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Scheme and Svliabus fo

[ raditional Indian Sweets

Scheme
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Practical/ A0 - 1 Credit

=30 hour

(A State Skill Univers

JOB ROLE: Indian Regional Food & Indian Traditional Sweets & Snacks Maker
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@ - @ (A State Skill University. setup by an Act of Legislature in 2018)

Produce Indian

Food Course Credit-2

Max Marks-506-51F35E)
100 (301+70€)
N
To equip students etfectively to acquire skills and knowledge required for production of Indian regional

& traditional Sweets, the knowledge of, raw material, process and storage of various regional sweets of
India. '

Couse Code-
24UCFPO1(T)

Learning Outcomes

At the end of the term/ course the student will be able to:

LOT: At the end of the term student will be able to Upraisc the importance of culinary history with
reference to origin andgrowth of Indian cuisine at the era of M ughlai/ British/ and Portuguese.

L.LO2: At the end of the term student will be able to understand culinary history of north Indian & western
states of India.

LO3: At the end of the term student will be able to understand culinary history of south Indian states
with their signaturcrecipes.

LO4: At the end of the topic students will be able to understand importance of Indian spices and
various masala blends usedin kitchen.

L.O5: At the end of the term students will be able to explain the importance of hygiene and food safety
in kitchen alongwith the regulatory bodies who work for food safety and hygiene.

Unit-

History & Origin of Indian Cuisine
Origin & culinary history of Indian

‘ 1LO- FoodKey Feature of Indian Cuisine

| Regional Influence of Indian Cuisine
‘ Regional Influence of Mughlai Food
Regional Influence of British & Portugucse Food in [ndian kitchen

|' Detailed Study of (North Indian Cuisine) |
,' Punjab '
Unit- Haryana ‘
i 2LO- Rajasthan '

2 Jammu & ‘
I KashmirMadhya

Pradesh kM

Pradesh Uttar
| Detailed Study of (Western Indian Cuisinge) Nes 7 ¢
Gujrat T akana (:E—mf’!l
Maharashtra ' .
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SDTH (SFMSR)




e SHRI VISHWAKARMA SKILL UNIVERSITY

@ (A State Skill University, selup by an Act of Legislature in 2016)

= ——— _ SER—— e TR
| I Detailed Study of (Southern cuisine of Indin) !
! I Kerala |
| Unit- | Andhra Pradesh \
‘ Telangana
3LO- | Goa
Karnataka
3 Commodities & Herbs used in Indian Cuisine
Cadl
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Unit-
4L.0-

Unit-
5LO -
5

e SHRI VISHWAKARMA SKILL UNIVERSITY

(A State Skill University, setup by an Act of Legisiature in 2016)

} Introduction to Indian Food Commoditics
Herbs & Aromatics used in Indian Kitchen

Masala Blends of Various States

Gauda Masala, Sambhar Masala, Biryani Masala, Potli ka Masala,
Garam Masala, Kitchen King Masala, Chat Masala, Chana Masala
ele,

" Food STa_I-‘e_tj-'._H_;giene and Sanitation

Introduction to food safety. definition and importance, Introduction o hygiene. detinition
and importance. Food production/processing industry and scope of foodsafety and
hygiene in the industry. Implication of Food Safety, Implication of Work Place Hygicne.

Food Safety Standard Authority Standard Authority of India
Introduction to

FSSAIRole of

FSSAI

FSSAT compliance

Text Book: -Theory of Cookery by Chef Parvinder

singh BaliModern cookery by Thangam

e phillip

Reference Book: - Theory o Cookery by Krishna Arora

Skill Facul! I 'r-.;--_-..-\;;;ement
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Produce Indian Food

Lourse Code:

Objective

To equip the students with the Knowledge, skills and attitude suitable for
industry withreference to culinary history in regards to origin & authentic

A4UCFPOT | (P]

cuisine of India,
Handling of knives and tools, basic processing of raw ingredients, basic preparation of gravies and curies.

Learning Outcomes

At the end of the term/course the student will be
able to: LOT: Identify, Use and Maintain diflcrent
kitchen equipment LO2: Perform various cuts of
vegetable and fruits.
LO3: Prepare Different lypm of gravies and curies.

LO4: Practice Different regional cuisine from North and

Western IndiaLLOS: Practice different regional cuisine from
southern Indian States.

