 (
Part I–Hotel 
French
)
Syllabus


 (
AFFILIATED
COLLEGES
)


ACADEMIC YEAR 2025–2026 & onwards
 (
BHARATHIAR
UNIVERSITY
(AStateUniversity,Accreditedwith“A”GradebyNAAC, Ranked 13
th
 among Indian Universities by MHRD-NIRF,
WorldRanking:
Times-
801-1000,
Shanghai-
901-1000,
URAP–
1047
)
Coimbatore-641046,TamilNadu,
 India
)
















PART I–HOTEL FRENCH

SYLLABUS for B.sc Catering Science & Hotel Management

ACADEMIC YEAR 2025-2026 & onwards

























First Semester–Paper I
Course: Hotel French I
Course Code: Credits: 4
Hours: 72

Course Objectives:

Understand and use basic French terms and expressions commonly used in hotel and tourism contexts.

Course Outcomes:

          On the successful completion of the course, student will be able to

	S.No
	Course Outcome
	BloomsLevel

	CO1
	Comprehend Basic French Vocabulary and Expressions Related to Hospitality
	K1

	CO2
	Communicate Effectively in French in Hospitality Scenarios
	K2

	CO3
	Understand and Interpret Professional French Texts
	K3

	CO4
	Demonstrate Cultural Awareness and Etiquette in French-speaking Hospitality Settings
	K4


Syllabus:
	Part I –Hotel French I 

	Unit No.
	Topics

	1
	À l’hôtel “Minakshi”

	2
	Je suis vraiment vexé

	3
	Au restaurant

	4
	Des renseignements (pg 36-40)

	5
	Des renseignements (pg 41-43)

	Semester I Portions from Textbook  « L’Hôtellerie et le tourisme » 
Leçons 1 to 4 (Pg 11 to 43)




Text Book Prescribed: « L’Hôtellerie et le tourisme » 
Authors: N. C. Mirakamal , R. Venguattaramane  
Publisher: SAMHITA
Available at: GOYAL publishers and distributors Pvt Ltd, NewDelhi (9810322459)

Book for reference: En Cuisine 
Author: Jérôme Cholvy, Publisher: Fernand Nathan
Available at: GOYAL publishers and distributors Pvt Ltd, NewDelhi (9810322459)


MOOC:https://www.my-mooc.com/en/mooc/hotellerie-restauration-loisirs-tourisme-vivons-le-digital/
 (
Page 
7
 of 
13
)

Second Semester–Paper II
Course: Hotel French II
Course Code: 
Credits: 4
Hours: 72

Course Objectives:
Understand and use basic French terms and expressions commonly used in hotel and tourism contexts.

Course Outcomes:
          On the successful completion of the course, student will be able to

	S.No
	Course Outcome
	BloomsLevel

	CO1
	Comprehend Basic French Vocabulary and Expressions Related to Hospitality
	K1

	CO2
	Communicate Effectively in French in Hospitality Scenarios
	K2

	CO3
	Understand and Interpret Professional French Texts
	K3

	CO4
	Demonstrate Cultural Awareness and Etiquette in French-speaking Hospitality Settings
	K4


Syllabus:
	Part I –Hotel French II

	Unit No.
	Topics

	1
	Régler la note

	2
	À l’agence de voyages 

	3
	Visite de Madurai

	4
	À Mahabalipuram(pg 67-70)

	5
	À Mahabalipuram(pg 71-73)

	Semester II Portions from Textbook  « L’Hôtellerie et le tourisme » 
Leçons 4 to 8 (Pg 44 to 73)




Text Book Prescribed:« L’Hôtellerie et le tourisme » 
Authors: N. C. Mirakamal , R. Venguattaramane  
Publisher: SAMHITA
Available at: GOYAL publishers and distributors Pvt Ltd, NewDelhi (9810322459)

Book for reference:  En Cuisine 
Author: Jérôme Cholvy, Publisher: Fernand Nathan
Available at: GOYAL publishers and distributors Pvt Ltd, NewDelhi (9810322459)

MOOC:https://www.my-mooc.com/en/mooc/hotellerie-restauration-loisirs-tourisme-vivons-le-digital/




Second Semester–Paper III
Course: Hotel French III
Course Code: 
Credits: 4
Hours: 72

Course Objectives:

Understand and use basic French terms and expressions commonly used in hotel and tourism contexts.

