GOVERNMENT OF INDIA

MINISTRY OF TRANSPORT

A
Povh 24
" <
630 i.;

g .
-\:.{-:‘4 -
PO
e W
iRy S5
‘-6%,.

3
1T — LA
o 13X
>3 A8
O\ —.—v’ 2%

REPORT

BY

Mr. John Fuller, F. H. C. I, M. R. S. H.,

ON

THE ESTABLISHMENT OF A HOTEL TRAINING CENTRE IN INDIA

December 1956



SPORT_BY MR, JOHN FULLER

L HEAD OF THE HOTBL MANAGEMINT DEPARTMENT

BATTERSEA POLYTACINIC, LONDOH, 8, W.1I

AND

TEMPORARY OFFICRR O SPTCT AL DUTY

IV THE
MINTITRY OF TRANSPOAT _(TRANSFORT WING),

o e Ao e o

SUBJECT

PRAGP0OSTD BSTAPLIJEMENT CF A

HOTSL, T2ATNING CENTRE IN INDIA
ok A K Ak
CONTTNTS :
. Page
SUMARY OF RUCOMMENDATIONS  wau  ses  ees  (iv)=(xili)

PoRT T = INTRODUCTION

1. SCOPE OF TOUR ses o0ee s 1
2o PURPOSES OF THI TOUR Loy see  ees 2

PoRT 2 - TOUX. RUPORT

1. GENTR.L IMPRE3SION OF INDIAN HOTIL INDUSTRY,

(#) LUXTRY & TOU3IIST HOTELS, 06 asos. 3
(B) OTHE? HOTZILS AND REIT.URNTS, .0 . 12
(C) CIKCUIT HOU3E, DAK BUNGILOW3,ETIG, 16

(D) OUTSIDE C.TLRING ees nes XN
(B) RALILWAY C,.TERING cee ese 21

(1)



2,

B
4.

D

(11)

MEETINGS WITH HOTELIERS AND
HOTEL ASSOCIATIONS. ‘oo ‘oo e

CONDITIONS OF WORK AND CAREER FROSPECTS

EXISTING FACTILITIES FPOR TRAINING IN
CATERING, s o w tes ero Y * 8

GENERAL CONCLUSIONS FOLLOWING TOUR 4.,

PART 2 - TRAINING REPORT :

1.
2,
B
4,
5,
6.,

7.
8.
9.
10.
11.
12,
13,
14.
1B,
16,

17,

TYPE CF TRAINING REQUIRED  sqs eov on
LOCATION OF TRAINING CENTRE ¢oe s o
ADAPTATION OF HOTEL iS TRAINING CENTRE.

STANDARD OF EQUIPD.IENT ETC., Ae s Ses4 s
SCOPE OF TRAINING 4ND TYPE OF STUDENT.

SUPERVISED HOTEL TRAINING FOLLOWING THE
COURSE. L3I} o0 L LI ) a0 o0

SUBJECTS OF THE COURSE  dee o1 ess o4
LaNCU.LGES e e sse ev ean ae
SYLLLBUS OF TRLINING o5 ee s e
ST.FFING THY 3CHOOL A T A S
POTENTI.L TEACHING STAFE e a0 ase oe
RECRUITMENT OF STUDENTS 46 40 see s
QUALIFICATIONS OF STUDINTS ve  ave as
WOMZIN STUDENTS sre  eese  es  sas e
NON-TLEACHING STAFE se sevs 0e ove o0

POSSIBLE COST OF ESTABLISHING HOTEL
TRWINING CENTRE oo  wese o0 ous oo

MISCLLLANEOUS COSTSee  eese o8 ves a0

PtRT 4 - COIICLUSION& e L3 8 0e L2 ) e e

LRT B ~ APTENDICES. N R T

32

33

36
40
45

46

47
49

- 50

51

53
58

61

82
64

€5
71
2
76



PART 5

APPENDITY A

APPENDIX B
Inventdry of equlpment, dimensions of

APPINDIX C

APTENDIX D

AFFENDIX 3

ALPENDIX T

(111)

- ATPENDICE - - 7S

(1-7)

Explenstory literatvire l.e. cutllne of
training, specimen indentures eic cof the
Uele Nabtlonal Jolut Apprenticezship Counoil
of the Hotel end Catering Industiry
Apprerticeship Scheme fcr Concka.

rooms eive of prlnbjpal teaching wrliis in
Bettersea P71yuechnio 3 Hntel Nawagamcnt
Teporment.

Assoclate Membership Examinatinn Syllabus
nf the totel and Catering Instlitute, U.K.

Syllabus and Scheme of Werk »f Battersea
Polytecinlc Hotel Mansgement Course.

Specimen examinaticn gquesticon papers nf
ine Associate Membership IEZxenination of
the Hotel and Catering Institute, U.K.

Outline Suggestion for Syllabus and
Scheme of Werk for a Hotel Trelning
Centre in India (2 years in the Centre
end 2 years contination training in
Industry.



applicable to the hotel industry generally are made in

(W
SUMMARY OF RECOMMENDAT IONS

In this Report a number of suggestions

Part 2 - 'Tour Repnrt!,

Specific recommendaticns relating to the proposed

establishment of a hotel training centre are contained in

Part 3 - 'Training Report'.

recommendations from Part 3 are both summarized below.
For reference the number of the page embodying each

suggestion or redommendation 1is given in the margin.

The suggestions from Part 2 and the

GENERAL SUGGESTIONS:

1.

R4

Decor and furnishing of hoteld should draw
more widely on Indian themes, styles and
materiais. .o 0o oo oo
It should be the aim eventually to abolish
the multiplicity of different types of staff
for room oleaning and meintenance on hotel
floors. . .o .o ve
Training in waiting and cockery should be
coupled with an attempt to recruit bvearers of
better background and hlgher personal

standards., o (X o0 , . o8

PAGES:



4,

6.

(v)
There should be greater attention devoted to

the planning and equipment of hotel kitchens. ..

Effort should be made to overcome fraditional
reluctance of better educated hotel office
workers to interest themselves in other
departments of hotel work. oo s oo
There should be encouragement (if not specific
legal requirement) of the wearing by cooks,
bearers and other focd handlers of adequate
protective clothing maintained in a clean
condition. . ' .o ve .o
The compilation should be encouraged of an
authoritative répertory of Indian dishes,
standardising spellings and recipes in order to
help evolve a "classic" Indien ouisine; .o
Adequate accommodation should be available for
tourlsts in State Circult Houses and Guest
Houses when once a State has agreed to provide
these facilities. .o .o .o
The activities of outside caterers should be
regulated (particularly those coming in

contact with the tourist trade) espécially

from the point of view of hyglene. .o ‘o
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10.

11.

12.

13,

(vi)
Training should be directed towards railway
and other travel catering generally and not
only towards hotels and restaurants. .o .o
The hotel industry itself should aid recruit-
ment of better staff by offering reasonable
minimm wages to trainees and falr opportunities
for advancement. .o .o oo .o ‘e
The industry, onee tralning has been established,
should reccgnise by additionel pay proper
qualifications in both craft and administrative
fields o? work, .o .o ‘e .o .o
There should bé propagande directed to the
general public by both industry and possibly
the Government emphasising the good status of

hotel careers. ' ) ‘e e v

TRAINING RECOMMENDATIONS TOLLOWING TOUR:?

14.

18,

A Hotel Tralning Centre should be established
without delsy. ve . ce e .o
Such a hotel training centre should be
residential and should oconocentrate on

training in the hotel and directly assoclated
tourist and commercial fields, i.e. should not

be linked with "welfare" catering training. e

23
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16. Training should primarily be directed towards
fo1l-time courses for pontential managers. o
17. The facilities nf the sclinol should
additidnally be used tu aid in araft training,
for example, of cnoks and bearers and for
refresher cenurses for other categories of
staff, DTrinrity should be given to shnrt
courses for the staff of State hntels, Guest
Houses and Circuit Houses. oo .o o
18. Fart-time oraft training in local centres
should be a lnng-term objJective of the hotel
industry in colleboration with government
and educatlonal authorities. .o oo .o
19. Consideration should be given to the wWltimate
establishment of epprenticeship oohemes for

craft workers in the industry. ‘e ve

RECOMMENDATIONS REGARDING THE ESTABLISHMTNT
0T A TRAINING CLETDI ¢

20, The most desirable locatlon feor a hotel
training centre would be in the centre of a
progressive areea of hotel activity such as

chbay. P ’e "o e

33
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21,

22,

RZ.

24,

25.

26.

(v111)
Owing to the pressure of accommodatien in
large citles and the urgent need for a hotel
training centre, it 1s suggested that as an
immediate first step, an existing hetel, e.g.
the Hotel Ceoil at Agra, should be adepted
as a training centre,. oo ‘e b
The training centre should be a resldential
es%ablishment. .o oo .o .o
The centre should be equipped to the highest
hotel standaraé in every department. ..
The principal course: eheuld be e full-time,
two~ycar ocourse in hntel management combined
with a period-of two years supervised
continnatisn training in the industry. ..
The course itself and the subsequent
continuation training should have a strong
content of practical craft work particularly
in kitchen and restaurant. .o o
Students reeruited far this fuli-time
training in hotel menagement shnuld be elther
graduates cf &« Unlversity or have passed the

University's intcrmedlaie examination..

39

42-43

45

48

47

46



27,

R8.

29,

30,

31.

(1x)
Students gaining post-~centre training in hotel
management should be paid appropriaté wages by
employers who should have normal disciplinary
control over them as employees. - .o oo
Consideration should be given to students
enterihg for recognized professional and
other examinations of examining bodies of
known preétige in the United Kingd»m. o .o
The Principal appointed should be an
experienced hottdman, desirably with teaching
experience andishould be appointed at ieast
six months before the opening of the training
cenire, . ' ‘e .o oo .
The Principal ghould have freedom to evolve
his own détailed.syllabus but subjects should
be covered broadly as outlined in Appendix E ..
There shouid be a strong emphasis‘thréughcut
the training of the need for graduates of
the centre to augment their periocd of
supervised practiocal training by further
yearé of experience in hotel departments before

aspiring to management. .o ' oo
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2.

50,

36 .

(x)
Initially teaching staff from the Principal
drvmwards should be recrulted from experienced
hniedmen with teaching experience from outside
India and the maximum period of contract should
be offered to a1l teachers except in the case of
those, if any, who are lent from their own
teaching appoiniment abrcad. o .o .o
Salarles for staff recruited from-overseus
should compete favourably with rates cobtaining
in similar appointmenis in Europe. o .o
The training centre should collaborate with
neighbouring cducational establishments in
covering certzin subjects such as Sclence and
Trench., .o . .o oo o
Eventually the staffing of the school should
be Indian. e .o .o .o o
There should still be encouragement given to
studients with excepticnal aptitudes tc gain
experience in Europe, particularly as such
persons may cbviously be consldered as potential
teaching steff for an Indian Hotel training

centre. .o .o ve ‘e -
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37.

8.

9.

40.

41,

(x1) PACES:
Initlal recrultment to the centre should be
not less than 16 students and not more than
22 sfudents per annum,anﬁ that preferably the
rate 6f recruitment should be 22 per annum for
the first few years., .. ve e .o 60
Entry requirements for students as regards
specific subjects should not be too rigid
end the yerdstick should be good general
ecucation, ability to profit by the course
and perscnel aptitudes for a hotel career. o 61
Candidates for hotel training should be
required to attend for personal interview
by the Principal before acceptance. .. .o 62
Encouragement should be glven o the
participation of women in the operation of
hotels and in their training as students
end, possibly, teachers. ? A .o .o 82
The school should be mainteined and conducted
as a residénti&l hotel (students and staff
Béing *ouests") end the work sheuld be carried
out by students themselves., It 1s strongly
recommended that all duties including cooking,
service and cleaning in all departments should

be undertaken by the students themselves, . 64



42,

43,

44,

45.

48,

(xi1)

The sum of Rs., 3,000,000 sheuld be earmarked

es a pnssitle cost for equipping the restawrant,
kitchens and ancillary kitohen sections cof the
hotel treining centre in additien to the capital
cest of the building itself and in addition to
the cost of decorating snd furnishing. .
Rs. 3,890,000/~ should be earmnrked as é

possible recurring cost for conducting the
school in the first few years. .. .o
The cost of training should be off-set by
levying reasonable tuition fees and charges

for residence but govermment should be

prepared 1o subsidise tralning in order that
the fees charged should be suffiociently low

to attract recruitmeht. “e oo .o
Rzcovery of cost by the sale of food in

the restsurent to the general public should

ulso be encouraged. oo .o .o
The hotel industry should be encourszged to
contribute towards the cost of operating

the schocl. P N P v
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47,

48.

49,

50,

51.

(xit1)
Hntel proprletors snd ccmprnies should be
encouraged to spensor itraining of individual
stndents acceptable 1o the school, such
students belng linked by a formal agreement
$0 the hotel concerned. .o .o .o
The hotel industry should be closely
essoelated with the maﬁagement of the
scnool through the formation of en advisory
committee or boprd of g<vernors. .o .
The work nf the schocl should be directed °
ot impreving staffing throughout the indusiry
and not merely of top oless hntels, ‘o
The Hotel Federation should be glven the
cpportunity of studying this repert wizith
o view to inviting $heir comments. .o
The Gnvernment showld regard the hotel
Industry =zs an industry and as ene capable
of development gé part of a waluable

foreign currency earning tourist indusitry. ve
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PART T - INTRODUCTION:

1. SCOPE OF TOUR.

This report fnllows a study of hotel conditlons

in Indila, in particular staffing conditions, extending
over the perlied 2nd QOctober to 30th November, 1956,
During this time, I visited the following citles and
tourist centres :

Delhi, Simle, Srinager, Jaipur,

Agra, Banaras, Calcutta, Darjesling,

Bhuvaneshwer, Madras, Bengalore,

Mysore, Hyderabad, Aurangabad and

Bombhey «
I visited and inspected over 70 hotels, including all
the luxury, tourist and first class hotels in the centres
mentioned and a representative cross section of other
types of hotel, ineluding Indian style hotels and also
restourants. I talked with hotel proprietors,
directors, manogers and employees and also with restaurant

proprietors, rallway catering contractors ss well as



with travel agents, tourlst offlicials and ethers interested
in hot¥keeping end catering in India. I also tcok the
opportunity of speaking with foreign tourists, partiocularly
those frem the U.S.As with whom T came in contact at

hntels during the tour.

2, PURPOSES OF THE_TOUR.

The purposes of the tour included -
(a) to ascertain whether a genuine need exlsts

frr a hotel training centre;

(b) ascertaining the opinions in the hotel

Industry itself regarding steff training;

(c) observing the working conditions generally
in hotels in India and thus the type of

training required; and

(d) to consider pnssible lor~tions for a

hotel training centre,



PART 2 - TQUR REPORT:

1., GINERAL TMPUEESSTON OF

s e 1

INTTAY HOT.EY, INﬂquﬂf.

(A) TTXIRY & TOURIST HOTELS.

I was in gensrel quite favourably impressed with
the principel hotels offliciaelly listed as tcurist hotels
in the majcer citles and the tourist centres as far es
room comfort in bedrocms and public rooms were concerned.
I found usually attentive and ‘courteous staff but also
found that the technical ebllities cf staff of most grades
were low. Consequently the Initial good impression of
courteous attentivsness vended to wear off as I observed
how often such attentions lacked real purpese and also how
they fulled to overcome service faults suoch as cold feod.

(1) Decor and Furnishing.

The decor end furtnishing of bedrocms and public
rooms was invarlably cdequate and sometimes good.
Visitors from Burope and U.S.A. are often impressed by
the spaciousness of thelr bedrcom acgommodation and of
the public reooms, because in western clties floor area 1s
costly and the climate 1s sufficlently temperate to make
minimum rocm-size a matter of hotel management polidy.

My major criticism of decor and furnishing 1s that
it too often lacks charascter and I would unhesitatingly

recommend that Indian themes, styles and materials should



be more widely used., The aim should surely be to comblne
international tourist standards of comfort with an
atmosphere specifically Indian and derived from Indian
culture, crafts and arts.

(i) Service.

(a) Floors. Room service I found usually fairly
satisfactory althcugh one was cccasionally frustrated by
encountering wnintelligence and lack of Initiative
whencver anything slightiy urnusual écuurrec. An example
of this was my own failure to get any satisfactory
attention or explanation when my room telephone was out of
order in a leadling hotel in a big city. Where, in the
West, one chambermald, would adequately service 1o rooms,
two and sometimes three men vould have such a quota or
even less. It i1s appreciated that the pariticular reason
for mltiplicity of floor service staff lles in the need to
have sweepers for certain fanctions which a bearer will not
undertake. Nevertheless, I feel it muet be mentioned thet
satlsfactery room service appears to be achleved only at
the cost of a heavy ra. of lebour and *that guests are
sometimes lrritsted by the super-abundance of staff and
thelir over attentiveness. This 1s, of course, particularly
true at the perlod of tlie guests' departure. There seems
no doubt tha* cleser study of room cleaning and

maintenance methods by senior staff and the employmint of



more intelligent staff with elementary education on these
duties would impr-ve the standards at present being
achieved, I belleve that the ultimate aim shnuld be to
abnlish the specialized fleor duties such as sweeper
althnugh it is realized that this must be a slaw long~term
pnlicy.

(b) Dining Boems & Restaurants. In dining rooms and

restaurants, I was again favoursbly irpressed by the
attentlveness and courtesy usually accenrded by the staff
and by the speed of service. I noted that customers,
whether Indien nr foreign, were much more demending of
rapid service than 1s normally the case in weetern
cmmtries, Thils is, no doubt, due tm the obviously lavich
scale of etalfing. It is, wnfartunately, true that here
again attentiveness and courtesy can be everdone and
because nf the ample staffing in mnst restourants, there
is a pronrunced tendency fnr bearers tn hover aimlessly.
Western guests are sometimes embarrassed.by these over-
elebnrate attention and by the unflagging scrutiny to
which they are all too often subjected by those walting
on them,

Technlcelly, the forms and methnds of service
were not as a rule up to the standards of the West and

bearers seemed unable to cope with the volume of work



customarily undertaken by a weiter in Europe.

Even in the best hotels in Indle, I saw
breaches of techilgues which are consldered clementery
in Zurnape. Many of these were quite triviel in
themselves, such as a fellure te remove unwented covers
from the tables, failure to remove the cruet belore
coffee service, but cumulatively thesé fallings in
teciinlque create an Impression of inndequecy.

I ceme to the canclusion that craft “reining
was essential and thet also 1t was desirable to attempl
to recrult bearers end vamiters »f better hackground anid
wlth higher personal stardards.

In western countrles, a prosperous walilter on his
day off might quile conceivably himsell dine in ean
establishment more modesgt thﬂn that In viich he is
empl.oyed but not t-e différeni in forms and styles of
service. The beerer in Indla does not himself ever wish
'to enjoy the trype of dining at which 1t 1= his duty to
esolet and 1t will therefore mesm that he mrst wndergs
even more careful and stringent training than his
counterpart in the west to ensure that he reelly
vrderstands the processes involved and the reasomsbehind

1hen.



(111) Food.
In tourlst and luxury hotels, the standerd of
cooking in the ordinary dining room (as distinct from
grill room and speciel 'z la carte' resteaurants) was often
disappointing. Certainly, I thought that nermal meals were
of lower standard than those normally offercd in the

tablg_d'h%te of luxury and first-class hotels in Burope.

Where Indlan dishes were featured, they were in general
betier executed. But here agaln there appeared to be a
tendency to regard the Indlan dishes as something which
have to be featured to meet local demands rather then as
presenting an opportunity to feature specialities likely
to have an appeal to tourists.

In many esteblishments I found there was apparent
belief that the simpler forms of English cookery were
adequate and in ordinary dining recoms, I seldom found
really good examples of the internetionel style culsine
(based on French cookery) which is now standard at leading
hotels throughout the werld. But even simple English
cookery was too oftep poorly done. For example, breakfast
dishes such es fried‘egg end bacoen were commonly

precooked, cold and wattractively dished.



(iv) Kitchen.

Failings of food referred tn above were due to
lack of training on the part of the staff and lack of
skilled supervision by departmentel heads who themselves
often lacked real training and experlence, But,
mdoubtedly, an importent contributory factor was the
extoemely pror steniard in the vasgt majority of the
kitchens, ineluding the anclllary departments. Many
hotels where public rooms and bed rooms were furnished in
first-class style, had kitchens of ertramely low stendard
even laecking hnt cupbosrds from which to servae. Eculpment
was often anclent and there wes & noticecbhble absence of the
electrical aids 1o onokery whioch are generally provided in
the west, I was often told that 1t is useless to provide
an electriecal mixer or mechanical dish water because
lrresponsible and illtrained staff would Adamage them, It
is apperernt, therefore, thet botn improved kitchens and
improved stzff to sperate them should bde the aim.

I feel that T mast mentlon that even in the west
chels were nnioriously conservative regording cookery
equipment and 1% was a2 long time before oll of them ocould
be Induced to ebandon 6ld solid fuel onocking ranges.

Many averred thet certain dlshes could not be cooked 1f

such customary medlas as coal stores and grille were not



usod. Such attidtudes in gas and electriecally (perated
kitchens in Burnpe today arc unthinkable., This is a pnint
which indicates what can be achieved in India where there
is a similar tendency to make extravagant claims for cld
types of sookery equipment beosuse they are traditional
and because Qhe conk 1s narrow-mindedly onnservative and
is not prepared bo give a fair trial to something new,

/ In cne South Indian mtel, though nnt & tourist one,

I heard an exposition on how 'masalem d¢sal' should be
conked on a griddle over a word fire. One hour later in
a similar establishment another proprietor showed me with
pride how much better this process ceuld be carried out on
en electric hat plate._/

I feel that much greater attention should be paid
by menagements to kitchen design and equipment as well as
in the training of kitchen staff. Apart from directly
improving service efficiency, 1f a better calibre of cook
is to be recrulted, then every effort should be made to
improve his wockplace,

(v) offices and Administration.

My opportunities lor studying closely the working
of olfices and edministration in det=il were, of course,
more limited than the opportunities T had for cobserving

cther departments where visits of inspection were



- 10 =

reinforced by my experiences as a guest., 1 nevertheless
formed the impression that Indian staff were fond of nffice
wnrk and aepply ithemselves well tn 1t., My chief

critioism nf nffics work in general was that there again
often appeared tn he an extravegant use nf clerical staff.
In one leading hetel, there were snme half a dozen clerks
engaged in kitchen record contrnl where less then helf the

nurher would have been employed in Europe.

(vi) Clerical and oiher staff.

I elsn encruntered a certain conservatism cn the
pert nf clerieal s+aff themselves wha ell tocr frequently
appeared 1o have no wish to extend ﬁheir experience into
sthex» departments. There was a distinet fecling that the
duties of recepiinn olerks wsre on a considerably higher
plane and were much morz "respectahle" thon those of, say,
stewards in the restawrants. Chnsequently, however modest
the remuneratinn of'& rcception clerk or sinilar
Tuncticnary might be, ha tends to assume an alr of
superinrity over other members of the hotel eam engeged
in practical work. Several preprietors end manegers
informed me that they wouwld willingly increase
substantially the pay of young receptliorists and other
clerical workers 1f they would Interest themselves and

become proficient in other filelds of work in the hntel,
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By becoming more adaptable and flexible they would be of
increased value to meanagement whe could use such men in
energenclies in different sections of the hotel and at the
same time prepare them for managerial responsibilities,
Again, I noticed repeatedly a distressing tendency
on the part of Indian staff who had gained promotion to a
supervisory position, to attempt to avoid completely any
kind of work which might possibly be construed as
involving loss of dignity. For example, no body but a
porter would dreeam of lifting a guest's bag even 2 or 3
yards, a dining room steward is often reluctent to attend
personally on a guest even when bearers are temporarily
engaged away from the table concerned. This is in
striking contrast to the attitude prevalent in European
hotela (end indeed on the part of European staff engaged
in Indie) where the manager himself will pick up a guest's
bag 1f no one else 1s nearby and would nct hesitate to
remove a dirt¥ plate from before a customer if no one else
was availeble, It 1s appreciated that conditions in India
involving truditional attitudes to certain forms of work
make 1t impossible to achieve the same attitude towards
thls service Industry in a short period of time. But
I em, nevertheless, convinced that the aim must be to

tnke pride in all forms of service in what 1s a service



industry if Indian menagement generally is to compete

successfully with western supervision. OCne of the slogans

veged in training in the west is thet servisze cem bhe

achisved without servility. Indian entrents into the

hotel industry must similarly bve encouraged to Tind cause
for satisfaction in service of any kind that may ba
rendered to the guests. o
(vii) General.

In the faregoing peragraphs, I have attempted to
comment on hotels varying widely in size and in price.
I have tried to give my generél reactions to all hotels
éiming at good western étanddrds and eatering for tourists
even though this involvesldealing with hotels ranging in
alze from 20 to 300 bed rooms. Tt will be obvious that
seme remnrks will not spply at all in some instances but
I have tried to make points which Hﬁd; in fact, & fairly

general appliceticn.

(3) CTEER HOTELS AND RESTAURANTS:

In addition to visiting hotels catering for
tourists in the western style, I msde.a point.of visiting
wherever possible a representative number of purely
Indian style hotels end restavrants., I did so becesuse

I am convinced that 1f the hotel industry in India 1s
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to expend healthly then the expansion and improvement
must not be only at the top. One of the most important
means of facilitating the rapld growth and improvement of
that section of the hotel industry catering for tourists
In countries which have sought to develop a foreign
currency esrning tourist industry has been Cue tc the
exlistence of reasonably well conducted hotels and
restaurants catering for a home trade. Thus, there has
been a large pool of staff capable of transfer from
Importent posts In smaller establishments to less
important posts in big establishments., I felt, therefore,
that a study of hotel conditions in Indla would be
incomplete without a glimpse of thcose catering purely for
the home trade.

(1) Decor and Furnishing.

With one or tw notable exceptiors, I was most
disappointed with the standard of hotel furnishing in
Indian style hotels. It is clear that this is affected
by the price which Indims, still not very "hotel minded"
are willing to pay and also by the general indiscriminating
attitude of the customer. All too often 11 was =0t merely
a matter of decor and furnishing being medest bvut only
toc frequently they eppeared tc be dirty and in poor

repair.



(11) Service:

I 'did not stay-in Indlan style hotels and on the
occasions when I dined there, I was the guest of
proprietor or manager and consequently recelved speclal
attention whioh could not be considered typlcal. .In
orthodox vegetarian estahlisiments, one can make no
comperiscn in regard to the style cf service and 1t is
not suggested that the service of food, for example,
should be radically eltered. I A4ld, however; feel that
the stendard of personal hyglene on the part of those
engaged in room service in Indlan style hotels was
generally lementebly:low. In western countries there 1s
a standard valform for those engaged in room service or
restaurant serviece or any work in the kitchen. I feel
strongly thet staff in hotel and ontering establishments
in i1ndia wherever they mey be, should be encouraged (if
not specifiocally required by law). to wear adequete
protective clothing‘maintained’1nfa’olean condltion.

(111) Food.

I @m not competent to judge the quallity of Indian
style food whioch I saw oooked end served, but I greatly
enjoyed many of the looal specialities which were offered
to me. My experiences In sampling Indien dishes

reinforced my opinion that these should be more
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imaginativrely fomtured in tourlst hotel memas. T believs
that a uscful service (possibly ‘an opportvnity for Heotel
Federation-ﬁponsorsﬁip) would be the ceompilation of an
autheritative repertory of Indian dishes, standerdising
gpellings and reocipes in.order to help evolve a "classio"
Indtan culsine in the way in which the Prerch and Chinese
schools of cookery have been developed. Urfortunately, my
enjoyment of Indien food was often hampered by my lack of
appreciation of the dirty conditions of cooks, walters,
kitchen and dining rooms.

(iv) Xitchen.

My oriticlsm regervding the poor standard of
equirment in tourist style hotels applies doubly to the
kitchens T saw in the majority of Indien style hotels
énd restaurunts., Thefe seems to be ne serious application
to the problems of kitochen plaming end design. Cooking
and washing up faoilities were in the main poor by European
standards, In this oonnection, I was interested tc nnte
that on the day on which i ooﬁpleted my own tour, the Maycr
of Bembay aefter o surprise visit 4o eating houses in
several Bombay districtsuwaé reported in the Times of India
es expressing his horror, at fhe oonditions of some of them,

(v) Gereral.
The opinion I formed of Indien siyle hotels and

restaurants wne quite definitely poor bul I muct stress
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thet I also sew signs that gave encouragement for the
future. In Scuth India, for example, I visited one large
newly built Indian style hotel which although offering
orthodex vegetarian Indian dishes has satisfactorily
accommodated and catered for partles of western tourists.
Thc hotel was not perfect but its standard of decor and
furnishing was far aﬁead of the average in Indian S£yle
esteblishment ahd compared favouwrably with many of the
western style hotels visited. The kitchens were far from
ldeal by standards obtaining.in good hotels in Europe but,
nevertheless, were better than the average in Indlan and
1% was encourcging to see germine efforts to achleve
hyglenic methods of washing up by the use of chemical and
hot water sterlisers. The heartening feature of this
establishment waslthat 1t indicated how the gap which at
present exlsts between Indlan style hotels and western

style hotels can be bridged.

(C) CIRCUIT HOUSE, DAK BUNGALQOWS, ETC.

During my tour I stayed in two State-owned hotels,
namely, the Reajasthan Hotel, Jaipur and the Hotel
Krishnara Jsagar, Mysnre. In the former hotel, there
were a number of government officials living semi-

permenently but the latter appeared to be conducted
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purely as a tourist hotel. Bearing in mind the
comparatively modest prices charged in the Rajasthan
Hotel and the fact that 1% 1s accommodating offioials

as well as tourists, I oonsidered that the standards were
reasonable, There was, of course, room for improvement
particularly in regard to the cooking of western dishes,
and it is possible that State control inhibits enterprise
in engeging end peying for higher quality steff; for
exemple cooks. In regard to the Hotel Krishnara]sager,

I was disappointed that this hotel which was in a beautiful
setting was of such a poor standard. I feel there is no
-point in offering e dstalled criticism for I observed
nothing t@at wes really satisfactory in any aspect of the
rumning of this hotel. .

In regérd to the Ciroult Houses, my experience
was unfortunete, Accommodation had been booked by me on
the 17th of October in the Cirouit House at Bhuvaneshwar.
The letter hed indlcated that I was a Government Adviser
specially concerned with hotel and teurist acoommodation.
No reply wns ever received to this booking but it was
egsumed that reaefvation had been made. In response to &
telegrem from Celcocutte on the eve of my departure for
Bmvaneshwar on the 6th November, information was

received that no accommodation could be made available.
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On arrival 1n Bhuvaneshwar, I mansged te secure
accommodatinn in the local Club. I saw the State Guest
House, Clrcult House and a number of bungalows in
Bhuveneshwar, Responsibility for these pleces was divided
between different departments and there appeared to be
little coordination in regard to the accommedation of
tourists, I was glven tn understand that the State
decired to attract tourists to Bmvaneshwar as a centre
frem which visits could be made to Komgrek end Puri and
that additional accommodatian was being erected in the
State Guest House for this purpose.

I still formed the impression, hewever, that just
as heppened in my case there 1s a strong dsnger that
tourists will come off second best in competing for
accommodation with govermnment officials.

It is'appreciated that in some small tourist
centres, the State must take the place of private
enterprlse in providing tourist accommodation but T am
strongly nf the view that such acenmmodation should be
segreganted so far os pessible from that used by officials
and that tcurists should have a definite measure of
priority fer accommndation esrmarked foar them, In State
accommodation there is a morked need for staff (particularly

Menngement staff) with proper training.



It might also be borne in mind that officilals
1living semi-permanently in State-provided accommodation
tend to assume a proprietory air, to have a relaxed manner
in publio rooms and generally to help contribute an
atmosphere which may well make the tourist feel that he is
an interloper. Where‘States are prepared to accommodate
tourlsts, therefore, there should be a genuine appraisal
of the value of the tourist as part of an important
invisible expert Industry and a serious effort made not
merely to accommodate him but to cater for him really well.

An important fﬁnction of any hotel training
centre in India would be to help improve the management of
State~owned hotels, circult houses and guest bouses. I
have in mind:-

(a) the provision of specilal short courses for
exlsting employees, and

(b) the nomination by States of selected students
acceptable to the Principal for full-time
training with a view to thelr subsequent
employment in State-mansged establiskments,

One must hope that eventually there will also be
a sufficient number of properly trained persons (in‘
particular graduates of & hotel training centre) who will

be glven encouragement to establish privately owned
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boarding hnuses or hotels in order to mugment the tourist
facilities in smell tourlst centres as well as in large

towns.

(D) QUTSIDE CATERING.

I feel that I must refer in this report to the one
example nf outside catering which I encountered. This
was in Kashmir, a part of India which IDarl Atlee was
reported recently as praising for 1ts provision for
tourists and indeed I was accommodated in a luxury hotel
which was admirably conducted. Howeverr, on a day trip to
Gullmurg with the first party of the Russian tourlsts that
visited Indiae, we sat down to an open alir meal provided by
un outdoor caterer, presumably appointed by the car hlire
travel flrm concerned.

The hyglene and acesthetic stendards of thls meal
were appalling beynnd words. No bearers were in proper
dress but in filthy everyday clething. They washed
dishes in cold water wiping them with the palms of their

ands and with dirtiy clothem. The quality of the food and
the way in which 1t Wasvthrown on plates beggars
description nnd few of the Russisns were able to eat what
wos provided. One . lady actually vomitted within a few
minutes of the meal being served. It is true that this

is an isnlated instance (clthough I hcd a egimilar
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experlence when I was & guest at a private function
nutdoors in Bombay). But 1t was an isolated instance
which should not be allowed to happen. I consider that
caterers allowed to work for tourist parties should be
subject to conirol end inspection and should not be
licenced for trurist partiesvcatering unless it 1s clear
that thelr standerds ere acceptable to those coming from
the western world, Naturally, I conslder that the same
type oflrigid control from the point Qf<view of hyglene
shruld apply -to catering for normal locel needs but I
must necessarily stress 1ts importance from the point of

view of tourist gnodwill.

(E) RAILTAY CATERING.

T would make similar criticism of the hygiene
znd general stand=rd Bf food served to me at railway
stations rmd on treins during my journeyings.

Owing to the need for speed, the majority of my
Journcys were done by air and I Anly made one or two
6vernight end long rail Journeys during my stay in India.
Bearing in mind that I do not presume to moke sweeping
genasrnalisation oﬁ ﬁhe basis of this admittedly slight
contnet with rallwey eatering, yet I must record the
fact that I was disappointed with the stendards of food
gerved to me both at rollway stations and on trains

during actunl Journeys.



It seemed to me that there was in such railway
catering as I saw, evidence of lack of trained staff at
supervisory end practical level., A4 light meal of eggs,
toast and butter & tea served to me on the train between
Hyderabad and Aurangabad was brought to my ccmpartment
envered by a filthy serviette which was in ectual contact
with the fnod served. Demp, congealed salt would not
emerge from the corroded cnnteiner and the fried eggs
were swimming in surplus, solldifying grease. 4 full-
course meal I had at railway stetion in company with the
particular railway contracior concerned where an obvipus
effrrt was being made to Ilmpress me was also an
indication that mly sketchy notions existed as tn the
service of a western style dinner.

My chief criticism with regerd to rallway food
wasg, hnwever, of the pror style and unhygienic manner of
presentation. I am guite convinced that tourists are
Qquite prepared to have simple meals when travelling
provided such meals are well cooked with gnod materials
and are cleanly scrved by properly dressed and clean
staff. I consider that nne of the aims at the training
centre should be to assist any forms‘of extering such
as those cnnducted by raillways, airlines and by outslde

caterers.



Generel.

From the remarks I have made concerning State-
owned acoommndatinn; outside catering snd reilways, 1t
will be rbvious that I consider thet hotel training should
be interpreted widely and that a tralning centre should
have in mind the need for trained and skilled staff in all
fields nf hotel keeping and travel catering.

2. MERTINGS WITH FOTELIFRS
SN0 HOTES, SL0CTATTONS .

Durir.g the period of my tour I met more than
100 hntel praprieinrs and menegers and had long
conversations regarding staffing and other problems with
most »f them, Without a single erception, the
proprietors and mahagers I met (ilncluding the
representatives nf the hetel associatlcns end the hotel
federation) expressed their desire for properly organised
training fecyllitles for hotel staff,

There was, nf course, some divérgence of opinion
as t» which categories of staff mnst require traiaing
and the prinrltles to be giveh. Many Evropean menagers,
for example, were partisularly concerned with the
ghortage of cnoks skilled in western style cookery and
with bearers competent to exeoute western style service.

Many European menegers suggested that training should
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initially be c¢nrncentrated on craftsmen of this kind
rather than in the production of potentlal executlve
staff.

few Furopean and almeost all Indian proprietors
and managers, however, stressed the need for young
alround trained men to work up to posltiions where they
could prnve responsible assistance to the proprietors or
managers and ultimately take over managerial responsi-
bility in £01.

Many misglvings were expresse® regarding
traditional disliike of the hotel business on ths part of
Indian nationals ~f good background and education and 1%
was, nf course, inevitably pointed out tc me that in some
cages religicus difficulties stood in the way when 1t
came to practicul treining infon-vegetarian cockery.
Nevertheless, I formed the opinion after talking with
hotsimen and also with people engagad in education that
traditional difficulties and conservatism would be
overcome in Indisa (as indeed it should not be forgotton
it wes overcome, for example, in U.K. when 25 years ago
well educated men first began to select the hotel
industry and to receive plammed training for It and many

misgivings were expressed.)
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My talks with hotel proprietors at thelr own
premises and at meetings of their associatiens reinforced
my bellef that a tralaning centre was not only necessary
but was becoming e matter of extreme wrgency.

The industry 1is nbviously in é state ol exransion
end virility. New hotels being erected in the cepital
are matched by extensions belng put up in well established
hotels In tourist centres. Many new projects are being
considered, The effect of tourist propaganda is evidénced
by the repsrt of ihe menageress nf a rallwey hotel that
trading in the lest 12 months had been the best ever
because of the growlng number of people comihg to visit
tourist attrections publicized nhy the Tourist Offices at
home and abroad. This growing end vigorous industry is,
however, feeling acutely'the shortage of properly trained
staff, It is also apparent that there are insuffioient
well treined men active in incdustry itself to supervise
gnod "on the Job" training of staff although there 1s no
deudbt thet thie type of training cnuld usefully sugment
the work of any training centre esteblished. At present,
hawever, the stuandards in most of the departments of
India hotels are not sufficiently high to be used as the
principal training grounds for menageriel or oraft

trainees. Dven in the rare instences where first-class
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hotels have sufficlently good depertments and departimental
heads for training purposes the volume of trade and the
temps »f work is so great as to hamper proper training.

Such are among the reasons why it 1s difficult
for the hotel industry itself to remedy its shortage of
competent staff uneided.

A, CONDITIONS OF WORK
AN) CARSFR_PROSPECTS.

In most hotels I encountered a higher proportion
nf staff to guests than is nofmally the case in the
United Kingdom or European countries genesrelly. Often
the staff outnumbered the total complement of guests and
I came to .the oconclusion that this staffing was to some
extent an acceptance of the situation that personnel were
not properly trained and oompetent to carry out duties in
the way that western staff would 4o, I also felt that
gheer weight of numbers probably tended to depress
Individual wage rates in some categories of hotel
employmenj.

I found it extremely diffioult to trace a
consistent wage and salary pattern in the hotel industry.
Concerned meinly with young men of better education I came
tc the conclusion that some of them earning as little as

Rs.65/- a month hed situations which compared most
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unfavourably with those having similar or even smaller
responsibllities 1n nther walks nf life., On the other
hend, remuneration for young receptionists rose
cmslderably higher in some instances than this and as

I have already mentioned, I was repeatedly assured that
proprietors would willingly gn beyond the present rates
if receptionists and other cleriocal wnrkers were prepared
to become more versatile,

With receptionists and clerical salary ranging
frorm Rs., 65 tn 250 per month for men still gulte young,
it 1s difficult tn generalize about pay conditions. I,
nevertheless, feel convinced that the hotel industiry
itself mast ald recrultment Af better educated, more
Intelligent and mnre adaptable young men (end possibly
women) by offering reasonable minimum weges to trainees
and fair opportunlities for advancement.

In some sectinns nf the ocatering industry in the
United Xinglom, additionel pay is nffered to those who
gain certaln qualificaticns recognised by the industry.
It 1s 1ikely that some general agreement In Indie to give
extra rewards for bonaflde gualificatioms would stimulate
training and recrultment. This should apply to craft as

well as aduministrative workers.,
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It should not be nverlooked, as I have mentloned,
that hotel employment in Eurepean countries has not
always been highly regarded and that lirked with the hotel
Industry's efforts 1o improve treiring, pay & prospects
Tor the staff, there hed to be an effort to swaken the
Interests of schools and universlties In this field of
work for thelr better puplls and graduates, This, I
belleve, must also happen in India., I feel, that‘the‘
hotel induaﬁry uﬂ“uhﬁh 1ts Federation and helped by the
government itself 1suld acﬁive¢v seelk o promohe by
putlicity of all kinds the view that the career cf hotel
manager is an honoureble ore and imborténﬁ @ociall& and
economiocally ‘to the nation., 'Simi]af et itudes towards
other workers in the ivdustry should elso be fostered.

4, _I_;:mYI ’L‘ G TACTLITIES FOR
AT G TN UA"L‘.EJW:__.Q '

Turing my stay in Bombay, I paid a morning visit
%0 the College of Cafering and Institutional Memagement
sponsored by the All India Women's Centrel Food Ceuncil,
I elso tocok lunch at this College in Andherl, I have
known ths TJr.m*ipa..,, Mr. C.Belfisd Smith for a periocd
of several yvears.

I was impressed by the enthuslasm ¢f the
Principal who has an interest of many years standing in
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catering education and I was also impressed by the faot
that the school has been doing piloneer work in training
in the field of welfare catering.

It was made clear to me that the College had been
orlginally sponsored by the All India Women's Food Council
and has recelved support primarily in order to further
welfare catering through low price cefeteria establishments
for the benefit of the poorer and working clesses. The
school had been devised to provide trained staff with a
knowledge of cookery, hygiene and mutrition to run such
establishments.,

For some time, however, there has been a trend to
wlden the scope of the school in an effort to meet the
needs of the hotel and catering industry generslly in
Bombay reglon end indeed 1o some extent nationally.

I naturélly heve sympethy with the asplrations
of the school to fulfii‘a wider scope for the hotel
industry as well as cohtinuing ité work in welfere,
institutional‘catering. I ceme quite definitely to the
conelusion, however, that the College was not sultable
in its present form for hotel training of eny importance
end was not indeed capable of development as & hotel
training school of a kind which would really meet

India's needs.
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My reasons for coming to these conclusilons are

as follows =

(=)

(v)

(¢)

(a)

I do not think 1t advistble to combine training
for welfare catering with training for hotel
work, I gonsider that the fundamentals and
approach in these two spheres are quite different
although 1t is true that they have a little craft
work such as elémentary cockery as well as hyglene
and, to snme extent, nutrition in common.

I believe that a hatel training schonl in India
should be residentisl and elthough there are
residentiel facilitles in the college, they are
on such a modest scale as not to cenform to the
conceptinn of a residential hotel schcol as 1%

is ¥mown in the west.

The hatment type of temporary builldings are gquite
unsuitable as a training grrund f£or those who are
to mogquire high standards in the hntel industry.
The cookery, restaurant and otihier ecuipment is of
such a meegre quantity and modest quality that
the entire school would require major conversion

in any cese.

(e)
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(e) There is no reception training unit and tho
facillitles for training in hotel house-keeping
and room servicc are negligibvle.

(£f) The present staff of assistents did not eppear
to me to be qualified to go beyond tho simpler
elements of welfare ocatering.

I feel that this college has a useful work to do
in the field of welfare catering and that it is worthy of
every support and encouragement in this aspect, I also
consider that though the college is not suiteble for
development as the main hotel training centre, it can
usefully help the hbtel‘industry and the catering
industry generally in Bombay and the regilon by providing
some part-time craft courses for cooks and bearers,
particulurly if leading figures in the Bombay hotel
industry offer to ceoperate in such training.

I appreoiate that the prospectus and syllabus of
this college refers to & hotel and catering course, dbut
I am nevertheless of the opinion that the tralning
faoilities both from the point of view of staffing and
equipment arc not such as really to meet the needs of
the hotel section of the industry.

Conceived for welfare catering training, I

consider that the school can be most usefully employed
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in continuing primarily in that field. A hotel training
school needs to be conceived on a higher plane involving
considerably more elaborate stendards of accommodation,
equiprent and staffing.

5. GENERAIL CONCIUSIONS
FOLLOWING TCUR »

Summarising the conclusions reached after
completing the tour, I can say that -
(a) a need undoubtedly exists for a
hotel trailning centre;
(b) the hotel industry itself is anxious
to have such a centre and will

undoubtedly support its work.



PART 2 - TRAINING REPORT:

1. TYDE OF TRAINING REQUIRED.

I have referred in Part 2, para 2 (p.23) above to
the divergence of opinion in the industry itself as to ths
training pricrities. There are those who contend oraft
staff such as cooks end bearers should ccme first in the
order of priority for training but other feel that
petential managers should first be recruited.

(a) Pull-time Training.

In oonsidering this question, I was mindful of the
fact that the httel and catering industry in India is at
the present time, in my epinion, only sufiiciently large
to supphrt one training centre. This 1s not to sey, of
covse, that the progress end the expansicn of the industry
may not call f£rr ths esfablishmént'of further training
centres in future yeors. But if oniy one full-time
training centre is to be established then I have no doubt
at all that its primary purpéée should be to train young
men (end possibly women) 1in all subjects of hotel work
with a view to pfoduoing pofential'managers who cann also
render service in their early career as responsible

departmentel heads before obtaining management positions.
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A tralning centre equipped adequately for ths
training of young executives of this kind cowld undcubtedly
be "1ged additicnelly; as is done in the United Kingdom, to
give some tralning ue future or exdeting craft workers and
also provide ad hce ¢lasses such as 'Refrésher Ccurses!' for
menagers dovawards., I have already raferrzd on p.l9 to the
need for short covvrses for existing siaff in Sitate owned
hotels, clreult houses and guest houses.

I, thes, oouslider that a full-time training centre
primacily for erccative grades should be estaetliched es
soon as possiole.

(b) Part-time Creft Training.

I d¢ no™, hovever, consaider that orafi training
skould be neglected or indefinitely postponed. The
importanoe of creft training in the hotel industry cannot
be too emphaticelly siressed. In Europe, there are many
who coniend that a good chef is more valuabie then a good
menager. Thus, I advooate strongly that ail potentlal
executives should recelve thorough‘orafﬁ training in

itchen end restaurant work in the trainingz cenire and
should subsequently gein supervised trainiag in these
depariments in the industry itself, Thus, théy will
ultimately be capable of assisting in "on the Job"

training of eraft workers,



Quite apart from any full-time training ocentre
which might be established, I belleve that the industry
1teelf shiould eventually endeavour tn evolve apprentice=-
shlip schemes along the lines devised for cooks by tho
National Joint Apprenticeship Council of the hotsl end
catering industry in U.K. (Bxplenatory literature
attached as Appendix Al-7), Cxaft training in my opinion
is asdmirebly achieved by'industrial expsriendse belng
galned concurrently with part-~time attendance et technichl
classes, Such part-iime olasses may be held elther in
the day or in the evening. In some paris of U.K. the
local teohnical college has orgarlsed sush classes with
the help as teachers of skiiled men from the indusiry.

By vsing restaursnt facilities in the industry ltself the
expense has been avolded of equipping roome In the
techniecal instituie conserned until there is an appreclable
and regular number of tralnees. I belleve that in the
large oitles and tourist centres of India local part-time
eraft training could similerly be defelbped in due time,
providing the industry itself is oclosely organised through
1ts assnciations and providing the services of competent
part-time teachers may be secured. The latter problem of
teacher is likely. to be the greater and I thus feel ‘that
the development of local part~time ocreft training may well



have to be delayed until a number of graduates from the
full-time hotel training centre have had an opportunity
of themselves geining industrial experience.

In e country of such a lerge area as India,
however, it 1s oclear that local training will be even
more desirable than in relatively compact countries such
as UK. One cannot expect wage earning craftsmen to
enter residential colleges for long periods of training
at thelr own expense and it is very doubtful whether such
training warrants a substantisl subsidy. Tocal
development of part-time training as a partnership between
hotel industry and the loocal education authoritles
therefore seems to be the obvious long term answer to

craft training in India.

2. LOCATION OF TRAINING CENTRE.

In'Europe, one of the fundamental principles
determining the location of any technical institution
is its proximity to the‘in&ustry it serves,
Technological institutes in the textile industry are
placed in the centre of tﬁe textile trade end so hote¢
schools have sprung up in London where there is the
heaviest concentration of hotely, in other large towns
and in sea-side resorts where there is also strongly

developsed hotel and restaurant business.



There are meny obvipus reasons why 1t is
desirable for a hotel training centre to be near its
present industry -~

(1) It enables full time managers and other
professional leaders in the hotel business
itself ant who are actively engeeged in the
profession to 1éoture regularly at the oollége.

(11) It permits the college to have an edvisory
committee or board of governcrs composed of
hotel induétry leaders who are near encugh
te take an active and live interest in the
school.

(111) It enables students to visit hotels and
catering establishment on educational visits
and also undertake special duties at hotel
functions which offer training opportunities.

(iv) It facilitates the flow out of students from
the school Into suitable posts.

(v) It helps 'the student to feel quickly that
he "belongs" tc his own industry.

(vi) It ensures that wthe full-time staff are kept
closely in touch with up-todate develo?ments

and with actual conditions in hotels from

dey to day.
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(vii) It enasbles full-time staff easily and
Inexpensively to supervise the praciical
experlence of students undefgoimg thelir
post-college training in industry.

2uch sre amongst the reegsons which prompt me to
suggest that a hotel training centre shnuld ideally be
located 1In Bembay which is a ceosmopplitan and
sophisticated city with several gocd hotels and, what is
very importent, a rclatlvely vigorous and united hotels
assnciation., A second choice would be Delhi where
similar though in my view slightly less good conditions
obtain.

