many occasions you are respecting your related ones (by doing the right
evaluation) and on how many occasions you are disrespecting by way of under-evaluation, over-
evaluation or otherwise evaluation.

2. Also observe whether your feeling of respect is based on treating the other as yourself or on

differentiations based on body, physical facilities or beliefs.

Expected outcome: The students are able to see that respect is right evaluation, and only right
evaluation leads to fulfilment in relationship. Many present problems in the society are an outcome of

differentiation (lack of understanding of respect), like gender biasness, generation gap, caste conflicts,
class struggle, dominations through power play, communal violence, clash of isms, and so on so forth.
All these problems can be solved by realizing that the other is like me as he has the same natural

acceptance, potential and program to ensure a happy and prosperous life for him and for others though
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he may have different body, physical facilities or beliefs.
PS 9:

1. Write a note in the form of story, poem, skit, essay, narration, dialogue to educate a child.
Evaluate it in a group.

2. Develop three chapters to introduce 'social science- its need, scope and content' in the primaryeducation of children

Expected outcome: The students are able to use their creativity for educating children. The students
are able to see that they can play a role in providing value education for children. They are able to put
in simple words the issues that are essential to understand for children and comprehensible to them. The
students are able to develop an outline of holistic model for social science and compare it with the
existing model.

Module 4: Understanding Harmony in the Nature and Existence - Whole existence as Co-existence

PS 10: List down units (things) around you. Classify them in four orders. Observe and explain the
mutual fulfilment of each unit with other orders.

Expected outcome: The students are able to differentiate between the characteristics and activities of
different orders and study the mutual fulfilment among them. They are also able to see that human
beings are not fulfilling to other orders today and need to take appropriate steps to ensure right
participation(in terms of nurturing, protection and right utilization) in the nature.
PS 11:

1. Make a chart for the whole existence. List down different courses of studies and relate them to
different units or levels in the existence.

2. Choose any one subject being taught today. Evaluate it and suggest suitable modifications to
make it appropriate and holistic.

Expected outcome: The students feel confident that they can understand the whole existence; nothing
is a mystery in this existence. They are also able to see the interconnectedness in the nature, and point
out how different courses of study relate to the different units and levels. Also they are able to make out
how these courses can be made appropriate and holistic.
UNIT 5: Implications of the above Holistic Understanding of Harmony at all Levels of Existence
PS 12: Choose any two current problems of different kind in the society and suggest how they can be
solved on the basis of natural acceptance of human values. Suggest steps you will take in presentconditions.

Expected outcome: The students are able to present sustainable solutions to the problems in society
and nature. They are also able to see that these solutions are practicable and draw roadmaps to achievethem.

PS 13:

1. Suggest ways in which you can use your knowledge of Technology/Engineering/ Management
for universal human order, from your family to the world family.
2. Suggest one format of humanistic constitution at the level of nation from your side.

theirExpected outcome: The students are able to grasp the right utilization of their knowledge in
streams of Technology/Engineering/ Management to ensure mutually enriching and recyclable
productions systems.

PS 14: The course is going to be over now. Evaluate your state before and after the course in termsof

d. Realizationa. Thought b. Behavior c. Work
Do you have any plan to participate in the transition of the society after graduating from the institute?Write a brief note on it.

Expected outcome: The students are able to sincerely evaluate the course and share with their friends.
They are also able to suggest measures to make the course more effective and relevant. They are also
able to make use of their understanding in the course for a happy and prosperous society.
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Food Production Foundation-II

3/1/0

Course Code : HМ 201

Credits: 04

This course gives an insight into the basic processes used in cooking with egg, meat
and fish cookery. Understanding vegetable cookery

Semester: II L/T/P (Per week)

Objective

Course

Outline

Unit 1

Topic

Stock

Definition & Composition
Rules of stock making

Hours

Lecture Tutorial

Types of Stocks

Recipes of 1 liter of various stocks (White, brown,
fish and vegetable)
Uses of stocks

Reduction & Glazes

Soup

Aim/principles of soup making
Classification of soups with examples
Classical accompaniments and garnishes

12 4

Consommé with 10 garnishes
Unit 2 Sauces

12 4

Imp of Sauces in food preparation
Classification of Sauces (Kitchen & Proprietary) -
Mother, butter, dessert, proprietary, Traditional
accompanying sauces

