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5.1.2. Following capacity development and skills enhancement activities are organised for
improving students’ capability

Language and Communication

Objectives :

To Understand the concept of self-development and self-Enrichment thought the various language skill for
the progression in the course .

Summary :

As per the time table of SIHMCT have taken the various types of Language and communication subject
thought the semester which will includes the
1. Communication skill -I
Communication skill =1
French —|
French -l
Generic Skill
Soft Skill Management

ok wnN

Activity :

It is been the integral part of the curriculum SIHMCT have appointed the specialty skill Presenter for the
same . Som
( These subjects are the part STP program which conducted by as pet the schedule )

Some examples are given below
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Sr. No. YEAR Page No.
1 Soft Skill (305 C) 1-13
2 Communication Skill ( SE 107 ) 14-45
3 French (C105) 46-55
4 Communication Skill ( C 205) 56-77
5 Soft Skill Management ( SE 307 ) 77-85
6 Soft Skill (C305) 86-101
7 Soft Skill 102-115
8 SYLLABUS OF SUBJECT 116-125
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gml ’Ilcclmunl Education Society’s SINHGAD

INSTITUTY
HOTEL MANAGEMENT & EOF
CATERING TECHNOLOGY
fut Kusgaon (Bk), Lnnnvala-4104m
Sinhgad [nstitutes : e
| VISION

To emerge as the most preferred hospitality educational institute with

global recognition g
developing compclenl & socially

sensitive professionals committed {o excellence

V) ~ MISSION

To make incessant enterprise in trans|

anslating our vision into g
objectives-

* To create state of the art facilities for advance leve] of teachin

ing and hands on training &
encouraging entrepreneurship,

To continuously grow through consistent performance in academics & healthy industry
interface,

* To develop students as global citizens with conscious commitment & dedication

GOALS & OBJECTIVE

To achieve excellent results at University examination through consistent efforts &
l .
improving teaching-learning process.

Applying latest techniques of teaching methodology & skill of hospitality operations

Providing conducive environment for overall development of students into sensible citizens

Developing the institute into center of excellence in hospitality education through
international tie-ups.

Becoming the most preferred institute for global recruiters in hospitality industry.

' |
|
(e |

' ituti ibited at various strategic positions
: 2iaenthe o tect the Institution are exhibited a
i , Mission and Objectives of
Our VlSl'qr;

' : inistrati fice and library. We always ensure that
" pin . . ridors, administrative of]
in the Institute premises like corri

; . i lyzed.
most of our systems are recognized and occasionally analy

i
i




Describe how the Programme Educational Objectives are consisten, with

department: e
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To create state of the

art  facilities  for

: advance  level  of .
@ ' teiach'iﬁg and hands on
traiﬁing‘ b & o
_'lcncouragingl |

entrepreneurship.  To

conti nuously . grow .
through consistent
perfomﬁncé in

academtcs & healthy .
1ndustry mterface To
develop sludents as
gobal c}nzens with
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- Core competence: To develop an ability to

- Breadth: To increase awareness through various

- activities,

-: |l ) j, 'i:".~ |ii— |'L"r ‘-‘é.‘"J o

Preparation: To provide opportunity to learn and

acquire professional acumen & technical knowledge.

innovate, communicate, analyze, interpret and apply
technical coneepts.

curricular,  co-curricular and  extra-curricular

Professionalism: To instill professional & Social

approach for success in profession.
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Grnunwb would dcmonslmlu Lnowledge of

hospitality industry.

Graduates u.ou[d exhibit an "ll‘n'llly to identify

: problun nnd find solulmn
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T L _
Gradu'ltes Iwmald show an |

ability 1o
f:w..prernnenl1 w:th existing Systems and give
inference. 1'

Graduates would display an abiliiy of

and provide conclusions.
| 1

analysis

Graduates _would adopt skills' to handle

e'quipme_ms, p‘rqcesses, software.

Graduates would show professionalism and

commumcate eff‘ectwely

Graduates would show concern about society

and undersmnding of contemporary practices.

L | I oy
Graduates would boast couf‘dence in self-

ablllty and aptltude ﬁ)r extension of learning.
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Prepar .mmr

learn and acquire professiong]

acumen &

technical knowledge,

Core competence: To develop an ability

10 innovate, communicate, analyze,

interpret and apply technical concepts.
Breadth: To increase awareness through

various  professional & technical

activities,

Professionalism: To instill professional

& Social

approach for success in

profession.
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Course Ouiline

Course Title:-Soft Skill Management Course Code:- ¢ 305

Class:- Second Year BHMCT | Division:- Semester:- 03
((- Lecture Schedule: - 2 Hrs/ Week Examination Scheme:-
Practical :- @Mrs/Week - NIL -

Theory Internal:  5p

VAT Theory Extemnal:

Tolal 50 Marks

Sign:-’l‘bﬁw

Prerequisites: Understanding the soft skills required for the development of the personality.

Course Teacher:- Prof Shilpa Branger Date :-

Course 0vér\’ie\1" The courses will provide the core competence in developing personality,
grooming standards, physical appearance. The students will be able to understand stress
management, time management, SWOT analysis, transactional analysis.




1. Course Ohjcét_ivlcs (qc'p)I Ji

This subject aims at developing the personality of the students and the com
face the 'industry. The student should be able 10 equip themselves with soft
ability to'work promptly in the service industry,

munication skills lo
skills and leamwork

I1. Mapping of CEO :1lndl COs:-

’7 " Course Objectives ', Course Outcomes Prograin PEOs
_ SRR Outcomes
1. To make the student aware the | 1 Underslﬂnding the techniques and
importance of grooming body language, | requirement of the industry In terms of
personal presentation and physical health grooming, physical appearance and inner A !
personality,
2. To develop the skill to do SWOT Understanding how to do SWOT
Analysis, understand the elements of ANALYSIS, clements of personality and
@g having the desired personality and defining their own personality D.H ILIV
relating it with the industry needs ’
3. To enrich the personalityof the - Bt 'Developing qualities such as attitude
students through understanding the - -sell esteem,
concept of self esteem, by havingthe ' | How 1o be self motivated. E i
right attitude, developing self motivation,, | And the different bocly language
And having a positive body language :
4. To develop the understanding between |;Understanding the expectations of the
the students how to develop themselves | recruiters and knowing how to grow in F v
s0 as they are recruited by the company | the career path
in a glance and creating a career path = =~ - : :
5. To developthe business | - Understanding the presentation skills : i
communication skills ' -1 ' professionally
I 4 i .
6. to understand stress management and - - -D:e\'{elopiug the skills of-;onlﬁrollung l.'heu " -
the causes OIFille same | ; %trcg.s at work place as well as personally .
= F | i ' :
N 7.to develop__in.thér_ studentg meaning and U|1derslal1dit1g l(liw lllnportm:c:focitlll::c
= | importance of timé management, _ ____|'managementand fheusea P H v
identifying time robbers‘and optimizing lf
the time , ¢lp: hyde) el W 3 action and strokes
8.to analyzé the ego sm:tegmﬂ:{ie' i I Ultﬁe's:’mdllizit:gﬁ g?:;;:uclllzrl;aanalysis. G LIV
,!ransat'::gillop 'gﬁc[;r_étrokes ;.:I hit b B At :
A B R L anding ication o
9. To dgvelo) ‘;lﬂfi;: ability of workipg ina —p:di:i:-l]?i :snz ::E :?Ecl ;ci!‘fllloe s D I
KA, Hpﬂ:F$.~'h'¢;'t']]c"(1’9'a“‘.{;i"dpn“s ard .E:eriéiironment is Cosmo.
l_ihe teamporks b2 | SRS | 5
Vol Ruddepp v g i b :
T TEITE R
o e
HaiE

cattipulie o :
B
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; n,:!erslanﬂing the teci:ﬁiqules and re
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| requirement of the industry In terms of groomi i
S et s iy g ng, physical
I T Ty 1 R i

_ G| P vk '; 'H

2 | Uuq:erst_n‘ndn)ghow to do SWOT ANALYS[S, elements of personality and defining their own
personality + T T

| i | Pt L i |

| | ! I'| ; ! i ] “I
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3. Developing qualjties such as attitude ,self esteem, How to be self motivated.And the different
body Iﬂnguagrc ot A3 ¥

4, Developllng qualities such as attitude self esteem. How 10 be self motivated. And the different
body lz}ngu.agg' 1 ; we

5. Understanding the expecmtions-;ﬁaf the recruiters and knowing how 1o grow in the career path

2 .I |
6. l

10.

. Developing the skills of coritraiis

“Understanding the imp

Understanding tllie prcseqtaﬁbn:skills professionally

ng-the stress a

t work place as well as personally

T

i
Ortance of tiie management and the use at workplace
Lx 1 81 o

1 : 1] " . i 1 \
'Understanding the trans
‘Understanding the appl

: i _
a{:lion and strokes and application of ego state analysis,
ication of tedmwork as work place where the environment is Cosmo
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| |
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(C) SESSION PLAN FOR ASSIGNMENTS
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ACADEMIC YEAR 209" . 5020
COURSE: BH MC]__SUBJECT NAME: _SOF1 SKILLS M SUBJECT CODE: C - 34
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S SINHGAD TECHNICAL EDUCATION SOCIETY'S

kST 2 Lol SI\HGAEG STITUTE OF HOTEL MANAGEMENT & CATI 7 NG TECHNOLOGY, LONAVALA
BT SECOND YEAR BHMCT (2019 - PATTERN) ATTENDANCE SHEET-(AUG-2020-DEC.-2020) (ACADEMIC YEAR-2020-21)
SUB NAME: _ Gof1 SKIUGS SUB CODE: 305 (. .| MONTH:_ AvbusT 2020 |Alloted Hrs:
FACULTY NAME: _S]11(f4 J1, § KANGE i Conducted Hrs
Roll.No. STUDENT NAME 3/2 |5/8| 19/8l2] 3|17/1€] (9le| 24) |27/5] 31 )
HRS. v J 1 7 ' ! ! 7 7 -
301  |BHOLE MAYUR MANOHAR Pleple |PIP P Plelf q 108/
302, |Baigh Asad Mirza A Al Al A A A A A A
303 |CHAVAN OMKAR KALURAM A AlAalele (e Pler |A = |55 ]
304 _|CHAVAN UTKARSH ANIL rl AL Al lp Pple |P |p ¢ |Ce,
2 iy ) v
305, _ADHAWLE RUTIN YOGAJI fal Al A AlALIP Alp | P 3 |37,
306 |DIPKE MANGESH SHRIDHAR Al AlATe P IALIPLIALP 4 A4y
E 07 |GAIKWAD APRATIMRAJE DAULATRAO , SR \o F P|A P IE £ (;1:" ¥
308 |GAIKWAD OM SHIVARAM Plele |[A | A T1A [F 2 . P
309 |GAWADE ROHAN VILAS Ple | P Ple (PP I | A e . .L
310~ |GHODEGAVKAR SAMARTH SWARUP Al A A vip i~ B Al P > gi’ '
311 ~[KARHAD AKSHAY GANESH Al AL &L AlART P ] A © | P = L
312 ~|KURANE PRATIK SHIRISH M Al P FlAal ATA Al A > 3}'(
313 _|LOKHANDE UDIT SANJAY A | A [ MP LAIPIA 2 22'; .
314 |MANDGE AVISHKAR SHARADAPPA gl e P Ple |l | P 22 =
i 315 |NIMSE SARIKA SHIVAII [ A Al e P eI e P E . g',f
316 |PARE PRANAV DEVIDAS N NlFe ¥ o IS 1P 6L |
317._JPAWAR SANKET SADASHIV Dl ALA | A B i 4 Ap )l
318 [PINJARI WASIM ANWAR P P P f) P [’ P = £ Ci‘ U‘D]
319  |PISE TUSHAR HARI Plp & BIP T AT A 4 ) A
- : S elale 3 < 1447
320 |POOJARI ADARSH HARISH . A { . © - \ Z5 g
321 |RAMTEKE HIMANSHU DNYANESHWAR V| PP YA ikl s B is \ A :
=N Aa) .
322 |SANAS AMIT GAJENDRA — ————— | : - ~ 1 3 P P \ P \ ® F \ \ & £ 6 ﬁ
323 [SHINDE BHAVESHSAKHARAM | K i EdEEGEIEE: = | | ~ 7 :
r .5 1% L]
PRINCIPAL T VY
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: W oy 31 o~ O
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COURSE NAME: RymMCT.
SUBIECT - sOFT SkelLe M T

PERSONAL TIME TABLE

ACADEMICYEAR: 2 020

AL Catiy
B e

SINHGAD TECHHNICAL
EDUCATION SOCIETY

SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA

SEMISTER:  Rvd o= )

DAY/TIME

I o (2

2+ |.

MONDAY

SOFT S Kus

TH)

TUESDAY

WEDNESDAY

SOoFT Sk
(.TI[:)

THURSDAY

FRIDAY

-

Mg

NAME OF THE FACULTY

SHILPA NATE_BRAm EL

I fim

A A



________ ~ e e
\ ;_‘"" i g Sinhgad Technieal Edueation Society’s
3\"&”[““_ ;;3 INHGAD INPS'I'I'I'U'I'E OF HOTEL MANAGEMENT & .
S CATERING TECHNOLOGY i
nhgad Institutes Kusgnon (Bk), Lonavala-4 10401 , et
Communi (aion
| aan = prast 3
VISION prMLC

To emerge as the most preferred hospitality educational institute with global recogn A“‘"\U‘ﬂ

developing competent & socially sensitive professionals committed to excellence.

= MISSION
' To make incessant enterprise in translating our vision into a reality & achieve the following
objectives-
L]

Our Vision, Mission and O

in the Institute premises like corridors,

To create state of the art facilities for advance level of teaching and hands on training &
encouraging entrepreneurship.
To continuously grow through consistent performance in academics & healthy industry

interface.

To develop students as globa! citizens with conscious commitment & dedication.

GOALS & OBJECTIVE

To achieve excellent results at University examination through consistent efforts &

improving teaching-learning process.
Applying latest techniques of teaching methodology & skill of hospitality operations.
Providing conducive environment for overall development of students into sensible citizens.

Developing the institute into center of excellence in hospitality education through

international tic-ups.
Becoming the most preferred institute for global recruiters in hospitality industry.
bjectives of the Institution are exhibited at various strategic positions

administrative office and library, We always ensure that

most of our systcms are recognized and occasionally analyzed.

18- P b
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department

; 2 : : o5 e
Describe how the Programme Educational Objectives are consistent with the Mission of th

~ Institute Mission

Program ducational Objectives (PEOs)

To create state of the
art  facilities for
advance  level of
teaching and hands on
training &
encouraging
entrepreneurship.To
continuously grow
through consistent
performance in
academics & healthy
industry interface.To
develop students as
global citizens with
conscious
commitment &

dedication.

Preparation: To provide opportunity to learn and
acquire professional acumen & technical knowledge.
Core competence: To develop an ability to
innovate, communicate, analyze, interpret and apply
technical concepts.

Breadth: To increase awareness through various

curricular,  co-curricular  and extra-curricular

activities.

Professionalism: To instil] professional & Social

approach for success in profession.

16



~ Program Outcomes (POs)

ey

| Program Educational ,ijgctifgsf(:l’lli}_g_sg._\ o

a. Graduates would demonstrate knowledge of

hospitality industry.

b. Graduates would exhibit an ability to identify
problem and find solution.

c. Graduates would show an ability to

experiment with existing systems and give

inference.

d. Graduates would display an ability of analysis

and provide conclusions.

e. Graduates would adopt skills to handle

equipments, processes, software.

f. Graduates would show professionalism and

communicate effectively.

g. Graduates would show concern about society

and understanding of contemporary practices.

h. Graduates would boast confidence in self-

ability and aptitude for extension of learning,

L

IL.

I11.

V.

Preparation: To provide opportunity to
learn and acquire professional acumen &

technical knowledge.

Core competence: To develop an ability

to innovate, communicate, analyze,

interpret and apply technical concepts.

Breadth: To increase awareness through

various  professional &  technical

activities.

Professionalism: To instill professional

& Social approach for success in

profession.

17
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Sinhead Institutes

Sinhgad Technical Education Society’s
SINHGAD INSTITUTE OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY

Course Qutline

Course Title:-Communication Skills(English 1)

Course Code : -107

Class:-First Year BHMCT Division:-

Semester:-

Semester 1"

Lecture Schedule: - 2 Hrs/ Week

Practical :-2 Hrs/Week

Course Teacher:-Mrs, Shilpa Hate Branger

Examination Scheme

INTERNAL
Unit test 20
Assignments 10
Internal Practical 20
Total Internal Marks:-

EXTERNAL
Theory - 50

Total External Marks
-50

50
Total Marks 100
Date :-
Sign:
21/06/2018 lgbw Wﬁ

prerequisites: Basic Understanding of Communication and soft Skills required for

hospitalitylndustry.

18




Course Overview: The course would explore the scope to communication and soft skills

required for Hospitality Industry. 1t would develop the essential attributes and elementary skills in the
serviee procedures of a Hospitality establishment.

L. Course Objeetives (CO):-

. This course enables the student to gain a better understanding of communication & soft skiI!S.ll

_‘:g‘__\ ul..m explores the personal traits required in hospitality industry, types of communication, barricrs

o of communication, skills required for effective communication. To introduce to the process of
communication & presentation skills nceded by the hospitality professional

1. Mapping of CEO and COs:-

Program
Course Objectives Course Outcomes PEOs
Qutcomes
1. To make the student conversant with | 1. Understanding of process of I
. " " v a
process of Communication. communication
' |
2. To develop  competency in | 2. Knowing the various barriers of
understanding of  barriers of | communications and how lo overcome it. e 1
communications,
3. To develop competency in listening | 3. Understanding of listening skills
:-h?ﬁ skills. e 11
"4 To understandframework for planning | 4. Adapting the framework for planning _
| business message business message. [ TNAY;
5. To make the student conversant with 5. Understanding of written )
written communication skills communication skills. & 111
6. To understand the techniques oral | 6. Understanding of techniques oral
communication skills, communication skills. € 1
"2 To understand the importance of non | 7. Leamnon verbal communication
verbal communication ¢ 1
Y




III. Means of achieving Course Outcomes (COs):-
1. Understanding the communication process

2. Understanding ofbasic and dynamic practices required in listening skills.
3. Understanding of framework required for planning business message.
4. Understanding concepts ofwritten communication skills.
5. Understanding concepts oral communication skills.
6. Learning the non verbal communication
Reference Book:

A. Communication Skills for Effective Management by Dr. Anjali Ghanekar
B. Communication Skillsby Ms. Malavika Nagarkar

R
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SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY
KUSGAON (Bk), LONAVALA 410401

(é) SESSION PLAN FOR ASSIGNMENTS ~ ACADEMIC ‘::"EAR 201-19
COURSE: RHMCT_SUBJECT NAME: Copim .skiing. CE modl snj SUBJECT CODE: _SG 40
;! "IF S; | Assignment Name u?'z‘:;:‘:t;’ﬂ Alrr_u '5‘P|r.|rpose Tegfngsi?jﬁ "
Lise:e.\g_l_ug Loy mig nwspapgﬂ;;aﬁ%;@ %gﬁg .
Crnent a{i?a.iw. ) ;{1"&‘1\""‘" ML“"WSWU“r |
b7 WL King Second wsuk|

D |MIU..LM-I Lﬂ-&bb %'MK" W AL GOFU,_],{_H.

WwHnek, | Losncedt A

* (C) CURRICULUM DEVELOPMENT: DETIALS OF SLIDES/PPT PREPARED FOR SUBJECT

3; TITLE OFSLIDES/PPT | Revevant To TOPICISUR.TOPIC l TEACHING AID
1 Gammmic,al;on' SKelL Sl aF{' A .
N - . — - N— PP, l
2 | .
e __%_oaﬂﬂ .Lawau gqagl _ﬂC!«a«f PPT
3

Name of Facully SHILPA HATE BRANGEER  Academic Coordinator DR, S Mmeer K

Signature: ;&on‘”ﬁy"’ Signature:

Date: 111 b \ 1 & IQAC

e e e S ———
...............