Practical-
i 1LO-1

2L0-2

, Practical-3
l 0-2
| LO-3
| Practical-4
LO-2
LO-3

| Practical-5

' LO-3
1.O-4

Practical-

Identification of kitchen Iq uipmcﬁ?}

Practical

e Equipment Identification, Description, Use and Maintenance
e  Hyvgiene and kitchen ctiquettes

o  Knife Handling

O
| Vegetables cuts

| Understanding vegetables cuts like- chopping,
batonnet, paysanne, tourney., mirepoix. wedges ele,

Gravies

Gravies

Punjabi Cuisine
Paneer Butter Masala
Amritsari Choley
Zeera Rice

Preparation of Makhani Gravy
| Preparation of Khadi Gravy Chopp Masala

Preparation of yellow Gravy
Preparation of White gravy

(A State Skill University, setup by an Act of Legislature in 2016)

nirse Credit -

Max Marks: 56 /Uo
N L
( 7ol+20E")

T

shredding, dices. macedoine, julicnne, brunoise,




(A State Skill University, selup by an Act of Legislature in 2016)

Lacha Prantha

Practial -0

Punjabi Cuisine
Butter chicken
LO-3 Dal Makhni
1.O-4 Gobhi Adraki
Garlic Naan




[.P!-':ic_t-i;al— 7 Tl_liia_sthani

[ LO-2 Gatta Curry
| LO-4 ’ Lal mash
: ‘ Tawa roti
' Gatta pulao
| Practical- | Rajasthani Cuisine - o
| 8L.0O-2 l Satfed Mass
CLO4 Ker Sangri
Dal Bhatti
ChurmaTikkad
Practical- Jamu & Kashmir
9LO-2 ManuMutton Rogan
| 1.O-4 I josh Dum Aloo
! Tawa Chapati
' Phirni
Practical- Rajasthani Menu
10LO -2 Safed Mass
LO-4 Rajasthani
Kadhil.ahsun
|' chatney Tawa
chapati |
Practical- i Hyderabad Cuisine |
11LO-2 Hyderabadi Veg Biryani |
LO-5 Hyderabadi chicken |

BiryaniNavratan Korma '

’ Hyderabadi
Practical- CuisineMethi '
Murg Tomato Kut |
121.O-5 Hare Piaz ka Raita

Double Ka Meetha ' |

Practical- Kerala Cuisine ) - ' _ - ;
Coconut Rice '
131.O-5 Chicken Chettinad

! Cabbage Thoran
Savain Paysam

Kerala Cuisine |

Practical- | Vada |
‘ Masala Dosa |
[ 14LO-5 Sambhar |
: | Lemon Rice

Awadhi I
‘ Practical- cuisine Chicken /|
. ! kormus Pancer \/UM
i 15L0-5 do Piaza Motia Dean
’ Puho Jean




(A State Skill University. setup by an Act of Legislature in 2016)

Produce Indian Snacks
Course Code: 24UCFP02 (T) Course Credit -02  J1>o

ii‘ i\i lrl\H W 3{':
(3»1‘-!-%5) -—/,L

To equip students effectively to acquire skills and knowledge required for Production of Indian 1eg|0nal
| snacks and famousstreet food, the knowledge of, raw material, process and storage of various regional
snacks of India.

Learning Outcomes
At the end of the term / course the student will be able to:

- LLO1: By the end of the term students will be able to understand
how street foodevolved in India and importance of chatneys.

LO2: At the end of the term students will be able to understand role of shortening,

[.O3: At the end of the term student will be able to understand

importance of spicesand herbs.

1.O4: students will be able to understand various recipes of chat masalas and sprinklers.
LOS5: identify the preservatives used for storing of

streetfood for long term

Unit - Basic of street food. How Street food evolved in India, how chantey plays an important
1.0- role as an accompaninment.
1
Unit - Role of short lcnm‘s__ in m.:kmn of plodual cr :sp and uumhv /. How thIlL‘ﬂ]HE' is done for
2 deep fried and baked products.
LO-
2 |
[ Unit- | Importance of spices and Herbs used in street food, reasons how street food provescost
() ? 3LO- effective and high profit margin.
! 3
[ I Unit- How %pnnkler and chat masala add taste and flavor to street food, how to calculate
41L.0O- food coslt. [
4
Unit - How street food stored for long term availability and how new techniques evolved inthe |
. 5LO- processing of street food. ‘
5

Text Book: - Indian snacks. preserve and swects by Kshama
Chandra. Kenu Rajesh. Khana Khazana by chel Sanjeev Kapoor for
, Indian Snacks and starter (

; Reference books: -
. The Bites of India by Chel Rekha Sharma.
\ The soup and snacks of India by chef Rekha Sharma.