Tt is, however, appreciafed that there is a heavy
demand for exlsting accommedation in the cliles (although
I believe that the formei Hotel MajJestic in Bembey could
well be released for this impertant purpese). TFurther
the gquestion of establishing a school is of such urgency
that for expediency an exlsting suiltable building should
be sdapted rather than have the longer period of waiting
which the planning and erectien c¢f a new ene would
irvolve. Thus, I feel that as sn immediate step so as 1o
begin as soon as pessible the training of needed hotel
staff that o hntel no longer as in use as an hotel and
situated in a reasonably convenient spot should be

adapted for use s a school.
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During my tour T saw & number of hotels no longer
in use in hill stations, but although the buildings were
capable of conversion as schools I felt that they were
too far from the hotel Industry of big cities. They also
seemed remote climatically and gecgraphically from other
parts of the sub-~continent, i.e., schools in Simla are
likely to be regarded as highly isolated from the point
~f view of South Indians.

Thus, my selection of hotels no longer in use
narrowed down to the Hotel Ceeil at Agra. This hotel is
at present used as an army officers' mess but I thought
1t to be the most suitable place for speedy adaptation as
a hotel training centre.

Apart from the fact that the accommodation as a
former hotel itself is mostﬁadequate and most sultable
for conversion into a residential hotel training centre,
the location although not to be compared with Bombay or
New Delhi, has edvantages. These include -

(a) the féct that there are tourlst hotels in
the vicinity and these hotels are prepared
to ocooperate with the training;

(b) there are a number of tourists visiting Agra
for the day only who would possibly enjoy
teking their mid-day meal in the training
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centre's training restaurant and thus help
to defray the cost of operating classes in
cookery smd restaurant service.

(c) Agra is only one hour away by air from Delhi
and is also easily and faifly‘quiokly
accessible by rail and road.

Z. ADAPTATION OF EDTEL
A3 TRANING CINTodie

The conversion of a hotel with ample
accommodation such as the Hotel Cecil &t Agra would
present no serilous problem,

For training pufposes, the following main
provisions would be required :-

(2) Restaurant capable of seating not less than
B0 people and noi more than 100;

{b) 4 kitchen with ancillary sections (e.g. plate
wash, pan wash, still room, pastry, larder,
vegetable store, vegetable preparation room
and kitchen store) attached to  this Restaurant
and equipped as a normal hotel kitchen but to
the highest standard;

(e) two practice kitchens equipped for individual
work by students 1earning elementary processes

or prectising advanced cookery;
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(d) a receptinn unit, i.e., a ssction with
facllities for pracileal exercises in the
receiving of guesis end the accompenyin
clerical and administrative work;

(e) Demonstration Room 3 A large rcom equairped
for practical demonsiration in cnnokery;

(£) two cless rooms each tn seat sbout
20 stucénts;

(g) a house keeping rnom in which practical

exercises in the maintenance of linen,

th

abriecs and furnishings may be undertaken;

(h) iscembly Rocom : It would alsn be useful
if the demonstration rnom nr nne of the
class rocms was sufficiently large to be
usel as place for assembling the entire
gehoonl:

(1) &n suxiliery, smell dining room for the
uszs nf studénts, rarticularly those on
kitchen andlwditing dvties migh* also be
nesful 1f the main training restaurent ls

open in the public;

N
Tt
—

Lowwiry v In Indla I do not advocste
gpeci2l provisimn immediately for tuition

in laundry wark but I suggest some
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instruction should be given in the house-
keeping cless room in laundry precesses.
This seems to me where practical improvement
in lsunéry service in hotels could usefully
be studied.

(k) Laboratory : I do not at this stage consider
the provision of a 1aboratery as essential
although the majerity of hotel schools in
the U.K, have access to a laboratory and in
the case of my own have a laboratory for the
exclusive use of the departmento The
possibility of the provision of a laberatory
for practical experiments and research at a
later stage should neot, hewever, be overleocked.

(1) Offices : Additionally there would be
required, a principal's office, a general
office, an »ffice for food and catering records,
a focd store, an equipment store, a linen room,
a gtatlionery store, a staff common reem and a
students! common room.

NOTE: I am attaching as Appendix 'B' an inventory

of the prinecipel teaching sections of my own
department, which indicates the dimensions of
the roems, the seating capacity and the

principal items of technical equipment contained.
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It is nnt suggested that thils should be
duplicated but that the detaills will serve as
a gulde in éonverting or adapting premises even
though they may differ considerably in shape
and size,

(m) Residentisl Accommodation : The school should
accommodate the full-time students and will
nn doubt have to offer accommodation to the
principal and staff,

One hntel college bnly in the U.X. is primarily
residential althnugh m& nwn end one or twy other
colleges have residential accommodatinn available for
students. For the rest, hatel treining is mainly non-
residential., In Indla, however, I have no hesitation
in stressing the necessity for a residentisl hotel
training centre. This is not merely because of the
ocbvious reason that in such a 1argﬁncountry, it would
be difficult for students to attend from hundreds of
miles away witheut accommodatipn being provided but
because I ém convinced that students who are themselves
successfully to help in the operation of a flrst-class
hotel for tnurists must themselves llve under similar
conditions. They may thus develop an instinct for what
is right or wrong by living in a good class "hotel"

as well as by learning techniques. I am of the opinion



- 44 =

that students in the hotel echool eMeuld conk and serve
meals for themselves and for the staff of a kind which
would be served in tourist hotels inecluding western style
dishes as well as Indian. At all meals, a first class
standard cf service should be insisted upon.

With regard to local students who could quite
easily 1live at home, I feel that 1t would probably
suffice 1f they took the principal meals of the day at
college or such meals as their turn af duties necessi-
tated. I alsn feel that even in the case of local
students that nme term's resldence in full would be
desirable as glving a closer opportunity of gnuging
tourist style hotel 1life as I have indicated above,

Similarly, bedroom accommodation fer students
should not necessarily be lavish but shold be not too
dissimilar from that in a reasonably good tourist hotel
end it should be a mattcr for stﬁdanté themeelves to
maintain their accomméaétion in good ordgr conduzting
ali house keeping services as part of the training
programnme.

Similar provisions would apply to the usege and
the maintenance of common rooms or public rooms in the

hotel training centre.



4, STANDARD OF EQUIPMENT ETC.

I would stress that the really good hotel centres
in the west are invariably equipped and maintained to the
‘highest hotél standards. I consider it to be of the
highest Lnportance that the best of kitchen and restauant
equipment should be supplied to the school and that ttre
decor and furnishing in public rooms should be of
acceptable hntel standards. I feel that there would de
every advantage in consulting foreign specislist kitcnen
designers and engineers (many of whom in *the U.XK, have
considerable experience in training school requirements).

Compromise wlth standards, that is to say, by
the substitution for example of cheap crockery tes
services for good hotel plate ones on the premlse that
it "will do Just as well", will, in my opinion, be
ebsolutely fatal to the efficlency of the school.

It 1s in the college that the students are going
to acquire the standards which will help them to improve
the standards in Indian hotel keeping and which will
guide them throughcut their career., The hotel school,
if 1% 1s to be of any use at «11, must therefore be
equipped and malntaoined to a higher standerd even than
thz average tourist hotel., This is accepted in western
training «nd T believe that 1t must be accepted and must

staend firm in India,
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The training facilities referred to above are
those I consider would suffice in a hotel training school
mainly designed to provide training for full-time
potential menagers for I have no deubt that training
should primarily be directed towards the production
of executives. |

5, SCOPE OF TRAINING AND
T77E OF STURENT .

In Britaln, full-time training ranges in scope
and character and in length from 2 to & years. In my
own college, conducfing the highest level of hotel
managerial training, the course is 3 years linked with
2 years supervised oontinuafion training in industry.

For managerial courses of this kind, students are
recruited with similar qualifications to whose who would
be entering University or other pfofessional training.

In addition to vocational training, & year courses
In U.K. include general background work, fairly detailed
study of science applied to the needs of industry and
languages, particulafly, ?reﬂch are given some prominence.

In Tndia the age of gchool leaving appears to be
lower then that in the U.X. and I, therefore, have in
mind the recrultment of students for the hotel training

centre from those who have graduated from University or
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have at least passed their intermediate examination. If
one 1s recruiting students of this background, then I
consider that some of.the less directly vocational work
may be ommitted from the course for reasons of ecbnomy
and because the students will also have had slready the
cultural benefits of University education.

6. SUPERVISED HOTEL TRAINING
FOLIOWING THE COURSE.

I, thus, consider that a two~year period in the
hotel college in Indie will suffice providing it is
also linked with a substantial period of supervised
practical treining in the Industry. This, I suggest,
should be not less then thé length of the time spent
in the training school.

In my own college, the awerd of Associatship of
the College, which is the goal of training is‘not made
until reports from visiting steff lecturers frgm the
college and from the management concerned,witﬁ ihe
practical training in industry have indicated that this
period of practicel training has been satisfactorily
concluded.

In India where I have noted a considerable
reluctance on the part of young men te dwell adequately

on the practical aspects of their work, I feel that
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this perioed of departmental work at a modest level in
the industry itself is of even greater importance than
it is In U.K. T strongly recommend, therefore, that
graduation er qualification from the hotel training centre
should be oconditional on satisfactory completion of a
probaticnary training reriod in good hotels.

In U.K., students gaining practical experilence
in this way are paid the appropriate rate for the Jjob
under the Catering Wages Act and I feel in Indla also
that there should be reascnable remuneration offered
during this time. The students' primary respensibility
would be to the employer who will have full right of
discipline and dismissal where necesgsary, but would also
cooperate with the college in following the students!
progress through the departments. This system has worked
extremely well in London and from my conversations with
hot2lmen in Indie I am convineed that they alseo would
collaborate readily. Indeéd I would go so far as to say
that the vast majority of practical hotelmen in India as
in Europe will have 1little confidence in managerial
training unless it includes a substantial period of
practical work particularly in kitchen and restaurant

in the industry itself.
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7. SUBJECIS OF THE COURSE.

Bearing in mind that the covrse should be
confined mainly to direct vocgtional study; I consider
that 1t should be along the lines of the syllabus for
the course leading to the Associate Membership
Examination of the UiK., Hotel and Catering Institute
(Appendix C). Naturally adapting suck sections as law,
for example, to Indian Yequirements and in the sections
such as Maintenance and Hygiene oedrlfig i wind, parti-
cular problems such as sair-conditioning and refrigeration
in Indien hotels and the particular hygiene problems in
tropical catering., I also attach a recent copy of the
main sections of my own syllabus as Appendix 'D' ‘as a
further guide to this type of training.

It might also be wortih considering entering
students for the professionasl examination of the United
Kingdom's Hotel and Catering Institute in order to support
graduation by a qualification of known prestige. The
Hotel and Catering Institute is the recognizzd national
professional examining body in the U.Ks The Institute
s not itself a teaching establishment. Its independent
exaninations are taken by students on hotel and catering
courses in the various British technical colleges

conducting such courses. A4s the professional examination
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(the Associlate Membership examinatien) is s written one,

I see no reason why local arrangements under independent
invigilation should not be made enabling eandidates to

sit in India. Tt might be worth explering the possibility
of the Institute's anccepting slternstive local oxamination
for the sections such as Law whiéh would have & particular
national aspect. I attach a set of Hotel nnd Catering
Institlite Assoclate Membership Examination Question Papers
«.8 "Appendix B,

In oddition to this prefessional training, there
must be, as 1s the case in western training establishmenis
a swstontiel progromme for proacticel kitchen, restourant
heuse keeping nnd reception work, I would say that not
less thon 50 per cent of the time of students in college
should be spent in practicnl work 1n elther kitchen,
restdurint or house keeping departments.

RBécause of the necessity to combine Indian
culsine with thot of western cookery ond service it may
even be necessary to increase the proportion of time spent

in proetlenl work during some stages of the course.

8. LANGUAGES.

| On the assumption thit students will be competent
in both English cnd Findi, I consider that the only
foreign language to be taught should be French und that
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the teaching in the early stages of the school's
development should be confined to the simple application
of Trench to kitchen, rostaurant and menu reoquirements
wlth poesibly some simple instruction in routine
cerrespondence. My belief 1s that French in the early
stages of the school's existence should not really be
taught as a foreign language dbut as the technical
language of kitchen and restaurant, in the same way

as Itallen is the technical language of music., It is
impertfant, therefore, that the persen teaching French
should be a man or woman with a good knowledpge of the
hotel trade or prepared to ascguire such knowledge rather
than to be simply a person of scademic background. |
Attention is invited to the French syllabus within my

own syllabus at Appendix 'D'.

9. SYLLABUS OF TRAINING.

It is a fundamental principle in further education
in the U.X., that tho principal of a coellegz or a head of
department must be permitted freedom to evolve his own
detalled syllabus and that indeed individual teachers
should contribute to the develepment of syllebuses., I
think, therefors, that 1t would be unwise to attempt to
impose a detailed syllabus on the principal and teaching

staff before z centre is actuanlly c<stablished. A4s a



general guide, however, for the planning of the syllabus
and also scheme of teaching to accomnany such avsyllabus,
the copy of my syllabus from Battersea Tolytechknic as
referred to above mey be cof essistance. I cannot stress
too strongly, however, that certaln sections of this
syllabus would require major adeptation to meet the
particular needs and conditions in India., I attach en
ocutline suggestion as Appendlx F for a syllahus for the
two years in college and an outline programme for
subzcquent hotel training but I do no* feel that thils
ghonld be binding en the principal arpointed,

I am ¢of the opinion *hral the prineipsl should be
appointed at least 6 months before the school is due to
cpen in order ihat he may begin to plan a detailed
syllabus and scheme of work espeoiélly adapted to India's
needs, At the same time he shev1ld be able to glve useful
advice 1n the planning and the staffing of the school.,

T ihis stagn, I feel thet T need say no mere than that
the alm of the training should be to produce a student
w0 1s becauss of his intelligence and educetlonal
beckersund potential material for management. Additionally,
he will be, by virtue of hls tralning in the hotel school
s competent ciaftsman in kitchen, restaurant and other
practical department as well os instructzd in his

prsfessional duties. There should be strong emphasis
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throughout training of the fact that graduates would in
addition to their supervised period of practical training
also require snme years' experience in departments before

aspiring to management.

10, SIAFFING THE SCHOOL.

During my tour of India end during my talks with
hotel personnel of all level from menagers downward,

I began to eppreciate the very grave difficulties there
will be in recruiting the teaching staff for a hotel
training centre.

It may be worth mentioning that great difficulties
existed and still exist in Englandlin finding men and
women whn have not only the right teéhnic&l ekperience.
but also the educationel background and the potential
ability to tecch which is nécessary foi appointment in
tralning schools. In the light of experience during my
tour; I do not believe that it will be possible to find
a principal for the hotel training centre in Indie mad
I recommend that for an initiai period of at least
5 years, a thoroughly éXperienced hntelﬁan preferably
with teaching experience in a hotel sshool should be

appointed.
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My own view is that these short-term appointments
are not attractive to really competent people in the prime
of thelr career but it is undersfandable that ultimately
1t should be desirable tc place the contrel of thls
establishment in the hands of an Indian. It should be
borne in mind, however, that until Indians themsolves
have undergonoe technical training either in Burope or in
the treining centre in Indla and have also galned a
substantial peried of industrial experieunce, they are
unlikely‘to be sultable for this important appeintment.
To safeguard the future of the school and of hotel
training generally in India, I therefore flrmly believe
it to he desirable to offer the meximum length of
appointment to the principal,

In this connection, 1t has to be borme in mind
that mnst teaching appointments in this field of work in
the J.1X. (and I think from the language pcint of view
that country would be the moét fruitful field of
recruitment) are permanent and pensionahle local
Government appointments. The new technical scales of pay
in the U.X. gre attractive, the very lowest rate belng
on the scale of £475 rising to £900 per annum end few
appointments at this low level are made in menagerial
departments. Normally, the lowest in such depariment

is the grade "B" acsistant who is paild on the scale of
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£650/25-1025; lecturers earn £1200 rising to £1350

per ennum, senlor lecturers £1250 to £1550, and heads of
departments (equivalent to principal of the proposed
Indian hotel centre) cen earn upto £2050 in the highest
grade. Now even if add;tional salary inducements are
offered to such people, it 1s obvious that there will be
a reluctance to abandon pensionable employment and also
possibly to disrupt family life and the schooling of
children. Certainly,'the reluctance will be even stronger
i1f appointments are offered for short{ period only. It
thus seems likely thét short=-term employment will have
little or no appeal to existing teachers even though
salaries offered in Indias were substantially more. It
may therefore be necessary to seek some one from the bhotel
industry itself but with a background of interest in
training, perhaps some part-time experience teaching.
Alternatively, 1t may be pessible to come to an arrange-
ment with the educational authorities 1n the U.K. so that
& teacher's pension rates =nd reinstatement rates may not
be prejudiced during a perlod of secondment. (Due to the
shortage of good men in this field, I am, however,
doubtful whether any authorities will respond readily

to an approach of this kind). UNaturally, in the case

of a teacher temporarily seconded to India and due for
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reinstatement in his college in country of origin the
length of employment factor as above would not apply.
On the contrary, the shorter the period of secondment
proposed, the more likely i1s it fo be acceptable to the
teacher and to his employer.

I mention these points merely to indicate that
staffing a hotel school will (a) not be easy, and (b) 1is
likely to be costly. My own view is that the absolute
minimum for which a first-olass.principal could be
obtained would be £2750 per annum with all reasonable
travel and other expenses paild and it may well be necessary
to offer further inducement in the form of pension or
insurance contridutions.

Pay scales for other memhers of staff will
similerly require augmenting. As to the staff required,
I oonsider inltielly the minimum will be :

(a) a Principal who will actively take part in
teaching;

(b) a teacher of cookery who should be a skilled
European chef with practical experience in both
hotels and in teaching establislments.,

(e) = teacher of restaurant service, waiting and
catering who should have hotel and teaching

experience;



(d) & lecturer in hotel accounting and
administration; /I see no reason why a
qualified Indian (e.g. & graduate in Commerce
preferably uf a forelgn University) should
not be sultable. Such & person should, however,
have (or be prepared to asquire) hotel
experience. He might well have 3 meonths
training in the U.X. by attachment to a similar
lecturer in a U.K. College doing thils type of
hotel training .‘_,‘,7 |

(e) cne lecturer in house keeping, maintenence
and hyglene {(considaration might be given 1o a
trained Indlan domestic science teacher given
speclal experience in a hotel who could aleo
essist in teaching Indisn cockery);

(f£) one lecturer with good Furopeen experience to
asslst in kitchen and restaurant classes
coordinating such studies also in catering,
menu composition and costing claeses.

As the centre developes after the first year, I envisage
the foregoing specialists becoming heads of departments.
They will require assistants in préportion to the

growth of full-time and part-time training. Bsckground

subjects such as Selence and French may well he beyond
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the scope of the staff listed above, but at the outset
1t might well be ocovered by collaeboration with
neighbouring ¢ducatienal establishments.

In 2ddition to the main specialist teachers
listed above, other assistants will be required to
understudy the specialists in practical departments and
to supervise shifts of students "operating the hotel".
Young Indi=sns with hotel experience might well be
employed on a pupil/teacher basis. Those with foreign
training and/or crperience would be partiowlarly suitable

for oonsidera’sion.

1. EPOTENTIAL TEHACHING STAFT,

The ultimate staffing of the school sheuld of
course be Indian and fhe graduates of the training centre
itself once they have good industrizl experience will
obviously be most sultable prospects for such appoiﬁtments.

I have noted thet two or three students heve
recently been seléoted for training in Burope and I
censider that despite.the need to develep an Indian
- training centre, the pelicy of hélping one or two
students with exceptional aptitudes to go to.Europe for
treining and experience should be encouraged for some
years at least. Further, I feel that 1% would be an
excellent thing if, later, graduates of ths Indlan hotel
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training centre could gain some of their practical hntel
experience in Western.countries.

T feel that there should be no feelings of
netionalism in regard to this matter because it should
be berne in mind that it is traditional in the hotel
industry for students to gain experience in other
countries. It is regarded as an international industry
and in U.K. hotel schools, for example, every encourage-
ment is glven to students to gain further itraining and
experience in other countries, My emphasis of the
desirability of continuing some overseas training for
Indian students without prejudice to the need to go ahead
with a strong India based training programme is also

linked with the long-term staffing needs of the centre.

12, RECRUITMENT OF STUDINTS.

It 1s clear that the start as regards numbers of
students in a hotel training centre of the kind envisaged
which will be doing a pioneer Jjob must be a modest one.

In the U.K. end other European countries, the number of
students grouped for practical exercises in, for example,
the kitchen is desirably not less than 12 and not more
than 18, Groups of students of the same year of entrance
can, of course, be combined for theoretical work, lectures

and demonstration.
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I consider that lnitlally the schorl should rcerult
not less than 168 students (one Aivision) and net more than
Z2 students (two divisions). I think that for 2 or 2 years
the rate of redmiliment should not exceed 22, i.e.

2 divisione per annum. Thus for the first two years of
1ts existence the strength of the school would be not less
then 82 at the beginning of the 2nd year and nut more than
64. T am incélined tc the view that for convenience in

the prectical cperation of the training centre that two
divisions, i.e. 32 students shculd be initielly

recrulted and this should be the rate of recruitment for
the first five years unless it becams arparent that an
increaze of recruliment is urgently needed to meot
Industriel requirements. With the training facillties
menticned above, 1t shculd be possible +to offer part-time
covrses for craftsmen or varicus ad hoe courses in
collabpration with the hotel and catering indusiry.
Certainly, the training centre should bYe repgarded
initiall& ag a national fecllity and shouid be used to
maximum caﬁacity. Iriority should certainly be given <o
short courses £or the management staff of State hotels,
Gucst Houses and Circult llouses. & course of, say,

6 wceks in the centre coupled with not less than a
further 6 weeks continuation training in a good, medium

sized hotel would, I belleve, suffice.
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12, QUALIFICATIONS OF STUDENTS.

As I have already indicated, T believe that
students for the hotel training schnol should be
recruited frem university graduates or those who have
paseed the Intermediate examination. TFroviding there 1s
evidence of sufficient competendy in mathematics 0
continue with hbtel accomting and sufficilent kmowledge
of elementary physics and chemistry to understand
instrvetions given in Hyglene and nutrition, entry
requirements in U.K.: are limited te evidence of good
all round education *hrocugh the posseseion nf a General
Certificate of Educctilion with about four passas at
‘ordinary level, . (This is rcughly the recruitment to the
0ld School Certificate glving Matriculetion exemphion).
There 1s no general preference for students with either
Arts or Science backgrounds and I consider that here in
Tndia there should net be a doctrinaire approach to the
questicn of students' background qualificetiens. Subjects
generally favoured as background school subjectis studied
before entry to hotel trainingdneciude: English, Fretich,
Mathematics (certainly Arithmatic) a Sclence subtject and
Gengraphy. The yardstick, however, should be good
general education with the ability to profit by the

course and with the personal aptitudes necessary for a
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hotel career. 7Personal selection of students at intesrview
by the Principal is an imporitent feature in U.K. and should
be an important part of the same proecess in Indla. I do
not consider it to ve essential that a citudent should have
a prior knowledge of French but that he should have the
abllity and willingness to undertake sufficient situdy to

master the langnage as part of hls technical eguipment.

4. WOMEN _3TUDENTS.

In Europea, particularly in U.X., women are
recruited in larpge numbers to fvli-time training in the
hotel industry incluilng managerisl trainire. During my
tour of India, I mei seversal Eurnpean ladies engaged in
the managerial sidoe of hotels and one or two Indian
ladies and anglo-Indian ladies who helped in houvee~keeping
duties. It became apparent; however, that such ladies
had net gained their early experience in the depertnents
of hotels as is done in the trairning of Wome% in Europe.

13
Indeed, it was suggested to me that it would/gvite
lmpossible for Indisn women of good family to enter into
certain depariment of hotel life because of the cemplete
lack of "respeetability" which this would denote to
conservative folk. I do not feel competent to comment on

the coniroversial sociul lssue of hotel employment for

women or the possivtility of changlng traditlional
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attitudes. T do, however, say that I believe that the
appointment of Indian women of good backgrouni and
aducatien in the hotel business would be extremely
beneficial to it. I noted tho employment nf a relatively
large number ef women at senier level in the Ministry's
Tourlst Organizatien and was struck by their efficiency
and their obvious acceptability to the foreign tourists.
I believe that tho average Indien hotel in its
staffing is not benefitting by the fast that as far as
Indian naticnals are concerned it is so predominently
masculine., As is well known, in Burope women are engeged
as chambermaids where in India men are employed as room=
bearers and women in the west are'commonly employed in
reception werk., I do not know whether the time will ever
come in Indla that women of respectable background can
be employed widely in these pcsts, but I feel that the
industry would benefit if such a change were to come about.
Meanwkile, there 1s a shortage of competent
ladies able to undertcke house keeping duties and even
if a girl cammot gain experilence in the way normally done
in Purope then I stlll feel that a beginning'should be
made to de%ise some form of training to enable girls of
good famlly and educetion to be trained in house keeping

and possibly reception work. One cr two Indian
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proprietcrs and managers have also spoken of thelr wishes
t¢ see the feminine element inereased 1n Indian hotels
and T believe that one of the functions of the hotel
training centre in India might be to prepare the ground
for the recruitment of more women of intelligence and

réfinement inte this field of industry.

15, NON-TEACIHING STAFF.

In staffing the school, I censider that the
guiding principle should be that the bulk of the
practical work of conducting and maintaining the
establishment as a residential one should be undertaken
by the students themselves under the guidance of their
teachers., By this I mean that students themselves should
not merely cook and serve food in the restaurants but
should maintain hed rooms, public rooms, kitchens and
neighbouring departments in a clean condition. These
duties are considered perfectly ncrmal ones for hotel
students to undertake in western countries and T belleve
it is essential that the students who are to be responsible
for supervising craft and cleaning activities should
really practise them in the early stages of thelr ewn
training. I am convinced that the Indian hotel industry
is suffering from the fact that so many cleaning and

maintenance processes are considered to be too humble
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for the serlous attention of those in supervisory
positions.

If, therefore, it is accepted that students will
do the bulk of the work in the residential establishment
then I contend that permanent non-teaching staff may be
kept to the minimum. I suggest that office and

administration staff as follows may be required :-

1 - Accountant - at Rs 400 per month.
1 -~ Stenographer at Rs 250 per month.
1 - Junior clerk at Rs 100 per month.
1

- Store-keeper/Record
Keeper = at Re 100 per month,

10 - Sweepers/porters at Rs 50 each per month,
Three or four cocks $bl.stand in at periods of

holida&s ete., will also be required.

16, POSSIBLE COST OF LSTABLISHING
HOTLL TRAINING CLNTRE.

Assuming the adaptation of a bdbuilding such as
the fotel Cecil at Agra as & school accemmodating
initially epproximately 60 full-time managerial students
glving part-time or part training for craft students,

I would summarise the main possible custs as follows:-

(a) Cepital costs: ..




(a) Capitel costs:

1)

11)

111)

Initial capltel cost of

the building itself .. unknown.

It must be borne in mind that
kitchen equipment and restaurant
silver plate is expensive. Apart
from the normel kitchen equip-
ment requirement for a good class
hntel, considerable additinnal
plant and equipment is always
needed in training centres for
instruectional and experimental
purposes,

For equipping restaurant,
practice kitchens, main kitchen
with anclllary sectlons such as
plate wash, pan wash, larder,
pastry, cold room, vegetable
preparation room etc., I
estimate that Rs. 3,00,000 will
be required. I base this on U.K.
costs to which must be added the
usual customs, freight and other
charges.

Furniture costs in India seem to
bear no relation to those in U.XK.,
therefore I do not consider that

I can make any significant contri-
bution to estimating the cost of
furnishing the bedrooms and public
rooms of the centre. I would,
however, agaln stress that these
should be of good hotel standard.

(b) Recurring costs:

1) Materials for classes including

11)
S 111)

iv)

board for staff and students ..

Maintenance & Repalrs .o .o
Teaching staff salaries
(six Buropean) . .o

0ffice store and domestic staff

Total recurring costs oo oo

'+ Rs. 200,000/
.. Rs. 5,000/-

.. Rs., 144,000/~
[} RSO 20,000/"‘

L) RSO 369’000/-



(c) Recovery.

In the U.K. no serious attempt 1s made to recover
the cost.¢f sny form of vocational training in the local
Govermment-controlled technical institutions although the
vast majority seek te secure some income from the sale of
prepared food 'either to students themselves or to other
customers in order to help off-set some part af the cost
of training. I% should, however, be notel that in the
matter of training chemists, costly chemicels are used
and washed down the sink without 1t necessarily being
considered right to charge siudenis specifically for the
chemicals they havé used. TFood stuffs are important
teaching materials in hotel training schools and this
aspect must be borne in mind so that there is no undue
soncern with the question of recovery except in so far as
the cost of recovery from ell types of students of costs
of all kinds of éducation is concerned.

In my nwn college, for example, the tuition fee
ineluding the cost of all raw materials used by students
1s only £30 per cnnum and the euthorities bear dll costs
not coverei by this smell sum. Apart from the overhead
ccsts of maintaining buildings and paying the teacher's
sclary, materials for classes (in which food is the main

item) are in the neighbourhoed of £8000 per anmum. This
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is, of course, in a college that is primarily non-
residentia’ and the students, if they are given room in
the hostel, must pesy for the accommedation and for the
focd received in the hostel.
() Genersl.

I thus consider that the question of recovery
of cost should he considered in the light of s reasonable
charge made to.students in any hell of residenge. Class
charges for tvition should compare with the charges of any
technical institutions or university and ths question of
actual cost of focd for training should not be allowed to
irfluence the levy of these two charges. If students
were expected Yo pay the full cost of food previded in
order tn train tn high hotel standards, then it would
urdoubtedly limit the number of persons able to take the
course. The questinn of additional income from the sale
of food may be met, as I have referred to above, by
opening the restaurant to tourists or othe» customers who
would pay proper ocencmic prices. The sele of food to
outside people is something, hnwever, which T feel should
be arranged in a manmner acceptable to the hotel industry
through 1its association or federation because of the
necessity to have the whole-hearted support of the

indusiry.



- 89 -

The cost of operating the schnol after income
from students and the sale of food has heen realised, I
consider should be borme by the authorities operating
the school (presuwnably the Union Government). One or two
of the hotel proprietors with vhom I held dlscussions
‘gave me the impression that the hotel industry itself
might be prepared to contribute towards the cost of
operating the school and I feel that there is every reason
why the industry i1tself should be encouraged to do so.
Quite apart from easing the financial burden, I wculd
regard 1% as highly desirable that the industry should
have a financial interest as well as a genersl interest in
the training centre. Certainly the training must be
devised to meet thé needs of the industry itself and not
merely conform to the idems of a Government department. I
recommend therefore that the industry be closely assoclated
with its management through an Advisory Committee or Board
of Governors. That being so, I feel that any financial
contribution which the industry can maké would be
appropriate.

There is, however, no reason why the industry
through 1ts Federation or through individual cempanies
or persons should not assist the progress of the school
by sponsoring some of the students., Such students
selected by industry but mcceptable to the school would
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later on do their practical training in thelr "parent"
establistment.

I understand that the Federation has been formed
only within very recent years and I have, therefore, no
way of knowing how strongly established it is nor the
extent of its financial resources. My own view, therefore,
1s to favour the assistance of individual hotel companies
and proprietors in the matter of assisting students to
attend the hotel training centre or in contributing to the
colleges expenses in respect of students nominated by them.

I believe that a number of wvacancles in the
training centre could be earmarked for the nominee of
reputable hotels or hotel companies and States which
conduct hotels, circuit houses end guest houses and that
for places secured by such students, the hotel or company
concerned would pay a proportion of the fees or
alternatively an additional sum to the oollege. The hotel
company or State nominee (desirably several nominations
should be made by each concerned for every place earmarked
for them) should of course conform to the minimum
~educational and entry reformations applicable to all
students and fhe finél decision regarding accepiance should
always be that of the Principdl. A scheme of this kind
would involve the nominees of the company or State being

under égreement with the company to whom they would return
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for their practicel training (exsept for State nominees
where in most instances experience would be better gained
in a hotel) and also for a reasonable period of empleyment
after trailning. I censider that a scheme of this kind
would help to ensure the employment of graduates of the
training centre in the industry and I am, of course,
strongly of the view that industry should employ the
graduates of the training centre.

The foregoing are amongst the points whioh I
-oonslder should be borne in mind when considering tho
recovery. of ocost of training. I do not feel that I should
meke a detalled recommendation but rather confine myself
to the point that desiraebly the cost to students should be
kept sufflciently low by means of Government subsidy
(possibly industrially assisted) as to make recruitment of

sultable student material reletively easy.

17. MISCELLANEQUS COSTS.

I consider it lmportant . that students should be
provided with or themselves should provide théir own working
dresses of various kinds and that this dress should be of
good style patternm. Each student should have proper white

olothing for working in the kitchen and similarly white
uniform for service inh the restaurant. 8Similar protective

clotiing will also be required for work on the floors and
in cleaning generally. Students should also be encouraged
to have their own personal knives for use in the kitohen.



PART 4 - CONCLUSION.,

(a) Structure of the Industry.

I hnpe the point will have emerged from the above
report that a healthy hotel industry shculd net consist
merely of luxury hotels'at the top. I made some reference
to this in dealing with my visit to Indian style hotels
in Part 2, para I B(p.12) above. There is no drubt in my
mind that the hotel industry in India at the mement is
top heavy, that is to say there are tor many luxury or
tourist hotels in proportion to two-star or one-star
hotels whioh though not luxury nor first-class establish-
ments are nevertheless capable of satisfactorily
accommedating tourists.

It must not be inferred from this that there are
too many luxury hotels. Indeed there is some evidence
thet more luxury hotels in-certain centres would do-ggod
business but it should be stressed that there are in many
cities and tourist centres an insufficlent number of lower
renk hetels of a satisfactory kind. In the west the
structure of the hotel industry is pyramid-like in that
the apex of luxury,éstablishments is supported by a broad
besis of lewer rank hotels and guest houses. I feel that
the Government sheuld be mindful of the need to encourage

properly trained persons to epen hotels of a modest



nature which will yet help meet the reseds 0f the frreign
travellers as well as the converience of Indlan nationals.
Certainly, in any training scheme it should be strpngly
borne in mind that the end of training is to improve “he
hotel and catering industry generally and not merely thre
top sections of i1t., TAeel +hils point needs stressing
because inevitably tralning will be pliched to the highest
poszible level end 1t is likely that the test hotels will
be selected for much of the post-centre practical training.
Nevertheless, it should be the alm of the training centre
that its graduvates should psreolate throughout the wole
of industry and help stabllize & broeder hotel siruveture

in which there are a greater number of saitlsfactory middle-
class and lower class edtablishments

(b) Co-cperation of Tnldustry.

During my tnur of Indila, I was glven every
facillty not merely by Government officials but by the
hotel associations comprising the Hotel Federation and
additionally by ~ number of local hotel assoclaticns and
also by the large number of individual hotel keepers
and caterers with whom I stayed during the tour. The
purposes of the visit could not have been accomplished
without this excellent cooperstion from the industry.

I believe that this cooperation should be continued
not merely when the hotel training centre is estadliched
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but in the period prior to its establishment. Qulte
spart from any feeling of personal gratitude for the help
extended to me by the industry and its members in making
this study, I feel that it would be deslrable from every
pcint of view if the Hotel Federation could be given a
sopy of this report and their comments on 1% invited.; As
I hawe mentioneu in several places 1n the report,
training shruld be devised to meet the real needs of the
industry and there must be wholehearted collaboration
between the Governmenf, the { raining centre authoritles
and the industry through i4us Federation and Assoclations

at every stage of development.

(e) Fostering Development of
Forelen Currency Earners '

In concluding this repert I feel that I should
express my confldence in the epility of the industiry to
expand, to prosper and thus to meke a valuable contribution
as a forelgn currency earner towards the nation's economy
providing the industry 1s given the encouragement and the
trained staff with which te operate. I bealeve it to be
important that the industry should be regarded azg an
industry. Its development should be regerded as important
as that ¢f %he da&elopment of other industries of a more
t»cditionzl kind. I see no reason why the hotel industry

as an essential component part of the tourist industry



should not become as valuable to India's national economy
as 1t has become in the economy of western countries such
as the United Kingdom where its growhh has been fostered.
I believe that the early establishment of a first-class
hotel training centre is one of the most important means
of supporting the indusiry and meeting'one of its most

pregsing needs.
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A

INTRODUCTORY NOTES

1.

4,

AIM OF NATIONAL APPRENTICESHIP SCHEME FOR COOKS.
The aim of the Scheme 1s to provide for the
systematic recrultment and training cf young

workers (male end female) as Cooks.,

PURPOSE OF THIS DOCUMENT,.

The purpose of this document is to provide a

guide to employers as to the bread lines upon

which apprentices should be trained within industry,
bearing in mind the complementary treining to be

glven within appropriate educational institutions.

EMPLOYER AND APPRENTICE'RELATIONSHIP.

It is the responsibility of the employer to
organise the apprentice's training within industry
on planned, progressive lines and to take a generel
interest in the apprentice throughout the period
of training.

THE TRAINING WITHIN INDUSTRY.

The recommended general lines of tralning within
industry are given in the sucoeeding pages of this
document., It 1is further recommended that

employers shoulds=-
(a) oo
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(a) Encourage apprentices to keep notebooks.

(b) Make available to apprentices current trade
Journals and technicdl papers.

(¢) Advise apprentices on suitable textbooks.
Employers are requested to maintain appropriate

progress reoords for each apprentice.

5. COMPLEMENTARY TRAINING IN TECHNICAL INSTITUTIONS.

B

Deteils of this part of the training will be found in
Section‘D¢ ‘This'is'an integrel part of ﬁhe Scheme
‘end employers are urged to familiariséviheméeives with
the trainihg provided'by,the educational institutions
concerned and to teks an interest in thé‘apprentices'

studies.

SPECIMEN TIMETABLE (5 YEARS). See Section C(ii)

Tt is appreciated that, the‘fdlloQing timetable will
vary according to the type of establishment teking
apprentices. There 1s not necessarily eny fixed
sequence of departmental training and it 1s reallsed
that, in esccordance with eircumstances, the order
gilven belew moay have to be varied.

In certain sstablichments the work of some departments
mey be combined, for example, buichery, fish and
poultry falling within the lrrder.



1. Butchery Preparation —two manths
2., Fish Preparation —~twe months
5. Poultry and Game Preparatlon ~two months
4. Larder —nine months
5. BSoup Corner ~—g1x months
6. Reast and Grill Cormer —four months
7. Vegetables; Eggs and Farinaceous

Cookery —~g8ix months
8. TFish Corner —aight months
9. Sauce Corner ' —~nine months
10. Pastry —nine months
11. Relief Cook : —1laet three months of

apprenticeship.

C. SUGGESTED OUTLINE OF KITCHEN TRAINING

(1) General
(11) By Stages

(1) GENERAL
The follawing points should be borne in mind
in every sectlion of kitchen training:—

1, CORRECT USE OF KNIVES AND OTHER SMALL
UTENSILS

Care, maintenance and proper use of knives,
sharpeners, picks, openers, etc.

2, UNDERLYING PRINCIPLES OF COOKERY

(a) By this it is meant that the fundamental
processes of cookery must be classified
and developed in the training as distinct
operations.

(b) Preservation of f£oed values.



- 82 =~

3. ALL EQUIFMENT AND APPARATUS

ag IPrinciples of and methed of working.
b) Maintenance and cleaning.

o% Scullery work.

d) Clothing.

4, KITCHEN ORGANISATION

az Routine and plan of work.
b) Rostvers:

05 Fygiene,

d) 8till-room work.

e) Avnidance of waste.

5. COMPILATION OF MENUS

b) Césts.
¢) Balance (colour, wariety, flavours,
garnish, season, ete.).

6.+ CULINARY ADJUNCTS

éa) Quantities for covers ordered.

Origin, derivetion and use.

7. PRINGIPLES OF GOOD SERVICE

b) Check system for ordering.
o) Methods of service.

8. GENERAL

Eag Culinary vocabulary.

b) Quantities, metheds, times, ylelds,
temperaturss, garnishes, in relation
to all recipes and processes, should
be glven.

(11) BY STAGES (See Section B)
1. BUTCHERY FREPARATION
(a) The various types of meat. Storage,

quality, uses and weights of various
cuts and preparation for kitchen.

{ag Relationship between kitchen and room staff,



b) Securce and preparation of offals.
©) Production and use of by-products.
d) Pickling of meat,

e) Sausage mamifacture.

2. FISH PREPARATION

(a) The various types of fish. Storage, quality,
seasons, uses,

(b) Preparationénd filleting (where appropriate)
of all fish, including shellfish.

(¢) Smoking end brining of fish.

5. POULTRY AND GAME FREPARATION

(a) The various types of poultry end game,
incluling hare and rabbit; storage
quallty, seasons, uses.

(b) Preparation (cleaning end trussing) for
the kitchen.

4. LARDER
Preparation and service of:—

Sa) Hors d'neuvre and appetisérs.

b) Mayonnaise and vinaigrette sauce groups.

¢) Salads of all types.

dg Cold buffet work,

Sandwiches.

f) Appropriate dishes, including ples for
the kitchen.

5. SOUP CORNER
Methods and preparation of:=—

(e) The various stocks used for soups (meat,
fish,paaltry, game). .

(b) Clear soups, broths, purees, veloutes,
cream soups, special soups (including
chilled).

(¢) Garnishes ©or clear and thick soups, with
their accompaniments and service.
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8.
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ROAST AYD GRILL CORNER
Methods, preparation, service of and recipes for:—

Sa) 411 roast meat Joints and garnishes.

(m) All rosnst game and povliry dishes with garnishes.
c) Deep frying., A1l fritters.

@) All grilils and parnishes.

e) All eavouries end conecpés.

f) Carving.

VEGETABLES: EGGS AND FARINACLOUS COOKLRY

Preparation, oooking end service of:—

(a) All reot vegetables g Attention to
k) 11 green vegetrbles seasons, quality,
c) Th:e mushroom fomily ) storage, ete.

Qd% Tulses,
€) Potato variations.
f; Frozen vegelables.

g) Various types of egg dishes.
(h) Parinsceous products.,
FISH CORWER

(a) Preparetion, cooking and service of fish
of 2ll types, inecluding shellfish where
applicable, using the following methode:——

Poaching, frying, beking, grilling,
stecming, meuniers, court-bouillon.

(b) dppropriate sauces and garnishes.
SAUCE CORNER

(a) Various types of roux and their preparation.

(b) Preparation and cooking of espagncle, demi-
Ylaée, velouté, jus 1ié, meat glaze,

gc) ther basic souces and derivatives,

d) A1l types of entrées and their preparation
end cooking, with particular attenitlon to
the culinary processes involvcé,



10, PASTRY
Preparation, cooking and service of:i—

a) Various iypes of pastry.

Sponges, cakes, yeast mixtures.

Various types of pudding mixtures.

Hot and cold sauces.

Hot and cold sweets.

Compotes and frult. dishes.

Various types of ices.

Souffles.

1) Dessert fruits, including season and quality.
jg Elementary sugar work, to include decoration.
k) Special pestry dishes.

11. RELIEF COOK

R O 0 O

This is the period of General Revision, prior to
completion of the apprenticeship.

D. COMPLEMENTARY TRAINING IN TECINICAL INSTITUTION3

The Industry, nationally, has adopted the
following syllabuses of the City and Guilds of London
Institute in Basic Catering Training and.Cookery.
Catering Trades Basi¢ Training Couise
(City and Guilds ef Iondon Institute
Course No., 150)

This course provides a good all-round treaining in
the fundemental sub jeets of the Industry, including
Cookery, Kitchen Practioce and Hyglene, Caloulations for
Caterers, Catering Commodities, Counter Service and
Waiting, Services (Gas, Eleotriocity, Water end Sanitation).

Particular emphasis is laid on Cookery, to which

helf the total number of hours of the oourse are devoted.



This course is cnnsldered to be of particular value
to the new entrant to the Industry in that it not only glves
him & training in the fundementals of Cookery but also,
through the medium of related subjects, makes him aware of
the significance of his,craft in the dsy~to-day operations
of a catering establishment;' The course is normelly
spread over two years of part-time instructinn.

It is; therefore; recommended that the "Catering
Trades Basic Training Course®™ be taken during the first
two years of the apprenticeship and that it be followed
by the course in "Cookery for Hotels and Catering

Establishments".

Cookery for Hotels ond Catering Establishments
(City and Guilds of Iondon Institute Course No. 151)

This course covers a Generzl knowledge of Methods
of Cookery, Xitchen Organisation, Hyglene, the Use,
Maintenance and Cleaning of Equipment, and the Basilc
Reecipes, Preparation and Cooking of Dishes in all sectlons
of the kitchen., The syllabus also deals with the
presentation and serving of meals, the avoldance of waste,
food values and kitchen economy.

The standard of practical work required in this

course is high.
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The course 1s intended to prnvide for the needs of
cooks in hotels and catering establishments, including
schools, hespitals and industrial canteens. The course

may be spread nver one or two years,

Technical Institution Training subsequent
to the taking of the Clty and Guilds of
London Institute Course No. 151

It is recommended that In the ma jority of cases
apprentices who have geined the City and Guilds of London
Institute Certificate No. 15} shauld take a corrse of study
in more advanced conkery, together with related subjectis,
leading towards the course in Advanced Cookery of the Clty
and Guilds of London Institute (Course No. 152).

Detalled Syllabuses may be obtained from the City
and Gullds of TLondon Institute, Department of Technology,
31 Brechin Place, Séuth Kensington, London, S.W.,7, price
2s., 3d., including postage.

A full Iist of Centres with details of the
Technical Institutions at which Catering Courses are
avallable may be obtained from the Secretary, The National
Joint Apprenticeship Council of the Hotel and Catering
Industry, 24 Poriman Square, London, W.1l. Alternatively,

employers should approach the Local Education Authority.
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THE NATIONAL JO0OIXNT
APPRENTICESHTIP
COUNCTITL

is a comprehensive body, consisting of
representatives of the feollowing Organ-
isations which cover every sectien ef

the Hotel and Catering Industry.

The Hotel and Catering Institute

National Union of General and
Municipal Werkers

Union of Shop, Distributive and
Allied Werkers

National Union of Railwaymen
Catering Industry National Joint
Trade Unien Committee
together with

Representatives of Teolmical
Institutions
. and
Assessors from

The Ministry of Education

The Ministry of Labour and
National Service



F ORMAT I O N
O F T HE 8 CHUEME
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Although apprenticeship for
Conks have previously existed in the
Hetel and Catering Industry in a
limited way, there has not been a
nationally recognised stendard of
training.

The present Scheme, which is
the result of discussions between
all Associations of Employers eand
the Trade Unions, was finally approved
and the National Joint Apprenticeship
Council was established on the 3i1st
March, 1952,



NATIONAL JOINT APFRENTICESHIF COUNCIL
OF THE
HOTEL AND CATERING INDUSTRY

Apprentliceship Scheme for Cooks

THE purpcse pf the Scheme is to provide for the
recrultment and systematic training of young workers,
both boys and girls, as Cooks in the Hotel and Catering
Industry.

Administretion is carried out by the National
Joint Apprenticeship Ceuncil through Area Committees.,

The Natlonal Joint Apprenticeship Council is
responsible for standards of employment and training of
Apprentices. The Council maintains a register both of
Indentured Apprentices and of all firms able and willing
to provide training under the conditions laid down by the
Council. |

Certificates are issued on completion of
apprenticeship. |

Area Committees of the National Joint Apprenticeship
Council are responsible for the satisfactory administration
of apprenticeships in thelr areas and collaborate with
Local Education Authorities in regard to the establishment
of suitable classes snd with the Youth Employment Service

in regard to recruitiment.
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Apprenticeshlip normally commences at school leaving
age, but older enirants may he accepted.

Apprentices are required to serve a period of six
months' probation.

Apprenticeship is normally for five years, but
speclal cases are considered on theilr merits.

The term of apprenticeship may be reduced by a
period not grester than two years in respect of an
equivalent (or longer) period of attendance at a full-time
course of approved instruction st & Technicel Institution
or other appropriate educational establishment.

Upon regisiration with the Councill a Registration
Card is issued to the Apprentice.

Provided the consents of ﬁhe Apprentice's parent
or guardlan, employer and the Nafional Joint Apprenticeship
Council ere ebtained, it is possible for the Apprentice to
be transferred to another employer if this is considered
desirable in his interests,

Apprentices are released without loss of pay for one
day or its equivalent each week for day-time technical
training, If day-time classes are not available, the
Apprentise is granted reasonadble facilities and appropriate

time to enadble him to nttend suitaeble evening classes,
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The rates of pay and conditions of employment are
not less favourable than those fixed by the Wages Board
appropriate to the establishment in which the Apprentice is
serving,

Apprentices being trained under this nationally recog-
nised Scheme may apply for deferment of National Service.

WHAT TO DO! TIf you want to know more about the

Scheme consult yeur Local Youth Employment Officer or write

to
The Secretary,

The National Joint Apprenticeship Council of
the Hotel and Catering Industry,

24 Portman Sguare,

London, W.1l.
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PROCEDURE BY
EMPLOYERS

W%

Employers shall:

(a) Contect the Area Committee of the Natienal
Joint Apprenticeship Ceuncil or the Head
Office of the Council,

(b) Obtain and complete application form and
forward it as instructed therein,

If the application is approved the Council will
send Registration Forms tegether with Forms of
Indenture, These should be completed and

returned.

In due course the Indentures will be approved
and signed by the Council and sent to the
employer, one copy for his retention and one
for the Apprentice.

A Registration Card will be sent by the Council
to the Apprentice.