2 T

CF LT TR T O e,

el FREE VI B
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) Teaching Plan Theory'-é

\

Chapter 1: Nature & the process of communication

Contents: Definition of Communication, communication Process 04 Hrs. Course Objectives: 1
Unit Objectives: On completion the students will be able to :
1. Understand the meaning & definition of Communication
2. Know the communication process
3. message encoding, channel decoding and feedback
PLAN ACTUAL Reference
Books Mapping
Week with Unit
Lect.
N No. No. Date Contents Date Contents delivered [::::;':i::r Niﬂ:sttok Objeetives
No Title)
1 1.1 Meaning & scope of H oo ng &8 AN !
‘3‘% communication 3’] 2 U:f‘fcmh(:ljwbum Lo .
-2 1.2 Objectives and Principdbstof éE: feohiven £1’.’J'\4'N-l:»'r/..=;— A edq 2
3“% communication ’3{‘3 D{j = L T :
3 1.3 Features of communication T - 3
i@,h%. lo[% Feafiitn of tomm. A 3,5
4 ; 1.4 Process of communication . 3
L@lg w[@ frocees of _ _  |lawen
Sign of the Faculty with Date d\w,:t‘--“mﬂmf?ﬂ??;:\' Sign of the AMC/IQAC
prat N = ‘\
Ay 4 \\,
R s/
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Teaching Plan Theory. .

|

Chapter 2: Types of Communication

Contents: Types of Communication

Course Objectives: 2

03 Hrs.

Unit Objectives: On completion the students will be able to :
1. Understand the various categories of communication.
2. Know the forms of communication

3. Know the differences between various types of communications.
PLAN ACTUAL Reference
Books Mapping
S. - Week ] B i i with Unit
ect. . y e h e
N6 No No. Date Contents Date Contents delivered Deviation | No/Book Objectives
Title)
5 5 24:\ a 2.1 Categories of communication 2 Al Ca.&ﬁf‘f% ] A 346\ I
\ « Interpersonal communication 7/§ ?wi Y
e Mass Communication . Hﬁ.r_rf::mm.a,iw AGL-82
6 6 ‘ 2.2 Forms ofcommunica-tior.l fmm_&' S:} Lomm. A-62-22 2,3
24 (R « Verbal communication 2 ]) o | vkt 5
a. Oral communication ﬂb- %::wa _ q0
b. Written communication & N iy
« Non-verbal communication m'.“""““—'h
| 2 2.3 Formal and informal 31| 9 FacmalF i o7 s ~
' : l‘g communication l GGl V‘”/"“"
| e Vertical Communication vs. ' U'.&LJ'\%, f-‘qu
i ication = >
Honzontfil commun'lcatjl . },vbn 6/5. E
+ [nter vs. Intra organizational l
communication
A
%ﬁa«ﬂ' p_\’I\"’
\ Sign of the AMC/IQAC

Sign of the Faculty with Date
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Teaching Plan Theory

| Chapter 3: Barriers to effective communication.
Contents: Course Objectives:
0FHrs. 5,6
Unit Objectives:
1. To understand meaning of barrier
2. Know the various types of the same
PLAN ACTUAL | Reference |
Books Mapping
S. Lect. - ] Reason for {Page —
o No. - Date | Contents Date Contents delivered Soiatien | RGsiBoRl Objectives
‘ 1 Title)
| 3.1 Defining barriers to ﬂ[ bt A, 294 ]
3[“% 1 communication " 1 m:a. :
| 3.2 Types of Barriers p) .
| s Physical or environmental 2.0 / 9 77}94" J} g
s e | » Symentic and language
._."Tﬁ @ - barrier
e Personal Barriers 2‘4) ‘i
| l@] | ¢ Emotional or Perception
¢ Socio Psychological 22
“ l q  Physiological or Biological 7\
f e Cultural Barriers
l l i e Organizational Barriers
419
7 bbb LT T g
g e e S~
g&w% f’!//’—‘ .-‘n
o/ \
? L] Yl
Sign of the Faculty with Date \Z5\ P&, Sign of the AMC/IQAC



Teaching Plan Theory

Chapter 4: Reading

Contents Course Objectives:
09HTrs. 4
Unit Objectives: On completion the students will be ableto:
1. Understand the importance of reading
2. To know the various styles of reading
PLAN ACTUAL Relcrence
Books ?_.—H—u—um-._ﬂ
R . _ Reason for {Page wrlth Dnlt
Z —M.M. = Date Contents Date Contents delivered Devistion No ._.ﬂmm_ar Objectives
o Title)
4.1 Importance of reading | & D Lexd B \g3= \
pors ! lo o
.WJ_ N 4 | 4.2 Strategies of reading . nes =
¥ m:o..ﬂxgﬁm%‘_anmw‘
2 _J_ Leaclg |
|5 7]
14__ &
& ool MENAGement -
AN e O
o a8 g E
Sign of the Faculty with Date 7 ~ Sign of the AMC/IQAC

25




w Teaching Plan Hw%@ﬂ&m

’ ©
p AN
Chapter 5: Written communication skills
Contents: ! Course Objectives:
rs. 4.6
a
Unit Objectives: On completion the students will be able to:
1. To understand what is written communication
2. Understand the advantages and disadvantages of written communication
3. To write various styles of Letters
4 PLAN ACTUAL Reference
4 g _ Books Mapping
i s, Week R __4 (P with Unit
m rhwn N Date Contents Date Contents delivered _Unw_““_“.aﬂ_q 2;__%"_“._, Objectives
No Title)
| [
; 5.1 Meaning, Advantages and 5 A=lc8| |, L
2q —.u.u disadvantages \ " : #
5.2 Letter writing 2
s Letter of inquiry, Booking = \ 1D : K |75
.P@J 4 of banquet or a room, Gfto
Complaint, Apology, Leave | 8 /1 o
£ wnﬂ (@ and Appreciation 1210
N 1=}10
e : ___ \ Q\.\ =

-

Sign of the Faculty with Date : . , Sign of the AMC/IQAC

oy

e e i beiin, sy



Teaching Plan Theory

Chapter 6: Oral communication skills

Contents: i Course Objectives:
O&Hrs.
e
Unit Objectives: On completion the students will be able to :
1. Understand the importance, advantages and disadvantages of Oral communication
2. To know the required qualities of a good speaker
3. Understand the various styles of communication
PLAN ACTUAL Reference
Books Mapping
. Week y with Unit
r/.wﬂ. Date Contents Date Contents delivered ﬂ”ﬁﬂmeﬂq z_ﬁwﬂ.r | Objectives
I s B Title)
25 25 6.1 Meaning, Importance, Pyl Meari~a + / ’ Ado-27 \
T“ _ Advantages and disadvantages of \.. o A hd@hwg ) qo:43.
A oral communications 2310 " . 2
,/_ 6.2 Essential Qualities of a good M@\.__ - E csenh wd IR
2t speaker & sepleapoc . 2
: 6.3 Extempore, Debate and 24 1o | 02 ad 2
elocution Nﬁw._ Jol E (& ceh'on.
#\ A it
M
Sign of the Faculty with Date Sign of the AMC/IQAC
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Teaching Plan Theory

S

Chapter 7: Non—verbal communication

Contents: Course Objectives:
4 Hrs. q

P

Unit Objectives: On completion the students will be able to:

1. Understand what body language is.
2. To know the various concepts and forms of body language.

PLAN
Books Mapping
| Week with Unit
i Reason for (Page R
_ Date Contents delivered H”ne Ry No .__unaow Objectives

ACTUAL Reference W

ect.
b Date Contents
. Title)

No. No.
7.1 Introduction of body language 2¢ TO | o detliein A48 |
] e

72 C.ﬂamaﬂms&sm Body Language _ﬁﬁ. A \_q b ’ K%ﬁﬁ /} q8 ” |

VF: L\},@

Sign of the Faculty with Date

Sign of the AMC/MNQAC
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Teaching Plan Theory

| Practical 1: Newspaper Reading

Contents: 02 Hrs. | Course Objectives: 4

Unit Objectives: On completion the students will be able to:
1. To enhance reading skills
2. Enhance knowledge about current affairs

PLAN ) ACTUAL Reference
Books Mapping
Week with Unit
S. Reason for (Page iz
. LI:::' S Date Contents Date Contents delivered Devistion NoJBook Objectives
No i Title)
1 1 1.1 Reading from the Newspapers 16 /g f-—je;,,a({xneﬂg 5 / I
. i< . ’h"'f""’:y' b —prr o —

o

Sign of the Faculty with Date
AMC/IQAC

Sign of the
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Teaching Plan Theory

Practical 2: Extempore

Contents: 02 Hrs. | Course Objectives: 6

Unit Objectives: On completion the students will be ableto:
1. To introduce quick thinking, presence of mind.
2. Toencourage self expression

PLAN ACTUAL Reference
Books Mapping
5. Lect. e Reason for (Page s Lk
¢ ’ S
_ No. Ne. Date Contents Date Contents delivered ecfation NoJ/Book Objectives
No Title)
1 1 1.1 Speaking on inanimate thingson | 27 / @ l Topics ghiwon . 1
the spot. & }?. cmille ¢jc

L‘Bﬂ"‘ff(

Sign of the Faculty with Date
AMC/IQAC

Sign of the

il g T ey T S o SR, T
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Teaching Plan Theory
Practical 3: Listening to speeches
Contents: 02 Hrs. | Course Objectives: 1
Unit Objectives: On completion the students will be able to
1. To improve listening skills
2. To introduce to the new vocabulary and expressing of thoughts
PLAN ACTUAL Reference
Books :Mﬁ[ilﬁﬂg
5. i Week Reason for (Page with Unit
. 1 aj - 5
l::[ No. Date Contents Date Contents delivered Dc:i:uian Nll.fﬂgonk Objectives
No Title)
1 1 1.1 Listening to speeches by Chola df _C‘W @-LDJ"' 1
prominent orators Hven jo
U 5-}-»:&2*«-—5" £ gfgf
MJ'IARJ-
Sign of the Faculty with Date :
AMC/IQAC

. L'}‘

Sign of the
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Teaching Plan Theory

Practical 4: Group Interaction

Contents:

02 Hrs.

Course Objectives: 2

Unit Objectives: On completion the students will be able to :
- 1. To observe different cultures from their non verbal behavior

PLAN ACTUAL

Reference
Books

Week
- Lect.

No. No. Contents delivercd

Date Contents Date
No

Reason for
Deviation

(Page
No./Book
Title)

Mapping
with Unit
Objectives

1.1 Interaction between groups of 2
students of different cultures /‘?

iﬂﬂ‘f a&smm

K

T HNECEmEnl & B
c S

v Yy
Cp® 2N
N
.1‘.';
'__J ‘

Sign of the Faculty with Date ' t?.(
AMC/IQAC

Sign of the
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Teaching Plan Theory

Practical 5: Differences in Non-verbal communication

Contents: : ; 02 Hrs.

Course Objectives: 7

Unit Objectives: On completion the students will be able to :
1. Know the different cultures of nonverbal communication between various countries.

PLAN ACTUAL Reference .
Books Mappiﬂg
S. Week with Unit |
Lect. Reason for (Page T
i £ Objectiv
Mo No. No. Date Contents Date Contents delivered Desliiin. | AaiBosk jectives
Title)
1 1 1.1 Gather mfm:mal.lon about non- 2| rey — viends ol Tkt ||
verbal communications of various 9 P . & ]
countries from internet. ] - |

lenagemen .
Q}J" o "r:;l‘}}\
2\
Sign of the Faculty with Date £
AMC/IQAC i/

Sign of the
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Teaching Plan Theory

Practical 6: Debate

Contents: 02 Hrs.

Course Objectives: 3

Unit Objectives: On completion the students will be able to:
1. To be able to stress your point of view on a particular topic and justify the same.

PLAN ACTUAL Reference
Books Mapping
s. . Week R ( *® with Unit
i age el
\,:L ] Date Contents Date Contents delivered ;::;':i;: NoJBook | Obicetives
No | T | Mo Title)
1 1 1.1 Debate on a particular topic R 4_, Topr'e Gz Flernlt 1
between groups or individuals. q ﬁ ?\
(T tlenanoment g o
7 N\
Sign of the Faculty with Date 2\ JE) Sign of the
AMC/IQAC ok, R
9 N

o
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Teaching Plan Theory

Practical 7: Elocution

Contents:

02 Hrs.

Course Objectives: 6

Unit Objectives: On completion the students will be able to :
1. To be able to memorize and speak on a particular topic

PLAN

ACTUAL

Reference
Books

Leet.

No No.

Weck

No.

Date

Contents

Date

Contents delivered

Reason for
Deviation

(Page
NoJ/Book
Title)

Mapping
with Unit
Objectives

1.1 to give a speech on a particular
topic in front of the class

L lord

Rearel

It

Sign of the Faculty with Date
AMC/QAC

=

Sign of the
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Teaching Plan Theory

Practical 8: Letter writing skills

Contents: 02 Hrs. | Course Objectives: 5
Unit Objectives: On completion the students will be able to :
1. _To be able to write formal business letters and informal letters
PLAN ACTUAL Reference
Dooks Mapping
Week with Unit
s. Page . .
. Date Contents Dalc Contents delivered I:;.'a.s.l.m‘ - N:J:fnuk Matiany
No. No. eviation
No Title)
1 1 1.1 To write various styles of letters I}f B Lellive done. f}llc/mﬁ* I
Aclal
Heoldd Ll
e : ;
1 ol B — !
[b Vid NG
{ ﬁ?‘[.r . ;_.,
e\ §'/ i f the
Sign of the Faculty with Date \TN /\ Sign of th
AMC/IQAC N e
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Teaching Plan Theory

Contents:

Practical 9: Book Reading and Discussion

02 Hrs. | Course Objectives: 4

Unit Objectives: On completion the students will be ableto:

I._To be able to read book correctly

PLAN

Week

ACTUAL

Reference

Lect.
No No.

No.

Date

Contents

Date

Contents delivered

Deviation

Books

Reason for (Page

No./Book
Title)

Mapping
with Unit
Objectives

1.1 How to read a book

s 3|

ba-a/,‘(",_r

b

Sign of the Faculty with Date

AMC/IQAC

'

=

» |
=4
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oy

= L
ﬂi 'g'ﬁ‘:‘l |.'n'_nl.§[}|i:.3,-
ah
By

shdoki

Sign of the
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Teaching Plan Theory

‘1 Contents:

Practical 10: Communication games

|
o

02 Hrs. | Course Objecctives: |

'i Unit Objcc_tives: On completion the students will be able to -
' 1. Toimplement fun element in learning new vocabulary

PLAN ACTUAL Reference
| s Lect Week Radles Mapping
| ct. - . - R g with Unit
. No. < Contents Dat s (Page jecti
|' i g . ate Contents delivered Deviation | NoJBook Objectives
l Title)
l ] ® = v 3
| 1.1 Play different games like Quiz, (‘p! 1o charnece— g .| . 1
| crosswords, Puzzles, etc s hoal |7
24z .

ign of the Faculty with Date
AMC/QAC

T TEN! g o
e " I:\ -

4 e\ Sign of the
= /&

'..’_ ¥ F, i

N

LY _' fio — o~
- _!.-_‘.-'.- i
s o i
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Teaching Plan Theory

Practical 11: Body Language

Contents: 02 Hrs. | Course Objectives: 7
Unit Objectives: On completion the students will be able to -
1. To understand the concept of the body language
PLAN ACTUAL Reference
Books Mapping
B Lect. e ‘ : Reason for (Page itk Dot
” No. No. Date Contents Date. Contents delivered Deviation | No/Book | Obiectives
Title)
1 1 1.1 Good Body language, 12 (eslins A o ek I
Demonstration and its impacts and / 16 qu = I £
improvement. w vt eyl
e (753

Sign of the

ol

Sign of the Faculty with Date | ( }
b, TR s
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Teaching Plan Theory

Pract_ical 12: Quiz

Contents:

02 Hrs.

Course Objectives: 6

Unit Objectives: On completion the students will be able to -
I. To improve presence of mind

PLAN ACTUAL Reference
- Books Mapping
S. ith Unit
Leet. Habe G daczg Reason for {Page (:: I.rf'
s No. No ontents Date Contents delivere Pininati o No./Buok jectives
Title)
1 1 1.1 Conduct a quiz competition in

the class.

o?é/;p |

A\

et

Sign of the Faculty with Date
AMC/IQAC
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e "".nm 5
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SINHGAD TECHNICAL EDUCATION SOCIETY'S
SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA

Sinhgad-_lglslilutes . T+ P .
TOTAL ALLOTED HOURS Jolio
TOTAL CONDUCTED HRS 5‘ f
FYBHMCT
Sub Code: SE_ 107 Sub: Commuuicalion ' Engledk Faculty Name: doljory -H -Bvarge Month: A“"ﬂ""“‘t | &
SR. NO. Name of Candidate 3/’3 fc'[g "7/3 _E?/E; 8\73 : _ ) i
A101 IBAIG MIRZAASADALI MIRZARAZAALI 0 I P : 1o/,
A202 [BADGUJAR KETAN SANJAY elel; [PTP —
A103 [BARAVKAR RANJIT MAHESH ) 4
A104 |BHARANE PRAFUL YUVRAJ g g IP'; a gg
A105 |SHOIR ROKAN RAJU P |p 3 alpP 53%;
A106 [BHOSALE HRITHIK SANJAY PP |, Al P 232
A107 |BHOSALE VISHAL vILAS 2 | P Al P 23
{A108 [BHUJBAL ABHISHEK SANTOSH \ A
A109 |BUCHADE PRATHMESH DILIP PP N IAlP <3y
A110 |CHAUDHARY CHETAN RAMESH ele[R]| ple Jovy
A111 [DESHMUKH ANURAG PRASHANT @ | Pl #la Saf
?Allz DESHMUKH DIGANBAR SHIVAIL 4 ~
WA113 |DIGHE RAHUL ANIL Q
Al14 |GAIKWAD DHANANJAY KASHIRAM PPl Ia P 87
A115 [JAYBHAY YUVRAJ RAOSAHEB @ | P oy [9F | P jov]]| |
A116 |[KADAM SANKET K. BE '
A117 [KAMBLE KIRAN BABAN Pl.p Alf zhy.
A118 |KARADE OMKAR DHANANJAY PP PP joo)
A119 [KHAMKAR ANIKET RAJU PP HENEE Jos apite—]
7CA120 KHEDKAR HRUSHIKESH DATTATRAY ; ) ) i _"-:':' e D “’33\,:35
£121 [KULKARNI NIRANJAN MANGESH PlP |s3]wlP Jop).| " s [
A1Z) [LAMTURE ABHISHEK ANAND plel<lprPlep |, W2\ A /
K{A123 [MANE SARANG VIIAY 50/ PE LS , Nl ) S
A124 [MIR TAHA RAIS Pyl P -;g PP \op/| | w
A125 |MORE SOURABH SHIVAJI BlPll PP Joo) | |
Ahe 4k o 1w 3k !
22 22 | It




SINHGAD TECHNICAL ECUCATION SOCIETY'S
SI{HGAD INSTITUTE OF HOTEL MANAGEMEHT & CATERING TECHNOLOGY, LONAVALA

~h A L

TOTAL ALLOTED HOURS
TOTAL CONDUCTED HRS
. FYDHMCT
SubCode: 8G: 10T  Sub: (om Ma.tw(' &-’@'acu]ryﬂame: Mﬁh H -BYMﬂ*ﬂV Month: 74“"-9( 2e1g -

