
          

 (Accredited with Grade ‘A’ by NAAC) 

(Supporting Documents Metric No. 2.3.1) 

 

2.3.1 - Student centric methods, such as experiential learning, participative 

learning and problem-solving methodologies are used for enhancing 

learning experiences. 
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8. Evaluation (Quiz) interface on Teacher’s LMS account (Page:19) 

9. Sample Student’s project report (Page: 20) 

10.  Experience report supporting the student’s centric experiential learning method (Page: 35) 
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Directorate of Outcome 

Outcome Report (Event/Activity Organized @ AUH) 
1. General Information 

Date: 09/03/2022  

Event Type: Indian Regional Cuisine Culinary Workshop Series 

Event Title: Delhi 6 Street Food By Women For Women Culinary Workshop 

Event Theme: Delhi Cuisine & International Women’s Day 

Venue: Food & Beverage Service Lab cum Basic Training Restaurant, Amity School of Hospitality (ASH) 

Web/Video Link of the Event: N/A 

Organized by: Amity School of Hospitality (ASH) 

In collaboration with: None 

Event Level: Institutional 

Student Participation*: No. of Students from AUH (Course wise):- 13 (BHM) 

Faculty Participation*: No. of Faculty Members from AUH (Deptt. wise):- 11 (ASH) 

Participation from outside AUH*: No. of Students & Faculty Members- NIL 

(Enclose attendance sheets in given format) 

Event Coordinator(s) with designation:  

 

1. Ms. Kumari Shiwani – Assistant Professor 

2. Dr. Ruchika Kulshrestha - Assistant Professor 

3. Ms. Poonam Yadav – Office Assistant 

4. Ms. Asma Mahmood – Lab Assistant  

 

Details of Expert/Speaker/Resource Person/Judge: NIL 

SN 
Country 
Name 

Expert 
Name 

Organizatio
n Name 

Designation Specialization 
Contact 

No. 
E-mail 

Id 

CV of 
Expert 
(Yes/ 
No) 

Major Areas 
where Amity 

can 
Collaborate 
with expert 

Recomm
ended 

by 

 1                    

 2                    

 

Criteria of Inviting Resource Person/Judge/Speaker/Judge (Write a paragraph): N/A 

 

Were the guest known in advance and if yes, from what previous interaction (Write a paragraph)? 

N/A 

 

2. Outcome of the Event with Time Lines (Proposed/Achieved)                                                                          

 
Envisaged Outcome  Tangible/ 

Intangible 

Achieved/ 

Proposed 

Target date & 

responsibilities 

(if proposed ) 

 

Details of outcome 

 

1. Outcome related to Academia Connect 

a) Collaborations for Research Papers / 

Conference Papers/ Book Chapter etc. 

Intangible    

b) Collaborations & MOU for Research 

Guidance [PhD, PG & UG (summer 

training, Dissertation)] & 

Projects/Use of Instruments etc. 

Intangible    

c) Collaboration for Funded Projects Intangible    

2. Outcome related to Industry Connect 

a) Placement  Intangible    

b) Collaborations for Research Papers Intangible    

c) Collaborations & MOU for Research 

Guidance [PhD, PG & UG (summer 

training, Dissertation)] &Projects/Use 

of Instruments 

Intangible    
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d) Collaboration for Funded Projects Intangible    

3. Outcome related to Society Outreach 

a) Benefit to society in terms of Health 

& Hygiene 

Intangible    

b) Benefit to society in terms of 

Education 

Intangible    

4. Outcome related to Students Learning & Grooming 

 

The BHM 4th Sem Students of ASH learnt to cook, garnish, present & serve Delhi Cuisine food & beverage items. 

5. Any other - NIL 

 

 

3. Event Report along with glimpses of the event (Photographs) 

 

3.1 General Introduction of the Event – ASH conducted ‘Delhi 6 Street Food By Women For Women 

Culinary Workshop’ as a part of ‘Indian Regional Cuisine Culinary Workshop Series’ to celebrate 

‘International Women’s Day 2022’ on 9th March 2022 at Food & Beverage Service Lab cum Basic Training 

Restaurant. The Delhi Cuisine Menu was designed which included the following food & beverage items: 

 

i. Gol Gappe 

ii. Dahi Bhalle 

iii. Tikki Chole 

iv. Chole Bhature 

v. Veg Biryani 

vi. Jalebi with Rabri 

 

This Delhi Cuisine Menu was prepared by women of ASH comprising of 2 Faculty Members, 1 Office 

Assistant, 1 Lab Assistant & 13 BHM 4th Sem Students at Food & Beverage Production Lab. 32 Coupons were 

sold to other AUH women faculty & staff members on first come first serve basis @ 200 Rs/- per coupon. 