A pamphlet, "Recommended Scheme of Training"
for the guldance of employers as to the broad
lines upon which apprentices should be trained,

mey be obtained from the Area Committee or from
the Head Office of the Council.
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CENTRES FOR FULLZ-TIME AND PART-TIME CLASSES

No.l, LONDON & SOUTH=- No.5. MIDLANDS REGION
EASTERN REGION fp Birminghem £ Stafford

£p Acton p Coventry p Stoke-on-Trent
fp Batterses p Halesowen fp Wolverhampton
fp Borough No.8. NORTH MIDLANDS REGION
fp 3Brighton ,

p Chiswick P Derby fp Northampton
p Croydon P Grimsby p Nottingham

p Dagenham fp Leicester p Peterborough
fp Deptford

D Dastbourne No.7. WELSH REGION

p Folkestone

fp Guildford fp Cardif? fp Lalandudno

p Hammersmith

fp Hastings No.8, EAST & WEST RIDINGS REGION

p Hayes P Barnsley p Mansfield

fp Hendon p Bradford p Rotherham

fp Hollowaey p Darlington D Selby

gg giigzggge £p Huddersfield fp Sheffield

& p- Leed D ¥

fp Slough D 8 p Wekefield

p Southgate No.9. NORTH-WESTERN REGION

fp Walthamstow

Watford

P Blackburn fp Manchester

p
fp Westminster £5 Blac :
fp Weybridge p Blackpool p Morecambe

P Boltgn p Oldham
p Burnley p Preston
Ne.2. SOUTHERN REGION p Buxton fp Salferd
p Bournemouth fp Liverpool p Wallesey
§g Oxford ath No.10. NORTHERN REGION
p Southampion . p Carlisle - Tp Scarborough
No.3. SOUTH-WESTERN REGION P Morpeth p Sunderland
: p Newcastle
& Bernstaple No.11. SCOTTISH REGION
fp Bristol
£p Cheltenhem gg gg;ggg@gh
£§ giggag;h f Xirkcaldy
fp Weston~super-lare No.12. NORTHERN IRELAND REGION
No.,4, EASTERN REGION £ Portrush

fp Cambridge
fp Chelmsford
fp Norwich f Denctes Full-Time Classes

fp Southend p Denotes Part-Time Classes

Consult your ZLocal Education Authority
if there is no centre in your ares.
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The properly trained and
Competent Cock
can always be assured
of regular
and

interesting employment

in the

Hotel and Catering Industry
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Appendix  A(Z)

The National Joint Apprenticeship Council
of the Hotel and Catering Industry

APPRENTICESHIP SCHEME FOR COOKS

CONSTITUTION AND FUNCTIONS
OF COUNCIL
REGISTRATION PROCEDURE AND
REGULATIONS GOVERNING
APPRENTICESHIPS

Published by The National Joint Apprenticeship Council
of The Hotel and Catering Industry

24 Portman Square, London, W.l.
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The Nationcl Joint Apprenticeshlp Counecil

O0f The Heotel Ard Ceterirg Induntryr

A NATIONAL APPRENTICERHTP SCHEMIE IFOR COOKS

On Z1st March, 1052, the first meeting of the Yational
Joint Apprenticeship Council c¢f the Fotel an? Catering
Industry was held ot 24 Portman Square, London.

The estehlishment of the Council was the culfination
of eéfforts mede during the pest flve years by the Neticnal
Council for Hotel and Catering Education snd by the Hotel
and Cavering Institule, assisted very malerially by the
Minlstry of Labour and Natiloral Sevvice, vnder whnse guspices
the first joint meedtings of employers' representaiives and
of representetives of Trade Unions wera held *owards the end
of 1931,

CONSTITULION AND MEMBLRSHIR OF &.J.A,C.

™e Notionael Joint Apprenticeship Council 1s composed

as follows s

FOUR EMPLOYERS' REPRUSENTATIVES (nominated through the
Eotel and Catering Instituse).

Messrs A. H,. Jones, M.,B.E., F.H.C.I, {Cheirman),
C, Belfield 3mith, T.H.C.I., W.J., Bresn, F.H.C.IJ,
C,l‘ [ ] G k] Goring’ ?‘wI‘In C‘n I t ]

FCUR RIEIRESTNTATIVES OF TR.DE UNIOVS,

Messrs, H. Crane, 0.B.E,, Natlonzl Union of General and
Municipal Workers; W.3. dones, Ualon of Shop, Distributive
and Allied Workers; F. Lane, Natioral Urnion of Railwaymen;
R.M, Brierley, Catcring Iniustry llatlonal Jeint Trade
Union Comuittee.,
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TWO REPRESENTATIVES OF TECHNICAL COLLEGES.
Miss D. Seton, F.H.C.I., Battersea Folytechnic.
Principal R.W. Walls, B.Sc., Hendon Technical College
(nominated jointly by the Association of Technical
Institutions and the Association of Principals of
Technical Institutions).

ONE ASSESSOR FROM THE MINISTRY OF EDUCATION,
Mrl MU Fl Bird, F.H.CIII’ H'M.Il

ONE ASSESSOR FROM THE MINISTRY OF LABOUR AND
NATIONAL SERVICE.

Mr. P. Hilder.

Secretariat and Finance.=- The Hotel and Catering
Institute has agfeed to provide free acodmmodation for the
Council at 24 Portman Square,'Londén, W.l, for twelve months
from its inception. The Institute has also agreed to provide
secretvarial services for the time being on a payment basis
to be agreed. .

To meet the immediate financial needs of the Council
each of the Trade Unions represented on the Council has
contributed £25 and the Institute has agreed'fo contribute
£100.

The annual gdministration costs of the N.J.A.C. are
not yet kmown but it is anticipated that further contribu-
tions will be necessary. In this connectlion the Institute,
through whom the employers' represeéentatives have becn
nominated, hopes that employers' organisatlons will give

appropriate finsnoial support.
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A Registration Fee of 10/6d. will be payable by
employers in respect ¢f each apprentioce registered, tegether
with a fee of 1/- for indentures.

ObJectives of the NiJ«AsCie== To establish national
apprenticeship schemes for potential crafismen in the Fotel

and Catering Industry.

NATIONAL APPRENTICESHIP SCHEME FOR COOKS
(a) The establishment of & National Apprenticeship Scheme
for Cooks is the first objective of the Council.
(b) The purpose nf the scheme is to provide for the
systematic recruitment end training of young workers (male
and female) es Cooks.,
(¢) The soheme will be administered by the N.J.A.Co
through Area Committees representative of the same interests
as the Apprenticeship Council as may be deemed necessery by
the Councili
(d) Te N.J.A.C. will
(1) establish and keep under review stendards for the
employment and training of apprentice cooks _
throughout the Industry end the terms under.which -
apprenticeships shall be served.
(11) secure compliance with the agreed standards of
employment and training by all esteblishments
participating in the scheme. Negotiation of .

wages agreements will not be a function of the
Council,
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(1i1) maintain a register both of indentured apprentices
and of establishlments able and willing tc provide
training under the conditions 1laid down by the
Council,

(iv) issue certificates on completion of apprenticeship
to registered apprentices. These certificates will

be signed by the employer and by the Chairman of the
Counecil.,

(e) Area Committees will
(1) eversee the working of the apprenticeship scheme in
thelr areas in accordance with the general directions
of the N.J.A.C.

(11) onllaborate with Local Education Authorities in
regard to the establishment of sultable classes and
with the Youth Employment Service in regard to
recruitment,

(f) Ratio of Apprentices.=—~ The N.J.A.C. will be responsjble
for considering any necesseary regulation of inteke of
apprentices under the scheme.

(g) Period of Apprenticeship.— The perind of apprenticeship
will be for five years, in any case terminating at the age of
21,

The N.J.A.C. will, however, be prepared to consider a
reduction in the normal period of five years. in certain cases,
sub ject to a maximum reduction of two years. In doing so,
they will pay regard to the manner in which the prospective
apprentice hes used the time since the date upen which the
statutory schnol-leaving age was attained; e.g., whether the
applicant has followed satisfactorily a full-time or part-

time course of education of sultable character and standard.
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The %term c¢f apprenticeship nay bve reduced by not
more than two years in respect of an ecuivalent (or longer)
reriod of ettenlanze at a full-time course cf approved
instrurtion at a Tephnical College or niher sppropriate
educational establishment.
fh) TProbaticnery Period.-—— The first six months of the
period of apprenticeship will be in the nature of a trial
period at any fime during which 1t will %2 in the option of
either party to terminate the indenture.
(1) Age of EnMry .- Apprenticeship may commence from
normal school-leaving age, but older entrants may bde
sccepted provided the apprenticeship can be completed wlthin
the pericd specified in paragraph (g) above.
(3) Tndentura.— A1l appren®inss will be indentured in e
form epproved by the N.J.4.C.
(k) Reglstration,—= Where the c¢onditinmns of apprenticeship
ave approved the apprentice will bve reglstered with the
Counecil ard a reglstration card 1ssued to the apprentice.
(1) Existing Apprenticeships.— Arrengements will te made
for the registraﬁion as apprentices of young persons already
employed under indevendently arrahged training schemes where
the conditions of employment and training conform to the
provisions of the National Apprenticeshlp Scheme.
Applications for approvel and reglstraiion of such apprentice-

ships may be made up to Zi1st December, 1952,
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(m) Practical Training within Industry.-— Apprentices shall
be trained according to agreed standards decided upon by the
N+Jid«C. and employers participating shall observe those
standards.

An apprentice may with the consent of the Parent or
Guardian, Employer and the N.J.A.C. be allowed to transfer
to another employer where this 1s considered desirable in
the interests of the apprentice in order to broaden the basis
of his training.
(n) Further Education.— It is an essential condition of the
scheme that apprentices shall be released without loss of
pay for one day or two half-~days each week--or for an
equivalent continuous period during each year of the
apprenticeship—for training at e Technicel College or other
educational establishment accepted for this purpose by the
Council, | |

If no day-time classes are avallable, the apprentice
should attend, and the employer should grant reasonable
facilities to enable him to attend, suitable evening classes.,
(o) Transfers.— The scheme provides that where for any
reason any employer ceases to carry on his business, the
Apprenticeship Agreement may be transferred to another

employer.
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() Disputes,—-- Dispotes aricing out of the interpretation
or aprlication of the ajnprenticenhip terms shell firs+ be
~referied to the Area Committce whick, in turn, shall refer
to the Naticnal Council =ny case which cannot be rasclvad
locally,

{a) Nediczl Fxaminatlca.-- Apprenticss will be required o
satisfy a reglictered medlcal practlitioner, appointed snd
raid by the employer, of *helr fitness to urdertake the
apprentioceship,

Option to Pertielipate.-— The scheme is a voluntary one,
open *o all Hotels ard Tatsring Estehlishknerts able ani
willing to provide *raining urder the conditions 1aid down
by the Couneil.

fdvantagrs to Employers ¢f partlcipction in the Schome.—
A well arganised apprenticeship schems carvying a ne+1iomnal
hellmark attracts the right type of young person. Thus the
recrulimant 9f Juvenile Lehour is simplified. Mbreover, the
ernleyer ls as-ured of the services of *he arprentlce for
an agreed nmumbcr of yeears.

During the period of apprentlceship, because it 1s
part of his contract «{in addition tn the urge g'ven by his
natursl inelinstion for the work), the apprentice makes' &
serisus study of his erwft and becomes inoreasingly

valuable o his emplayor.
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Another advantage of participation in a nationally
organised scheme, approved by the Ministry of Labour and
National Service, is that, under cxisting arrangements,
deferment of call-wp for National Service is granted until
the end wf the apprenticeship.

A further advantage to the employer is that a hallmark
is set on the standard of his business in that his establigh-
ment is offilelelly recognised as one within which young people

can be assured of sound training to appreved standards.

Advantages to Apprentices of participetion in the
Scheme.~ A nationally recngnised apprenticeship scheme
affers young entrants to the Industry security of tenure,

«. guarantee of systematic and progressive training within
industry, the opportunity of asttending classes in technical
colleges and hotel schools and the chance of earning
nationally recognised certificates which will gqualify them
for pregressively more important positions.

Prncedure by Employers.—(1l) Employers wishing to be
registered as participating in the scheme and having one or
more ?pprentices whem they wish to register should obtain
the necessary Application Form from the Head Office of the
N.J.A.C. at 24 Portman Square, Londen, W.l. This should be
completed in duplicate and returned. A separate Application

Form will be required in respect of eamch apprentice.
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(2) 1If the application is approved the Council will
send Registration Forms together with Forms of Indenture.
These should be completed and returned, together with a
Registration Fee of 10/6d. in respect of each apprentice
to be reglstered.

(3) In due course the Indentures will be sealed by
the Council and sent_to the employer, one copy for his
retention and one for the apprentice.

(4) A Registration Card will be sent by the Council
t0 the apprentice. '

N«.B. Employers having at'present no apprentice or
apprentices to register but who are desirous of participating
in the scheme should inform the'N.J.A.C., as enguiries are
already being received from young peréons wisghing to be
placed as apprentices. If t&~ Council is satisfled that
training under the conditions laid down can be glven, then
the necessary introductions will be mede. Employers are
elso recommended to notify any vacancy to the local Youth
Employment Office,

Centres having Technicel Colleges or Hotel Schools at
which Catering Courses are available.- On the Application
Form for the registration of an apprenticeship an employer
has to state the name of the fechnical College or Hotel
School that the apprentice 1s attending or which it is
proposed that he shall attend. A list of centres in which
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Catering Courses are avallsble is therefore given for
information et the end of this artiocle. It 1s divided into
the regions in which Area Committees of the N.J.A.C. are to
bo established.

If there appears to be no Technical'College or Hotel
Schocl within reascnable access of their establishments
employers shculd consult the Local Education Authority or
the Seoretary of the N.J.A.C.,

Procedurs by‘Prospective Apprentices.—- Boys or girls
who are not already in touch with an .employer who is willing
to apply for their registration under the National
Apprenticeship Scheme should consult theilr local Youth
Employment Officer or write_to'the Secretary, The National
Joint Apprenticeship Council of the Hotel and Catering
Industry, 24 Portman Square, London, W.1l,

Publicity Leafléf.-— A Publicity Leaflet outlining the
scheme has been prepared:by the N.J.A.C., copies of which
may be obtained gratis from Heed Office. Members of the
Industry, Local Educetion Authorities and Heads of Schools
are cordially invited to 'apply for copies. Through the
co-operation of the Ministry of rabour-and Nationai Service
copies of the Leaflet have been sent to every Youth
Employment Officer in the country.



PROGRESSIVE STEP

The formation of the Natlional Joint Apprenticeship
Council and the establishment of a National Apprenticeship
Scheme f£nr Cooks mark an important milestone in the history
of the Industry. In establishing thils Scheme the Hotel and
Catering Industry Joine the 70 to 80 other industries which
are operating national joint apprenticeship schemes.

Glven the co-operation of omployers in ell sections cf
the Industry, great benefits should result, in the solving
of recruitment problems, in the production of & growing vody
of trained cooks and in the raising of the standards generally
of the culinary art, all of which will undoubtedly add to
the prosperity and the prestige of this great Industry.

CENTRES FOR CATERING COURSES

zrﬁext page.,;.._7
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CENTRES FOR CATERING COURSES

No. 1. LONDON & fp Cheltenham p Doncaster
SOUTH~EASTERN fp Plymouth fp Huddersfield
REGION, fp Torquay p Hull

p Weston-super-Mare fp Leeds

fp Acton P Rotherham

fp Battersea No. 4. EASTERN P Selby

fp Bormagh REGION fp Sheffield

fp Brighton Combrid p Wakefield

p Croydon D ge '
fp Dagenham fp Chelmsford No. 9i NORTH-
WESTERN REGION

D RO e No. 5. MIDLANDS

p. Polkestone REGION D B%ackburn
fp Guildford fp Blackpool

p Hemmersmith fp girmi%gham P Bolton
fp Hastings P ngzgo;in P Burnley

p Tayes b Stokewon-Treny b Liverpool

fp Hendon fp Bt Pomet fp Manchester

fp Helleway p Wolverhampion D gorecambe

fp Ramsgate o] 1dham

p Southgate N°'M%5L§§ggﬁ p Preston
p Tottenham REGTON fp Salford
fp Walthamstow P Wallasey

p Wandsworth

fp Westminster fg '2§§ggby No.RéoiO§ORTHERN

No. 2. SOUTHERN fp Leilcester ¢
REGION. fp Northampton p Newcastle

p Nottingham p Scarborough
p Bournemouth . p +Peterborough 1 <corTISH
fp Oxford No. 11, TTIS
£p Portsmouth No. 7. WELSH REGION REGION

No. 3. SOUTH- fp Cerdiff p Edinburgh
WESTERN REGION No. 8. EAST & WEST fp Glasgow

p Barnstaple RIDINGS REGION No. 12, NORTHERN
p Bath Barnsle IRELAND REGION
fp Bristol p y

p Bradford

fp Portrush

P Denotes Part-Time Classes £ Denotes Full-Time Classes

B. C. EDWARD3, Secretary,
The National Joint Apprenticeship Council
of the Hotel and Catering Industry.
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Appendix A§42

NATIONAL JOINT APPRENTICESHIP COUNCIL
OF THE
HOTEL AND CATERING INDUSTRY

NOTES ON INDENTURE OF APPRENTICESHIP

The form of indenture attached hereto has deen
prepared by the Council as being in accordance

with the apprenticeship scheme for Cooks in the
Hotel and Catering Industry.

The form should be carefully studied before
signature, |

Where the employer is a limited company the
common seal of the company should be affixed to
the document in the manner prescrived by the
articles of association of the Company.

The dooument should be completed in Auplicate end
one copy retained by the employer and the other
by the Guardian. Both copies should be sent to
the National Joint Apprenticeship Council for
registration.

The documents are not required to bear a revenue
gtemp.
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INDEX NUMBER

Area N.Jed.C.
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THE NATIONAL JOINT APPRENTICESHIP COUNCIL
OF THE HTEL AND CATERING INDUSTRY

FORM OF APPLICATION TFOR APPRENTICESHIP
(To be completed in duplicate as shown)

Section A. To be completed on behalf of the Apprentice.
1. Apprentice's Surname (in block capitals)

2. Apprentice's first names (in full)

2« Apprentice's address

4, Full nemes and address of Parent or Legal Guardian

5. Apprentices (a) Date of Birth

(v) Neme and type of School attended

(c) Bate of leaving School

(d) Name of Technical Institution attended(if any)

(e) Nature of course taken at Technical
Institution ond dates

(£f) Date present employment started
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8. Previous Employment (if any) :
(a) Name and address of Employer(s)

(v) Nature of Employment

(¢) Dates ot Employment

7. (a) Name of Technical Institution now being attended:

State here: (1) Day or Evening Classes or both

(11) Type of Course

(b) If classes not being attended, give the name of . the
Technical Institution whioh it is proposed should de
attended

8. Employer's Name

9. Employer's Address
10. Signature of Employer 11. Tate

12. Signature of Apprentice 12. Date

14. Signature of Perent or
Legal Guardien 5. Date
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Section B, To be completed by Employer only.
16, Name and Address of the Establishment where the

apprenticeship will be carried out :

17. State number of staff in Kitchen, excluding the
apprentice whom it 1s desired to register, showing

elassification of duties:i~

Total No.Kitchen Staff

18. State total number of above Cooks considered capable
of giving training :

19, State total number of apprentices already accepted for
registration under the National Scheme (excluding that
now applied for)

20. Signature of Employer 21, Date

NOTE.—This form on completion should be sent (in duplicate)
to the National Joint Apprenticeship Council of the
Hotel and Catering Indusiry, 24 Portman Square, London,
W.1l, or to the Secretary of the
Regional/Area Apprenticeship Committee at
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Section C, To be left blank by Employer and Apprentice.

Report by Reglonal Committee of the N«J.A.C.

22. This epplication 1s/is not recommended for approval.

2%, If not recommended for epproval state reasons

24, 3igned Chairman Regional

Secretary. Apprenticeship Committee.

This part of Form should be completed (in dupliocate) by the
Regional Committee of the N.J.A.C. and both coples sent to the
National Joint Apprenticeship Council of the Hotel and Catering
Industry, at 24 Portmen Square, London, W.I.

REGISTRATION PARTICULARS
Section D. For N.J.A.C., Headquarters use only.

25. Considered by Council (dete). ApprovedNot
approved,

26, Apprenticeship commenced (deate).

27, Apprenticeship to terminate (date).

28, Roglstered {(date).

£9. Signed Secretary,

National Joint Apprenticeship
Council,
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Appendix A(6)
DEED OF APFRENTICESHIP Date 19__

THE NATIONAL JOINT APPRENTICESHIP COUNCIL
OF
THE HOTEL AND CATERING INDUSTRY

APPRENTICESHIP INDENTURE FOR COOKS

THIS APPRENTICESHIP INDENTURE
made the dey of 19
BETWEEN

of

aay—s

(hereinafter ealled the "Employer") of the first part;

of

(hereinafter called the "Guardian") of the second pert; and

of _

(hereinafter ocalled the "Apprentice") of the third part;
Witnesseth as follows:— That is to sey:
1. The Employér hereby covenants with the Guardian
and the Apprentice
(a) to accept the Apprentice as his apprentice for a term

of years from and after the

dey of nineteen hundred and
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which 1s the commencement of this Indenture notwith-
standing the date hereof declaring that the first six
months of the said period af years shall be in the
nature of a trial period st any time during which it
shall be in the option of either party to terminate
this Indenture.

(b) to teach und instruct the Apprentice to the best of his
knowledge and ability or ceuse him to be taught the
business and trade of a Cook and all things relating
thereto, according to egreed stendards decided upon by
the National Joint Apprenticeship Council.

(¢) to relemse the Apprentice without loss of pay for one
day or two half days each week or for an equlvalent
contlinuous period during esgch year of apprentlceshlp
for training at a Technical College or other educa=-
tional establishment sccepted for this purpose by the
Netione? Joint Apprenticeship Council. Where day=-time
courses ere nnt available to grant reansonable facillities
and time to enable the Apprentice to attend evening
classes.,

2. The Guerdian end the Apprentice heredby Jointly and
severally covenant with the Employer thet
The Apprentice will during the period of services~

(a) Obey the lawful orders of the¢ Employer or his
repregentative,

(v) Promete to the best of his ability the. interests
of his employsr, and

(s) Not ebsent himself from the Employer's service
without leave.

3. The Apprentice shall not during the said term of
Apprenticeship reveal the secrets of the Employer's business.
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4., The Apprentice shall attend regularly the approved
course of instruction referred to in paragraph i1(c) above.

5. If the Employer shall during the period of Apprentice-
ship die or have a Receiving Order in Bankruptcy made against
him or become permanently incapacitated or cease to carry on
his said business or if the Employer be =a Compeny and a
resolution shall be paséed or an order made for the winding
up except for the purpose of reconstruction or amalgamation
only 4hen he or his personal representatives or the 0fficial
Receiver Trustce or Tiquidator shall use thelr best endeavours
to proocure the assignment of this Indenture to some other
Employer epproved by the Guardian.and the Netional Joint
Apprenticeship Council,

€. If the Apprentice shall during the said period of
apprenticeship be iR wholetime service under the National
Service Aot 1948 or eny amendment or re~enactment thereof for
the time being in force the sald period of apprenticeship shall
at the option of the Apprentice be extended by such a period
(not exceeding the period of such wholetime service) as the
parties hereto shall agree or failing agréement shall be
determined in accordance with the provisions of clause 5
hereof. Time spent in an appropriate unit in the Forces in
his trede capacity shall likewise be teken into consideration
in determining the length of the period necessary to ocomplete
the Apprenticeship.
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7. If the Apprentice shall at any time during the said
term be wilfully disobedient to lawful orders or commands of
the sald Employer or be slothful or negligent or shall other-
wise grossly misbehave himself towards the Employer then it
shall be Yawful to cancel this Indenture and discharge the

said Apprentice.

8. Any matter in dispute botween the parties arising cut
of the interpretation or application of the terms of this
Apprenticeship shall in the first plece be referred to the
Area Committee of the National Joint Apprenticeship Council
which, in turn, shall refer to the National Apprenticeship
Council any case of diffioculty which cannot be resolved
locally.

9. It is also hereby mutually agreed and declared
between the parties that the conditions set out in the
Schedule hereto initislled for identification by the
signatories to this Indenture shall form part of this
Indenture and shall be valid and effective es if they had

been incorporated herein.

10! s 00
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10. This Indenture shall be registered with the

National Joint Apprenticeship Council.

In Witness hereto the saild partles have hereunto set their
hands and seals the day and year first before written.
Signed Sealed and Delivered

by the above-named
in the presence ofi—

(Employer)

B

Witness

Signed Sealed and Delivered ) .
by the above-named g @:pardian)
in the presence of:—

Witness

Sigmed sealed and Delivered )

by the ebove-nemed "y T S __(Apprentice)
in the presence ofs— )
Witness

CERTIFICATE OF SERVICE
WE HEREBY CERTIFY that the above-msmbloned Apprentice
served his Apprenticeship in abcofdance with the foregoing

Indenture.

Rate

Employer.

Chairman, Netional Joint
Apprenticeship Counocil.
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SCHEDULE OF CONDITIONS RELATING TO THE APFRENTICESHIP INDENTURE
FOR COOKS

This Scheme applies both to boys and girls.
{. Evidence of 4Age and Meqical Exemination

Every applicant for Apprentiépship must produce his
birth certificate or other evidence of age. He shall also
be required to satisfy a reglstered medical practitioner,
appointed and paid by the Employer, of his fitness to under-
take the apprenticeship.

2. Recognition of full-time attendance at approved Technical
Classes ' ‘

The term of apprenticeship may, by prior epproval of
the National Joint Apprenticeship Council, be reduced by &
periocd not greater than two years_;q respect of an equivalent
(or longer) period of attendancé at a full-time course of
approved instruction at = Technicel College or other
appropriate educatlonal egtablishment.

3. Provision of Knives

The Apprentice shell supply his own kmives in
accordence with the Employer's standard of requlrements.
4, Rates of Pay

Hours of Work and Conditions of Employment
Provision of Working Clothes
Annual Holidays
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The above shall be not less favourable than conditions
under any Order made by the Minister of Tebour and National
Service pursuant to proposals sent to him by the Appropriate
Wages Board.

TRANSFER

IT IS HEREBY AGREED AND DECLARED that with the consent
of the Employer the Guardian the Apprentice and the National
Joint Apprenticeship Council as from the day of

19___all obligations of the Fmployer under

foregoing Apprenticeship Indenture (hereinafter referred to as

"the first Employer") shall be undertaken and performed by

of,
and that as from the said date the first Employer shall be

ebsolved from all further obllgation whatsoever.

Signed Seasled and Delivered
b

y SEAL
in the presence of:— ) (First Employer)
Signed Sealed and Delivered g -
by . SEAL

in the presence ofi— ) (Guardian)

Signed Sealed and Delivered )
by ) SEAL
in the presence of:— (Apprentice)

Nt

Signed Sealed and Delivered )
by ; SEAL
in the presence of:— (Second Employer)

Trensfer approved by the
Netional Joint Apprenticeship Council

Chairmen.
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Append itd

THE NATIONAL JOINT JAPPRENTICESHIP COUNCE
OF THE HOTEL AND CATERING INDUSTRY.

APPRENTICESHIP SCHEME POR COOKS.
== R e e e e

Medical Exemination.

Option to Participate.

PROCEDURE BY EMFLOYERS.

Centres having Technical Institutions or
Hotel Schools at which Catering Courses
are available, ‘

PROCEDURE BY PROOFECTIVE AFPRENTICES.

Publicity Leaflet.

ADVANTAGES TO EMPLOYERS OF PARTICIPATION

'IN THE SCHEME.

ADVANTAGE TO APPRENTICES OF -PARTICIPATION

IN THE SCHEME,

INDEX
Page. Bection.

Constitution snd Membershlp of N.J.A.C. 183 —~
OBJECTS OF N visCo» 123
Ratio of Apprentices. fg
Period of Apprenticeship. g
Probationary Period. h
AGE OF ENTRY, i
Indentures. J
Reglstration, k)
Existing Apprenticeships. l%
Practical Training within Industry. m
Further Education. n
Transfers. 0
Disputes. P

qQ

r

Progressive Step.

The National Joint Apprenticeship

Council for the Hotel & Catering Industry,

24, Portman Square,

LONDON, W,1. PRICE 24,
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TYE NATIONAL JOINT APPRENTICESHIP COUNCIL
O THE HOTEL AND CATERING INDUSTRY
APPRENTICESHIP SCHEME FOR COOKS
fonstitution and functions of Council

Registiration Procedure

Re sulations Governing Apprenticeships
CONSTITUION AND MEMBERSHIP OF N.,J.AC.

The National Jeint Apprenticeship Council is compesed as
follgws:

FOUR EMT LOYERS' REPRESENTATIVES (Nominated through the
Hotel & Catering Institute)
FOUR tkFRESENTATIVES OF TRADE UNIONS
TWO REPRESENTATIVES.OF TECHNICAL EDUCATION
ONw ASSESSOR FROM THE MINISTRY OF EDUCATION
ONx ASSESSOR FROM THE MINISTRY OF LABOUR & NATIONAL 3ERVICE
QBJECTS.,

To establish national apprenticeship echemes for potentlal
craftsmen in the Hotel and Catering.Industry.

NATIONAL APPRENTICESHIP SCHEME FOR COOKS.

() The first object has been the establishment of a
Netional Apprenticeship Scheme for Cooks,

(b) The purpose of the Scheme is to provide for the
recruitment and systematic training of young workers
(male or female) as. Cooks.

(¢) T e Scheme will be administered by the N.J.4.C.
through Regional/area Committees representative
of the same interests as the Apprenticeship Council
as may be deemed necessary by the Ccuncil.

(a) ..
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(d) The N.J.A.C. will

(1) establish and keep under review standavds for the
employment and training of apprentice cooks through-
out the Industry and the terms under which
apprenticeships shall be served,

(11) secure complience with the agreed standards of
employment and tralning by &ll establishments
participating in the Scheme, Negotiation of wages
agreements will not be a functlon ol the Council.

(111) meintain & regdster both of indentured apprentices
and of establishments able and willing %o provide
training under the conditlons lald dovm by the
Council.

(1v) issue certificates on completion of apprenticeship
to registered apprentices, These certificates will
be signed by the Chairman of the Council and by the
employer.

(e) Regionel/Ares Committees will

(1) oversee the working of the apprenticeship scheme in
thelr arees in accordance with the general directions
of the N.J«A.C.

(11) Collaborate with ILdeal FEducation Authorities in
regard to the establishment of suitzble:classes and
with the Youth Employment Service. in regard to
recruitment.

(£) Ratio of Apprentices - The N.J.A.Cs will be responsible
for considering any necesssary regilation of intéke
of dapprentices under the Scheme.

(g) Period of Apprenticeship - The period of apprenticeship
will be for five years, in any cese terminating at
the age of 21

The N.J.A.C. will, however, be prepared to consider
a reduction in the normel period of five years in
certain ceses, subject to a maximum reduction of two
vears. In doing so, they will pay regard to the
menner in which the prospective apprentice has used
the time since the date upon which the statutory
school-leaving age was attalned; e.g., whether the
epplicent has followed satisfoactorily s full-time

or parit-time course of education of sultable
character and standard.
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The term of apprenticeship may be reduced by not more
than two years in respect of an equivalent (or longer)
period of attendance at a full-time course of
approved instruction at a lechnical Institution or

- other appropriate educatio»al establishment.

(h) Probationary Period -~ The first six months of the period
of apprenticeship will be in the nature of a trial
period at any time during vhich it will be in the
option of either party to terminate the Indenture.

(1) Age of Entry - Apprenticeship may commence from nermal
school~leaving age, but older entrants may be accepted
provided the apprenticeship can be completed within
the periocd (g) above.

(3) Indenture -~ All apprentices will be indentured in a form
approved by the N.J«Ad.C.

(k) Registration - Phare the conditions of apprenticeship
are approved %$he apprentice will be registered with
the Council ahd a registration card issued to the
epprentice. A Reglstration Fee of 10s.6d, will be
payeable by employers in respect of each apprentice
reglistered, together with & fee of 1s,.,0d4, for
Indentures.

(1) Existing Apprenticeships - Arrengemente will be made for
the registration es apprentices of young persons
already employed under independently arranged training
schemes where the conditions of employment and
training conform to the provisions of the National
Apprenticeship Scheme.

(m) Practical Training within Industry - Apprentices shall be
trained according to agreed stendards decified upon by
the NedoAsOe as set forth in the Council's pamphlet
"Recommended Scheme of Training" price 3d. from the
N.J+.A.C. Head Office, 24, Portman Square, London, W.1l.,
and employers partlcipatirg shall observe thoss
standards. ‘

An Apprentice may with the consent of the Parent
or Guardian, Employer and the N.J.4A.C. be allowed to
transfer to another estarlishment where this is
considered desirable in the interests of the apprentice
in order to brosden the basis of his trainimg.
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(n) Further Education - It is on essential condition of the
Scheme that apprentices shall be releaced without loss
of pay or time-off for ore day or two haelf-days each
week - or for an equivalent contimious period during
each year of the apprenticeship - for training at a
Tecnnical Institution or other educational establishment
acceptad for this purposc by the Council.

If no day-time classer are avallable, the
apprentice shouvld attend, and the employer should grant
reagonable fecilities to enable him to attend, sultable
evenling classes.

(o) Transfers - The scheme provides that where for any reason
en employer ceases to carry on his business, the
Apprenticeship Agreement may be transferred to another
employer.

(p) Disputes - Disputes arising out. of the interpretation or
epplication of the apprenticeship terms shall first
be referrcd to the Reglonal/Area Committee which, in
turn, shall refer to the National Council any cese
which cannot be resolved locally.

(q) Medioal Examination - Apprentices will be required to
satisfy a4 registered medicel practitioner appointed
and peid by -the employ3r, of their fitness to
underteke the aepprenticeship.,

(r) Option to Participate - The Soheme is a voluntary one,
open to-all Hotels and Catering Establishments eble
end wllling td4 provide training under the condltions
laid down by the Ccuncil,

PROCEDURE BY EMPLOYERS:-

(1) ZEImployers wishing to be régistered as participeting
in the Scheme &nd having ecne or more apprentices whom they
wish to reglister should obtain the necesseary Applicetion
Form from the Head Office of the'N.J.ACs at 24, Porimen
Square, London, W.l., or from the Hon. Secretary of the
locel Reglionel Apprenticeship Committee. This should be
completed in-duplicate tnd returned. A& separate
Applicetion Form will be required in respect of each
cpprentice to be registered.
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(2) 1If the application is approved the Council will serd
Registration Forms, together with Forms of Indenture. These
should be completed und returned, together with a Registration
Fee of 10s.6d. in respect of e&ch apprentice 1o be registered,
plus 1s.0d. Indenture Fees; also a copy of the Apprentice's
Birt. Certificaie and a Medlcal Certificate as to the fitness
of the Apprentisce to undertake t.e apprenticeship.

(3) 1In due course the Indentures will be sealed by the
Council and sent to the e¢mployer, one copy for his retention
and one for the apprentice.

(4) 4 Registration Card will be sent oy the Council to the
apprentice,

JB. Employers having at present no apprentice or
“.apprentices to register bub who are desirous
of participating in the Schome should Inform
the NooosA.C.y, 88 enquirics are raceived by the
NedansCe from youngs persons wisning o _he
piaccd as_enprent ces. _If the Cowmcil is
satistied +ral training undor the conditions
lald down can he giver, tien the necuscery
ln_tmmti.om_;__b__wi 1 be made, Emplovers erg
also recommendsd 1o neotify sny vacsnev 1o the
local Youth Employment Officer.

W&L&&an&ﬂ_m

are

On the Application Form for the reglstration of en
apprenticeship an employer has to stote the name of the
Technical Institution that the apprentice is attending or
which it is proposed that he ar she shall attend.

If there eppecars to be no Technical Institution or
Hotel School within reasonable sccess of thelr estoblishments
employers should eonsult the Local Education authority or
the Secretary cf the N.J.A.C.

Procedure for Prospective Apprentices - Boys end girls who
cre net already in touch with an employer who is willing
to apply for thelr registration under the Netional
Apprenticeship Scheme shculd consult their loecal Youth
Employment Officer nr write to» the Seoretary, The
National Joint Apprenticeship Counocil of the Hotel
gnd Catering Industry, 24, Dlortman_Sgnare,. London, W.l.




Iublicity Leaflet. ~ A Tublicity Teaflet outlining the Scheme
has been prepared by the Ned AT copley »f vivich way ve
obtained gratis from Head O0ffice. Membors ol tne Indusbror,
Local Tducation Authorities, snd Heads of Tohosis are cordially
invited to apply for coples, Through the co-oparvetiog of dae
Ministry of Iabour whnd National Service copiles of the ieaflet
have beer sent to every Youth Baploymernt Officer in the countiry.

Advantagzes 19 Iimployers_of partleipsticn In the feohomg -
well orgenised arprenticeship scheme »arrying a nzilional
hallmark atirests the right type of young psrson. Thus the
recruiiment of Juvenile labour is simpli?i@d. NMoreover the
employer 1s sssured of the servioces cof the apprentices for
an agreed nurher cf years.,

During the period of apprenticeshlp, because it is part
of his contract (i addition to the wrge glver by his
natural inelination for the work), the apprentice makes a
serious study of his crafi and becomes increasingly
valuable to ihe enployexr.

Another sdvantage of parilcipatlion in a2 netlonally
organised sgheme, approved by vhe Ministry of Labour and
National 3ervice, is that, uvndor the exisilng arrangements,
deferment of call-up for Netionel Service 1s granted until
the end of the spprenticeship,

A further adventage to the employer is that & hallmark is
set on the standard of his business in that his establishment
ig officially recopgnised ng sne within which ysung pecple
cen be assured eof sound training to approved standards.

Advartage to Apprenticzes of participatior in the Svheme - A
nationally recognisad appreaticeship schem: offers young
entrants to thne Industry security of tenure, a guaruntec.of
systematic and progressive training within ilhe Irdustry,the
opp.riunity of ettending clasnmes ivn hachnlcal colleges and
hotel schools 2nd the chece of ewrning natienally recog-
nised ccortificsies which will qualify them for progressively
more imporiant positions.!

DROGRESSIVE STE2. The foimation.cf the NeledCos and the establish-
ment of thae Netional Apprenticesbip Scheme for Cooks mark An
imnervant milestone in the histyry of the Industry. In esteblishing
this Scheme the Hotel and Catering Indusiry Joins the 70 to 80 other
industries which are cperating national joint apprenticeshlp schemes.

Given ihe co-operation of employers in all sections of the
Tudustry, greant benefits should result, in the solving of recrult~
tent proviems, in the production of a grewing body of trained cooka
crd in the raising of the siandards generally of the culinary-art,
2ll of which will undoubtedly add to the prosperity-and the
prestige of "hls grest-Industry .«
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APPENDIX B
70
REPQRT BY MR. JOHN FULLER
GUIDE TO TRAINING AGCOMMODATION.
MAIN TEACHING UNITS IN BATTERSEA POLYTECHNIC'S
HOTEL MANAGEMENT COURSE -  SHOWING ROOM
DIMENSIONS, SEATING CAPACITY AND PRINCIPAL

ITEMS OF EQUIPMENT.

Contents of Appendix B.

Page.
Training Restaurant vo .o oo oo
Training Restaurant Kitchen .. oo .o
Kitchen 1 . o oo oo oo
Kitchen 2 .o .o .o e .o
Demonstration Room .o oo .o .o
Hotel Suite : Kitchen .. o .o .o
Hotel Suité ¢ Dining Room’ .o .o .o
Hotel Suite : Bedroom .. .o Y .o
Reception Unit .o .o .o .o
Hotel Housekeeping Craft Room . .o .o
Laundry - .o .- .o oo

Theory Class-rooms .o .o . 'e



Room: Tralning Restaurant

Dimensions: 36" x
Seating capacity:
No. of-tables:

Ltem.

Furniture

Tables = round
Tables ~-Extensions
Side boards

Chairs

Trolleys

Cash desk

Buffet table

Plate~-warmer

26"
60
12

4

Hors d'oeuwes trolley 1

Supplier.

Goodearl Bros., Mendy
St., High Wyconbe.

T.T. Vaisey, 47 High St.,
Uxbridge.

Alstons (College Carpenter)
(Kitchen table)

English Electric

F V Maqrini Ltd.

Room:s @§t111 Room & Wash-up.

Dimensions: Wash-ups

8t x 91

Still-roomsl2'x12" "

Electric equipment:

Coffee machine
Burnishing machine
Grill

Washing up machine

Jackson FAE 2290
Mora B.C0,1077-D4.
Creda HC 2824
Hobart 933626

Estimated

initial cost.

£o S-do
"8/ /=

54-0-0
80-0-~0
180-0-0
24-0-0

50-8-0
49-5-0

250-0-0
150-0-0

52-0-0
360~-0-0



Cleaner
Polisher
Coffee-set
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1 Hoover Dustette 10~0-0
1 Vactric 270/142162 30~-0-0
1 Cona FB10QZ 27=-0-0

Training Restauvrant: Small eguipment.

B a—— e 5

Brandy balloons

Worthington
Sherry
Port
Whisky
Liquer
Goblets 6.2/3
Champagne
Moselle
Cocktail
Rose bewl 8"
" " a6
Aghtrays

Cellrey wase

12
26
i3
21
14
12
144
39
12
204
2

1
48
5}

il & Vinegar bottles 8

Water Jjugs Zpt.

Decanters

‘28
6



Cutlery (Hotel plate)

Knives - tavle

Forks

Spoons

fish
cheese
carvers
butter
fruit
ham 9"
ham 8"
game carver
table
fish
dessert
fruit
Oyster
pastry
coffee
Chuiney
dessert
soup
table
tea
Grapefruit
Jam

Ice

Mustard

~"fyrench

06
g€
84

12
80

120
24
12
12
12

132 -

Mappin & Webb

L]
"

L



Miseellaneous:
(Tiotel plate)

Tongs - sugar
Nutcrackers
Creese scoop
Ladles ~ 1"
- ot
- 4"
Butter dish
Meat scewer
Bottle holder.
Barrel-tap
Butter curler
Ice cvbe breasker
Asparagus rack
" tongs
" eaters
Chafing dish

" standg
* lamp

Casserole, copper
Cocktail sheker

Stralner-hardhorn
Strainer tea
Lobster picks

Lobster crackers

12

12
12

12

[ B

H N N M

H ol O®

Mappin & Webb.

L
"

L]

Leon Jaecggl.

Nappin & Webb.

"
"

"

1"

0-19-0
0-15-0
0-12-0
2-16-0
&= 0-0
7-12=0
2-10-0
0- 6-0

0-10-0
0- 7=-10

5= 0-0
0- 9-0 -
1= 5=0
12~ 0-0
16=-10-0
9- 0-0
2- 85=0
0- 7-0
1-10-0
O0- 7-6
0-15-0



Dredgers svgar

Bowls. rose

" finger
" s1gar
Egg cups

Gateau stend
" tongs
Sclssors, grape
Ham socoh
Ico pail
" tongs
Jugs - coffee 1 pt.
" Milk 1 pt.

Crepe Suzette pan 10%.

Oméllette pen
Lemon squeezer

Spirit measures,

1/4, 1/3, 1/5
Menu Holders 112
Condiment sets
Pepper wills
Toastv racks
Servioe trays
Selvers, walters

Wine corler and stand

12
12
12

12
12

—

Mappin & Webb.,

"

it

"

"

Leon Jaeggl
Mappin & Webb.

7- 8~0
12- 0-0
6- 0-0
4-10-0
2= 5-0
7-10-0
1- 2-8
0-15-0
1-10-0
4- 0-0
O= 7«6
40~ 4-0
40- 4-0
8- 6-0
3~ 7-6
O~ 7-6

1-10-0
3= 0-0
25=-14-6
1=-17-6
9~ 0-0
9- 0-0
9= 0-0
9~ 1-3



Table cooking stoves

Ash trays

Dome entrée cover

Wine basket (full bottle)
" (halt " )

Fruit basket

Cona coffee set

Coprer rechauftd

Coupes ice (3.2/8")

Skewers - stainless

Muffin dish

Seuce hoats 1/4 pt.

Sauce boats 1/2 pt.

Soup tureens

Cream Jugs

Tea pots 1/2 pt.
" 1 pt.

Soup cups

Rutter dish

12
24
2
12
12
4
15
6
8
12
12

lcd

Mappin & Webb.

"

L

Gashkell & Chamber

Mappin & Webdb

Staines

Mappin & Webb.

"
"

GINERAL SERVICE DISHES (HOTEL PLATE)

Qval Fluts,.
22 x 16
20 x 15
18 x 13
16 x 12

g

"

14~ 0=0
2- 1-8
49~ 1~0
1= 8~0
0-12-6
0-10~0
4= 0=0
18-19~0
21~17-6
0-19-8
1-10-0
12- 0-0
16- 0-0
16- 3-0
14-16-3
13- 0-6
14~17-6
12~ 2-0
2~10-0

24~ 4-8

6~ 0-0
24-15-0
27- 6-8



9% x 16

8% x 14

75 x 12
Round flats.
g

1o

Entrée dishes.

Oval 8"

" 10"
Round 8"

" 10"
Veg., dishes.

S partitions
(plus covers)10

Bread baskets

12
12
12
12

136

Mappin & Webb.

"

"

15- 0-0
12-12-0
9~ 0-0

7-10-0

11- 6-0

1 Bn 5-O

12- 0-0
18- 0-0

30- 0~0
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Breakfast, Tea, Dinner Services - Radged Vitrock -~ Lawley's Ltd.

Quantities ineclude replacements for 2-3 years.

Dozens Estimated cost.

Egg cups 2 0-15~4
Breakfast cup & saucer 2 2~ 7-6
Soup cum & saucer 14 26-17-10
Soup plates 9V 12 12- 2=0
Plates - 83" 24 22~14-0

" 93" 24 26-10-0

" 63" 24 13- 8-0
Sealad crescents 14 21- 7-0
Rimmed fruit 18 10- 7-0
Fruits (CER) 14 €~ 7-2
Tea cup & saucer (empir) 18 , ' 165- 6-0
Coffee cup & saucer 24 | 18~ 6-0
Jan dishes 1 | 0- 5-0

176-12-10

Engraving cost ... g 0-0
S P
(Present tax 307 182-12-10

to be added.)

LA S L]
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Room : Training Restautant Kitchen.
Dimensions: 59' x 26' B6' x 11!
Seating capacity: 18
No.of tables: 8

Item, Nos  Supplier
Electric
Double range 1 Jackson
Potato peeler 1 Peerless H 4752
Boiling table i V 9108 Jackson 8,

date

Steaming oven 2 v 71914 " "

Pastry oven
Mixer

Ice-cream freezer
Hot plate

Hendy Andy
Refrigerator

- -do~- =
Boiler

Proving oven

Gas

Double range
Hot cupboard
Bain-marie

Stock pot

T GRS "

Peerless Q 25

Eldwood No 45-50
Benham. W 8089

H M.V, 15 cu.feet

Estimated

cost,

280
62
170
105
190
199
380
80
30
73

Frigideire 100c.ft. 390 -

Jackson 10 gal.

Benham., W11570
(o112-8)
=C )=
-do=-

-] 0=

80
25

254
87
104
35

16
14
10

8700
1875
3500
2600
4750
8000
7500
2200

700
1500
8000
12C0

700



Zalamander
Refrigerator
Consumable
Rasins pudding
Bowls mixing 13!
" " gt
Casserdes ovul
Pi» @ish-assorted

Petite marnite
dishszs

Fie dish pyrex 1%
Ravier dishes
Sardine cases
Sonfflé moulds
Caiborundum
Fastry brush

Piplng bag

Small eouipment
Apple corer
Raking sheet
Budter hands
Bread tin 1"
Basin enamol

Basin aluninium
large.

RBaein " small

1
1

o

24
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I35 - TA 13201

Electrdux 10 cu.ft.

9/~ per day

24/- per day(2nd)



Pudding cups
Bowls enamel
Bowls aluminium
3oards pastry
Boards chopping
Breadhblicer
Bin~raspings
Rin salt
Bin flour
Bin galvanized
Box, spilce
Box, string
Box, seasoning
Bowl soraper
Brine tub
Bowl copper large
Bowl copper small
Colander
Cherry stoner
Cake tins 6"
Caeke tins 7"

" " g

" * sponge

" *sandwich

26
10
10

Cake tin square 9" 2

140

4
S
9
0
i
1
2
Rughbroocks 4
Ltd
2
1
"
1
Leon 2
Jaeggl :

18
12
10

12
13
10

10

10/- per set of
30/~ per day

24/~ per day



Cuke tin individusl
assorted

Chopper meat
Cutlet bat
Cutters plated
Cutters column
Cork screw
Chopping block
Dust bin
Priture-round
" oval
Fork-steel
Fork=-carving
Flan ring
Funnel
Mish tin
Flan dredger
Grater
Ice-cream server
Ice=cream scoop
Ice-plck & hammer
Jam=roll tins
Jug-enamel
Knife - gramton

- steel

(1 SR 4 v B v B o5

11

21

v I o O

e

a O

141

¥

ol VOO o N o

9/~ per doz
(Ind) enanlllad

48/~ per doz
(Ind) 4 pints



Knife

cooks

- vegetable

- round blade
-~ palette

- pram

-« gcanaller

Kettle

Kettle camp

Ladle large

Ladle medium

Tedle small

Lemon squeezer

Mallet fish "u $»ltigw

Measure aluminum

- enamel

Mincer

Mushroom

Mould bombe (copper)

Jelly -
chartreuse -
Jelly -
daride =

Savarin -
" copper

Neapoliten

- 142 -

Leon Jaeggi

© B N p

© N

118
4
i1
{2 Leon Jaeggl

~3

10
13

18

9N}

19/8 per doz,
(ve)

. Ind. 7-8~ p.d.

(Ind)



Needle trussing
Patato rests wire
Pepper mills

Parisienne cutter

- - small
Pan
Pan cake

Pan frying
Pan saute iron

Pan omelette

Double hendled alum.

Pan copper
" russe 93’
" " ek
L] " v

" various small
" sauteuss
" " medium
" sole dish oval
Lan Alaminium
stewpan 8!
L '7 "
" 6 "

2 O NV N W

- 145 -

Leon Jaeggl 3

15

17

19
19
19

13
18

12
15



Pan_sauce elum.
8"
V?"

l?ﬂ

6%"

6"

5”
Stewpan aluvminum

22 vi.
Pastry Nirpers
Iie dAish alum.
Piping tuhes
Pie dish’ eramel
Plate enemel
Pt:tle and mortar
Potato peeler
Pot gtand
Potato masher
Ro.ling pin
Roqét case
Ronéiing tin
Stard- Jelly bag
Saled bosiet
Sugﬁr sifter

<-1p machine

~4 o0 3N

86
31
24

13
23

21

—

Benhamsg

L. Jaeggl

144 -

o o oo O @O

9
(0]

Benhams i

L. Jaeggl -

Benhams 18

19
19
18

10

13
15

13
1

16

16
19
17

17

13

18

17



Spoon iron
" wooden
" table
" dessert

Steamer 4
Stock pet

Strainer conical

" small

" medium
" large

" v.large
" gauze

Slice - fish
Scales
Sieve wire

" vegs
Souffle mould copper
Skimmer wire

" large

Trays butchers

" large

" cooling

Veg. presser

Whisks balloon
" large
" flat

Waffle iron

24
21

OO @O Ot O o W ol

el

24
13
10

-—
-~ oM

- 145

Benhams

o
18
19

15
10
12

i2
17

12

17

19
16

NN o ;o

g o

oI |



Special equipment

Icing tables
Cutters oval (sets)
Cutters fancy (sets)
" Colun "
" triangle "
Cena ceffee set

Forks dipping

Julce exhacter

Mouwlds Jelly 1
" "  copper
" "
" souffld tin
* daride

" shell top
Mould savarin copper
Needles larding

* trussing
Olive o¢il dripper
Piping bags.

