Department: Catering Science and Hotel Management
Sem: II        Course Code: 09HM202

Faculty: R. Singaravelavan

Class: 1st Year

      Subject: Food Service II

	Lecture No
	Unit No
	Details of Lecture
	Reference for lecture
	Tentative date and hour

	1
	I
	Introduction to French classical courses, sequence of Thirteen courses
	Food and beverage Service-Dennis R Lillicrap,John . A.Cousins
	4/12/2009


	3rd hr

	2
	
	Explanation and examples for hors d’oeuvre and Potage 
	Do
	21/12
	3rd hr

	3
	
	Explanation and examples for oeufs, farineaux, and poisson
	Do
	22/12
	4th hr

	4
	
	Explanation and examples for entrée,and relevé
	Do
	29/12
	3rd hr

	5
	
	Explanation and examples for sorbet, rôti, legumes
	Do
	30/12
	3rd hr

	6
	
	Explanation and examples for entremets, savoureax, 
	Do
	31/12
	4th hr

	7
	
	Explanation and examples for desserts and café
	Do
	6/1/2010
	3rd hr

	8
	II
	Menu-meaning and types of menu,
	Do
	7/1
	3rd hr

	9
	
	Characteristics of each type of Menu-Table d’hôte , a la carte, plat du jour, and carte du jour
	Do
	8/1
	4th hr

	10
	
	Menu planning-points observed while compiling the menu
	Do
	13/1
	3rd hr

	11
	
	Points observed while compiling the menu, case and discussion
	Do
	18/1
	3rd hr

	12
	
	Compiling a la carte menu for Indian, continental and multi cuisine restaurant
	Do
	19/1
	4th hr

	13
	
	Compiling table d’hôte menu-3, 4, and 5 course menus
	Do
	22/1
	3rd hr

	14
	III
	Methods of service-introduction, factors influencing methods of service
	Do
	25/1
	3rd hr

	15
	
	French and American service-features of each, limitations and advantages
	Do
	27/1
	4th hr

	16
	
	English and Assisted service-features, limitations and advantages
	Do
	5/2
	3rd hr

	17
	
	Russian and guéridon service-features, limitations and advantages
	Do
	8/2
	3rd  hr

	18
	
	Buffet service –features, limitations and advantages
	Do
	9/2
	4th  hr

	19
	
	Counter  and vending service-features, limitations and advantages
	Do
	12/2
	 3rd hr

	20
	
	Lounge service-meaning and execution of service
	Do
	13/2,
	 3rd hr

	21
	IV
	Afternoon tea-menu , cover and service procedure
	Do
	15/2
	4th hr

	22
	
	High tea-menu, cover and service procedure
	Do
	18/2
	   3rd hr

	23
	
	Brunch-meaning, menu, cover and service procedure
	Do
	19/2
	    3rd hr

	24
	
	Tobacco-tobacco producing countries, tobacco products-cigar, cigarettes, chewing tobacco, snuff
	Modern Restaurant Service-A manual for students and practitioners-John Fuller
	20/2
	   4th hr

	25
	
	Curing of tobacco, cigar making, parts of cigar
	Do
	24/2
	3rd hr

	26
	
	Term used to indicate the colour of the wrapper, size, brands of Havana cigars
	Do
	10/3
	3rd hr

	27
	
	Service of cigar and cigarettes
	Do
	11/3
	3rd hr

	28
	V
	Food service procedure-introduction, taking bookings
	Food and beverage Service-Dennis R Lillicrap,John . A.Cousins
	12/3
	4th hr

	29
	
	Mise-en-place and the order of service
	Do
	16/3
	3rd hr

	30
	
	Rules observed while waiting at the table
	Do
	17/3
	3rd hr

	31
	
	Order taking and billing methods
	Do
	18/3
	4th hr

	32
	
	Continuation of order taking and billing methods
	Do
	22/3
	3rd hr

	33
	
	Circumstantial KOTs
	Do
	23/3
	3rd hr