Thickening agents

Unit 3

Unit 4

Mother sauces - recipes and derivatives
Precautions & rectification,

Other Sauces-Pan gravies, Jus-lie, Jus- Roti etc.
Egg Cookery

Composition and structure of egg
Selection criteria for egg
Various ways of cooking egg
Uses of egg in cookery

Vegetable and Fruit cookery
Classification

Color Pigments

Effect of heat on color pigments and texture
Methods of cooking

Care and precaution while cooking
Vegetable cuts

Salads & Salad Dressings

Parts of salad with ingredients used
Types of Salads - Green, Vegetable, Cooked, main
course, Fruit, Gelatin based salad

Principles of salad making
Guidelines for making salads

Salad dressings - Types
International Classical Salads - composition and
country of origin

Sandwiches

e

Parts of sandwiches

Types of sandwiches - Cold and Hot sandwiches

Precautions to take while preparing and storing
sandwiches

B

6 2

9 3
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Unit 5 Food Contamination and control measures 6 2

Food Contamination -Types, reasons& precaution
Introduction to HACCP- meaning, importance,
Principles

Kitchen Stewarding

Importance of kitchen stewarding
Hierarchy & staffing in kitchen stewarding
department

Equipment found in kitchen stewarding department
Total Hours 45 15

Reference

Books
Theory of Cookery: Krishna Arora Publisher: Frank Brothers

Food Production Operations: Parvinder S Bali, Oxford University Press

Modern Cookery (Vol- I) By Philip E. Thangam, Publisher: Orient

Longman

Practical Cookery By Kinton & Cessarani
Practical Professional Cookery by Kauffman & Cracknell

Professional Cooking by Wayne Gislen, Publisher Le Cordon Bleu

Purchasing Selection and Procurement for the Hospitality Industry By
Andrew Hale Feinstein and John M. Stefanelli

E-

resources

Course

Outcome
At the end of the course the students would be able to:

1. Differentiate between stock and soup
2 Classify mother sauces and its derivatives and discuss role of egg in

cooking

3. Describe different types of vegetable cuts
4. Explain salads and sandwiches

5. Discuss the role of kitchen stewarding and select control measures for food
contamination

B
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Food Production Foundation-II (Practical)

L/T/P (Per week) 0/0/4

Course Code : HM 201P

Credits: 02

This course gives an insight into egg preparations, fish and meat cookery and vegetable preparations

Semester: 11

Objective
with Indian breakfast dishes.

Course

Outline
Topic

E-resources

Course

Outcome

Demonstration of Stocks, Soups and Sauces

Egg Cookery (Excluding Breakfast Preparations)

Continental breakfast menu

Types of Sandwiches

Types of Salads with Dressings

Basic Continental menus consisting of Appetizer/soup, Meat preparation with
starch & veg accompaniments &Dessert with plate presentation and
appropriate portion sizes

Total Hours

At the end of the course the students would be able to:

1. Demonstrate different sandwich preparation
2. Illustrate basic continental preparations

3. Design continental breakfast menu

4. Practice egg preparation

5. Demonstrate stocks, soups and sauces

B

Aik

Practical Hours

4

4

8

8

8

28

60
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Food & Beverage Service Foundation-II
Semester : II

Objective

L/T/P (Per week) 3/1/0

Course Code : HM202

Credits: 04

This subject aims to provide intrinsic knowledge of Food and Beverage menus with

purpose and necessity in various types of meals. It enables students to apply the
knowledge and skills required to advise and serve customers in food service outlets

and analyse the food service operations of in room dining.
Course

Outline

Unit 1

Topic Hours

Lecture Tutorial

Types of Meals

Breakfast - Introduction, Types, Service Methods

Elevenses and Brunch

Full afternoon tea and Hi - Tea

Lunch /Dinner 6 2

Supper
Late night snacks / round the clock meals

Unit 2 Menu knowledge 12 4

Introduction

Types -A la Carte & Table d’ hôte

Menu Planning, considerations and constraints

Classical French Menu

Classical Foods & its accompaniments with cover

Definition of Menus - Children, Diet, Working

Lunch, Banquet, Take Away, Cyclic, Combination,
Poolside, Trendy snacks /Fast Foods.