" tubes
Pans omelette

" pancake
Tins raised ple

Patty

146

— —
O O N 9 o0 o m ® 2 M,o;
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Mince ple
Tartlet
Roasting
Swiss roll
Cream horn
Aspig
boat small
* large
Diamond
Round
pear
Eeclair cases
Pea Pod
Vegetable Scoops
TPomme Anna Moulds
Boning knife 6"
Butchers knife 10"
Tamis cloth

Mayfar 3licer

- 147

20
15

16

24
25
24
24

5
37

9 L.Jeeggl
1 ~de=
1 ~-do=-
! -do~
lyd., =-do-

19

12

12

14
16
18

12

ol

12

O M O w0 o O]
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Room : Xitchen ! (Training Kitchen for individual work)

Seating capacity : i8
No. of tables 1 5
Dimensions : 41! x 24" = 13' x &'
Estimated cost
Item No. Supplier Initial

Bowls Mixing 12" 18

~-do=- g 9

-do- 13-1/2" 12
Basins pudding 26
Ple dish Pyrex 18

(1-1/2 a)

Plates Pyrex &
Pastry brush IRl
Fiping bags 12
Plping tubes 8
Carvorundum 1

Fixed equipping

Ease Cooker i Esse (Major) 229 - -
Eleotrie
Mixer 1 Crypto 140 - =~
~Refrigerator 1 Frigidaire 156 - =
Cooker 1 Creda 1482638 g7 - -
Bakers Oven 1 G.B.C.01130/15467 190 - -
Gas
Salamonder 1 Radiation 50 = -

Double Range 2 Guest house 240 - -



Gas
Single Range

Double Rax
Small equipment

Apple cover

Baklng sheets
Bake -~ Tans

Rasins enamel
» aluminitim,

Basins individual
pudding

Bnards chopping
" Pagtry
Bread tins 2 1b.

" " 1 1v.
Bowls enamel
Box string
" apics
"  condiment
Cake tin
Sandwich
Sponge
Chopper meat
Cork screw
Cutter Parisienne

Cutter Pastry

™M
10

17

36
ig

- 148 -

Guest house 40

New World 140

Leon Taeggl 2

Leon Jaeggl 2

» @

onalll

12

12

18

16
i8

»

10



Flan ring ig
Flour dredger 20
"  bin 1

" " galvanized 1
Fork kitchen 14
" dessert 1

" carving 3
Funnel 6
Friture & basket 5}
Girdles 2
Jug enamel 6
Graters 13
Knife ham 1
" DTallette large 5}
" " med. 4
" round blade 8
" cocks 9
" grapefruit 10
* caning 2
" bread i
"  dessert 1
" steel 1
" sherpener i
" Vegetable. 4

" egleaner 1

- 1680 -

Leon Jaeggl

Leon Jaeggi

10

14

12

13

10

18

10

16
12

12

12
17

- B T+ S« 5



Kettle
Lemon Squeezer
Ledle
Mincer
Measure 2 pt.
" 1 pt.
Mallet
Mould daride
Meat hook
Nut coracker
Ncedle,; trussing
Opener bottle
"  table medel
" o&n
Plates enamol
Pie dish enamel
Pestle & mortar
Pot stand
Potato masher
" Peeler
Patty tins plein
" " fancy
Pastry plicker
*  nipper

-—

24
36

20

12

tes
15

- 154

Leon Jeeggl

Bonzer

Benham

19
11
16

10

18
18

15



Pan Fr
round
Owal
Panceke
small

sauce 1/2 pt.

"1/
" 6m1/2 "
" g-1/2 "
" g "
Porringer
Stewpan 7
" 8
" 9
" fo
* copper

Pressure cocker
Rolling Pin
Strainer conical
" round
Souffléd tin
Sieves wire
" hair

Sugrr sifter
Salad basket

- 162 -

Leon Jaeggl

Leon Jaeggl

26
26
"

O O NV

26

11

oL O O

16
11

17
12
18



Sink tidy
Soap dish
Saw - meat
Shredder
Scissors
Steemer
Stock pot
Scales
Shewers

Spnon wonden

* metal

" tea

" dessert
" table

Skimmer wire
Slice fish
Slicer bean

" manddin
Trays cooling
" butchers
" enamel
Tongs grilling
Whisks balloon

0

S

N 1 ;> A

- 153

Benhams

18
12
15

- T o3

—

11
10

11

12
16

10

o o 2



Whisks small

" flat

" ' small
Yonrkshire tins
Knife canaler

Casserdes (Esse) No.4
CICa

NOBCICA

Leon Jaeggl

Smith wellstnod

"

L]

12

19
13

19
12

10
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Room Kitchen 2 (Training kitoehen for individwal work)

Dimensions: 35' x 28!

Seating capacity: 18
No.of tables : 6
Estimeted cost
~Ltem —DNo._  __Suppliler initial
Apple cover 6 - 12 86
Baking sheet 36 4 10 -

Basins aluminium

" large 13 1 15 9

' medium 8 - 7 6

*  small 12 - 12 -
Bread tin 1 1b 13 i 19 -
2 1b 8 i 4 =~

Box cendiment o} - 7 6
Bin flour 1 - 10 -
Board chopping 16 | 18 - -
*  pastry 15 15 - =
Ceke tins sponge 18 Leon Jaeggl 2 5 =~
" "  BsqQuare / i 8 -~
¢ " Qdeep 8 ! 2 8
Can opener 1 Bonzem 2 19 6
Chopper meat 1 - 7 6
Cutlet bat 1 ! 7 8
Colander 3 2 5 =



Cutters sets
Friture
Flan ring
Fork caning

"  kitchen
Flour dredger
Grater

Jug enamel 6 pt.

Knife steel
" ham
" veg.
" pallette

* assorted cooks
%  canaler
" dessert
Kettle.
Ledles.
Temon squeezer
Mushroom
Messure 2 pt.
Mincer
Mould Dairiole
Needle trussing
Nutmill
Pudding oup

3
18

21
12
18

o NV O D N M N o O

NS —
_-'p—.—‘

144

166 «

Lenn Jaeggl

" "
Leon Jaeggi
" n
L "

Leon Jaeggi

Leon Jaeggi

Leon Jaeggl

3
15
15
15
11

10



Pastry nipper
Plates enamel
Pie dish- 1 pt.
Pie dish.assorted
Potato peeler
Pats butter
Potato masher
Pastry pricker
Manddir slicer
Pan frying large
" " medium
" " small
Patty tin plein
" " fanoy
Pot stand
Roasting tin
Rolling Pin
Stewpan B&"

* (gluminium) 6"
" 2-1/2 x 7

" o7-1/2 x 8
Sauté pan copper

J "

?  aluminium

" ”

6"
ik
agn
gn

6
33
i8

- 12

8

166
14
36
12
14
12

B

o 2 o o @

1587 =

Leon Jasggl
Benhams

LJ

Leon Jaeggl

Leon Jaeggl
Leon Jaeggl

14

19
16

17
14
19
13
10

a O

D O ;B> O



Sink tiay

Soap dish

Salad basket

Skimmer 5"

Strainer conical 7"
" quaze

Saw meat

‘Scissors

Slice fish

Strainer round

Sieve wire

Spoon tea

" dessert

L kitchen

" wood

Souffle tin

Sugar sifter

Stook pot

Steamer

Scales

Trays butcher

" cooling _

Whisks flat smell

" balloon

" "

large

<X 0O 2 O O

—

158

o

Leon Jaeggl

Benhams

"

"

"

15
15

11
16

15
14



Heavy equipment.

Gas.
Pastry coven

So0lid top
Double oven
Grill

Steamer

Single oven and bain marie 1

Electric

Mixer

S0lid top range

" " "

Bowls mixing 12"
9”

13-1/2"
Basins pudding
Brushes pasiry
Bags plping
Pie dish pyrex 9-1/4"
" " 10-1/2"

Carborundum

1

159 =~

Benham

" W13200~113-6

" W1Z200-110~1

" WiZ201-155-1A
" 437048

" W13202-113-6 %

Crypto E 2012
Jackson

(Single oven)

345
249
378

52
132

178
68

140
398
30

13
19

fo

19
16
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Room Demonstration
Seating capacity: 40
Dimensions : | 225 x 29!
No. of tables : 4 benches.

tem No._ —Supplier ~Egtimated cost
Electric
Oven 1 Jackson L 9571 192 - =
Gas
Oven i Benham - So0lid top
13836/113-6 178 - =

Mirror . {

Small equipment

Apple cover 1 - 2 8
Basins pudding 5

Bowls mixing 9" 3

Board chopping 2 2 = =
" pastry 1 1 - -
Baking sheet 4 - 12 -
Box condiment v - 1 6
" splce 1 - - 9
" string 1 - 1 8
Bin flour i - 108
Can opener 1 - 108
Chopper meat 1 - 7 6
Cutlet bat i f 7 8



Cutters sets

Colander

Fork kitchen

Graters

Knife pallette

" assorted

" steel

Lemon sgueezer

Measure 1 pt.

"  enamel 1 pt.
Mincer

Mushroom

Nut mill

Pot stand

Tar: steamer

" stewpan

" casserole

Sautd pan

" 5 in.

" 8 in.

" 7-1/8 in,

Pestle and mortar
Pastry brush
Frying pan
Jreture & basket

o v 0 O

3 W

181

10
10

i8

13
19
10

11
10
11

11



Pie dish enamel

Rolling pin
Roasting tin
Saw - meat
Shredder
Strainer
Sieve wire
* hair
Scales
Spoons wooden
" table
" tea
sink tidy
Skimmer wire
Trays cooling
Whiéks
Flan dredger
Sugar "
Plates enamel

Trays Butchers

(o]

Benhamsg

Leon Jaeggil

15
12
15

10
15
fo

(s}

0w 3 w1 o
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oT ITE
Room ¢ Kitchen
Dimensions:
Seating capacity: 3 x 4
No.of tables ¢ 1 table - 2 fixed benches

Estimated

Item _No. Supplier Initial Cost.
Cleaner - eleotric | Goblin 59/16235 25-15-0
Ewbank Sweeper 1 Ewbank 3~14-0
Polisher electric Electrolux B8 31- 4-3
" hand 1 " ‘ 8175
Cleaner electrioc 2 " 57~ 7-0
Kettle electrio i Premier Pylar 3-19-8
Stove - electric 1 _ 25~ 0-0

Service equipment

Knife - dinner 6
" - dessert 6
" - tea 6
" - fruit 4
" - butter 4
Pork dinner 6
" dessert 4
* frult 4
Spoon grape fruit 6
# tea 27



Spoon fruilt

" service
" coffee
" soup

" dessert
" Jam
Sugar ladle
Soup "
Sugar tong

Teg stralner
Condeiment set
Sweet dish

Cooking equipment

Baking sheet
Colander
Cutters -~ sets
Flan ring

Flour dredger
Fork - kitchen
Grater

Knife - pallette
Plate - enamel
pot stand
FPotuto pesler

Measures

f SRR o TR @ ¢ S - RN v B 4V



Patty tins
Pan - frying
Rolling Pin
Strainer
Sleve

Scales
Skewers
Spoons - wood
" metal
Trays cooling
" enamel
Whisks

Pastry board

consumadle
Mixing bowls 9
Pudding basin

165



Room Dining Room

Dimensionss

Seating capacity: 10

item ~No.
Carpet - underfelt

Net curtains

Curtains

Light shades 2
Standard lamps 2
Table i
Sideboard 1
Chairs 9
Tub chalr 1
Table cover 1

Side board cover i
Light shede fitting

66 -

supplier

Fater Jones

Venson Jones

" "

" [

Ardale "

Teter Jones

"

Egtimated oost

£¢ SCdO
52-18~11

3-13=2
17-15-5
8- 6-0
f1- 0-0
36~15-0
28- 0-0
72~0=0
11=19-0
2- 9-10
- 17-10
4~-10-6



Bedroo

———: e v

Room
Dimensions:

Seating Capacity: 1

Q
-

Itenm N
Carpet & Uhderfelt i

Wardrobe
Dressing table 1lights
Chest

Stool

Tuggage rack
Net curtains
Headboard
Bedslde table
Sterling light
Curtaing

Waste paper bin
Candl$ shades
Lamp & shade

Bed cover g
Chaiyr cover

Five side chair

Bed & mattiress
Bathroom

Bath mat , !

Curtains 1

167 -

Supplier
Yeter Jones

¢. Plan "

P. Jones

"
"

fi

Myers.

P. Jones

”

Estimated cost.

£e. B QAo
51-10~10

31-19- 0
22- 4~ O
{5~ 8= 0
4= 5- 0
2-17- 6
313~ 2
3~ 5= 0
€~19-~ 6
1-14- 0
27 1- 2
0- 5-11
O-11-10
1-15- 9
12- 9-10

12- 0= 0

{- 9- 6
2= 7= 0



- 168 -

Room Reception Unit
Dimensions s 48! x 17!

Seating Capacity: 40

No.of tables: 5
Estimated
Item No. Supplier Initial cost
Filing Cabinet | Metal Shelving Co. 5166’
Switch board 1 G.P.0. 6- 5-0
Telephone (164) 1 " 0- 5-8
" 3322 5 "

Bell sets( ) 5 " \ % 4-18-9
Shanostrip Panel 1 Shannon Ltd. 0-16-3
Post Office Guide 1 G+P,0, 0~ 2-6
Reference Atlas London 1, 2- 2-0
Hotel Guide {  BHRA 0~ 3-6

" " {  BTHA 0- 5-0
Whitekers Almanack 1 0-17-6
P.0, Directory 1 G.P.0, 0- 2-0
Key labels 24 Aero Marketing Co. 5-16-0
Standard Register 1 Lamson & Paragon 37~ 0-0
Portable 1 " " 7~ 0=0
Tube plan London i
Street plan " 1
Letter Sorter 1 Ryman Ltd. {- 2-0

Date stamp 2 . 0-12="7
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Index box 1 Ryman Ltd.,
Duplicator 1 Fllamo Ltd.
Chairs 40 Kingfishers Ltd,
Carpet 1

Table (small) 1

Easy chairs 2

Reception, Cashier and Enquiry
counters in light out with
Founica top made and installed
by College oraftsmen.

0=~ 3=11
5=10=0
70~ 0=0
15- 0-0
6- 0-0
24- 0-0
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Room: 301 : Hntel Housekeeping Craft Room

Dimensions: 21"'x14!

Seating Capacity: 30

No.of tables : 8
Estimated
Item, No. Supplier Initisl Co=t.
£. 8. 4.
Irons - electric 6 Singers §13=-13=0
Sewing machines Singers
Hand 2 " 64~ 0-=0
Treadle 6 " 300~ 0-0
Electric treadle 2 " 120~ 0-0
" table
" 66 K 2 " 58- 0=0
" 15 K i " 44- 0-0

* 201K 3 " 141- 0-0
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Room : Laboratory
Dimensions: 28 x 29

Seating Capacity: 18
No.,of tables :

Estimated
Item No. Supplier Initial Cost
Balances £, 8. 4.
analytical 3 Griffin'Tatlock' 4%~ 0~ O
Students 8 " " 24~ 0- 0
" 4 TBecker & Sons 20- 0~ O
" 1 " " 3= 0- 0
" i G.Ocertting 3~ 0-0
" 2 . 6- 0- 0
Microscopes 7 Beck Litd. 79- 0= 0
5 Leitz 50- 0- 0
Bin i H. Thomas Snibin O=-17-11
Scaleg 1-10 1b 1 Slater 3- 0~ 0
" 1-8 ozs 1 "I f=- 0-0
Spring Balance
1-10 1bv | " 1-0-0
1-5000 gm. 1 % 1-0 - 0
{-500 grm. 1 o f- 0- 0
Sets & Weié%ts
-50 grm 10 20~ 0~ O
1-100 grm 15 30~ 0~ O
analytical
1-50 grm 2 {0- 0- 0
Trolley 1 3- 0~ 0
Electric_Equipment 20090-90366
Oven {  English Electric 40-10-6
" 1 GvEWCo 37-12-6

Ges Equipment:
Oven { New World 38-10-0
rﬁatrigerator i Electrolux 7R=0~0
Xy -
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Room: Taundry
Dimensions: 28 x 29

Seating Cepacity: 18

No.of tables "
Estimated
No. ~ Supplier Initial Cost
CHPPRL = £88 1 The )De'an"" Ty 8¢ ds
Drying Cabinet 5423Q,785299 Be 7 w6

Gas 1 Snowhite T.Glover 96- 0-0
& Sons.
" 27168-1 1 =q O 49~ 0-0
electric 1 F.48 -do- 105- 5-10
Wringer 3 Acheme 18- 0~0
Washing machine )
~leleotrto) 3 Hot point 255-. 0= 0
Kettle eleotric 1 Swan 7 x £~12- 6
" 1 Prerier Prlor 3-19= 8
Iron electrio 9 Merniy Richerd 20= 6= 0.
(hand) 2 Singers 4-11- 0
f HdioV 1-19- 6
3 ’Magr-et G.E.C. 4-17= 6
1 Hot point Right B 5= 0
Weight.
2 Premlier 5~ T~ 0
Rotary iron 1 Servis de 1 .
Calender 1 Thns Machine Co, oo
Hydre extracter 1 Herlus Ltd.
Rotary Iron ’ Hot point 22=-3~10
Tavle ironer 1 " 20.5-10
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Room 402 Theory Classroom.
Dimensions: 16t x 207

Seating Capacity: 21 fixed seats.

No. of tables : 3 fixed benches.
RooM: 409 Theory Classroom.
Dimensions: 24' x 12!

feating Capacity: 18

No.of tables: 4

Epidiascope - (Standard) Ross Ltd., - £ 90-0-0
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EEPORT BY MR. JOHN FULLER

THE HOTEL AND CATERING INSTITUTE

ASSOCIATE MEMBERSHIP

e

EXAMINATION SYLLABUS™

Notes on the Interpretation of the Syllabus

Published by The Hotel and .Catering Institute
24, Portman Square, London, W.1l. — 18, 64.



SYLLABUS FOR COURSE LEADING
THE ASSOCIATE MEMPERSHIL
EXAMINATION

I—~MANAGEMENT SUBJECTIS
A--Introduction t0 the Nature of Management

1+ Management: Meaning and'Importanoe; Modern social
setting.
¢

Setting Objectives: Trovision of policy, including types
of business to be undertaken, selling prices and profit
marging, target for return on capital invested; fixing the
policy of personnel management, research and development,
advertising and publiocity.

2. Provision of facilities to achieve the objectives:
including :
(1) Capitel (land, buildings, plant, machinery, transport
and working capltal,
(11) Organisation.
(111) Personnel: Selection; labour relations; training,
to include technical education for the industry;
management organisations»
5. Measurement of pérformance: to include accountancy,

statisties; end budgetary control.
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B~Economic Aspacts of the Hotel and Catering Industry

The structure of the hotel and catering industry, and
the place of the indusiry in the economic 1ife of the
community. Funetions of Trade Assoclations and Chambers
of Trade., Tourist trade: the various ccmponent sections

of the trade.

IT~FOOD AND DRINK

This seotion to be dealt = . from the aspect of
orgenirzation and control,

(a) Xitchen organisation and rcutine, incluvding fuels,
kitchen equipment and its maintenance.

(b) Food: purchssing, delivery, storage (including
refrigeration) of fruit and vegetebles, poultry and game,
dairy produpe, fisgh, meat, dried goods, tinned goods.

(c) Menu planning: portion centrol: steff meals.

- (4) Restaurent end/or dining room orgenisation end
routine, including different types of service.

(e) Alcoholic and other beverages: principles governing
thelr storage and service. |

(£) Stockicking and control as applied to food and
drink.

(g) Elementory costing.
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IIT-~NMATWIENANCE
The scope of the subj2ev is intended tc cover
the first prircipies oi ra alrs, renewals ead
maintenance es appiied to the Hotel ard Catcring
Indusiry,

(a) External repnirs and maintenmnce of the fabrie,
internsl redecorailcn and repairs., Use of painis and
wellpapers. Trectment of wells in public rocms. badrooms,
restavrants end domecstie cffices.

(pY Parshase., rearwal, ster and control of linen,
ehina., glass, cutlery and plate. The arplication of all
items t¢ vorying typos of business |

(¢) Maintenance und remewnl of furritvre, soft
furnisnings, fixtures and fititings and its appllcetion
to different kinds of Tusiness.

(&) Maintenance, renewal and modprnisatjon of plant and
equipment. The increasing vss of labou¢-8°v*ng devices.

(e) Services: heoting, lighting, plumbing and ventiletion.

(£) Types o fuel; consumptlon and comperative costs.

{g) Cleaning prcgrommes ard materinls.

IVHYCIENB

This should be dezlt with in aen elementary way
18 an approach to further studies.:

Elomonminry Becterloleogy
Taeteria.  Multiplicetion, effect cf heat, effect of
cold, reservolrs of infection (humen end animal), and

susceptitle foodstuffs.
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Person®Ml Hygiene of Staff
Care of Hands, washing facilities, handling food,
protective olothing and health of staff,

Care of Fnrod
Storage conditions, refrigeratien, cooking, metheds
of quick ocobling, care of cooked fond, care of semi-
presefved food, tinned food, protection from contamina-
tlon by pests and protective display of foods.

Care of Premises and Equipmen:
Design of kitchen and equipment, cleansing methods,
washing up, correct use df sinks and machines, use of
detergents and hot water, air drying, tea towels and
other cloths. Refuse disposel, cleansing and sterilising
receptacles, Common kitchen pests, cause, treatment and
prevention, services aveilable from local authorities,

importance of looal bye-laws and Government recommendations.

V~~-BOOK-KEERPING AND ACCOUNTANCY

This course is intended to give no more than an
understanding of the principles which underlie such

account keeping as might reasonebly be erxpected of
a person holding, or secking to hoid, & position
of responsibility in the Hotel and Catering Industry.
An outline of regquirsments is set out below.
Touble entry book~keeping, the ledger, the subsidiary
books and their uses. Tabular Book-keeping, Reconciliation

statements, banking procedure, The trial bdbelance, its
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uses and limitations. Cgpitel and revenue, the Trading
and Profit and Loss Account and Balance Sheet and the
interrelation of constituent items. Interim accounts.

Provisions and reserves, depreclation. Taxatlirn.

VI—~LAW FOR THE HOTEL AND CATERING INDUSTRY
A detalled knowledge will not be expeoted, dut
candidates saould understand the principles covered
by the syllabus insofar as they govern the day-to-
day working of an establishment, or may come within
the escope of ordinary managr *inl experience.
(2) Insurance
The nature of insurance policies commonly found in the
Industry.
(v) Master enf Servant
(1) The law reluting to the employment of staff,
¢ontract of service, notiece, summory dismlssal, payment
during illness, master's responsibility for acts of
servants, the Truck Acts,
(i1) The Catering Wages Act, 1%ts objectives, nature of
Orders mede under the Act.
(111) National Insurcnce.
(1iv) Shops Act, types of business affected, alternatlve
schemes, Suniey work.
(v) Young Fersons (Employment) Act, 1933.
(c) Gueste and Customers

ZJontracts with hotel "guests, registration, liability

of Tlotelkeepers towards guests, Innkeepers, their rights
and oblig=tions. Rights of customers at re¢staurcnts.
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(d) Food
Obligations of caterers, hygiene.
(e) Sale of Liquor

The Licensing System, types of licence, permitted hours,

extensions, conduct of licensed premises. Reglstered

Clubs.

(£) Other Ticences:

Music end Dancing. Billiards. Refreshment House:

Wireless. PerZorming Right.

(g) Troperty

Ownership or tenancy. Landlord end Tenent Act, 1954,

Town and Country Planning. Rating. ZFowers of Local

Authorities.

EXAMINATION

The Examination;will consist of six written papers as

folluws:
Management Sub jects vee coe voo o
Food and Mrink TS DS R so
Maintenence voe v o0 "o se e
Hyg'l'ene T odea e eve ] Vo voe

Bnok-kKeeping and Accountency ... PN N
law for the Hotel and Catering Industry ...

' 2 hours
e.ee &3 hours
ess 18 hours
ve o 1 hours
«ee & hours'
.o 1% hours

The Examination will be held once a year, and candidates

will have the option of teking the whole Exemination, or

pert 1, i.e., Food and Drink, Law for the Hotel and

Catering Industry, and Hyglene, or part 2, i.e. Maintenance,

Management Subjects, and Books-keeping and Accountancy.
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NCTES ON THL INTERFRETATION
OF THE SYLLABUS

I—MANAGEMENT DUBJECTS
A. Introduction to the‘Nature of Management

1. Nature of Menagement and Setting Objectives:

The study of management, as such, is to-day of the
greatest importiance. Its position iﬂ modern social setting.

It should be smphasised that Setting Objectives is a
most important funotion of management. ObJectives must be
attainable. Policy must be clear, Policy must be

continually reviewed. Information and Communication.

2. Provision of Facilities:
(a) Capital, - NI 3 o

The’ ;nganmlg of+ Capital in relation to management;
Capital 1is the pravisioh.of the wofking tools to achieve
objectives. (apital Structures.

(b) Organisation. |

Organlsation includes creating and maintaining an
organisation; delegation of responsibility; co-ordination
of activity; leadershilp.

Charts for different industries should be used 1o
demonstrate the principles of co~-ordinating activities,
and delegating responsibility. The importance of personal
leadership at every level of mansgement should be

emphasised, and should include the following:
Management ..
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Management must menage; must aoccept responsibility.

Good management is respected for being failr and
reasonable.

At every level, good management carries the support
of senicrs as well as junlors,

A manager or supervisor cannot obtain from seniors
or Juniors any more respect, confidence and trust
than he gives.

(¢) Personnel.

Selection of top executives; selection of managers and
supervisors; engaging of staff who fit well and easily into
the organisation.

Interviewing: purpose, teechnique, assessment.

Introduction of new staff to their work: integrating
new staff into the orgenisation.

Problems of labour turnover: factors of selection,
training, incentives, working conditions, competition from
other industries.

Costs of labour turnover. Discharging siaff.

Statistics of staff engaged, employed, terminations,
cbsenteeism,

Discovering new supervisors and executives capable of
interpreting the firm's poliey.

Provision of training racilities and/or oppertunities
for Mechnicel Educetion (Teghnicai. Bauoation facilities
for the Hotel and CateringhIndustry.are given in
Appandix I. Management must be familier withthem).
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Relationship of menagement and management orgenisations.
Relationship of management and labour including Wages

negetiations, whether voluntary or statutory. Cenciliation

and arbitration.

The human factor: prodlem of handling individuals compared
with groups, attitudes to work, sociel value of work, |
promoting co-operation,'disoipline.

Productivity: health, need to work, desire to work,

incentives, Job analysis,

3. Measurement of Performance
(a) Accountancy.

The importance of interpreting and using accounts.

(b) Statistics.

The current up-to-date measuremont of results and the

importence of trends.
(¢) Budgetary Control.
The statistical antioclpation of future resulis and

constant checking of current statistics.
B. Iconomlio Aspects of the Hotel and Catering Industry

1, Structure of the Hotel and Catering Industiry

ga) Licensed Hotels and ILicensed Restaurants.,

bg Unlicensed Hotels and Boarding Houses.

¢) Unlicensed restourants, cafes, ten shops, snack bars
arnd milk bars.

(4) Licensed non-residentisl establishments (Clubs and
Public Houses).

Institutional Catering: Hospitals, Schools, ete.,

Holidsy Camps.

Trensport Caterinf.

Catering for the Armed Forces.

Outdoor Catering.

H ' H O
NN
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In the study of this subject, reference should be made to
employment flpgures shoewing that, although composed of a number
of very small units, the Hotel snd Catering Industry ranks
among the largest in the country.

Extracts from the Ministry of Labour Gazette, and the
Bulletin for Industry'are published in the JOURNAL of the
Institute from time to time.

2. Aspects of the Tourist Industry

(a) The importence of hotels and catering; transport—-rozd,
rail, sea and alr; and their relationship.

(p) Attractions, national and local.

(e) Travel agencies and the 3British Travel and Holidsys
Asscciation.

(d) Growth of the Tourist Industry in the 20th Century.

(e) Touriem as an export: its velue in the National
Economy. Future developments and promotion.

In the study of this subject, reference should be made to
the Balances of Payments White Papers; current annual reports
of the B.T.HiA.; current annual reports on tourism; European

Tourism-—0.E.E.C« reports.

3., PMunctions of Trade and Professional Organisations
(s) Eotel and Catering Institute.

(1) To provide professional statuld for 1ts members.
(11) To encourage and support Education in the Industry.
(iiig To hold ceraft and professional examinations.
(iv) To support the holding of craft examinetions by
other bodies. ‘
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Grilledin~—(Grill Cook)
Fishmonger '
Bouchier—(Butcher)

Chef de Nuit—ﬂ(Ni§ht Cook)
Boulanger~(Eaker

Chef Communard--(3taff Cook) hotels.
Arvoyeur-(Announoer)
Comnis, Apprentices, Ylongeurs(Washers-up), Porters,

Additional hrigade
in very lerge

L, WL WL W )

In large establishments, the duties of the Chef de Cuisine
may be regarded as largely supervisory end admninistrative.

In smaller establishments, the Chef de Culsine is referred
t0 in culinary Jargon as a "working chef," and, where the
establishment of Chefs de partle is restricted, he will
usuelly teke the responsibility for the Gardemanger, largely
beceuse he ocan control the receipt and issuec of perishables
and provisions, and, further, since the larder is meinly a
-"supply" department (most of the work being done in advance
of the service), it will allow him edequate time for the
administrative duties of his office, and allow for all-round
supervicion of production erd service.

In snaller establishments parties will be conjoined, i.e.,
Sauce-Roast-Tish: Breskfast-Vegetobles-Soup; ete. The number
of Chefs de partie varies with the volume of trade.

In large estcblishments with normal brigades ms above,
the Rocst Cook is normally responsible for the grills and
fried dishes. The Intremetier is responsible for soups

tnd vegetnbles garnishes for other partles,
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In hotels of fifty bedrooms and less, and in smaller
restaurants, it 1s not unusual to find a Chef and a "Second,"
supplemented by Commis and Apprentices, sharing the
responsibilitv for production between them.

The pastry departiment is probably the only exception to
the rule in establishments nf all sizes, and is considered

always to be the Job of a speclalist.

(11) ROUTINE

(a) Compilation of menus by the Chef (frequehtly in
conjunction with management).

(b) Ordering perishable fnodstuffs on day-to-day
requirements.

(c) Briefing conking staff on day's menus.

(a) Requisitioning from Stores according to menus.

(e) Preparation and cooking,

(£) Inspection of prepared dishes by Chef.,

(g) Dishing up.

Tea, coffee and other beverages, toasi, bread and butter,
tea sandwiches, etc., are normally prepared in and served
from o separate department known as the Stillroom, coming
under ‘the control of either the Chef or Head Waiter,

according to its proximity either to kitchen or to restaurant.
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(1i1) FUELS
There ars several kinds of fuel in genersal use; coal,
gas, eleotricity, cll and calor gas. Meny kiltchens employ
a combination of two or more. Where a supply of live steam
is avallable, 1t can be harnessed to wet steaming ovens,

bolilers and hot closets, etc,

MAINTENANCE

Zach type of equipment is cleaned in separate
departments where possible, e.g.

(1) Fixed cooking equipment (ranges, cafe sets, etc.)
is bvest maintéined by contract with suppliers, cr by loecsl
gas or electricity boards. Heavy kitchen cooking equipment
is cleaned by the Sculleryman (Plongeur). This includes
marmites, casseroles, stock psts, pans and other metal
cooking vessels, ,

(11) Silver is handled in silver room (silver dishes,
covers, cutlery end other plated articles which normally
elso see service in the Dining Rooms).

(111) A separate scullery wash-up is necessary for
chinaware,

(1v) It 1s desirable to use a separate sink for glass,

usually loocated in the waiters' pantry.
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(b) Feod: purchasing, delivery, storage (including
refrigeration) of fruit and vegetables, poultry
and game, dairy produce, fish, meat, dried goods,
tinned food=—condition of tins.

In many establishments the Chef does his own ordering
for perishable goods, but this {s the ultimate responsibvility
of the Management.

Other commodities including tea, coffee, tinned frult and
vegetables, sugar, fats, flour, condiments, etec., are
normally purchaséd direct by Management from wholesalers and
made available through requisitioning order by the Chef.

Strict attenfion should be paid to market price fluctua-
tions béfore>the Menﬁs are compdled and, where storage
permits,'advantage should be taken of low prices. Remember,
chesp prices do not necessarily mean best value. All goods
should be weighed and inspected on delivery.

Dry goods:
(1) Tea~purchase in bulk; store in airtight containers.
(11) Sugar—purchese in bulk; store in ailrtight containers
in very dry conditions. .
(111) Fats-——purchase in bulk; store in refrigerator or
in very cool, dry place.

Butter and fots should be kept in the cold room by

themselves, s they absorb the odour surrounding fish, meat,

ete., and soon become unpalatable.
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(iv) Bread—purchase daily; estore in light airy conditions
with room for circulation of air all round.

(v) TFlour—purchase in balk; store in airtight container.

(vi) Tinned Goods—purchase in bulk (check semple before
buying); store in cool, dry place. Tins should be olearly
labelled and the tin plate should not be rusted. "Blown"
tins will be bulging at either end. Storage must be on racks
and tins should be rempnved from contalners before racking.

(vii) Bottled Goods--ss tinned goods.

(viil) Dried Vegetables and Fruit—purchase in quantitiles
sufficlent only to ensure a quick turnover; store in cool
place in airtight containers,

(1x) Cheese~—purchase in emall’ amounts.

Perishables:

Frésh végetébles, fruit, fish, poultry, milk and meat
should be ordered direct from market, but is more usually
ordered from n well-estnblished tradesmen who can deliver
daily.

(1) Green Vegetables~purchase deily in quantities
sufficient for the day's menus. When duying it is
advisable to check for greenness and crispness. Whole
sacks to be turned out to chetk that stendard is the

same the whole way through.
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(11) Root Vegetables—more economical to buy by sack or
crate but good storuge facllities must be available: bins,
racks, etc.

(111) Eotatoes——purchase by sack, but check for freshness,
scab., Only a small proportion of earth should be accepted,
Root and green vegetables should be stored in a cool,

dry place, 1if possible with through ventilation.,

(iv) Fresh Frult—purchase daily. Only sufficient
gquantlities for day's menus.

(v) Meat—purchase as required. Good refrigeration is
essential. Attention to correct defrosting essential. When
purchasing do so in conjunétion with menus.

(vi) Poultry—ILocal conditlons must decide the best
method of purchase, but i1t is ususlly more economical to
purchase frozen poultry in bulk #o 15t as good refrigeration
is aveilable,

(vii) Fish—purchase daily and as far as possible in
whole fish. Colour and brightness to be looked for,
Separate storage essential.

Meat, fish, and poultry should be kept in the appropriate
sections of the cold room. Fish should not be put next to
other foodstuffs.

In general all food store rooms should be well venti-

lated and no goods should be stored on the floor.



(c) Merm Plamning; portilon centrol; steff meals.
MENU PLANNING

It is not necessary for the maker of menus to be a cook.
That is needed ié a true appreciation of fond:

The essentials of memu making are to provide:

(1) A conclse and accurate statement of the meal to be
served, to‘enéﬁie the diner to anticipate his meal and to
make his disﬁoéitions as to wine, ete.;

” (i1) & balenced mesl as to colour and ingredients, which
shégla be in proper order;
| "(iii) o meal plarmed so that 1t may be correctly served;
~ (1v) a meal carefully costed to provide the appropriate
ratio of gross profit.

With regard to ﬁaragfaph (i1), thé normel order in which

dishes are served ls as follows:

Hors d'0euvre
Soups

Eggs

Fish
Farinnceous
Entrées

Joint
Vegetables
Poultzy or Game
Salads

Sweets
Savouries
Cheese
Dessert



The farineccous dishes may also properly precedé the meal
or be teken in place of the fish, There are also‘certain
savouries which may be served as & first course or follow a
soup. A sorbet may be served between the entréde and Jjoint,
or Joint and poultry.

The balance of a meal 1s of great importance. It is
gastronomicelly wrong to use the same main ingredients in
two dishes in the seme memu.

e.g. Tomato soup should noet appear on & menu with
tomato sauce,

Chicken base soup should not be served on a
menu containing chicken.

Fried fish and fried fritters is anether
exemple of duplieation.

Where possible clearly define to the waiter the number
of poartions on each dish., Relate the simpliciiy of your
garniture and vegetables o the welting staff available.
Confine the more elaborate dishes to small parties, Bear
in mind when planning banquetihg menus that eight portions

per service is the most satisfactory.

PORTION CONTROL

This commences with purchase of raw commodities and
must be carried through preparation into cooking. The
naturel rosult will be evident when having purchased a
certein emount of a commodity per portion, the correct

number of portions will be produced. It is important that



all departments of the kitchen know how many portions are
expected. Tt is bad préctice to ask a cook to "get as many
as pnssible" from a chicken or a turbot. The bird or the
fish should be bought as each representing so many portions,
and no deviation should be expected or allowed. Dependent
upon -the type of establishment, the price of the meal, and
the amount of profit required, all purchases should be made
on.this basis.
~ STAFF MEALS

The conditions under which staff eat their meals, the
staff who serve them and the meals they receive can have
effect throughout the house, and it is the duty of all heads
of departments to pay attention to the most assiduously.
Iorge establishments employ speciel staff ineluding cooks.
In others staff mekls are cooked as part of the normal
routine by the various kitchen departments, Whatever method
is used, the meals should be supervised by e responsible
person and a manager should himself occaslonally inspect both
meals snd service arrangements;

It 1s important that meols should be served on time and
that heads of departments should ensure that thelr staff
are able to.take their meals in proper order and in time.
The genefai rule is for staff to eat before duty and this
will be found to be the best practice. The exception to
this is found in small establishments wkere the staff often
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eat from the customers' menu, as 1t would be economically
ursound to provide s special meal,

Accovniing for staff meals should be carried out as
rigurously as eny other section of costs, by ascertaining
how mach of your expenditure you cen allecate to staff
meals, reducing this to e figure per head, and allowing
s8light daily variations. Maintain this figure on a weekly
basis. The amount will depend upon the type of establishment.

(a) Restaurant and/or Dining Room Organisation and
Routine, including different types of scrvice,

ORGANISATION

A restaurant or dining room is controlled by a head
walter/restaurant menager, who is directly responsidle to
the management for the cleanliness end general maintenance
of his department. The room is divided into "stations,"
i.e., so many tables ellotted to each station waiter
aécording to theléize of the room.

These stotion wailters in large establishments are supplied
with junior weiters (or commis) as assistants. In all
osteblishments the head waiter mekes himself responsible
for showing guests to their tables and should have .some
sort of personal table plan readily aveilable, He 1l1s
responsible for the smooth working of the stations and
if nccessary should give & hand if eny of his stations

are herd pressed.,
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In the small establishments the head waiter often acts
es wine walter, In larger establishments a waiter dealing
exclusively with wines and drink orders has his nwm
department. One or more wine waiters are avallable according
to the size nf the restsursnt concerned.

The lounges outside the restaurant come under the head
wailter and are serviced by lounge walters who are chiefly
responsible for the service of lounge drinks, after-meal
coffgye, arfternoon teas, etc.

The ideal "station" 4is four to five tables or 10~12
covers for a station walter, or six to seven tables or
12-16 covers for a station waiter working with a commis.

ROUTINE |

In hotels walters report for duty before breakfast af
an agreed hour to ensure that their tables and equipment
are clean and ready frr Iimmediate use.

afier breskfast table cloths should be changed, the room
swept, service tables cleaned, tables relaid for the
service of luncheon, etc. Other fatigues include linen
changing in the linen room, replenishment of ecruets,
cleaning of walls and lights, etc. These matters are
generally the responsibility of ihe head waiter who
arranges for the necessary staff to carry out these dutles.

There is a break for staff lunch and time for a wash

beforc walters are due back to check their laid-up tables,
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check thelr glass and silverware for cleanliness, acquaint
themselves with the menu, etc.

After lunch the walting staff is generally off duty,
except for the lounge walters, A similar procedure
precedes the evening meal.

It 1s the head walter's responsibility to see that the
dining room or restaurant is left in a oclean and tidy condi-
tion after the dinmner service bvefore the walters go off duty
for the night. Late meals in dining rooms and restaurants
are usually of a cold variety and are served by the night

porter or lounge waiter according to house custom.

TYPES OF SERVICE

There are three types of servicé normelly used in
restaurants, dining rooms, ete.

(1) Silver Service~frequently referred to as "Continental®
service.

(11) Plate Service.

(1i1) Cafeteria Service.

(1) Silver Service.—In the cese or silver service all
foods are plaoed”én‘or in apprqpriate silver plated dishes
in the kitchen by the Chef and are presented for service
by the waiter. Fish, however, is frequently served in
fireproof china dishes on an eval "flat! Poultry, gems,

joints are normally served on oval flat dishes, Entrées
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end vegetables are served in the appropriate deep dishes,
Fach course is served by a wailter or waltress with spoon
and fork from the containing dish to the customer's plate.
(11) Plate Service.—Joints, entrées,‘fish, and poultry
are normally prepleted direct on to thévearthenware or china
rlate on which they are *o be servil, In some cases vege-
tables are served from separate dishes by a walter or
waltress at toble, |
(111) Cafeterisa Sgrvice.-—cafeteria service is normally
employed in snack bars, small cafés snd industrial and
staff canteens. This 1s a self-service method whereby the
customer is served at o counter with a meal wholly or partly
preplated; 1n some cases vegetables being served to choice
ot the counter. BSweets are plated At the counter =nd in
most cases the counter fitting incorporates the necessary
h2t closets, Bain-Marie Containers, cafd set, etec., for the
complete service of o menl, The mesl may be teken away on

a service traywlith cutlery.

(e) Alcoholic and other Bevérages; FPrinciples
governing thelr Storege and Service.

CELLAR MANAGEMENT AND CONTROL
(1) It is cbvious that cellars will vary considersbly
in eize and layout. Generally speaking, an underground
cellar 1s preferable, but in these days of difficulty in

sccuring the right type of sccommodation, meny cellars
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are now on ground floor level, However, it is most
impartent that eny cellar skould be kept serupulously clean
and tidy.

(ii) Cellars should be free of dreught, but at the same
time airy. It is preferabdble that a concrete floor should
be lald if 1t does not already exist. The walls and pillars
should be limewashed not less than every two years.

(1i1) 4gain, 1t is desirable cellars should not be demp.
This tends to encourage the possibllity of worm in the corks
which, 1f undetected, can completely spoil the wine,

(iv) Bins should bé erected to contein wines. These bins
¢en be made from brick, timber, o wrought iron, the latter
is probably the best, as the c¢ost is similer and they last
1ndefinite;y with very little cttention. It is important
that an even temperafure of around 54/55° should be
maintcined, and if possible, the Bin Room should be kept
dark. Tortified wines, such as Port and Sherry should be
storcd in the warmest part of the cellar and White wines
in the coolest. | '

(v) Most cellers are now lit by eléotriéity, end in the i
Bin ﬁoom low wnttage lemps arc necessary as hright lights
ore detrimental =nd sometimes cause haziness, particularly
in White wines. Such lamps shculd only be 1lit when
nctunlly necessary for binning, teking out stock and

stocktaking.



- 201 =

(vi) Items in demand can be either stacked in
partitioned Rin Cases, labelled and capsuled ready for
despatch, or alternatively, can be accommodated by the use
of stacking boards. These are usually approximately three
feet square and take ten to eleven dozen. & further board
is fitted over the tops of the bottles and another ten
dozen added, and so on, until the stack is four high. It
is not practicable to go higher due to risk ef breakage.
This method eccnomises space.

(vii) The goods recceived should be entered in the Goods
Received book. It is essentiaml that all goods are entered
whether wines, spirits, or meterials, so that involces may
be cheecked when received,

(viii) Spirits should be stored separately end should
alweys be stood upright. The excise certificate or "permit"
which accompenies each delivery of spirits must be detached
from the case or cask which it accompanies and lodged with
the accounts office of the establishment for immedlate
entry in the Excise Certificate Book.

(1x) All bins should be numbered end & bin card attached
to each bin showing deteils of the wine, shipper, vintage,
dnte, ete, Quantities in the bin should be recorded on the

cird, =~nd alco quantiities taken out and cellar order number.
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(¥) Returmanle cases not in use shoui_ e despatehed to
criginal suppliere ag early as ponsible, cibarwice they
cecuny valueble space. 4 quadrupllcete honk should e used—
first copy to he given to carrier, szaond copy sent %o
supnlier as an edvic of dagrateh, third corv sert %o the
offinme to engure that credit is réoeived ard the Trurth
copy, whiech ig signed by the carrler. ietained in the book
Tfor Jrrither raference. Your oﬁﬁ canns stould me gitacked
neatly in a coruer that is not demp, and baliiom cene
raised an ineh or so Irom the ground, This improves the
genzral appearance ol the eL] 2%

(xi) A Yreakage hock should be mep’ ond all brezkages
chensked and initialled, and dstails forwerded to the office,
so thut stock ledgers may be adjusted.

(11} Srculd the celiar bhe eguirped with vats, “hese are
vetiern azaingt a wall with sufficiert room between wall ond
vat to permit inspection. Plenty of space should he Lefi at
Trony o enchle punps, filters end bottling machinery %o te

conneeted up.

¥ii1) A1) caske roceived in the cellars shieonld be dipped

L.'h

a8 soon as the "Wash" bhas usabsided and chesked agelinst the

.

delivery nete, and, in the case of epirits, sirength ehovld
J ' 1
be teken with the hvdrcmaier, making due allowance Ior

AP

bsourations wiers necassary. Lips, temperature and other

O‘;}A

rer tings should be recordcd for fadure reference.
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(xiv) Casks received in the cellar for bottling should
have full detalls atiached immediately to avoid possible
confusion. Each cask should be placed on the scantling dung
up., They should te left for some days to allow the wine to

recover from the journecy. After, say, a week the wine can

be fined and the cesk securely bunged. The scantling consists

of stout timber securely bolied at intervals to secure
rigidity. The back timber should be slizhtly higher than
the front, say, one to one-and-a-half inches %o sllow slight
tilt of the cask which should be secured with scotches which
are driven between the scantling and cask to prevent move-
ment. Depending on the wine and finings used, the wine will
take from a week to four weeks to drop bright.

(xv) Wines can, cf course, be filtered without first
fining. The modern pressure filters with sterile sheets are
extremely effective and much quicker in operation.

(xvi) A Label cupboard should be provided with plenty of
shelves. TLabels ought to be in the.care of the Head
Cellarman or Stock Clerk, and only suffiocient given to cover
a bottling or lavelling Joh. Unless this is followed, it
will be found many labels are wasted through 1lying about.

(xvii)'Bottles for filling should be stcred in crates,
mouth down. Alternatively, they can be delivered wlth
paper capl over the mowth. These methods prevent -dust,

etc., accumulating in the clean bottles.
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(xviil) Unless large quantities are used, it will be
found chesper to send empty bottles to a Bcttle Merchant
for washing., A good deal of space is necessary for bettle
weshing plent, and space is usually scarce in most cellars.

(xix) At least two Spirit Hydrometers should be kept,
and they should be sent away freguently for testing,
ad Justment and regilding.

(xx) If space permits cellars should be sub-divided as
follows:

Draft Deer,

Bottlesd Ezer, Ciders, Minerals,
Spirics,

Wines,

with further sub-division in the ideal cellars to separate
red wines, still white wines, sparkling wines.
(f) Stocktaking and con*rol as applied to foed and drink,

Stoektaking 1s undertsken for one of the following
reasons:

(1) In order to arrive at correct cost velues of stocks
on hand f:r accountancy purpnses.

(i) To keep control of the raw materials of the trade,
bothh food end liguor, wacrever they may be in the
establishment,

(iii) To facilitate ordering of fresh supplies.
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In generetl there are two methods adopted:

(1) The valuation of stocks on hand at invoice prices
to form part of a trading and ﬁrofiﬁ and loss account, which
in turn assists in the production of a balance sheet.

(1) Partioularl& in the case of liquor stocks, an
assessment of goods consumed at selling rate to be compared
with actual takings from elther the whole establishment or
individusl snles points.

In either case it 1s essentlal to keep as a basic record:

(1) A Gnods Received Book in which all goods, whether
food or liquor, entering the establishment should be
recorded. These books are usually separated and one kept
for food and one for liquor.

(11)74in &tock Cards to be atteched to the nppropriate
rack or bin in which stocks are kept, and on which detaills
of goods recelved, gonds lssued end residunl stocks should

lwnys be up to dated

(ii1) Goods Issued Rooks in which records of food stuffs
or liquor leeving stores or cellar for kitchen or sales
point should be rccorded.

Roth Goods Received TPooks and Geods Issued Rooks should
be kept et least in duplicate so that one copy may go to
the ¢stablishment's accounts office and the other be

retained by the storekseper znd/or cellar,
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A simple method of undertaking the second method of
stocktaking referred to above (liquor stocks) is by the use
of the following headlngs on & stock sheet: date; item; unii;
opening stock; plus stock added; total; less closing stocek;
goods used; selling price; value of stock used at selling
price. The total of the last column is the value of stock
used at selling price in any glven period and should agree
(subject to any allowances for staff drinks, goods returned
to cellar, ete.) with the cash or credit takings received
from the service point.

The same careful control of'ohargeable boxes, bottles
tnd other contalners should be exercised as in the case of
consume.ble stores, It is frequently necessary to keep

seprrate books for this purpose.,

(g) Elementary Costing.

In order to be able to run eny establishment on a
corfect margin 6f profit it 1s essential thnt nll meals,
'snacké, etc., produced for séle should be the subjzct of
cafafﬁl éosting on the part of those handling them. It is
essenticl that management should give guidance o those
réspon;ible for buying, preparation and ocooking as to the
.margin of profit which it is necessory *o obitasin on the

various lines sold,
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Three major factors have to be taken into account in
costing:

(1) The normal overhead expenses involved in the operation
of any establishmant:

e.g. rent, rates, gms, electricity, other fuels,
insurences, laundry, etec.

(i1) Wages peyable to menagement and staff.

(ii1i) Commodity costs.

Of these the first group is normally known through
exparience over a'period end can be assessed as representing
a certain cost per day to be spread over the number of
dishes served.

Wage costs are slightly more veriable, dut agrin can dbe
related'usually at a percentage cost to the sales figure.