- I iy f ) 18]
SR NO. Name of Candidate 3/@ ID/?, 17 g 24/3 2'7/§ 3}/@ l I
126 |NAIKWADE RAVINDRA SAMADHAN P Pl [dt i | N (ody
2127 |NAIR AJITH MANIKANTAN P L | P | P |6y
A128 |PATILASHISH M. AEAN P LA 5p)
A129 [PATIL SHUBHAM SANJAY HEdN Pl A <o/
A130 [RAJPUT IRAM ABIDALI P ItR 11 t 1P | 237
A131 [SANGLE PRASHANT SAMJAY % P | P _,q_ S’U} : p
A132 [SAVAKHANDE RAVIRRAJ DILIP P p Plp jeo]l. B :
[A133 [SHELAR RUSHIKESH YUVRAJ plP A Ple ] [op])
A134 [SHEWALE HITESH RAVINDRA EEFTR Ple || |93
A135 [SINGH MANISH MAULISINGH P P ' PP 1'06I —
A136 |SONAWANE ABHUEET P. -
A137 |SONAWANE ABHISHEK ASHOK P | P P IF |9/,
A138 |SONAWANE PRATIK X. i
A139 [SYAL SAAKSHI BHAVESH £ |:F glP 199/,
A140 |TEKE ANANT KANTILAL PP £l £ =
A141 |THORAT PRASANNA PRASAD P |P Pl P :Bb!! e Al
A142 [THORAT YASH GOVARDHAN b Jia - : i \
A143 [TIDKE KHUMESWAR VIJAY : FL ' ! i)
A144 [TIDKE YUKTI VUAY P N A
A145 |UKIRADE YUVRAJ DIGAMBAR P P P Lp 109). P P [l
A146 [UNCHAIYA NITIN DILIP - PP PP oy
A147 |WAGHMALE ADI1YA SHASHIKANT | : |
A148 |WAGHUKE sw:::@ vemra | P __P*_ﬂ sl 2 _l?: o9
A149 |WANI MANAS RAVINDRA 0 P I P _'__tﬁ i Q}f
A150 |BHOSALE SUMIT YASHWANT | P IsF L IA|P g2)

4 4 4FaMT F AR wa

——



SINHGAD TECHNICAL EDUCATION SOCIETY'S
SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA

T G

3

Smhgad ‘Institutes e 6‘1—
TOTAL ALLOTED HOURS 2
TOTAL CONDUCTED HRS 1 G
FYBHMCT ]
Sub Code: SE: 10T 'Sub: Comn\.mm.tm B{lsm Faculty Name: M&"‘u Bya Month: M}?
SR, NO. Name of Candidate . 3/0‘ 'Mv/q' P—j‘[ﬁr El/q f i T
A101 [BAIG MIRZAASADALI MIRZARAZAALI P £ A 60
A102 [BADGUJAR KETAN SANJAY P P p A 60(
A103 |BARAVKAR RANJIT MAHESH P P H A3 6 0]
A104 |BHARANE PRAFUL YUVRAJ P P P P 43
A105 |BHOIR ROHAN RAJU 4 % 4 A 60
A106 |BHOSALE HRITHIK SANJAY P A P 4 D.f
A107 |BHOSALE VISHAL VILAS 1% P p ' P 151 -
4A108 |BHUIBAL ABHISHEK SANTOSH ;
A103 |BUCHADE PRATHMESH DILIP P P P P | 60).
A110 |CHAUDHARY CHETAN RAMESH P P P P o0 |
Al1l |DESHMUKH ANURAG PRASHANT P P A P 60|
SFAL12 [DESHMUKH DIGAMBAR SHIVAJI '
“JA113 |DIGHE RAHUL ANIL ;
A114 [GAIKWAD DHANANJAY KASHIRAM P A 'P Iéf;f.
A115 [JAYBHAY YUVRAJ RAOSAHEB p P A 6 0]
\fA116 [KADAM SANKET K. ' y
A117 |KAMBLE KIRAN BABAN P P Pl A @5)
A118 |KARADE OMKAR DHANANJAY P AlP P Gof. m
A118 [KHAMKAR ANIKET RAJU P AERE; I P =
AP120 |KHEDKAR HRUSHIKESH DATTATRAY - 60/, ¥ Y
4121 [KULKARNI NIRANJAN MANGESH P | A-| PP @6 ')
A122 [LAIMTURE ABHISHEK ANAND P \ P A l r Q4| ] ?‘ ~ o\
4123 |MANE SARANG VIJAY P ooF T ' T—=
A124 |MIR TAHA RAIS P e | AlP EXY
[A125 [MORE SOURABH SHIVAII 5 \ [AANs |& 29| l ]
A \M? T

43



: el . -
— CALEDUCATION SOCIETY'S 3
SINHGAD INSTITUTE Z:;N :g:ﬁ:;i.:r:;?mmr & CATERING TECHNOLOGY, LONAVALA
Sinhgad Institutes TOTAL ALLOTED HOURS
: TOTAL CONDUCTED HRS
| . FYBHMCT '
Sub Code: SE . (O Sub: Oemmubm Eng Wiyl Faculty Name: Maa H. M Month: ,fc(u’ | 8
\sma.\ Name of Candidate \7 fq IUH\ \4}11 I*IJ""'L P.;é_L—"Vq 23/‘1
A126 |NAIKWADE RAVINDRA SAMADKAN r&T op| op| P | % A g | &ol.
A127 |NAIR AIITH MANIKANTAN el 1LV e la 0 Pc P g3)
A128 |PATIL ASHISH M. P P lu Pl P lA 82 | »
A129 |PATIL SHUBHAM SANJAY £ 1. (e |d Pl P P [69] .
A130 |RAIPUT IRAM ABIDALI AL K 1 Pls, el e |.P g3
A131 |[SANGLE PRASHANT SANJAY PR P 1 Pl Pl P oD/
A132 |SAVAKHANDE RAVIRAI DILIP PlENgl | P Pl e P [ &
[A133 [SHELAR RUSHIKESH YUVRAJ P Al el 40
A134 |SHEWALE HITESH RAVINDRA el Ll & & Pi Pl p oy
A135 |SINGH MANISH MAULISINGH o LW A el plP e/
*q{A136 [SONAWANE ABHUEET P. A - T ;
A137 |SONAWANE ABHISHEK ASHOK LR P |y Alpe il P ax) |
A138 |[SONAWANE PRATIK K. J | e
A139 [SYAL SAAKSHI BHAVESH B Lo 1P el [iEiFE |R /ov)|
A140 [TEKE ANANT KANTILAL BT I TE I LEL® g G0y
A141 |[THORAT PRASANNA PRASAD e || ' P j! PlP P [Erg:! e P (R
A A142 |THORAT YASH GOVARDHAN _ ~] ) Ak o i i & \
|A143 [TIDKE KHUMESWAR VLAY / / ] | At a’)
5JA144 |TIDKE YUKTI VUAY : : \ VN , /u
A145 |UKIRADE YUVRAJ DIGAMBAR % Y b p J p & D 23 ) = s L
A146 [UNCHAIYA NITIN DILIP Pl ! i el ele s -
7{ A147 |WAGHMALE ADITYA SHASHIKANT X |
A148 |WAGHUKE SWAPNIL HEMRAJ g e ["\T'alpP o %9 7 T
A149 [WANI MANAS RAVINDRA o J— P Telalp R %)
A150 |BHOSALE SUMIT YASHWANT - p ? P oA o'/
[
| v :':.)I'!v “‘T Bh'r lh’f ;lhd b g,k;’
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SINHGAD TECHNICAL EDUCATION SOCIETY'S §

hhy

¥/

{'ii;‘;’:'jk{?ﬂ‘.r 7
-8 U D SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY LONAVALA
g s o G, fr
’ TOTAL ALLOTED HOURS S | 5.
TOTAL CONDUCTED HRS 18 14 |7
FYBHMCT ; v 1
Sub Code: SF @ |07 :Sub: Commuiiiiealion (CEngl'sL Faculty Name: $hidpa B - f;,J@'f " Month: Ock '@
SR. NO. Namt_z o‘f Candida:g ‘. V.'o "-3ﬁ° ISAD. l%b I_'IEAU -“%a 2%} _ZBAO 2¢[,b 25{0 é/m
A101 [BAIG MIRZAASADALI MIRZARAZAALI P 1P |9 A P D) p e lelp [p 14 |77
A102 [BADGUJAR KETAN SANJAY Plf la | ®Plp [P p | p Ple|e & [ioai
A103 [BARAVKAR RANIIT MAHESH Ple [ “Telelpr [¢ar PP | & £ | 771
A104 |BHARANE PRAFUL YUVRAJ Ple Ploalp [P PP |P 1£ 177,
A105 |BHOIR ROHAN RAIU ' AN AN ANALED) p Plely 12 Wél
A106 [BHOSALE HRITHIK SANJAY Flcf el e Pl PlP [P 12 105,
Al07 |BHosaLevisaLvibs ., . | Pl P . T [¢ [P plP PP ]| P (2 | Joo)
+|A108 |BHUIBAL ABHISHEK SANTOSH -~ | . || o . | | '
A109 |BUCHADE PRATHMESH DILIP p’l.p ], P lp Pl ele ple | YAET?
A110 |CHAUDHARY CHETAN RAMESH el P |qg PClop (P[P [P plPle 12 |Losf
JA111 |DESHMUKH ANURAG PRASHANT pIPITIPlelPlPp e Ple [P 12 | (o).
7& Al112 |DESHMUKH DIGAMBAR SHIVAII 1
1A113 |DIGHE RAHUL ANIL !
A114 |GAIKV.AD DHANANJAY KASHIRAM il i y g A Pl P | PP P (7 |4s)
"[A115 [1aveHay YUVRAJRAOSAHEB ¢, | P | |4 | R Pl P|P P |P Py B IB‘BI
+ JA116 [KADAM SANKET K. Y , Y N ' !
A117 [KAMBLE KIRAN BABAN Plf V(P lPLIEPIR PP PP K |lovy
A118 |[KARADE OMKAR DHANANJAY PP P 4 P & | p P P % il qdr";,
A119 [KHAMKAR ANIKET RAIU Fle | gl plelel Tl Plelp 12 o9/
\P A120 |KHEDKAR HRUSHIKESH DATTATRAY |, ' A ] | , i
A121 |KULKARNI NIRANJAN MANGESH | P | 1] A lypl-e PlRI? |P |P 7 !A-T?’-f o~ 3
A122 |LAMTURE ABHISHEKANAND | P | f (fPlelrelelelolele | &1ie oo ]| 2\
A123 |MANE SARANG VUIAY : G 1Y 9 ; by H ) ‘
A124 |MIRTAHARAIS _ glegpvleleplelPliwm]o]e 1N (R [l
A125 |MORE SOURABH SHIVAII <. GlB | sl ®lPlflel Ple Al SFiglAil
i ' b 3;& W Ayl Rl e 2l Al Bl A - J

i - e g :‘="'"'"."t--;.' =
" R ST ot ) L Thars Lt Lo O, G B O b RO o o e
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UCATION SOCIETY 5=

X SINHGAD TECHNICAL ED
QRN SINHGAD INSTITUTE OF HOTEL MANAGEMENT &CﬂTERlﬁ’G TECHNOLOGY, LONAVALA
sﬁﬁtﬁes TOTAL ALLOTED HOURS
TOTAL CONDUCTED HRS
FYBHMCT ; : '
Sub Code: Sub : iy For Faculty Name: 3 G‘mw?"\- Munt!l: Of—& | €
Fuu.\ Name of Candﬁda\e‘ \I{ iD\ 5{10\3 1o \}'!iJIﬁ\‘- 'stml- lq};g\ ZZAG 2'-'?%0 M/{o 2‘/}5 G/IE' ’ i I
‘Eza | nAvkwADE RAVINORA SAMADHAN \L P \ P \ i \ P | { \I -h [ i'plip | P P 14 77’)'-
ALZ7 |NAIR ANTH MANIKANTAN e e | NS Plellple | € 1P 121 720 .
A128 |PATIL ASHISH M. TATARRS Pal e | P PP |P 13 | 72y
A129 |PATIL SHUBHAM SANJAY e lo [+ |® L R AREE AN, Pl 18 ||ovy
A130 |RAIPUT IRAM ABIDALI [Pl | & NN A AN Pl 13 |12
A131 |SANGLE PRASHANT SANJAY ' [o. LY Ple | P ple (@0 I 1% | (27
[A132 [SAVAKHANDE RAVIRAJ DILIP g1 Plep leiPipIP £le 14 [ 17)
£133 |SHELAR RUSHIKESH YUVRAI Te o [ [P0 {0 leleo P |ep £ | 771
A134 [SHEWALE HITESH RAVINDRA p|P Pl pi K N aE Ple [ D 1% | 72
A135 |SINGH MANISH MAULISINGH Ple [ PlP [Pl ll PlP A 13 | 724
#|A136 [SONAWANE ABHUEET P. r - ! _ '
A137 [SONAWANE ABHISHEK ASHOK ple | 'l ple inlPl0 |P Pl 77,
+|A138 [SONAWANE PRATIK K. & gy '
A139 [SYAL SAAKSHI BHAVESH e ( CRN-AEERAR Vv |p | 13 169 A
A140 [TEKE ANANT KANTILAL ple AEANINAL RN ple ] 3 =7/
A141 [THORAT PRASANNA PRASAC Plp ArANFRAFATATAR: 114 2] =
,4A142 [THORAT YASH GOVARDHAN l . i - || o 'jl P
-FDJAM?. [nsxsmumzswnn VUAY | 1 ,], [ “{MQ!‘Q‘;.
~dA144 [TIDKE YUKTI VUAY ' ! ¥ , lf l | \‘:{i;
A145 |UKIRADE YUVRAJ DIGAMBAR Ple |l ;| PLPIP K T'ale 1o lp ‘3 7 | /"
A146 [UNCHAIYA NITIN DILIP - ple |l ['elo] Al PP | plr l3lh"72‘.ﬂ.'- Jj}
~ [A1a7 [waGHMALE ADITYA SHASHIKANT |" : Fis 11
[a148 |WAGHUKE SwaPNIL HEMRAS Py xle|PviplplP P ' 4 71
[A149 |wANI MANAS RAVINORA BEAN Ple (& P[P 1P P I p [,LH.'??';'\
Ja150 [BHOSALE SUMIT YASHWART AN IEREAEAE: Flvlrcle P 14 | 771\
| ¥ N L e A
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SINHGAD TECHNICAL EDUCATION SOCIETY'S

SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY

Course Iile Content

CONTENT

SR.NO. REMARK

I |SYLLABUS v
2 | PERSONAL TIME TABLE

T 3 |ATTENDANCE SHEET L

T
4 | CONTINUOUS ASSESSMENT SHEET | Pl
5 | LESSON PLAN OR PO/PEOS
6 | CHAPTER WISE NOTES

L - e e G SR —
| CONTENT BEYOND SYLLABUS: WEB LINK,

| " | OPEN RESOURCES, JOURNAL '
8 | PPY/OP
9 | LIST OF REFERENCE BOOKS

B 10 | QUESTION BANK CHAPTERWISE

| 11 | LAST THREE YEAR QUESTION PAPER
12 | ONE QUESTION PAPER MODEL ANSWER
DR, AYESHA SIDDIQUI
PRINCIPAL SIHMCT IQAC-COORDINATOR

PRINCIPAT

Sichge
i

v 1

ament —
; Course File Content SIHMCT
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t : French

Ect Code : CI“S
Fl'
semester 01
Teaching Scheme per week
__ Theory Total
.r';.
'/. 02 hours 02 hours
f i
-l'r*
/ Internal Examination Scheme
Total M:
Concurrent Total Internal Marks
Marks
50 50 50
Rationale:

&

The syllabus aims to impart an additional soft skill that is very closely related to the core
curriculum of Hotel Operations, viz. to help communicate in French, through the acquisition of a
basic knowledge of listening. speaking. reading & writing skills. It also aims 1o sensitize students
to the different communicative approaches, based on cultural differences, which come into play
during interpersonal interactions at a global level in the Hotel Industry.

Hours
Legon — 1 General French 10
1.1
e Pronunciation
L' Alphabet, les Accents
1.2

e« Nombres (0 to 100)

i ¢ Cardinaux
%' ¢ Ordinaux
1.3 Grammaire
e article défini, indéfini
e article partitive. article contracté
e pluricl des noms
o adj.demonstratif
e adj. possessil
1.4  Formules de politesse
calendrier — la date
e Les jours de la semaine
e Les moisde I'année
e |"heure
1.6  Activilés:
e cxercices d’écoule
« exercices de prononciation

RAN 1 e ¢

30
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* mini dialogues
* jeude rdle "‘3;
L.e¢on =2 Bonjour! 12: "%
2.1 Grammaire
e Conjugation des verbes (en-cr. -ir,-re)
(positilinégatil. intérogatif)
e Clre, sTappeler,parler — au présent
* avoir. pouvoir. vouloir — au présent
e aller, faire- au présent
* prendre.manger.boire- au présent et au futur
proche
* verbes a I'impératif- un coup d’eeil sur la
formation
* Formation des phrases simples
+ » Se presenter
* adj. interrogatif
* adj.de couleur
2.2 * Expressions utiles
23 Activités
e [Exercices
* Mini dialogues
* adverbes d’interrogation )
Legcon —3 La nourriture 05
3.1 Produits laitiers
e Légumes
e Fruits
¢ Fruits de mer
e Céréales
* Assaisonnements
e Viandes
* Fromages francais
3.2 e Activités
e Exercices sur le vocabulaire
Lecon —4 Le Service 03
4.1 e La Brigade de Restaurant (I'organigramme)
* La Brigade de Cuisine(I’organigramme)
* Laterminologie (Hot plate)
4.2 * Expressions Utiles
Total 30
Recommended Assignments:
To be'conducled in CCE [Comprehensive & Continuous Evaluation] pattern. so that
Tca?hmg/Learning & Evaluation takes place concurrently.
Assignments for internal Assessment may be in the form of
a, oralcommunicalion
b. worksheets
C. quiz
d. just a minute
¢. dialogue
I role play. etc.
31
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‘c) )
frrent Evaluation:

Brerence Books
A votre service | Frangais pour I"hotellerie et le tourisme [Text book with CD]

by Rajeswarl Chandrasekar, Rekha Hangal, Chitra Krishnan, Claude le Ninan, Asha

Mokashi
publisher — Goyal Publishers

Bon voyage ! Méthode de frangais de I'hotellerie et du tourisme pour débutants

by Vasanthi Gupta, Malini Gupta, Usha Ramachandran

12

publisher — Goyal Publishers

3. Basic French Course for the Hotel Industry
by Catherine Lobo, Sonali Jadhav
ment & Tourism Industry

4. French for Hotel Manage
by S Bhattacharya

Publisher — Frank Bros. & Co.