60%3»// »

Chatrpts ., TH (5




(A State Skill University, setup by an Act of Legislature in 20186)

SV
Produce Indian snacks
Course Cade: 24UCFPO2 (P) Course Credit

Max Marks: 30 {fe©

(351+15E) as
Objective (?.03’4305') (5“}'”2’5

To equip the students with the Knowledge. skills and attitude suitable for

industry withreference to culinary history in regards to or igin & authentic

cuisine of India,

Handling of knives and tools, basic processing of raw ingredients, basic preparation of gravies and curies.

Learning Outcomes

At the end of the term/course the student will be able to:

L.OL: At the end of' the Practical students will be able 1o produce famous Indian snacks
L.O2: Perform various deep-frying techniques and preparation of bread pakora and bread
cocktail samosa.L.O3: Prepare famous Indian snacks.

[.O4: Pracuice famous Indian

snacks [.LOS: Practice famous

Indian snacks.

} 2 \\, [. ,"\
—— e = — o 5 =
Practical- I Dahi
| 11L.0O-1 - BhalleAllu
i IH\l .
| Practical- Rucad Pakom
‘ 21.0-2 Cocktail samosa
| | i - )
Practical- 1 Palak Patta chat
‘ 3L0O-2 | Pancer pakora/ Mix \Veg Pakora
L LO-2
" Practical- Kachor | - - ]
' 4L0-2 iDokla
| LO-3
|
f - ! - — - — - { s
Practical- | Chicken-65 \i M
51.0-2 | Vada with sambar =
‘ LO-3 | Dean
L | R nagement
| Practical - Idli '
| 6LO-4 | Dosa with Sambar & Coconut chutney




__SJlE_IJ_
[ Practical-
7LO-4

|
|
‘ Praciical-

| 8LO-4

T d[}kul chat

| Pav bhayi

| Boti Kabab

| Afghani Soya Chap

Skill Facuw
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SHRI VISHWAKARMA SKILL UNIVERSITY

(A State Skill University, setup by an Act of Legislature in 2016)

i = W@
sSVvsu
Practical- | Achari pzh@_rﬁ?a_
91.0-4 Tandoori chicken
_ tikka
Practical - Spring
10L.0O-4 Roll
Chowmicn
Practical- Gobhi Manchurian
11LO-2 Chilly paneer
LO-5
Practical- | Tandoori Mushroom
| 121LG-5 | TikkaHaryvali Kabab
Practical- - Dal Kabab
13LO-5 Mix vegetable kabab
Practical- Katori Chat
| 14LO-5

Veg Momos/ Chicken Momos, and soya Momos

Text Book: - Indian snacks, preserve and sweets by Kshama Chandra,
Renu Rajesh. Khana Khazana by chef Sanjeev Kapoor for Indian Snacks

and starter

j I PN Amapees
ROTErei

hooks:

The Bites of India by Chel Rekha Sharma.
The soup and snacks of India by chef Rekha Sharma.

Te an

Skill [=nacement
Skil o
) A .5_;]
\
J______.‘n—-
clarima
- L SR)

O
o




(A State Skill University, setup by an Act of Legislature in 2016)

Produce Indian Sweets

Course Code: 24UCFPO3 (T) Course Credit -02 /oo
Max Marks: 3 239

Objective: -
To equip students effectively to acquire skills and knowledge required for Production of Indian regional
& Sweets, theknowledge of. raw material, process and storage of various regional snacks of India.

Learning Outcomes
At the end of the term / course the student will be able to:
L.O1: At the end of the term student will be able to understand how sweets evolved and

importance of sweets1.02: By the end of the session students will understand role of sugar in
sweets preparation.
L.O3: At the end of the term students will understand role of shortening in
sweet preparation, [.O4: At the end of the term students will be able to
understand different storing techniques

