
Iioutl licicnce & Nutrition

$enrester-IV

Couruc Objcctives:
This course is designetl to inrpnrt futtclnmental knowtedge of fbo{, chemistry, its eompo*ent}, and

*lcir mles in the lru*s,, U**fy]"f i emphnslns$ both the li*neficial and hannfut *speets of*fos*tr, 
-

p*"idl*,g insights i*;;lbd;dult*rntion, hygietre, preservation,.unl sahj1. I:al-i: h$ltiglrtsth*

I;;ddffnfrutrltion in hospitality and the legaliramewcrks that regulate f-ood s*fety.

Coursc Contcnts

Unit t: Introduction to Food Scieuse snd Nutrition (2 LII)
. Definition and significance of food science and nutrition

. fissential components of food and their relevance

' Scope and importance in the hospitality industry

Unit 3: Food and Nutrients
. Sources and functions of foods

. Classification of foods and nutrients

. Food habits and influencing factors

(7 tII)

Unit 3:
(e LH)

Unit 4l (r0 LH)

q

a

a

a

a

Food PreserYltion and SPoilage

Microorganisms and their role in food

Types ofmicroorganisms: beneficial vs harmful

Typ.t and causes offood sPoilage

Mithods of food Preservation
Microbial control and Prevention

Foorl Contamination and Adulterstion

Causes and sources of food contamination

Prevention of food from contamination

Food adulteration and its health effects

Food poisoning: microbial and non-microbial

Prevention and control measures

Case study: food poisoning outbreak

5r Food Additives- 
pefnirion and classification of food additives

Health impacts of additives

Criteria for safe ussge

Case study : use of colorants and preservatives in food
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a

a

a

a
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Unit (6 LH)
e

I
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Coume Iiountlntiott; Course Cotlc:

Crttlit Ilaurs:J

InlcrrrnlAsscssttt ctt t (1'h cotY):

hy
ca%

Leeture [Iours:48

Irull lrtnrks:100

Asscsrnent il}"/"



P
llnit S: Foad llygiene, Btlnnectl Dlel, nud Mstnutrition t9 LH)

. Ilrirreiples of lbnel hygiene snd senitctisn

' Kitcherr untl personul lrygiene practie*s

" Bolsnced diet tnd mulnutrition
r Energy v*lue und nutrition cnlcul*tion of recipes

. iurJrr*dy: hygiene proctices in food service operntions

IJnit ?r F'ood Lnrss tnd Regulntions in llospitnlify (5 il'f}
. Overvitw ofNepal's Food L*w
. Introductiott to internntionol food stnndnrds (CODEX)

. Food safety certifications; CMP, ISO, HACCP

$uggcstive Readings
. Mudambi, s. R., & Rajagopal, h4. v. (201l). Fxndamentals af Food, Natritien and friet

Ther*py,New Age Intemational Publishers'

. Potter, Norm*. ft AA:0. Food Science.CBS Publishers and Distri'butors'

. Swaminathan, M. (20d1), Essentials of Focd ond Nutrition. Bangalore Printing and

Publishing Co. Ltd.
. RodaS s. (201 l). Food science und Nutrittan. oxford university Press' 

-
. oibney, M. J., Lanham-New s,A., cassidy, A., & vorster, H' H' (2009)' Intrcductfor tCI

Human Nutit ian. Wiley-Blackwell'
. Kr&u$e, na. v, g naahan, L. K. (201?). Food, Nutrition and Diet Therapy' $aunders

Elsevigr' 
-r:- /! /rntr\ F*nt tanr!*. f*nutmnlifin $alizgtianand. ianford, Marlin C. (2014). Fast Foods: Consumption Patterus, RoIe af Gle

Health Effects.Nova Science Publishers'

. Food ecizoer" Available at: www.lawcommission.Sov.np

. Food composition Table forNepal2012. Deportment of hood Technology and Qualiry

Control, Nitional Nutrition Program, Kathmandu' 
-

. General R*quii**eots (Food Hlgiene), Second Edition (2001)' Available at:

wwwcodexal imentarius.org
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llospilnlitY Ilumrln ltcsott rces Mana gemen t

Scnrcstcr-IV

through HRM.