32
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PERSONAL TIME TABLE

COURSE-BHMCT ACADEMIC YEAR: 2019-2020 \

FYBHMCT

10.20- | 11.10- | 12.50- ' 410500 |
DAY/TIME...}-8.30-9.20 | 9.20-10.10 40-2. 30-3. 2044,
/TIME: pesen | x0.00 La0 | 140230 2.30-3.20 3.20-4.10
I MONDAY = 0 13
! i e i o
; v o e %
{TUESDAY - | g 5
¢ i & 0
Y | T S 3 - 3
- i Sirara e —
. WEDNESDAY | \ = S -
; e L Q
s i — - S|
THURSDAY s > % - »
: ~ FRIDAY \\ s «~—FRENEH—
X
A
b, 4

—— e =
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SINHGAD TECHNIC AL FDUCATION SOCTETY S

]
o st 8 M LEOONL S
Sendnad st BRSO E AR BIINICT (2009 - PATTERN) A AL G20 3 : : :
TR _ﬁe.‘ﬂt;‘_ : . [ stscove: C_|10S | MONTH: @“ﬁ% \\it‘:‘t::c:::ms \\ %ﬁ\.
Facuti s gk P e
Roll.No. STUDENT NAME Ll (2218 ] | | '\ \: | |1 T
101 |BHOLE MAYUR MANOHAR — 1 \ \ \ \ \ \ \O?ﬂ |
102 |CHAVAN OMKAR KALURAM P ¥ \ \ \ \ \Oll \
103 CHAVAN UTKARSH ANIL — P \ \ \ \ \O'Z" \
104 |DHAGE ABHUIT BHAUSAHEB -y P ol
105 |DHAWLE RUTIN YOGAJI ~— p OL~
106 |DIPKE MANGESH SHRIDHAR - 0 2.
107 |GAIKWAD APRATIMRAJE DAULATRAQ = oy

108 |GAIKWAD OM SHIVARAM B
109 [GAWADE ROHAN VILAS P

110 |GHODEGAVKAR SAMARTH SWARUP ?
111 |JADHAV ATHARVA KIRAN

112 |KARHAD AKSHAY GANESH g

13 |KURANE PRATIK SHIRISH
|14 |LOKHANDE UDIT SANJAY -
113 IMANDGE AVISHKAR SHARADAPPA -

ol S
o
TO

Q-
116 ‘MDRE UTKARSH PRABHURAJ ~ O
117 INIMSE SARIKA SHIVAJI - or
118 \PARE PRANAV DEVIDAS — s
119 \m\wan SANKET SADASHIV -~ oL
120 \Pmmm WASIM ANWAR = Ciomrefoni o] 02~
VEd \PISE TUSHAR HARI ? P ’E‘/""ﬁ——_ﬁq?\r\ Oj_'
L \pamzxm ADAESH HARISH A P o / YE’\ -
123 \RAMTEKL HIMANSHU DNYANESHWAR -~ ? T\; /‘,! 02
124 |sanns amiT GAsENDRA -, A <l s Pl 5%
123 [wrum BHAVLSH SAKHARAM &b | ¥ | — g g%
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SINFIGAD TECHNICAL DL ATTONSOCTETY S

= n SINTGAD INS FETUTE OF HOTEL MANAGEMENT & € ATERING THCHNOLOGY . LONANY ALA e
N I 1L AR RN LRI TR T AT o
Setnned bt PERST N E AR BIINIC 1 (20092 PAT TERN) A TTESDANCE SHER L0V G2019-500 20193 (A ADE M -
[_B NAME: Fven ch [ susconr: C 105 | vonti: SePfem beg \Alloted Hrs: \ \\
FACULTY NAVIE: ﬁn.lrl.d” F ] |Conducted Hrs 1| &
Roll. No. STUDENT NAME 3la|vlalzal9 \ | | |

() BHOLE MAYUR MANOHAR

102 |CHAVAN OMKAR KALURAM

103 |CHAVAN UTKARSH ANIL

04 |DHAGE ABHIIT BHAUSAHLB

{5 |DHAWLE RUTIN YOGAJI

1006 |DIPKE MANGESH SHRIDHAR

107 |GAIKWAD APRATIMRAJE DAULATRAD

108 |GAIKWAD OM SHIVARAM

109  |GAWADE ROHAN VILAS

110 |GHODEGAVKAR SAMARTH SWARUP
111 |JADHAV ATHARVA KIRAN

112 |KARHAD AKSHAY GANESH
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113 |KURANE PRATIK SHIRISH 4
14 |LOKHANDE UDIT SANJAY L
115 |MANDGE AVISHKAR SHARADAPPA Lr |
116 |MORE UTKARSH PRABHURAJ e |
117 |NIMSE SARIKA SHIVAJI s

|18 |PARE PRANAV DLVIDAS 4

119 |PAWAR SANKET SADASHIV O

120 |PINJARI WASIM ANWAR Ty v 2

121 |PISE TUSHAR HARI '/‘,/’:;—‘__-““t:‘f . 2

120 |PODIARI ATARSH HARISH f;:/ \ g\ A

125 |RAMTEXE HIMANSHU DNYANESHWAR \f\\ J/ ‘-"jf] £l

|21 |SANAS AMIT GAJENDRA % s~ —#;(1;; &

125 |SHNDE BHAVESH SAKHARAM ; . B B -
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Liﬁ MME szg:f' =l L supcom 1o | o - s \Conducted-Hrs A 2‘3_‘\\\\
Ul SANE: | £ 0t AN —
o T [T 7 - \\ \\ \\ zj\
101  |BHOLL MAYUR MANOHAR 4 ‘ o \
102 |CHAVAN OMKAR KALURAM h
103 |CHAVAN UTKARSH ANIL Py a
104 |DHAGE ABHINT BHAUSAHEB A O
105 |pHAWLE RUTIN YOGAU 3 Z
106 |DIPKE MANGESH SHRIDHAR P 2
107 |eakwap APRATIMRAE DAULATRAD | P z
108  |GAIKWAD OM SHIVARAM P Z
109 |GAWADE ROHAN VILAS P ?—_
110 |GHODEGAVKAR SAMARTH SWARUP F ) Zz
111 |JADHAV ATHARVA KIRAN b O ‘ |
| 112 |KARHAD AKSHAY GANESH F 2 :
| 113 |KURANE PRATIK SHIRISH P < |
|14 |LOKHANDE UDIT SANJAY P ) |
" 115 |MANDGE AVISHKAR SHARADAPPA P [
116 |MORE UTKARSH PRABHURAJ 2] 6 }l
117 |NIMSE SARIKA SHIVAII & (&)
118 |PARE PRANAV DEVIDAS P i
119 |PAWAR SANKET SADASHIV &) O
120 |PINJARI WASIM ANWAR r ,/;“{5{1:3 &
121 |PisE TUSHAR HARI T ,-':'3" // L\ N Z :
e hpomam ADARSH HARISH P {?1 ),?f = |
123 |RAMTEKE HIMANSHU ONYANESHWAR P \J@: 1 > 2
124 lS&rJas AMIT GAJENDRA ‘P e TE..;“"’ 7
125 {SHINDL BHAVESH SAKHARAM [ 3 54
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1] SHOLL MAYUR MANQHAR

CHAVAN OMEKAR KALURAM

I3 JCHAVAN UTKARSH ANIL

04 |DHAGE ABHINIT BHAUSAHEB

0> |DHAWLE RUTIN YOGA)

06  |DIPKE MANGESH SHRIDHAR

107 |GAIKWAD APRATIMRAJE DAULATRAD

108  |GAIKWAD OM SHIVARAM

100 |GAWADE ROHAN VILAS

110 |GHODEGAVKAR SAMARTH SWARUP

111 JADHAV ATHARVA KIRAN

112 |KARHAD AKSHAY GANLSH

113 KURANE PRATIK SHIRISH

114 LOKHANDE UDIT SANJAY

113 |MANDGE AVISHKAR SHARADAPPA

I16 |MORE UTKARSH PRABHURAJ

117 [NIMSE SARIKA SHIVAJI

118 IP.’-\RE FRANAV DLVIDAS

119 |pawar sANKET SADASHIV

120 1D|.'s'::.m WASING ANWAR

E I Rae TN R e e I e b i i i Rl e

~ =
121 |Pist TUSHAR HARI { N\
122 |PO01AR ACARSH HARISH | 1 =\ /
___I _— l o T
"% SryaTe x i - T . C ar . T 5 E
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Sinhgad Technical Education Society’s
SlNHGAD INSTITUTE OF HOTEL MANAGEM ENT &
CATERING TECHNOLOGY
l(usg,nom(Bk). mevala 410401
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5y ergc as lh

" ing competent & socially sensitive proltsblonnl's cummul:.d o LKLL“CI'\LC

P AR | I1'
|

MISSION

ssant enterprise in translating our vision into a reality & achicve the following
F & y e SEL)

objectives- : | :
LB Yl flar el
To create state of the art facilities fcr advance level of teaching and hands on training &
. o

To make ince

encouraging entrepreneur ship. b e A ' g . :.{__|;,5'_.'_| I

Il.lﬂ‘l u Ij l;l}. ¥
. « To continuously grow through colﬁsgﬂlﬂ]hlperfmmzﬂﬁ' dh‘ I[acwdemms & 'healthy industry
Zi LTk f',:F L.
I, ;{} iil }

p "1-!‘. |_ "LF

I .f"' "ri i
S
« Todevelop students as global cmzens wlth‘bonscmus commltmem & dedicauon

Bl i i
.u '| l I| l \ il P
| I_'_ ' , | | “'-llil'l._! |

interface.

GOALS& omncrm: %

e To achieve excellent results at ,Unwer:slu:y exammatmn through cons:stent efforts &

¥ {ﬂ ] | L B f V

yefie
lll

+ Applying latest techniques of teaching } methoﬁlology & Skl” ofhospuahly opelanons

¥

improving teaching-learning process.

| r; |I t I [ba

f‘ I
e Providing conducive environment ford cralid t:!oprhenl of studentb mto se:mble cmzens
L |
« Developing the institute into celjterf' Ei:uente m hoiflmhtw educauon thlouL,h
Eh (| el ! .

.J5t' ) ‘: |H

C international tie-ups. AR ,1 ,‘ '_ % lL iy
rL t'érs in hosp:tahfy mdustry .
| e ; | Wik 'I} | II_ !

Becoming the most preferred lnsllttl}te Fm ;,lbba!
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: y L !u- um lnh),u.ry gid
Jilways v..nwuru. that
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department

Institute Mission

P rugraui} Educn]ﬁmlial Objectives (PEOS) .
i i iy

B .- i l| -- ;
l'o create state of the b ]
- " ."I' bt b ‘.III
© art  flacilities  for TR S B 1% P -|'|
] [} b ) I il l i .- '-'.
advance  level  of SR gk Y o

. . l“rﬁpumtmn- Icr pmwdu nppomlmly 1o’ learn and
teaching and hands on
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training & w110 1
. Cmc cnmpcluu.t., To da..vclup an ' ability to
encouraging :
ragime mnovntm con‘\muqllcwic. analyze, 1nlc|prcl and apply

entrepreneurship.  To 1-.chmc.11 concepts. |

continuously grow . Brg.-mlth: To increase nwarcnési_;l through various
through ~ consistént f';uri*iculﬂr. | 'c-f;-'clnrricﬁlnr and. extra-curricular
performance in -1clwu1es il.l»' i | .'.' e
academics & healthy . "_'I‘ u§=§mn|nhsm:l. Iq |n?lll|'p:‘aleslfiiéﬁnl.& Social
industry interface. To *i?ﬁlﬁk(;illc\;ulqr Isut.cn..qu |i1 prol‘es"ﬁqloﬁl sy .
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commitment &
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f"‘rog"“m Outcomes (PDs)

I‘n uy.lm E(luc.llmn.ll Objectives (PEOs)

'hoSP““l”) industry.

»
ilep.tmlmn- To provide opportunity to

learn :nul'ucquin. professional acumen &

l' i} LI ,,'._Ilulll' | s
Graduates would exhibit an abi IFBW IAO 1denlll.‘»‘ T 1|.CC|ﬁ1IC‘u!|le'I(}W|cdj?q
AEEME BRI Y A '!
roblem and find solution. l.f.-iq;.‘l- Wh b Et L E Y ] li i et !
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noe il RN T abnn): -. .‘9; 1In ovalle pammunkmc. ! analyze.

e\penmem with E\1stmg systems and glvc

inference.

d. Graduates would display an ability of anaiysis

and provide conclusions. -

skills

equipments, processes, software. | I| i

e. Graduates would adopt to rL.han-dle.

E | L

f. Graduates would show prof‘essnonallsm and

||'l|

communicate effectively. e N

URb ARt
WoR §
g. Graduates would show concern aboui snc;cty

and understanding of contemporary pracnqels.g
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o
R
h. Graduates would boast coanence |n sclf‘-

ability and aptitude for exlensmn of Ieal*hmg,
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—
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=
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Sinhgad Techmcal Educatlon Sﬁméty sty

SINHGAD INSTITUTE OF HOTEL MANAGLME‘JT & .
CATERING TECHNOLOGY Ll (il

Course Outline |

"Course Title:- French "3 Course Code : - C 105.
| - L

| vision: S ter:- |

Class:- FYCT Division:- emester:

T Eaanalon heme:-
hedule: - 2 Hrs/ Week Wiet Examination S¢
i : INTERNAL . |

@ Internal Theory :50 :
Was 1l L' Theory External: NA
| T (MR b MU AP G 1T
g RO | Y O i
AR R |l” I | R 54 7 4 U
bl l‘:ﬂ.-,,; i ]Ii| IRy ik
il k[
DH B U TR A1
Hi i“l_ i i ! Total - 50 Marks
I .| Date :- .
i kar l & q. : | Sign:-
Course Teacher:- Aniket Pandharpurks 3 k! 1810837019' , |
:I-i L . By . '. L‘ .;: i ll
il | L W | |1 'EP« CRY I‘.’:_':E:.

. Lt il
H!{ g Ly !"‘ {ll ‘I‘L{ J” 1”!"
H 1 by }J 1' :i! ..r‘..' :
© derstanding 0f|5ﬂ8“5h [anguagr I i ome B
Prerequisites: Basic Un :} g YUY Rl L et

J

\?ery closely

rt an addmonal soﬂ sklli 'that is

v: The Syllabus alms to impar

i Lot ?vcrw::rnculum );fhotel management viz t0 hclp cznmulmcati |;:5French through the
t i L] 1 writing ski

;i‘::;gi:i?:-n of a basic knowledge of Ilstenmg, speakmb re"idll'll g .

1. Course Objectwcs (CO) -

: . ¢ 1o sensitize students t0 :he dlfferenl commumcalwe approaches, has.(ia(_li on
ThllS co;gg;faunies S e come into play during mlerperSOnal interactions, f“ a lg,l-:)’cna evel in
cultural dillerences, - TRV

the hotel industry.




| Course Oufeomes’ Ll l.?m“m",' PEQs
| I|,,f b it 3 b { Outcomes )
Yl l'-".l i o ! fd | .
‘,l“i ﬁdn{.lél‘slapnli;ngl?f;hhsic French phrases 1 TR A
11 e R e, ) i ey BE1 '

ompetency in

“Jevelop €
{ various French terms

ng 0

. iJ:IdCI'Sl:llldi .
hospitality industry

ugcli in the

‘- X T T T s Ty W

2. pncrlu':stguullgjgqucc:}::nll|10|1ll-_||'un;izll RCi LT
"‘."‘."fls used typically in the fourcore - '/ | 1 ¢ ' I
Y il Ft ey TR R y
IPﬂ_1cl departments = [ e [y f

]
n |
|

}

—

<o develop attitude and etiquettes

| commonly followed in the French

| gpeaking countries

3. Adapting the finer details of ' -
f IRAY

personality traits required for flourishing
in the French speaking countries '

l

____._._-—--—""_-_'-___
4. To sensitize the student to the cultural
| differences between two nations. '

2. Understanding the different faux-pas, 1

1aboos and the lifestyle of France

1. Reading, writing and und
2. Practicing the learnt phrases an

3. Role plays and self introduction in th
d 1o the basic co’m_'érsnlio_ns,IiplFrgn‘c‘h' Lt

4. Watching videos relate
5. Stress on the constant use o

6. Use of different tools like websites,

Reference Book: A AV

3. Bon voyage by Vasa

f French in the ¢classroom as a medium o
ﬂpps."workhbok'_s;[b pl{actficc'g\illntiis_
| i -‘ Ll Teis i e

otre service by Rajeshwari C

[11. Means of achieving Course Outcomes (COs):- -
erstanding the common phr
d conversations in classroom

ases in the French language | !
] | il § 1

%y Il“

e French langtiager . L0 |

' f conversation
tis'learnt « 0 ,
b N Y, £ri g

hai'ldrdsekar
nthi Gupta ;! A

for theHotel industry by Catherin Lobo

Y
.'l,

)
Hopge oo el

ba'lh

C. Basic French course

D. French for hotel management & tolu,rli'sm industry by S malncllmryn
i ISR | ] i - l,

4 S A e I '

al Ye [

e —
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Teaching Plan Theory

Unit I: General French | |

(W] ].
al ;! : it ! 1i!’, i\ r_.l.‘f |
I’f““””“”‘"on A | st 8 G G igetives:
" Alphabets & accents iy, 4 ka1 Ef ; C”—:‘J’_'ﬁ“’ CIbjielives;
Cardinal and Ordinal Numberbl o ;|_' _';_: ¢ ~ ]1‘ Y e
Articles, Plurals and Adjectnves |-1 ' .I,,‘, LR .i@: R R IR
Days of the week, Months ofthe ye’al LI‘um: ek :
. ‘ II Al El
T ghjectwcs. On completion the siudems wnll be ableto: ', a
l | Read the French alphabet and numbers - MORRCLERGRT TR TR
|5 Know how to construct basic sentences in French e E g, Lol i
3. Read the date and time in French ' i : | :
PLAN : i "+  ACTUAL " Reference Mappin
i 2 ' Books &
3 (I — g with
{ Week 5] =1 B Reason (Poge Unit
S | Lect. | No. _ Contents | for A ek Objecti
s Date | Contents Date | o ivered | Devintio 'Ti"tm"” i
No n
- . e K
1|1 6/9 French Alphabet /' "’lﬁ’ |
e —— = i ; |
2] 2 13/9 Numbers in French |, I6 (3 i s |
TR TR TN O i . ! '____——————'-——T—z——"
3 3 1 [209 Grammar |+ |1, lglg' [ ¢ o b . i
" i T L i 12 i S PR I & KR,
_— T ¢ = Py o ' 5 J
4 4 27/9 Date and Time = ]'B]? i ¥ TR ;
K e N Sy Y LN ] |
5| 5 a/10 Activities' (| 161?
Z
|__J___——l———-——"|'—'-‘_ | :'_ I i | !
. ' . il a4y | 4 i
J i : ! { .: M ,! £ ,-I d ' |k |
@// _:.II i ] \ | ',' : 'I b . ‘. 1I ,'.19' f‘I : :1\' i .
S % b st i AT N ) M S:'n nfﬂm AMC!IQA(‘
: Sign of the Faculty with Date R T RS | *l:' L Jht R
e ’ -'.'-f";él I-l ._.! ! 1. : ' i. i
gittlo e L ee o) |
" I'r} || S ad < I
] ";:f" R
; 1}
¥ i
" 1
i
B II
|| :
N ;




% i
% |
Y
%, - Ul’l'lt II B““lﬁllr
% : "-I NS I.
d ) \-II ,.I T :
e ation of verbs ,_:3 ‘7:.:1 i
"-.c negative ¢ and interro ?{("‘f “x“erbs IR |
Us 1,,.. verbs in sentences ifl‘;u; { “f _--. s 1 | Course
|,,|er;o1,a1wc verbs B i 3 IR ;}hj{!cil\fﬂs:
{ 1o \ I-|'I BN | bk
C()IOTS ! by 1 .:'!! i '. B
Useful sentences 12 Hys. )i .; | : i g _ i
g].]cuuoq On completion the stuc'lems will bé ah1etou | T he'gs BT
| Conjugate the verbs in the proper form 10l (R
¥ Y il ] O 'I
7. Know the different types of verbs. L".' : ol '.E- b 1:';} Laeh, 1
| 3. Construct sentences using verbs Yoo ) s ke '. ' \ -1'.'
4 Know the different colors in French. ' N 4 . i =
PLAN | ACTU;\I.' ; Relerence Mg
” - Buoks .
Week i ! S : . f_:.'l\.!lll
N ‘ e gy | Comleatiiy :::in | raee :;rlnl*lt.mi
g Date | Contents R R T ate detivered | | e | Notook ml
: Title)
]]o | o
1110 \ Grammar — Verbs -
1110 \ Grammar — Prcsem& future 8 iy ——
1110 ‘\ Construction of useful't Scnlences ) fi* o Wbl L ——
18/10 \ Exercises and. actwllleps 4( B ; e
M L '1 ' i : Y.
18/10 | Dialogues | ---.r.| L e — , [—T'-——3
P Interrogative adverbs [ 1 1 i N B G
: o ____--———'—‘a—__-. T e -‘ _
| y ! 'I' : .| .-- p 4 g | ' ] i
f Sy Sign of the AMC/IQAC
‘ L 'l \ |
Sien oi+he staff with Date 5 b gk 1 ;
. i 5 :I A .‘ ; :
i
|l||
1Ak | 5
i IIZ -.I..I_ i ‘ .‘- l|
i ] A r| |
2 . | h
' |
B
- I". '!I ', :
# 4 | :' | ; 1 ‘t:
| | "'.




