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BACHELOR IN HOTEL MANAGEMENT & 10U RISM STUDIES

BOOK LIST
 Book Name | | Quantity |
Food Production . “ o)
Quantity Food Production Operations & Indian Ciisine -—
:Lc Cordon Bleu Pasm School (161 steps rehies) O\
'Foud Pmdm.tmn & Patisserie (Annamala Murugan)
l'omi & Seeds Processing and storage technigues 0\
‘(Dr Prasann Kumar, Dr. Pawan Bhacathy)
I“Ood {')I'OLCH\IH}: L\. preservation techntlogy , —_
lntundtmnal cuisine & food production management | O
Food Production Operations {Yogesh Singh) t 0 \
i LLII'OU.\.\.L ]hll(hhk.l iC & !‘hlfxx.i\ ,—-”
Bakery bible (R()\t tevy berahbaum) | ) 1 e
JhC An and craft of cold kitchen ; e
(.:radc menger (cold Kitchen fundamentals) : —
| Ll FOUSC gastronom ique -~
Hu art of platting —
\’s’orkmg the plate { -
| Pml;c%mm! chel - —I ~
'-f;l_;lmtmn for "uld ' -
| Taste and Technigues : -
i i
. Food & Beverage Services
| "Im)d c\:-bcvultu ser. R Sigaravelavan) ' | ? o)
Hmdmncnmlx of food & beverage (S.Ksingh) L e
!l-uml ot the house Restaurant manners. mishehaviors& e iy
HLI'\’ILCb (Jett Benjamin) ;
bettm;_. the table the lr‘m\immmu power of hosprtality in 3 0\
}V

business (Danny Meyer)
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| Housckecmng management

.Tf

Rutaumnt \llLLL\H by the numbers (Rogey Fretds)

foud & hcwms,c Ser pr actical & techniques

Thc. esscmmi bar lan (Jennifer Fielder)

L
Rme thc ar (lnn Tafter)

Dnnk a wltuml history of alcohot (L. am Gately )

Thc LOLkhlﬂ mdc*\ hmd munmx formulas evolutons

-_(_‘Damc_l Carrol)

‘Housekeeping
Hotd & Hmpualm managenicit housckeeping
Fundamcnml of house keeping

Hotel housckccpnu_ for future manager

front Office

Y .
Hotel front office

'Hotct hont nmw training manual (Sudhir

Hotd front office operation management (LR Tewant)

OSSN

Hoid Juommod.xtmuxt Roy . wood)

ant oihu m.m.u.umnt (8.k. Bhatnagar)
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