Course Outcome: 39hr (13x 3 units)

At the end of this course students will be able to-

CO 1. To create an awareness on the organizational aspect and functioning of different types
of food service institutions. :

CO 2. To develop managerial skills among the students.

CO 3. To understand the space allocation and arrangement of food service units.

Unit I: : '
Histo“ Development of food sim flishment. *

T LTSS T e P prm—r
‘!ﬂ'ﬁfﬂllu—--—“ s

Lreprene

REFERENCES

e Sethi. M. 2004. Institutional food management. New Age International
Publishers, New Delhi.

e Bali P. S. 2021. Food production operations, 3" Ed., OUP, India

® Sethi, M. and Malhan, S. 1993. Catering management an integrated approach, 2™ Ed,,
New Age, International Publishers, New Delhi.

® Andrews S., 2017. Food and Beverage Management. McGraw Hill Education, New York.

* Payne-Palacio J & Theis M. 2019. Food service management: Principles and practices,
13" Ed., Pearson Education.

40



Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight

Highlight