LOS5: By the end of the term student will be able to understand how to produce gluten free sweets

o B 7 - e T e —— e S A ST e E A - - i—— . |
Unit - I Explain how sweets evolved in India and role of sweets in Harvanvi culture, why sweets |
[ 11LO- play an important role to show the Hospitality in Haryana, |
|
Unit - I Role of sugar in the preparation of sweets, explain different stages of sugar when its
| 2LO- heated-up.
| 2
Unit - How desi bhee and other fats play an 1mp0|tam role in the pre prepamuon of sweets, why
3LO- | desi ghee preferred aver other oil and fats. |
3 i |
Unit- + How o Increase the shelf~lite of sweets, discuss various methods of storing sweets.
41.0-
4

| Unit-58 explain the gluten free ingredicnts used [or swe ol preparation, discuss vai Mmum.r“inu
‘ sweets across India.

| LO-5 :
|

o B S— - = = e e e E—

Text Book: -Book of India Sweets by satarupa , '
Banerjee The art of Indian sweets by krishna UAW/(\\.
Priya dasi _ .
Reference Book: - Indian Sweets volume -1 by shankar denacement
krishnamurhti Traditional Indian Sweets by krishan G,
Kabra




Produce indian Sweels
Course Code: 24UCFPO3 (P)

Objective

To equip the students with the Knowledge, skills and attitude suitable for

industry withreference to produce famous Indian desserts.
Learning Outcom

At the end of the term/course the student will be able to:

LO1: At the end of the Practical students will be able to produce famous
[ndian sweets. [LO2: Perform various milk and dry fruits desserts.

[.O3: Prepare famous Indian sweets.

I.O4: Practice famous sweets based on Rajasthan

and Gujrat LOS: Practice famous desserts.

(A State Skill University. setup by an Act of Legislature in 2016)

g s Credit -02
Max Marks: 50 @5H15E)

I‘JfoE)
C)a —udt T fe

 Practical- | -
1LO-1 Gulab Jamun
Rabdi
[ -Prac_lica_l-- o .l.(a_;.u - S
2L0O-1 KatliRas
LO-2 Malai
I Practical- E 'Eﬁjm‘l]ulwu - _
3LO-3 Mung Dal Halwa
| Practical- | Bundi Ladoo
4L.0-3 Moti chur ladoo
f Practical- "1 Raoki - - - -
5LO-1 | Kheer
1.0-3 | Sevain
' Practical - | Ghiya ka - - o
. 6LO-1 HalwaSuzi
L LO-2 halwa
Practical- Ras Gulla

7L0-1 Spongy Rasgulla
1.O-3

a




(A State Skill University. setup by an Act of Leg gislature in 2016)

Svsiu : e i
Practical- Coconut Ladoos |
8LO-{ Kulfi ‘
1.O-4 N - B - - o

A
-MSR)



Practical-
9L.0-4

Practical -

T Ghewar

(A State Skill University, setup by an Act of Legislature in 2016)

Malpua

Jalebi

10LO-5 Phirni - ) - -
Practical-11 BBesan loadoo
LO-5 _[@_;ﬁ_u_l(und.- Milk cake S e e e Y
Practical- Balusahi l
12LO-5 Gujia e -
Practical-13 Churma Ladoos
LO-5 | Mawa kachori - B - B
Practical- | sahi tukra
141.0-5 double ka meetha

Text Book: -Book of India Sweets by satarupa
Banerjee The art of Indian sweets by krishna

Priya dasi

Reference Book: - Indian Sweets volume -1 by shankar
krishnamurhti Traditional Indian Sweets by krishan G.

Kabra

gharma
D, S :R)
oha 15U
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(A State Skill University, setup by an Act of Legislature in 2016)

Food Costing

Objective Course Credit -02 (‘Gnﬂ"‘ﬂ ,):.—

Max Marks: 568 leo
(151+35E)

Subject Code- 24UCFPO 04 (T) ( 3oL+ 70 )

Unit-2 Coé_ting

To equip students ctlectively to acquire skills and knowledge required for food costing, elements of
food cost. va::s ofcost involved in food industry.

Learning Outcomes

At the end ot the term / course the student will be able to:

LOI: At the end of the topic students will be able to understand
different types ofmenus and different method used in pricing.
[.O2: identify the importance of food costing. different methods of
costing. LO3: At the end of the topic students learn how to
develop standardize recipes and various adjustment factor
involved.

LO4: identify material costing like- purchasing,

receiving, issuing and production.

LO3: at the end of the topic students will

be able tounderstand how to control food

Ccost.