1 f : |!I i l ; !I-: \ -
\ L i | ! AR TN '
i L { ' } i I'.!I:Ii-l 1
i i ! i g I l Hi It; I.I
; : . Jor &t :"."
Uﬂlt — IV Leservice . b oo
- h'g I . '.; SRR TR -'| e
- La brigade de restaurant (lorganjgramme) | ' | |
Jnte ) Sy 4 B L el \ Course
La brigade de cuisine (I'organigramme) |~ 1 J | Objeeti
L i l % H Ly vt i 2 ].‘.'I_' il | | ! )Jct'l\'l,'s:
a terminologie (Hot plate) . 117t 1 S 0." b

, Expressions utiles S SRR RURRL SR ’[l U (k1 B RS
f P D s et g ol Lt
' 12 Hrs ! '-,F'.w._". iy it 't [ L AL [l AT

Unit Objectives: On completion the students will be'ableto 1 ¥ o P

| Understand the organization chart of hotel/restaurant ' 'I‘{';. ‘ i

5> Understand the organization chart of kitehen 4" ¢ Vit

| A, Vo e
| { Al 1ot ialdl '

3. Know the French names of equipment used'in the restaurant
1 Know the useful expressions used ina kitchen/restaurant”

PLAN. [ ACTUAL_

Referen :
Rouli Mapping
ce BOOKS 1 oom Unit

5 TR T _
Conversations ina Festaurant

b
] o

We | Contents | Reason a
S. | Lect _ j (Page Gliecti
) ck Date Contents - Date | delivere | for’ No/Book yechiv
! d Deviation | Title) L
: L
. 2
Hid ‘ Organisation chart of restaurant l‘?'h i
- T et I A
B \Organisaﬁon chart of kitchen [?’h h |
b : o 1 R e
8/11 Equipment used in the | 24 : ) 3
restaurant et ik b fid) o | : -
' 2{5{‘:1 y | 3.4
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[B)LSS_Q&EIJ_EQBMMIS ACADEMIC YEAR__200[9-20

/ " . .SUBJECT NAME t 'e—“d\' .suBJECT copE__ (- [6S )
5 / TENTATIVE
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2 | Con hoted Trdearet| fench gesbpt]
3
A
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(C) CURRICULUM DEVELOPMENT: DETAILS OF SLIDES/PPT PREPARED FOR SUBJECT

(5“' TITLE OF SLID/PPT RELEVANT TO TOPIC/SUB TOPIC TEACHING AID
NO

Droloquas \n erd 3 PV Seope I/ vide
3, Lo NOUAMIUAL APP
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SINHGAD TECHNICAL EDUCATION SOCIETY'S
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Course File Content

SR.NO. CONTENT REMARK
A SYLLABUS
2 ; >
PERSONAL TIME TABLE i
3 ATTENDANCE SH EET
Wl
4 CONTINUOUS ASSESSM ENT SHEET
5 | LESSON PLAN OR PO/PEOS v
6 CHAPTER WISE NOTES |
- CONTENT BEYOND SYLLABUS: WEB LINK,
OPEN RESOURCES, JOURNAL |
8 | PPT/OHP .'
9 | LIST OF REFERENCE BOOKS R |'
|
10 QUESTION BANK CHAPTERWISE (
N Rym
1 A - Mung -
1 LAST THREE YEAR QUESTION PAPER m,_.“{ S '4—:
12 ONE QUESTION PAPER MODEL ANSWER ‘
i
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Sinhgad Technical Education Society’s
SINHGAD INSTITUTE OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY

nhgad Institutes Kusgaon (Bk), Lonavala-410401

VISION

To emerge as the most preferred hospitality educational institute with global recognition &

developing competent & socially sensitive professionals committed to excellence.

MISSION

To make incessant enterprise in translating our vision into a reality & achieve the following
objectives-

To create state of the art facilities for advance level of teaching and hands on training &
encouraging entrepreneurship.

To continuously grow through consistent performance in academics & healthy industry
interface.

To develop students as global citizens with conscious commitment & dedication.

GOALS & OBJECTIVE
To achieve excellent results at University examination through consistent efforts &
improving teaching-learning process.
Applying latest techniques of teaching methodology & skill of hospitality operations.
Providing conducive environment for overall development of students into sensible citizens.

Developing the institute into center of excellence in hospitality education through

international tie-ups.

Becoming the most preferred institute for global recruiters in hospitality industry.

Our Vision, Mission and Objectives of the Institution are exhibited at various strategic positions

in the Institute premises like corridors, administrative office and library. We always ensure that

most of our systems are recognized and occasionally analyzed.
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" Describe how the Programme Educational Obj ectives are consistent with the Mission of the
T y .department

Insﬁtute Mission

 Program Educational Objectives (PEOS)

To create state of the
art  facilites  for
advance level of
teaching and hands on
training &
encouraging

entrepreneurship. To
continuously grow
through

performance in

consistent

academics & healthy
industry interface. To
develop students as
global citizens with
conscious

commitment &

dedication.

Preparation: To provide opportunity to learn and
acquire professional acumen & technical knowledge.
Core competence: To develop an ability to
innovate, communicate, analyze, interpret and apply

technical concepts.

Breadth: To increase awareness through various
curnicular, co-curmicular and  extra-curncular
activities.

Professionalism: To instill professional & Social
approach for success in profession.
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: ii’-_l Progrnm Outt:nmes (P()s) Hat b Prug,ram Edncaliunal Objectives (PEOs)

- a Graduates would demonstrate knowledge oi‘ | I. Prcpnratmn. To prowde oppartumty to
; hospitality industry.

learn and acquire professional acumen &

~ b. Graduates would exhibit an ability to identify technical knowledge.

problem and find solution.

II. Core competence: To develop an ability

c¢. Graduates would show an ability to to innovate, communicate, analyze,
X S B T e G 0 (N interpret and apply technical concepts.
!g"(j_'{ inference.

1.  Breadth: To increase awareness through
d. Graduates would display an ability of analysis

: _ ; . ]
and provide conclusions. various  professional &  technica

activities.
e. Graduates would adopt skills to handle

equipments, processes, software.
IV. Professionalism: To instill professional
f. Graduates would show professionalism and

& Social approach for success in
communicate effectively.

profession.

g. Graduates would show concern about society

and understanding of contemporary practices.

—— h. Graduates would boast confidence in self-
ability and aptitude for extension of learning.

————— - —
. ——— e e e — B =
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/- Sinhgad Technical Education Society’s
SINHGAD INSTITUTE OF HOTEL MANAGEMENT &

" CATERING TECHNOLOGY

Course Outline

' | Course Title:- Communication Skills (English) - II

Course Code : - C 205

Semester:- 11

:"’ﬁ! i [ Class:- FY BHMCT Division:-
Lecture Schedule: - 02 Hrs/ Week Examination Scheme:-
CONCURRENT: 50
Practical :- Nil
Unit Test :
Assignment :
CONCURRENT: 50
Total 30 Marks
Date -

722N ourse Teacher:- MERLE ALMEIDA

2o | H g oidon

Prerequisites:

1. Course Objectives (CO):-

Course Overview: This course aims to make students understand the concepts of
Communication and its practical importance in the hospitality industry




e subject aims to establish the importance of Communication Skills and its role in the

_?pitality industry. It also prepares the students to acquire basic knowledge and skills necessary
or different task and aspects of the above.

IL. Mapping of CEO and COs:-

; R Pro
Course Objectives Course Qutcomes i

PEOs
% Outcomes

f:;'l‘ofamillarize students with the basics | 1. \dentify Common Errors and Rectify
q_f. English language and help them to | Them.
el_iearn to identify language structures for
‘correct English usage.

|1 2. Enhance student's

vocabulary, |
~+language and fluency. It would also

© | teach the students to
professional presentations.

2. Develop and Expand Writing Skills

through Controlled and Guided Activities & I
deliver

3. To emphasize the essential aspects of
effective written

3. The students should be able to write

correctly and properly with special
reference to Letter writing.

communication
necessary for professional success.

4. To empower students to carry out day

to day communication at the work place
by adequate understanding of various
types of communication to facilitate
efficient interpersonal communication.

4. Apply Verbal and Non-Verbal

Communication Techniques
Professional Environment

5. To make the students ready for
placement.

5. To be able to write an impressive

resume and face the
confidently

interview

IIL. Means of achieving Course Outcomes (COs):-

1. To develol

cultural competence and sensitivity.

2. Be able to write effective and interesting travelogues and Restaurant reviews

1 Efficient use of verbal and non verbal communication

4. To be able to write impr

presentations in a professional manner.

p knowledge of diverse ethnic groups and cultures and to increase self-awareness for

essive official correspondence and also learn to make and give effective




{ 5. To be proficient in dealing with people at the workplace, understanding cross cultural nuances
and also the cross functional working of an organization

.'-'I.Re{erencc Book:

[ A Communication Skills by Sanjay Kumar and Pushp Lata
" B. Communication Skills for Professionals by Nira Konar

C. Business Communication for Success by Scott McLean
D. Writing Reports by John Seely

E. 12 Travel Writing Tips by George Paviopoulos
MeAtmetlol
A 0'1\"20
Sign of the staff with Dhte ‘ b

Sign of the AMC/IQAC
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SINHGAD INS [ITUTE OF HOTEL MANAGEMENT & CATERING TECHN

SUBJECTWISE DAILY conDU

OLOGY,"t".'dN LA sy,
CTION SHEET AY 202021 sem - -

BHMCT Caohit Communication skifix- 11
Name ol Taculty - wﬂﬁaﬁ"—"'ﬁ—“ﬁi"’"\
Class i l"YCT Div, 1= P o
. %
Sr.No. Daic Time U;II: No Tople Covered ___Alt__md-!- o G -content %
1 58-05-2021_| 1000 hrs to 1100 hrs| 1 1 11 Meaning of Listening v/s Learnin 76.92 i Ot sy P
& 12-05-2021 1000 hrs to 1100 hrs 1 2 1.2 Types du‘tenimgtgnr'fdtﬁn!ﬂun} 13 _&‘L—-M e
3 | 1305301 1000 hrstooohrs | 1 3 1.3 Tips of Effective Listening 10 13 92.3 aes el Onet e by Pt Bl Branges ___ 4
+ | 1505-2021 | 1000 brs 101100 hrs| 1 4 1.4 Traits of Good Listening 1 13 84.61 e andd et e P 002 M e
[ & 16-05-2021 | 1000 hrstonoohrs | 1 5 1.5 Listening to Talks and Presentation 10 13 84.61 eses undnd Qe 0 i by Prod S BTy | Conplaed |
& 19-05-2021 | 1000 hrstouoohrs | 2 6 2.1 Meaning and Usage 1 13 92.3 s Hdind Ot 18 Sunberes by Prod ShiYu Bromes Compieird 1.2
7 19-05-2021 | 1000 hrs to 1100 hrs| 2 7 Kinesics, - Chronemics, - Proxemics, - paralinguistic i1 13 92.3 M_ Compiiod___| 12
8 1g-05-2021 | 1000 hrstonoohrs | 2 8 2.2 Group Dicussion 11 13 92.3 eate Handid (e b st by ol ShIY Drunges
9 20-05-2021 _| 1000 hrstotioohrs | 2 9 2.3 Interview Techniques 11 13 76.92 s Handerd hove b ot by P MMiApa Brunges Cowpieted
| 10 20-05-2021 | 1000 hrstoyoohrs| 2 10 2.4 Speech and Presentations 11 13 76.92 ot Hardied Creme 15 b P e
11 22.05-2021 _| 1000 hirs 10 1100 hrs| 3 11 3.1 Book reading and discussion e 1 - s Saiie Brampee Congimst
3.2 Exploring journals/literature in the digital/electronic . Lo
22-05-2021 | 1000 hrstouoohrs | 3 12 media 10 13 92.3
4.1 Letters (Applying for a job with resume, Letter of Quotation : i Handd O oty Pt M R b pnt
26-05-2021 | 1000 hrstotioohrs | 4 13 and order) 11 13 100
4.2 Writing a synoptic summary, case stady, report writing,
26-05-2021 | 1000 hrstouoohrs | 4 14 memo, notice, circular, agenda, minutes 1 13 100
5 | 1706-2021 |1000hrsio 100 hes | 4 15 4.3 Writing emails and etiquette 10 13
16 1g-06-2021 | 1000 hrstotoohrs | 4 16 4.3 Writing emails and ctiquette 1 13 : 2
|17 27-06-2021 | 1000 hrstotioohrs | 4 17 4.4 Note Making, Writing a log, book T : 4.61
8 | 0g-06-3021 |1000hrsto1100 hrs| 4 18 2.5 Travelogue and Restaurant Reviews ' ‘3 92.3
19 10-06-2021 | 1000 hrs to 1100 hrs| 4 19 +.5 Travelogue and Restaurant Reviews 13 2 8461
20 | 16-06-2021 | 1000 hrs 101100 hrs| 4 20 45 Travelogue and Restaurant Reviews ) 2 el
4.6 Print = creative article writing, advertisement and H 2D
21 | 17-06-2021 | 1000 hrs to 1100 hrs| 4 21 promotians by means of posters, pamphlets, tent-cards ete n 4
(22| ayosaom Jooo hrstonoobrs | 5 22 5.1 Formal Conversation 13 2 100
23 p107-2021 | 1000 brsto 1100 hrs| 5 23 5.2 Telephone Ettiquettes 13 3 L
24 | 02-07-2021 | 1000 hrs10 1100 hes| 5 24 5.3 Hotel Phraseology 12 2 L
25 | ©8-07-2021 |1000 hrstoloohrs | S 25 5.4 Using charts and diagrams 1 2 109 -
26 \007-20a1_| 1000 brsto1100hrs | 5 26 Revision 12 =2 L M fistneasa g
27 14-07-2021 | 1000 hrst0 1100 hrs| 5 27 Revision L e =
28 | 15072021 |1000hrstoiioohrs | 5 28 Revision 2 23 100
- 13 13 100
|30

1O 1120 24

—————— — —




Sinhgad Technical Education Soclety's

Sinhgad Institutes

SINHGAD INSTITUTE OF ILOTEL MANAGEMENT AND CATERING TECIINOLOGY, LONAVALA (BK)  ( Month-May }
CLASS : FYDHMCT _ Year: 2021 SUBJECT CODE: C- 205

o hame of the Students g

| aAccHE RA RAMESH

4

13-05

SUB: Communication Skills

15-05

z

FACULTY: Prof, Merle Almeida

19-05

H

22-05

§ Total Annendod

WAtiendurce
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I

|
|
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|
|
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L
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100
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[
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100
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P
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i
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Sinhgad Institutes
i Sinhgad Technical Education Soclety's

\HCAD INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, LONAVALA (BK) ~ ( Month - June )
S

giicT__Year:2021  SUBJECT CODE: C: 205
R

SUB: Communication Skills FACULTY: Prof. Merle Almelda
g 8 -] a L] a Yy
| emeottbestudents SRR SESE RN REN
ir.
1 RACCHE RAL RAMESH l P P A P P P P : ,::
i i | UoUDEVAISHNAVI TUKARAM | p p P P P p
5 VAIBHAV MILIND P P A P P P A 5 n
3‘ KL ASHIKESH RAMDAS P P P A A p p 5 z
-\ [y SHUBHAM GAUTAM P p P P P P p 7 -
| T lwasrADITYA RAMESH | ¢ | @ P P p p A 6
"' T J(HLLARE MANGESH ASHOK | ¢ | @ ? P A p P s 86
; T NOWINABUZARDILSHADAHMED | ¢ | o | P A p p P 6 86
3 7 |PARADE SURA] NANA | e P | @ 3 P ) P 7 :z
10 [RADOL NISHKARSHA SNEHAL | e p | ® P P p P 7 -
y ! |REPAL SAI SHASHIKANT | ® P | @ P P P P 7
h 12 |WASNIK KANISHK VIJAY | P | @ s P 4 P 2 ‘z
13 |YADAV PRAVACHAN BHAIROBA '!I, P l v ll ¢ A v ¢ P 6
|Noof Studentsper tecture | R T O T R VY R v | ,;h‘&m o
AL Faculty Name - Prof. Merle
S

PRIMCIPAL
Sinhgad li: Liute 1 nged anagement
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Sinhgad Institutes
Sinbgad Technical Education Soclety’s

SINVGAD INSTITUTE OF NOTEL MANAGEMENT AND CATERING TECHNOLOGY, LONAVALA (BK)  ( Month - July )

: FYOAMCT  Yean 2021 SUBJECTCODE:C. 205 SUB: Communicaton Skills

FACULTY: ProL Merle Almcida
Rame of the Students EE_ % i:h o E E A;::al og| % Aitendance
= - - WENGES )
L 1 \Bacous wawamesn T ETEE P 6 100
V2 lewonoevasewnmmsms | ¢ | v | o | o | » v 5 a3
3 lonaume vamiay o Ly el al e e P 5 83
|4 \GARKAL RUSHIKESH RAMDAS L el v | ol e o P 6
\ 5 Liavmav swusiam cauTAM Ve | v | & e | & P -
|6 IKALASKAR ADITYA RAMESH L Tn T o [ & v ; -
¢ 'h‘\ 7 |KINLLARE MANGESH ASHOK e | o Lo | v | . 2 =
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— ] l 1 4 P 6 100
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Subject : Soft Skills Management
Subject Code : SE 307
Subject Credits : Four
Semester : Third
[ Teaching Scheme er week
Theory Practical
02 hours

Internal Examination Sc

02 hours

Total

04 hours

Examination Scheme

To develop personality and communication skills of stu
placement in the Hospitality Industry, Importantly, equi

enable them to handle their personal and professional lives more effectively.

heme External Examination Scheme
Total Total
Unit Test Assignments Internal 1 Total External X
Practi nternal Theory Mar
ctical Marks : Marks
20 10 ‘ 20 , 50 50 50 100
Rationale:

\,thpter =1  Impression Management

Poise & Posture

SREEEES

Physical fitness

Chapter -2 Personality profile
Personality defined

SR k&

Elements of personality
Determinants of personality
Meaning of SWOT Analysis and Johari Window
Personal goal setting and action plan

Meaning of Social image
Importance of looking presentable & attractive
Right dressing & make-
Hair care & inner-glow

up

Eye-Contact & Body Language

dents, so as to prepare them to secure

p the students with convivial skills that

Hours Marks
03 02
04 06

Page 93 of 23
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Chapter —3  Personality Enrichment

3.)  Self Esteem

~ e Self-concept
» Advantages of high self esteem

 Steps to building positive self esteem
37 Attitude
L]

Me_:aning and factors that determine our
attitude

* Benefits of a positive attitude and
consequences of a negative attitude

% ¢ Steps to building a positive attitude

Motivation
* The difference between inspiration and
motivation

.« External motivation v/s internal motivation
34~ Body language

\*~ Understanding body language
. Projecting positive body language

Chapter ‘:,4/ Expectations of Recruiters
A1  Recruiter expectations
2 Creating a career path
4.3  Success stories

Chapter5~ Professional Communication
34~ Presentations
” Types
e Making a presentation
s~ Making use of audio-visual aids

Chapter — 6  Case studies
64  Advantages of the case study method
6.2 Technique for analyzing a case study and
presenting an argument

Chapter —7° Stress Management
¥ Causes of stress
JZ  Stress management techniques

Chapter -8 _ Time Management
\ ,3(1/ Meaning and importance of time management
\ 82 Identify time robbers
\ 83 How to optimize time

06

02

04

02

02

02

08

02

08

08

04

04

Page 94 of 236
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Chapter -9~ Transactional Analysis
p2 Introduction 1o Transactional Analysis (TA)
M The ego-state (PAC) mode]
.,_‘,lz]/ Transactions and strokes

Cllaptc{H/ﬂ}/‘l‘camwork 02 04
0.1
0

How to work effectively in a team
1027 Do’s and don’ts of teamwork

03 04

. o Total 30 50
Assignments: A minimum of 02 assignments 10 be submitted by students at the end of the
semester.

