Semester — 1 BHM -102T: Food & Beverage Service Foundation -1
Theory: 4 Credits
Practical: 2 Credits
Objective: To impart an overview of entire food and beverage service department and to make
students familiar with the working procedures and skill required in managing this department.

Course Contents:

Unit — 1 Food and Beverage Services: - Introduction, Concept, and Classification of Catering
Establishments, their importance; Personal Hygiene, Uniform & Grooming Standards, F&B Service
Outlets & Familiarisation with their Layouts(Tea Lounge, Coffee Shop, Restaurant, Banquets, Staff
Cafeteria), Hierarchy of F&B Service Department, F&B Service Brigade, Modern Staffing in various
hotels, Duties & Responsibilities of various employees in F&B Service, their attributes; coordination
of F&B Service with other departments.

Unit — 2 Food Service Equipments, Fuels & Safety: Food Service Equipments, Classification,
Description, Usage, Upkeep and Storage, Food Service Tools, Their Usage, Care & Maintenance,
Side Stations, Safety Procedures, Fuel — Types, Usage and Precautions while Food Service. Fire,
Safety & Emergency Procedures — Introduction, Types and handling fires and dealing with
emergencies.

Unit — 3 Food Service -1: Table Crockery, Cutlery, Glassware (Bar Glassware not included)
Condiments, Sweeteners, Menu — Concept, Types, Salient Features, Menu Designs, Presenting of
Menu, Layout of Table, Napkin Folding (At least Ten Types), Receiving and Greeting the Guests.

Unit — 4 Food Service-II : Introduction, Classification of Services, Usage and Service Methods,
Preparation for Services, Mise-en-place and Mise-en-scene, arrangement and setting up of station,
Par stocks maintained at each side station, Functions performed while holding a station, Method and
procedure of taking a guest order, emerging trends in Food Services and salient features.