Unit 3 Tobacco 12 4

Introduction, types

Cigar -Parts, manufacturing, sizes, strengths,
brands, service procedure

Cigarette - Manufacturing, brands, service
procedure

Non- Alcoholic Beverages
Classification

Hot Beverages - Types, service, latest trends

Cold Beverages - Types, service, latest trends
Unit 4 Special Foods

Sandwiches-types, service procedure

6 2

Salads -Types (Green, Vegetable, Main Course,
Fruit) Dressings (Lemon, Vinaigrette, French,
English, Cream)

Unit 5

Frozen Food- Ice-Creams, Parfaits, Sundaes,
Granites, Gelato, Spoom

Fondue -types, service and procedure

Room Service/ In room dining service 9 3

Introduction, General Principles

Cycle of Service, Scheduling and Staffing
Forms and Formats

Order Taking, Suggestive Selling, Breakfast Cards
Time management -lead time from order taking to
clearance

IRD Layouts and special equipment, Mini bar

Total IHours 45 15
Reference

Books
Food & Beverage Service - Dennis R.Lillicrap. & John A. Cousins.
Publisher: ELBS

&
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3. Design breakfast, lunch and dinner menu

4. Demonstrate try/ trolley set up
5. List non alcoholic beverages

FRONT OFFICE OPERATIONS

FOUNDATION-II

Semester: II L/T/P (Per week)

Objective

Course Code : HM 203

3/1/0 Credits: 04

This course help students to understand guest cycle, filling up of front office forms

and formats, welcoming the guest, telephone handling different role plays, message
and mail handling and Paging.

Course

Outline
Topic

Unit 1 Introduction to guest cycle
Pre arrival

Arrival

During guest stay

Departure
After departure

Unit 2 Reservation

Importance of reservation
Modes of reservation

Channels and sources of reservation(FITs, Travel
Agents, Airlines, GITs)

Types of reservations(Tentative, Confirmed,
Guaranteed)

Systems and equipment (Manual, semi-automated,
fully automated)

Unit 3

Unit 4

Unit 5

Cancellation

Amendments

Overbooking

Hours

Lecture Tutorial

6 2

9 3

Pre-Arrival Procedures

notification)

9 3

Pre arrival activities(Preparing an arrival list,

Pre arrival procedure for VIPS

Pre arrival procedure
arrangements, meal coupons)

Guest Arrival

Receiving of guests

Registration (non- automated and automated)
Relevant records for FITs, Groups, Air crews and
VIPs

for groups(Special

12 4

Types of registration(Register, Loose Leaf,
Registration Cards)

Pre-registration

Arrival procedure for various categories of

guests(Foreigners along with C-forms, its

importance FITs walk-in, with confirmed
reservation)

Notification of guest arrival

Criteria for taking advance(Walk-ins, Scanty
Baggage, Groups)

Guest Stay

Guest Information services, example - At Your
Service, Service Express

ஆபாசம் R

9 3

A

Page 31 of 105



Message and Mail Handling

Hospitality desk and Role of GRE, Rooming а
guest(introduction to the hotel facilities, orientation
of the room)

Complaints handling and Importance of Guest
Satisfaction Tracking System (GSTS)
Guest History Card

Procedure for room change(Live move and dead
move)

Safe deposit procedure
Total Hours 45 15

Reference

Books
Front Office Training manual - Sudhir Andrews. Publisher: Tata Mac Graw
Hill

E-

resources

Course

Outcome

•

Managing Front Office Operations - Kasavana & Brooks Educational
Institution ABHMА

Front Office - Operations and management - ABHMed Ismail (Thomson
Delmar).

Managing Computers in Hospitality Industry - Michael Kesavana
Cahell.

Front Office Operations - Colin Dix & Chris Baird.

&

Front Office Operation Management- S.K Bhatnagar, Publisher: Frank
Brothers

Managing Front Office Operations By Kasvan & Brooks

At the end of the course the students would be able to:

1. Explain Guest cycle

2. Discuss reservation procedure
3. Plan pre- arrival procedure

4. Describe guest arrival procedure

5. Identify various services provided to the guest during the stay

FRONT OFFICE OPERATIONS Course Code : HM 203Р

FOUNDATION -II (Practical)
Semester: II L/T/P (Per week) 0/0/2 Credits: 01

Objective

Course

Outline
Topic

The course familiarizes students with various forms and formats required Front
Office operations of along with telephone handling

Preparing Records, lists, books and forms such as:

Arrival register
Arrival list

Practical Hours

No show/ cancellation report 6

VIP List

Fruits & Flowers requisition

Left luggage register

Bell boy movement control sheet

Scanty Baggage Register
Arrival & Departure errand cards

Expected arrival/ departure list

Telephone handling skills at the reception and taking
reservations.