The third, commodity costs, vary most greatly and it is
in this particular branch that care and system are essential,
It will be seen from the foregoing thet the three group
costs referred to above must not in totsl exceed the expected

volume of receipts and it is‘the duty of menagement to
apportion those expenses within the figure of receipts
expected and to allocate a certain amount for expenditure

on censumable goods,
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ITT—MAINTENANCE

It is desirable that instruction in this subject shculd
provide the candidate with the general knowledge that will
be required to supervise the maintenance ot equipment and
the fabric in a condition preoper to the neéds of the type of
business done. It is not expected that candidates should
have had practicesx experience in the application of decora-
ting materials or the handling of mechanicel appliances, but
they should be able to understand and comment on the different
processes involved and express an opinion of the advantages
or disedvantages when applied to different types of
establishments., Likewlise they should be able to suggest
the most appropriate use for different kinds of furmiture,

fixtures, fittings, equipment and plant.

1. The Febric and Buildings:

(2) External Maintenance and Repairs

Necessity for periodicel exemination and the prepareatien
of programmes of work. Intervals between painting,
weathering and climatie conditions. Treatment of surfaces.
Use of outside contractors.

(b) Internal Maintenance Repairs and Redecoration

The importance of plamming and following a definite
routine, Allocation of responsibility for day-to-day

clecening end redecoration. Treatment of surfaces for
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Bedrooms, Bathrooms, DPubliec Rlooms and Corridors, Dining
Rooms, Canteens, Xitchens and Domestic O0ffices. Use and
application of paints, wallpapers, tiles, glass end plastic
finishes, Development cf labour-saving devices. Use of

colour.

2. Turnlture, Furnishings, Fixtures and Fittings:

The choice of the proper type of furniture for the
different types of business and service required., Soft
furnishings and the appropriate use of different materisals.
Carpets, linos and other forms of fleoor coverings and
surfaces and their use in the varlious departments.
Importance of design and'use of colour. Ease of maintenance
and the advantages of standardisation., Development and

use of modern materials.

9« Equipment:

Purchase, rencewel, storage and control of linen, china,
cless and plets. Application of various grades to different
types of business. Points to be noted when choosing designs.

Advant:i.ge of badging. Stock-teking end stocks.

4. PFlant and Mochinery:

Importance of efficient and economieczl operation. Need
Tor trained stoff or use of outside meintenance contractors.
Feriodlical examination and insursnce. Provision of workshops,
Increasing need for a8ll types of lecbour-saving devices amd

principal uses to which they can be put. TFire prevention.
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5. Services:

What is meant by Services, i.e. Heating, Lighting,
Flumbing, Ventiiation, Refrigeration. Preparation and
display of disgrams showing circuits, pipe runs and drainage
in prominent positions. Methods of wiring and ducting.
Different methods of space heating. Principles of venti-
lation and application in bedrooms, bathrooms, public rooms,
kitchens and domestic offices. Modern plumbing practice and
local rules and bye-laws. Various methods of refrigeration

and their most appropriate use., ILight and heavy repairs.

6. Fuel-—Consumption and Comparative Costs

The advantages and Adisadvantages of cosl and processed
forms of energy. The comparative costs compared with coal
end most appropriate use in the Industry. Bunkering
requirements. Details of consultative ssrvices offered by

the nationalised undertekings.

IV-HYGIENE
(4) 4s a background to instruction it is desiradble
that candidates should have an elementary knowledge ofs
.1. The bacterial causes of the more impcrtant groups
of food-borne disease:
(a) Acute food poisoning or gastro-enteritis,

e.g. Selmonella, staphylococcal enterotoxin
and Clostridium welchii food poisoning.

(b) Food-borne infection, c.g.enteric fever
(typloid end paratyphoid) and dysentery.
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2, The reservoirs of infection, human, animal and
foodstuff and the part played in the spread of
infection by the food handler.

3. The behavinur of racteria in foodstuffs, their rate
of matiplication, the effect of warmth, heat and
cold and of acidity, moisture and s=salt.

4, The foods most susceptible to bacterial growth.

(B) Candidates will be expected to:

1. Understand fully the importande of various methods,
including refrigeration. or protecting food from
contamination at all stages of preparation, enoking
and service or sale, with particuler reference to:

(a) Made ur meatstuffs eaten cold.

(b) Pre~cooked foods, e.g. meat, milk end egg dishes.

(c) Imitation cream, ducks' eggs end egg products,
including frozen and soray dried whole egg and
egg albumen.

(d) Displeyed foods.

(e) Tinhned foods and conditions of tins.

2. Uave a detailed knowledge of the practical precautions
for the prevention of food'contamination by:
(a) Personal Hygiene-the.necessity for adequate

toilet and wnshing facilities and their siting,
cere of hands, helr, clothing and gener=l

health of staff, care of habits and care in
handling fond and utensils.
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(b) Care of premises and equipment-—including kitchens,
stillrooms and bhars; general layout, siructure and
materials for hygienle requirements, 6leaning
methods, dishwashing (sinks, and machines, detergents,
hot water, drying), use and care of towels, brushes,
mops and floor-cloths, cleaning and sterilisation of
food containers.

(¢) Refuse disposal-—methods of storage pending removal,

care of swill bins and areas, dustbins and drains.
(d) Pest control——common pests, causes and treatment,
services available from Locel Authorities.
3. Have a good knowledge of:
(2) Leglslation-—Food and Drugs Act.

(b) Recognised standard Codes of Practice.

(C) Where possible demonsirations should be given
of bacterial growth.

V—~BOOK-KEEPING AND ACCOUNTING

Cendidates will be expected to show that they

understand the principles of accounts and their

application to the records of hotels and other

catering establishments.

The utmost importance is attached to tidy working end
legible figures, and to the necessity for accurate records
of trenszctions, recording of itransactions by double entry

book~keeping and the importence of columnar books.
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Below is a summary of the main points to be covered.

Sources of Information for entering cash books and other
books of original entry. DTrocedure in dealing with trades-
men's accounts and invoices, statements, debit notes, credit
noten, cheques, inclﬁding travellers' cheques, ard foreign
currency and deposits received.

The tabular sysitem for customers' and nominal accounts,
The purchase ledger; the Petty Cash book; postage book and
records of telephone calls.

Periodical peyments; e.g. rents, rates, insurances; their
treatment and recording.

Estimatlion of profit and loss. Capital and Revenue;
gross and net profit, their relatidn to turnover, to
expenses and to capital; the trading period; fixed and
variable expenses; provisions for estimated losses or
wasting essets—e.g. depreciation; treatment of ltems
prepald; resServes for taxetion.

The preparation of interim or seasonal accounts.

The Balence Sheet and its significance; valuation of
assets; current and fixed assets; short and long term
liabilities.

Special application of double entry book-keeping to
hotels nnd restourants. Stock and Stores control; stocke
toking; methods of internel check; records of wages with

specinl reference to wages regulations made by *the Wages
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Bonards ander the Catering Wages Act; treatment of service
charges; F+A.Y.E. records,

Elementary trestment of the problems arising from the
ownership of the business-—e.g. sole trader, partnerships
and companies, including the provision of the Partnerships
Act 1890 and the Companies Act 1948 affecting the accounts,

In company accounts candidstes will be expected to know
the different kinds of caplital, whether lean or share, and
to know the different types of shares, but candidates will

not be expected to deal with the 1lssue of shares or debentures.

VI—LAW FOR THE HOTEL AND CATERING INDUSTRY

A detalled knowledge will not be expeoted but candidates
shovld understani the principles covered by the Syllabus
in so far as they govern the day to day working of an
estadblishment or may come within the scope of ordinary
managerial cxperience.

For additiondl
information, reference’
may be mede tos

INSURANCE

Nature nf risks to be covered:

(1) Risks to the building, 1its An insurance company
handling this type
of business.

equipment and contents, e.g., fire,
burglary, bollers, plate glass,

(41) ILiability to the Public
using the premises, e.g., accidents
to guests) food poisoning: Speelal
cover required by innkeepers to meet

risk of loss of guests'! property.
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WAGES
Catering Wages 4Act.,

(1) General purpose of the Act—
to give staff concerned a legal
right to a minimum wage and paid
anmaal holidays. .

(i1) Cperation of Wages Boards.
Five Roards are set up are (1)
Canteens, (R) Public Houses, (3)
Cafés, (4) ILicensed Hotels and
Restanrants, (5) Unlicensed
Hotels., All except No.5 have
orders in operation, Composition
of Bgards, circulation of
proposals to trade before Orders
are made by Minister.

(1i1) Nature of Wages Order
and Employer's responsibility
for seeing it is carried out.
Obligation to pay not less than
amounts shown in Order, to keep
records, and to exhibit . Order
where staff can refer to 1t.
Yenalties for failure to comply.

Rights of Inspectors to see

Catering Wages Act,
1943,

Orders made under
the Act on propo-

sals of the varlous
Boards (obtainable
from the Stationery
Office)



- 216 -~

recnrds and question staff, and
for either inspector or staff
to claim any arrears of wages due.
(iv) Main principles embodied
in Wages Orders. Basic wages,
overtime, spreadover, extra pay-
ments for night work, and for rest
days, statutnry holldays. ‘Guaran-
teed remuneration, Annuel
Holidays.

Note: Some workers in the Ancillary Staffs
Council Rates of
Pay end Cond tions
of Service~ Issued
employed in Hospitals, Schools by the Whitley

end other Institutions. | Coun@ 1s for Health
Services (G.B.).

industry are not covered by the

Catering Wages Act. viz. those

NATIONAL .INSURANCE
(1) Rules for peyment of contri- A local 0ffice of
butions. Part-time workers. Ministry of
Married women. Nationel Insurance.
(i1) Stamping of cards.
Cancellation of stamps. Custody
and return of cards. ZLost cards.

(1i1) Powers of Inspectors.



(iv) Industries Injuries, Employer's Guide to
National Insurance

Notification of Accildents.
(Leaflet N.T.20).

INCOME TAX
Outline of T.A.Y.E. Scheme. Employer's Guide to
Coding. Deduction of Tax and PsAoY I,

payment to Inland Revenue,

INNFEEPERS' LIABILITY
(1) Definition of an Inn. Hotel Proprietors!
Principle of "holding out." Act, 1956,
Exhibition of Statutory Notice
and 1ts implications.
(11i) Iiaebility of Innkeeper

for
() Provision of food. Circum-

stances in which ¥ 2 1 a8  may
be refused.

(b) Provision of accommodation.
Cireumstances in which admi-
ssion may be refused.

(c) Safety of guests' property.
Limitation of Licbility.
Negligence of guest. Negligence
of Innkesper or staff., Deposit

for safe custody.
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(111) Right of Innkeeper to Innkeepers' Act, 1878.
detain guests' luggage and to sell
it if bvill uvnpsaid.
(iv) Compare legal position of
inns with places which are not inns
e.g. publiec houses, restaurants,

boarding housecs,.

GUE3TS
(1) Nature cf the contract
between hotel. keeper and guest.
Usual terms applicable to such
contracis, A&drance bookings.
Cancellations.
(11) Registration of guesis.
Aliens. Aliens Order, 1953.
(1i1) Responsibility of hotel
keeper towards guests—safsty of

premiszes, cleanliness, wholesome
food.
MASTER AND SERVANT-
(1) Engegemont of staff, Points
walch should be covered in a
written or eral contract. Notioce

required to terminate. Illness,
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(i1) Employer's rights and

responsibilities, Control of
servant's work, Iiasbility for

servant's acts.

(1ii) Termination of contract

(a) by notice; payment of
warges in lieu of notiee;

(b) by summary dismissal,
Circumsitances in which instant
dismissal l1s permissible;

(e¢) by servant leaving
without notice. Employer's
remedy. for breach of contract,
(iv) Payment of wages

(a) when payment is due.
Payment in arrear. Pay for
odd days;

(b) permitted deductions —
Incurance, P.AY.E.

(¢) Truck Acts—deductions

for breskages, oash shortages.

SHOT'S ACT
(i) Establishments covered by

the Act. The two Schemes.,  Appli-

cation of general Scheme wnless

Young Persons{(Employme
ACty 1938.
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option is exercised to operate
Catering Trade Scheme. Notices
to be exhiblted.
(11) General provisions of the Shops Act, 1950.
two Schemes.
(1i1) Employment of Young
Persons in shops and hatels.

Food anl Drugs

FOOD Act, 1955,
(1) Hyglene in relation to pre- Food Hygiene
Regulations,
paration and service. Cleanliness 19585.
of premlses,
(11) Varranty as to wholesomeness Various statutory
of fooi supplied, Sale by desecri- instruments
laying down

ption. Food standards. Cream and
minimum standard

artificial cream, Butter and Mar-
for certain

garine. Ice creem. foods.

LIQUOR LICENCES
(1) The Licensing System 4in ‘
Englend and Wales: . Iicensing Act, 1953,
(a) Application for a jﬁaticés!
licence, Notices to be giveﬁ prior Customs and Excise
te making application., Grant of Act, 1952

licence. Provisional grant. Con-

firmation. Application for

exclse licence.
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(b) Types of Licence which may And nther Acts.
be granted; full on-licence;
restricyed; €-day; off licence;
anmual and term licences.

(c) Dufies and other payments.
Excise Licence Duty. Reduced
duties for certain hotels and
vegtaurants., Monopoly value.
Compensation Levy.

(4) Procedure for renewal,
trensfer or removal of licence.
Protection Order. dJustices'
control over structural altera=
tions.

(e) Occasional licences.

(11) The Licensing System in Licensing (Scotland)

Act, 1903.
Scotland, ot g
(a) Applicetion for a Certi-
ficate. Notices to be glven
prior to meking application.
Temperance (Scot-
Licensing Court procedure. land) Act, 1913,

Local Veto.

(b) Types of certificate
which may be grented; Inn and

Hotel; Public House; Groecer.
(c¢) Points of difference from
English law.
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(1i1) Conduct of licensed
premises, Licensing Act, 1953,

() Permitted Hours. Bxten-~
sions in Holiday Resorts.
Exemption Orders, Supper Hour
Certificate, Special Hours
Certificate. 3ale to residents.
Consumption at meals. Treating
of friends by licensee.

(b) Preservation of good order
on licensed premises. Responsi-~
bility of license as to service
to drunken persons. Frohibition
of sale to young persons. Duties
of the Polilce,

(¢) Playing of games on licensed
premises. What constitutes gaming.
(d) Employment of young FPersons

in Bars,
(iv) Clubs

(a) Reglighbratton, Method and form
of applicetion. &ffects of regis-
tration.

(b) Conduct of clubs. Rules.,
Permitted hours. Supply of liquor

to non-members. Posltion where



club is on premises of an unlicensed
hotel.,

(c¢) Grounds for striking off
register, Circumstences in which
police may enter.

(v) Unlicensed Premises

Ordering of liquor by guestis and

circumstances in which it can be

supplied.

OTHER LICENCES

(1) Tobacco.

(11) Billiards. Need for a
licence. When a public billiard
table may not be used.

(111) Music and Dancing. Need
for a licence varies in different
parts of the country. Supervision
by local authority over structure
of premises.

(iv) Performing Right. When a
public performance of copyright
music takes place. Use of
granpophone records.

(v) Refreshment Houses. Type of

establishment requiring to be
licensed.



ARPENDIT I
TFCHNICAL EDUCATICN FOR THE HOTEZL AND
CATERING INDUSTRY

I. The werk of the Hotel and Catering Institute
in cennection with Technicel Faucailon.

For the purposes of 1ts educational policy the Council
of the Hotel and Catering Institute is advised by an
Bducation Committee composed of members of the Counell,
members of the Institute representing Trade Associationms,
representatives of the Ministry of Education, the Scottlsh
Education Department, the Ministry of Labour and National
Service, the Ministry of Agriculture, Flsheries ard Food,
and the Ministry of Fealth, together with representatives
of ¥rinclipals end Teachers in Technical Institutions.

The‘Institute meintains c¢lose liaison with the various
Ministries, Local Authorities, Regional Advisory Councils
and Technical Institutions. On behalf of the Industry it
makes requests for the provislon of courses in hotel and
catering subjects at centres where none exist, and assists
in the development of hotel and catering education where
thls has alread& been provided., Where desired advice is
glven on the orgapisation of courses, the planning and
equirping of training‘kitcheﬂs,‘fraining restaurants and
other accommodation, staffing matiers and the publielsing
of courses. The Institute endeavours to ensure that the
training provision maede is on definite trade lines and 1s

in accordance with the needs of the Industry.
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IT, Courses
Courses are of several types:

(1) Full-time—involving five full days per week
attendance and opportunities for paid work in hotels and
catering establishments during vacations.

(2) Fart-time Day——these are for employees who attend
from work for a half or whole day per week.

(Z) Part-fime Evening-—-attended for one or two evenings
per week.

(4) Combinations of (2) and (3).

There are also non-examination courses or classes for
Senior Grades and revision courses for older employees.
These are arranged to suit local or reglonal demends.

(For a 1list of centres and courses see Institute
publication "List of Technical Institutlions offering
Courses of Training for the Hotel and Catering Industry.")

The following are the main courses:-

(a) Hotel and Catering Institute.

(1) Associamte Membership.
(i1i) Hotel Book-keeping and Reception.
(iii% Weiting—Intermediate end Final.
(iv) Licensed House Staff Training Course
(in connection with the N.T.Deks)

(b) City and Guilds of London Institute.

(1) Catering Trades Rasic Training Course(150).
(11) Cookery for Hotels and Catering Establish-
ments (151).

(111) A%vanged Cookery for Hotels and Restaurants
152).
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ITI. Apprenticeship

There are two National Apprenticeship Schemes for
Cooks, open to both boys and girls. Apprentices are
required to attend at Technical Institutions for one day
or the equlvalent thereof each week throughout the five
year period of apprenticeship, during which time they may
take the C+G.L.I. courses No.150 and 151.

The schemes arei-

(a) The National Apprentieeship Scheme for the
Hotel and Catering Irdustry.

The National Joint Apprenticeship Councll of the
Hotel and Catering Industry was formed in March, 1952,
and instituted an epprenticeship scheme for cooks covering
all sections of the Hotel znd Catering Industry except
Fospitals. TFurther information end litersture may dbe
obtained. from the Secretary, The National Joint Apprentice-
ship Counecil of the Hotel and Catering Industry, 24,
Portm~n Square, London, W.1l, l

(v) The National Apprenticeship Scheme for Cooks in
Hospital Kltchens.

The Natlonnl Joint Apprentlceship Committee for Cooks
in Hospitalé was formed in Maurch, 1954, to supervise en
epprenticeship scheme fér cooks in hospltals. Further
information and literature ma& be obtained from the
Seceretary, The Natlonel Joint. Apprenticeship Committee

for Cooks in Hospitals, 14, Russell 3Square, London, W.C.I.
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AFPPENDIX II
TEXT BOOKS AND WORKS OF REFLRENCE

estions in the examination for Associate Membership
are not set on any specific books., The following short
list is not intended to be exhaustive, but is recommended
for the information and ccnvenience of students.

Candidates for the examination are exhorted to obtain
by study the widest possible knowlefige of their subjects
by means of general back-ground reasding. To this end the
Institute publishes at 24. a more complete book list.

Studenis sheuld bear in mind that application to their
local public librery may possibly reveal that many of
these works are in steck there, er mey be obtained through
the National Central Library. Students ef the Institute
are invited to make use of the Institute's refercnce
library.

All the works listed helow may be obtained from the
Institute's Book Depariment.

For €ataolled reading, intending candidates are
referred to *the publicctions mentioned in each section
of the Notes of this " Hyllabus.
I. INTRODUCTCRY SUBJECTS

Title Price

Current Annual Reports of the British Travel
end Holidays Association



- 228 -

Title Price

Current Annual Reports on Tourism and
European Recovery from O.E.5.C.

Elements of Administration, by Urwick ... .ov 10s. 64,

Management Survey, by Hooper see veo ... 10s, 64,

II. FOOD AND DRINK

Food Costing and Portion Control, by Henry Smith 6s. 0d.
Food Sense, by Chappell, Gilder and Dévis oo 188, 04.
Manual of Nutrition, by Iyke v coe e 2s, 04.

A Guide to Modern Cookery, by Lscoffier... veo 4Bs. 04.

La Repertoire de la Culsine, by Saulnier oo R5s, 04.
Tea and Snack Bar and Cafeteria Catering, by

Smith o oo e v 6s., 04.

The Waiter (Student Edition) ... veo As. 0d,

(Library Edition) ... cee .o s, 04,

Intkeeping (Student Edition) ekl ces .es Bs, 04,

(Library BEdition) ... cee oo 158, 04,

Wine Primer, by Simon .o = coe e 6s. 0Od,

The Complete Book of Drink, by Carling ... ... 18s. 0d.

Wines: What They Are, Where They Come From and
How They are Made - cos coe o is. 0d,

ITI. MAINTENANCE

Carpets, by Brinton ces con N oo 8s. 63.
Electricity, by Boltz SN voe .o v 8s. 64,
Tandbook of Textiles, by Tootal, Broadhurst, Lee 10s. 0d.

Questions and Answers On Haating, by Rayner oo 5s., 04.
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Questions and Answers on "ot ¥ater Supply,

by Rayner LI L N I [ ) 00 53.
Questions and Answers on Ventilation and Air

Conditioning, by Rayner coe ‘e ees D8,
Questicns and Answers on'Piumbing and Sanitary

Fitting, by Woolgar ves ces eee Bs,
Motel and Institutisnal Housekeeping (Student

Edi.bioll) [ 38 2N ] LR BN L IR 2N L I ] 88.

~do- (Tibrary Edition) .es 125,

Pain‘ting and Deco.rating, by H‘lrst o e ere 328,
IV, HYGIENE

Ministry of Food Report—Hyglene -in Catering
Leteblishments, Report of the Catering Trade

Yorking Party cos . I -1
Ministvy of Food Report on the Interdepartmental

Commitiee on Meat Inspection ... oo N s,
Ministry of Food Repnrt of the Manufactured Meat

Producis Working Farty oo oo vee 18,
Ministry of Food—Clean Catering ceo see 28,

Tood Doisoning end Fpod Byglene, By Hobbs «se  «.s 148,
Food Hyglene Handbook, by Clunie Harvey and Perry.. 15s.
Clean Handling of Food, by Rroughton ‘oo ‘oo

Preliminary Course of Hyglene—including Hyglene of
Tood Hendlers, by Bousfleld N oo see Is.

Borough of Morley, Clean Food Handling--Notes on the
Ccuses and Prevention of Food Poisoning, by
Hill -end Sugden Y ) ) s s

0d.

04.

od.

6d.
6d.
0d.

94.

94d.

34d.
6d.
od.
0d.
6d.

éd.
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V. BOOK-KEEPING AND ACCOUNTING.

Modern Methods of Accounting, by MeCerrol ... .o

Carter's Advanced Accounts, by Murphy & Selley ..

Accountancy for Caterers, by Winslet ve eed oo

Business Affairs for Catering end Institutional
Mernagement, by Gill cor hee  ees s .o

Hotel Accounts, by Barrets ese ses  ess .o
Hotels: Administration and Accounts, by Lewls .o

Hotel Organisation, Management and Accountancy, by
de Boni Qnd Sharles e s ae voe "o .

VI. LAW FOR THE HOTEL AND CATERING INDUSTRY
Hotel and Catering Iaw, by Bull and Richardson ..

Ticensing Acts, by Paterson (published ennually)
see also References in Notes

GENERAL READING

Professional Knowledge,)by Bachmenn: ... vee
Economics for Commercial Stud@nts (13th Edition),

by Little 'y s P
Successful Canteen Management, by Mitchell ‘e

Hotel Operation and Control, by Taylor .. ‘s

*

[ ]

108- 6d0
128, 6d0
tPs, 64,

8s. 64.
{7s. 64,
208. 04,

105. Sdt

25s, 04.
B7g.64,

1808. oa,

12s. 64.
5s, 04.
i17s. 6d.
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FAPORT BY MR, JOHN_ FULLIR

Hotel Management Course Svllesbus at
Battersea Polytechnic as at d 1958,

with not course and

the actual schemes of work of individual

teachers.

N.B. The course is g developing one and

the syllabus is constantly under revision.
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OTEL AGEMENT COURSE

NOTES ON_THE AIM AND SCOFYE OF THE
BLITERSEA POLYTECHNIC COURSE.

The Hotel Nanagement Course, consisting of Z years in
the Department followed by 2 years approved and supervised
practicel training in industry, is dzprofessional one
designed to produce the potential manager or executive.
The prineipal cualifications. to which the course leads are
(a) n~ssociateship of Battersea College of Technology
(Hotel Management) and (b)'Assdciateship of the Hotel and
Catering Institute. In both cases the written examinatien
is taken at the erd of the third year of training in the
Department and the qualificetion finally awarded after 2
further years approved expériencé.in the industry.

The aim of the course is, therefore, to give sound
practical training in all aspects of hotel keeping and

catering to those potentially capable ot reaching executive
positions and, from the outset of the course in the first
term of the first year, to prepare them for the 2 exemina-
tions for the professional qualifiéatibns mentioned.

It is generally accepted in the industry that
practical training and experience in cookery, walting and
other craft subjects is an essential foundation for and an

integral part of preparation for management. During the
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cocurse such praciical studies ere, therefore, linked with
th? main cbjective of prolensional quallficaticn. Further,
candidates for the external and internal nrofessicnel
examiratl ons rre roguired *o provide evidence (through

gaining the avpronriaie certificates) of proficiency in

vast one o+her creft subjlect.

i.a

cookery and ot
For thess reacons students enter for City end Guilds
of London Institulte and Fotel and Catering Iastitute Craft
EXﬂmiratiQns ir. cookery and wailting during their rcurse.
Trainiag is not,; however, specifically direcied towards
these eraft exnminations but towards the brosder and more
advanced levels of the profecsionel ends as measured by
the final (and earlier sessionsl) examinations.
Aczordingly the approgch to eraft 15 that students
should =z trought %o a high level of competency in hotel
conkexy end »esimurent serviece enabling them, although not
nececsaily specifically prepering them, to take sucoess-
fully crefl eraminations in their stride during the cource.
The r"ofdy of cookery, commodities, equipment ond the
oraarisation ef the kltchen, waiting, prectical house-
keepirn g ete. over and above craft examination requirements,
lg, therefore. from the beginning directed towards finel
professional and professional exemination needs and is not

confined to the limits of eraft examination requirements.
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Ideally 1t is thought that students should "round off"
thelr treining by & period in the kitchens and restaurant
(and housekeeping in the case of women students) during the
first half of the 4th end 5th years of itraining and before
entering reception office or other administrative departments

of .an hotel;

January, 1955,
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BATTERSEA POLYTECHNIC, SiW.IT.

July, 1956

ASSOCTATESHIP OF BATTERSEA COLLEGE OF TLCHNOLOGY

(Hotel Management)

Examination Subjects, 1957

Food and Drink 3 hours

Accounting 2 hours .

Hotel Administration* 3 hours

Hotel Housekeeping and 3 hours
Maintenance

Science Applied to the % hours
Hotel Industry*#

Hotel Cookery (Yractical) B hours

®
Mod erators

W.J. Breen Esq., FsH.C.Io

W.Quaye Esq.,B.Com.,
F.CelaS+ Incorporated
Accountant

G.W. FPevyer Esq.,M.H.C.I,

Mrs. D.L.Hatfield, Dip.
Dom.Sc.,I.McADip.
(Manageress of the
Golden Lion Hotel,
Ipswich)

Miss V. Scott-Carmichsael,
BbSCo, F.H.C.I.

H. Malet Esq., 0.M.d.,
F.H.C.I‘
Wi Bachmenn ESQb ‘,FOHQCQIO

* Includes Management Subjects and Legel Aspects of

Hotel Industry

**Includes Hyglene and Nutrition

NiB. The inclusion of an examination in Practical
Restaurant Service is being considered,

@ Independent persons from the industry who confirm

or otherwise the question papers set and, later,
the marks nwerded by the College's own examiners,
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BATTFRSES_ROLYTECHNIC. = HOZEL AND INETITUTICNAL MANAGRIENT

i T ,. Rt

RILUDENR S UV T ORM

vt o - e -

MINTRL ROQUTRITENIS Y Hew Sthderts.
€ p1irs cheek “rovsers, £1, 0. 04,
& chnai's hats.
¢ o0t i 8EULre . 2nrons 36 x 6 5s. A4, each,
4 dnounle breasied Jubkets £1. 1. 03, erci, N.B,

sligle breasited Jockets "Patrol” for w2iting, £1. 0. 6d.each,
vnedts Muffliers '

davl salf~colcursd slip ap»in.

ten ¢lownes or lowels.

cven cloths i

£2ir rlock trousers,

Bil.ck shoces with lesther soles,

AN — i

The wniform specified may be obtalned from:

™

. Demny & Co., Ltd., '
32, 0la Coempton S5t., Soho, and 47 Desn S4., W.1,

ts.

3

HININUY RPIUTREMENTS s Women Stude

PRI Sl s

To be obinined from Plumb Schools Ltd.,
4 Pronels St., S.W.1,

¥ | Tniform Dress, for woitlng, Price £3.4.04.
(+7s.6a. 1s soecially mado up to measure)
2 colinrs end 2 pairs of enifs, price 8=,6d. per set.
4 white ovorrlls, butten throush type, £', 18s. Ad.
4 s1livp aprons, price 10/6d.each,
i walting apron, priece 11/64.

To be obtalned from . Demny & Co., Ltd.,
29, 014 Compton S5t., Soho, and 47,Dean St.,W.l.
white rudbber apron -~ not transparent.
cooks caps, for first yeav.
Tea towels.
oven cloths.
welting cap, obtainable at the College.
Blzckr skhoes with sultable heels.
Erch student will be required to purchase o set of knlves,
=t 1o hold these, Each student should bring 3/4 yd. 6" white
iuck cloth, The knilvces mey be purchase at the College, and
will cost approximetcly 50/- per set.

*Caterer Dietitian and Institutional Menaeement Students:-
) faitjng dresses - Zrd term of 2nd year.
N.B, QQLE§§-WHEE-QBQEEQ-§§§MEbgﬁﬁ_EEQX%iling et date of compilation

A S . — -

= WA DNo ~
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HOTEL MANAGEMENT COURSE

INTERNAL AND EXTERNAL EXAMINATIONS.

T U by Y D S g S T e W S W W e -~ - o - -

15t Year.

City and Guilds nf London.Institute Cookery for Hotels
and Catering Establishments, 151* (June or July)

Internal Sessional (Written papers on all principal
subjects of Course)

2nd Year

Hotel and Catering Institute Intermediate Walting
(June or July)

Internal Cookery Examination (practical test based on
hotel production methods end assessment during course).

Internal Sessional (written pepers on all principal
subjects of course)

Srd Year

Hotel =nd Catering Institute's Final Waiting ¥(June or July)
Ne.T.D.A. Licensed House Staff Examinatinnt (December)

Hotel and Catering Institute's Associate Membership
Examination (April)

Finel Internal Examination (Associateship of Battersesa
College of Technology). Written papers and a

practical cookery test based on hotel production

methods and assessments of practical work during
the course (July).

* Essential pfeliminary qualification for candidates
for AM.HC.Is cxamination.

4 A pess in Final Waiting or Credit Pass in N.T.D.A.
examination is further required qualification for
aeMoH.CuIs examination candidates.

Jamiary, 1955.
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HOTEL MANAGEMENT COUTSE

ALTOCATION OF SURJECTS HOURS

Session 1954/55

st _Year | 2nd Year ‘ 3ra Year
~ Term Texrm Term
g 2 3 4 5 ) 7 8 9
CUISINE
Cookery, preduction -~ {4axe1] ai41 | 932 9421 43165813 4B41 | 4k
Cookery, practical 6 8 8 - - 8 2 )N 3 3
Cookeéry, Thecry & Dem. | 4 g 3 3 2 {) 1 1 - )} - 1
Food (Commodities) 1 - 1 - 1) - - - - 1
Org. and Equipnent 2 1 1 - ]) - - - - -
RESTAURANT SERVICE:
Practical - - 1% 3 3 4g 3 3
Theory (incl.Wines) 1 1 1 1 2 2 1% 2 2
Licensed House
Management - - - - - - 6 - -
HOTEL HOUSEKEEPING: _
Maintenance 2 2 1 2 2 1 - i 1
Services 4 2 1 3 - - - 1 -
HOTEL ADMINISTRATION :
Rtkeeping & Account. 2| 21 2 21 21! 2 - - -
Office and Dusiness ,

Management 1 1 i 1 2 2 2 1 2
Applied Eccnomics - - - - 1 1 1 1 1
Law for the llotel &

Catering Iréustry —_ = - - ! 1 1 1 -
Management Studies - - - 1 2 2 1 3 2

+2 +2
SCIENCE & ALY.IED SUBJECT

Applied Science 1 1 1 - - 1 - - 1
Nutrition 1 1 1 1 i 1 1 1 1
Hyglene 1 1 1 1 t] - 1 2 1

& . 1

LANGUAGES , PTRIMETER 4ND | | !

TUTOR Lisk, ol CILS

French 1 1 LI R 1 - - - -
Terimeter Studies 1. i 1T ¢ 1 1 1 i 1 1
Tutorials & .S 2 2 1 2 1 1 1 2 2
Y-

January, 1955.




SYTLABUS "OTET, MANACEMENT COURSE.

-l it . e . L —

CUISINE CHLORYL

1e Eltchen Qrrpanisation and Tin Rau+ine.

Staff O“gﬂn‘qa.inﬂ in the hotel kitchem.

Lespor.eihilitices of the Chef de Culsinc,

Tuties of the Toug Cned.,

lhe »emainfer of the brigade Including porter staf?f.

hours of duty - sh.fts - split duly, ir the hoilel kitchen,
Feinvions with menagement and otiaer depariuenie.

2., Poutlre in the kitnhen.

o a— e~ .

Brisfing cooking staff on days menus.

Coodss reneivad and checked into sioras.
Requisitioning from stores daily acsording to Menus,
rrevaration aid ecooking.

Insoection of prepared di"hes by Chef.

Disuing up and secvice.

General voubtine for benqueting work.

Fyglere in the Fitohen,

First eid in the xitchen.

N

» VMainteranse of kitchen and stlll room equipment.

ﬁ@uipment best maintained by the suppliers.
Bealnment whieh ghould be cleaned by the potmean.
Bovdi-ment which is vsvally eleansd by the cooks.
 Cencr:s]l safety precautions with machinery.

4, Foel (Cemmcdities)

vachnalng, Delivery, Storage of fruit and vegetables,
Telrigeration,

Poul ¢ry and Geme, Dairy produce, Fish, lleat,Dried goods,

Tinn~d foods, condltion of tins

Fouds anld Beverages served ‘from still-room.

5. Tke engendlals of Meny Rlanning.
Coxpiletion of memis.
Praciical agpects of costing.
Portion control, commencing from raw commodities to
‘service of food.
Number of portions per pound, or 'per pint as the case maybe.
Practicel application.



1,

2.

S
4.
5.
7.

8.

9,

0.
11,
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COOKERY, THEORY AND PRACTICAL

Butchery.,

a., Joints sultable for the various methods of cooking
ard salting.

b, Use of brine tub.

¢. Hotel butchery as distincet from the reteil trade.

d. By-products of meat. Treatment of Bones, Fat and
Crecklings.

Termos dé Cusine, TFrench culinary terms used in the
kitchen.

a. Fundamentals. Foundatlon elements of cookery.
Mis-en-place,

Basic stocks. General rules for stock meking.

Basic seuces and derivatives.

Various glazes.,

Small compound. sauees. :

Hot luncheon hors d'oeuvres, and various fruits and
Juices which form the prelude to the mesl,

Cold dinner hors d'oeuvres. Hors d'oouvres Russe.

Canape Moscovite as served at the reception with
aperitif for banquet work.

Soups. The leading British soups, & soups of all natlons
covering:- Consomme, Madrilene, Cream and Velouts,Puree
and Brothe. -

Egg dishes. All types for all meals. Pickling of eggs.
Tesving.

Fish, Choice of. Freshness, Suitability for Breakfast,
Tuneh & Dinnmer.

12.Farinaceotus dishes, Uses and service.

13.
14.

15.
i8.
17,
18,

Entress and made up dishes, sultable garnishes and sauces,
Joint,Correct accompaniments, Carving. Cooking
temncratures.

Vegetebles, Preparation, cooking, service,

Poulmry and Geme. Season, Hanging, Carving, Service.
Selads. Various types. Where znd when served.

Sweets. Hot and Cold. Puddings steamed and baked.
Souffleos hot and c¢old.

Jarmary, 1955.
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SYLLABUS HOTEL AND INSTITUTIONAL MANAGEMENT COURSES

Cuisine - Cookery, Theory and Iractiecal

Pirst Year Scheme of Work.

Practical c¢lasses follonw and are based on demonstrations.

Demonstration

Theory

1.

Fond de marmite
Freparation of vegetables
Carrots - Juliennre
Burnoise
Dicod
Onions - Emince
Rings
Diced

Care of steock pot

Knife drill

Choice & storing of green and
root vegetables.

Pommes purées
" nature
" dry mash
" boulangere

Choux nature
Sauce bechamel
Carrots
Estouffado

Care in preparation of potatoes
for and during cooking.
Correct finish for service.
Principles and method for making.
1) white roux
2) brown stock.

Roast meat

Sirloin

Leg of Lamb
Yorkshire pudding Gravy
Potatoes
Horseradish
Mint sauce
Scones

Choice of meat sultable for
roasting
Principles and method for baking.

Basic scene mixture - a "rubbed-
in" mixture.
Use of baking powder.
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Demonstration ‘ Theory
4, Suet pustry. : Use of suet in steamed pudding -
Fruit and meat puddings sweet and savoury.
Tumet de polsson Fish stock and its uses.

Blanching & refreshing tomatoes  Composition e.g.gelatine,
Fotage parmentiexr
Preparaiion of 1oin for roasting

5, Mutton broth chegper cuts of meat & their
Irish stew uses.
Filet de gole creme au gratin The importance of sauce as an
Short crust pastry accomaniment to a fish dish
Tarte aux ponmes, Care in making and haniling
Short crust pastry.
Tts uses.

6. Milk puwddings _ Milk clotting & curdling
Rice Greins - length of time for
Semolina cooking
Corrflour mould . Flocurs - proportions &

White brzad(leaf and rolls) composition

Yeast as a raelsing agent.
Handling a yeast dough.

NP S - ——-

7. Lspagnole sauce )Brown Use of stocks in meking basie
Jus Lie Yroux souces,
Sauce Torate Principle & method for making
Plute apple tart a brown roux
Apple Ueritleties '
Pommes duchesse Vegetebles, importance as
Murning of vegetebles for garnish to add colour and

gernish Interest to a dish as well

ag flavour.




Demonstration . Theory
8. Potage : Application of a reux
Creme de legumes Care needed in meking an apple
Creme de Tomate’ . puree and apricot glaze to keep
Boeuf Sauté Printanidre colour and correct consistency
Chouxfleur mornay Attention to detall
Apple Tlan
9. Herring (Grilling Pish as an interesting and
éSplitting & Boning varied item in the Menu.
Filleting
Great care in preparation.
Cabillaud EDarne
Supreme
Turbotine sTroncon
Supreme
10, Christmas Fare Riceh ocake mixture.
Creaming and eggs for
Rich ceke mixture lightness in texture.
Puff pastry. Care in handling puff pastry
Mince pies and its many uses.

Sausage rolls
Cheese stiraws

11.

Eggs end their place in the

Mecaroni cheese Menu, if varied.

Welsh rerebit Great care needed in cooking
Eres -~ boiled,hard and soft for attrective presentation.

poached ,scrambled,fried Simple salads & salad dressings.
Salad- S=lade de Pommes de Terr
" de Tomate eat and attractive presentation
" de Pettrave essential, Variety of colour.
" Francaise
Dressings - Vinaigrette
Mayonnalse
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Demonstration

Theory

T —————

12, Choux de bruxelles
Epinserds en branche
Puree d'epinards
Oeuv?® Florentine
Griiis - 1.Chop
2.Rump 3teak
3.Pillet steak

4,Toint steak.

Mixed grill - cutlet
bazon

sausage
tomato
kidney.

Green vegetables in variety.
Refreshing to preserve bright
green colpur.

Principles and method for
grilling meat, especially
offal.

ot . S il Sl o —

Practical Classes as Demonstration.

1. Potato dishes

Pommes au Four
Pommes Mscaire
" Vapeur
" Delmenico
" Maitre d'hotel
" Saute
" Tyonnaise
" Frites
" Allvmettes
" en Liard
" Chip
" Paille
- Custard Sauce-Powder&Eggs.,

Potatoes used in menu to give

interest of variety.

Deep fat as a medium of heat for
cooking. :

Care and eoconomy in use.

Clarification of Fat, suet ard
margarine.

Egg yolk as a thickenlng agent in
custard.
Care in cooking.

2. Veal and Hem Pile.
Steek and Kidney Ple.
- Sauclsse au Vin Blane
Scotched egg.
Baked egg custaypd.

More uses af Puff pastry.
Meat pies, hot and cold, and their

place in the menu. :
Use of gelatine,
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Demonstration

Theory

Blanquette de veau
Onion glece
I'cachaed mushrooms
Crouions
Carre 4'agneau boulangere.
Creme Caramel
Bread and butter pudding.

Application of stewing.
Principles with use of roux.

Principles and method for
making caramel.

Oven temperatures.

‘Merlan TFrite en Colere

Filet de sole a l'engiaise

Sauce Tartare.
Filet de sole

Meitre d'hotel
Curri d'agneau

Oignon Frite

Rice.

Use of fish batters.

Pamnlemousse Rafraichi
Floride Cocktall
Grapefrult Cocktall

- Bun dough - Flain Buns

Chelsea "
Bath "
Doughnuts

Preparation of grapefruit
according to service.

Rich yeast mixtures.

Boeuf hralse bourgoolse
Oigrions breaise,

I'omines Rissolees
Pommes Sable

Braising as a method of
cooking.

Choux pastry
Zelalrs

Cream buns
Tolka

Use of fondant
Creme patissier

Points of manipulation in
meking choux pastry.

Temperature for fondant and
care in use.
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Demonstrasion

Theory

8.

Gounlash de boouf hongroise
gnoceni
7ole de veau lyonnaise
Formes bataille
" Chateau
" Parislenne

FPurther use of basic sauces

Care in cooking'liver
in high water content.

9,

Omelettes -Sweet & Savoury
Savouries - Cenape Ivanhoe

Bayonne ete.
Roes on toast.

Savouries and thelr importance
end place in the Menu.

Correct manipulation in meking
an omelette to ensure light-
ness of texture.

10. Mulligatawny soup.

Creme Rognon
Making of a Riz Tileff
Rognon grille au lard.

Further application of brown
roux to soups.

Rice and its use as a savoury.

TERM IXI

Ny sy S -

Yrectical classes as demonstratlon.

1.

Cold Sweets.
Bevaroig various
Glace vanllle ‘
Water Ice.

American "

Use of egg oustard in meking
bavarois and ices,

‘The making of a water lce and

its place in the menu.
American ice as a variation
to plein custard ice.

2.4

Geroese
Sponge mixture Swiss roll
Sponge fingers.

Charlotte Russe

Manipulation and care necessary

in making a whisked mixture.
Use of eggs as raising agent.
Oven temperatures.
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M e yva———"

Lionstration

Theory

oy Beurrs
a la Trancalse
T

- ——

Revision of vepetables
Toed values,
Preparetion, guariviiies,
varieiy.

tyyes. sa2ason,

4, Ino~hied Salmon

Principles of making ralsed

{(Mc¥ing of a Court Bouillon) peastry and handling of same,

Raised pork pze(note water

.
rostry

Simple Viors d'veuvres(Ravier)

Need for variety and high
seasoning in hoers d'ocuvres.

5. Preparaiion of Poultry,
Chicken or duck
Roasiing of c¢htaren or duck
with thelr eccempaniments.

Poultry: types, cholce, Season,
Preparation and simple trussing
for roasting.

Method of cuoking.

f. Pommes nouvelles

" " a le menthe
W n rissoleos
Frogh ficgh salad.,

Preparation and cooking of new
poiatoes,

Fortner use of bavarois and
S p(.)nge 3

7. Consomae
uernishes-Royale,dulienne
Bridge Rolls

Principles applied to the making
of = white consenme & its
clarificetion,

Varieiy of garnishes.

R, % P

8. Jiivile gatean
rerivise
Pug?

Decoratlon ¢f geteaux

Renainder of {this term will be
preparation for examination.

spent in revision and practical

January, 19885,
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HOTEL MANAGEMENT COURSE

CUISINE

Erets ey

KITCHEN MAINTENANCE

=

Scneme of Work Lecturer:
Miss J.lartington

FIRST YFAR FIRST TERM. 1 hour lectnres followed by
————————— -~ e 1_houx pracgtical work,
General kitchen routine. Kitchen Cloths.

Care of personal equipment e.g. knives.,
Care of fixed equipment e.g. stoves, sinks.

Daily Cleaning.
Correot type of protective clothing.
Care of all wooden equipment e.g; boards ete.cuthoards,

Daily and special cleaning. Storage:
Staln removal,

Care of kitchen metals.

Daily and special cleaning. Sﬂorage.
Spreial cleaning egulipment e.g. mife machine.

Routine use, care and maintenance of all fixed and movable
eguiruent, ineluding refrigerators, various types of
OVEYLS » .

Uses and relative advantages and disadvantages of coal, coke,
gas, electricity, steam and oil.

Necessary safety precautions.
Generzl safety precautions.

Tirst Ald: simple treatment for common accidents,
incinding modern treatment of burns and scalds.

Cleaning and maintenance exerciszs(practical)on all items
of kitchen equipment and utensil.

Xitchen wash-up hand and machine.

Refuse - bins and disposal.

Sinks, gullies - drains - care and cleaning

January, 1955,
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HOTEL MANAGEMENT COURSE.

CUISINE - COMMODITIES AND FOOD.
Scheme pf Work.

Lecturer: Mr. S.A.Fortin,M.H.C.I,
Asst.Lecturers:

Mr, K. Schoenmann

Mrs. H. Quenouille

Miss dJ. Partingion.

FPIRST YEAR PIRST TERM

s - oty o v W Y o T g e e o —

Commodities 12 hours.

1.é8everages, Tea Coffee
2.(Cocoa

4, Cheeses

5. Eggs .

6.(Fish & Shelli~fish

7 .

BG(Meat & Offals

9.

10.Yeasts & Raising Agents.
11.Pulses

12.Revisioen

SLCOND TERM

P i e Y 27 e

Commodlties 12 hours.
Cereals
Pats

(0ils, Vegetables &
(Fruits.

ierbs,

Spices & Seasonlngs

reserves.,

1.Tinned Goods.
2.Revision.

g O

Ll 5

w

3

b=y
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THIRD TERM

S e . - -

Commodities and food 12 hours

Buying, delivery, dry food storage.

Storage of perishable foodstuffs,

Refrigeratien, cold room, deep~freeze etc.

Preparation of pogltry end game.

Poultry-room staff.

The following commedities studied from aspect of purchase,
storage, menu making emd organisation of cuisine:

Dairy Produce, Miltk, Butter, Cheeses - Eggs & Cream - Fish,
buying, quality, preparation storage, live fish -~ Meat, by-
products, bones, fats - Offals, Kidney, liver, hearts, tripe,
sweetbreads, ox talls - tinned foods, herbs and spices - food
served from still-room, - store keeper, control, issue,
return. Revision.

January, 1955,
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TOTEL MANAGEMENT COURSE

CUISINE, THEORY

Scheme of Work.,

Lectureri Mr.3.A.Tortin, MiH.C.I.
Asst. Leoturers:

Mr. X.W.Schoenmenn

Mrs., H,Quenouille

Miss J. Partington.

SECOND YEAR TERM 4 12 hours.

T Sul e wven dams gy o — —y o — S S S .

4,

S

Introduction to orgenization of the Hotel Kitchen,
Head Chef, and the Brigade, the departiments, ancillary
depts. and Staff.

Culinary Terms used in a First Class Hotel Kitchen.,

Pundamentals, Mis-en-Place; elements and baslic prepara-
tions used in high class establishments, and variations
In small and large Hotels.

The Totager, details of the duties of the partie. -
Variations according to the 8ize of the Establishments,
Staffing of Partie, typicel range of soups for "A la Carte"
and "Teble d'Hote",

The Potager continuing from lesson 4 Comperison of Tunch
“and Dinner soups snd sultebility according to Season.

Ireatment of special soups, English and Continental.

The Sous Chef and Saucier according to the size of House..
Doily and weekly Mis-en-Place. Care in Treatment of Stock
sauces, Correct Cooking times, storage. Cleanliness of
Utensils and Sauciers Compartment of Refrigerator,
Derivatives from Basie Sauces and their cccompaniments i.e.
from Demi-~-Gleece, Bechamel, Vin Blane, Sauces from Butter,
011, ~nd Chiecken Stock. Chart. of Sauces.
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8, 'Introductions to the essentials of Menu FPlanning. Seasonal
(vari&tions of Foodstuffs. Chart on Toods in Sewuson, cost,

9.(colour, availability. Local Conditions i.e. Staff, Zquip-
(ment, type of pcople, time of mesl. Knowledge of prices,

10{reiar delivery o price list. Buying according to the
(s1ze of the esvebiishment. Relationship with Management.

'1.The preparation, cooking and service of farinaceous dishes,
Spaghetil, Macaroni, Noodles, Vermicelli, Nouilles,
Canneloni, Ravicli

12.Co-ordination of term's work.

GECOND YIAR TZRM 5 12 hours

A pam s e S e o Ay W s T et 0t S A G S

1. Revision of Staff Organization in the Kitocher.
Respensibiliiies of the Chef, and the Fuil Brigade.

2. The Rbtisseur, Meat, Pculfry and Game, Relatlonship
with the Saucier. Responsibilitles in Benqueiing work.

. Sauces and Gernishes served with Meat, Poultry and Gane.

4, Tertion Control. Weight of Raw Material, cooked weight,
price per pertion, Chart of quantities for asccurate
ordering.

5. The Polssonler. General mis-en-place for this department.
Da.ly maintenence of fixtures., Wide range of fish dishes,
methods of preparation for all kinds of Service, such as
"a la caitc" "table d'Hote" and Banqueting Work.

6. Specidt'stqpks«and Sauces for advanced work. Use of
Beurre Manie and various butters.

7. B Disheés usuelly prepared by Entremetier. Standard
trypus of dishes and methods of cooking. Fried. poached,
boniled. sorambled, sur-le-plet, en cocotte; Mollet..