Csurse Content

Unit I; Introcluction to Human Recource Management

r Concept & Importance of HRM in Hospitality

r HRD vs. URt't - Key Differences & Relationship

r Role of HRD in organizational success in the hospitality industry

Unit 2: Acquisition, Development & Career Grorvth Planning

t HR Plnnnlng
r Definition and Sources of Resruitment

r Process, Importance and Techftiques of HR Seleetion'

. Employee Development & career Planning in Hospitality

csuccessionPlanning&LeadershipEevelopmentinHotels
r Competency-Based HRD in Hospitality

Unit 3: Leurning & Development in l{ospitnlity
r conception of continuous learning in Hospitality [ndustry

r Learning Needs Assessment in hotels

r Designing Effective Training Prggryms for Hospitality Employoes

Induction, On-tire-lob trainiig, Offl'tfre-lob training, Cross-kaining, Re-training,

. Training effectiveness evaluation

r Job Deign & work Environment in Hospitelity Industry

unit 4l Lerrning & Ileveloprnsnt Technologies

' LMS, E'Learning & DigitalTraining in Hotels

r Use of Virtual Reality &nl *, Camification in Hospitality Training

r Role of Artificial Intelligepce & HR Analytics in HRD

(4 LH)

(8 LrI)

(6 LrI)

(6 LH)

i.

Coursc Codc:lrnicnl);Cnurse [Pc: Core (Tcc

LccturcCredit llours :3
N{nI'nssl\{nrks:100

Inte rtrnlUniversity (Tlreory) :60%Asscsstttcttt
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t]rrlt$lFerfofi$nnceil.lunng*nrentrsllnrployecBng*gtrnent
r Performr,,.* Afpi*itit 't f**tlUack Systcms in Flotcls'

rMetlrods,AdvantugcsandBurricrsofPerlbrnrunceAppraisal
. Ernployce Motivniion & Engng"'*i St*"gi;t' qotfi'ies of Effsetive Rcward

Unit 6: Clrrrllcuges in llospittlity llunran Resourccs Man*gement

r Addressing Higll gmptoyes Turnover through HRD-lnitiatives

r Managing Wo'li-iifeBalance & Employee Well-b.eing in Hotels

r crisis Managenretrt & HRD Strategies in Hospitality

Unit ?: Ettrical & Legal *spects in I{RM-- 
: Ethical Considerations in Hospitality HRM

r Conce pt of Labor Relation' Conditions for Cood Labor

Poor Labor Relation

. i;il;;d Need of Trade Union in Hospitalitv Industry

r Collective Bargaining, Methods of Dispute Settlement'

of HosPitalitY Industry of NePal

Mancgetttcttt
. g*,-ti.ing Enrploycc Productivity & Retention

(s I"fI)

(6 LI$

(7 tI0

Relation, Causes and Effect of

Role ofTrade Union tn Context

(s LH)

employee lvell-being, managing

Unit 8: Corporate Social Responsibility (CSR) & HRM

. RelaiionshiP betrveen CSR & HRM

r Sustainability & CSR in Employee Development

r CSR driven HR Practices: fair recruitment' fair labor'

rP VY

diversitY, etc

Suggestive Reaclings ,- n^..-r^-- unt, a I

" 
A;;;rp,ts and Praitical Apprficolrans' Wiley' 

tospiralrry

Numan*esoilrces (4th ed.). AHLEI -;;il; Horel & Lodging Educational lnstitute'

Cri t ical APPro sch' Routledge'
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0rgnn irntlnnnI llchnvlour
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rxc Objective,s:
This course pmvidcs studcnls rvitlt on utrderstflnding olOrgnnie$tlon$l B*hoviour (OB)
pri.*cipNes and their upplication in th* hospitnlity and hotel industry, The course cxplores frum*n
bclravier in ory*nizstians, emphasiring tcemrvork, Isnderchip, mativatio*, d*eision-rnaking,
orgr*nizational culturc, und chun ge munagemert.

