[Re-Accredited By NAAC with ‘A+’ Grade]

BHM & CT (CBCS) PRACTICALTIME-TABLE JANUARY - 2024

V - SEMESTER (Main & Backlog]

Date Advanced Food Advanced F&B Interior design & Front office Accounting
Production Service flower Arrangement | Mngt
Time 8 A.M. to 2 P.M. 10 AM to 1 P.M. 10 AM to 1 P.M. 10 AM to 1 P.M.
08-01-2024 A B C D
09-01-2024 B c D A
10-01-2024 C D A B
11-01-2024 D A B c
| — SEMESTER (Main & Backlog)
Date BTK-I F&B Service-| Acc.Oper-| Front office -l Comm.Eng-I
Time 8A.M.to2P.M. | 10AMto1P.M. | 10AMto1P.M. [ 10AMto1P.M. | 10AMto1P.M.
12-01-2024 A | e C D B
17-01-2024 B C D | e A
18-01-2024 C D A B |
19-01-2024 | = -—-- - A B C D
20-01-2024 D B e A C
1I- SEMESTER (Supplementary)

Date Time Subject

17-01-2024 2PMto5PM F&B O-ll

18-01-2024 2PMto5PM Accc.Op-ii

19-01-2024 8 AMto 2 PM BTK-Ii

20-01-2024 2PMto5PM FO-II

VI- SEMESTER (Make-UP)

Date Time Subject

04-01-2024 | 2PMto5PM Banqueting & Cold Buffet Lab

05-01-2024 | 2PMto 5 PM Project Report

06-01-2024 | 8 AMto 2 PM Larder Kitchen Lab

V- SEMEESTER (Supplementary)
Date Time Subject
12-01-2024 2PMto 5 PM Industrial Exposure Training
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[Re-Accredited By NAAC with ‘A+' Grade]

BCT & CA (CBCS) PRACTICALTIME-TABLE JANUARY - 2024

V — Sem. (Main/ Suppl.)

Date / Day BATCH-A BATCH-B
Timing: 8.30 a.m- 2.30 p.m 8.30 a.m- 2.30 p.m
08-01-2024
(Monday) Advanced International Pastry & Confectior] Traditional Indian Sweets & Savouries
09-01-2024 Traditional Indian Sweets & Savouries Advanced International Pastry &
(Tuesday) Confectionery
10-01-2024
(Wednesday) | Professional Garde Manger -

11-01-2024
(Thursday) - Professional Garde Manger
| - Semester (Main)

Date / Day BATCH-A BATCH-B
Timing: 8.30 a.m- 2.30 p.m 8.30 a.m- 2.30 p.m
12-01-2024
(Friday) Front Office Operations-I House Keeping Operations-|
17-01-2024

| (Wednesday) House Keeping Operations-| Front Office Operations-|
18-01-2024
(Thursday) F& B Service -I Fundamentals of Food Production
19-01-2024
(Friday) Communicative English-1 F&B Service-I
20-01-2024
(Saturday) Fundamentals of Food Production Communicative English-I
lI-Semester (Suppl.)
Date / Day Timings Subject
09-01-2024
(Tuesday) 9.00 a.m- 12.00 Noon Rooms Division Operations-lI
10-01-2024
(Wednesday) | 9.00 a.m- 12.00 Noon Dining Room Service
11-01-2024
(Thursday) 8.30 a.m- 2.30 p.m Culinary Skill Development




[Re-Accredited By NAAC with ‘A+’' Grade]

I-Semester (Suppl.) (Old CBCS

Date / Day Timings Subjects
12-01-2024
(Friday) 9.00 a.m- 12.00 Noon Rooms Division Operations-|
17-01-2024
(Wednesday) 8.30 a.m- 2.00 p.m Fundamentals of Food Production
18-01-2024
(Thursday) 9.00 a.m- 12.00 Noon F&B Service-|

VI - Semester (Make Up)

Date / Day BATCH-A BATCH-B
Timing 8.30 a.m- 2.30 p.m : 8.30 a.m- 2.30 p.m
08-01-2024 Advanced Oriental Cooking Bread Sculpting & Artisan Breads
(Monday)
09-01-2024 Bread Sculpting & Artisan Breads Advanced Oriental Cooking
(Tuesday)
10-01-2024 Food Sculpture & Adv. Culinary Arts | Three Dimensional Visual Conf.
(Wednesday)
11-01-2024 Three Dimensional Visual Conf. Food Sculpture & Adv. Culinary Arts
(Thursday)
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