Course Outcomes:

          On the successful completion of the course, student will be able to

	S.No
	Course Outcome
	Knowledge Level

	CO1
	Comprehend Basic French Vocabulary and Expressions Related to Hospitality
	K1

	CO2
	Communicate Effectively in French in Hospitality Scenarios
	K2

	CO3
	Understand and Interpret Professional French Texts
	K3

	CO4
	Demonstrate Cultural Awareness and Etiquette in French-speaking Hospitality Settings
	K4


Syllabus:
	Part I –Hotel French III

	Unit No.
	Topics

	1
	UNITÉ 1 BIENVENUE
DÉCOUVERTES (Pg 7-8)

	2
	UNE BRIGADE DE CUISINE
PRESENTATIONS (pg 9-14)

	3
	UNITÉ 2 CUISINE ET RESTAURANT
LE RESTAURANT(pg 15-16)

	4
	LES REPAS(pg 17)

	5
	DANS LA CUISINE(pg 18-24)

	Semester III Portions from Textbook  « EN CUISINE» 
UNITÉ 1 ET UNITÉ 2 (Pg 7 to 24)




Text Book Prescribed :  En Cusine 
Author: Jérôme Cholvy Publisher: Fernand Nathan
Available at: GOYAL publishers and distributors Pvt Ltd, New Delhi (9810322459)

Book for reference:  Hôtellerie-restauration.com 
Authors: Sophie Corbeau, Chantal Dubois, Jean-Luc Penfornis, Laurent Semichon 
Publisher: CLE International 
Available at: GOYAL publishers and distributors Pvt Ltd, New Delhi (9810322459)

MOOC:https://www.my-mooc.com/en/mooc/hotellerie-restauration-loisirs-tourisme-vivons-le-digital/

Second Semester–Paper IV
Course: Hotel French IV
Course Code: 
Credits: 4
Hours: 72

Course Objectives:

Understand and use basic French terms and expressions commonly used in hotel and tourism contexts.

Course Outcomes:

          On the successful completion of the course, student will be able to

	S.No
	Course Outcome
	Knowledge Level

	CO1
	Comprehend Basic French Vocabulary and Expressions Related to Hospitality
	K1

	CO2
	Communicate Effectively in French in Hospitality Scenarios
	K2

	CO3
	Understand and Interpret Professional French Texts
	K3

	CO4
	Demonstrate Cultural Awareness and Etiquette in French-speaking Hospitality Settings
	K4


Syllabus:
	Part I –Hotel French IV

	Unit No.
	Topics

	1
	UNITÉ 3 DANS DES RÈGLES 
LE CORPS (pg 25-26)

	2
	LA TENUE PROFESSIONNELLE
SUIVEZ LES CONSIGNES (pg 27-32)

	3
	UNITÉ 4 LA MAIN À LA PÂTE
MODE D’EMPLOI (pg 33-34)

	4
	LA VAISSELLE (pg 35)

	5
	LE SERVICE (pg 36-42)

	Semester IV Portions from Textbook  « EN CUISINE» 
UNITÉ 3 ET UNITÉ 4 (Pg 25 to 42)



Text Book Prescribed :  En Cusine 
Author: Jérôme Cholvy Publisher: Fernand Nathan
Available at: GOYAL publishers and distributors Pvt Ltd, New Delhi (9810322459)

Book for reference:  Hôtellerie-restauration.com 
Authors: Sophie Corbeau, Chantal Dubois, Jean-Luc Penfornis, Laurent Semichon 
Publisher: CLE International 
Available at: GOYAL publishers and distributors Pvt Ltd, New Delhi (9810322459)

MOOC:https://www.my-mooc.com/en/mooc/hotellerie-restauration-loisirs-tourisme-vivons-le-digital/

BHARATHIARUNIVERSITY
COIMBATORE–641046
PART I – HOTEL FRENCH 


QUESTION PAPER PATTERN FOR HOTEL FRENCH 
ACADEMIC YEAR 2025-2026 & onwards
(To be set only from the prescribed textbook)[image: ]



SEMESTERS: HOTEL FRENCH I TO IV
MARKS: 75 HOURS: 3 

SECTION A (10 MARKS–KI)
A. CHOISISSEZ LA MEILLEURE REPONSE (10 X1=10)
	
SECTION B (25 MARKS–K2)
B. EXERCICES DE GRAMMAIRE (A OR B) (5X5=25)


SECTION C (40 MARKS –K3& K4)

C. TRADUISEZ LES TEXTES SUIVANTS (A OR B)  (2X10=20)

D. COMPREHENSION (1X10=10)

E. ÉCRIRE UN MENU  OU UN DIALOGUE  (A OR B)  (1X10=10)
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