Course Content:

Unit I: Introduction to Orgalrizational Behaviour
. Definition and Imporrsnce of OB in Hospitality
. Evolution of OB: Classical, Human Reletions& ModernAppro*ches
. Key Elements of OB: Individuals, Croups, Structure & Processes
. Challenges and Opportunities of OB in Hotels and Tourism

Uuit 2l Understanding trndividual Behayiour
. Personality and Individual Differences applicable in the hospitality industry
. Attitudes and Job Satisfaction in the hospitality Industry
. Perception and Decision-Making in workplace
. Emotional Intelligence and Ernployee Beh*vior

U*it 3: Mofivation
. Concepts, importanEe and Theories of Motivation

(MaslorX Herzberg, Expectancy, McClelland, Equity, Coal Setting, etc.)
. Application of Motivation in the hospitality industry

(6 Llr)

(8 LrI)

(6 LH)

Unit 4: Group and Te$m Dynamics in Hospitulify
. Understanding Croup Behavior
. Team Development and 0ffectiveness in Hospitolity Operations
. Workplace Conflicts and Resolution Strategies
. Communication and Interpersonal Skills in Teams

{6 LrO

Unit 5r Lcadership and Orgunizntional Culture in Hospitulity
. Leadership Tlreories and Styles in Hospitality
. Rols of l-eadership in Cuest Satisfhction and Service euality. organizational culture in Hospitality & its Impact on Performance
. Ethical Leadership and Corporate Social Responsibility in Hospitality

(8 LH)

Cou rsc T)'1tc; I;tttt ttdrttion I C$dcr

Crrtlit Ilour:s:3 Lrcltrn: Iluurs:,18

I?ull I\larlis:100 I\us l\'{nrks:,.10

U n i vc rs i 11' r\ssgt ltt c tt t ('l' I r co q' ) : 6 U "l, Inle rnnl As*c.slrrcnt $ll,/o
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Unit 6l Oryuniartinnal Chungc untl Dcvelupnrent in llospltrrlity
- --: 

Unierstnn,ling Oryanizntionnl Chnngc

. Resistcr1..,o Lntigc anrl Overcoming Burriers'

. Str*t.gi*, fo, fut'nt'"ging Clrange in thc l-lospitality Ssctor

. Innovntion ancl Crcn"tivlty in l"iospitality Businesses

Unit ?: Strcss l\{*nugcnrcnt and Ernployec Well'being

. Workplace Stiss in t-lospitaliti industry and Its Causes

. Strategies for Managing Stress . ..

' Workllife Balance in the Hospit*lity Industry

. Mental Heslth and Employee Well-being

Suggestive Readings

> Robbins, S. P., & Judge, T' A' (2019)' Oryanizati?na: Behavior' Pearson'

Kltawl e clge, G I obal Re ali ty' McGrarv'Hill'

Oryanizational Behavtour in Actian' McGralv'Hill'

Behaiior: Leading Human ]lcsources' Pearson'

(6 LII)

fi tfi)
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This course ainrs to provide students with a compreh*nsive understanding of managing fast
food chnins within the hospitality industry. Alier completion of this csurss, students wi.ll
undr'rstaRd the operational ftanrework of a fast fsod chain, Ieam key principles of food
service m&nagement r,vithin fast food operations and develop skills in marketing, branding,
md managing a fast food business.

Fn*t Fund {h*ln $ln*rgenlr*t

Sunlrslcr-lV

eoursc Objcctivc.r

Coursc Contcnt

Unit I: Introductlon to Fmt Fosd Clnin Mrnagement
. Overview of the fast food industry
. DeveloFment of fast food chains
. National and International Fast food trends
. Types of lbst food chains

Franchise, Company-Owned, Hybrid Models
. Economic significance of fhst food chains
. Challenges and opportunities in the fast fbod sector

LJ$it 2: Opcrrtionnl ll{anagement sf Fnst Foo*I Chains
. Operational processes &nd workllow
. Produet consistency and quality management
, Standard Operating Procedures (SOPs) in last food chains. Kitchen and service area layout and design
. Technology and automation in fhst food operations
. Hefllth and snlety regulatious in fast food chains

Ulrit 3l M*rkcting antl Srandiug of Fust Food Chniqs
. Marketing strategies lor fast food chains
. Brand positioning for Fost Food Chains
, Promolions and advertising techniques