4

Skills to receive and record mail as well as messages (Hotel
staff, Guest - Past, present and future).

2
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Skill to handle guest arrival (FIT and groups) including
registering the guests and rooming the guest functions.

4

Role play:

At the porch-Guest driving in. Doorman opening the door and

saluting guest, Calling bellboy At the Front Desk-Guest arriving,

greeting & offering welcome drink. Checking if there is a

booking.

6

Tackling guest complaints with regards to the guest cycle and
preparing and updating a Guest history Card.

Use of PMS and suggested tasks to be carried out:

Various function keys

Pre- register a guest

Creating and updating guest profiles
Total Hours

E-

resources

Course

Outcome
At the end of the course the students would be able to:

1. Prepare various forms and formats

2. Demonstrate telephone handling skills and reservation procedure
3. Perform the task of different front office staff

4. Handle guest complaints
5. Illustrate use of PMS

B
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4

4
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Semester : II

Objective

Accommodation Operation Foundation- II
L/T/P (Per week) 3/1/0

Course Code : HM 204

Credits: 04

This course gives idea of the overall functioning of the housekeeping department. It covers the
|formats used at the control desk. Also the student gets aware of different types of cleaning.

Course

Outline
Topic Hours

Lecture Tutorial

Unit 1 Co-ordination of Housekeeping with other Departments
Departments like Food Production, Security, Purchase, Stores, HRD,
Sales and Marketing

6 2

Unit 2 Daily Routine of the Housekeeping Department
The Housekeeping Day

6 2

Opening and closing of the house- morning shift, afternoon shift
and night shift

Rules of the floor

Unit 3 Fire Prevention and Fire Fighting
Safety Management Programme
Hazards in housekeeping
Accident Prevention

Crime Prevention

First Aid

Unit 4 Cleaning Routine of Guest Rooms

Daily cleaning of Occupied, Departure, Vacant, Under Repair and
VIP rooms

Evening service and Second service procedures.
Spring Cleaning procedures and its importance

Cleaning Routine of Public Areas

Public areas to be maintained

Daily, weekly and spring-cleaning procedures for various Public
areas such as Lobby / Lounge, Restaurants, Bar, Banquet Halls,
Elevators, Staircase, Guest corridors, Restrooms and Leisure

areas(spa, swimming pool, shopping arcades)
Unit 5 Control Desk

Introduction and functions of the Control Desk

Records maintained at the control desk (Key control register,
maintenance register, lost and found, logbook, indent books, gate
pass)

9 3

12 4

12 4

Lost and Found (Classification of Lost and Found articles -

valuable, non - valuable and perishable Procedure for Guest and
Hotel articles)

Mini bar Operations
Total Hours 45 15

Reference

Books
Hotel Hostel and Hospital Housekeeping – Joan C Branson & Margaret Lennox (ELBS).
Hotel House Keeping – Sudhir Andrews Publisher: Tata McGraw Hill.

Hotel Housekeeping Operations & Management – Raghubalan, Oxford University Press.
Housekeeping and Front Office - Jones

Security Operations By Robert McCrie, Publishe: Butterworth – Heinemann

The Professional Housekeeper - Tucker Schneider,; Wiley Publications
E-resources

Course

Outcome
At the end of the course the students would be able to:

1. Co- relate housekeeping department with other departments of the hotel
2. Describe daily routine of the housekeeping

3. Discuss guest room cleaning procedure
4. Memorize routine cleaning of public areas
5. Summarize the role of control desk
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Accommodation Operation Foundation- II (Practical) Course Code : HМ 204Р

Semester: II L/T/P (Per week) 0/0/2 Credits: 01

Objective The course aims to provide practical experience on how to prepare various records and trains the
student for mini bar management.