8. Breakfaét_Cook. House of duty. Porridge, Gomp%tes,
Ceresals, Kippers, Herrings, Bloaters, Finnan Heddock,
Tomato, Ssusage, Egg and Bacon, etec,
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9. Compilation of Breekfast Menus, Variations in size of
Menus according to type of Houses Breakfast for floor
‘Berifice, spdelal hetted dithes.

10 :Bntremetier, Daily preppration of Mis-en~Flace. Storege
A1 Rotatidcn crdpping in Refrd gevator. ' Clednliness ahd
sere i cdoking Of all Vegstables. "is Yesporisibilities

‘to the Seugier in'passing garnishes as required Dby Menu.

11.Question on Cempilation of Breakfast Menus, Quantities
and costs for 100-200 guests in g good Class Hotel.

12.Revision of term'g work.

SECOND YEAR* TERM 6 A2 hours.

1 Eahé -pasponstt¥lities «df +the Chef PAtisster; his $taff,
: (and. Pelatfonship with the-Heed:iChed¢ Cosoperation in
2.(menu planning, .cdstg and paxtign cqonirol.: Storage of
food stuffs, and’ general Mis-en-place. '

3. Hot and Cold Sweets for Lungheons and dinmers. Descrip-
tioh of suitable dishes for all oceaslons. ‘

4. Cakes end:Pastries, preduction for large and small
numbersi ‘

5. Vegetables for b la earte service, varieties of Potato
Dishes and Potato and Vegetsble Garnlshes. :

6. Saleds served with Foultry, and Game, for Dinmers and
~ Banquets. 4and Szlads served on Cold Table. .

7. Henging, Marinading, Cooking end Carving of Meat and Game.

8; Tunch Entrées including mede up dishes with utilizetion -
of left over foods. C o

(Gerdesmanger and commis- dutles. Hotel Butchery, dissection
of stendard Joints, preparation’ for RSt&sssur.~:Rec@very
of By-Products, dally control of Stock, weighing-in- and
{ssues, careful storage of all trimmings and offals.
(Various duties according to the size of Hotel.

1% «Intermedinte Theory Examination.
12,Revision of Term's work, and discussion.




THIRD YEAR. TERM 7 12_hours

1. Routine in the kitchen, Briefing of kitchen staff on
days: menus; compilation of lunch menus General routine
in menu constrction.

2, Planning of plats du jour one week in advance, daily-
inspection 6f larder to avoid waste.

3. Duties of Porter staff. Disposal of garbage and rubbish.
Sele of 0ld fat, bones and cracklings. IHyglene in the
kitchen and plonge. Use of detergents. War on rats,
mlice end heetles. General maintenanne of the services,
water, aleciric light, gas and fuel burning equipment.

4. Exhibition cookery. Use of socles, Edible food-stuffs
us=d'in design. Choice of dishes. Originel ideas. Flastic
moilds for practice work in coating ard design. Eoconomical
use of expensive items i.e, Truffle etc.

5.(Types of cold sweets suiltable for exhibition. ‘Mousso,
6.(Gateaux, Chartreause, Crojuenbouche, Fineapple surprise,
SoufTle Froid, and meringue work.

7. Use of a speciel sauces and Aspics for cold work. Care
with Copking for: amdothness, texture and consistency.

8, Speeicl Hot Fruid Dntremets, A Le Carte, end Table d'Hite.
Fraits in Season.

9. Ice Crenms, Blscuits and Sorbets. Bombes. Use of Ice
Caves and Deep Freeze. S

104The Prepaurcation of the Variety ‘of Savouries to the
requirements of Dinners, -Banguets and & la Carte work.

11.The varieties of Buffet Savourles, Canape Russe, Crnape
Moscovite.

12.Revision and co-ordination of the termis work.



THIRD YEAR TERM 8 12 hours

S — 0 e T T e e w g

!. Essentials of Menu Planﬁing. Compilation of dinner menus,
left over foods and local purchase. Price. No. of covers.

2. Types of Meals, No.of courses, colour schemes. Varying
conditions in different types of hotels.

2. Hours of duty, split duty, shifts in the hotel kitchen.
Kitchen organization for the 24 hours from breakfast
Chef to Garde de Nuit.

4,(The Chef de Cuisine, Inspection of Iitechen and Larder,
(control of buying, dealing with bulk buyfing and perishable
foods. .

5.(Practical kitchen egonomics; costing, percentage.
Casual Labour. Duty Rota, holiday rota. Co-operation with

6. (the Control Office, and Checking System.

7. Compilation of A4 la Care Menus. DPlats du Jour. Special
Featured Dishes. Standard Dishes. Arrangement of dishes;znd

B: Special Frices,

9. The Preparation and Service of Petite Fours. The use of

10.various Pies, Game, Terrine, Pate, and general Buffet Work,

11.30cxr!'s Head, Gelantine lay-out and generel arrangement of
Buffet.

iB.Revision of term's work.

- o - ——— e e i - .-

1.(The eo-ordination by the Chef de Cuisine of &ll members
(of his Staff. True delegntion of suthority throughout
2.(his organization and cllocation of responsibilities.

E.EConsultation between Chef de Cuisine and Management,
relating to Menu Planning znd Policy, costs. Kitchen
4,(Mnintenance, Larder stocks and stores.
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Catering, Purchases, local produce, markets, contracts,
perisnable goods, semi-perisheble goods; and hard stores,

5.(
6. (
7.€Exercises in Menu Planning and Pricing end organization
8.(0of a complete Banqueting errangement.

9

. Industrial catering. Kitchen operations. Relative
differences in conneection with cost.
10.Control and Policy.
t1. Revision.

{2. Revision.

Januvary, 1985.
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HOTEL MaN 4GEMENT CQURSE.

CUISING,

PRACTICAL AND DUMONSTR TION,

SPLCIAL SCHEME FOR SPRING TLRM,

Practicsl Works

Special Viork for

Deronstrations

Practicsl Work:

Practlcal Works

Practical Work:

Proctical Works

Practical Works

Preacticel Work:

erd Year, 2nd Term,

The Mgking of Sponges, Sswy Fingers,
Small Cegkes and Biscults,
Work Relevent to the Manchester Exhibition,

Cold Buffets,

Speclal Cold Work, the naking of Chicken
and Flsh é&4spic Jeily. The making of white
and brown Chaudfroid Ssuce, The making

of Mayonaise Colle, and their application
to speclal cold work,

The Mgking of é4splcs and Chaudfrold Sauce,
by 8 of the Students, the romeining 8
Students doing spocialized work on Cold
Sweets,

By all Students, rcversing the procedure,
work as in lesson 4,

Utilizing 4splec end Choudfroid from
previous losson, LEach Student to prepere
¢ Cold Buffect Dish, 2 Cutlets each, or

€ Fillets of Flsh cach., 2 Darioless of
vegetables in aspic and suitsble garnish,

By all Students, reverding the proccedure,
work as in lesson 6, 4lso preperation

of &sple and Choudfroid for the following
week,

Chsudfrold of Chicken and Garnish and
the nmaking of Iemon Jelly,

Varlety of Swcets using Jelly, and
completlng o selection of 8 sweets,
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10, Prrcticol Works Preparstion of o further vericty of
swcets ns In Scction 9,

11, Demonstrations Sugor Confccticnery, Fondant =nd Petits
Fours.

12, Prectical Works Petits Fours.

-y suwn



a)

b)
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L i)
PRACIIC4L 4ND PRODUCTION COOKHRY,

Scheme of Work,

LecturersMr, S, 4, Fortin,M,H,C,1I,
Lsst, lecturerss

Mr,K,W, Schoenmann

Mrs. H, Qenouillo

TERM 4. a) 4% and 1 Hours production cookery in the Students'
- Restaurant,

b) 6% esnd 1% Hours production Cookery in the Hotel
Kitchen, :

The Practical work in the Students Restsursnt 1s dewted
to large scale production methods, Simple hotel meals of
good standard, with glternstive cholcesy Table d'Hote type,
planned, ordered and prepared, cooked end served in the
Students' Restaurant by Studcnts, Students undertake
verylng duties on a2 rotation basis.

The work in thoe Hotcl Kitchen introduces Students to

the 'partle! system as in a good Class Hotel and affords
practical exercises in rotation in all preparation and
cookery nececsssry in the production of a 3 course, hotel
type Table d'Hoto luncheon with altcecrnative choilces,

TERM 5., a) 4% and 1 hours production Cookery in the
- Students Restourant,

a)

b)

b) 44 and 1 hours production cookery in the Hotel
Kitchen,

Continuation of Practical Work in the Students! Restsurant
of the two course meals, with s wider cholce of Table
d'Hote dishes on » pprtile basis.

Further cexerciscs ln thc Hotel Kitchen introducing a
widor range of dishes, rnd individual responsiblility in
ordering snd costing menus for 3 course luncheons,

TERM 6, b) g and 1 hours production Cookery in Hotel
&

i b e

Cheha . .
¢) 6 houfs Cookery Practice in Class Kitcheni
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b) Students are introduced to an increzsed range of
"4 Lo Car%te® clshes, to promote speed and proactical
menlpulation in Kitchen "rafs, Menus glving a wider
cholce are pi-nned to &fford thls type of work,

c) This perind is dewted to prretical cookery based on
rrevious Jemonstrations, Students now develop Andividuality
and produce original dishes whica cre crliitlcised end
gworded magrks, Students take thelr Internal In%termediste
BExzoms. 1n Cookery this tern,

TERM 7. 8) 44 ond 1 hours Production Cookery in the Hotel

= om om e Kitcuen,

b) 3 heurs cookery Prectlce in Class Kltchon,

a) 4% and 1Hours, The Standsrd of Cockery in this Yegr
- ls mainteined 2t sn advanced level on the pattern of
a et de Partie, In ¢ First Cless Kestournns, Hoted

or Cliub,

b) 3 Hours., This Pcriod is dewted to sncelal Cookery
introdueing Larder Work, incorporsting Buffot and
Exnlvition work for - half the term. During the 2nd Helf
cf this term Students gre given adv:need tultion in Crke
Icing,; praostlcal eppilleation and dosign.

TERM 8, a) 44 ond 1 hours Production Cookery in Hotel Kitchoen.
e~wee~= b} 3 hours Cockcry Prrcticel in Class Kitchon.

a) 4+ end 1Hours, - Practical 4pplicaticn &f Kitchon
Lernonles 1.6, Menu Flanning, including the - usc of left
cver foodstuffs, recovery of by=products, portion
ccntnold, ordering, checking=in, cchtrel systen, aboyur,
derubls Checking (Kitchen ond tha Cdshicr),

b) 3 Heurs, Specles Cookery of Clpsslcel Work,. whero consider-
able impertaonecs will be ottached ¥c the order gnd the
ciear scttlng. cut ¢f recipes rnd the clear tobulation
of dotollsy: quentities, ond costs.

TERY 9, o0)-6% nnd 1% Hours, Production Codkery in Hotel Kitchen,
a) 6% and 1 Hours, students heoving otholned the required
stendards, toke full ecntrol cf Hetel Kitechon, to. produce
e lunch for 60 covers, based (n English .and Continentsl
Cockery, ond are gssessed in their gptitude for thls work,
as pert of their finsl intornal examination in Culsine,

Jonusry, 1955,



- 261 -
SYLL4BUS HOTEL MaN 4GEMENT COURSE

REST qUIR ¢NT SERVICE

The Waolter

sttributes of a Waolter,
Perscnal appearance and dress, Perscnal Hyglene and
hyglenic handling of focd and equipnent,

The Hestaourant

Dining room furniture and equipment,

Carc end upkcep of table equipkent,

Quality snd size of table cloths, buffet clothsy use
and abuso ¢f the table napkin,

Dutics of Walters

Duty "Brigades" (Rotas)s Morning Dutles,
Service ¢f neals, closing duties,

Responsibi lity for stationery (e.g. Bill Books,
Cheek Books)

Buffets, Iincn, Floral Decoraticn,

Loying up of Tablesg

Preparestion ond restocking of. sideboarc.

How to lay the clcth, The remcval of a tablecloth,
Relaying cloth with customer et tablo;

Tha "Cover®, Dinner, Iunch, Breakfast, Tebn, Supper.
Crockery, Cutlcry, Silverware Table Napkins, Glosswaore,
Relayinp tables, Carrying. cutiery etes to taﬁle. Use

of silver, How to hendle cutlery, crockery, glass, How
to fold table napkins,

The Service Roon

Clean end dirties section, Where focd sre obtained
(in the kltchen), WOff" Board,

The Grill, Cecld Buffet (in Dining Room or Service),

Trolleys for floor service,

Still room. Preparstion of Tosst and Butter, etc.
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Thec Mcal,Courscs

Order of ccurses, longth cf meal{sdvising custcners), Menu
Card, =~ Must bs known snd memorisod; A lag Carte and
Table_gltiote servica,

Cempnsing a renu,

4cconpaniments %o scrve wlth various dishes,

Serving the Megl

Leying ond Clearingtglates.

R(‘.Lls Buttcer and other ancillsry itens,
service of food "Continental®, "rrivete Hcuse", "Club",
"Banouoting", “Engligh",

Usc of spcen snd fork, usc of Walterts Cloth,

Use of Hote and Culd plates,

pr use:ﬁ'ing dlshes

Order of sorvice of guests,

Brushing Tableclcth,

Usc of tray = how tc carry. Packing of tray,

Speelgl Scrvi ce of Cortain Dishes.

Method of prcqcnfing “and surxzing (d gtc.r allg) Hors
d'oeusre, Oyuuers, Caviar, Mclcn, ichsuer, Prowns
Sncked ..m.ncr\., Grapefrult, Qm.fs sur_in plat, Omeiette,
Curry, -Sclads, . Gﬂtg_aux,(&*cosu, Savourics, 'I.‘cwst, etc,,
I]ovo;'.; Ezg's, Hot Herg'd'ocuvre, Bortch, Chgtogubriang
Sorhot, - bsperagus:Globe 4rtichokes,

Spoclal Equipnent.

Use of Jobster pick and Crackers, Sauce Ladles, Gategux
Siie2r, Grepe Sclssors, Colery Gless, Oyster uruet,
Oystcr Pork, Pepper Mi 5.1 Checse uC""Op, Chafling quh,
Frcss,  &sparngus Strnd, SbrV(I'S and Tongs, Finger

Bowls,
BOVCEr £ 3
&9 11 Reens Coffeoe and Tes, Methcds of infusing. Iced
Clec, Lced Toa Chocolstey Moltéd Milk,
_y;;.gl_qr_;“__frg:ix_': Service of. Beer sy 4orestod Woters, Neoturol

pring Wakers, Squashes angd. S/'r'upq. Tenpcraturos,
Tvnes c" Glassos. Service of Coffee, ¥Conp", "French
M iser®, Methodg of infusing. Egyptien Cofiee,
Turklsh Ccffee, Russian Tcs, Carcnile Teae
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Wines and 4lcoholic and other Drinks,

Types of Wines; countries of orlgin, Wines toserve
with various courses;

Types of Wlne Bottles,

Types of Wine glasses and Jugs for various drinks,
alechollic and otherwise,

Temperature, Decanting. Cradling,

CorkKscraws, removing broken cork, opening bottles,

Use of wine ccolers and stands, ice buckets and treys,

Corked, Musty, Flowered, and wrong tcmperature wines,

Scrvice of stlll end sperkling wine,

Wine %terms end trade terms,

LIicensed Hours,

Closing time of Bar = warning to customer,

Removal ] : :

Removal of glasses and bottles before "tinme",
Drinks with mesls, speelal supper llcences, Sunday

liconces,
Bills Ghecks and Checking Systems
Typos of Billgs

& ls Carte checking., Tgble d'hote chcking, Tray
chcaking, - ™Wo charge™ and Du cate checks,

“iteturn¥ chocks, Iost bills,paltered Bills,
Daplicate Billls for customer, Use of ocopylng
perrclly blue pencil, eraser, pcnknife, How %o
meks out checks and bills at the sazme tilme as
taking an order, Payment of Bill,

Lay~up _and gervice for breskfast ang tes,

Lay-up of Teble, Service of Meal.

Ley-up of afternoon trays and tes trays end breakfast
trays.

Necessery utenells and equipment,

Walter ond Mggngemént

4ssocletion wlith other personnel, management and
supcrior stoff, _
Relations with customer, complaints ete.

Waolter tome

Iinsbility for Customer's property. Iost property,
4ccldents to Customers,
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Special Services.,

Iounge Walting, Benqueting, Wedding Recaptions,
Wodcing Breskiasts, Cocktall Receptions, Buffets,
dpproprigto Menus, Tgble plans, Instructicns
to stotf, Service procedure, Septing Capaclities,

Corwing Filleting

Smoked salimon, salmon trout salmen, turbot, scle,
plaleca, stc.

Chicken, duck, turkey, goosa, game, Leg of mutton
end iamb. Bsst oend of neck and lamb, Sirloin
of bcef,

Sooke, fhapteaubriand, Porterhouse steak,

Han,y Pork, etca

Cignrs and Gigarettos,

Types of Clgar; care stcrage and service, Havana
and other Cigars. Ciger cutter, natches, ash
tray. Clgercttes Virginia, Turﬁish, Ggyptlan,
Russian, etc,

Reghaurant Control ond Organization,

(from aduinistrative gspects) Staffing. Types of
Scrvice, dncilliary Depts,

January, 1965,
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FINGL BXMINIION IN W4ITING,

Students following a oourse leading %o the Institute's
Final Exenineticn in Weating ghonld have scne xnowledge
/sauces of the following busic/amd derlvatives.

T 2 B . & I
Fandgnental. Bestg Darivatives

-

Eespognole Donl-Glace Bordelslcse
tohert
Chargutiore
Chasseur
Dlablo
Piquante
Madere
Lyonnolse
Perlgusux
Fines llerbes
Reforne

Veloute tllenande Hongrolse
Poulestie

Bechaiel Mornay
Soutl se
Cerdinal

Veloute de Polsson Bercy
Norpende
Vin«Blanec

Toirata Portugalse

Hollmndalse Beatnol so ‘Mousseline
Choron -

Mayonnal so Tartare
Remoulade

N Lo TN PR Y N "

4 knowlodge of the following garnlshes i85 also requirbd;

(a) Scr:ombled (b) En Cocotte (c) Poche .
«rchlduchcsse Baergere &rgentenil

sux Champlgnons Diane Chasseur
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aux crouton Jeannette Florentine
sux Fines Herbes Reine Georgette
Furestiere Soubl se Mornay
Grand! Mere Otero
Portuglace
2. Fish Dishes
dncricaline Chanbord Mariniere Regonce
Boltel Dieppoise Normandse Walewska
Cardinalc Joinville
3. Chicken snd Meat Disheg
dnclenne Bruxﬁlloiseiﬁinanciere Milanglse
Boulangere Clagnart Florentine Nicoise
Bouquetiere Choron Goderd Portuglase
Bourgeolse Dubarry Maryland Toulousaine
Bourguignonne Fernlere Mascotte Vert=Pre
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HOTEL M¢NGEMENT COURSE
REST URGNT SERVICE
Schemg of Work

LecturcrsMr H,k, Frcenan,
MHCI
4sst, Iscturers:
Miss J.Partlngton
Mr, K.VW, Schocnnann

FIRST YE4R FIRST TERM 12 hour s,

1. Introductory talk on Resteurent Service,

2. Restaurant personnel, thelr duties and responsibllites,
uniforn ete,

3. Attributos of ‘o first closs walter, olms, ambitlons ete,

4, The brigade systen, intention and oporation, duty
rOt(JS’ Qe 0, &pwmo

5  Rocognition of loosc catering equipment, uscs ete,
6. Selection of plate, crockory, and glassware,

7. Restpurant furnishings, their selectlon and siting,
Creating atmo sphere,

8. Rostrurent linen, types, sizes, uses, changing etc,

9, Tablings, extensions, sitingy sizes, types,
advantogos ete, _

10. The purpose of the dunb walter, Prepsring for service,
11, Tho use of the spooh and fork, manipulative exccrcises,

12, Ceorrying pletcs for s plate service, Precodonce of

scrvicaog
FINST YL 4R SLCOND TERM J2 hours.

1, Carrying, clearing r=nd stacking plestes, cutlery etec,

<. Laying and clcaring cloth with snd withcut custoner
prcsent,
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3. Usc of woltcrs cloth ~nd scrvictto foldlng.
4, The rostrur~-nt in rnd cut d.or nothed of proceedure,
cerriing travs et
5 & lp carte anu Tablc d'Hote lay-ups. Moening of
terms with attcndont detel ls,
6. Recoption, seoting and deprrturc of gucsts,
7 The hot plate ond table cooking stovo, uses, csre
cnd nelntenance,
8, The bregktast service, laying table for this neal,
9. Laying ond cerrying breskfast trays snd teking o
brenkfast order,
10, Triplicote, duplicate, end individual checklng syshens,
11, Explaining metw. tokine order snd prosenting bill,
2 :
12, control of checking systens, onalysis of sales,
Deé.Fo 8, uciteres ofc slips.
FIRST YE(R THILD TERM 12 hrs,theory = 36 hrgiractical
THEQRY PREGIICLT
1, Crdhicr ~nd theilr responsibilie Scrving a tablo d'hote
ties nethed of check, giving lunchoeon, plote scrvice,
ch=nge ete, preparing cruets,  Serving
coffca,
. 2,:Flrte=rocn stcff end their Table d'Hote plete luncheon
civieg; sllyer cluuning scrvice, No chocking

netnods; lay ut of plate~room  systen,
sto ekt aking nethods, .

The platowash, staff: and Iuncheon scrvice, taking
nethods of operation, orders and writing checks,
laycut, serving wvegetables,
.Lﬂyout of tho. 5%i1llroon, Tunchacn service making
dutios of stoff nnd nethods toast mclbs, curling

useds Equipncent, butters,
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T

8.,

9.

10.

1l.

1c.

SEQOND_YISR
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011l & Vinegar cruets, sauces,
pickles, thelr preparation
and service,

Prineiples of menu compilation

The Braeskfast mesl, sequence
of courses, range of foods
covered by theso courses

Scrving the breskfast meal.
Tosst, Rolls, bresds, =nd
prescrves - sgystens,

The Iuncheon, Various courses,
thelr sequence snd foods
concerned.

The Tea Meal, nethod of
service, set,spccial

a
la carte, reception,ﬁuffet,etc.

The dinner meal, sequence of
cour s¢syfood concerned ete,

Accomprninents to the
prelininery course,Roysl Hors
d'oeuvres otc,

2,

3.

THEORY

dcconpaniments aond service

of soups, pastes, omelettes,etc,

Fish dishes, acconpanimonts
and service,

Entrces thelr accomponinents
nd scrvice,

Roastsythelr scconpaninents
and service,

Luncheon scrvice,
preparing and serving
from swcet trolley,

Juncheon scrvice,
preparing buffet,

Iuncheon service, and
laying for bregkfast,.

Iuncheon service,
Laying end csrrying
Breoggfast trays..

iuncheon service,
Preparstion of cold
buffet,

Luncheon service,
Loying for t%toas,

Tuncheon ssrvice,
Part silver scrvice,

Iuncheon service,
prcparing the oyster
cruct, cutting brown
b & b,

FIRST TERM 12 hrs.Theory =36hrs Practical

PRACTICAL

Iuncheon service,Full
sllver S,Mock service
of Cavigre,Pate de

fole gras smoked salmon,

Iuncheon service fillet-
ing fish in rest,

Iuncheon service,carving
a chetepubriand.

Inncheon service,
Service of salad ond
dressing a salad in the
restaurant,
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8, Vocgetohle courases,pothad of
tholr service gnel aecconprnle
nenis, Sornﬁts onid dagooerh,

6, Swoﬂt .tgexr service and
acrompariment s,

Ta Savnurico, their pccomponie
ments onG servioe,

8. Eag Diéhes,thair acconmpeni~-
nerss and wﬂwdﬁee

2. G“*11Q.their accompaniments
' Lo n-\w?‘i‘-?.

10,Na% urgl Sprirg Woters,
t )bac M t?TQ’ LJDI"%tC‘d
Wﬁhc*s,uypﬁq?nﬂuv héture,
orlgln & scrviec,

11, D*inks
waters o
Fruls gy

with which mineragl
o nermnlly served,
I

!
Up &y 03stNCes, 613,
12, Revision of past work

SECOND VE.R SRCOND TERM

1. BEQ..\. J( Dﬁti le

-2 Bxolsc ragulstions affect=
ig the walter,.

3. Cheoses,source ‘of orlgin,
servicu, and acconponinents,

4, Senko;Turkish,Coneg;Philtre,

d and draft brends

loncheon serviee,
asperegus and globe
artlchc ko s,

Juncheon serviece, Serving
deesert & sorbets, -

Serving

Iunchcon service,
sorving onclebtes,

Iuncheon service, Serving
simple savourlesg,

Iundheo&’qarviﬁe,ﬁerving
Lce puddings,2iscult
G¢qcc,pdrfa;“s,etu,

Iunchoen service,
scrving s:ft arinks,

Iunchecn servicey serving
creange squash,sonle
water,vhicky and s0ds,

ﬁihhdhéon ‘service, Scrvice

of spocial Giceeses,

12 hrs,Theorv = 36 hrs Practical,

Iuncheon service,
erving buers cetc,

Iuncheon scrvice, Carving
Moat end {illeting flsen,

- Iunchoon scrvicc,prcpgring

the .checese troiley, and.
serving the various. dheoses.

Iuncheon Scrvice Sarvice

iced and OubCr klﬂds of coffeo. "of spacial ¢cflses,

5. Tess,Tlsancs,lced,brewing,
SArving.

Iunchecn Service, Serving,
Gnlng, Indlan,Mint,Iced,.
Canomi le teas,



- 271 -

6. Glossary of common French Luncheon Servlce.Preparing
terns used in nenus, Transe lounge for the service of
lzting French culinary Serms afternoon tea,
into lay English

7. The 8itting rcon walter and Iuncheon Service, and
his duties and responsibllities laylng breskfast,

8, Leayout of floor service Luncheon service, laying
and servery,methods of trays and tables for
operstion. floor seorvice,

9., The duties and responsibilites Iuncheon service,Practise
of the lounge walter in taking drink and other
lounge orders, serving,
- giving change ete,

10.The Dispense Bar and its Iuncheon Service,Shaking
cperation,Preparing for Cocktalls, and preparing
service, cocktall %rolley.

The cocktall bhar

11, Cocktall Reclpesy accompani-  Iuncheon Service,prepsaring
nenss buffet, cocktall varieties,

12, iperitifs end their service. Iunchecn service,Serving
gperitifs,

SECOND _YE4R THIRD TERM_ 12 hrs,thecry = 36hrg,practical

THEORY PRUCTICAL

1, Plats du jour & & la carte 4 la carte service luncheon,
service ,Tines taken to
prepsre certain dishes,

2. Banqueoting procedure,Tebles, Iuncheon Service,Preparing

siting,menusyorgasnl sation, Fresh fruit for guast.

3. Conplletion of Breskfast Iuncheon Service, Sarving
nenu s, a bottle of wine,
Exerclscs,

4, Mepsures,Cnsks,Bottles, Luncheon Service,Service of

optics,etc. hot Hors d'Qeuvres,
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5. Conpiling a Iuncheon Menu,  Juncheon Service,Crving
Cold Buffet etc.(ExercisGs)," the Culd Buffet,

6, &lcchollc Drinks snad their Iuncheon Service,Filleting
Service widh food, , flsh dishes,

7. Bzereiscs in conmpiling tes  Iunchoon Service,Service
nenus, Set,Buffet etc, of the Royal Hors dtOcuvres,

8, Bottled ond cesk beers Iuncheon Service,Pouring
types & nethod of service, Guinness,Bgss,cte,

9. Manufacture of the. various Iuncheon Sorvice, Serving
beers, a set trolleyv servico

aftornoon tca.

10, Monufecture-of ‘Cyders, Innchecn Serviecc,Mixing a
rcerry ete, Types,brends, "Cyder Cup.
suervice, . .

11, Cocktails,The 4american & Iuncheon Service, Serving
Disponse bars. Cocktall aperitifs,
irgredlents,general,

12, Cocktall recipes,method of  Luncheon service,blending
nixing and service, cocktalls,

THIRD YRR FIRST TERM 12 hrs,theory-36 hrs,practical

1. Irish,Scotch whiskies,Ect, Gueridon Service Iuncheon,
Bronds ond renufactura,: '

& Gin.Types.dr.i.isymonufacture  Iyncheon Service,Prepariug
gueridon for the service
of certaln dishes:

3. ‘Run,bfands,types.pmethod:of -Iunchapn Ser v:l‘ceix;aking

nunufacture. and serving shellfish
cocktalls,

4, The wines of the Bordesux Iuncheon scrvice.None

Survey of the types,nethod
of nmanufacture,

alcoholic cocktalls and
thelr service,



s

7

8.

9.

1l

12,

THIRD YE{(R

L.,
2.
3.

4,

5.
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Sauternes,Barsacs, and
Graves Vineyar dg and
classi%ications.

Wines of the Medoc,

Luncheon Service, Serving Chateau
Wlnes,

Iuncheon Service,Decanting

classiflications Chetegux & Clarct,

otec,

Wine trade terms & offietal Iuncheon servics,Laylng

aebbrevistions,

Burgundlcs,Red, white,
st1ll & sparkling,
Manuf acturc,

The Cornunes and vine~
yerds of Burgundy -

HO CkSQ Vine}’ards, tel‘ms,
dlstrlcts,

Moselles, Vineyerds,
terms,Man & scrvice,

4lsatian and Rhone

~winos, thelr nanufacture

and service,

SEGOND TERY

The nanufeseture of

up glasses for various wines,
Serving these wines,

Iuncheon service,Using the
wine crgdle for service of =a
Red Burgundy,

Iuncheon service, Serving
Oysters with a white Burgundy.

Iancheon sorvice,Using the
wilne cooler and serving hocks,

Iuncheon Service,Preparing and
serving Turkish Coffce,

Luncheon Service.Prepéring
serving Cafe Liable,

rs,theory=-36 h roctical

Tuncheon service.opening and

Brandy. Cognac ond other serving a Champagne,

dlstricts of note,Terns,

Chanpegno,its nanufectureluncheon Service, Serving L4 queur

& the various blenders
of note,

Vin Mousseux, verious
nethods of ngnufscture,
uses and service,

Sherrlés,blenders and
riethod of msnufacture,

Sherries cont, Other
Spaohish Wines.

brandy fronm outsize bottles,

Iuncheon service, Serving a
Champagne snd absinthe cocktell,

Luncheon service,8esrving Cona
and Phlltre coffee,

Iuncheon s@rvice.Making a Runm
Punch and ILoving Cup,Serving,



s

8.

9.

13.

14,

15,

16,

2P

‘Fort Wine sy Shippersynianufacture

Port Wines cont, snd other
pocriiguese wincs,

Malegn,Medelra & sinller
fortifled wines brgnds and
U S€ S,

Sweet I'lanbecs,ingredients,
recipe sy equiptent,nethods,

Savoury Flambees,Can-rd
Sauvage eto,

Wines of the Ioire(Toureine)

Tiouers,Typos,Manufacturers
arnd liow nadc,

Ttellon Wines., Sparkling
Stili typus, brands,

The wines of the conmonwealth
nethed of manufacture, i

Wirs sollars thelr maonagenent,
storege of wines,bears md
spliitse.

Bombes,Perfalis;Tce Puddings,
lce Gaverux,Mignedises,
Frivolites, Petit Fours, etc,
Thelr service,

Leeonpeninentsyrevi sion,

Complling,cnlculating and
cosuing & prleing nmenus,

Conpo slmg Menu, selecting
wincs, costing and arrenging
a Banquet,

Iancheon Service,
Decanting a crusted port
tnd sServing,

Tuncheon sei‘vice.making
ard sorving verious tlsones,

Iunchaeon service, Service
of Slings.Swngorecs, Flips,
Foussc Calcs & Frappees,

Luncheon Service,Scrvice
of “rg¢pe Suzevtes,liernique
au Kirsch etc,

Luncheon Service,Scrving
Polre. Peche,Banann, &
Plneapple Flambees,
Iuncheon Service, Serving
Bceosegine Flanmbea,

Tuncheon Service,Speclal
Curry Service,
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20, Outside Ceturing Funchions
how orgeniscd snd nen-~pad

£l, Orgenising o Wedding reception,

Tork and stendlng Buffet,
£2. Brr Control svstuns.

€3, Rovision of past svtudies,

e4. doe
THILD VER IHIRD TIRM A& hrs. theory-36 hrs.praocticnl
THIORY PRGCIICLL

Revigion Wincs and
Restourant scrvice with
particulor appiication to
nmonoponsht,

Full Guerldon service(Iuncheon)
Gueridon scrvice,preparing
Greope Frult and Melon in
rostusurant,

Serving Dessert, 4sprregus, and
Glohe 4rtichokus,

Scrving a Biscult glace Montrioroncy
with petic fours cte.

Corving and serving a Saddle of
Lanb/Mutton.,

Prepering a Iobster,naking o
dregsing ond -serving in restourant.

Chafing Dish Cookery in the
Rastourant,

Chafing dish cookery in the
resteourant,

érrangice roon for o weddlng
roeokfast,

The use of a cocktall trolley,
shaking cocktnlls at the table,

Practical revision,

do.

Janu:‘r}’, 19550
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SYLL{BUS HOTEL MoN4GEMENT COURSE
HOUSEKGLEPING MGINTEN(NCE
Cholce,buying and storing of linen, Iinen room organisstion

end control,

Choice and buying of beds end bedding = modern nettresses,
rubber, rocent developnents,

Manufocture and cholce of fabrics for soft furnishings and
their use in hotels,

Period and contemporery furniture, Selection for difforent
purposes, Cholce of woods for furnishing. Types of wood
for floorings, = dry rot,

Cholce of floor coverings and thelr suitagbility for various
gurpo s¢s, Types of carpets, nanufecture and designs,

elative costs,

Iriterior end exterlcer decoration = colour, design,

Well surfaces = Routines of repeir and redecoration,

Rosponsibility of housekcepers rnd penagement for hotel

furnishings. ond maintenance and the econcnic mying of
febrics: end furnishings, '

Jonuary, 1955,
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SYLLABUS HOTEL M&N4AGFMENT COURSE

1

Zs

3.

4.

v ———

Theory and Routine work in the csre of bedrooms and
other roons cleaning and general care ofs~-

g) Wallg = including paintwork and penelling,

b) Floors = parquet, conposition, concrete ete,

¢) Floor coverings -~ lino,carpet,thermoplastic tiles
ete, sweeping, stain removal,use of electric clecaners
and pollchers,

d) Fittings - baslns, lightsymirrors,

e) Furniture ~ polished’and upholstered,

f) Beds -~ bedmsking -~ turning mattresses, linen changing

g) Silver,brass and plate..

k) Glass and chinag '

1) Storerooms and cupboards = storing snd labelling of
equlpnent, - .

Care of Bethrooms and Tollets,
cleaning and general care ofs

a) Baths, washbasins and water closets,

b) Sinple description of bathroom and teilet plumbing
syssem = precautions ageinst frost,

c) Dangers of electrical appsratus in bathroons,

Laundry and Valeting,

1) Loundering »11 types of fabrics - in close
co-operation with necdlework dept,

2) Renoval of stains; soap and synthetlc detergents;
hard water = in ccllaborstion with Sclence Dept,

3) Cholccsuse,cere ond maintenance of #ll equipment;
Calenders washing nachines and dryers,

4) Spot clegning, sponging and pressing,

5) Spring clcening of blankets,curtains and elderdowns.

Housckeepers! Departnentsl Organisstion and 4ddministration.

a) Its place in hotel or institutional organisstion -
relction with other deperinments,
b) Dutles of the Hesd Hcocusekeeper and her asslstants
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¢) Honsekeeplng Progrenmes,cleaning rotsss-

1)

Dally,weekly ond montaly rceutines for cleaning of
bedrooms, bathrooms, tuilets, pantriecs, private sultes,
ublle lounges, ofﬁices, foyers and staff quartcrs,
ievlsion of gencral principles ond nothods es applied
to the above, .

Lisinfocitlon and funligaticn after illness and infection,
dllocrtion of duties and timeteblos(approx) for
domestlc stsif 1,0, housekeepers, chanbernolds, house-
nelds, clesncrs, stefl nalds, houseportcrs and window
nlcaner s, ‘

Prepsrction of roons for rsdecoration.

lurchanss, storage, lssue = contrecl of cleaning
rnatarials, _—

Distiibution and control checking systems,

Januery, 1985,
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HQTEL M4NAGEMENT COURSE

HOUSEKEEPING,  MAINTENNCE
Schong of Work

LecturersMiss 4,Tazelaar
dsst,Lecturers
- Mlss J.Fartington.

TERM 1

Iinen snd Linen Rocm Qrganisation.

Cheoice buying and storing of linen,blankets and bed covers.
The stocking and stoffing of the nen rcorn,
Slmple checklng systeus,
Introduction to linen rocm equipmert - choice, use and
care of equipnent,
Merking of Linen
1, Hotel
2. Laundry
3. P‘#rﬁ)nalo

Practical Repelr and renpvation of linen

Vigitss Sunlight Lsundry = for varicus types of nmerking
Regent Palace Hotel or )
Royal Masonic Hospital ) TFor linen reoon
Middlosex Hospltal ) organilsation,

TERM II 2 hours

- Mg ot

Bedding and Malntenance,

Cholce and buying cf beds « divens - nattrosses,
Typos of naottresses.

Spring interlor(pockcetcd and open coil)
Lotex foan
Helr,



ddvantages end disedvontrges of each type,

Conparstive prices,

Discusslon cn the Britich Kubber Developenent Board, in
relstion %o latex foran,

Repalr =nd rengking of nattresses,

Usc cf downprocf naterial and ticking,

Practical, Maoking of plllows - pilllowecases - nattress
covers snd cushicns,
Spring covers.

Vigits, Myers Bedding factory - Vauzhall
Iondecn Bedding Centre = Knightsbridge
Solfridges Bedding Dept.

TERM III £ hours

-y P

Soft Furnishings.

Turnlghing fabries - wldth, weave and texture,

co lour end design.

The. combinastion of naturcl ~nd synthetie fibres used in
the nenufocturing cf furnidning fabrics, lncorporating,
Yerlod troditionsl snd centenporery designs,

Terns used in soft furnlshings,

Tyges of febrics used fcr restaurent, lounges, bars,

edroons, bothroons; .

@mntitics ond qualltles required,

Corrcet proportions snd designs for pelments and valance,

Method of curtain fixtures,”

fine? curtalns ond their speclial use,

hetall Trading Steandards ésscclaticn sngd its service to
the publie,

Eractical Curteins « lined end unlined
pelnents and velrnces
Fltted bed covers
Cudhicns, Iocsce covers,.

Visitsg, Hanptons Botterses .
Weollands Knightsbridgce - contenporsry dept,
Henls Tcttonhan Court Read,



TERM IV L hour

o T -

Carpats.

Types of carpet suitehle for hotel and restaurant use
Wilton,double niusinssiminster;Chonille Ax,
Fndy carnet,squores, rugs, doormats, matting.
Manufacture,design und grades of machine made carpets
How %o rocognise the hand made carpet e.g. ¥Yericd and

Oriental carpcrts. '
Comparative merits of British and Foreign carpets for hoteluse,
Best placos to buve.
Piscucsion on centrolling of wear.
Use of diilfcrent types of underlay.

Other types of floor covering,including linoleum;cork,
rubber,composition and tiles,

Vidts Harrods Knightsbridge
Poraoz " Oriental carpets
Menlecs Tottenham Court Road,

TERM V 2. hours

[

Poriod and  contemporary furniturec,

Periods when Chippendale -~ Sheraton - Hepplewhite and
Adem furniture was introduced,
Discuss “ho combination of period and contemporary furniturc,
Salection of weoden upholstered and fibre furniture.
Wood and compocition beards used for panclling of rooms
Wood floor fiuispes = parquet = wood block and strip.
The types of vood uscd for furniture and floors.
Dry rot =~ couse - prevention - racognition and cure,

Practical  Repair of armchairs.

Yigits Maplos Tottenham Court Road
Lenesington Museun,
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TERM VI i _hour

Interior Decorating.

Colour and design in relation to furnishing,
Position and size of rooms = whether facing south or north,
The purpose for which the rooms are used,
Wall surfaces advantages and disadvantages of = wall paper
oll paint, distemper, omulsion paints and panclliing.
Cycle of repairs and re=decorvation with minimum :
inconvenionce to the hotel routine. Points to look for
in a decorator's estimato,

Types of lighting suitable for the various public and
private rooms of the hotel,

Responsibilities of manager, manageress or housekeeper
for hotel furnishings and maintenance.

Discussion on suitable uniform for hotel staff,

TERM VI1

N iy am W - -

TERM VIII 1 houp
Economic buvipe for tho hotel.
Contracts.

Standards of rctell practlce.

Texy,customer and oxciso..

Detailed list of furnishings and furnituro.roquired for
various hotol rooms., = public = private sultes,staff
quarters and offices.

TRM 1X Goneral rovision with specific epplication
-————— to management problems,
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HOTEL MANAGEMZNT COURSE.

HOUSRKEEPING SERVICES

gcheomo of W 2
' Locturers
Miss M,Lennox.

TERM I 12 brs, Thoory.

1. Houschold cloths = kinds, use and storagoc.

2. Washun up -~ preparation - order of work - detergonts.

3. Clecaning of all types of metals.

4, brooms and brushos - use, care, clecaning and storage

B, Yclished and painted wood. = care and cleaning.

6, Flocrs = mcthod of clcaning - sweoping ~ disposal
of dirbd.

7. Floor coverings = carpets and linoloumj stain removal
use of Bwbank,clectric cleaners and polighers -
thoir caro.

8. Making a bedj changing of linenj sorvice of early
norning tea,

9, Cleaning washbasins, baths and tollets. Theory

on U,Bends, frosted pipes and prevention.
10, Dally routine for cleaning all types of rooms.

Laundry and Valoting 26 _hours..

1, Washing,boiling and ironing flat white cottons
and linens.

2, 3,ecrch - washing using elsctric washers.,

%, otoin rermoval,

4, Table linen = use of calender

5, Woollens = new wool -« drying - stains.

6. Rayon.

7. Loose Col-rurs = of all materials.

8, Silk and Nyloen.

9, Spot cleaning and praossing.

10,8pring clean washing.

TERM II 24 hours

Practical work planned on basis of assignments.,

1, Daily cloaning of all types of rooms - sitting rooms,
badroons and bed making, bathroom and toilet and
rcstaurant, '
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2, Cleaning of various types of metnls; washing up by hend
and mrchine; polishing furniture; shampooilng rugs; spot
cleaning upholstery; pressing clothes,

3, Use of slectricel gpplisnces = clerner, pollsher and
dustette; cleaning of equipment,

TIZRM III 12 hours thepory.

1. Weekly and monthly routines for clesning of all types
of roons,

-2, Disinfecting and fumigeting of rooms; preparation for
also preperstion for the sweep or redecoration.

3. Prepsrstlon for extrs numbers - child's cot; camp beds,
spaclel idlosyncracles of various guests,

4, Dutles of herd housckeeper,

5. Dutles, timetebles (gﬁprox.) and uniforn for all
domes%ic stoff 1,6, housckeepers, chenmbernalds,
housenelds, cleaners strff nelds, valets,
houseporters snd window clesners, Holidey and
toff duty! reliets,

6. Theory pagper.

7. Stores -~ buying, storsge = issue of clerning
naterials,

8, Staff working equipment - housomalds pantrics,

9, Loundry - checking out and return., Storsgc of linen
on verious floors - checking for stock,

I0.Reprirs - Renewals, Reporting of damago by burning
or stusining, Broerkages.

TERM IV 36 hourg practicgl

- o T gy wSew

Practic-l Assignnonts Battersea Polytechnlc
kesidentisl Hostel,

Proctical routine clerning of e lerge Institution
under nornsl Industrisl conditions,

TLRM VIII 12 hourg .
Plenning nunbers snd schedules of work for various
types of hctals,

Veriety of questicns to be snswered in e giwven tine
in cless to cenccurege promptness of theught and
speed in writing,

Revision of sll cleening processes,

Discussinn on "ecosting® - efficlency - wasts

Tine end nmotion study,

Observetions of studcnts fron visits or holiday work.

Jenuery, 1956,
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SYII4BUS HQTEL MAN4GEMENT COURSE

BOOK=KEEPING 4ND 4CCOUNT ANCY WITH
QFTICE (ND BUSINECSS MeN{GIMENT

Section I, The students asre taught the general principles
of double entry book=keeping,

The sequence of 0ffice Management and General
Business knowledge taught concurrently with the book-keeping
ls dovised with the object of, showlng the sbudents the
necessity of keoping the accounts, ihe spurces of the
entries in the books cf sccount and the backe~ground of
Contract Lau againes viiich gll %usiness ls carried on,

Shrot nmethods cf calculeting discount ete, Calculat-
lon of percentages. Welghts and neasures in corwion
use in Catering, '

Principles of Double-entry Bock-keceping. The Cash
Book edger, Subsldlary Books und extracticn of a
Triaﬁ. Balﬂnce‘ o _

Docunents used in credlt transactions. Sources of
entry into boocks,

0ffice Routine., Filing systens, Fornm of business
letter,

Services of a bank,
Travellers' cheques: foreign currency,
Mcthecds of Paynent,

Hotel and th«.rnnb Costing: Raw nmaterisls - Labour =
Qverhegads,

4spects of Contract Lsw in relstion to the above Hotel
and Catering 4dninistration.

Obligstions in rogard to wages and rccords.
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Soetion II, The book-keeping in this secticn desls with
the prriicular opplicoticn ¢f the double
entry nrinelple to the Hotel and Csetoring
Ir~de, -8nd the books poculziagr to this Trade,

During this part of the course studonts will
keep the records of the catering getivitles of Batterses
Polytechnic (d4pprox, 800 ~ 900 neals weekly), They will
act as book=keecpers, control clerks, and will preparo
weekly intcgim profit and loss accounts,

Visitors' Ledgers Tebulgr Book-keeping.

Hotel Trading Ledgers Monthly Inwvoice Book,
Receptionist!'s Beard, Bookihg thart, Bookings Diary.
Petty Cash Books, DPostage Bock, Records of telephone

calls,
Storcs Contrel, Stock Taking,

Wrzes Book,
P.4.Y.E., systen of collecting Inconme Tax,
National Insurance,

Secticn ITI 4ocountancy, This scetlcon deals wltn the
applicgtion of gppropriate systems of double-
entry accounting to particulsr clrcumstances.
The preparation of finsl accounts and Balence
Sheets, The Interprobation of accounts and
statistlics provided by records,

Thls section also deals with the financial
structure of busincss units, Hotel finance 1s studled in
relastion to the finance cf businesses generally,

Capitéi and Revecnue,

Trading account and Profit and Ioss account, Other
forns of finel sccounts,

Rcservesy Provisions, and methods of deprecistion,
rroparation of interin forms of fingl accounts,

Balance Shect, ILegrl requiremcnts, Forn and
Interprctation. ‘

Forns of Busincss Units, Solc Trader, Partnerships.
and Iinited ILigbllity Conpanies,

Conpilation of grephs and statistics for use in
naneging a busintss, :



FIR
WEEK

L.

2,

3.

e

8,

9.
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HOTEL MaNAGEMLNT COURSE

BOOK-KLEPING 4ND 4CCOUNT 4NCY WITH
OFFICE 4D BUSINESS M4N AGEMENT

Schene of Work, iecturers
Mr. 4, F,Munden

5§ 1st TENM 3 hrs, rer week

General glnms of Book-keeging. Paper and text books
required during course, Revision of arithmetiec,
4 sinple Cash Book,

Lxerecisc on sinple Cash Book,
Chequo system of payment,

Double Columned Cash Book,
Cheque systoens -Paylng in, night safe, types of
choque, and drawing of g cheque,

Double colunned Cash Book, Transfer of Cash to Bank;
withdrawal of Cash from Bank,

Services of Bank other than to operate cheque system,
Birief description of clesring systen,

The Iedger, Kinds of account found iq%Ledger.
Sinple Cash Book postcd to Lodger, Lxtraction of a
Triel Balence, Correspondence, Comrion form of
Business Lotter,

Double Colurncd Cash Bock posted to Ledger end Trial
Belance extractcd,

Systems of Flling., Office Routine; copying
correspondencc e¢te, -

Instruction on how to conplete Costing From used by
kitchens, '
Dcoscription of systen of which form 1s part,

Recording of Credit transsctions, The Inwice Book,
Definition of Debtor and Creditor. Keeping of Fersonal
4tecounts, Double entry aspoct of credit transactions,

Crodit transactions, Cash and Trade Discount,
Tregtnent 1ln Books of Lccount,
Definltion of Condtragct,
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10, Dcfinition cf iscots, Id-bilities end Cepltal. Jocurnal
Cpening., Eniry.
Provisicns of Safe of Goods &ct) as affecting hotol
and Stztute of Frauds ) ond cetering contracts,

11, BExercise from J.0.E, to Trial Balancc, including =21l
principles taught tc dato,
Controct,

12. Tcst on Tern's work,

FIRST YL(R 2nd TERM 3 hrs,per week,
WEEK

1, Criticlsm of Term Test, Model inswer, (ny noticesble
wacknesses deglt with,

S Regl sionery Exercise, J.,0.E, to Trial Balance,
Master ond Scrvart, Generally, Rights of Master,

3, Subsldlary Books, Purchases Book, Purchoses Returns
Book, Srles Book. '
Master and Servent, Rights of Sorvent, Tcernination
of Contreet,

4, Exerclso using subsldi-ry Becks.
Stoff responsible for subsliélary books,

5. Petty Cash, dnalysls Petty Coshs Imprest system of
keeplng Petty Casdh,
Vovchaors and generally supervision of stoff concerned
vith Cash,

6. Sinple Form of Visitors'! Ledger,
gffice rcutines co-ordination of /Bills ond Visitcrs!
p4ger,

7 EFzerclse dove-tpliling Visltors'! Iedger into the
goencral double entry systcrn, Extracticn of a Triel
Balence, dreparaticn of o visitor!s bill,

8. Dufiniticn of Urcfit, Roelation to Cepitcl, Sinple
colculations of preflt or loss.
Diffcrence between rcwrrd for proprietor's labour end
his return cn cgpltol invested.

