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Class: 2nd  Year
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	Lecture No
	Unit No
	Details of Lecture
	Reference for lecture
	Tentative dates and                   Hour

	1
	I
	Meaning of alcohol, classification of alcoholic drinks with examples
	Beverage book-Andrew Durkan and John A cousins
	2/12/2009


	2nd hr



	2
	
	Distillation process, types of stills,-pot still method
	   Do
	3/12
	6th hr

	3
	
	Patent still method –explanation
	Do
	21/12
	4th hr

	4
	
	Benefits and abuses of alcohol
	Do
	22/12


	2nd hr



	5
	
	Safe and sensible drinking, hangovers
	Do
	23/12


	2nd hr



	6
	
	Calories of alcoholic drinks
	Do
	24/12
	6th hr

	7
	
	Proof meaning, Various scales used to measure alcohol strength
	Do
	30/12
	4th hr

	8
	II
	Brandy-meaning, Cognac-regions and production process, brand of cognac, terms used on labels
	Do
	31/12


	2nd hr



	9
	
	Armagnac-explanation, production process, brand of armagnac
	Do
	4/1/2010


	2nd hr



	10
	
	Calvados-meaning, production of calvados, brand names
	Do
	5/1
	6th hr

	11
	
	Fruit brandies-meaning and well known fruit brandies
	Do
	7/1
	4th hr

	12
	
	Whisky-meaning, malt and  grain whisky
	Do
	8/1


	2nd hr



	13
	
	Blending of whisky, Scotch whisky, brand names
	Do
	11/1


	2nd hr



	14
	
	American whiskey, Irish Whiskey, Canadian whisky-brand names
	Do
	12/1
	6th hr

	15
	
	Production, types and brand names of Gin
	Do
	18/1
	4th hr

	16
	
	Production, types, and brand names of Rum, and Vodka
	Do
	19/1


	2nd hr



	17
	
	Production of Tequila, types, brand names and other spirits
	Do
	20/1


	2nd hr



	18
	III
	Beer-Introduction, meaning, ingredients used in making beer 
	Do
	21/1
	6th hr

	19
	
	Brewing process
	Do
	25/1
	4th hr

	20
	
	Beer types, strength, faults in beer
	Do
	27/1


	2nd hr



	21
	
	Draught beer-meaning, terms used for container capacity
	Do
	2/2


	2nd hr



	22
	
	Bottled and canned beer, brand names of beer
	Do
	3/2


	2nd hr



	23
	
	Beer storage and equipment
	Do
	4/2
	6th hr

	24
	
	Cider and perry-meaning, manufacturing process, types, brand names
	Do
	8/2
	4th hr

	25
	
	Liqueurs-meaning, production methods
	Do
	9/2


	2nd hr



	26
	
	Names of liqueurs and their flavours
	Do
	10/2


	2nd hr



	27
	
	Service of liqueurs
	Do
	11/2
	6th hr

	28
	IV
	Cocktail-introduction, meaning, methods of making cocktail
	Food and beverage service-Dennis R Lillicrap and John A Cousins
	13/2
	4th hr

	29
	
	Equipment used in cocktail making and their uses, points observed while making cocktails
	Do
	15/2


	2nd hr



	30
	
	Types of cocktail-explanation of each type
	Do
	16/2


	2nd hr



	31
	
	Types of cocktails-continuation
	Do
	17/2
	6th hr

	32
	
	Whisky based cocktails
	Do
	19/2
	4th hr

	33
	
	Gin based cocktails
	Do
	20/2


	2nd hr



	34
	
	Rum based cocktails
	Do
	22/2
	2nd hr

	35
	
	Brandy, and vodka  based cocktails
	Do
	23/2
	6th hr

	36
	
	Tequila and other spirit/liqueur based cocktails
	Do
	4/3
	4th hr

	37
	
	Mocktails-meaning, recipes
	do
	5/3


	2nd hr



	38
	V
	Bar Design-introduction, points concerned with
	International guide to drinks
	8/3

 
	2nd hr



	39
	
	Space, area, plumbing, refrigeration, storage, power supply and other facilities
	Do
	9/3
	6th hr

	40
	
	Continuation of bar design-bar counter design
	Do
	11/3
	4th hr

	41
	
	Bar operations-Duties of head bar tender and bar tenders
	Do
	12/3


	2nd hr



	42
	
	Setting up bar-cases and discussion
	Do
	13/3


	2nd hr



	43
	
	Bar control procedures-purchasing, storing, issuing
	Food and beverage Management-Bernard Davis
	15/3


	6th hr



	44
	
	Par stock, stock taking, recording of revenue 
	Food and beverage Management-Bernard Davis
	17/3
	4th hr


