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SYLLABUS for B.sc Catering Science & Hotel Management
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First Semester–Paper I
Course: Hotel French I
Course Code: 
Credits: 4
Hours: 72

Course Objectives:
· To equip the students with the basic language skills in French.
· To acquire practice of comprehension, communication, translation and initiation to grammar and composition writing.
· To enrich the learners’ awareness of the land, people and culture of France.

Syllabus
	Unit No
	Description
	Pages

	1
	Unité 1 - Bienvenue
	7 - 10

	2
	Unité 1 - Bienvenue
	11 -14

	3
	Unité 1 – Cuisine et restaurant
	  15 - 18

	4
	Unité 2– Cuisine et restaurant
	18 - 20

	5
	Unité 2 – Cuisine et restaurant
	21 - 24



	Text Books
	En Cuisine A1-A2 
Author : Jérôme Cholvy
Publication : Clé International
Year of Publication : 2015
Distributed by : GOYAL Publishers and Distributors Pvt Ltd, New Delhi (9810322459)



Reference Books
	1
	Hotellerie-restauration.com, CLE Internationale, Paris, 2013

	2
	A Votre service, Goyal Publishers & Distributors, Delhi, 2011



Online Resources: https://www.frenchentree.com/living-in-france/learn-french/useful-french-phrases-at-a- hotel/

Course Designer:
Dr. Cynthia George Assistant Professor and Head Department of French
Providence College for Women
Second Semester–Paper II
Course: Hotel French II
Course Code: 
Credits: 4
Hours: 72

Course Objectives:
· To equip the students with the language skills in French at the intermediate level.
· To introduce vocabulary pertinent to the hotel industry.
· To enrich the learners’ awareness of the French culture.

Syllabus
	Unit No
	Description
	Pages

	1
	Unité 3 – Dans les règles
	25 -28

	2
	Unité 3 – Dans les règles
	28 – 31

	3
	Unité 3 – Dans les règles
	31 to 32

	4
	Unité 4 – La main et la pate
	33 to 37

	5
	Unité 4 – La main et la pate
	38 - 42



	Text Books
	En Cuisine A1-A2 
Author : Jerome Cholvy
Publication : Clé International
Year of Publication : 2015
Distributed by : GOYAL Publishers and Distributors Pvt Ltd, New Delhi (9810322459)




Reference Books
	1
	Hotellerie-restauration.com, CLE Internationale, Paris, 2013

	2
	A Votre service, Goyal Publishers & Distributors, Delhi, 2011



Online Resources: https://www.frenchentree.com/living-in-france/learn-french/useful-french-phrases-at-a- hotel/

Course Designer:
Dr. Cynthia George Assistant Professor and Head Department of French
Providence College for Women










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

Course Objectives:
· To aggrandize terminology pertinent to the hotel domain.
· To get accustomed with restaurant culture.
· To promote employability in the hotel industry.

Syllabus
	Unit No
	Description
	Pages

	1
	Unité 5 – La mise en place
	43 -46

	2
	Unité 5 – La mise en place
	47-50

	3
	Unité 5 – La mise en place
	51-54

	4
	Unité 6 – Aux fourneaux
	55-57

	5
	Unité 6 – Aux fourneaux
	58-60



	Text Books
	En Cuisine A1-A2 
Author : Jerome Cholvy
Publication : Clé International
Year of Publication : 2015
Distributed by : GOYAL Publishers and Distributors Pvt Ltd, New Delhi (9810322459)



Reference Books
	1
	Hotellerie-restauration.com, CLE Internationale, Paris, 2013

	2
	A Votre service, Goyal Publishers & Distributors, Delhi, 2011



Online Resources: https://www.frenchentree.com/living-in-france/learn-french/useful-french-phrases-at-a- hotel/


Course designer:
Dr. Cynthia George Assistant Professor and Head Department of French
Providence College for Women











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


Course Objectives:
· To expose the learners to different situations of hotel and restaurant culture.
· To acquire practice of comprehension, communication and translation.
· To cultivate the employability skill of the learners.

Syllabus
	Unit No
	Description
	Pages

	1
	Unité 7 – Saignant a point au bien cuit
	  61- 64

	2
	Unité 7 – Saignant a point au bien cuit
	65 - 68

	3
	Unité 7 – Saignant a point au bien cuit
	69 – 71

	4
	Unité 8 – Les produits de la mer
	72 - 74

	5
	Unité 8 – Les produits de la mer
	[bookmark: _jqd20xnxv7dj]75 – 77



	Text Books
	En Cuisine A1-A2 
Author : Jerome Cholvy
Publication : Clé International
Year of Publication : 2015
Distributed by : GOYAL Publishers and Distributors Pvt Ltd, New Delhi (9810322459)



Reference Books
	1
	Hotellerie-restauration.com, CLE Internationale, Paris, 2013

	2
	A Votre service, Goyal Publishers & Distributors, Delhi, 2011



Online Resources: https://www.frenchentree.com/living-in-france/learn-french/useful-french-phrases-at-a- hotel/


Course designer:
Dr. Cynthia George Assistant Professor and Head Department of French
Providence College for Women

QUESTION PAPER PATTERN FOR PART I –FRENCH
(To be set only from the prescribed textbook)

SEMESTERS: I TO IV
MARKS: 75 
HOURS: 3 
QUESTION PAPER PATTERN - SEMESTERS: 1 TO 4

	 
	Question Type
	Marks

	Part -A
	MCQ Type : 10 questions
(Choisissez la bonne réponse)
	10 x 1=10 Marks

	 
	
	

	Part –B
	5 Questions (Either or type)
(Exercices de la grammaire)
	5 x 5= 25 Marks

	 
	
	

	 Part - C
	5 questions (either or type)
(Traduction (2 questions)/
Dialogue (2 question)/
Recette (1question)
	 5 x 8 = 40 Marks
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