THM-303L Food and Beverages Management (Practical) (01 Credit hr)

PRE-REQUISITE

THM-103 Introduction to Tourism and Hospitality

LEARNING OUTCOMES

Upon completion of this course the students will be able to:

1. Demonstrate an understanding of food and beverage management and its impacts on
the various areas within hospitality organizations.

2. Demonstrate an understanding of the internal and external factors that affect any
business or hospitality organization.

Demonstrate an understanding to different ways to service the beverages.

3

4. Demonstrate the handling of knife in the kitchen
5. Demonstrate the various ways to cut vegetables.
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Demonstrate an understanding the various ways of service

CONTENTS

Introduction to Food and Beverage equipment, Overview of F&B structure in different hotels,
Practical of Complete service protocol, Practice Service ethics, Menu presentation, Hotel room
service complete practice, Quality in food and beverage operations, Practice of Food, and
beverage control, Storing and issuing procedure, Inventory controlling, how to cut vegetables,
how to work in hot, cold, and pastry part of a kitchen, Practicing of dining room services, Safety
measures in kitchen. Presentation and practical test.

Module -1 Introduction

Introduction of Food and Beverage department.

Overview of F&B in different hotels, Organizational structure.
Complete service protocol, Service ethics.

Types of restaurants, Handling difficult situation in restaurant.

Module -2 Menu

e Menu planning, design, and price control.
e Knowledge about alcoholic and non-alcoholic beverages.
e Hotel room service complete knowledge, Food menus and beverage list.

Module -3 Record Keeping

e Overview of Food and beverage control, financial aspects in F&B.
e Receiving, Storing, and issuing, Beverage controlling.
e Control and keeping methods of inventory, Food and Beverage service methods.

Module-4 Restaurant Management

e Food and beverage management in fast food and popular caterers.

e Consideration of opening a new outlet, Turnover ratio in a restaurant.

e Sales and marketing in food and beverage department, Managing quality in food and
beverage operations.



TEACHING — LEARNING STRATEGIES

Lecture Based Examination
Presentation/ Seminars
Class Discussion

Quizzes

ASSIGNMENTS - TYPE AND NUMBER WITH CALENDAR

It is continuous assessment. The weightage of Assignments will be 25% before and after midterm
assessment. It includes:

Classroom Participation

Attendance, Assignments, and Presentation
Homework

Attitude and Behavior

Hands-on-Activities

Short Tests, Quizzes etc.
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