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. Hospitality Sectors
* Introduction
* Hospitality industry in Nepal
* Hotel and their classification
e Organogram of large, medium and small hotel
* Acts, rules and regulations related to hospitality industry in Nepal
* Roles of hospitality industry in national economy
e Relationship between hospitality industry and tourism
* Terminology used in restaurant and function service/operations
2. Introduction of Food and Beverage Service
e Define F&B service
e Personnel of F&B service department and their duties, roles & responsibilities.
e Personal attributes of a good F&B service staffs
* Different types of food and beverage outlets
* Organizational structure of food and beverage department at large, medium and
small F&B outlets
3. Hygiene
* Introduction
* Importance of hygiene
* Personal hygiene, Food hygiene and Restaurant hygiene
* Food contamination
* Cross contamination
e Bacterial contamination
* Chemical contamination
* Food poisoning
4. Menu
* Concept and meaning of the menu
* Concept of classical menu
* Types of menu
e Structure of menu
* Sequence of courses
¢ Dishes and accompaniments
5. Tables and Linen
e Types of tables and their size
* Types of linen
e Size of table with appropriate table cloth size
6. Tools, Equipment used in Restaurant& Bar
e Cutlery
* Crockery
e Tableware
* Glassware
* Bar equipment
* Restaurant Equipment



e Bar utensils
7. Food and Beverage Service
7.1 Preparation work for food and beverage service
* Reservation
* Floor plans
e Tableset up
e Side board set up
e Breakfast tray set up
* Barsetup
7.2 Food service procedures
7.3 Service of tea and coffee
7.4 Service of Wine
7.5 Service of beer
7.6 Service of liqueur, port and brandy
7.7 Storage of food and beverages
8. Beverages
e Definition
e Types of beverages
e Methods of preparing different types of alcoholic and non-alcoholic beverages
* Recipes of different types of non-alcoholic and alcoholic beverages
9. Billing and Guest handling
* Introduction
e Importance of billing
e Billing techniques
e Types of customers
e Reasons of complain
e Complain handling technique
10. Customer relations and sales techniques
11. Food habits of the different cultural groups
12. Concept of first aid and safety precaution
13, &ed I el U Hawes
14 Instructional Skills
* Develop alesson plan
* Develop asession plan (5D method)
*  Demonstrate a skill
» Usebasic platform skills
* Giveanillustrated talk
e Preparewall charts/ flip charts
» Develop powerpoint slides
* Develop performance guide
» Develop product rating instrument
» Construct knowledge test
Develop multiple -choice test items.
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