Department    :  Catering Science & Hotel Management     Semester : IV                             Course Code:  08HM404
Faculty            :  N Sukumar                                                Class : II B. Sc, CS & HM         Subject: Food & Beverage service II –

     Practical.
	Lecture
No.
	Unit
No.
	Details of Lecture
	Reference for Lecture
	Tentative dates and Hour

	1
	
	Revision of IIIrd semester portions.
	Food & Beverage Service by Dennis R. Lillicrap
	22/12
	5,6th hr

	2
	
	Service of Brandy
	“
	31/12
	   5,6th hr

	3
	
	Service of Whisky
	“
	8/1/2010
	5,6th hr

	4
	
	Service of Gin
	“
	19/1
	5,6th hr

	5
	
	Service of Gin
	“
	27/1
	  5,6th hr

	6
	
	Service of Vodka and Rum
	
	9/2
	5,6th hr

	7
	
	Service of Tequila
	Beverage book by Andrew Durkan
	15/2
	5,6th hr

	8
	
	Service of liqueur
	Modern Restaurant Service by John Fuller
	20/2
	 5,6th hr

	9
	
	Service of liqueur coffe and spirit coffee
	,,
	5/3
	5,6th hr

	10
	
	Service of Beer (Bottle, Canned, draught)
	Beverage book by Andrew Durkan
	5/3
	  5,6th hr

	11
	
	Preparation of Cocktails and Mock tails and their service procedure.
	Food & Beverage Service by Dennis R Lillicrap
	12/3
	5,6th hr


