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An Introduction to Tourism & Hospitality Industry
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Relationship between Tourism and Industrialisation. Status and prospects of Tourism in Modern India.
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Significance of Tourism-Socio- Multiplier Effect
Tourism Infrastructure- Forms and Significance
Tourism and Environment.
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Fundamentals of Travel & Tourism
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Tourism-Concept, definition, Excursionist, travelers difference, Nature and
characteristics of Tourism. International, Free Individual Tourist (Fit), Group
Inclusive Tourist (GIT).
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Basis of Tourism, Enfluencing Factors, Components of Tourism, Tourism demand.
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Travel and Tourism : Business & Operation
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Concept of Tourism Resources and Tourism Products, Definition, in India.
Evaluation and Availability of Tourism Products in Uttar Pradesh (Natural, Cultural,
Historical, Religious Adventure and Artificial Tourism Products).
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Introduction to Travel Agency/Agents and Tour operators and its organizational
Structure,. Impacts of Internet and Computerisation on Tourism Business and its
utility for a Travel Agency, Study of the Procedure for Approval of the Travel
Agency.
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1. Introduction to Front Office- B 3iifthd &1 =g 20 3iF

® Organization of Front Office-%e 3iifthd & HTeA
® Layout & Equipment of Front Office- Be fifthd &1 @R g fafa= ar el |
e Duties and Responsibilities-F& wd freiar
e Qualities of Front Office staff- &2 it &% & IO
2. Type of Plans (Meals/Room)- @ & F&R (Hied /&) 20 3%
® Reception-REWH (QFT %)
® Registration-UiiehoT |
® Types of register, forms and records- I/ & THR, BH, REHE

3. Guest cycle (Pre arrival, Arrival, stay, Departure, Post Departure)- 31y @ (GTPFH 20
Fih
H UEd, AN, TETI, TEM, T % )
o Bell Desk: (Bell Boy, Paging System, Left Baggage, Scannty Baggage-3a =%&h: (Ja &g, Ui
e, ga1, 9mF, o dm) |

® Communication : Telephone Etiquette, Personality Development (H’EIT{, TR faTerE,
HferTe fehre |

RELICECLE
(A) Food & Beverage Service
Ui : 60
1. Introduction to food & Beverage Service- @&l Td U7 §aT & GREd 12 3%
e Attributes, Etiquettes and Grooming-faSIvaT, R &Y JfT

e Service Equipments : (Liven, Furniture, Chinaware, Glassware, Shapes and sizes)-garati &
T ST : (eI, Fiter, SR, WAEaEy, SER 9 HhR)
2. Mis-en-place, Mis-en-scene- Hi€l @, Hi&r 4T 12 3f®

e Types of Restaurants-3& & YR
® Types of menu-ﬁ'v?g( * TR
e Types of service- AT & YHR

3. French Classical Menu (11 Course)- &= Fidaad 5 (WRE H4) 12 3%
e Kitchen Stewarding-fohae &afeT
4. Bar Operation- X 3{qIM 24 3

e (Classification of Beveage-g W&rdt @l Fiie<or
e Cocktails and Mocktails-#i®ed d Hidhed

® Wine Service-aET ddr

e Event Management-ga+ e

® F & B Service Terminology-U% T8 & ST&Eal!



Instructions for Practical

Each student shall go on the Industrial job training in an industry like hotel, air lines, travel
agencies, museaum Govt. Tourism Office etc for 4 to 6 weeks. The student will get a certificate from
training providers and will prepare a detailed Report of training which will be evaluated for Max 50
Marks by external examiner in the presence of Internal examiner Viva Voce on the job training report
will be for max 50 marks and that will be conducted by External Examiner in the presence of Internal
Examiner.

Practical on the spot on hotel/Catering/Tourism etc. will be carried out for max 100 marks by
external examiner.

For Internal examination-5 periodical Tests/Practical/assighments etc. may be held as per
college convenience at certain regular interval for max 20 Marks each, total 100 marks. While a detailed
dissertation work assigned by Internal Examiner will be submitted by students and it will be evaluated
for max 100 marks.

Summary of Practical Exam

External - Industrial Training Report - 50
Exam - Viva on Report - 50
On the spot Practical - 100

Total = 200

Internal Periodical Test 5 @ 20 marks - 100
Exam Dissertation work - 100
Total= 200

Suggestions for Practical/Assignment

Dissertation work may be done on the theme of Govt. policies related with hotel, airlines, travel
trade etc. Museums, Fort, Palaces, tourist attractions, fairs & Festival, Kumbha Mela, Ganga, Yamuna,
Golden Triangle, World Haritage Sites, Histroical monuments, Heritage Hotels, Amusement Parks, Wild
life National Parks, Bird Sancturary, Sport Tourism (Common wealth Games, formula 1 Race), Olympic
etc.