Later, when the coupon buyers came during the lunch hours, the Delhi Cuisine menu items were served as per 

hospitality standard operating procedures. 

 

3.2 Inspiration & Objectives of the Event: To make BHM 4th Sem Students of ASH cook, garnish, present 

& serve Delhi Cuisine food & beverage items. 

3.3 Brief about the address/talk of speakers: N/A 

3.4 ‘Take Homes’ for the Guest and Attendees: The guests (coupon buyers) praised a lot about taste, aroma, 

texture, presentation and quality of food & its service. The attendees (ASH Faculty, Staff & Students) are 

excited with the success of Delhi 6 Street Food By Women For Women Culinary Workshop. 

3.5 Future plan for utilizing the contacts developed with the Invited Guests: N/A 

3.6 Budget of the Event (Budget Sanctioned, Total Expenditure & Revenue Generated): Self-Financed 

3.7 Details of Awards if Any: NIL 
Awardee Details Award / Position / 

Recognition Secured 

Title of Innovation/ Start-up 

Secured the Award / 

Recognition 

Award/Recognition/ 

Achievement Received for 

    

3.8 Photographs with caption (also share high resolution JPEG files of photographs) 
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3.9 Attendance Details of Faculty, Staff & Students 

 
 

S. No. Participant Faculty & Staff Name School Designation 

1 Mr. Arunangshu Bhattacharya 

 

ASH Professor & HOI 

2 Dr. Kunal Seth ASH Professor & HOD 

 

3 Mr. Subrata Pal ASH Associate Professor 

 

4 Mr. Subir Kumar Malakar 

 

ASH Associate Professor 

5 Ms. Kumari Shiwani ASH Assistant Professor 

 

6 Mr. Vinod Kumar Chauhan 

 

ASH Assistant Professor 

7 Mr. Mohd Soyav ASH Assistant Professor 

 

8 Dr. Ruchika Kulshrestha 

 

ASH Assistant Professor 
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9 Mr. Abhimanyu Awasthi 

 

ASH Assistant Professor 

10 Mr. Abhishek Roy 

 

ASH Assistant Professor 

11 Mr. Akshay Nain ASH Teaching Associate 

 

12 Ms. Poonam Yadav 

 

ASH Office Assistant 

13 Mr. Mansoor Ahmad 

 

ASH Lab Assistant 

14 Ms. Asma Mahmood 

 

ASH Lab Assistant 

 

S. No. Participant Student Name School Programme & Semester 

1 Mr. PRIYANSH JOSHI ASH BHM 4th Sem 

2 Mr. HIMANSHU KUMAR ASH BHM 4th Sem 

3 Mr. ARJUN RAWAT ASH BHM 4th Sem 

4 Mr. YAJUSH AGARWAL ASH BHM 4th Sem 

5 Mr. JATIN KUMAR HANS ASH BHM 4th Sem 

6 Ms. HIMANSHI TAAK ASH BHM 4th Sem 

7 Ms. YASHIKA GOYAL ASH BHM 4th Sem 

8 Mr. DEEPANSHU VASHISTH ASH BHM 4th Sem 

9 Mr. VIKAS VASHISHT ASH BHM 4th Sem 

10 Mr. SONI SHIVANSH 

MANOJKUMAR 

ASH BHM 4th Sem 

11 Ms. AYUSHI SINGH ASH BHM 4th Sem 

12 Mr. ANURAG AGRAWAL ASH BHM 4th Sem 

13 Mr. HITESH ASH BHM 4th Sem 

 

 

Signature of HOI 

 

 

Signature of the DOO Coordinator  
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Directorate of Outcome 