' Social media marketing in tlre fsst fspd industry
r Crealing *ustomer loyalty prCIgrarn$
. Mcnu deslgn und pricing strategies
. sustaiRability nnd ethicat marketing in the fnst food industry

Unit 4: Supply Chtin *nd Inventory Mnnngenrent
Introduction to supply chain mnnngement
lnlroduction 1o inventory managenrent in
Inventory control and stock nranagement

(6 LH)

{6 t}}

(7 LH)

t

)
a

I

I

in fhst food operations
fast food operations

Vcndor and supplier mRnagenrrnt
Logistics rrnd distribution systems

Co*rsc 'l) pcl lcnl;; Cour*o

r$

Irrrll i\lnl'lts: l0(} I'sss lllnrlcs:,10

Unitcnsitv r\sscssrn crr t ('I'Irco ry,) I(r07o I rt lrrrrnl Asscs nr cn I *t40ok
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(6 Lrr)
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. lrlrnagirrg perislrutrlu gtods irr ltlst lbod chnirrs

, C'ust cutttnrl nnd rvirstt ru-dttctiott stnrlcgics

Unif $: llunrnn lltsout'cc i\Inttngtpttrrt ln Fust Fuod Cfuuins

. $tnfiing rcquiretnents urd rcqruitment strntegi s 
,

. i*ioin-g **4 6Evelopnent pr$Srun$ fur ftrsl fuod crttployecs

, &nploSlee nrotir'*tiolr nud mtention $tr$te$iss.

. \\,**i{bree nr$fiilg$nent in high-tumovuf envir0fi$rcnt$

. Le*d*.rship *rrd teurn ursnCIscncnl in fast food chains

. Hcelth, #U', nnrl w'clftl're st*ndsnls far emplayeet

. Legal issue* iu eurPloYnttnl

Cuslorucr $en'itt Extellsilce in Ftst Food Chnins

Priuciples of custonrer servicc

Muraging c ustomer expcctatiotrs ancl sotisfaction

I{urdling custonler conrplaints end fesdback

Cre*ting a positive dining experience

Staff coinmunicati on sk i ll s for custo mer service

impl enre nti ng service stand ards and moni toring performance

u nderstancl in g cul tural d i versity and customer preferences

Unit 6:

Unit 7:

($ r$l

(6 tII)

(6 LH)

Unit 8: Internstionsl and Nstion$l Pcrrpe*tives or Fsst Foo'd Chains (6 LH)
-: 

Scalability, National & Globsl expansion and franchising rnarlels

r Adapting fast food models to local rn&tkets

. Lcgal and regulatory ch*llenges

" Cass rtudies:
o Internationsl: McDonald's, KFC, Subway, etc

, itrprr, Himalayan Java, The nurger Houie and Crunchy Fried Chickcn, $ycnko

Katti Roll, etc

. The futurc of fast footl: Probsble Trends and innsvations

r
suggcstivc.Ilearlings .d rrorinn- Tt,,' r)nrk ican Mealny Schlosser, Uiic, (ZOO1), Fast Food Nntion'The Dnrk $ids of ths All Amer

Mariner Books Classice.

Restaurant: iipr unO fricrs frorn an Industry Veternn' Fra*chise or Non-Franchi en

Autumn Leaf Publishers
y Sanford, Mnrlin G., (?014}, sast Foods: Consunrplio$ Pattsilts, Role of G}obnlizgtion' 

il ltcsltll Effects,Nov* beisnce Ptrblishers (Novi*ka). 
l

y Croc, Ray, tXiiAi'Ctindins It Out'The Mskmg rf Mesonsld's' $L Msrt[It's

PuPerb**ks
F Cousins, John, Fosk*tt, Dsvid, Oillespie' Cailein, (?002) Food and Beveruge

Managcment, Longmon Pub CrouPo'

Financi:rl N{tnagemcnt lnd Cost Control

Cost structure of fast food chains

Pricing strategies and margin menegement

Revenue generation and cost corttrol techniques

Financial forecasting and budgeting

Profitability analysis and break'even calculations

a

I

a

I

I
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Coursc Obitstivcsl
This course pruviiles stuclettts rvith insiglrt into strotcgie.nranagemcnt.conccpts.cnabling them

to nnnll,zc tle exrcnul **d intcmtl *rtul'ronrncnts nllecting stratcgic decisions in the

hospitalirl, iuttustry. i,ua*,,u *,ill be nbh: to dcvclop conrpctitive stratcgics for the h spitality

businex, intplenre,t corporate, busincss and functional strategies in lrospitality, ffid evalEste

si"b_r *o ,ustainstrle strutegics in thc hospitality industry.