Course

Outline
Topic Practical Hours

Servicing a guest room and bathroom with a chambermaid's trolley
(checkout/occupied and vacant room)

4

Bed making (Day bed, turndown service)

Preparing various records such as:

Room occupancy report
Checklist

4

8

Floor register
Work/ maintenance order

Lost and found slips and gate pass
Maid's report

Housekeeper's report

Log book

Guest special request register

Record of special cleaning
Call register

VIP list

Floor linen book/ register

Mini bar management:
Issue

Stock taking

Checking expiry date
First Aid and Fire Safety

Handling guest supplies

Maintaining register/ record
Replenishing floor pantry

Stock taking

E-resources

Course

Outcome

Spring cleaning of Public areas

Total Hours

At the end of the course the students would be abie to:

1. Demonstrate turn down service

2. Illustrate mini bar management

3. Identify various records maintain in housekeeping department

4. Demonstrate spring cleaning of public areas
5. Practice stock taking

B
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Semester: II

Objective

Environmental Science

L/T/P (Per week)

Course Code : AEC-02

3/1/0 Credits: 04

The course aims to establish the importance of environmental issues. It provides
insight on

toEnvironment Management in Hospitality Industry. It also helps students
understand the benefits of Eco-friendly practices to have a sustainable environment
in daily operations of hotel.

Course

Outline
Topic Hours

Lecture Tutorial
Unit 1 Introduction to environmental studies

Multidisciplinary nature of environmental studies;

components of environment – atmosphere,

hydrosphere, lithosphere and biosphere.
9 3

Scope and importance; Concept of

sustainability and sustainable development

Unit 2

Unit 3

Ecosystems & Biodiversity and Conservation
What is an ecosystem? Structure and function of

ecosystem; Energy flow in an ecosystem: food
chain, food web and ecological succession. Case
studies of the following ecosystems:

a) Forest ecosystem

b) Grassland ecosystem

c) Desert ecosystem

d) Aquatic ecosystems (ponds, streams, lakes,
rivers, oceans, estuaries)

Levels of biological diversity :genetic, species and

ecosystem diversity; Biogeography zones of India;
Global biodiversity hot spots

India as a mega-biodiversity nation; Endangered and
endemic species of India

Threats to biodiversity: habitat loss, poaching of
wildlife, man-wildlife conflicts,

biological invasions; Conservation of biodiversity:

In-situ and Ex-situ conservation of biodiversity.

Ecosystem and biodiversity services: Ecological,

economic, social, ethical, aesthetic and

Informational value.

Natural Resources: Renewable and Non-renewable

Resources

Land Resources and land use change; Land
degradation, soil erosion and desertification.

Deforestation: Causes and impacts due to mining,

dam building on environment, forests, biodiversity
and tribal populations.

Water: Use and over-exploitation of surface and

ground water, floods, droughts, conflicts over water

(international & inter-state).

Heating of earth and circulation of air; air mass
formation and precipitation.

Energy resources: Renewable and non-renewable

9 3

9 3

A
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Unit 4

Unit 5

energy sources, use of alternate energy sources,

growing energy needs, case studies.

Environmental Pollution

Environmental pollution: types, causes, effects and

controls; Air, water, soil, chemical and noise

pollution

Nuclear hazards and human health risks

Solid waste management: Control measures of
urban and industrial waste..

Pollution case studies.

Climate change, global warming, ozone layer

depletion, acid rain and impacts on human

communities and agriculture.

Environmental Policies, Human Communities,
Practices and the Environment

Environment Laws: Environment Protection Act;

Air (Prevention & Control of Pollution) Act; Water

(Prevention and control of Pollution) Act; Wildlife

Protection Act; Forest Conservation Act;

International agreements; Montreal and Kyoto

protocols and conservation on Biological Diversity

(CBD). The Chemical Weapons Convention

(CWC).

Nature reserves, tribal population and rights, and
human, wildlife conflicts in Indian context

Human population and growth: Impacts on

environment, human health and welfares.

Carbon foot-print.

Resettlement and rehabilitation of project affected

persons; case studies.

Disaster management: floods, earthquakes, cyclones
and landslides.

Environmental movements: Chipko, Silent valley,
Bishnios of Rajasthan.

Environmental ethics: Role of Indian and other

religions and cultures in environmental

conservation.

Environmental communication and public

awareness, case studies (e.g., CNG vehicles in

Delhi).

Unit 6 Field work

Reference

Books

Visit to an area to document environmental assets;

river/forest/flora/fauna, etc.

Visit to a local polluted site -

Urban/Rural/Industrial/Agricultural.

Study of common plants, insects, birds and basic
principles of identification.

Study of simple ecosystems-pond, river, Delhi
Ridge, etc.

Total Hours

9 3

9 3

45 15

1. Carson, R. 2002. Silent Spring. Houghton Mifflin Harcourt.
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