Outcome Report (Event/Activity Organized @ AUH) 
1. General Information 

Date: 04/03/2022  

Event Type: Indian Regional Cuisine Culinary Workshop Series 

Event Title: Punjabi Cuisine Culinary Workshop 

Event Theme: Punjabi Cuisine 

Venue: Food & Beverage Service Lab cum Basic Training Restaurant, Amity School of Hospitality (ASH) 

Web/Video Link of the Event: N/A 

Organized by: Amity School of Hospitality (ASH) 

In collaboration with: None 

Event Level: Institutional 

Student Participation*: No. of Students from AUH (Course wise):- 11 (BHM) 

Faculty Participation*: No. of Faculty Members from AUH (Deptt. wise):- 11 (ASH) 

Participation from outside AUH*: No. of Students & Faculty Members- NIL 

(Enclose attendance sheets in given format) 

Event Coordinator(s) with designation:  

 

1. Chef Dr. Kunal Seth – Professor & HOD 

2. Chef Mr. Subir Kumar Malakar - Associate Professor 

3. Chef Mr. Vinod Kumar Chauhan - Assistant Professor 

4. Chef Mr. Mansoor Ahmad – Lab Assistant  

 

Details of Expert/Speaker/Resource Person/Judge: NIL 

SN 
Country 
Name 

Expert 
Name 

Organizatio
n Name 

Designation Specialization 
Contact 

No. 
E-mail 

Id 

CV of 
Expert 
(Yes/ 
No) 

Major Areas 
where Amity 

can 
Collaborate 
with expert 

Recomm
ended 

by 

 1                    

 2                    

 

Criteria of Inviting Resource Person/Judge/Speaker/Judge (Write a paragraph): N/A 

 

Were the guest known in advance and if yes, from what previous interaction (Write a paragraph)? 

N/A 

 

2. Outcome of the Event with Time Lines (Proposed/Achieved)                                                                          

 
Envisaged Outcome  Tangible/ 

Intangible 

Achieved/ 

Proposed 

Target date & 

responsibilities 

(if proposed ) 

 

Details of outcome 

 

1. Outcome related to Academia Connect 

a) Collaborations for Research Papers / 

Conference Papers/ Book Chapter etc. 

Intangible    

b) Collaborations & MOU for Research 

Guidance [PhD, PG & UG (summer 

training, Dissertation)] & 

Projects/Use of Instruments etc. 

Intangible    

c) Collaboration for Funded Projects Intangible    

2. Outcome related to Industry Connect 

a) Placement  Intangible    

b) Collaborations for Research Papers Intangible    

c) Collaborations & MOU for Research 

Guidance [PhD, PG & UG (summer 

training, Dissertation)] &Projects/Use 

of Instruments 

Intangible    
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d) Collaboration for Funded Projects Intangible    

3. Outcome related to Society Outreach 

a) Benefit to society in terms of Health 

& Hygiene 

Intangible    

b) Benefit to society in terms of 

Education 

Intangible    

4. Outcome related to Students Learning & Grooming 

 

The BHM 4th Sem Students of ASH learnt to cook, garnish, present & serve punjabi cuisine food & beverage items. 

5. Any other - NIL 

 

 

3. Event Report along with glimpses of the event (Photographs) 

 

3.1 General Introduction of the Event – ASH conducted ‘Punjabi Cuisine Culinary Workshop’ as a part of 

‘Indian Regional Cuisine Culinary Workshop Series’ on 4th March 2022 at Food & Beverage Service Lab 

cum Basic Training Restaurant. The punjabi menu was designed which included the following food & 

beverage items: 

 

i. Jal Jeera 

ii. Kadhai Paneer 

iii. Matar Pulav 

iv. Dal Amritsari 

v. Raita 

vi. Gobhi Adraki 

vii. Mooli Kas 

viii. Laccha Paratha 

ix. Tawa Naan 

x. Chutney 

xi. Papad 

xii. Aachar 

xiii. Gajar Halwa 

 

This punjabi menu was prepared by Food & Beverage Production Team comprising of 3 Faculty Members, 1 

Lab Assistant & 11 BHM 4th Sem Students at Food & Beverage Production Lab. 20 Coupons were sold to 

other AUH faculty & staff members on first come first serve basis @ 200 Rs/- per coupon. Later, when the 

coupon buyers came during lunch hours, the punjabi menu items were served as per hospitality standard 

operating procedures. 