Stmttgi c llusincs* l\'Innngenttnl in Iluspitullty Indu*try
l\t

Unit 5: Slrltcgic Irnplcrncntntion in l{ospitllity I}usinesscs

r Strategy Exccuti on Challengcs in l.lotels & Restaurants

Organizational S tructurs & Culture in Hospitnlity

Course Contettts

unit rr Intrsduction ta $trntcgic Mnn*gement in Ho pitaltg {6 Lu1

r Undrrstanding Strategy & Strntegic Managernent

r Strategic Thinking in Hospitality & Tourism

r Levets of Strategy in the Flospitality lndustry

. Role of Strategil'M*rg.**nt in Sustainable Hospitality Business

Uult 2: Strategic Environment Anrlysis {8 fff}
r External Analysis: PESTET for Hospitaliry tn{ytt1
r Competitive Analysis: Porter's Five Forces in Hotels & Restsurax*s

rlnternalAnalysis:Resource-Basedview(RBV)inHospitality
r SWOT & Value Chain Analysis in Hotels & Rssorts

(8 LII)
Unit 3: Strntegic Ptrnning & Competitive Advuntnge

. Vision, Mission & Objectives in Hotel Ch-ains & Resorts

r Bgsines, trtoC*ts in Hlspitality: Franchising, Own*rship & Ivlanagernent Contracts

r Oeneric $tr*tegies: Cost'Leadirship, Differentiation & Foew in !{otels

r Innovation & Digital Stralegies in Hospitality

Unit 4: Corporate & Busincss.Lcvel Stratcgies in Hospitllity (6 LH}

fCoqporate-Levelstrategies:Crowth,$tability&Retrenchment
r Meryers, A,cquisitions & $trategic Alliances in Hotels

r Diversilication $rrategies: verticsl & Horizontal irr Hospimlity Chains

r strategic Leadership & corporate oovernance in Hospitality

(8 LH)

a

Financial & Budgctqry Considerations
Balnnced Scorecard for Hotels

rrtlntloni CturseCoursc'l)'Pc: liott

Leelurc lltlurs r4S
Cmdit llou rx:J

llltssIlnrk.s: l{}0
nl:40'/oInte rnnl As*csultctl fr0YutcnAsscssttt ):Olt r1'Universitl'

a Performancc Measuremcnt:

vy-

a

l\'lnrlrs:-10

hr
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Unit S:

t
t
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$trntrylt ffivuluttlntr & f;urrtr*l
Urulerstnnding evnluntion & Cnntml

i*r.gy evultlation tcch,ique crpplicnble for hospit*lity indurtry

l\.lcusuring Perlonn*nce

lffit[:::l[ [,**- i mprovc m e nr, srrurcs ic aud i t i n horpitar i rv inrrusrrv

Untt ?: Clobal & Sustuitr:lblt $trstegiu* ln Hmpttrlity
* lnternational Strstugie* fur I'lotel Chnins

. Sustainabifity -il. C;porate Social Responsibility.lC$R) in Hospitolity

r Crisis & Risit Management Strategies in Hospitality

r Future Trends in Strategic Hospitality Management

*"*g*ff-l:#H:l, 
,., & \vesr, Joseph J. (20il). sffatesie ru{axas*m*nt in the Hospiratirv

*rdusrry(3rd sd,)" f!ry3n Hducation" 
Icsas pnd

> Ena Cathy A. d'otoii;;p ita$$ s*aregic Management: canctpts andt

ed.). WileY.

and CamPetitors. Free Press'

