
 

 

BHM -102P: Food & Beverage Service Foundation -I  

• Understanding Personal Hygiene & Food Service Hygiene 

• Grooming for Professional Food Service – Do’s & Don’t’s 

• Understanding Food Service Outlets. 

• Familiarisation with Food Service equipments and tools 

• Fuels –Their usage and precautions while dealing with them in F&B Outlets 

• Handling Fire and Emergency Procedures 

• Familiarization, identification of crockery, cutlery, hollowware, flatware and tableware in 

F&B Outlets 

• Services of Soups (Minestrone, ConSOTHHMmés, Cream Soups, Puree Soups, Clear Soups, 

Bisques, Cold Soups, Chowders and others) 

• Understanding Service Methods, Setting up of Side Station, Table Layouts, Napkin Folding 

and Presenting Menus. 

Practical examination will be jointly conducted by one internal and one external examiner. 

Suggested Reading: 

- Food & Beverage Service – Dennis R.Lillicrap. & John A. Cousines. Publisher: ELBS 

- Food & Beverage Service Management – Brian Varghes 

- Food & Beverage Service Training Manual – Sudhir Andrews, Tata Mc Graw Hill. 

- Food & Beverage Service Lillicrap & Cousins, ELBS 

- Introduction F & B Service- Brown, Heppner & Deegan 

- Menu Planning- Jaksa Kivela, Hospitality Press 

- Modern Restaurant Service- John Fuller, Hutchinson 

- Professional Food & Beverage Service Management – Brian Varghese 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