 

3.2 Inspiration & Objectives of the Event: To make BHM 4th Sem Students of ASH cook, garnish, present 

& serve punjabi cuisine food & beverage items. 

3.3 Brief about the address/talk of speakers: N/A 

3.4 ‘Take Homes’ for the Guest and Attendees: The guests (coupon buyers) praised a lot about taste, aroma, 

texture, presentation and quality of food & its service. The attendees (ASH Faculty, Staff & Students) are 

excited with the grand inauguration & success of Indian Regional Cuisine Culinary Workshop Series & 

are looking forward to continue with tremendous enthusiasm in coming weeks ahead. 

3.5 Future plan for utilizing the contacts developed with the Invited Guests: N/A 

3.6 Budget of the Event (Budget Sanctioned, Total Expenditure & Revenue Generated): Self-Financed 

3.7 Details of Awards if Any: NIL 
Awardee Details Award / Position / 

Recognition Secured 

Title of Innovation/ Start-up 

Secured the Award / 

Recognition 

Award/Recognition/ 

Achievement Received for 

    

3.8 Photographs with caption (also share high resolution JPEG files of photographs) 
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3.9 Attendance Details of Faculty & Students 

 
 

S. No. Participant Faculty & Staff Name School Designation 

1 Mr. Arunangshu Bhattacharya 

 

ASH Professor & HOI 

2 Dr. Kunal Seth ASH Professor & HOD 

 

3 Mr. Subrata Pal ASH Associate Professor 

 

4 Mr. Subir Kumar Malakar 

 

ASH Associate Professor 

5 Ms. Kumari Shiwani ASH Assistant Professor 

 

6 Mr. Vinod Kumar Chauhan 

 

ASH Assistant Professor 

7 Mr. Mohd Soyav ASH Assistant Professor 

 

8 Dr. Ruchika Kulshrestha 

 

ASH Assistant Professor 

9 Mr. Abhimanyu Awasthi 

 

ASH Assistant Professor 

10 Mr. Abhishek Roy 

 

ASH Assistant Professor 

11 Mr. Akshay Nain ASH Teaching Associate 

 

12 Ms. Poonam Yadav 

 

ASH Office Assistant 

13 Mr. Mansoor Ahmad 

 

ASH Lab Assistant 

14 Ms. Asma Mahmood 

 

ASH Lab Assistant 

 

S. No. Participant Student Name School Programme & Semester 

1 Mr. PRIYANSH JOSHI ASH BHM 4th Sem 

2 Mr. HIMANSHU KUMAR ASH BHM 4th Sem 

3 Mr. ARJUN RAWAT ASH BHM 4th Sem 

4 Mr. JATIN KUMAR HANS ASH BHM 4th Sem 

5 Ms. HIMANSHI TAAK ASH BHM 4th Sem 

6 Ms. YASHIKA GOYAL ASH BHM 4th Sem 

7 Mr. VIKAS VASHISHT ASH BHM 4th Sem 

8 Mr. SONI SHIVANSH 

MANOJKUMAR 

ASH BHM 4th Sem 

9 Ms. AYUSHI SINGH ASH BHM 4th Sem 

10 Mr. ANURAG AGRAWAL ASH BHM 4th Sem 
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11 Mr. HITESH ASH BHM 4th Sem 

 

 

Signature of HOI 

 

 

Signature of the DOO Coordinator  
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Directorate of Outcome 

Outcome Report (Event/Activity Organized @ AUH) 
1. General Information 

Date: 16/03/2022  

Event Type: Indian Regional Cuisine Culinary Workshop Series 

Event Title: Rang Dhanak - North Indian Cuisine Culinary Workshop 

Event Theme: North Indian Cuisine & Holi 

Venue: Food & Beverage Service Lab cum Basic Training Restaurant, Amity School of Hospitality (ASH) 

Web/Video Link of the Event: N/A 

Organized by: Amity School of Hospitality (ASH) 

In collaboration with: None 

Event Level: Institutional 

Student Participation*: No. of Students from AUH (Course wise):- 17 (BHM) & 6 (BTTM) 

Faculty Participation*: No. of Faculty Members from AUH (Deptt. wise):- 9 (ASH) 

Participation from outside AUH*: No. of Students & Faculty Members- NIL 

(Enclose attendance sheets in given format) 