F Journal ,rH;;piility *, rou*sm Researuh - Latest scholarty articles related to

hospitality staiegy and management' Available at:

https #i gumats,. seeepul' co *$rc/i ht

F Harvard Busineis Review (HBRffiospitality lqotgy - Industry-lsdingarticles

on hospitalit,i*a-*frip, innovatiort, *d ro*ietitive stmtegy' Available at:

https:/0rbr.qrg

including rr,I-*irli'iiili* 4ir.g"t, 
*a a*ror. avaitaure ttuough academic databases,

Harvard B*i";;; bcUoot Prrblishing orrespeetive brand websites'

W eryz

{6 ilfi

{C tIrI}



l,'oud l' rotlucl lun' IJpcclnlh"ntlon

$urntmtsr'IY

Crcdit Ilorrrs:3

['nss Iltnrksl40Itull i\lnrltr:100

Intcrnnl AsscrmAsscsstttcttt (Tlrco ry):30%

Coursc Objcctil'cs
This course provides botlt theoretical and hands-on knowledge in advanced culinary practices,

including cold kitche, 
"p"r-iir"s, 

modem breakfast executitn, charcuterie, kitchen equiprncrtt

mansgement, anA Uumai rlr"un. functions like training and recruitment' Students will gain the

competence to ma$age culinary operations effectively and simulate real-world practices such as fbod

uial-based recruitment.

Unit 2.
t

a

I

I

Course Content

Unit l. Moclern Garde lVlnnger & Colrt Kitchen Teehniques

. Functions and ,rrponsibilities of the cold kitchen

. Advanced salad making and presentation

. Cold Soup Preparation
r Buffet setup ancl show Platters
. Use of hydiocolloids and modem garnishing methods

Contcmporary Breakfast Operltions

Types o ibr.akiast : Continental, Engl i sh, American' Asian

Tiends : Health-conscious, plant-based, global fusion

Egg prcparations: Traditional to mode'rn styles

Buftet vs. i Ia carte execution

Unit 3. Ssndrviches, Canapds & Small Bitcs

. Types and components of sandwiches

. Canapd classification, layering, and garnishing

' MotJern pr*sentation of hors d'oeuvres

. High-volume and fine dining applicotions

Unit 4. Introduetion to Chnrcuterie & Preservation
. Overview of charcuterie products: p6t$s, terines, sausages, galantines

. preservation lechniques: curing, smoking, fermenting, brining

. HACCP application in meal processing

. Artisanal vs. commercial production

(4 Lfl)

(3 LH)

(3 LrU

(3 LI0

h%'
w

Code;Coursc 'l!pr::

Lrclurc llou rs:.18

Practic*ll 30%
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Mnlrttcrtnncc . (3 LtI)
r Invcnt$ry $ystcln$ filld co$l tnrckirrg

r l)rcvcntive ntnintcttunce mtd calibrnti*n scltedules

, S.quipnr*nt hygienc, ${lnitntiutt, $nd SOI's

" $ustui*nble kitchen equipnrent us$g{

Unit d. ltudgcfing & Hquiptrranl lllnuning for Mntlern Klttlteno (3 tH)
r llt*rrriing kitchcn lnyout rvith budget conxiderstions

r Copital vs. operatlonalexpenses
. Coit.efliciency ancl ROI in kitchen investment

. lutegruliorr oteeo-frienrlly ontl energy-effrcient lools, techniqu'cs, and equiprnent

Unit ?, St*ffTr*rilrlng Devtlopmtnt & Motivatl*n in the Kitchen t?'5 il{-'}
- ---; 

Training rnsd;ies far diiIerent culinary levels 
-. Motivation theories nnd their culinary eppli*ctions

' Ferformance evaluations and feedback techniques

' Positive kitchen culture development

Unit B. Recruitment *nd Selection of Culinary Stnff (2'5 LH)

* .Iob description and recruitment stages

. Interviewing and selection prooess

. Food trial as an evaluation tool for skills and ereativity

' Legal and professional ethics in culinary hiring

Praclical (2{ tH}
Cold kitchen: salads, dressings, platters

Sandwich and canape maki.ng workshops

Different types of$reakfast Preparation far Breakfnst Buffet

Charcuteril products in creating different dishes

Kitchen tayout and equipment setup drills
Equipment sanitation and handling
Simulated Recruitntent Activity (Food Trial) :