Other on the spot practical/Test may include Practicals related with Food production, service,
Food and Bevarage, House keeping or making of tourism brouchures (Graphic & hand made), any model
or exhibition or chart, photography, videography (Audio visual) presentation of tourism product, event,
activities etc.
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(a) Table-de-Kode (b) A-La-cart
5. 3R+ # Order o |
6. K.O.T. 941 B.O.T. plel
7. THTHIAE Hl TG B |
8. g1z afad HI|
9. 9% FRE % foQ AldE T AR HC|
10. Room Service @ Order T |
11. Billing Procedures
12. 9% FHY H |
13. qUH % O TER & s a9
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[A] FOOD PRODUCTION
. Three burner cooking range

. Chinese cooking range

. Tandoor

. Single burner cooking range
. 3 or 4 Stainless Steel Tables
. A Salamander

. A Griller

. A Toaster
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. An Oven

=
o

. Chopping Boards
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[N

. Different Types of Knives
[B] FOOD & BEVERAGE SERVICES

1. 3 or 4 Restaurant Table Lay out with chair, Table Cloths, Naprons, serviette, Cruet set, Bud
Vases.

2. Different types of Crockery like full plates, Quarter plates, Dessert plates, Cups & Saucers,
Cutler like AP Spoon, AP knives, AP Forks, Tea Spoon, Dessert spoons & Dessert Forks, Glass
wares like Water Goblets, Hi-Balls, Juice Glasses, Beer Goblet, Pilsner, Roly Poly, OTR Glass,
Brandy Balloon, tom Collins, Red Wine Glass, White wine Glass, Champagne Sauceer,
Champagne Tulip, etc.

3. A side station.

4. Some bottles of wines, scoeches, Rum, Gin, Vodka and Beer (for demo purpose and to show
the service styles)

5. A peg measures

6. A wine opener, bottle openers

[C] FRONT OFFICE
1. 5 wall clocks for different country timings
2. A reception counter where students can stand keep the front office documents.

3. A computer.
[D] HOUSE KEEPING
1. Some brooms and brushes.
2. Mops with handle.
3. Vacuum cleaner.
4. Some detergents and chemicals for washing and cleaning purpose.
5. Maids trolley for housekeeping training and to keep the items.



6. Glass cleaner/Toilet Cleaner things.

[E] HOSPITALITY, TRAVEL & TOURISM
1. Map-India world and local maps.
2. Related Guide Book.
3. Camera-still and Video.
4. List and photo of fort. palace, historical monuments, National park and bird sanctuary.
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An Introduction to Tourism & Hospitality Industry
1. Qe &1 3599 q91 [ | =M 9Rd § 93¢ | Growth and Development of Tourism. Tourism in
Ancient India.
2. T F Aewl- IO T4
T H SR T8 U9 7o

faia gsa-9=
I @ [T # SR WETHT
Fundamentals of Travel & Tourism
1. FeT uREe], Teh, JHR-31 d97e, AP d18+S, W, Iak Hedl & JdeH Hihe |
Phenomenon,Tourist, Types-Inbound,Outbound, Domestic,
2. IERH, SMER & |
Motivating Factors, Carrying capacity .
T g9 T-T
I T Qe : AqEE el e
Travel and Tourism : Business & Operation
1. Uopfy, EOT QAT TG, AT JUCTEEl, SX Hod & Tdedh dihe |
Nature, Characteristics and Future Prospects, Tourist Circuits of Uttar Pradesh.
2. FEll TSR /TS SO Toredl &l B TSl | START gdd Ust=al @l HRem |
Case Study of any National/International Travel Agency. Concept of Online Travel
Agencies.
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1. Introduction to Front Office- B 3iifthd &1 =g

® Use of Computers and their application- H*gX % YA & FIHEANT |
2. Type of Plans (Meals/Room)- @9 & T&R (¥ /&)

® Reservation, Mode, Source, Steps, group reservation, Discount-3TR&®l, A, &&d, I,

e, ST, 82|
® Guest History folio- 1fafyr zfeem, wifer |

3. Concierge, Communication, English speaking-&< T, ¥R, Sl SiaT
U geT-9e
(A) Food & Beverage Service
1. Introduction to food & Beverage Service- @M Ud U7 |1 & U=y
e Organization Chart-HTe-TcHe% el &1 ol o=

e Flatware- ‘?@Eﬁ'&m
2. Mis-en-place, Mis-en-scene- 5|1 @, Hral €71

e Lay out of Restaurants-3& & & 33
3. French Classical Menu (11 Course)- &7a Tt 49 (R &)

e Still Room & Silver Room-fRed &1 Ud @y &H |
4. Bar Operation- ST SMSH

® Spirits-@llT

e Wine-drsd

®  Accompainments-9g Aog-qared