Event Coordinator(s) with designation:  

 

1. Chef Dr. Kunal Seth – Professor & HOD 

2. Chef Mr. Subir Kumar Malakar - Associate Professor 

3. Chef Mr. Vinod Kumar Chauhan - Assistant Professor 

4. Chef Mr. Mansoor Ahmad – Lab Assistant  

5. Ms. Kumari Shiwani – Assistant Professor 

6. Dr. Ruchika Kulshrestha - Assistant Professor 

 

Details of Expert/Speaker/Resource Person/Judge: NIL 

SN 
Country 
Name 

Expert 
Name 

Organizatio
n Name 

Designation Specialization 
Contact 

No. 
E-mail 

Id 

CV of 
Expert 
(Yes/ 
No) 

Major Areas 
where Amity 

can 
Collaborate 
with expert 

Recomm
ended 

by 

 1                    

 2                    

 

Criteria of Inviting Resource Person/Judge/Speaker/Judge (Write a paragraph): N/A 

 

Were the guest known in advance and if yes, from what previous interaction (Write a paragraph)? 

N/A 

 

2. Outcome of the Event with Time Lines (Proposed/Achieved)                                                                          

 
Envisaged Outcome  Tangible/ 

Intangible 

Achieved/ 

Proposed 

Target date & 

responsibilities 

(if proposed ) 

 

Details of outcome 

 

1. Outcome related to Academia Connect 

a) Collaborations for Research Papers / 

Conference Papers/ Book Chapter etc. 

Intangible    

b) Collaborations & MOU for Research 

Guidance [PhD, PG & UG (summer 

training, Dissertation)] & 

Projects/Use of Instruments etc. 

Intangible    

c) Collaboration for Funded Projects Intangible    

2. Outcome related to Industry Connect 

a) Placement  Intangible    

b) Collaborations for Research Papers Intangible    

c) Collaborations & MOU for Research 

Guidance [PhD, PG & UG (summer 

Intangible    
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training, Dissertation)] &Projects/Use 

of Instruments 

d) Collaboration for Funded Projects Intangible    

3. Outcome related to Society Outreach 

a) Benefit to society in terms of Health 

& Hygiene 

Intangible    

b) Benefit to society in terms of 

Education 

Intangible    

4. Outcome related to Students Learning & Grooming 

 

The BHM & BTTM 2nd Sem Students of ASH learnt to cook, garnish, present & serve North Indian Cuisine food & beverage items. 

5. Any other - NIL 

 

 

3. Event Report along with glimpses of the event (Photographs) 

 

3.1 General Introduction of the Event – ASH conducted ‘Rang Dhanak - North Indian Cuisine Culinary 

Workshop’ as a part of ‘Indian Regional Cuisine Culinary Workshop Series’ to celebrate ‘Holi 2022’ on 

16th March 2022 at Food & Beverage Service Lab cum Basic Training Restaurant. The North Indian 

Cuisine Menu was designed which included the following food & beverage items: 

 

i. Kanji Wade 

ii. Assorted Pakode 

iii. Aloo & Dal Kachori 

iv. Aloo Sabji 

v. Dahi Gujiya 

vi. Tehri 

vii. Malpua with Rabri 

 

This North Indian Cuisine Menu was prepared by Food & Beverage Production Team comprising of 5 

Faculty Members, 1 Lab Assistant, 17 BHM 2nd Sem & 6 BTTM 2nd Sem Students at Food & Beverage 

Production Lab. 40 Coupons were sold to other AUH faculty & staff members on first come first serve basis 

@ 200 Rs/- per coupon. Later, when the coupon buyers came during lunch hours, the North Indian menu 

items were served as per hospitality standard operating procedures. 

 

3.2 Inspiration & Objectives of the Event: To make BHM & BTTM 2nd Sem Students of ASH cook, 

garnish, present & serve North Indian Cuisine food & beverage items. 

3.3 Brief about the address/talk of speakers: N/A 

3.4 ‘Take Homes’ for the Guest and Attendees: The guests (coupon buyers) praised a lot about taste, 

aroma, texture, presentation and quality of food & its service. The attendees (ASH Faculty, Staff & 

Students) are excited with the success of Rang Dhanak - North Indian Cuisine Culinary Workshop. 