- I Indian 3 course, I Nepaii 3 course and I Continental 3 course Menu Preparafan ss a

Food Trial
- Evaluation on technique, hygiene, creativity, time

- Feedback from instructors and peers

$uggestive Readings
; Wayne Gisslen -2A24; Professional Cooking(lOth ed.); Wiley
. Lou Sackett, Jaclyn Pestka, Wayne Gisslen - 2022; Prafessional Garde Manger: A

Comprehensive Gttide ta Cold Food Preparation (Znd ed.); Wiley
. MichaelRuhlman & Brian Polcyn -2023;Charcuirerie: The Craft of Salting Smoking' and

. $fifi1ffi1.|.:.I#d;ffi[Tfr,::il'#-ns - 2023; practicat cookery{or rhe Levet 3

Arly$nced Teclailcal Diploma in Professtanal Caokery; Hodder Educotion

. Culinary lnstitute of Ame5ica (CIA) - 2022;The Professional Crrel(lOth ed.); Wiley

. Jack D. Ninemeier - 202 l; Managenrenr o{ Footl onil Buurroge Operations (7th ed.} AHLEI

. Elizabcrh M. Williams - 2A22: Nav Orleans: A Footl Biography; Rorvrnan & Littlefteld

. Karen Eich Drummond, Lisa M. Brefere -2021; Nutitianf'or Foodservice ctnd Culinary

Professionals (9th ed.); Wiley
Koren Page - 2023; ?he Flaror Bible;Little, Brorvn and Company

Unit I'
a

t
a

t
a
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Wlnt & liplrlls
Srntestcr-lY

Course Otricctives:

TSis course provides on in-depth understunding of wine and spirits, Ibcusing on production"

styles, regions, tasting techniques, and fheir pairing rvith food' It also includes praetical sessions

sn lesting and Evaluating wines and spirits, as well as exploring wine and spiriu m'arketing'

Course Content ta
Unit 1: The Global lVine nnd Spirits Intlustry (3 LH)

. Overview of the Global Wine and Spirits Market

. Key Wine & spirits Producers and Global consumption Trends

r Inteffiational Regulations and Classification Systems

o Wine: AOC (France), DOC (ltaly), DO (Spain)' etc'

o Spirits: Classification of spirirs (Whisky, Vodkp, Oin, Rum, Brandy, Tequila etc')

Unit 2: Grape Grorving antl Wine Production

. Crapevine Lifecycle and Vine Development

. Climatic Influences

. SoilTypes and their Impact on Wine Quality

. Vineyard Practices and Sustainable Viticulture

. Harvesting Techniques and its Effucts on Wino Quality

unit 3: Wine $tyles rntl Fnctors Affecting wine Quulity (4 tII)
. Diflerent Wine StYles and TYPes:

o Still Wines- StYles & TYPes

o Spnrkling Wines'Styles and Types

o Fortified Wlnes

r Innovativs Wines (Orange Winq Blue Wine, Biodynnmic Wine, Organic Wine, etc')

r Factors Affecting Wine QualitY:

o Climate, CeograPhY, and Soil

o Crape Variety and its Influence on Wine

o Winemaking Techniques a"nd Production Process

Quality vs. Price in Wines

o Understanding horv tenoir, vintuge, and pruduction

(3 LH)
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Unit nl: $plrltx llrtxluctlun,'ffpts, untl $tyle* t3 tf$

. Disti,*tion rlroccssr.[pcs of srilts i,iri*i'r vs, corumn srill) entl iu imp*et'on rpirit

ch$r$ctcr

' btqior C*tegorics of SPirits:

o Whiskies (Scotclr' B*urbon* Rye)

o Vodks, Runr' Cirt

o Brandy (Cognac' Armagnac' Calvatlos)

o Tequila & Mezcal

.Spiritst,*ou,tiun,Fermentation,Distillation,Maturation'gndBlending

Unit 5: Wins snd Footl Pniring Frinciples t2 tIf)