. Book Re\fiew of I'm OK You are OK - Thomas A. Harris. Random House.

2. Presentation on Hotel Company / Hotelier.

3. Conduct a stress management game.

4. Case study.
Practical:

The student is required to mainlain‘ a file. The file to be divided into three distinct sections,
namely — Theory, Practical and Assignments. The file must be carried to all theory and practical
classes, reviewed periodically and certified by the institute head, internal examiners.

Practical Examination: (Internal & External)

\_J/I(ewspaper reading to be encouraged to enhance reading skills and general awareness.
Every week one current affair issue is to be discussed and recorded in the student file.

Monducl of a SWOT analysis on self so as to commit oneself to certain areas of
development.

L-S.""Understanding and improving body language through self-analysis and colleague
feedback.

\ 3 Expert talk on recruiter expectations.

\_,5./6eating a career path for oneself based on career goals.
Mxtempor& speaking.

\J Preparation for and participation in a group discussion.

bj»%‘s‘tr.alegit:s for interview and mock interviews tﬁomin 8, document portfolio, mental
approach,"tg;ing an interview pane],'s’éff-introductinn, handling FAQs and'Sfress
questions)

Page 95 of 236
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Sinhgad Institutes

Sinhgad Technical Education Society’s
Sinhgad Institute of Hotel Management & Catering Technology, Lonavala

COURSE FILE CONTEN'-I'

Péﬁmam A-

SR CONTENT REMARK
NO .
1 | SYLLABUS Ciiieii " —
229 | ? [PERSONAL TIMETABLE | o
» S Ry S I
3 | ATTENDANCE SHEET -
4 | CONTINUOUS ASSESMENT SHEET | o
s |LESSONPLANOR PO/PEOS | ~
6 | NOTES CHAPTERWISE TR S
7 | CONTENT BEYOND SYLLABUS : WEB LINK, OPEN Tz k.l
RESOURCES, JOURNAL il .
8 | PPT/OHP e ;
9 | LIST OF REFERENCE BOOKS e
10 | QUESTION BANK CHAPTERWISE e
11 | LAST THREE YEARS QUE PAPER L
12 | ONE QUE PAPER MODEL ANSWER o

DR. AYESHA 51DDIQUI

PRINCIPAL

PRINCIPAL

Sinhgad Institute of Hotel itanagament

and Catering Technology
Kusgaon (BK), Lonavala - 410 401.
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SINHGAD ‘INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGV
KUSGAON (Bh), LONAVALA 440401

(B) SESSION PLAN FOR ASSIGNMENTS |~ ACADEMIC vear Q018 -
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Q_/iwukmg short presentations on current hospitality topics using trade magazines and
Journals as resources to be followed by a Q& A session.

\/IO.’fusc study analysis

__\)«l- Information on personalities in hospitality and other service businesses to be collected
and discussed.

\I;/I(m:pilnliiy company profiles/ history / culture to be collected and discussed.
mnmtiun of stress management techniques like yoga could be incorporated.

14 Anterpersonal skills - Dealing with seniors, colleagues, juniors, customers, suppliers at the
workplace

Reference Books
1. How to get the job you want - Arun Agarwal. Vision books, New Delhi

Get that job - Rohit Anand and Sanjeev Bikchandani. Harper Collins.
You can win - Shiv Khera. MacMillan India Ltd.
1 am OK, you are OK — Thomas A Harris

woR W

How to develop self-confidence and influence people by public speaking — Dale
Camegie. Cedar self-help.

6. Cross Train Your Brain — Stephen D Eiffert

7. The World is flat — Thomas Friedman. .

8. The Perfect Presentation — Andrew Leigh and Michael Mé'gmard. Rupa and co.

9. Personality Development and Soft skills ; Oxford University Press by Barun K. Mitra
10. The Time Trap : the Classic book on Time Management by R. Alec Mackenzie

11. Development of Generic Skills — K. Sudesh. SHM Book imprint of Nandu.
12. Professional Speaking Skills — Aruna Koneru. Oxford Publication.
13. Soft Skills & Life skills : The Dynamics of Success — Nishitesh and Dr. Bhaskara Reddi

14. Soft Skills — Dr. Alex

15. Soft skills and Professional Communication — Francis Peter S.J

16. Managing Soft skills — K. R. Lakshminarayan ; T. Murugavel

17. The Ace of Soft skills — Gopalswamy Ramesh ; Mahadevan Ramesh
18. Personality Development and Soft Skills — Barun K. Mitra

19. Body Language at Work — Peter Carlton

20. People Watching — Desmond Morris
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Sinhgad Institutes

SINHGAD TECHNICAL EDUCATION SOCITEY'S

PERSONAL TIME TABLE SY BHMCT ACADEMIC YEAR 2018-19

SINHGAD INSITUTE OF HOTEL MANAGEMENT & CATERING TECHONOLOGY
KUSGOAN (B.K) LONAVALA -410401

Faculty Name: Ms. Poonam Jori Semester-111 Class: SY BHMCT
Subject:Soft Skills Management July 2018- Dec 2018
DAY 8:30- 9:20- 10:10- | 10:20- | 11:10- | 12:00- | 12:50 - 1:40- 2:30- 3:20- 4:10-
9:20 | 10:10 | 10:20 | 11:10 | 12:00 | 12:50 | 1:40 2:30 | 3:20 4:10 | 5:00
MON AE307 Soft Skills
Mgt
B =
TUE R AE307
E Soft Skills
WED A AE307
K Soft Skills

GAMNSSETENE o
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Stohgad Technleal Edueation Soclery ‘s

»

Caphe SINHGAD INSTELUTE OF HOTEL MANAGEMENT &
el il CATERING TECHNOLOGY
Sinhgad Inetitutes usgann (L), Loanasala-d1040]

VISION

l\l\l (\\I“\“"‘,‘:l.“ AL I'lr 1nival '\l\-'ll'l'll'\‘ l‘l'\‘-plh‘]lil_\' C!IIIL.’IH!'I‘IJ' mstitute “'”' _Lf'”héll ft'l'.“;:nl”“ﬂ 7

developing compatent & socially sensitive professionals committed to excellence.

MISSION
To makc incessant enterprise in translating our vision into a reality & achieve the following
abectives-
*  To create state of the ant facilitics for advance level of teaching and hands on training &
encouraging entreprencurship,
« To continuously grow through consistent performance in academics & healthy industry
interface,

e Todevelop students as global citizens with conscious commitment & dedication.

GOALS & OBJECTIVE
e To achieve excellent results at University examination through consistent cfforts &

improving teaching-learning process.
e Applying latest techniques of teaching methodology & skill of hospitality operations.,

e Providing conducive environment for overall development of students into sensible citizens.,

e Developing the institute into center of excellence in hospitality education through

mternational tie-ups.
Becoming the most preferred institute for global recruiters in hospitality industry.

Our Vision, Mission and Objectives of the Institution are exhibited at various strategic positions

i . A HY) 1 - 1 ' few = A a a .
in the Institute premises like corridors, administrative office and library. We always ensure that

analyzed.

most of our systems are recognized and occasionally
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Deseribe how the Programme Edueational Objectives are consistent with the Mission of the

department

Institute Mission

To create state of the
| an facilitics  for
advance  level  of
teaching and hands on
training &
encouraging
entreprencurship.  To
continuously grow
through consistent
performance in
academics & healthy
industry interface. To
develop  students  as
global citizens with
conscious
commitment &

dedication.

Program Educational Objectives (PEOSs)

Preparation: To provide opportunity to learn and
acquire professional acumen & technical knowledge.
Core competence: To develop an ability to
innovate, communicate, analyze, interpret and apply
technical concepts.

Breadth: To increase awareness through various
curricular, co-curricular and  extra-curricular
activities.

Professionalism: To instill professional & Social

approach for success in profession.

11 e ———
A (1, ), Lonaved
ol b

_..-—--; Jﬁu iﬂ
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Program Outcomes (POs)

Program Educational Objectives (PEOS)

b.

Graduates would demonstrate knowledpe of

hospitality indusiry.

Graduates would exhibit an ability to identify

problem and find solution.

Graduates  would show an

ability 1o
experiment with existing systems and give

inference.

Graduates would display an ability of analysis

and provide conclusions.

Graduates would adopt skills to handle

equipments, processes, software.

Graduates would show professionalism and

communicate effectively.

Graduates would show concern about society

and understanding of contemporary practices.

Graduates would boast confidence in self-

ability and aptitude for extension of learning.

1. Preparation: To provide opportunity 10
learn and acquire professional acumen &

techoical knowledge.

1. Core competence: To develop an ability

lo innovate, communicate, analyze,

interpret and apply technical concepts.

1II.  Breadth: To increase awarencss through

technical

various  professional &

activities.

IV. Professionalism: To instill professional

success in

& Social approach for

profession.
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Sinhgad Institutes

Sinhgad Technical Education Society’s

SINHGAD INSTITUTE OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY

Course Qutline

Course Title:- Basic Room Division - | Course Code : - C 103

% Class:- First Year BHMCT Division:- Semester:- |
f Lecture Schedule: - 3 Hrs/ Week Examination Scheme:-

INTERNAL

Practical :- 3 Hrs/Week Unit Test :30

Assignment : 10
Continuous assessment of Practical : 10
Internal Practical :25

Theory External '350

Practical External B85

Total 180 Marks

il Date :-

. - - Jori Sign:-
L Course Teacher:- Ms. Poonam B Jon
P 18/06/2018

Prerequisites: Basic Understanding of front office and housekeeping department of hotel industry.




Course Overview: The course would explore the scope
operations. It would develop the essential attributes

a catering establishment.

1. Course Objeetives (CO):-

This course enables the student to gain 4 better understar
It also explores the personal raits r
introduction ol various sub sceetion, |

wing of

equired in front
ayouts, Guest room and duties anc

various sta[T ol Room Division department,

11. Mapping of CEO and COs:-

Course Objectives

Course Qutcomes

1. To make the student conversant with
fundamentals of basic room division

department

1. Understanding of basic room division

department

sections of

id nature of basic room division
and clementary skills in the service procedures of

front office and housekeeping.

office and housekeeping department,
| responsibilities of

2. To develop compelency in
understanding of various sub seclions
and duties and responsibilities of staff.

2. Knowing the various sub
front office and housekeeping department

under rooms division

3 To develop attilude and etiquetles for

front office and housekeeping personnel

3. Adapting the finer details of basic
room division personality traits required

for department

4. To make the student conversant with
different types of hotels and rooms.

4. Understanding of Basics concepl of
types of hotels and rooms.

5. To understand the techniques of
cleaning of public and guest arca

5 Understanding of handling cleaning
equipments and agents.

6. To develop elementary skills for guest

service.

6. Learn basic skills required in front
office and housekeeping staft.

__l;__————___'._-———______-
ogram
e PEOs
Qutcomes
pE—
a 1
[ 11
f I,Iv
g h I, 111
e I
C IT




111. Means of achieving Course Outcomes (COs):-
1. Understanding the importance of tourism

7 Understanding of basic and dynamic practices in housckeeping and front office department.
3. Understanding ol usage ol equipments and agents for cleaning.
4. Understanding concepts of professional attitude & etiquettes required in rooms division
dt.p.numnl
5. Understanding concepts of different types of hotels and rooms.

6. Leaming the eco- friendly products of housekeeping.

Reference Book:
A. Hotel Housekeeping Operation by G Raghubalan and Smirtee Raghubalan, Oxford publishing
House.
B. Hotel Housekeeping Training manual by Sudhir Andrew, Mc Graw Publication House
C. Front office Management by S K Bhatnagar

D. Hotel Front office Operations and Management by Jatashankar R. Tiwari, Oxford Oxford
publishing House.

i k J.«. f|-.lr et

\\!r T
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Course Overview: The practical

division

Eaae L || T

PRACTICAL

P g ; course would explore the skilled based
- It would develop the essential attributes and clementary skills in the

L e
procedures of a hospitality establishment,

L. Course Objectives (CO):-

This course enables the student to gain hands on training of front office
ch‘_‘i-‘ﬁm'ﬁfs the personal traits required for (ront office and housekeeping
of various cleaning equipment and agent, types of Guest rooms an
standards, duties and responsibilities of various staff of Room Divisio

I1. Mapping of CEO and COs:-

clement 0

f basic room

service

and housekeeping. It also
department, imroduct!on
d supplies, grooming
n department.

P
o rogram
Course Objectives Course Outcomes PEOs
Outcomes
1. To make the student conversant with | 1. Understanding of basic room division I
department X
2. To develop competency in|2. Knowing the various sub sections of
understanding of various sub sections front office and housckeeping department e i
and duties and responsibilities of staff. under rooms division
3. To develop attitude and etiquettes for | 3. Adapting the finer details of basic
front office and housekeeping personnel | room division personality traits required f ILIV
for department
4. To make the student conversant with | 4. Understanding of Basics concepl of " i
different types of hotels and rooms. types of hotels and rooms. & ’
5 To understand the techniques of | 5. Understanding of handling cleaning :
cleaning of public and guest area equipments and agents. ¢
6. To develop elementary skills for guest 6. Learn basic skills required in front 7
c

service.

office and housekeeping staff.
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ng Course Outcomes (COs):-

IT1. Means of achievi
?. .
mportance ol tourism

Undcrslnmling the

b

Understanding of basic ont office department.

and dynamic practices in housckeeping and fr

Understanding of usage of equipments and agents for cleaning.

A f o 5 . - i . - = vl 1011
10. Un{lusmn(hng concepts of professional attitude & etiqueltes required in rooms divis

department.

I'l. Understanding concepts of different types of hotels and rooms.

2. Learning the eco- friendly products of housekeeping.

Reference Book:

; blishing
E. Hotel Housekeeping Operation by G Raghubalan and Smirtee Raghubalan, Oxford pu

House.

; ication House
Hotel Housekeeping Training manual by Sudhir Andrew, Mc Graw Publication

e

Front office Management by S K Bhatnagar

Q

nt by Jatashankar R. Tiwari, Oxford Oxford

H. Hotel Front office Operations and Manageme
publishing House.
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Sinhgad Technical Education Society's
SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA

ge20¥ SECOND YEAR BHMCT ROLL CALL JULLY-NOV. 18 (18-19) gwp‘ff 2018 -
SUB CODE: SUB NAME: _2.8 M . FAGULTY: T [Muwn; Batch: & é"f BHMCT.
Ié% £

S.No. Name Of Student o/ |3/ |6/ 4+ 14/ llo /P /£ ; 1€/ #123/% Mﬁgg’#gqj#m \2/F 121
A229 |Rajeshwari Sanjay Yenagupatala 2% £ | A p A A Y 7 . 7 [ p /- __A A Y 2
A230 Rohit Chandratike - L A .l 'CJZ;
A231  |Rohit Ghate e ) g ITA P P ATV IV P 2
A232 |Rushikesh Padalkar 2| P =~ A P A © P P Ip 3
— 4233 _—SahitHsreth-Runjabi— — oY (e —
A234 |Samiksha Jitendra Gaikwad P P | AL | Al A P S|P =l ik %
A235 |sandesh Vijay Shitole P & P AT S P | AV [P TP 2
A236 |Sanika Dilip Tekadé P |- P TAT AT P P. | QI 1P A Jp
A237  |Sanket Joshi £ Pl Ly ipe |'e Al QI VIA|A 4
A238 |Sanket Shrikant Kurhade [ HMESEREE AT el VI¥ P &)
A238  |Saurzbh Sonawane [1] A 4 | ¥ P HNENAES 2
A240 |savee Waghchaure PP | ¥ 2 T | P A V| A=] # 5
A241 Shashank Sandesh Gorade P- ) [) 1t P . P 4% 'P V 'V - ﬂLf‘
A242 |Shruti Deshpande P 1| DTV I ALA vlC | Qo1 AP 3
A243  |shubham Marathe T A T AL &1 ¢ P e | A|lP |/ >
A244  |Shutham Santosh Suryawanshi 1Y A P | P A s | A | Al P 9
2245 |Shubhzm Thorat - | ¢ 1 A P e v LBl e [0
2246 |Shwetz Sherkhane g1 ¥ D e | A P 1A Pley1le s 4
A247  |Sanu Harikishan Prejapati P PP v [ P e Fr— R X [ 4 [4 (o) L
A248  |Swepnil Ruikar e Al Al | ARl — i A A V | Pl A b
A243 |Syed Ali Adnan p 1P [P 1V IR P b Y | P Dl1pP1le dq
A250 |Tznay Herlekar -A(— d) P p A E ? A A [ % 'P )‘dt [r =
A251 |Tznmazy Rajas Punde | P P e A __ Al s Al A A A A b
A252 [Tanmay Tambe Q '() y. 8 [ o i B PSS Lo k. = A P ‘.C-’ P O
A?53 |Vikram Balasgheb Dhavale P g F“' (? E" D ? H B rlerbel gl /51:' GE P .‘0 p 5
A254 | Vishal Bhaskar LT P ¥ ¥4lA PP A | A
A255  |Vishal Bhaskar Kaware Al Pl PP AlA A Alp 10 | A 6
A256 |Vishnu Ramchandra Vighne P | P e P d 3 i Y b p 1“’6 jj
A2SI—PAEBETkaE- —— i = —Cotrer —— e [
A258  |Yash Manohar Patil [4 [ 1 P , . F Tl & 4 4 4
A259  |Yash Shyam Karlekar Al P LA P 1A F. 9 T AL A PP o
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j Sinhgad Technical Education Society's
SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA

5E 30% SECOND YEAR BHMCT ROLL CALL JULLY-NOV. 18 (18-19) TOTAL ALLOTED HRS.:- 17

.SUB CODE: SUBNAME: S ™ - FACULTY: Pooricum . month: _zﬁ_uﬁ- IS - TOTAL CONDUCTED HRS. 16 .
s.No. Name Of Student Ve | o 81/ 212)Q 1V/a B8] B8 ;QJD/Q' R’F’/&%/g 249/8
A301 |Amey Ganesh Shrigadi ; P A A_ A [Y -V \ l[V A— P ‘LP
2302 |Aniket Kalavikatte Fl1o01p e | & 10 N\A P ! 0 ' \V P £
A303 |Aniket Sanjay Dhavan P V1o o 1P 1 Al TP - 2
A304 |Aseem Makarand Mahadeokar J P ﬁ.) d e P [ 5 &
A305 |Chitanay Karpe N TP 1 elLe [ ATR [ 4 -
A306 |Darshan Shete ]l e | p 1P ke [ A TA TR g
A307 |Deepak Jaysing Varhadi ¢ Lele | V. .lo T VP 7\ P LO
A308 |Devesh Rajendra Kale ol e P | Kle A O\ |V \| ¢ &)
A309 Durgesh Satpute K__ A_._r ﬂl) 6) ‘? . l \K_, ! P p 6
A310  |Faiyazz Shakeel Khan f‘) ? P r JP P Q P i ) : p . ()
A311  |Gaurav Tawale .,L A V P /. B v/ ﬁ‘f_, Y Y ]' X "Lf
A312  |Hrishikesh Jadhav Pl |2 > |P.IA T NPV I ALl Y1 O &
A313 Indrajit Sanjay Chavan ﬁ) l) @ ) P P H m m._, ()l P ‘Lr
A314 |Kunal Raja Marjiwe P EN AN ArSETAFArSIATNANS p e
A315 |Laxmi Vinodrao Hingmire A ¢ P . P P é} IV i p P ! A °LP
A316 Mansi Jayant Paratane V .‘) P ? P 'p ;p P tﬁu u_ ‘LP
A317  |Mudasir Ali Pl Al aP 1P 1 e v [ - ¥ 4 i [
A318  |Muktar Sajan Shaikh e- [ P [P | P- 1o ld TAIl eLIF [ .-¢ A | VO
A319 Omkar Thorve 5{_, D /‘\_, A, p P A Q ‘-‘t_.-— A./ A é/ 3 6 :
A320 Prabhanjan Nayan Nage P ;\ f\_f V .ﬁ)L A_ ' f) . ‘) / A_, Ao f? ;L ": G)
A321 |Prajakta Katkar - p A B/P Y- PlO VI ETE | £ [N 7t/
A322  |Prajwal Bagade s ﬂ A; @ A ) P ;c P AL "\ P Al & “:1{‘:- = ’FT’\ )
A323 |Pratik Manikrao Sawle P 1o IElp [ ALYILP | PP ¢ = | O
A324 Rahul Rawat 3 P P P ; 0 : A ‘&l /P P V‘& P P 6
A325 |Rajeshwari Sanjay Yenagupatala ' ! v PP [ -ﬂ( P\ /‘\.\ P P H, . ¢ & .
A326 |Rochit Chandratike M = - ¥ : 1‘\ \\ \‘ = T (P £