3.5 Future plan for utilizing the contacts developed with the Invited Guests: N/A 

3.6 Budget of the Event (Budget Sanctioned, Total Expenditure & Revenue Generated): Self-Financed 

3.7 Details of Awards if Any: NIL 
Awardee Details Award / Position / 

Recognition Secured 

Title of Innovation/ Start-up 

Secured the Award / 

Recognition 

Award/Recognition/ 

Achievement Received for 

    

3.8 Photographs with caption (also share high resolution JPEG files of photographs) 

 



Page | 3                                                                                                                                             Directorate of Outcome (DOO) 

 
 

 
 



Page | 4                                                                                                                                             Directorate of Outcome (DOO) 

 
 

 
 



Page | 5                                                                                                                                             Directorate of Outcome (DOO) 

3.9 Attendance Details of Faculty, Staff & Students 

 
 

S. No. Participant Faculty & Staff Name School Designation 

1 Dr. Kunal Seth ASH Professor & HOD 

 

2 Mr. Subrata Pal ASH Associate Professor 

 

3 Mr. Subir Kumar Malakar 

 

ASH Associate Professor 

4 Ms. Kumari Shiwani ASH Assistant Professor 

 

5 Mr. Vinod Kumar Chauhan 

 

ASH Assistant Professor 

6 Mr. Mohd Soyav ASH Assistant Professor 

 

7 Dr. Ruchika Kulshrestha 

 

ASH Assistant Professor 

8 Mr. Abhishek Roy 

 

ASH Assistant Professor 

9 Mr. Akshay Nain ASH Teaching Associate 

 

10 Ms. Poonam Yadav 

 

ASH Office Assistant 

11 Mr. Mansoor Ahmad 

 

ASH Lab Assistant 

12 Ms. Asma Mahmood 

 

ASH Lab Assistant 

 

S. No. Participant Student Name School Programme & Semester 

1 Ms. Jyoti ASH BHM 2nd Sem 

2 Mr. Raktim ASH BHM 2nd Sem 

3 Mr. Tanish ASH BHM 2nd Sem 

4 Mr. Kushal ASH BHM 2nd Sem 

5 Mr. Rahul ASH BHM 2nd Sem 

6 Mr. Kapil ASH BHM 2nd Sem 

7 Mr. Abhishek ASH BHM 2nd Sem 

8 Mr. Tarun ASH BHM 2nd Sem 

9 Mr. Gaurav ASH BHM 2nd Sem 

10 Mr. Utkarsh  ASH BHM 2nd Sem 

11 Mr. Puneet ASH BHM 2nd Sem 

12 Mr. Aryan ASH BHM 2nd Sem 

13 Mr. Jatin ASH BHM 2nd Sem 

14 Mr. Lakshya ASH BHM 2nd Sem 

15 Mr. Ajay I ASH BHM 2nd Sem 

16 Mr. Ajay II ASH BHM 2nd Sem 
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17 Mr. Himaan ASH BHM 2nd Sem 

18 Mr. Kanav ASH BTTM 2nd Sem 

19 Ms. Anisha ASH BTTM 2nd Sem 

20 Mr. Harsh ASH BTTM 2nd Sem 

21 Mr. Yali ASH BTTM 2nd Sem 

22 Mr. Krish ASH BTTM 2nd Sem 

23 Ms. Simran ASH BTTM 2nd Sem 

 

 

Signature of HOI 

 

 

Signature of the DOO Coordinator  
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BACKDROP

Food & Beverage operations provide a strong base to any
Hospitality unit. They often make or break what seems to be a
professionally conceived and executed entrepreneur. Thus,
“learning” of the various stages of “Effective Food & Beverage
Control Cycle” forms an extremely important part of Hospitality
Management.

Beside normal routine classroom teaching, some of the students,
take the challenge of handling practical real-life situation under
guidance and supervision of the mentors. Breaking the shell of the
classroom sessions, the Future Entrepreneurs get a chance to
elevate themselves from “Teaching-Learning” phase to
“Learning-by-Doing” phase. Though it is a purely students’
event, the teachers always closely monitor the activities ensuring
overall control over the situation.