9. The Trading eccount, Its form snd nurpo se.
Production costs and adnini stration end distribution costs.

Conventionagl allocation in Hotel Treade,



- 28D m

10, Profit rnd Ioss account. Foroa and purpe se,

11, Baolonce Sheet, Slnple egercise fromn Trigl Bplance
to final accounts and Balence Shect,

12, Test on Terms work,

FIRST YE(R 3rd TERM 3 hrs.per woek,
WEEK

l, Critlicism of End of Tern Test, Ravisicn of wesk
points revealed by test,

2, Revisionery Exerclse to Trisl Balance,
Terns used in Cost decounting,

3. 4ccounts of Exerclse of preceding week closcd into
final accounts,
dravwings,
Gocds Recelved Bocok,

4, Balance Sheet exnanlned in more detall,
Grods Issued Book,

5. Fron a Trlgl Balaonce,Final accounts and Balence
Shcet complled, Storcs Iedgers end Bin Csrds,

6, Exaningtion of published finel accounts, explanation
of technical terms found thaorein,
Control of Stores,. :

7. DBExcercisc co=crdinating the flnanclal reccrds with the
stores records. '

8, Usc of a discount column'in a Cash Bock, énalyscd
Purchasss Bock, Txcrcise contalning three colurned
Cash Bock and Tabular Purchases Book, to Trial Balence.

9, Revision of earlicr part of year'!s work, Revislonary
exerelsos eorencced in class and finlshed cut of class.

10 dltto
1 ditto

12, Torn taest,
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SECOND YE (R Jst TERM 3 hrs, per week,

uring thls torn the students keep the books of
tho cotering activities of the Dopsrinent, Theseo
arc kopt in tabuler fornm end provide sufficlent
data to ccnpile an interin weekly preofit and Ioss
dccount, Graphs and statistics are complled fron
the data provided by the books,

Critieisi of End of Tern Tast,

Introduction to and explanaticn of becoks which
the students are to keep during this tern,

Stores records and stock taklng in relaticn tc the
interin Proflt and lLoss édccount cenplled cach week
by students,

Rovi;éonary Exercise incerporsting Visitors' Ledger;
to T/B.

Revisionary Exerclse ccntinued to posting to final
accoun s and conplling of Balance Sheet,

Coripletc exercise on colurnar forn ¢f aecounts.
Continuation cf excrcise begun last week,

Conplling snd sgreelng Trial Balance fron itens which
do not Indicato debit or credit,

Paynents in advance ond peynents in arrear at the
end of e yecar, The reccrding of these in the
accounts and their representation on the Balance Sheet,

Ruscrves end provislons, MNature and purpcses,
Trestnent in bocks rnd Balence Shest,

Bad Debts, Bed Dcbt Rescrves, Discount Roserves,

Engd of Tern test,



BSECOND YE (R gnd TuRM S.hrs, per-weck,
WEEK

1,  Visitors! ledser on Full Scale
_Scurca of entries; Waltors' blocks, chits fren
steif generally,

2. Monthly Trivolce Brok, Dally Surmaries Sheet,
“Hotel Trading Iedger,

3. Excrelse incerporating Hotel Treding Ledger ond
sppreprlate asccompenying books,

4, Prepering final accounts and Balance Sheet of
prececding week! s exerclse,

5, Incone Tax. Tho ochodules, Schodule ¢ in detall,

6, Schoule E. P.4.Y.E, Method of collecting tax.
Wages Bock, Entry cf Woegos Beook into ledger,

7 P.4.Y.B., Working of Takles & & B., conpetion of
Tax deductlcn Cerds, Tox Remittanco Cerds, Procedure
on enplying new staff, Procedure ot end of tax yeer,

84 Schedule D, 4llowsble expenses, Woar & Tear,
How tax doolt with 1n the accounts, Tax:Rqsorves ate,

9. Tho renalning schodules,
10, Naticnal Insurance, Exerclse contslning weges bock,

11, Contlnuctisn of excreise %o Final dccounts and
Balancu Sheet,

12, End .cf tcrn test,

SECOND VE(R 3rgd Tern S hrs,por week,

On altcrnate weeks during thls term the students
keep tho Dopartmonts!s Crtering Books and complle
the statistics, grephs cte,, as in the first tern,
Exorcises glven esro finished gnrtly in tho tine
(if ony) remnlning sfter completion of the books,
and partly out of class tine,
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1.
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Eng of Tern test criticlsed, Revisicn of subjects
which were noticeably wenk in the test,

2. Practical Becok-keeping ete,

3. Revisicnary Exerclse, from J,0.E, tc Flnal icoounts,

4, Practical Beok=keeplng etc,

5. Receptionist!s Boerd, bocking chart, bockings dlary,
Records of 'phone cails.

6. Practical Book=~kcoping etec,.

7. arrlval end departure lists, nctificetions black
Sg%géds kept by uniforned steff,

8. Practical Book=keepling etc.

9. Met ¢ds of doproclation., Recording deprecisticn
in bocks end on Balance Sheet, Sultebllity cf
nothods for varicus assets,

10, Practical Book-=keeping ete,

11, Costing., Tercentage return expccted. Average
percentage of ccst of cach elenent of cost,

12, Practical Bock=keeplng sete,

THIRD YEiR 1st TEHM 2 hrs,per weok,

WEEK

1, Test on last tern's work,

2, Tast Exanlnation paper contsining najor exerclise on
a Solo Trader!s ncccunt,

3. Test ‘glven in first woek critieisocd,

4, Partnerships, Trovisions.of &ct of 1890, Drawlngs,

Current Lcecounts, 4Lppropriasticn dccounts, Forn of
Portnership Belance Sheet,
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Ss Past examination peper mesjor exercise on Partnership
Accounts conpleted.

6, Limited Ilgbility Compasnies., Provisions of Compeanies
dct of 1948 with regard to nrccounts, Form of final
accounts used for limited compenies, Sorts of sh:res
used by L.L, Companiesi

7+ Pest examlnegtion question on Compsny Accounts complcted,

8¢ Lxorcisc contalning Hotel Trading Ledger, end
acconpanying bocks,

9. Conmporing and contrasting accounts of Sole Trader,
Pnrinership snd o Limited Ldability Compeny.
Goodwl 1ll, Definition, estimetion cf vslue., Return
for lgbour, intercst on investment,

10, Exerclisc on Linlited Liability Compeny, Final Accounts.

11, éppropriaticn 4ccrunt, Distribution «f Profit,
Provision for tax on distributed profit, and putting
to rescrve,

Benus sherc issues, Purpeoseyresult and possible
Government acticn,

12, Term test,

THIRD YiiiR 2nd TERM 1 hr,.per week,
WEEK

l« Criticlsm of End cf Tern test, Revisicn by means
of complling & dlsgron of Hotel depsrinmonts and
showing their relstlon tc acccunts ond records,

2. Excrelse on finsal scecunts ~nd Bel-nce in tabular
forn (Past ex-nin-tion paper)
Revision ¢f Banks cnd Banking s uscd by Hetels,
through post exruinetlon papers.

3. Study and criticism of varicus published scecunts and,
Balonce Sheats, Inferences to be drswn from published
accounts, Conpsrison of profits shown by published
acco&gts end prufits which the text books say sre
usual,



5.

7,

2.

10,

11,

12,
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Excrelse on Hotel 4cenunts kept in tabuler form
to Trisl Brlrnce Revision of pest cffice rcutine
oané general business kn. wledge by prepsring
nodel snsiers e yest exaninotion questions.

Firnnl aceounts prepered in tabuler form fron basls
of lust wuek's excrcise,

Revisicn cf post offlce routine ond general
business knowledge by preparing nndel ansvers to
past exaninzstion questions,

Correcticn cf incorrcectly drewn Belence Shaects,
Excrelses inwlving the interpretation c¢f Balance
Ercots, :
Levision of past office routine and general business
knowacdge by prepering godel answers to past
examincticn questicns,

Final accounts snd Bglance Sheet exerclse on ILinlted
Ligoility Conpony, sdjustnents, reserves etc,
Revislcn of kind of sheros,

Model snswers prepare for pest exenineticr questicns
of office routiuc gnd general business knewledge,

Exerciss on Hotel Treding Iedger ond spproprigste
gcconpenying becoks to Triasl Balence,

Glossery of terms used in accounting and business,
Nctes of any nrt kncwn,

Final 4decount of last week's oxcrolise with edded
adjustncnts, : _

Keport ¢f stote of business written frcm drta
given by Brlance Shect;

General revision with psrticulsr sttention to
FedoY.B, gnd 8chedulec Di.cf Inccne Tax 4cts.

& model systen for control of stores,

General revigicn of syllaetus cf’Hotel gnd catering
Institute! s (ssoclate Menbership examineticn,
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THILD YE4R 3rd TERM 20r s, per _weelk
WEFK

1. Forms of graphs ond chartis useful to nanagenent,
Interprotetion of such graphs end charts, Dcductlons
to be drawn fron last ternts chasrts and graphs.

Z. Full scale accounting exbrcise of standard to be sct
in fingl exaninsation.

3. Forms of investnent copen to the cormnunity. Special
raference to lnvestnent by business conccrns snd
private lnvestnent,

4, Visltors! ledger revised by neans of an exercise,
Rovisicn of Scaedule & from the employees! point of
view,

Expense allowances etce,

S5 Hevision of interin accounts. Exanple of nonthly
interin gcecouvnts, dpperticonnent of fixed overheads,
and caleculsticn of varlable charges,

6, Revisicn of Costing. DPorcentage thet anch 1lten of
cost usuelly vu~rs te whole, Pricc fixing.

7 Revis'on of Tartnership accounts, Levisicn of
valuation of Goodwill snd how tc estininte the
worth cf a busliness,

8. Fernetion of ILinited Iiagbility Conpany. Opening
eniries in books of acccunt,

levision of whocle of course.

Notege During the £nd and 3rd terms of the Third Year
arrcngenents are nade, when possible for each student
to spend cne week in the stores,

During the 3rd yesr students also spend en hour or

two a8 on operstlcn =t busy times in the internal
telephene cxchonge opersting the telephone,

Jonuary, 19 55,
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SYLLABUS HOTEL M4NJGEMENT COURSE

4PPIIED ECONOMICS

Wealth - 4gonts ef Production - Examined in the context
of the Hotel and Catering Industry.

Law of Dinminishing Returns, Its applicatiocn to itens of
expense in Hovel gnd Catering Industry,

Labour. Division ¢of Labour, Practical 1llustraticns fronm
Cetering Industry,

Capltal, Functions of capital, Kinds of capltal,

Organissticn, History of growth of organisstion of
Catering Industry., Large Scele Producticn, dadvantages
end disadventsges,

Law of Increased ileturns, 4pplied to Labour end Capital
of Hetel Industry., DPreparation of grophs,

Fretors fixing market price, Graphs,

Netionel Dividend. Rent, Wages, Intercst and Profit,
Woges, Nominal snd Real, Methods of Remuneration.
Money, Gold Standard, Index numbers.

Credit, Money Market. Bank Rate,

Trsde cycles, ¥Frobgble effect on Hotel and Catering
Industry,

Forelgn Exchenge., Internstionsl Debts, Factors affecting
ratve of exchrnge,

Functions of Government., Taxatlon,
Trust Certels Rings anid Conbines, Monopolies,

Enployers Cenbines,
Conbinetions of Labour,
Methods of pronoting Industriol Peace,

January, 1955,
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HOTET. MéN(GEMENT COURSE
BOONOMIC (SCECTS OF HOTRL & CoTTRING INDUSTRY

Schone of Werk,

fecturers
Mr, 4, F.Munden,

TERM 1 12 hours,

- g, me AN

L.

3.

5,

Definitions Sccpe of Subjects

Wealth defined fron Econrnle stand-point,
Productlen defired, The four agents of producticn,
land, labour, capltal organisation.

Lend, Specirl usc of term in econcnics, Law of
Dioinighing Returns. Low egpplicd to itens of
Cestering ~nd Hotcl Expenditure, Grapbs UGCﬂde to
shew polnt when Law of Diwiniéhing Raturns gpplles,

Lebour, Better guality lncreases procducticn.
Mechenization lncruases producticn,

Divigilon of Lsbouir; Divislon of ILcbour as seen In
Crtering #nd Hetel Industry,

«dvantages gnd Dlissdvontages of Divisicn ¢f Labcur,

Copltal, Econrnles definition, Function of Capltal,
{inds of Capltal,

(2) Fixed snd Circulating ) Bxanplns fren Hotel
gb) Speciallzod and Unspecialized) d Cotering Industry,
(¢) rublic gnd Private )

Organl zation, Trnce‘grdwﬁh'of organizetion in Hotel
rnd Cgtering Trede, Fanlly business to largs Jelnt
stock conpenles, Notc decline of domestle servents,
plece token tu sone extent by hotels,

entreprencur and functions,

Lergo scalc preducticn, &dvantages of lorge scale
Hotel snd Gatering undertokings. Dispdvantages.
Srtlsfying differont wants, iaw of Increased Returns,
ipplied %o Capltal snd Lebour in Hotel and Cetering
Industry, Graphs,
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7s Law of Setinble Wants, Each want satisble, Wants
in ‘general ingatisble,. Scquence of setisble wants
{(a) Necessaries (b) Convenience (c) conferts
() Tuxurics, Growth of denend for various types
of hotel studied in relation to this soquence,
8s Coct of Production as the ultimste governcr of market
price, Gonpetition tends to _restrict increeze of
price, Cost of production ultimately checks decresse
in price, Greph, :
9., Netional Mvidend, Total Dividend only be increased
by inereessd production.
National Divlidend divided betwoen Rent, wages, interest
and profit, ' .
How this 1s seen in Ho%el end Catering Industry,
X, Uncarncd increncnts Exget nature of interast,
Rrte of Interest, Profit, Whet 1s a felr proflt?
11, Wages, Nominal Woges, Kenl Wapes,
Econonmle R-tes flxed by Supply end Demand. Supply end
Deniand rodifled by Cstering Wages 4cty Unions and other
stotutory prowislons,
Methods ¢f Renuncretion.
(s) Tinme Bgsls
(b) Plcce Basls
(c) Sliding Scale (Gratulties),
12, Profit Shering end Co-partnership,
Thecrics of Wages, ]
(a) Subsistence(Note Malthus theory)
(b) Wages Fund Thecory,
(¢) Resldual Thoeory
Wegknaess cf Lebour in desling with emplocyer, Trade
Unicns,
Statutory help to enmployee,
TERM I1 24 hourg,
1, Money, History. Berver Mediums of Exchange.

Qalities of gocd noney, Debasenent and Depreclaticn,
Groshans Law,

Issue of inconvertible rioney,

Qentity Thoory of Money.

Britli gh,
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2e¢ Gold Stenderd, Fldluciary Issue, Inflaticn, Deflation,

3. Index Nunbers, Welpghtipg of itens in indlces, Study
actual trbles,

4, Effcects of changes in the veluec cof neney, Effect on
earncd 1ncone, uncarned inccne- end fixed incemes,
How i% c¢ffeets patrons of he tels and thus different
types of hotels,

S, Credit. Banks os discherging some functicns cf
entreprencurs, FPlece of Benks in nodern eccnony,
Use nede by Hotel :nd Catering Trede of facilitles,

6. Moncy Msrket, Lenders (Bankers) Berrowers (Government,
Bill Brokcrs cte,) :

7. The Bank hinte, Use of by tie Governnent in attenpts
to ccntrol noney nerket, o

&, Forns of Crc¢dit, OSpeclnol rcference to crcdit forns
used by Hotel »nd Cgtering Trade, 4

9. Flnancisl crises of the past, History and probable
causcs, Trcde ecycles, Steps te lren out fluctuastions,
If o crisis occurred - Hutelg ete, which weuld prebably
survive, '

10, Forelgn Bxchenge. Internszticnesl Debts, Settled by
S paper,
Bills of ¢xchsnge,
Mint I'sr of Exchsnge,
Courses nf verying Exchingec Lates,

ll.Exaninstion of current Exchonge lLiates and preparation
of tables of cqulivalents,

adventages and'disadvanta%es of“FUreign Trade,
hepercussicns on the Hotel and Cetering Industry,

TLEIM IT1 £4 _hours,

-y s e

1, Punctions of Govornnent,
analysis ¢f Grvernment Exponditure
(a) Econunie
(b) Soecisl
(c) «dninistrative,



S
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03

11)
12)
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Public Revonue, Toxation. 4den Suith's Cenons of
Tax ti Ne

Trusts,Kartels, Rings and Ccnbihes, Moncpolies,
Buployor st Com%ines

Crubinatian of Latour,

Trade Unions, Strikes snd Lockouts,
Mcthiods of prenoting Industrial Posce,
1) Ccnclliation Brerds,

2§ Industrial Councils

3) Medliators,
4) 4rbitraticn Courts,

Dividend Linltaticon, Goverment efforts to enforece,

Industrial ncans of avwciding, Exaninestion of
speclfic historics of Caturlng Cenpanlces,

Trend of future toxesticn, Capital Ievies,

Revision,



SYLLABUS, HOTEL M4N GGEMINT COULSE,

IPGLL (SPECT OF THE HOTELJND C4TERING
T"h.uwfInY

Goneranl introduction to lcgal system, Comron and
Statute Law, Doefiniticn of en Inn, Guests,

Innkecpers'Iiasbility, InnkeeperstIdability d&ct, 1863,
Roeception of travellers, Ioss of gucsts! proper*y.
Danege to Preperty,
Saf¢ Custedy. Notlccs of Disclalner,
Rcglstraticn ¢f Guests, Right to rcfuse sdnlssien, 4lliens,
Innkoepers! iien, Innkecepers 4ct, 1878,

Provisicn of Fvod, Clains fer bodlly injury due to
focod and drink,

Clains for bodily injury due tc structural defects or
negligence of steff,

Firc risks, Fires I'recventicn(Mctropolis) act, 1774,
Explosion risks,

Ilnsurgnce = risks to building and ccntents - ligblility
“to public - peccldents to staff,

Truck 4ct, ©Lcductions for breskages.

Young Persons(enployncnt) 4ct, 1938, Shops dct, 1980, The
two schenes = application tc hotel and cetering industry,
Notices to be exhlbited

I;auor Iicenses and the Idcensing Systenm in Englend and
los and in Scetlend - Kevisicn of legal studies of
Licensed Housc Staff Training Course, ILicensing
(Consolidaticn) «ct,1910, Iicensing 4ct, 1921, 1049,

Custcnis ond Exolse ct, 1952, Iicensing(Scotlend)ict, 1903,
Teonperance (Scotlands «ct, 1913, Tdcensing aict, 1921.



Cther Idconses - tobacco = billipords = rusic end
doneing - perforning right - roefreghnont hevses,

Cotering Wapges et and {rders thereunder-nature,
pricciples, origin ond penecral spplicaticn,

Notes

National Insurence) G¢e 0fflce and Business Manggenent,
Incone Yox. VYR ) (Mr.Munden)
Cnterinn Wegos 4ch & Orders)
Master snd Scervent) -

Food and Drugs .cty, 1038
Food and Zyugs duendnent 4det,
1054, '

Food = hyglere -~ niminn
focd stardords - warranties
as to who lescirencss

See Hyglene
(Ml‘ S. P. Iﬁ- Shel',B. SC. )G

N N Nl Nt Vs ol N

Jrnuary, 1955,
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Schene of Work

Jechurers
in‘l@&w&a{g

12 hours per %tocrm, commenclng 2ad tern
of Zad Year,

TERM 2 A2 hour

mn—ce

Lo raw L o Wy e

Tniroduchory - sinple definiticn of ®law* and

sonared *t?zl Uhliﬂﬂin“S = Strtute end Conpon Lew ~
arngors of

o 3ffeccing hetel qnd crtering Ancusirly,

Hotels

o
GAL

afl

Cotering cstatli;ﬁrpn+s md inns,
. r\ﬂ ’

lry knrwlecdge « purpese of studics -

guliding pringipics = historicsl basis

cf imnkcepers ilgbilitics,

Dofiniticn of a Guest,

Innkeopers Llabili

' for loss of Guests'! effects

gul dlng pﬁmno,pl‘s - liability to n~ccopt guest,

Innkecoeper g

Y tn B = W
affuch of

Mo
in

T3~
oa

Ligbility det, 1863 = proviﬂlcns and
ot Safe custody.

Notircq in Car Parks = lisbilitles for vehicles,
£ancr ala

Innkceperst Iien «~ Ipnkeepers &ct 1378,

of frod - ligbllitics and cbligatiens =
bodily injury duc 4o frod sad Avink =
in eontract = Iiability in %ori,

Con. ¢ F. B, Eo

Gucsheinnkeeper relaticnship.

(g

4ices of Disclszincr ~ Statutory lNotices ~ Notlceas
drorns - Inemrperating terns in o~ Oontract,

on 8,

Zefinition
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10, UTinbllities for structurnl defocts - negligence of
staff - nccldeénts = gencral rulcs of law ros invitees,
licensees or trespassers. ’

11, Recapitulation of liabilities of innkeeper,

12, Test on ternts work,

Gulded Exerclses in Tutorisl Classes,

SECOND YE4R TERM 3 our

o O W S oy S - e e

1. Ulscussion ocn test cn previcus ternts work and
necessary rcvlision.

2, Purther ligbilities, Danage to guests proxE rty ss
dlstinet from loss,

Fire'riskéi- liasbility fer guests! property - relevant

PN g g P Palat ¥ o

3 ‘
considerstions~ Fires Prevention (Metrcpolis) sct) 1774,

4, Total dlsappesrance = destructicn - the word "injury"
sceldentsl fire ~.explosion risks ~ negligence,

5, lnnkeepers' Indernities = Public Iiability(General)
Indermity = Guests' offects, vchiclos = food and IUrink.

6. Fire snd Bxplosion - Engincering Insursnce = Proposdl
snd Tolley Forns,

e ieglstration of Guests = right to refuse « allens =
hotel bookings advance bookings - cancelled bocklngs,

8. Catering Weges act = origins and purposes -~ the Wages

Boords - conposition and functions - bread opcration -
Whitley Councll,

0. Truck dect., Leductions frr breskasges, - Llabllitles of
scrvant s,

0. Young Persons (Bmpleyment) dct, 1938 - Sheps det =
applcation ¢f schenes in hotels and catering
establlishnonts - statutory nctlces,
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11, Workments Conpensation, Tegol cobligaticns of
¢rployers ond enpleyecs in hotel =sud cotering industry,

19, Test on first 2 terns tern!s vork,

Guided oxerclses in tutorial classcs.

THIAD YER TERM 1 2 hour

ey e,

E

Sy D Ay o gy B, OV [P A

1, Bisonssion of previous tern's test end necessary
revislon,

(2. ILicensing Systen in Englsnd and Weles and in Scotlend,

2 outline ~ liquor llcenses in Bnglend and Wples - the
varicus acts - practlcal consideraticns in hotel
oporaticn - lMcensing justlces =

3, clubs ~ %tsetful application of law - gencral
recapitulation end consideration of work in Iicensed

. House Monegenent Course and

“. Licgtouvant Service - conduct of llccnsed proemises.

O Licenscs earrion in hotel business - tobacco - billiards
nusic snd dancing = performing rights - refreghinent,

o
L 2

Zlecussion on law effecting innkeepers = Law reforn
contitttees report and reconnendations - possiblilties
of change. '

Review of cases recently reported in trade and
general pregs - the work of the trade assoclations
in legal nstters, professional advice,

oo
-

Practical gpplicaticn of legel requirements in various
typcs of business = nanagers! responsibilities,

~r\f-f\nmﬂ -~
[ ]

Hotelkecper os property owner - as tenrnt - froehold -
leaschold - mortgages - landlord and Tenant fdct -
Rsting ~ Iocal authoritles! powers and obligations,

©0
.

10, Censolidstion of studies in Income Tox Lew. National
Insurence and Contract Law (from Office and Bus. Mean,
Syligbus)
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11, General Revision cf past 3 terns work,

12, Taost on first 3 terrd! work,

THIRD YE &K TERM 2

ot o O ut wm en Yo w420 b Sux 000 amy oo 2un PO,

Ulscussion of Test,

Gencergl revision,

dpplicaticn of studies in practical hotel end catering
rnanagenent,

Exerclses based on past work in preperation for final
exanination,

Dl scussion,

Lectures by vid ting speokers = Insurance Conpeny Official =
Trede 4ssoclation legal advlises;

January, 1255,
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SYLL4BUS HOTHL MiNGGEMENT CQULSE

MaN GGTMENT  STUBIES

Part I
Introducticn to Mansgenont
Nature of Manegcecnent,

Dl scussion of nmaln nethods of nonsgenent with najor
activitics appllicable to each,

Qolificeticns fur nansgonent and the pattern of
rcerultnent,

Porscnnol - selection, placenent, tralning, transfers,
pronotions, incentlves, health aond welfare,

Personnel records,
Speech, deportnent and personsl quaolitics,

Co~ordinsgtion of nanagenent studies‘in relation to
orgenisntion, developnient, contrtl, preduction,
purchasing cte,

Depsrtnentel crganlsaticn in Hotels end Cstering
Estebli shinents with speclal reference to uniforned
stoff,

Equigéent for cetering establishments, =~ managemnent aspects =
p lanning,

Tine and motion study.

part II

Econonic aspects of the Hotel Industry, Structure of
the Industry, Plece of Industry in Econcnic life
of country., Trade .sscclations, Business Prometion,
Fublic Relation and Publicity,
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8teff éissoclaticns and Treode Unlons, Wages Negotipetion,
Weges Boards, Whitley Council, J.G,C.

Tourigan,
Tecanleel Edueetion for Hotel snd Catering Industry,
Backgrcund, peracnal studics and cultural aetivities,

Englich langusge, = wrltten snd spoken = correspondence -
nencs - roeperts,

January, 1055,
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HOTEL MNGGEMINT COUR

MiNAGEMENT STUDIES
Schene of Work

Tecturers
s.MGdlik,B. C()n. )
F.R,Econ, S,
TERM V, € periods per week, &4 hrs.
ne 1 o%:) . of enent Studle

These studles will be covered by special lectures
tutorials end will includes~
Principles of lighting and their practical

sp2RBESEEA” sna venti Lation.

Principles of refrigeration and practical
applcstion,

Hot water systens, boilers and boller houses =
duties of boller nman, Beoncnic aspects.

Draineage,

Steff Welfare and personnel nanggenent,
(Hotel gnd Industrigl,)

Corroslon = practical methods of preventicn,

Indoor and outdoor decoration and repalrs,

TERM VIQ 1 per:LOd. 12 hr SQ

Departnental organisation &n Hotels and
Catering establishnents,

Duties of the uniforned steff,.

Stsff required and dquties perforned in

hosplitals, school neals and other types
of catering establishnents,

Introduction %o nensgement and nature of
sane,

Jlscussion on naln methods of managenent
(i,e. forecasting, plenning, organising,
cornanding, coordinating and contrclling)
with mejor actlvitles sultable tc each
(production, distribution, finencs,
developnent, purchasing, trsanspcert,
personnel nanagement),

Qaliflcations of a nansger,

dpplicetion of practical skill and craft to

nanagenent,
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TERM VII Sce Part II of Menagement Studels Schene of Work,

-l gy e

TERM VII1I 2 poricds, 4 hrs,

Necessity for engrging right type of personnel
gconcizie effcct of poor placencnt - necessity
for rescarch, ‘

Contraoll sing of stsff nsnagenent in lorge concerns
responsivilitles of staff departnents,

Engerenent of sbeff, scurces of recruitnent =
writing sdvertlsencnts, contoets with schools,
oo Llasges ete, . »

Writling to applicants, SR

Intervicwing =~ preparation for =nd condueting
of interviews, Speelal points to asses
afeording toc type of job, ‘

Prepering te go for sn interview - conduct
at sune, »

Writing letters of applicastions,

References and tostironisls,

Writing to referces,

Personnel records = focts that must be ascertsined
ot interview or when worker begins enploynent,

dttltude of nmanaogencnt to tralning both within
and without industry - nremotlons, lncentives,

Staff Welfare,

Resident =nd non-resident steff, sccommodation,
necessity for adequate closkroon end lavatory
accorriodetlon= hyglerc aspects in catering
industry, | :

" 84t -ff Mcals « necegsity for good feeding,
proper accorriodetion - speclal ref, %o
young perscns, : '

Staoff anmenities,

Hoalth in relsticon tc work,

TERM IX, 2 perlods, 24 hrs,
General rovision =nd vislts and speclal

background leetures in connceticn with the

industry. .
Greup «nd individuel exercis.s in nanesgenent planning,

Januery, 1285,



. A Teeturer:
Mr, d.H,Mller,F.H,C. I,
Second Ycar, Tern 6, 12 hrs, Third Yoar Tern 7, 12 hrs,
T’):.’m 133 jg hrs,
Tern 9y €4 hrs,d
ek ur Lo
SECONZ YB4R  TERM 6 18 hours,
S g Doy e R

1o Genersl intrcduction - cutline of structure of
hotel sna sgtering industry = its place in the
coononrte fe of the netion = its corponent
sections = g nmajnr industiy. - '

2., Hntel scebion of industry with restavrents « relations
widh other scetions of industry = to Sourist Industry.

3. Cafcs, teashops, snack gnd nilk bers - relations with
other congonents of industry = social lnperiance,

4, Institutional sand welfgre catering = works canteens,
ficgpitals, schocls - growth in recent years, - chnge
in scoindi hablits - effeet cn natlcnal prospority and
efficlency.

5. Tronspert Ca%ering - shipping lnes, eir llnee,
rallweys = peculiar requirenents and funeclioits.

6, Clibs = residcntirl, dining or cetering., Hollday
omps,  Cetering i the drned Forcus. Statictical
infornmaticn ilbisurating place of the Incdvetry as
hole in econemic ilfe,

7. Condltions of enploynent in the industry - modc of
entry = carecd prospacts in varicus dephs, - casaal
labour = seasonal fluctusticns - ¥domosilc aspects,
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8, General outline of trade associations and other
orzanigsations in the Hotel and Catering Industry =
their reflextion of the natural division of functions
in the industry.

9. HFunctions of a trade association - the functions
illustrated by study of principal associations in the
hotel and catering industry.

10. Trade Unions and personnel associations -~ friendly
societies for cooks, sommeliers etc. = their differing
functions and values.

Other organisations - consumer societies etc,

11, Genersal revision of term's work.

12, Toest based on torm's work,

THIRD YEAR TERM % 12 hours

W gy W 6% on WS e Em o e 08 @ Mhuy

1« Discussion of previous term's test and any necessary
ravision.

2, Professionel bodies of the Industry - the Hotel and
Catering Institute = Institutional Management
Agssociation - origin, developemont, functions =
exemining bodies p Gity and Guilds of London Institute,
R.S.I., Roscao’l\{-‘ioDcAol = qualificatio_ns.

3« Further study of the Hotel and Catering Institute =
work of former C,T.7,C, end N,C.H,C,E, - developmsnt
of Technical educetion ~ effect and potential effect on
status and efficiency of craft and professional staff -
effect on industry's efficiency -,economic valus,

4, Treditional forms of tralning in industry = continental
systems - studont exchanges « mansgerial trainee
schemes = house "apprenticeship®.

5. Natinnal Appronticeship Scheme for Cooks - origin,
developement, functions, velue = content of treining -
concurrent attendance part-time at technical institutions
pert-time training in general - day rolease,



7.

8e

O

10,

1L
12,
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On the Jjob tralning = ad hoc courses - relstion of
manegemsnt with local technhicsl institutions = ~gusreness
of developement - trends,

Trade, technical and professlonsl press - periodlcals
direc%ly end indirectly rclzted to the lndustry -
scope and influence =~ particular functions of each =
keeping obrcast - the pross gcnerally,

Public reclations = through trade assnclations - the
indlviduclis part - general interest in snd criticism
of hotel industry « relsgtion with guest, potentinl and
prospective gucst = *follow ups" ete, =~ trade
exhibltions - salons = Hotelympla, Relations with
tourist organisations -~ B.,T H. 4.

Publicity end business promotion ~ media - advertising,
brochures, prestige~indircgt edvertising - brochures,
menus, ststionery, printing and lay-outs,

Participetion in community life =~ chambers of trade
the Rotory movemcnt - soclal scrvice possibilities,

Revision and recap of tern's work,

Tust on work on £ previpus terms work.

THIRD YE4R TERM 8 12 Hirs. # 24 nrs,

ey "o e e W e -

L.

Discussion of previous ternts test and =ny nccessary
rcvision,

Use of written »nd spcken English-in hetel business,
types of corrocpendcnec = precls and memeranda,
rcports.-spoken and written instructions to staff,
Writing tc the guest nnd prospective guest = fornms
of a2ddress = formelity end friendliness - lnpect

of personality thrcugh correspondence,

Exurciscs in written Bnglish - Discussicn, criticism

Ccrmilttce procedure - minutes and reports,
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€y Hotel Mansgement, inmportance of standerd = application
of ecraft gtudies snd gxperlence to professionel needs,
Discussion of exumples in culsine and restaurant service,
reletive values of thceory rnd expuricncec,

?s Persongl quelities = brckpground, cultural, sporting
end other cetivities « the well infermed, wellroad manrger,
varicgeated interests - relstlon of nusic, literature
end arts to hetel operation - modern patrons of
arts - taste -~ guests interests,

8+ Literature gnd hilstory of hotclkeoping and cookery =
lording figurcs, past end present - Ritz, Escofficr,
Sir George Reoves, Snith, Sir Franels Towle ete, for
exemplc - the Savoy ~nd other celobratcd hotels, thelr
tradition - Cenmon Denominstors of persencl quaiities.

P. Modern develppenints and trends in hotcl industry «-
affceting and affected by soclal and cconcnic
condlticns, = conparison with past - soclal purpose,

10, Unsolved preblens -~ staff dlfficulties - scclal ond
cconcmic causcs - possible remedies,

11, General recrpltulsticn of studics,
12, Test cn Menegenent Studlcs %o date,

Visgiting Lectures

4 scrles of 5 lacturcs from en 0fficlsl ¢f the British
Trovel ond Holldeys 4dsscelsticn, other lecturos by
Offlciels ¢f Hotel ond Cotering Institute, Fritish Hotels
rnd Restourants 4ssoclotlcn and other crgaoniseticns,
Cotering Wegces Inspucter, Londing heteller, etc,

THIRD YE &R TERMS 9, £4 hours + 24 hours,

Py R g, Sm ENgp 0 WS L L L T % 3 .2 J

Discussion of previcus ternt!s test,

Hotel opercticn, nanegenient and other preblems conpared
with those in c%her ccuntrles,

Internrticnel hotel crganisstions ~ nedls for increesed
efficleoncy ~ international gcodwlill, .
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General review of fleld of nonsgenent studlces,

Discussion group sctivitics.

Excrceliscs snd visits to hotels snd cptering cestablisiments

and treade gssoclrtion head quarters,

Low studies rclsted to mensgenent problens,

Discussicn of articles In trede press,

. Crrecr planning, Individusl excrelscs end individual
tuterial -« cegrecr plonning.

Further exerclsss o~ud discussion., 4pplying for postse
intcerviews =~ leticrs, prepering writcen outline of training,

Follow vp of vislting iectures pcints of interest and
irportonce = general discussicn,

Tern's work relsted te inpending two years proctlical training
in industry -~ relstions wlth nmensgencnt, staff guests and
college,

Vigiting lecturetsg: 24 hcurs,

Prograwie cf lecturers particulerly relsted to career
possibilitics, ITectures includes Chief Tralning Officer,
BO4C Catcring Training Centre dppointnments 0ffice, Hotel
and Cetering Institute, Chief Superintendent Purscr, P & O
Iine, hotel cxecutives, industrisl ond other Caturing
executives, & Publlicity ond Public Relations Officer eta,
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QUT LINE_SYLLADIS

FOR 4 COURSE OF IECIURGES ON_THL ECONOMIGS OF THR TOURIST &

LOTLDAY INLISIIY

1. ECONQMICS DF THY TQURIST INDUSTRY

{&)

()

(c)
(c)
(e)
(£)

(g)

(h)

Description of the Industiry and all its component
Pars s,

History of the tourlst movenent since the
nduatrial Revolutlon,

Tourlam as s factor in Internstional Trade.
The Tourist Industry es asn export lndustry,
The Trasvel Tradc in the nationel econcnmy.

The future development of the Trpvel snd
Hollidey Incdusiry.

The strvcture snd orgeonlzation of the Travel
end He liday Indushry today, l.e, incivdirg
Tradec Adssoclations snd the functions of Government,

( ADVANCED LECTURLES ONLY) The Beonomles of the
Hotcl Industry.

2, PROMOTION ¢ND MARKETING

(2) The Travel Markets

(1) Its composltion »t home;

(i1) d1ts composltlon overscas,

(b) Travel Publicity = methods and nedlas

(1) functions of publiclty;

(11) effcctivenass of publicity in o Personsl

Seorvice Traodes

(111) nationel publicityy
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(1v) comnercizl publicitys

(v) cc=operative publiclity.
(c¢) Hetel publiclty and n-rketing.
3. CUSTOMiR RELLTIONGIPS

(1) onolysis of consumer demendss
(1i) goodwlll in tho Hotel e2nd Catering Industry;
(111) chonging consumer hablts,
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SYIT.4BUS HOTLL MNGGRENT MULSE

SCIENCE 4ND 4LIIED SUBJECTS

4pplied Sclencs

(]

ct
o

b,

udv of some ecnnon substenges used in Cookery,
sungry, Henaceyrad s,

-4

k.

4cids and plkalivs in connon use « testsy propertics,
speclnl reference to effects on netals. 4lkalics!
effects on fats end' olls ~ emulslons and soeps,
ngking scep, varicus kinds, properties of soap.
Hardness of weter, softening. Surface tensicn,
Soapless detorgents, Megsurerent of p.h. e=nd its
applicaticns, Textilaes, naturc of tests for
propertics of woel and silk,

Npture nngd effccts of hesgt.
Bxpensicn 2nd chenge of state, applicetions tc hegt

neasurcnent thornoneters, factors affecting beiling,
nelting s=nd frcczing peints of liquids end fects,
Bolling under incrgnsed pressure and ruduced pressure,
pressure cockers, How huat travels, Conduction,
Convection, Radletion, d4pplicrticns to cholce of

clot ing, uteneills, hesting aspplisnces, insulestion,
ventlletion ete., measurencnt of hoeat. Calorles, B th U,
Specifie snd intent hest evaporast.on. appliceticns to

coc.king, stean ralsing and refrigeration,
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Effccty of Hegt (coptinued) Combustion and oxidation.
Rospirgtion of plonts, oninels, Conplete end
inconplete combustion, Bunsen Burners, verlcus
burners, applicstiocns to demestic hesting, fires
and stoves. Calerle values of fuels,

Floctrielty
Its naeture and origin, ieclanche cell and dry cell,
sinple circults, switches and eppliznges ,Cc-ndﬁctors
and insulestors, Huagting effect of a current, shrot
ciréuit, fuses, lanps, Moesurement of current used
in gppliances, clcctric motor, Electroplating end

elsctrolysis,

Nature of Foods.

Sterches end sugars Tosts, properties, identificetion
in foodse FalSeseseseocvssalests, grofpert_i'e s, ldentiflcation
oxldetion effects of huat and light,
PI'O’CGiﬂSco (N BN N N ] .Nature, tests and properties,
hydrolysis of proteins, Uses of
hydrolyscd prctcins,

Specific Grovity

Usos in food trades mcasuring brines syrups. Identifying
for ds, testing for szdulteration., Grading foods,

Focd solutions

Ososls, orystalloids ond colloids, Uses of suspensions
foans, collolds, enulsicns, Effect of density of
o lutions cn focds,

E 16 ac¢ tle o

Rencidity, tonderising, digostion, deconposition ete,

Feod preservation.
Conning, freczing selting,
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HOTEL M(N4GEMENT COURSE

4PPIIED SCIENCE

e

gchene_of Work,

-

Locturers
Mrs,?.Flgher B, Sc.

FIRST YE4K FIRST TLERM A2 hour s,

4clds, nineral/organic, nature of properties in cormon use,
ls Testing varicus fouds, cleansers ete, with indicaters.
2, Bifeccts of aclds on netals, nilk,

3, Soap, febrics and corbonates,

4, noaking o nodel flroeextingul sher

nilk & vog.soups, nilk shaokes, Hcalth salts,
B.P.Indlgestion nmixtures, corrosticn of cans,
utensils, cleaning of rictals,

4lkellsy, caustic/wuok, neture ang preperties in corron use,

1, effect on nmetals
g, wool skin, cotton, oll und fat, enulsions ~nd soaps.

cleaning and corrcsicn Wpeolivet® - emulsions
in cornmon usc = crean machine - washing - up,

Soap - nanufacturcs,

naking scep - hard end softy, = varicus additicns -
differnt types of scepss

Propertiés « of Soap

Scep dlssolves in. pleohol = tests for pure scap =
testing sosp poweders., Emulsifying and wottying

powers of scap.

Laoundry personal hyglene, washing up, chclee of
sosp, Value as s detergetn,
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Hardness of water,
Meking, conpering and ncasuring hard waters,

brewing, distilling, laundry, nutrition, washing up,
rinsing cocking pulses, boiler scale,

Softening of Water,
Reroval of herdness, soda, permutit,

Surface tonsion of water, dlffernces in surface tension,
oll, water, methylatecd.

Soap fllms, canphor, water drops in "Stergene®,
water and methylatcd,

Soapless detergents, effact on surface tension, detergents
properties,

wetting, emulsification, suspension powers, effect on
aclid and salt, testing detergent power,

Laundry snd washing up.
Meonsurenent of gcldity and alcality i.e, ph.
using universal indicstor and variety of substances,

dough naking, bleaches, jan, Jjelly,

SECOND TLEM hour

Bleaches, oxidizing snd reducing
Making hypochlorite, using H202 etc,
Enenel ware, removal of stalns, laundry processes,

Textllcs, nature and properties of corron textiless wocl,
sl ik, cotton, nylon,
Mlcroscoplc tests, effects of heat, bolling sleali,
bleaches, salvents ch fobrics, testing for textile
nixturcs 6.g. VI yolTar statlc electricity, nmaking a
Pscore™ for wnshability, wear etc of Dabrics,

Leaundry, cholce of nnteriels, dry - cleaning, nail
varnish,



- 328 =

THIRD TERM ursg

Naturc and effccts of heant

Bffeccts of heest, Expansion s of netals and non-notals,
Liquids ond gascs.

1, Compound bar

2, Expansicn of wgter

3. 1] 1] air .
4, conpare exponsion of water ond spirit

doughs, ventllstion, cocking utcnsils, Thormostats,
hot water systons, Therroneters,

Measurericnt of temperature, clinlcal thermoneter, sugar
thermonmetor & various scales and convensicn,

practical use of thorrwnetor -~ various tenperatures
tokon = cold roun, refrig, stores double boller ete,

dcugh, cooling curve of water & boiling pcints
of fats,

doughs = ventilation - focd stcrege = hacteripal
growth & c., simnering, tenperature and health,

Variations of Boiling DPcints, Pressure & tcenpereture,
effects of solutions,

Cocling curve of water, nelting end bolling polnts of
fabs & show atuospheric Pressurce, Bolling under
Roduced Pressure, Bolling under incressed pressure,

frying temps.Shortenings, testing Jjen, evaporasted
11l 1k nanufacture, pressure cockery, high altitude
ccokery,

Hcw heat travels, Metals are gecod conductors, Verylng
conductivity, ILiquids =nd gases =

Expts, to show conduction, Radlaticn, Cocnnection.

1, Using hcat = cobalt peper/varicus netrls,

2, hot=water systenm pppratus nede

3, Conpserision of lights and dark nsteriels /eens for
radiant heat sbsorption and loss.
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4, nodel ventlilation appratus

applications to choice of clothing, utensils,
heating appliences, insulstion, ventilgtion,
Thernos flask; ovens, bedding etc,

Measurenent of Heat, Colories /B,Th.U.Speciflc and latent
heat evaporstlon, '

1, Mcgsuring heat supplled by a gas stove in 1 ninute

2. absorption of heat by water/parsffin compsred .

3. Comparing sddition of stcanm/hot water, for ralsing
tenperature

4, Makiyz o freezling nlxture

5, Evaporgtion and reduction of Tenp.,

Calories snd Nutrition and fuels, radintors
oll/water stean (types)
Stoeaning, first-old, freezlng, refrigorators,

Combustion end oxidat.on, incomplete combustion

1, Show ozygen esscntial for burning cendls,
gernin:tion, rusting

g, Burning of candlo, paraffin, nethylsted.
Identify prcducts,

3., Noture of Bunsuon Burner,

Nutrition, metabollisn, ripening cf fruists,
neasuring enecrgy indircetly, Donestif fire,
stove, lanps, stmospheric pclluticn,

SECOND YEAR TERM 6

Nature of foods,
Protelns

tests for proteins in foods, hydrolysis cf protelns,
offects of heat, solt,

nutriticn and cccking.
Starches and Sugars,

Tests to identify in varicus focds effects of boiling

with acld,
u ® nalt and yeast.
Jan-negking,mtrition, ccrn syrup,"setting grain®,fondant,
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Fats,

Test for fat in vericus foud, oxldztion, reneldity,
effcets of heat ond light on fats, hyd_rc:lysis of fats,

nutition, choice of fats, cocking, frying,
Specific Gravity.

1, measuring Sp.gravity

2, practlec with hydronetersg

3. effects of density cf sclutions on focds.

4, use as test of adullerstion, coffee ete,

nilk, brines, rule c¢f thumb, methods, syrups,
bott!l.ing econning, plckling, grading foodss
adullera%ion.

Scluticn's solvents,

1, Testing solubility of substeaices

2. Various s¢clvents used,

3, Effect of tenpcrature

4, Ostotlc effests,

5, Meklng Polishes, Clegning fluid ete,

dry=-cleghing, cooking, stoln-rempval, neking. jan,
neking syrups, digust-icn, keeping saiads erlsp,
brass polish otec,

Colloldal Solutinns
L Gun/soap/starch/gelatine,
g, Tyndrlle! cono,
3, Propertics of colloidol solutions.
corking; soap, nilk,
Sotur-ted solutions and crystellisstion,
1. making srlt and sugar solutions
2, sugar cgndy
3 effect cn B,Point,
4, preventing crystallisastion

sugar bolling, honoy, fondant, Jjaus,
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Suspensions
Experinents in filltering, clcaring, neintaining
suspension
using pectin starch,
Ernulsicns
1, 011 water and vericus enulsifying sgents.
. Crean and erulslfying sgents used,
3, Making Crean, using nochine,
4, Microscople exaninatilon,
5. Bffcct of tenperature,
nayonnal se, crsmns, lce~creans, polnts, processed
cheeso, dc%ergents ond solven s (dry cieaning)

THIRD YEA4R TERM 9

O ot e s s s PR - v b

Nature of foods.
Study of corrnon food riaterials,

Flours, physical and chenical propertics and conpcsiticn,
Testing, conposit.cn ph, absorpticn, Pekar test for
colour, nersuring “strength", effcct of salt/acid/
on glutoen, \

Types, nilling, bleaching, inprovers, dough changes,

Bread and ycast,

Ycast focds = har@®ssoft water ph, of decughs
bread neking,

Yeast growth
coriparing yeast growth, cltric acid, test leaves to
sggw Fstrength® of flour and inpcrtance of strengthening
gluten,

syrups, Jons, dlstilling, vintages gocd and bad.
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Baking powdcrs
naking. varicus types-conparing sction.
choice of B,Powders,
Milk,

Rezazurin test, Sp. Gravity ph, curdling, fernented
nilks nadae,

souring, butter, cheess, rancidlty bacterial
growdh, fredhiness, nutrition.

linking up with nutrition - study of loportant foods, milk
bresd, neat, fish etec,

January, 19550
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SYLL4BUS HOTLEL M4N AGEMENT COURSE

SCIENCE AND 4LLIED SUBJECTS
Nutrition

Elementarv Physiolosy - Ngture of cell tissues

Tho skeleton and teeths structure function and
magintensnce musculsr system, Princlples of riovement,
exerclse snd posture, Fotigue., Circulstion,
Respiration,
estion gnd oxeration.

The ncrwus system, Reflex asctlon, hobits, rcst,
Sense organs cye, ear, nosa, cte,
4 brief outline of body structure end function:
glming to complcte outline in 24 hours, and supply
a8 basis for study cof Nutrition, and student's
personsl health znd welfare,

Naturc of Foods

Sterchcs and sugors Tests, propertics, ldentificetion
in focds,

FatSeeseessseTecsts, propurtics, ldontificaticon
exldntion, effects of heat znd light,
Proteins.e.soNaoture, tusts and properties, hydrolysls

of protelns, Uses of hydrolysed
proteins,
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Spec;fic Grovity,
Uscs 1n food trsdcs megsuring brines syrups.

Identlfying fcods, testing for ndulteration,
Grading foods.

Food solutions,
Osmosls, crystalloids and c¢olloids, Uses of
suspensions, forams, colloids, emulsions,
effect of density of solutions on focods,

Bngzyme getivitles on foods,
Rencldlty, tenderising, dlgestion, decomposltion etec,

Eﬁgd‘ErGSGrVﬁtng.

Canning, freczing, selting,

Jenuory, 1956,
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HOTEL MAONAGEMENT COURSE,

NUTRITION
‘ Lecturers
Mrs, PsFlsher B,Sc,

Schene of Work,
1st Year 1st Tern 12 hours, 2nd Term 12 hcurs, 3rd Tern 12 hrs,

TERM 1

— s, g n

Phy310 1085’.
Neture of cells nnd tissues, dvelopment of body fron
enbryo, Cell flulds, nornal saline.

The skeleton, structure gnd growth, inportence of posture
and dlet,

experiments te show conposition of bone,

Circulstion of blood and composition. Resplrstion, posture
exerclse,

Nutrition, introduction, diet -nd health of peoples conpared.

Energy requirenunts of pecple, basal metabolisn, factors
effecting, calculation of basal netabollsm,

TERM 2

T

Colculation cf Calorie expenditure in various activities.
4vergge requirencnts, spplication to cetering for varicus
groupss Their requirenents,

Calcric values of foods. Calculating reclps, calculation
of energy budgets, checap celories, How to cover varying
~ecalorie requircnents,

100 celorie derionstration, nmgking up meals, drinks ete.
to speecific calorie value, Service of Bread, salads,
exhlblt conecs calorie dishes.
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Vitanins B for metabolisn of fouds intos
energy, Bnzyme acticn, a) Thignine (B') function,
sources, requirciicnts, propurtics,

Portions cf food supplying 1/3 days requirencnts
dl ches rica in vit BY,

TERM 3

y PV oy e W

b) Riboflavine , dltto
Portlons of food supplying 1/3 days requirenpents,

¢) Nicotinic acld
Hew to supply encugh vitanins B in nur dnily diet,
practicel work with focds rich in Vits B -~ yeast
extrocts/mest extrects, vholomeals -nd vhest gern,
Dggénsgratéon;of stople foods supplying 1/3 Req. &
all vits, B,

Inportence of Iron In dlet, revise ccnposlition of dlond,
Foods rich in iron. Requirenents, factors affecting
obsorpslon. How to ensurc enough in our dlots,
Staple foods, supplylng 1/3 Reqts., portionsg of
foods displayed, ‘
Dishes uslng rich sources of iron, discusslon,
of uses of thesc,

Bx-ninations,

2nd Year lst T-tnm 12 hours, 2nd Tern 12 hours, 3rd Tern 12 hrs,
TERM 1

b Sty v

Roquirenents for growth,

Proteins, source, eveluetion of proteln foods, requirencnts
of vrrlous groups. Bffucts of high and low intskes,

The wvegelarian diet, World shortage of protein focds.