: - \ \
\ \
LA L\ 1
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Sinhgad Technical Education Society's
SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA - !
E SECOND YEAR BHMCT ROLL CALL JULLY-NQV. 18 (18- 19) TOTAL ALLOTED HRS.:-
suacéob'e:go-F SUB NAME: _SSM . m!cuu-v bODéu&m MONTH: _&ﬁ' (8 - TOTAL CONDUCTED HRS. T4
S.No. | Namg Of Student Ly Ty [gt’ 7/ 2] @ (/813 8% ru/S o 287 g'RaA
A327  |RohitGhate =~ A }p{ 1A 19 TANA 67 f\ L ¥ o
A328  |Rushikesh Padalkar | A 19 Ip. | P Py v InlT.A]Q & —
A329  |samiksha Jitendra Gaikwad | Al AT e, PIRPIAIE P { s
A330 _ |Sandesh Vijay Shitole L Ml WK I AL [P &
A331 |Sanika Dilip Tekade | PITPTA T T PIP \1® TATATP L s
A332  |Sznket Joshi L& T & TR A AP\ ATATE e- 8
A333  |Sanket Shrikant Kurhade | @. TO TP | | P ¥ P. Vel PTATP 25 ..
A334  |Saurabh Sonawane P Pl ey Ve LIl A b P 8.
A335  |Savee Waghchaure / RE r g\ | p P % A ¢ q
A336  |Shashank Sandesh Gorade AECENVENE Y K ) P. 'l f: | P “
A337  |Shruti Deshpande | P P el P P P-LA_ % 2 §®)
A338  |Shubham Marathe ALP TR T Al IS ¥R LEIE KNk +
A339 _ |Shubham Santosh Suryawanshi [Y Ale 17| PP WATP \V T¢# ~
A320  |shutham Thorat CHE IR R NPTV [ 5
A341  |Shweta Sherkhane [8; A e Pl ¥ p. Al ¢ V A B .
Alaz Sonu Harikishan Prajapati Q ! P P . l P '\_ F)‘ l P P 2 A P o
A3a3 Swapnil Ruikar .ﬂ-) . }C\_ . ’\_ [ P\Jl U Ve | ¢ IA. A 2 _
A344  |Syed Ali Adnan YlolTe o ATP 1D AN N -0
A345 Tanay Herlekar P .‘ﬂ R. X v ‘ AJt 'D ' fP l D V \ f'? %
A346  |Tanmay Rzjas Punde P A P p ﬁ-—f‘ P. ] /v ‘ @ k P ! 4 p
A347 Tanmay Tambe l"\ p P . P P ! kt P 1 'P l P i ?\_ ,b”\, 6
A348  |Vikram Balasaheb Dhavale C.lPl Pl e TP T PO LET T ore | |
A349  |Vishal Bhaskar ALl Al T DA Al p ANAT P e et
A350  |Vishal Bhaskar Kaware C.IATNANT X P K | | e 1 V1P p == — RN
A351 Vishnu Ramchandra Vighne “ -D P. l? V ‘ P 1 ‘\-'. P l ~q ] 2 / ‘ = l 5
A352 _|Yash Manohar pati P 1 ¥ T IUF £71 A RCIRD T AT by pi - 1L | 1
A353  |Yash Shyam Karlekar AT | ALD AP P l! “&{\]': Al [ !l ke - l‘ ,:1‘3
S e 7
] N 1 | = |
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Sinhgad Technical Education Society's

AVALA

SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING _T;CHN?'.LUGY, LON ey A ,d?__ Hat
SECOND YEAR BHMCT ROLL CALL JULLY-NOV. 18 (18-19) ' d D HRS.
SUB CODE: SUB NAME: 240 . racurty: . MONTH: % 2018 . 7;0;;; ;ONDUCTE qQHAs
S.No. Name Of Student 3/F /4 | 57a16/92]11/61 |12/ j% a _f_c’?éﬁ M%@ A L
A301 |Amey Ganesh Shrigadi PTAIRAR v e - A ATA 7k
A302  [Aniket Kalavikatte Al A [ q_&_‘? _ﬁ 0 [ A Ob
A303 |Aniket Sanjay Dhavan P TAI? AP |P 717 A A 02
A304 |Aseem Makarand Mahadeckar YI#aIlA A p1F 78, A 1] A e 06
A305 |Chitanay Karpe p ﬁl, -fjl A P : p ﬁ\ f f:i f OQ
A306 |Darshzn Shete P A { P p P A dg f ;"j_ P . Dg
A307 |Deepzklaysing Varhadi i ﬁ) ¢ P [ -§ p p p A 3 ‘J A 0.3
A308 |Devesh Rajendra Kale P A |l ﬁ g 0 19 P : x (- A @6
A30S |Durgesh Satpute ple el % ) A 4 P Y [ ob
A310 |Fziyazz Shakeel Khan g ﬁ /"\P {{ ?) PP A | A 1A i{ g_g
A31l  |GauravTawale A GP ) [N A
A312  |Hrishikesh Jadhav PTA Al £ 1p] £ 71| F ©3
A313  |indrziit Sznjzy Chavan P v ﬁ h~ Ll g g i\; ﬂw ‘\\,q A % D(é,_
A314  |Kunal Reja Marjiwe v 1P P ; 5 p P 0 H \ /%) Al 05
A315  |Lsxmi Vinodrao Hingmire P : P A [ lp p () {) /ﬂ ,19 P @.6
A3i6  |MansiJayant Paratane P /q } A P p f\* f & P P o
A317  |Mudasir Ali P 1A A 'd_) PP "/:l 14 [~ o) 0L
A318  |miuktar Sejen Shaikh @ p '0 r ﬂ P 'Q P &) P e Oq
a219  |Omkar Thorve ¢ 1 /‘i e H PT P F A A [4 A 092
A320 |Prabhznjan Nayan Nage v A |- . 'A p P ﬁ 1T ﬂ P Y
A321  |Prejekts Katkar P p H P p p .A A A ; ’_G@—h"-;r;. b
A322  |Prziwsal Bagade P -A s ﬁ;. p P A é) f} ﬁ .‘-‘“_-3’;;;-’63 _“"'h-".‘_i“;
A323  |Pratik Manikrzo Sawle g '}‘ 2 W AP T P16 A A .,;17,,.‘ 0. i
A324 Rahul Rawat : s - . i & /-
A325  |Rejeshwari Sanjay Yenagupatala P P . p ] P P P A P P f \ :.\\R % /{‘\i ;
A326  |Rohit Chandratike - =l ;" M | -~ . % &xer) S 3 ::;,.‘_‘, ) LL:u:I-/
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; Sinhgad Technical Education Society’s
SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA
[ ToTaLaLLoTEDHRs.- | |2 HKAS.|

TOTAL CONDUCTED HRS. | &

SECOND YEAR BHMCT ROLL CALL JULLY-NOV~ 18 (18-19) ¥ r)
SUBCODE?%E_%Dsﬁn NAME: _ 35S M - .__FACULTY: eﬁ'&!nmu monTH: BEPT 18 - |
S.No. Namg Of Student G S IV =D 11/a12/Q |1 | l2l)aR 57 96/ | [ | /
A327 [Rohit Ghate =~ ' £ 1A A N E : : TP | [ | & | B
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A330 |Sandesh Vijay Shitole P ,q: A P [% P | ¢ [z ,' 5] p ol
A331__|sanika Dilip Tekade D10 T ] AT PP IHAIXK|I] [ | A ro
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A335 [Savee Waghchaure ) P P 3 2 E A % £ [ oF
[ a336 [shashank sandesh Gorade & o L& | Pl oI P & | £ '] &1 08
| A337 |Shruti Deshpande P & T2 1 AT PelpPplelel  1-Ale OE&-
| 338 _[shubhem Marathe & |.F & |\ A1 PP KAV P A (o))
[ A333  |shubham Santosh Suryawanshi TP 1% 1.&1% ¢ [2] [4 A A| \ A\ [ &
' A340 |Shubham Thorat I p f P Ip l ﬂ(— _P P P ‘?'C' \ ‘-,&r £ '9"‘"
| A3a1_[shweta Sherkhane P T AITAI]l | PIPIPI I/ PIA ot
| " A342  ]sonu Harikishan Prajapati T Pl & &1 I PPl AITTNIIL]P [WLY
[#343Jswagni Rulkar [P IR TAl [P PIP Al £lal P o 53
| A344__|Syed Al Adnan [P 1P Pl TE&Rge]l glpl-g Vil S
[ A325  [Tanay Herlekar TP TA TAINCTA]L TP | Al | P 0%
[ A346 |ranmay Rajas Punde [ Pp1o TP Ny 1P 1P Ai— P P - 06
f A347 JTanmarTambe J P [ P ' P f P P Fg P P PA O?
[ A348 |vikram Bzlasaheb Dhavale I P @ | ‘P [\ Al P IV [P P | & 06
[ 428 jvsaiiadee [P ATANT TP TP TP P[P AL P 08 |-t
f A350 LsthaIEhaskarKaware JP J& j ;’a; | _AJ (P P -15(, F -ﬁb zﬂJ Cf’lﬁ _—H\Qf'?,\
| " A351  |Vishnu Ramchandra Vighne . 1P 1 p1) Pl PIP1 PP I\ P P 05 \E
' A352 h’ashManoharPatiJ [ P ] P | A ” .ﬂ' 0~ P p p ‘l ?4-«_ A Odp 1/
| A353  |vash.shyam Karlekar e 1TA AT [P FPIP | A[A]l] V| F -1 =
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’ SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, LONAVALA
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A306 |Darshan Shete P PTOTO 1P [P LAl Al [PTAIPIPLE ] =
A30T  |Deepzk Jaysing Varhadi Pll-1p PO (P PP P ] plP 1e ¢ 10 | | \
A308 |Devesh Rajendra Kale A jk- E p [ [ | A= - J !,O e = p ‘! P \ | J
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A311  [Gaurzv Tawale t S . Jﬁc, P I A~ P v ‘Q 1 p \ P ‘ ,&,;_l P \ A \ < \ —\
A312 |Hrishikesh Jadhav AN AP [P 1P IALFE [4] STp1 Pl all i e T\
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A323 Pratik Manikrao Sawle A A-7 ﬁ‘-" D J?C }b ﬁ) ‘ 0 \ R ﬂ) \
A324  |Rahul Rawat A A A @ A= M PP | | ¥ P
A325 |Rajeshwari Sanjay Yenagupatala - [4 % P P P P 'ﬂ:‘ fo ‘\ \ E P
A326 |Rohit Chandratike G '[ \ |L \ ! |
L
S I
A

" *x
Ly
kd
W E— :
.




-‘.“--i:‘\-v‘.’-r"‘-‘

s

AU HUMCT  [HH 40 ) b .

Sinhgad Technical Education Society’s

SINHGAD INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, Lownmn
TOTAL ALLOTED HRS.- |1 [2 Fot |

¥ SECOND YEAR BHMCT ROLL CALL JULLY-NOY, 18 (18-19)
suamnntsggosun Name:__SSM FACULTY: PU’U"L) MONTH: Q ct 15 TOTAL CONDUCTED HRS. | )5 HAA.
sNo. | Namg Of Student b/lo |3/ib 18/0 |4/i0 |o/w 110 éf’f"f"’?d"m"woQMDIQFM"BD/OBVO |
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SINHGAD TECHNICAL LD
SINHGAD INSTITUTE OF HOTEL MANAG

At

PCATION SOCIETY'S
EMENT & CATERING TECHNOLOGY

Course File Content

| SRANO CONTENT

!L ll —— D e ik

v 1 | SYLLABUS

L -

|2 PERSONM,TI!\H{ TABLE,

1 — - =9 s AR

|3 ATTENDANCE SHEET

4 CONTENUOUS ASSESSMENT SHEE T
5 | LESSON PLAN OR PO/PEOS

| s o ey _ ——
| 6 CHAPTER WISE NOTES

_ | CONTENT BEYOND SYLLABUS: WEB LINK,

O!"‘I N RE5OURCES, JOURNA!

PI"I /l)HP

9 VLIST OF REFERENCE BOOKS
0 } QUESTION BANK CHAPTERWISL
11 LAST THREE YEAR QUESTION PAFFER
! 12 ONE QUESTION PAPER MODEL ANSWER
CAYESTHA ST

PANCIEAY SIS T

REMARK

IAC-COORDINATOR

PRINCIPAL |
Sinhgad Institute of < tel tanagement Caurse !_ o :
and Catering Technology cawe

Kusgaon (B), Lonavala - 410 401,

SHILPA 4. BP-AFNGQE_
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gml ’Ilcclmunl Education Society’s SINHGAD

INSTITUTY
HOTEL MANAGEMENT & EOF
CATERING TECHNOLOGY
fut Kusgaon (Bk), Lnnnvala-4104m
Sinhgad [nstitutes : e
| VISION

To emerge as the most preferred hospitality educational institute with

global recognition g
developing compclenl & socially

sensitive professionals committed {o excellence

V) ~ MISSION

To make incessant enterprise in trans|

anslating our vision into g
objectives-

* To create state of the art facilities for advance leve] of teachin

ing and hands on training &
encouraging entrepreneurship,

To continuously grow through consistent performance in academics & healthy industry
interface,

* To develop students as global citizens with conscious commitment & dedication

GOALS & OBJECTIVE

To achieve excellent results at University examination through consistent efforts &
l .
improving teaching-learning process.

Applying latest techniques of teaching methodology & skill of hospitality operations

Providing conducive environment for overall development of students into sensible citizens

Developing the institute into center of excellence in hospitality education through
international tie-ups.

Becoming the most preferred institute for global recruiters in hospitality industry.

' |
|
(e |

' ituti ibited at various strategic positions
: 2iaenthe o tect the Institution are exhibited a
i , Mission and Objectives of
Our VlSl'qr;

' : inistrati fice and library. We always ensure that
" pin . . ridors, administrative of]
in the Institute premises like corri

; . i lyzed.
most of our systems are recognized and occasionally analy

i
i
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Describe how the Programme Educational Objectives are consisten, with

department: e

the Mission of the

-.n.)

4.'
bkt b 1y
BAR IR sl B and i

bl IJ!""..'='- v 1
,!! }'i‘ﬁsli#ui ‘Mis biUII- G|

Aty l'm;.,rmn Lduum-unnlObjutms?(PDGs)

fiya ’; EL‘],;*_!H:»—;‘ T

o
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AR

§ 4 ¥
--“ o is (' %

To create state of the

art  facilities  for

: advance  level  of .
@ ' teiach'iﬁg and hands on
traiﬁing‘ b & o
_'lcncouragingl |

entrepreneurship.  To

conti nuously . grow .
through consistent
perfomﬁncé in

academtcs & healthy .
1ndustry mterface To
develop sludents as
gobal c}nzens with

' 5 I
@J » cdnsomus

cgmmumem_ &

dedlcat:bn

—

- Core competence: To develop an ability to

- Breadth: To increase awareness through various

- activities,

-: |l ) j, 'i:".~ |ii— |'L"r ‘-‘é.‘"J o

Preparation: To provide opportunity to learn and

acquire professional acumen & technical knowledge.

innovate, communicate, analyze, interpret and apply
technical coneepts.

curricular,  co-curricular and  extra-curricular

Professionalism: To instill professional & Social

approach for success in profession.




2

1 k

ui
A\

et

aﬁunal

' rOgrjn@ Ouic'muc-. (P Os} SIS
Grnunwb would dcmonslmlu Lnowledge of

hospitality industry.

Graduates u.ou[d exhibit an "ll‘n'llly to identify

: problun nnd find solulmn

L]
I

1

T L _
Gradu'ltes Iwmald show an |

ability 1o
f:w..prernnenl1 w:th existing Systems and give
inference. 1'

Graduates would display an abiliiy of

and provide conclusions.
| 1

analysis

Graduates _would adopt skills' to handle

e'quipme_ms, p‘rqcesses, software.

Graduates would show professionalism and

commumcate eff‘ectwely

Graduates would show concern about society

and undersmnding of contemporary practices.

L | I oy
Graduates would boast couf‘dence in self-

ablllty and aptltude ﬁ)r extension of learning.

il
o P, 0

o e

1.

(1.

V.

L TR

Prepar .mmr

learn and acquire professiong]

acumen &

technical knowledge,

Core competence: To develop an ability

10 innovate, communicate, analyze,

interpret and apply technical concepts.
Breadth: To increase awareness through

various  professional & technical

activities,

Professionalism: To instill professional

& Social

approach for success in

profession.
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SINIIGAD INSTITUTF OF HOTEL ma NAGEMENT &
o | CATERING TFCH"‘JOLOGY

Course Ouiline

Course Title:-Soft Skill Management Course Code:- ¢ 305

Class:- Sccond Year BHMCT | Division:- Semester:- 03
«— Lecture Schedule: - 2 Hys/ Week Examination Scheme:-
Practical :- @Mrs/Week - NIL -

Theory Internal:  5p

1 e Theory Extemnal:

Tolal 50 Marks

Sign:-}‘bﬁw

Prerequisites: Understanding the soft skills required for the development of the personality.