Presented By : Prof. Arunangshu Bhattacharya (HoI & Dy. Director)

Amity School of Hospitality (ASH),  Amity University Haryana

AN INNOVATIVE EXPERIMENT IN “LEARNING BEYOND CLASSROOM”

What is Learning by Doing ?
• Learning with emphasis on goals to be achieved.
• It involves identifying the possible inculcation of knowledge, skills and

ability for solving practical problems while doing.
• While practically doing, the process ensures strong acquisition of

knowledge and skill in the students, thus empowering them to be
capable and competent.

What are the merits of Learning by doing ?
• As the aim, objectives and learning outcomes are defined prior to

doing, the student will have clear picture about the learning potential
and aspects.

• The learning outcomes are defined thus helping the learner to choose
appropriate methods and procedures for development, analysis and
evaluation of performance.

F&B CONTROL CYCLE

Food & Beverage operations can be divided into the following phages.
Phase I – Planning : This includes –
• Menu Planning & Pricing,
• Standardizing Recipes,
• Volume Forecasting,
• Budgeting

Phase II – Pre-Operational : This includes –
• Purchasing,
• Receiving,
• Storing,
• Issuing

Phase III – Operational : This includes –
• Processing – Food Production,
• Sales – Serving & Receiving Payment

Phase IV – Post-Operational : This includes –
• Analysis – Cash & Bill reconciliation
• Evaluation – KOT & Sales analysis / Menu Engineering
• Suggestion – Feedback
• Report Generation

The Assignment / Experiment 

The project was not only limited to the classroom study but also
gave a platform where students enjoyed a lot and had fun……. It’s a
true learning with fun indeed ! A lot of compliments received from
the entire Amity Students and fraternity.

• Concept : Prof. A. Bhattacharya (Dy. Director – ASH)
• Team Members : The task was assigned to a team of BHM

students taken from 7th & 3rd Semesters
• Venue : Hostel Plaza Lower Ground Floor – Court Yard
• Duration : From 19/08/2019 to 23/08/2019, everyday from

18:00 hr. to 21:00 hr.
• Investment : Made by the Team of Students
• Infra Support : Provided by ASH
• Supervision : The following Faculty Members of ASH

supervised the whole exercise -
o Chef (Dr.) Kunal Seth
o Chef Subir K. Malakar
o Chef Vinod Chauhan
o Chef Md. Soyav
o Chef Mansoor Ahmad

• Analysis & Presentation :
o Mr. Subrata Pal

R

“Menu Engineering graph drawn with real time data”

Objective of the Experiment :

At this point it is relevant to mention the Bloom’s Taxonomy :
• Bloom's Taxonomy is a multi-tiered model of classifying

learning process according to six cognitive levels of complexity
• Lower levels include: Knowledge, Comprehension and

Application, whereas the higher levels include: Analysis,
Synthesis and Evaluation.

• Learners are encouraged to move towards higher levels after
passing through the lower levels.

The first two stages are achieved by way of lecture and interactive
sessions in classroom.

The objective of the experiment was to achieve the last 4 stages of
Bloom’s Taxonomy by way of a “Hands-on” assignment comprising
all stages of F&B Operations Cycle.

It was a real time project taken up by BHM students of Amity School
of Hospitality on Entrepreneurship Development under the
guidance of Prof. Arunangshu Bhattacharya (Dy. Director & HoI-
ASH). The idea was to develop entrepreneurship skills of our
students by doing a live project and collect some real time data
which in-turn will help them in Menu Engineering.

From the students’ point of view the aim was to experiment, check
and understand the feasibility study of opening a fast food outlet
targeting a group of customers within the age group of 18 years to
25 years and collect relevant data to help the holistic development
of the Hotel Management students to develop as an entrepreneur.

The event was scheduled between 19th August 2019 to 23rd August
2019 and it was a great success in terms of Menu Compilation, Menu
Pricing, Menu Engineering, and Evaluating Food Cost Percentage.

The team undertook all the tasks of the F&B Operations cycle
including Menu Engineering. The concept is shown as under.

Menu Engineering is an exercise in which selling of each item
is analysed based on two parameters, PROFITABILITY &
POPULARITY. And on the basis of these, the items are placed
in one of the four categories, viz. STAR, PUZZLE, HORSE and
DOG
• Shown diagrammatically as under :
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