Unit-1 | Pricing. Menu pricing styles '
Types of menus, Different methods in pricing

Importance of food costing, Methods of costing. Costing technigues
Unit-3 Standard recipes
Usc of standardized recipes, Developing standardized recipes
’\dJu».lmuu factor

Unit-4 Material costing
Through purchasing
receiving

issuing

production

| sales and accounting
| Control of

! tood cost

I labour cost

| overhead cost

| miscellancous cost




(A State Skill University, setup by an Act of Legisiature in 2016)

Text Books
I,
2

£l
BN

i

1.

Food Costing by A. Shankar,
Recipe costing create profitable food service menu based on the cost of recipe ingredients by Jeri Parks,
Food and Beverage Costing by Dr. Jugmohan Negi.

rence Boolks

Food cost control for success: A practical resource for Professional Chef by David Buchanan.

Mgz

rament

?'_‘ll I 2C\i ' ca kg
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Objective

24UCE

Sublect Code- 2

{A State Skill University, setup by an Act of Legisiature in 2016)

Apy o1 (o ter
Course Credit -02
Max Marks: 58 /e°
(351+15E) ple
POOS (P) C?"Iv‘ﬂ"ﬂ ¥

To equip students effectively to acquire skills and knowledge required for using basic application
of computer facilitate day to day working and record keeping of the operations.

LY IV B
Cokd | i

At the end of the term /

€3 ;\I:.

okl BT

course the student will be ablc to:

LOI: Identily and use various physical components ol computer
L.O2: Understand operating system. concept of system software and

LO4: Operate general features of

application softwareLO3: Use Microsoft office tools in day-to-day work MJ&

windows LOS5: Internet and social

media

ey L sanagement
Lumpul-..r Fundamentals: Identification of Ph\su..sl & Ol'l"lplll.]Llllb ol C ompuu.mnd L’ ,
_lypes of computer W

ndn.rxtandmg Operating System Windows ope r*mons sy stem software and
~application software

=421
1a1s)




| VISHWAKARMA SKILL UNIVERSITY
(A State Skill University setup by an Act of | agisiature in 2016}

“Microsoft Office Tools MS word (pl-cp-n mt. ¢V, dr mmg !th:.tx)-

"~ Microsolt Office Tools MS word (p'rc_pa_t'r-i;xg CV, drafung letters), -
~Microsoft Office Tools MS word (preparing C'V, drafting letters),

‘Microsoft Office Tools MS PowerPoint (Mdﬁhg préschlunzaﬁ_)' -

Microsoft Office Tools MS PowerPoint (Making presentation)

" Microsolt Office Tools MS PowerPoint (Mal\mg pnw..nl mon]

Microsoft Office Tools MS. Excel (prepare data sheet, use simple formulas,
prepare charts), ]
Mluu*-.oft OTf’Lc Tools Mb Exeel (prepare dala %hu.l use H]]TIDIL. tonmuias,

Zﬂ 754
g

\’jr %ma Sh dr’naﬂ_ﬂ
"TH ¢ l,,;...r\)




L.O-4
12
i.0-4

(A State Skill University, setup by an Act of Legislature in 2016)

__prepare charts),

Microsoft Office Tools MS. Excel (DLL‘P_;HE data sheet, use slmp]c formulas,
prepare charts), _
W |11d0\=\~o|m~|l~nn» Creating Folders, (‘reating Shorteuts, € upyuw

Files/Folders. Renaming Files/ Folders, Deleting Files, Exploring Windows,

Quick Menus.

Text Books

4. Computer Fundamentals by Anita Goel, Pearson.
5. Introduction to Information Technology. Leon Tech World by Leon and Leon
6 Foundations of Computing by Sinha, Kr. Pradeep and Preeti Sinha, BPB Publication

Reference

2.
=
3

Books
Word Processing and Typing by Sharon Spencer, Heinemann,
MS Office by S.S. Srivastava, Firewall Media.

e SHRIVISHWAKARMA SKILL UNIVERSITY
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SHRI VIESHWAKARMA SKILL UNIVERSITY

(A State Skill University, setup by an Act of Legislature in 2016)

GROOMING & BEHAVIORAL SKILLS FOR HOSPITALITY PROFESSIONALS

Course Credit-02
Max Marks: 50 (#™
(351+15E) s
Course code-24UCFPOS (P) (7180 ) _—
Objective
To equip the students with essential knowledge and skills related to grooming and behavior
as per thestandards of hospitality industry.