.BasicPrinciplesofFoodandWinePairing:Complemmtaryvs"CorrtrastingPairings

. Factors that Influence Poiring: s*r*to iciditv, sweetness' Tlrnnino and Body

. Pairing Regional Wines with LocalCuisine

. Pairing Spi'it''*iU' Food: Unde;t*il the balance between flavors in both

Unit 6: Wine Regions of the Workl .-.:-*. 
('* tff)

' Key Wine Rogions and Their CharastEristics:

o France (Bordeaux' Burgundy' Champagne' Rh6ne' etu')

: llX'* iffiil'ffil:?tllilffii'--' New zearand' Argentina ch*e' etc')

Unit?:WinegndspiritsFnult*,TastingTechniuul,undEvnluptiontstH}
" Common Wine Fauhs: Cork Tainf OxiAstiqn'gre{afiomyces' Volatile Acidity' etc'

. Tasting TJ;;;r: systematic *ppr*u*tr to wine *nd spirits Tasting

o Appeorance' Nose' Palate' and Conclusion

o Horv to ldentifY Wine Faults

. Profcssional Wine and Spirit Evaluation:

-f'np'n'nteofAnalyticalTastinginWineandSpiritslndustry

Unit I
t
t
a

: Murhe ting of \Yine *nd SPirits

Understanding thc Clobal Wine Markst

Marketing Strategies fur selling Wine und Spirits in Nepali

il;;-ioil*gut and Regulatory Frameworks on wine and

(?LH)

Restaurans and Bars

Spirits Marketing

0d LH)
Pructicill

Vincyard Visit or video demonstration of vineyard practices

Tasting of Still Wines; DrY' Off'Dry, and Srvcenvines from various regions

Sparkling Wine Tnsting: ChumPagne, Cava, and Prosecco

Port, SherrY, Madeira

a

a

a

. Forti{'red Wine Tnsting:

trP @b%
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. .l'.sting 
of dl{Icrclt wlne stylcs nnd cvnluuting the impacr of techniques (oak aging'

fermentstinrr stYle ctc,)

' Tusting of Vurious liPirits:

o WlriskY ($cotclr, Bourbon, ItYe)

o Votlkn, llunt, Cin,'l'cqulln, tlrundy

r $ensory livuluotion: ldenlilying srsms$, flavor& ffid distillstis{t cfftetc

" Fuirirrg Sessiorr: Wine rvith vt$iou* dlshes {eheesc, $sflfosd, ntest$' dsss€rt$)

. Spirits und Footl Pniring: Hxploring the influcnse of spirit profiles on frod peifi$S

. Group Activity: Winc and spirifs pairing for a specific meflu (restaurant'style)

. Rc8ionnl Wine Tusting: Old World & New World Wincs

. Gmup Activity: Creoting n markering compaign for a wine or spirits brand

. Tasting of regional wines and evsluating the impaot af tenoir and climnte oil fssts

profiles

. Tasting and Identilying wine Faults: Practical exercises on cork taint, oxidation' etc'

Suggestive Rcadings

Press

p' Karen MacNeil ' ?015; The Wne 8i&lE; Workman Publi*hittg

>KsvinR.R.Lee-?0ll;,gpirilsofthelforld;FairlYindsPress

P roduc tion; WleY-Blackwel I

> Mitchell Beazley - 201?; wine: The Essential Guide ro the lflines afthe wbrld;Mitshell Beerley

ts Jean-Anthelme Brillat-Savarin - 201?; The faad & Wne PairingBille; Penguin

P Ron Herbst, Sharon Tyler Herbst'200?; Vine and Foad Pairtng: A Sensory &perienee; Wine

Appreciation Guild

Knaw;Ten SPeed Press

for a Saturated Market; Routledge

F Brian J. O'Riordan - ?009; The Globalization af !t/ine; Routledge

> Michael Schuter - ?010; The lhne Tasttng Hanelbooh Sterling Publishing

> Iohn Armirsge - 2002; lvine Faults: Practic*l Guide; oxford univereity Fress

> Andrerv c. M. waugh - ?00g; splrils oistillalion aad Their srrnsory8r'alrledon; witey'Blue*rv,ell
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