How to nrke best use of expensive =nd incxpensive proten
foods, Colculsting chespest sources

Denpnstrete portions of foud contaeining 10 gn.
protein of good quallty, d4ssenbling an gdequate
arount of protein for day's neanls,

Use of protein hydrolysates in vegctariasn dlet.
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Colciun.Revise conpositicn of bone scurcees of calelun,
Factors offecting abscrption., Colclun requirencents of
pecple, How tc supply enough in dlet.

Deronstrote portions supplylng 200 ng. Coleciun
ishos using foods rich in Calciun e.g, skinned
dried nilk, cheesc, treacle, yoghourt.

VEtanin D, function, scurces in food and light
requircnents, Nature of rickets /adult rickets. How
to supply encugh Vit,D in Engleand.

Porticns of fond supplying 400 ins, Vit,D, Use of
fidh-liver oils, Exhitit dishes rich in Vi%,D.

TERM II

ey e VO -

Vitanin 4, functicn, source, requlrements, converslon

of carotene, Fachors affecting absorplilon of caroctene

and vitanin 4, JLeck of Vitanin 4 - effcets on health. How
to provide adoquate aounts in dlets,

portions of fcod welghted out tc supply 500 ins,
Vit 4. 1000 iIns, carctene, dlshes which are good
sources of Vit, 4.

Vitanin C, Histcry of dlscovery., Functicn scurce and
requircnents, Bffects of lesck of Vit, C. DProperties
and cffcets of cooking, Cheapest sourccs, How to
supply sdequate Vit,C, 1in dlets and nmenus,

testing urine for Vit C, deflclency, Testing food -~
bnllcd greedns for Vit, C, émount of fruilts and
vegetables supplylng 15 ng., Calculated and welghed
out, Service of salads and cooked vegs and desserts,
Diches rich in vit,C, exhibited,

Digcstion and utilisation of food revised. dpplications
to catering,

Presentaoticn of foods, gornishes, e¢ffect on gppetlte,



TERM 3,

P . L WS g

Conposition of foods and balanced neals, Meat, offals,
fish, ezgs, choess, nilk, pulses, nuts., Conposition
and nutritive value of @ach studled, and neals planned
round the food, to produce a balanced meal

Dishes shown to 1llustrate a balgnced dlsh or of
high Nutritlve value, or how to 'put-~over! a nutritious
but élfficult food,

Planning dlets for speclal groups.
Children, old people, students, sedentary and active types,

Childrend! food - demonstrating nild flawours,
colcur ete,

Pleanning neals to supplenent the dlet.,

O0slo negl demonstrated, appllications to snack-bar, -
cold buffet etc,

'3rd Year 1st Tern 12 hours,2nd Tern 12 hours,3rd Tern 12 hrs,
TERM 1,

oy

Moro detalled study of a few inportont foods,

(Milk, varicus typcs, conpcsition, nutritive value,
presentation, greding

(How to lncrease consunption of nilk, Milk~bars - dishes
(ueglng milk of varicus kinds, Dlgestibllity of nmilk,
(Supplenontary Value cof nilk in diets,

theeso - various types = conposition « nutritive value -
digestibllity of chcese. 4bsorption of Caleciun, Effect

of cocking., "How %o lncrcase acceptablility of cheesc,

Dercnstrate & ngke in 4pplied Science - Heghourt, butternilk

crean cheesc. Moking proeussced choese, crcan chcese and

cheese ereans, '

Students prepsred dishes with high nilk ecntent,

Flo%a and Bread,  Varicus types, composition snd nutritive
value,
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Enrichment of breads Nutritive valuec of varicus
¥rlxes", WholemealMHovls/nllk/soya ote, Cholee of breads.
How to lncreanse consunpticn of bread.

Making enrlched brends,

Bregd ~ bosket of varicus types of breads,

TERM 2

- ——_ b

Flsh, source and supply., Conpositicn of nutritive values
of wvericus kinds, especielly herrings., Place of fish in
naticnel dlet, pilckling and preservation,

Effect of acldiflod brincs on figh,
Meat and vegetablos,

dbcve work 1is lnked with applied Science - study of
chenistiry of scne inportant foods,

TERM 3

-am SSan e

Menus and dists in varlecty = will be planned and discussed
gostrie, convglescent, reduclngy disbetic.< e.,g, Dlotary ..
foactcrs affecting appetitie, growth, ocngergy, fatigue,
overwcight, Dietary hebits of a region, Considerat on of
Nutritive value ¢f variocus culsines, Jewlsh, French, Irish,
Itg%ian. The Scope for nutrition in catering for the
public,

Jenuary. 1955,



SYLLARUS HOTEL M(NAGEMENT COURSE

SCIENCE 4ND 4LIIED SUBJECTS

Hygiene

Perscnal Hypgiong
Structure and functions of skin, care of skin, hair,
hands, feet, cholce of clothing, ocutline of digestion
tract and hyglcne 0f allmentsry canal, Execreticn,
Kidneys end skin, perscnal health standards fcr students.

Nature of Bacterla, Food polsoning,

Susceptlble focds, origins and paths of infection,

storage of foecd, prevention of focd polsoning by care

of prenlses, hyglene etc,

&ln - & brief account, designed to inmpress the
student with the responsibility and need fer
geod heblts In handling food, dlsh-washing ete.,
infection and disinfeeticn - lnfectlous deseases,

| disinfectants, cholce of,
Food Polschning,

Roevised and nore fully and technically studied,

Carc of steff, prenlses, equipnent, Corfect u e of

disinfcectent s rnd detergents in cleanging, crockery,

cloths ete, Dotalled study of focd polsoning outbregks,
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Focd =nd Drugs act, 1938, Fuod and Drugs inendnent
4cty, 1954 and local bye-laws,

Revl sion.
For revision, scme student papers on hyglene questions

will be prepared and discussed in dlscussion tine,

January, 10 55,
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HOTEL MUNGGEMENT CQURSE

HYGIENE

gchene of Work,

Iccturers
Mrs,P,Flsher,B,Sc,,

1st Yoar, 1st Tern 12 hours, &nd Tern 12 hours, ard Tern 12 hrs,

Thepry : Experinental

1 & 2 Nature of Bactoria & Mieroscopic examination of
factors affcecting their var ious types, Celeries grown
growtih, _ on Petrl dlshes shcwings

1, High tenperature/in sunlight

2i low temperaturo/ in derk

3, Lactic B fron sausrkraut

4, effect of Dettol/preservotive
on growth,

8. How Bacteris sre spraad Students test hendsy halr,
breath, handkerchief cn Petri
dlshes, dirty tea-towel, fork,
glass {zefore and after washing
hends,

4, Food polscning = brief
of synptons, of Salmonells/
& toxine~types cnly,
6, Origlin & spread of infection., Susceptible foods,

6, Stoi‘age of foods,

7. Prevention of food peisining, care-of premnises
surfaces, dotergents disinfectants,

8{9. Staff hyglene,washing places and equipnents. clothing
10/11., Dish-waghing, -Swabs’ takon of ‘dishes rinsed,

unrinscd, sterilised, Cultures
of washing up water,
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SECOND TERM

Sy ok 0w . P 0y iy

Infectious dlseases, Spread

snd control = routine gnd

equipment of roon & nursing,

Cholice of dlisinfcectants, Ngture &
advantages & dlssdvanteges of well-
known types.

Deodorents & antiseptlcs - natures

how they work, choice,

THIRD TERM Personegl Hygdong
bt b e Structure & functlon of skin,

Care of skin, he¢lr, hends,
feet, physical care & cffccts
of alet (linked with epplied
gcience), Structure & growth
of teeth,Care of teeth
physical & dletary fackors.
Digestive system, Strudture
& function.Hygiene of alimentary
tract.Kldneys~structure &
function., Persongl Health
standards,

2nd Year, 1st Term 12 hours, 2nd Term 12 hrs, 3rd Term 12 hrs,
FIRET TERM

e WS oy a2 S W

Food polsoning revised and studted more thoroughly.

Other types of food polsoning- typhold, dysentery =
focd - borne infections,

Reserwirs & paths of infcetion. = animal, human: of
all types of Food poisching,

Susceptlble foods ond how they are usu=lly infecteds meat
canned food, creams,

Favourable condltions for growth.

Foods unlikely to cause ford poiscning.
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Case = history - detalled study ¢f typleal food polscning
outbresks, and ghalysis of each casc tc show
1, Origin of infecticn
g, Path vis food ~ %o people
3., Measurss to pravent a furthcr cutbresk,

Prevention of food polscning,
Food Hygilene = its scope,

Perscnal Hyglone of .Food Handler, hands, nails, use of
tongsy first eld, hablits,
Education cf steff - methods,

SECOND TLRM

o Wy g W Ny 8

Food storoge = ccld storege, refrigeration, deep freezers,
c¢ffcet cn Bacturlal grow%h.

Ccoling nmethods,

Protective covers for susceptible focds,

Cooking and £food preperation ~ milk, neat, gelatine,
glozes,

Utensil clesning & sterilisation, Sinks, rinses, disinfoctants,
nechines, variocus types,

Cholce of detergents =~ action « factors affecting efficiency,

Weshing glesswere, ccntainers,

THIRD TERM

9 S vas B0 W S Bwawe

The focd Treder's part in food polsoning - shops, maorkets,
Logisletion = history of Food & Drugs Amcndment Act, 1954,
The Hotel Kcepur!s snd Coterer!s lipbility.

Scne papers prepared & dlscussod, posters neode,
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3rd Yeosr, 1lst Tern 12 hrs, 2nd Term 12 hrs, 3rd Term 12 hrs,
FIRST TERM

g o gy S e, S

Food Hyglene

Food Traders psrt in Food Poisoning  Hotol keeper!s ldability
Sales & condltions in ghcps, narkets sunrarl sed
Cases as they occur,

studled,
~Iigislation - histc)yy of. Papers of a revisionary
Food ‘& Drugs. Anondnent 4ct, 1984, nature propared,

Regulgtions doaling with

1. Composition & labelling cf, foods offersd for sale &
praecautions ageinst danger to heglth,
€. Examples cf injurious subs, previcusly used,

t M adultcrents, 4 n
4, Powers of nministry to demend ingrcdlents & conpcsition

of ‘g food,

Re ulqﬁipn epling: with Food Hygiene, especlally premises,
sanitary conveniences, clothing. (erms for Clains for.
asslstance where need for structural altersticns 1s proved,
Rugulation 'of slgughter - hcuse premlses and disposal of

corceases = including poultry,
Reglilts of Conviction.
Applicstions of 4&ct to temporary premises snd to deiries,

Provisions for sale of mllk - special provisions for
conposition snd labelling of crean substitutes,

ddninistration of the 4ct.

Food aodvisory Council - its conposition and powers,
Food and Drugs Authorities defined,

Powers of inspection res sampling and entry.
Penalties snd effences ageinst persons/corporations.

Exenption of Scotland ond Ulster,
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Definition of terns and interpretation of terns used in
the 4et,

Hotel keeper!s liability sumnarised,

Cases as thoy occur, ghudled:

Papers of o revislonsry nature prepsred and dlscussed
by students,

January, 1955,
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FRENCH SYLLABUS

Hotel Management Dept.

BATTERSEA POLYTECHNIC
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ERENCH, SYLLABUS
Hotel Man-roment Dert,

French 1s taught to students in the Hotel Mghagement
Department during caeir first two years, The following
course ls arranged,

French H M (Hotel Mangzement)

4 two=year course in French 1s held for two psrallel
groups of students in the Hotel Monsgement Dept,

Firet Yesr (HM a1 and HM bY)

The course is allotted one weekly class of one
hour snd covers in grcator detall the text book used for
the I.M. 4. course (Cotering Trgdes Serless FRENGI: Pltnian),
The material, spread over three terns, can be deglt with
nore thcroughly, and most of the vocaﬂulary 1s assinilated,
Scctions covered includes

Orgonisation dtune grande culsine,
L¢ restourant,

Lo c¢cave,

ILa culsine,

Lo garde=nonger;

Les viandes de boucherla,

Le moteriel de la culsine,

Le poisson.

Lo patisserie, _
drticles du restaursnt et de l'office,
Les bolssonss
Eelodrage et chnauffage.

La tgble,

Tc g marches.
Palenments et nennales.

an introduction is given to writing a business letter
in French, and there is time during the yenr's course to
read in »ddltion to the text book, sone recipes, .cooking
instructions and other technical extrnets,(Specinens
attached), Short exexclses in translstion work from French
intc Engligh aro done as'required.
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The groater part of the valuable texthook lessons are
covered during the first two terns, and ln the third ternm
voeabulary is revised and used, and s start i1s made with
inforngtion concerning tie French nenu, which will be
developed and extoended during the second year of the course.

Sceond Yenr HMa2 and HMb2

The French nenu is the nein subject of instruction,
Contonts of syllabus follow lines indicated for French
IM& course, but are dealt with in greater deteil, Students
ere expected to become faniliar with s large repertory
of nanes cf French dishes, and languasge dlfficulties sare
dealt with as they ocecur, Detalls of French usuge are
learnt, sone of which hrve been dealt with in articles in
the 'Hotel Review'! (specimens attached),

During thils second yeor PFrench ls used incressingly
in classy; qucstions and snswers are nade in that languge,
and opportunity is glven for studonts to use their
knowledge of technicecl vocabulary, Regulsr practice in
the accurate tuking down of French nenus from dictatlon
1s carried out, :

4 reading book 1s uscds Le Voyage des Dupont, by W,G,
Hartog (Dent), whilch conslsts of & series of 75 short
anlnated scenesy, deseribing the journey and stay of Mr,
and Mrs, Dupcnt tc France, and covering all thelr activities
in nodern idlonatic French, Sections dealing with shopping
of various kinds are particularly uscful, Scenes are
read In character znd when pessible dranatlsed,

Further work in spoken French depends upon tine
avellable towards thd end of the session, and covers
as far as possibles

N réception and giving of orders as required in the
kitchen and restaurant,

b, dealing with sinple sltustions likely to be
enccuntorcd in professional life, taking place in
restaursnt, hotel cr business surroundings, includ=
ing abllity to answer telephone in French,
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e, 411 students when engagcd on welting in staff
rcstourent ore expected to spcok tc guests at
lunch in Froneh os fer as possible, Guests
are requested to crder their lunch in French,

4n internal examinastion takes plece towards the
end of the fifth tern ¢f course, which includes dictation

fron French, translaticn of French texts, and a wocabulary
test (Specinen papers atteched),

French classes are as followss

SPRING TERM 1055,

Rog
WEDNESDAY ©-10 a.o, HMal 208~
THURSD4Y  11,15-12,15 p.n, H M a 2 402

FRIDLY 3¢ 304430 p.n, HMb 2 403
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APPENDIX E
T& Raport by Mr,John Fuller

AHCT Examinagtion Question Panerg

Gontents of 4ppendix E

Paper 1 « Food and Drink
Paper II « Maintenance
Paper III ~ Law for the Hotel and Catering Industry

Paper 1V « Introductory Subjects (now titled Management
subjects)

Paper V «~ Hyglcne

Paper VI - Bookekeeplng snd dccounting,
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4PPENDIX E (1)
THE HOTEL 4ND C4TLRING INSTITUTE
4SSOCI4TE MEMBERSHIP EXMIN.TION, 1956,

P4PLR I = FOOD and IRINK
Tuesday, 26th 4pril, 3 to 5 p.m,

You are sdvised to resd the complete paper before attempte-
Ing to onswer any questions, You are required to answer
FIVE questions only, questions 1 (Sectlon & or B)and 2
{Section & or B) and THREE others,

Question 1 Compulsory Question.

4 The follpwing menu of six dishes 1s to be prepared
for forty covers,

Cock~g=Leackie
Fllet de Sole Dieppoise
Escalope de Veau Viennolse
Potits Pols Etuves a lg Francalse
Pommes Macalre
Getosu St, Honoroe
(1) State in dotall thc .composition of each dish,

(1) Give in detell the quantities of row food required
for each dish,

(111)Givs cost price for the forty covers end stesto
sugpested soclling prite,

OR
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B It is planned to bulld g staff restouront to feed 800
persons in two slttings, 4ccommodntion is rlso required
for 20 Senlor Stoff and in zddlition g cofoteria sesting
73, It 1s the intentlon tc ceck all the food in one
kitdhen,

On the squared peper provided, submlt a line drewing
showlng the sizo ond position of tho kltchen ond dining
accommodction. Give the sarca of each scction In squaore
feet, North point to be ghown.

Question 8, Compulsory Question,

4 4&n hotel restgurant of 3ester grade in s busy provincial
clty serves 7 breskfasts, 120 lunches snd 90 dinners
daily.. There 1s o cholce of three ltems to each course
on the Meru, as belows

Hors d'Qouvre
Soup
Forinaceous Dish
Cholco of 3 noln dishes
2 Vegetables
Cholee of 3 sweets
Cheose

The charge for Iunch and for Dinner is 98,64,

(1) Enumerate the Staff(ccoks, stillrcom, silver,
kitchen porters) required to opersto the establish-
ncent,

(11)state number of stoticns, number of tables per

station and the nunber of Walting Staff required
to pperate the resteurant,

NnR
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B an Indusirl -l stoff restsursnt is pert of e factory
employing 2,000 people. It covers szn aree of
aprroximetely 2,000 sq.ft, The maln meals served in the
rustaurant deil,,r nunbor 780, Tea 1s served in the
factory from slx points twlce o day. The service is of
1,200 cups at ench occasion with rolls in the morning
and cokes in the afternoon. For your informations

(a) there is no night shift,
(b) all sales are cash,
{c) clgarettcs arc on sale in the restaurant,

(d) with the exception of two tea brecsks all sples
take pdiacc in one restourant,

(@) all‘clearing is the responsibllity of the
Catering Department,

Gilve detalls as followss

(1) Stoff required ond grodes.

(11) Specincn menus for five days.

(1i1) Assuriing on overall subsidy of 3d. in the shilling

stote gpproxingte price of mein meals to the
consunor,

(answor 3 of the following)
Qucstion 3.
Prosuning the hotel/restaurant in Question 24 to be
new, iliustrate on.the squared Eaper providcd your
ideal layout end proxinity for Kitchen, Stillroon,

Largder, Silver, Dispense and other departments serving
neals as mentioncd iIn Question 24.

Qestlon 4,
Dosgcribe briefly 6 of the followlng and state thelr uses
(a) Infra Red Grill

(b) Doni=~Glace
(c) Trolley
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d) ckilloet

o) Gueridon

£) é4pparell a Choux
g) Pate Sucreceo

h) Tinmbgle

1; Servicc Table

J) Salpdier

Qestion &,

Give doseription, country of origin - whero gpplicable =
and place on Menu of 10 of the followings

(ag Orsin (k) Scanpi
(b) Escargot (l) Palllettes
(c) Blinis (m) Profiteroles
(d) Emnmenthal (n) Ranequin
(¢) Gruyere (o) Bouillabalsso
(f) Osso Bucco (p) Cheud Froid
(g) Rable de ldevrs (g) Bls de Veau
(h) Sorbet (r) é4sslette 4nglolse
(1; Sturgeon (s) Iong Flllet,.
(J) Quall
Qestion 6,
Identify 8 of the following ond give thadr place of origing
(a) Sack (g) Stroga
(b) St.Raphacl (h) Gowurztraninoer
(¢) Byrrh (1) Maonzanille
(d) Vin Rpse (J) Riesling
(e) Boorenguslose (k) Cafo Hag
(f) Flouri (1) Pilsner
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ppondix B(8)
TIHE HOTEL 4ND C(TLRING INSTITUTE
GESOCLETE MEMEERSIP EXMINGIION, 1955
PiPER II « MGINTENGNCE

Tuesday, 26th 4pril, 1965,5, 15 to 6,15 p.n,

You are advised to reesd the complete pgper bofore
ovewurinﬁ rmy questicns, Ycu ore required to answer
THR2E questions onily, Equal marks will be given for

e #

cach QhUbuuono

@Qestion 1,

EQUIPME’\TT.(You are required to attenpt any two
of the following throe)

(1) FPlote
What do you understand by the tern ¥plata,

Leseribo its use in tho hotel and catering iIndustry

end state the polnts you would lock for vhen
purchigeing sano,

£12) Linonp,
drnigin the diffent naterials ovallable snd tho
Dest uses to which they can be put,.

.‘.“}C"ockcrye

ndicste the differont groups in general use ond
seo?l VG Thiciy rdvontoges and disadvantages,
State waich you weuld recomnend for uss insg

(a) a first class hotal,
ond (b an Industrial Canteen



Question 2,

INTERIOR DEOOR(TION,
You are reguired tc advise on the redecoration of
thoe wnllg, woodwork endé celling of

(a). {he Bedroons in

(1) o first class hotel iIn a large city

end (ii)a snall senside hotol,

(b) tae dining rocn of an industrial cantoen,
Descrlibe the treatnent -you weuld reconmnend and give
youxr reasons,

Question 2,

FURL,

tve exonples of the 'various kinds of fuels thet nay
ba used in the dotel and Catering Tadushzy with an
indication of the cost as conpered with ccel and
gtote your preference for use for

(a),Cooking :
(b} Het woter .supply
(c) Space heating

Qcstion 4,

PLNT 4ND M4GIINERY, |
"Tie high rates of wezes nowadays nake it Inperative
to ‘reduce labour costs In oll sections ¢f tac
Industry?, Give exanples 6f how thls can be achleved.
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kppendix E (3)

THE HOTEL 4ND C4TERING INSTITUTE
4550CL(TE MEMBERSHIP EX«MIN . TION, 1955,

P4PER IIT - LW FO THE HOTEL iND C(TERING
INDUSTRY,

Wednesday, 27th 4pril, 1955,3 to 4 p.r.

You are advised to read the completé paper before atterpting
to onswer any questicns, You sre requirad to onswer FOUR
questions cnly, .ll the questions carry equal narks,

Qeostion 1,

What paynent 1s due to on employee, cn a weekly

engagenent, whc ls dlanlssed wlthcut notlce, where
the rcason for dlsnissal iss

( ag inefficlency,

(b) Insolence to a guast or custoner,
(c) services no longer reguired.

Questlion &,

én cnployee cn o weekly engagenont leaves withcut
giving any ncotlce; vhat is the posltion regarding
paynent of wages and stampling.of his. gnsurance card?

Qestion 3,

(2) & guest bocks acconmodation in advance at a
scaslde h’ote;li but does not arrive on the due

date, What rights has the hotelkeeper in relation
to the contract?
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(b) You are psked to providc 2 dinncr fur a privatoe
party at sone future date; what provislon wuld you
neke in the contract to cover (15) the posibility
of the perty being cancclled by the organiser, or
(11) that the nunber of guests night be conslderably
larger or smaller than the estinnted nunber,

Qestion 4,

The Food and Drugs 4et place certoin responsiblllities
on caterers regarding the service of focd to the
ublde, Bricfly describe the nature of thase obligpo=
long,  Whgt 1s =n employer!s position when he is
cherged with an offenee connmitted by sn enpleyeo?

Qestion 5,

What licences sre necessary before rnuslcoel perfornences
can be given in a cstering establlshnient? Is there
eny difference In the legal requirencnts 1f the
perfornonces are by (a) srtistes in person (b) a redio
or televlision set, or (¢) gramophone records.

Qestion 6,

Sf) Is 1t essentlisl for a licensee to reside in his

consed prenl ges?

(b) Distingulsh between =z Supper Hour Certificate
and & Speclal Hours Certificate,

Question 7,

If an innkeeper falls to exhlbit the statutory notice
(Secticn 1 of the Innkeepers Ilability lot, 1863) in
& consplcuous place in the hall or entrence to the
Inn, how does hls llebillty for Icss of a gucst!s
property dlffer fron that of an Innkeeper who does
exhlbit the notice? Illustrate your answer by
reference to a c¢cleln fron 2 guest for loss of
Jewellery valued at £1,000,
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Qestion 8,

Explain, in rel:stion to any Wages Regulation Order
with which you rgy be fanillar, the following ternss

(2) guaranteed reruneratlon,
(b) acerued holiday renuneration,
fc) custonary (or publie) holldnys.

For how long must records be kept of the calculation
of wages peld %o steff under the Gotering Wages 4ct?
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4ippendix E(4)
THE HOTEL ¢ND C4TLRING INSTITUTE
ASSOCI4TE MEMBERSHIP EX:MINGTION,. 1955,
PGPER IV - INTRODUCIORY SUBJLCTS
Wednesday, 27th 4pril, 1955, 4415 t05.15 peris

You are advised to read the conplete psper before attempting
to answer any questions, You are required to answer THREE

que;tions only, ONE FROM E4CH SECTION. &1l carry oqual
narks,

SECTION 4
Question 1.,

What part is plsyed in the Tourist Trode of Great
Britain by tho British Travel snd Holldeys é4ssoclaticon?

uestion 2,

Discuss the effects on catering establishnents
generally of the growth and developnent of transport,

Qestion 3,

Why 1s 1t Inportant at the present tine that Great
Britaln ghould have efficient and well conducted

hotels? Discuss the effect of such hotels on the
netional econcny,

SECTION B
Qestion 4.

Certaln gradcsg of steff in rocelpt of grotuities nmay

now be pald the statutcry nininun wage less a deductlon,
Discuss the idfilentions of this, |
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Qestion &,

‘What, in your opinion, sre the three inportant
principles of natagenent? Glve reascns;

SLECTION C

Qe stion 6,

¥The City and Gullds of Iondon Institute 180
Examinstion 1s s useful first stop in cducation
for the Hotel and Cstering Industry", Discuss
this statement and compare the examinsticn
requircements with thrse of the City and Gullds
151 Exeniination,

Qestion 7,

If you were a Managoer, would you take steps to
encoursge your Junior staff to take technical
training for the Industry? 1If so, what facilitios
would you exgec,t to ngke avallsble within your
establd shment, and to recommend outslde your
establi shment, and with what speelfic cbjects®?
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éppendix B {5)

THE HOTEL (ND C4(TERING INOSTITUTE
4SS0CIVTE MEBERSHIP EX(MINJTION, 1955,

P4PER V = HYGIENE
Woednesday, 27th «pril, 1955, t,30 to 6,30 p.n,

You are advised to rcad the complote paper befcre attenpting
to answer any quecstions, You are requirced tc answer THRID
questlons only, qucstion 1 and two othors,

Qestion 1. Conpulscry Question,
Write brief notes cn the followlng polnts connected
wlth porscnal hygloncs-

Hondwashing, cuts and burns, handerchiefs, cloths,
haolr and smoking.

Question 2,

What neasures would yeu employ tc nvold handling
cooked neagts?

Qestion 3,
What foodstuffs arc nest llkely to cause focd pelsoning

with particulsr rcofercnce to the re~using of cocked
foods and hcw con such risks be reducced?

Qestion 4,
Deseribe mcethods of fly control,
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Q.le stion 5,
What 1s meent by the term"sterilisoticn® as applicd
to equipnent and what nethods are avallable towords
thls end?

Question 6,

Dascrive nethods for the dlspesal of kltchen waste,
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dprandix L 16)

THE VOTEL AND Cu00nTdg INS!ITIE

£SS0CT ATE MEMIERSHIF Wi ANEToT
PLPER VI -~ BOOK-KEEPING ad 4CC

~

w

Thur sday, 28th 4pril, 195,

~

vy
I8 N
L

DUNTING

Pal

3 to 6 p.m,

You ave advised to read the complete pnprr before ati

to answer say questlons.

J1ostiong only, quest’ - 1, 2

@estion 1, Compulsory Question,

ampiing

You are requir«d o aiswsy SIX
and 3 and LERLEE others.

Tho following trial baleance was etractad frem %he
books of Messrs. Hill and Dals why are in parinership

as the proprietors of the Bay Ho%tle

Capitsl 4ccounts H111
Capiticl &4ccounts Dslo

srent or Drawing é4ccounts Hill
current or Drawing Accounts Lpls

Frechold Ho%el Premisas at Cost
furnlture and Fittlngs,
Plato, Cutlory and Idnen
Stocks at 1st Jaauary, 195
4lecoholic Liquors end Minarals
Cigars, Clgarettos, etc.
Sundries
Provicions
Purchases .
4leohiolic Liquors a~ud Mincra.s
Cigars, Clgaorcttos, ot~
Sundries
Provisions
Recelpts from
tleocholic Liquors ond Mincral.
dpartments
Menls
Cigars, C(Heom-*tsg, @.c.

UL a0

Corricd over

£ £

15, 006

. 10,009
20w
1 400
30,0 0
g 500
15850
o8
04
2, 200
8,800
2, 400
2, 200
9 9 ODC

i1, 100

11,800

14 700

2, 250

£ 25

£—€1:.).&.§.9_Q9-. 15_6_:6-65:
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Lo £a
Brought forwnrds 80,900 66, 200
Wares and Salaries 9, 200
Insurances
Fire, Thirg-Party, Burglary 300
National 300
Loundry 700
Iighting and Heating 880
Sundry Ropalrs and Heplaccments 1,700
Telophonae and Do steges 500
Ratos 75
Income Tax (Schedule 4) 200
Printing and Stationery 285
(dvertlsing 280
Sundry Debtors 100
Sundry Crcditors : 600
Cash gt Bank 1, 100
Cash in Hand 120
Deposlts on advance bookings 400

157,000 B7.200

On the accounting paper provided, you are required

to preparce a Trading end Profit and Ioss iccount for
the year ended 31st- Deccmber, 1954, mnd & Balonce Sheet
as et that date, The following'matters.must be
brought into sccount,

The Stocks on hand at 31st.December 1954 ares

£
4lccholic Iiquors and Minerals 2,000
Cigers, Clgarettes, etc. 275
Sundries 080
Provislions 2,350
Furniturce ond Fittings arc rcevelued at 7, 500
Plato, Cutlcry end Iinen ot 3y 100
Rotes pald in osdvence 75

Repsirs to premiscs at sn agrecd price of £780 have
boen completed but no account has been reccilved and
no cntry hss bocen made in the buoks,

Provide for interest on the Partners' cspital at 5%
por onnun, _

rofits sre shered oqually.

Express the not trrding profit as a percentage of the
proprietorst capital,
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Qestion 2, Compuls.ry Qestion,

The X'Y md Z Caterers Lod, wes reglitered with en
authoriscd capltsl of £50,000 in 25000 5 %

curm 1atd ve preference Shnres of £ 1 and 80,000
Ordinary Shaores of 10/= each, 11 the shercs

were issued and fu11¥ poald up, &t the 3ist Decenber
1954, after the completion of the troding and proflt
end. iOSS account the following balences in additicon
to those of the dapital sccounts were extracted from
the books of the Company. .

Freenold Land end Building et Cost 40,800
Kischen Plant at cost less depreclation 4, 180
'Plate1 Ldnon and Cutlery as valued by

n

Manag g Director 4,000
Furniture gnd Fittings ot cost. less

depreclotion, 2,000
Lollvery Vons et cost less deprcc*ation la2“0
sundry Creditors 2,¢00
Sundry Debtors 1, 260
Cash in Hand 120
Bank Overdraft 200
Provision for Rotes owlng 175
Provision for Wages owlng 75
Stocks of provislions 1,880
Stocks of Wines, ote, 750
Irofit ang Ioss 4ccount Debit

Balonce 31,12, 53. 1,280
Profit ond Ioss 4ccount Credit

Bﬂlance 310 1-2‘: 54 3, 800
Reserve for Income Tax €50

On the accounting paper provided, prepare Balsnce Shect
as, at 31lst December, 1054,
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Qestion 3, Conpulsory Quostiun.

The following balanccs were oxtracted froo the books
of a catering ccncern as at 31st Decembor, 1984,

L

Stocks at 1st January, 1954

Provisions 3,800

mquorS 1,800

Tobaccos, Clgarettes, etc, 420
Purcheses

Provislons 20,000

Liquors 12, 000

Tcbaceos, Cigarettes, ete, 4, 500
Recelpts fron

Mezls 32, 500

Bar 18,&0

Tcbaccos, Clgarettes, ete, 5y 200
Wagcs ’ 8,000
The stucks ot 31st Decenber, 1954 vere

Provisions 2, 700

Il quors 1, %60

Tocbascos 495

Calculate (a) the gross profit
(b) the purcentage of gross profit
on thoe turnowver.
What sdvantsge docs the monsgenicnt galn fron o
knowledge of the percontage of the gross prefit
on Turncver?

answer THREE of tho fo llowing.
Question 4, ' e |
Whot 15 a Bank Overdroft? Doseribe the circumstences
in vhich you think a business concern night scek a

bank overdraft and on vhat wculd the bank require to
bo satisfied before granting the accomucdation?
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QJC Stion 5.

& Tirm of industrial caterors has undertaken the
catering for the oxceutlve steff and workshop
nployees at g nunber of separate factories, Most
provlisions are supplied te the faetorles fron g
cantral deport end each canteen makes local purchases
and carries 1%ts own canteon staff, The wages arc
pald by Head Office, The management wishes to know

- exactly what profit or loss is being made at each
estgbli shnent,

Describe briefly the accounting arrangenents, both
at the Hend Office and the separate factories,
necessary to ascoertaln thls,

Qestion 6,

The tabuler lsdger 1ls regarded as essontial tc the
keeping of accounts in hotels, Doseribe how a
properly kept tabular ledger enters into the systom
of hotel acccunts, What accounting informaticn,
other than the perscnal sccount of the gucsts, does
1t provide?

Question 7,

Whnt 1s the lhportance of pericdical stocktsking?
a4t whgt prices would stocks in hand be valued when
stocks are bolng token at the ond of a trading period?

Qestion 8,

The L.M,N, Cafe Proprietors Ltd. occupy z large
restaurant st the snnual rent of £800 por annum
payeble haolf yearly .n 25th Merch snd 2oth Septenber,
The concern closes 1ts bocks at 3lst December in
each year, Show the ledger ascccunt for rent in the
noninal ledger of the firm aftcr tho profit and
loss account hes been compiled and the books closed
%or the year onded 31st Decenber, 125, Ignore Incone
ax,



Qestion D,
Dogaribe conelsely the fellowlngs

(o) Ordinary Shares,
(k) 8% Cumulstive Preforepoe Shares,

(¢) 54 First Mortgage Debentures,

uestion 10,
You are¢.grosponsible for the accounts of a
restdsrtlal hotel with o larg_,e. roestaurant trade,

State the sources from vhich you would obtain the
informsation % write upk

(a) the cash book,
{b) the purchases dey book.



APPENDIX F IO REPORT BY MR, JOHN FULIER

Outline Suggestion for syllgbus of Training for
Hotel Mansgenent Course in the proposed Indlan
‘Hotel Training Cenire,

L L L ]

1, INTRODUCTORYs
It has already been suggested in the main body of

the report that training should alm to covers (a) tho
ground of the subjocts of the U.K.'s professional
examlnation for Assoclate Membership of the Hotel and
Catoring Institute coupled with (b) practical training
in hotel cookery, walting, floor service, hotel house=
keeping and reception\ duties(ekin to that outlined in
the Battersea Polytechnic Syllabus at 4ppondix, D.).

The ewlution of an actual teaching syllabus is
one which in the case of my own college has alresdy
token years and is still rcegarded as developing, 1I% is
not, therefore, considered that the followlng can do
more that glvc a broad indlcatlon of the treining to bo
followsd,

The Principal appointed shculd be of such calibre
as to boe entrustud with tho devising of detgalled
syllabuses nnd time=tgbles ndjusted to actusl staffing
and known teaching feellitlos, His speclolist stoff will,

of course, nake major contributicns to syllabus bullding,



2, IEBMS 4ND HOURS OF STUDY.

Th® ocutline suggesticn vhich followsAis based on an
acndcrnlc yeer commencing in mid=-Jduly of 3 terms of 3
months ench in conformity with the majority of Unlversities,
tralning colleges, end establishments c¢f further oducankion
in Indla (end nlso in the U,K.), Nevertheless, consider=
atlon might well be given to an academlc yoar of 2 terns
particularly from the point of view of saving students!
pockets in the natter of travel to and from the centre,

| It has been ncted that averege collsge hours gre 6
per déy, often from 10 s.t, to 4 p.m. It is folg,
however, thet as students will be graduaﬁes(or, at loast,
have passed University Intermecdinte) that the centrc as
& brldge between formel education end industry and ss
conblning scme of the elements of btoth nlght have g
longer day. It is also desirsble that students during
training shruld cnccunter some seriblance of the resglities
of Industriel werking conditvions., Perticularly, thercforo,
during the toerms that students sre "running the hotel" anad
ere doing meinly proctical shifts, hcurs skin to those
worked in the industry 1.e.'8‘pcr dny nced not be

consldered excassive.
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3, GENERGL PATTERN OF TRAININGS

It 1s thought that the genergl pattern of training
on a 2 year course of 6 terms might be developed on lincs
somevhat as followss=

Term 1 Theoretlcal and individual practical work,

Term 2, (a) Theoretical & individual practical work,

(b) Housekeeping for the centre as residential
hotel (Housekeeping implies all cleaning
and all bed room services).

Ierm 3 Operating the ccntre as a resldential hotel,
(In approprliate groups running kitchen,
restaurant, housekeeping end accounts),
1st yeer Sessional Examihations.

Term 4 Operating the centre as s resldential hotel,
(48 provious tern but work developed to cover
more advanced fegtures),

Iorm § (a) Operating kitchen, restsurant, costing of
the centre (not housekeceping) to advanced level,

(b) Theoretical studies,
Torm 6 Theoretical & indlvidusl practical work,

Final exsmnination,
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4, Summarl sing the forogoins as one year!s work when
both lst and 2nd year students arc iln residence this

would be st~

arm Flret yvogr gtudentss Theorctical and individual

practical work,

Second year studentss Operate the *hotel™

Torm 2 First yeagr studentss Theoretical and incividual
proctical work. Housckeeping Scervices for the
"Motaolk,
Second yoear studentgs Opcrate the ™otcl"
(exccept for housekceping) Theoretical Work,

Term 3 First_year stuflentgs Operate tho "hotel®,
Sccond year studéntgs Theorctlcal end individual

practical work,

5, QONTINULTION TRAINING TN HQTELS:

The Centre should srronge asppropriante practical
continuetion tralning in thae hotoel industry selecting tho
bast possible hotels and cnes prepared to co-opcrate
fully #h tho centro, The hotels should sgrvos

() :to -furnish regular reports te tho Principal

on the progress of.‘studonts;
(b) “to pernit nembers of the teaching staff %o
- vislt students fronm tinme to tinme (ususlly
not more then 3 timas pcr snnum),
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It 1s suggoested that continuation training be arranged
so far as possible in the following order and for periods
as Indlcated s~

l, 6 nmonths as cornls or assistant cook in Kitchen

(divided between naln section inecluding not
more than 3 weceks as Kltchen Clerk),

2, 6 ncnths gs walter or bearer in restaurant,

3. 1 month as walter on floor service,

4, 1 nonth in bar, collars or dispense when

applicable,

5 4 nmonths in receptiony hall porters, cashiers

and enquiry desks,

6, 4 ponths in control and other offices,

v rmonths as genersl asslstent glven opportunity

0

for treining by Mansger, iccountsnt or Senior
nember of staff in co=ordinaticn of hotel
services and acccunting systems, This
opportunity being dependent on satlsfactory
completion of previcus 22 ronths,

Total _24__ nonths,

6, AW DIPIOM¢ OR OTHER : TIONs
Training Centrc qualifilcation to be awarded only

to those who (a) pass the exsmingtion ot the end of the

end year gngd (b) successfully conplete the 2 years
eontlnustion training,
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7. SUBJECT COWTLNI o3 5 4Ly GoURSE TN CONIREs

The following is an incdlcation of the way in vwhich
the principal subjects of the course nay be covered during
the 2 years perlod in the Centre. For grester detall
reference nay also be made to 4ppendlces C and D,

Tern 1 Theorstical & Individugl Practical Work Cuisine
and Caterings ‘

Theory andDemstration of Cookery Brs.
(Western) ‘
Practical Cookcry 6

Theory, Denonstration end Practicesl

Cookery (Indlan) 4
Commoditics
Kitchen Equipment & Melntonance 1

Regtaurent Sorvice
‘Theory & Manipulastive exereisos

Hotel idninistration
Book~keeping & Reception

@

Legal 4spects of Hotel Industry

French (as technicdl language)

0ffice & Buslnoss Managenent
Hyziene

Nutrition
Sclentific 4dspects of Hoteld Industry

T B I o R S

Total, R
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Notes ‘
Theary, Demonstration and Pragtical. Ceolkary(Western)

may follow syllabus as Term 1 from Battersea Syllabus
(Appendix D) |

Theory, Demonstration and Practical Cogksry (Indian)
It is suggested that detailed éyllabus should be compiled by
trained Indian Domestic Science Teacher in consultation with
the hotel industry and under supervision of Principal.

Commodities The 3 terms work of the first year of
the Battersea Syllabus may be dovetailed into this term's
work, Particular reference to indigenous products should
be made and time devoted to problems of storage
(refrigeration etec.) in hot climates.

Bestaurant Service The first 3 terms work of the
1st year of the Battersea Syallabus should be covered
by theory, demonstration and class room exerecises.

Hotel Housekeoping  Attempts should be made to cover
all first year theory from Battersea Syllabus,

-keopi & R iont The first terms syllabus

of Battersea may be followed after consultation between
Priﬁcipal and hotel accountants in India as to local
pecularities, Time should be devoted also to actual

work in the reception unit including typewriting exercises.
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Iagpl Aspects of Hotel Industrys Whilst followlng cimilar

lines to Bettersea ond U.K, studies gencrolly in this field,

it 1s thought thaet the syllebus should be revised by ¢

Hotel 4ssociation Officer(ﬁome one like Mr.Mencek S, Shaw,

Hon, Secy., Hotel 4ssoclation of Bombay Reglon) In consultation

with & lawyer and with the principal and.specialist teacher,
gnchs The Battersea Syllabus mey be pdopted hore

thoﬁgh students may bc grouped sccordlng to prior knowledge

of thc subject,

Hygienezy It is suggested'that the lst term of the
Battersca Syllgbus but with specisl reference to tropical
conditions may be followed,

Nutritions It is suggested that the sections of the
Battcrsca Syllabus relating to the'Neturé of Foods end
food requirements should be regrrded as the basls of this
tern' s work, Physlology, dlgcstion and execr.tion should
be dealt with briefly,

Scientific dspect of Hotel Indugtrys Students may
follow the Betterser first yecr syllabus. It 1s
suggested that consultstlon taoke plsce with Sclionce

teschers in order to meet spocelfic Indion requirements,
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Term 2 (a) Theoretical end individual preetical work,

(b) Houszkeepling for the Contre ps residentinl

hotel,
Hours
Practical Hcusekeoping (section of
"hotel® operation) 18
Thoory end demonstrstion of cockery
{Western) 3
Preocticel Cookery (Western) 3
Theory, Demcnstration and Practicsl
Cockery (Indlan) 3
Bookkeeping and Reception 2
Office Business Mansgement 1
Total 30

Notes

Hyglene and Nutrition shculd, in this term, be

integrataed with the theory ond pr sctice of cockery andl
also

(in the case of hyglene) housekecping. French shculd/be

Integrated in the terching of cockery and, to scme extent,

in Reception and 0ffice Manegement,
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Theoryv, Domonstration & Proctlesnl Cookery {(Weshern)

Terns £ and 3 integroted from Bettersca Syllgbus,

Indlsan Cockcry Suggesticn as per Tern 1,
: p

Book<kecping & Reception ) Foellewing Battersco
: ' ) Syllebus sub/cct to
O0ffice & Buslnoss Manggement ) suggestion ne por

Tern 1,

Term 3 s QOperating the centre as "hotol!,
Group work in Kitchen, restsurcnt, office, storos,

housekeeping services Min, 3 26 Hrs,
Notes Theé integraticn of all previcus thecry nnd
prectiéal subjJects shculd be a fepture as well gs the
intrcduction of new practicsl exerclscs,

It is considered that an effcrt shculd be made to ccver
the cockery and precticel restaurgnt scrvice frem Term 1,
€ ond 3 of Bettersca's 2nd year, cmitting prectical
scrvice of ulcoholic Hquers, Teschers will ccver new
thoory by "on the job" instruction, - Due place shculd be
found for Indien dlshes pnd scrvice,

Term 4s QOperating the cepntrc_gs "otel®,

Group wcrk in Kitcheh, restrourent, cfflces, stores,

housckeeping services 36 Hrs. Min
Notes Continued integration of gll previcus thecry snd
practicsl wrk couplsd with the introducticn of

further exerclses,
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ngkerz gnd Restgurant Service = 2nd yesr work from
Batterseg Syllabus may be completed and the food content

of Battersea 3rd year work introduced, Due place should

be found for Indian Dishes & Service, General guidsnce

for the conduct of group work in the kitchen may be found
in the Battersocs Scheme of work for Practical and Production
cookery Terms 4,5,6,7,8 and 9,

Torm 51 (a) Qperating the centre gs "Motel" (except for
housekeeping, (b) Thepreticpl studies,

Hrs,
Group work in Kitchen, restsurant, office
and Stores : 30
Notcg Group practicsl work should aim at glving
students in rotation maxinum opportunity for taking

responsibility and planning,.

Hotel administregtion Hrs,
dccountancy : ' E o 3
Icgal Aspects i
Managemunt Studlcs . o 2

Total 36

fccountancys The remaining field of booke~keeplng snd
accountsncy from Battersea syllabus should be covered es

onended by suggestion nsde in Term 1 notes.
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Iepanl 4spectps Sce suggestion mede in Term 1 notes,
Mesnpecpment studlegs Poart 1 of the Batterscs Syllgbus may be
used as s gulde, It is suggested that time moy olso be

found for sections of P-rt 1I,

Term 6: Theoreticel snd individual practicsl wrk

Q_.}g gine _and Crtering Hrs,

4ddvanced cookery, Theory end Pr=ctical

(Western and Indien 3
Costings 2
Menu composition 1
Catoering and Kiltchen Orgenisation 1

Regtpursnt Service
| 4dvanced Thecry (including wines) 2
cl administrat |
é‘\ccountancy 2
Economic Aspects of the Hotel Industry 2
Iegol 4spucts of the Hotel Industry 2
 Menpgement Studles 2
Frenéh (es tochnlcal lenguage) 2

Discussion Greups, educetional visits (i.s,
to hotels or hc z:cl service industries) outsides

lectures (tcurlen cte,) 4
1
Nutrition 2
BEotel Mﬂl?&ﬁ%ﬁ@fe with eiial refersnce to
cgrigeration, Cent Ccoling, 4ir condition=
ing and Meln Services (water, ?l:lght: etc,) 2
Sclontific aspacts of Hotocl Industry 2

chtalo . uQ
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Cuisine and Catering

In this term the cookery from the Betlersea Syllabus
ghould be completed and time should be dewted %o
exercises in costing; menu compo sition and kitchen
planning, malntenance and design, Speclfic reference
should be mede to Indian condltions, availebility etc.
Somc of the main exercises from the Batterses speclal
scheme for sgpring term (3rd year, 2nd term) may be followed.
Catering and Kitchen Organisstions should includes

Cholce, instalistion, care, use gnd malntenanced
of electrical equipment e.g. mixing machines, potatoe
nachines, potato chipping and vegetsbles, slicing machines
neat and bresd slicing machines, mincors e%c,, washing up
nechines (deluge and brush types), Safety prccsutions
in rclstion to these,

Kitchen Plenning Fundamental rules, sltes, space
required for kitchens s=nd snecillary dopartnents, lay~-out of
building aspcct, lzy-out preparstion sectlons, placing
of uquipnent with speclal refercnce to hyglenic standards,
tine and notion study ond avoidonce of fatigue, lay-out
of wash upsy cold roons, storeroons,

Eguipment

Steamheated apparstus. Ges ond electrically

hoated ranges, bollers, steaners etc,
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Food gurvice theery fron
Batterses 8yllabus shculd be conpleted togother with
simple theory on purchase, storsge, cawe and scrvice
of Bear, wincus, spirits, end the stocking and conduct
of bar or pernit roon, Dutics of wine butler should
be further considered, ,
Agccountaneys Theory work from Battersea Syllabus
completed subject to tern 1 suggesticn re, adeptation
to specisl Indian conditions,
E c ects of Hotel I try - It is thought
- thet Betterses Syllsbus may give some gulde to the
spproach to this subject but I consider that emphasis
ghould be laid on the hotsel iIndustry as part of tourist
industry and related to specific conditions .'ui India,
4 lecturer in economics snd the Tourist Division of the
Ministry of Trgnsport could give further guidance to the
Principal,
Manggement Studleg ~ Part II of Battersea Syllabus
ghould be used ags pattern but, for example, historical
backgrounds nust be related to Indla rather than U.K,
French, Complets work as indiceted in Battersea Syllabus,

Digeussion Groupgs Viglts, outside loctureg - 4n important

augnoentetion of Man-gencnt Studics, Economic Aspects and
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Adnini straotive Studles guncrally., A4ctivitics should be
carefully plenned to bring student into con%ack vith best
olements in the industry and associated professions,
Hyglone Battersca Syllsbus magy be conpleted,

Butrition Main featurc of Battersee second year may

be used. Approach should be practical and should be in
nind possible employment of centre!s gradustcs in other
flelds of catering.

Hotel Malntepsance Roferonce mey be made to Term 1V, V, VI,
work from Battorses Syllabus, Visitling lecturayw

from bullding and engineering industrics should be called
on for help in this study, Time sdhould be given to
specific Indien and Tropical problems e,g. cooling systens,
troplcel pests ete, stc, '

¢icntif € of el Indugtry =~ 4&s nuch as
possible of Battoersce Syllabus shguld be comploted

(edvice of Indlen Sclentists snd hotellers- should be

sought on adaptstions desirable), The aln ghould be

to imbue students with an epproach based on logic end
reason, secking solutions to problems from s sensible

background of elenentary knowledge of fundementals,

e o e o aje 344 AR ofe 2 ok
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