Course Teacher:- Prof Shilpa Branger Date :-

Course 0vér\’ie\1" The courses will provide the core competence in developing personality,
grooming standards, physical appearance. The students will be able to understand stress
management, time management, SWOT analysis, transactional analysis,

Rt B 106




1. Course Ohjcét_ivlcs (qc'p)I Ji

This subject aims at developing the personality of the students and the com
face the 'industry. The student should be able 10 equip themselves with soft
ability to'work promptly in the service industry,

munication skills lo
skills and leamwork

I1. Mapping of CEO :1lndl COs:-

’7 " Course Objectives ', Course Outcomes Prograin PEOs
_ SRR Outcomes
1. To make the student aware the | 1 Underslﬂnding the techniques and
importance of grooming body language, | requirement of the industry In terms of
personal presentation and physical health grooming, physical appearance and inner A !
personality,
2. To develop the skill to do SWOT Understanding how to do SWOT
Analysis, understand the elements of ANALYSIS, clements of personality and
@g having the desired personality and defining their own personality D.H ILIV
relating it with the industry needs ’
3. To enrich the personalityof the - Bt 'Developing qualities such as attitude
students through understanding the - -sell esteem,
concept of self esteem, by havingthe ' | How 1o be self motivated. E i
right attitude, developing self motivation,, | And the different bocly language
And having a positive body language :
4. To develop the understanding between |;Understanding the expectations of the
the students how to develop themselves | recruiters and knowing how to grow in F v
s0 as they are recruited by the company | the career path
in a glance and creating a career path = =~ - : :
5. To developthe business | - Understanding the presentation skills : i
communication skills ' -1 ' professionally
I 4 i .
6. to understand stress management and - - -D:e\'{elopiug the skills of-;onlﬁrollung l.'heu " -
the causes OIFille same | ; %trcg.s at work place as well as personally .
= F | i ' :
N 7.to develop__in.thér_ studentg meaning and U|1derslal1dit1g l(liw lllnportm:c:focitlll::c
= | importance of timé management, _ ____|'managementand fheusea P H v
identifying time robbers‘and optimizing lf
the time , ¢lp: hyde) el W 3 action and strokes
8.to analyzé the ego sm:tegmﬂ:{ie' i I Ultﬁe's:’mdllizit:gﬁ g?:;;:uclllzrl;aanalysis. G LIV
,!ransat'::gillop 'gﬁc[;r_étrokes ;.:I hit b B At :
A B R L anding ication o
9. To dgvelo) ‘;lﬂfi;: ability of workipg ina —p:di:i:-l]?i :snz ::E :?Ecl ;ci!‘fllloe s D I
KA, Hpﬂ:F$.~'h'¢;'t']]c"(1’9'a“‘.{;i"dpn“s ard .E:eriéiironment is Cosmo.
l_ihe teamporks b2 | SRS | 5
Vol Ruddepp v g i b :
T TEITE R
o e
HaiE

cattipulie o :
B

: .
i ’.‘-;tl'

(LAY T o
B P T |
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Ilf Means of ncl_u;éviq g:(;:o:u rse Ou tcomes (COs):-

Understanding the tECIm'.qu'esﬁ-nd: reauirement of the industry In termg of grooming, physica
' appearance and inner personality

PV ek KR ) '; '”I
5 | Undérsmncling how to do SWOT ANALYSIS, elements of personality and defining their own
personality o T i
i L ' ! FRE o R | ".i“ !
il \ ' {
' opbhtt trttatat b P by s :
3. Developing qualities such as attitude ,sell esteen, How to be selfmotivated.And the different
body language ot A3 ¥
4. Developing qualities such as attitude _self esteem. How 10 be self motivated. And the different
body lz}ngu.agg' T ; we
5. Understanding the expectations-;ﬁf the recruiters and knowing how 1o grow in the career path
bl Lot 4
6. Understandmg the presentation skills professionally
@ 1. 'Dévévl'opi'ng_thel's'kills of coritrolling the stress at work place as well as personally
e ! i d i ‘|I1| {3 I -. :l
8. Understanding the impartance of tiine management and the use at workplace
Hdkin i Sl Vi \
' il o Y | | " ! . . ¥
9. ‘Understanding the transaction and strokes and application of ego state analysis, .
10. ‘Understanding the npplicht'tdn'o:f tedmwork as work place where the environment is Cosmo
xSy :| rl s | 0
| |
| |
: Ml;‘ a0 b
IR IR
Wi |
il 1 -
AR B G
; i ‘“I' f l I ! =3
@ igER A g
e L Y -
OO s TR OR T 1 i
Rl R ) £
I'!,'-h' !1 | ,1. I
R o |
By ! 1 ! |
i .I: ! .;. .'. | Ly ,1._. i :
vl ! i
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'NHGAD INSTITUTE OF HOTEL MANAGEMENT & CATER|N
4 KUSGAON (Bh), LONAVALA 410401

(C) SESSION PLAN FOR ASSIGNMENTS

G TECHNOLoGy

ACADEMIC YEAR 209" . 5020
COURSE: BH MC]__SUBJECT NAME: _SOF1 SKILLS M SUBJECT CODE: C - 34
. C-362

—— e

—

g Assi l Source of
S;. ssignmen Information | AIM & Purpose Dat? of
B Submission
1 | Book Reviewd off T OK Yo ae Bool | How +o
DK

1‘;%%3@, ls"l\iﬂ |
; . \ 0 Unples

2 HOS?'L""L‘]L;]L' COV»\:FG!"‘-T R«opflo. '_’_‘v::]:ei&htff' :Hk-e. Eor«?pi;J 2gL|’2—-\L¢

3 &Lfmﬂﬁm e% (PT a _'f‘“ﬁ[h t,fo ’ff:& Al

L Conrend™ Hoapdalifey | ores) o] v

4 e- ] -CAd Sied

Chcall <~ jonds

5
&

(D) CURRICULUM DEVELOPMENT: DETIALS OF NOTES/SLIDES/PPT PREPARED FOR SUBJECT

:; ' TITLE OF NOTES/SLIDES/IPPT RELEVANT TO TOPIC/SUB-TOPIC TEACHING AID

1 Rrveﬂfﬂ"-"n N_Z(b.-. CL..o._I;- o Py
2 P!;Mewla.lﬁr @L‘-*—P— 2 YT
3 Mohvchhor Cls p- -

S PPT

b 60% i@sjm%aa ,CL.,._{). 2 T
5 | Strest gt 4 'r;mmkuac’- a.af 7 LCkap 8| prT.

Name of Faculty: .SHi1LPA HaTE BRARELL. Academic Coordinator:
Signature: iﬂw "‘”‘%53/ _ Signature:

Date:




Sinhgad Technical Education Society’s
SINHG/“TUSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOZ%JSGAON (BK), LONAVALA. .
supec: S OFT SKULS M 67 (305 ) moNtH PEE - 20 - AMiereo “e .
NAME OF THE FACULTY L MILP A H « B2 AN o6/ L )
Dalti’ | 14 15146 5] 23 ’;:_1 ':L'_’;+ 23 }_ : : ml-rsumtm:li ?HEET:

i RolrT™ !i';-:'--hf’--'i, el i il A | I IS = H : =1 1 I [ == ]: ' : :
-t aNowl - siName:ofithe Students 471 .5 af 12 .-3) . a| sl ove| =) =)o o 0] - 2| 12]. 13]. .14 15| -26|=A2)- 18)* 19):--20)- 21 22| - 23| 24| 25| 26|
i TR T i 1 R - : + 1 4 :. : : “4— - - -
T i i S ox : ; i g i ! : 1: : . :
301, [BHOLE MAYURMANOHAR | ¢ |0 | R @1 P1PIP{P|p ql. e
S A CTL I N A IR O _
303 chwﬂmoumgmmmgﬂ ) i | elel 11 [ ol ; 1R E ; PR [ ‘ . J I
304 |CHAVAN UTKARSHANIL - | 2 | @ j\) 1elP i 6 ’ : J J ’
305 |OHAWLERUTINYOGA | o [0 1| 1[I~ - T [=F= ] { | I —’
OPRE MANGESE -1 - | -1 - — ; : e ) T =
306 |SHRIDHAR: . s . P E’ [" P P F ; {:'3! Sl ity I l I _!
GAIRWAD APRATTATE T - : - z
307 [DAULATRAD . | ST Plelpie] [ . i [ I ’ I
308_|GATKWAD OM SHVARAM - | (| p ele Pl el [P ™ i o B g e
309 |GAWADE ROHAN VILAS PIFRL: P P Pl-p P ; '-“) ; ’ f I
~ [CRODEGAVRER SATERTH ety —
310 |swarup o I I I
311 |KARHAD AKSHAY GANESH Pl B elel e P G ‘ ’ 1 I
312 KURANE PRATIK SHIRISH (3 l ; } I
313 [LOKHANDE UDIT SANJAY P P (=) -2 1 f
MANDGE AVISARAR
314 |SHARADAPPA P el 2 ’ I
315 INIMSE SARIKA SHIVAJI P F P P P P P w'? ' I
316 |PARE PRANAV DEVIDAS P P P P A
PAVAR SARRET 3
317 |SADASHIV = P 2
318 'F'iNJARrWASIMANWAR P P Pl B
319 JPISE TUSHAR HARI A

320 |POQJARI ADARSH HARISH

HRAMIEKE RIMANSHU
321 |DNYANESHWAR

2
P
322 |SANAS AMIT GAJENDRA P P
P
&

P p)
P &
&

SHINUE BHAVESH
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SUBJECT NAME
( 2019 Pattern)

FYBHMCT Communication Skill -1

Subject : Communication Skills (English) - 1
Subject Code : C106
Subject Credits : 02
Semester B |
Teaching Scheme per week
Theory Total
02 hours 02 hours
Internal Examination Scheme
TR Total Internal Total Marks
) Marks
50 50 50
Rationale:

Communication is an cssential life skill, and a professional pre-requisite in the hospitality
mdustry. 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.

Chapter - 1
LT

1.2
1.3
1.4
Chapter -2
21

b
[

Hours
Nature and the Process of Communication 04
Introduction to Communication — meaning and
scope
Ohjectives and Principles of Communication
Features of Communication
Process of Communication

Types of Communication 03
Categones of communication
* [nterpersonal commumication
®» Mass communication
Forms of communication
*  Verbal communication
a. Oral communication
b. Written communication
» Non-verbal communication
Formal and Informal Commumcation
* Vertical communication v/s Horizontal
communication
+ [nter v/s Intra orgamzational
communication
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FYBHMCT Communication Skill -1

Chapter - 3
3l
3.2

Chapter —4
4.1

4.2
Chapter =5
5.1

5.2

Chapter — 6
6.l

6.2
6.3
Chapter =7
Tl
7.2

Glossary of Terms
Students should be familiar with the glossary of terms pertaining to above mentioned topics

Barriers to effective communication
Defining Barriers to communication
Types of Bamers -

* Physical or Environmental barriers
Semantic and Language barmers
Personal barriers
Emotional or Perceptional Barriers
Socio-psychological barriers
Physiological or Biological Barmers
Cultural Barriers

& Organizational Barmers
Reading
Importance of reading

* & & & & &

Reading strategies

Written communication skills

Meanming, Importance, Advantages and
Disadvantages of written communication

Letter wniting -

(letters of inquiry and booking of a banquet or a
room, complaint, apology, leave and appreciation)
Oral communication skills

Meaning, Importance, Advantages and
Disadvantages of oral communication

Essential qualities of a good speaker
Extempore, Debate and Elocution

Non —verbal communication
Introduction to body language
Understanding body language
Total

Recommended Assignments:
Weckly review of current affairs

a.
b.

c.

Letter writing (any twa)

Open book test (Q&A)

04

02

09

30

Communication game e.g. lce breakers, team building, communication related ete.

Students to enguire about banquet facilities at a local hotel for a hypothetical function
(for e.g. a birthday party, an anniversary, wedding reception ete.) and submit a detailed
report of the same. This enquiry should be done in person, by visiting the concerned

property.
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FYBHMCT C 204 FRENCH Il

Subject : French 11
Subject Code : C204
Credits 02
Semester 1
Teaching Scheme per week
Theory Total
(12 hours 02 hours
Internal Examination Scheme
it Total Internal Total Marks
Marks
50 S0 50
Rationale:

The syllabus aims to impant an additional soft skill that is very closely related to the core
curriculum of Hotel Operations, viz. to help communicate in French, through the acquisition of a
basic knowledge of listening, speaking, reading & writing skills. It also aims to sensitize students
to the different communicative approaches, based on cultural differences. which come into play
during mterpersonal interactions at a global level in the Hotel Industry.

Lecon-1

Legon =2

Lecon 3

A

La nourriture et les boissons
M | .

1 .

Recommended Assignments:
To be conducted in CCE [Comprehensive & Continuous Evaluation] pattern. so that

Teaching/Learning & Evaluation takes place concurrently.

Hours

Révision des Verbes 10
Parler, manger, boire. vouloir, pouvoir,

aller- au passé compose avec avolir/étre : un

coup d'ceil sur la formation

Pouvair, vouloir, étre, avoir, faire, prendre

au futur simple

Conditionne! présent -vouloir, pouvoir

Exercices

Mini dialogues

Le menu (un menu de 17 plats)
Les vins francais
La terminologie du vins
08
Termes culinaires
Total 30

a7

118



FYBHMCT C 204 FRENCH Il

Assipnments for internal Assessment may be in the form of

B-

oral communication

h. worksheets

i
j-
[
L

quiz

just a minute

dialogue
role play, etc.

Concurrent Evaluation:

Concurrent Evaluation needs to be conducted on the above listed topics on parameters as
prescribed in the syllabus.

Reference Books

5

A votre service | Frangais pour 1'hdtellenie et le tourisme [Text book with CD)
by Rajeswari Chandrasekar, Rekha Hangal, Chitra Krishnan, Claude le Ninan, Asha
Mokashi

Publisher — Goyal Publishers

Bon voyage ! Méthode de francais de I'hétellerie et du tounsme pour débutants
by Vasanthi Gupta, Malini Gupta, Usha Ramachandran

Publisher — Goyal Publishers

Basic French Course for the Hotel Industry
by Catherine Lobo, Sonali Jadhav

French for Hotel Management & Tourism Industry
by 5 Bhattacharya

Publisher — Frank Bros. & Co.

A8
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FYHS 109 Development of Generic Skill

Subject

SEMESTER -l

: Development of Generic Skills

Subject Code : HS 109
Subject Credits : 02

Course outcomes:

OPWN =

Chapter 1
1.1
1.2
13

Chapter 2
21

22

23

24
25

26

2.7

Chapter 3
3.1

Savitribai Phule Pune University

Introduction to Generic Skills
Development of self-management skills
Development of team management skills
Development of task management skills

5 Knowledge of effective problem solving techniques

Hours
Introduction to Generic Skill a
Concept and importance
Local and global scenario
Concept of life-long learning (LLL)
Self-Management and Development 10
Concept of Personality Development, Ethics and
Moral values
Concept of Intelligence and Multiple intelligence
Types viz, linguistic, mathematical & Logical
reasoning, emotional, and social intelligence
(interpersonal & intrapersonal).
Concept of Physical Development; significance of
health, hygiene, body gestures & kinesics.
Time Management concept and its importance
Intellectual Development; reading skills (systematic
reading, types and SQ5R), speaking, listening skills,
writing skills (Note taking, rough draft, revision,
editing and final drafting), concept of critical Thinking
and problem solving (approaches, steps and cases).
Psychological Management; stress, emotions,
anxiety and techniques to manage these.
ICT & Presentation skills; use of IT tools for good and
impressive presentations.

Team Management 6
Concept of Team Dynamics. Team related skills such

as; sympathy, empathy, leading, coordination,

negotiating and synergy. Managing cultural, social

and ethnic diversity.

Page 25
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FYHS 109 Development of Generic Skill

CBCS: 2019-2020 F.¥.B.5¢c. Hospitality Studies

3.2 Effective group communication and conversations.

3.3 Team building and its various stages like forming,
storming, norming, performing and adjourning (Bruce
Tuckman's five stage Model)

Chapter 4 Task Management 4

Task Initiation, Task Planning, Task execution, Task
close out

42 Exercises/case studies on task planning towards
development of skills for task management

Chapter 5 Problem Solving 6
5.1 Prerequisites of problem solving- meaningful
learning, ability to apply knowledge in problem
solving
52 Different approaches for problem solving
5.3 Steps followed in problem solving.
54 Exercises/case studies on problem solving

Total 30
Assignments:

A minimum of 2 assignments based on the following topics to be given to individual
student and the marks to be considered in internal marks.

1 Problem solving case studies
2 Management Games
3 Team building exercises

Reference Books:

1. Soft Skills for Interpersonal Communication by S.Balasubramaniam;
Published by Orient BlackSwan, Mew Delhi

2. Generic skill Development Manual, MSBTE, Mumbai.

3. Lifelong learning, Policy Brief {www.ocecd.orf)

4. Lifelong learning in Global Knowledge Economy, Challenge for Developing
Countries — World Bank Publication
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C 305 - Soft Skill management

Subject : Soft Skills Management
Subject Code : C305
Subject Credits : 02
Semester I
Teaching Scheme per week
Theory Total
02 hours 02 hours
Internal Examination Scheme
R Total Internal Total Marks
Marks
50 50 50
Rationale:

To develop personality and communication skills of students, so as to prepare them to secure
placement in the Hospitality Industry. Importantly. equip the students with convivial skills that

enable them to handle their personal and professional lives more effectively.

Chapter -1 Impression Management

1.1 Meaning of Social image

1.2 Importance of looking presentable & attractive
1.3 Right dressing & make-up

1.4 Hair care & inner-glow

1.5 Poise & Posture

1.6  Eye-Contact & Body Language

1.7 Physical fitness

Chapter -2 Personality profile

2.1  Personality defined

2.2 Elements of personality

2.3 Determinants of personality

24  Meaning of SWOT Analysis and Johari Window
2.5  Personal goal setting and action plan

Hours
03

04
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C 305 - Soft Skill management

Chapter - 3
3.1

Lid
I

i3

34

Chapter — 4
4.1
4.2
43
Chapter -5
5.1

Chapter — 6
6.1
6.2

Chapter =7
7.1
T2
Chapter - 8
8.1
8.2
8.3

Personality Enrichment
Self Esteem
s Sclf-concept
s Advantages of high sclf esteem
* Steps to building positive self esteem
Attitude
*  Meaning and factors that determine our
attitude
= Benefits of a positive attitude and
consequences of a negative attitude
* Steps to building a positive attitude
Motivation
* The difference between inspiration and
motivation
» External motivation v/s internal motivation
Body language
* Understanding body language
* Projecting positive body language
Expectations of Recruiters
Recruiter expectations
Creating a carecer path
Success stories
Professional Communication
Presentations
s Types
+ Making a presentation
+ Making use of audio-visual aids
Case studies
Advantages of the case study method
Technique for analyzing a case study and
presenting an argument
Stress Management
Causes of stress
Stress management technigques
Time Management
Meaning and importance of time management
Identify ime robbers
How to optimize time

06

02

04

02

02

02

71
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HS 308 Communication Skill = |

Subject; Communication Skills I
Subject Code: HS 308

Subject Credits: 02

Semester: I11

Course Outcome:

Cl Introduction to an important skill - Communication

c2 Understand the importance and application of Communications skills in daily life

C3 Background and practice of listening, speaking, reading, writing skills

C4 Be well versed with Group Discussions and Personal Interviews

C5 Understand the concept of Body Language and its importance and application in the
hotel industry

| [ [ l | Hours
Chapter - 1 Nature and Process of Communication 05
1.1 | Introduction to Communication — meaning and scope
1.2 | Objective and principles of communication
1.3 | Features of communication
1.4 | Process of communication
1.5 | Attrnibutes of culinary professional
Chapter - 2 Types of Communication 03
2.1 | Categories of communication
- Interpersonal communication
- Mass communication
2.2 | Forms of communication
- Verbal communication
a. Oral communication
b. Written communication
- Non-verbal communication
2.3 | Formal and Informal communication
- Vertical vs Horizontal communication
- Inter vs Intra communication
Chapter - 3 Barriers of effective communication 04
3.1 Defining barriers of communication
3.2 | Types of Barriers :
- Physical or Environmental barriers
- Semantic and Language barriers
- Personal barriers
- Emotional or Perceptional Barriers
- Socio-psychelogical barriers
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HS 308 Communication Skill = |

- Physiological or Biological Barriers
+ Cultural Barriers
- Organizational Barriers
Chapter — 4 Listening skills 04
4.1 | Meaning of listening v/s hearing
4.2 | Types of Listening (theory / definition)
4.3 | Tips for Effective Listening
4.4 | Traits of good listening
4.5 | Listening to Talks and Presentations
Chapter 5 Oral Communication 06
5.1 | Meaning, Importance, Advantages and Disadvantages of
oral communication
5.2 | Essential qualities of a good speaker
5.3 | Extempore, Debate and Elocution
54 | Group Discussions
5.5 | Interview Techniques
5.6 | Speech and Presentations
Chapter 6 Body Language 02
6.1 | 6.1 Introduction to body language
6.2 | 6.2 Understanding body language with examples
Chapter 7 Written communication skills 04
7.1 | 7.1 Meaning, Importance, Advantages and Disadvantages of
written communication
7.2 | Letter writing - (letters of inquiry and booking of a banquet
or a room, complaint, apology, leave and appreciation),
Letters (Applying for a job with resume, Letter of quotation
and order)
7.3 | Writing a synoptic summary, case study, report
writing, memo, notice, circular, agenda, minutes.
7.4 | Writing emails and etiquette
7.5 | Note making, writing a log book
7.6 | Travelogue and Restaurant Reviews
7.7 |Print — creative article writing, advertisement and
promotions by means of posters, pamphlets, tentcards etc.
Chapter 8 Trending Hospitality Communication 02
8.1 | Formal Conversation
8.2 | Telephone etiquette
8.3 | Hotel Phraseology
8.4 | Using charts and diagrams
30
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