il PHAE LULC T

At the end of the term / course the student will be

able to: LO1: Practice Grooming as per standards of

hospitality industry.O2: Practice Dressing as per

standards of hospitality industry

1.O3: Wear makeup and accessories as per standards of hospitality
industry 1.04: Greet and Handlc gucest as per standards of

hospitality industry

LO3: Practice telephone handling as per standards of hospitality industry

Unit- Gronming Introduction and Impm tance of "lnummb in |‘|0~=]‘>Ild|ll’} mduslw,
1 | Grooming Standards for male in hospitality industry
L.O- | Grooming Standards for female in hospitality industry
I S =—_ . B |
Unit- ] l)luﬁaln;, for ]lu\llit.lllt\ llltiustl\ Introduction, uniform and its nn[mrt tnge in |
2 hospitality industry
|r L.O- Dressing for male in hospitality industry
2 Dl:..sslm., for female in I1u~.p!l 1||[y industry J
Unit- Makeup and Accessories: Introduction, Permitted makuup and accessories in
3 hospitality industry
LO- | Makeup and accessories for male in hospitality industry .
3 [ Makeup and accessorics for female in Imspltalm; industry |
sl : .
Unit- | Greeting and l-l.mdlmu Guest: Introduction, .nu.pud and appropr iate greetings
4 practiced inhospitality industry, Welcoming and escorting guests, guest query and
LO- complaint handling
. S s el
Unit- Telephone handling in hospitality industry : Introduction. Iulephom, cliquettes,
| 5 important factors in telephonic communication, receiving a telephonic message.
' LO- Mj
I 5 | S S oot Bevh L0

Skill Faculty of ndanagement

r oS S ——

| Communication skills for Hospitality Management and Tourism lndus‘f“'} by~

Neha, Arora, BookEnclave l{y
T g

Reference Books
I, Essentials of Business Communication by Rajendra Pal and 1. S. Korlhalli, ‘wlmu Sha 'mJ
Chand&Sons. New Delhi, Ch ~an. SDTH (SFMSR)
2. Business Communication (Principles. Methods and Techniques) by Nirmal %nu,,h SYSU
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Text Books

e SHRIVISHWAKARMA SKILL UNIVERSITY

(A Btate Skill University, setup by an Act of Legislalure in 2016)

|, Entreprencurial Development by Khanka S S, S, Chand Publishing

9

Alagammai Margham Publications

Reference Boolks

2. Bawreprencurisl Development and Small Business Management by Dr PT Vijayashree & M

1. Entreprencurship Development and Management” by A K Singh, Laxmi Publications
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(A State skill University, setup by an Act of Legistature in 2016)

Entrepreneurship Development

Course Code. 24UCFP0O4 (P) Course Credit 02
Max Marks: S6--51351) Zuieh
feo [ @ofrFo€)—

To equip students with knowledge, skills and attitude required for entrepreneurship
development. Focus will be to train the qmdcms to develop new projects and
encouragingthem to start their own venture

™ Learning Qutcome

At the end of the term / course the student will be
able to:1.O1: Upraise the concept of
entreprencurship

[.O2: Understand the process of starting new
ventures [.O3: Develop business plan

I.O4: Understand business plan

1.O5: Upraise best practices of industry

Unit ‘ lopie

Unit- | Entreprencurship: (uncnpt Ltmmuun.nm of -L|ucs-|u| unrcpluuuub cmn.pluw.lrﬂhxp Process:
1LO- managerial vs. entreprencurial approach
J
Unit- ‘Smrtmg the Venture: Gener ulmu business idea ~methods of L.E‘T!CI dlm" ideas. environmental
2LO- | scanning, Porter’s Five Forces Model of competition Sources of finance debt or equity financing.
o ‘ 2 | commercial banks. venture capital
T - ' - -
| 3i0- Feasibility study: Business Plan, Presenting Business Plans to the Investors, Future of Entreprencurship
|

3 in India
| ._._______‘ il = e e
| Unit- Project M.m.q_,umcnt ijul Introduction to I’nuut Management, Objective of Project \flcumuumm

41.0- | Classification of Projects; ili2 Project Life Cycle
| 4 i
b . = . 3
[ Unit-
! 51 U- | Industrial Besi Practices: Quality Control; Process control; Raizen, Five S (38)

]
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(A Stale Skill University, setup by an Act of Le gislalure in 2016

Text Book: -1. Theory of Cookery by Chef Parvinder singh Bali

2. Modern cookery by Thangam ¢ phillip

Reference Book: - Theory of Cookery by Krishna Arora
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