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Subject : Accommodation Service

Name of the College : SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Academic Year 2020 - 2021

Online Teaching Report
Er. Naﬂlrme (:,f the Class Day / Date Teaching Topics Mediums of Online Teaching / Students |
O eacher Link | Response |
1. | Mr.B.B. Shinde | B.Sc. H.S. 11 Yr | 05 - 08 - 2020 Subject Introduction https:/meet.google.com/irg-wrfe-coy : 43 ‘
2. | Mr.B.B. Shinde | B.Sc. H.S.II Yr | 10-08-2020 Flower Arrangement https://meet.google.com/gge-ugcx-saw 39
3. |Mr.B.B.Shinde | B.Sc. HS.IIYr| 11-08-2020 Principles of Flower hitps://meet.google.com/anw-ndeg-sne | 42
Arrangement | -
4. | Mr.B.B. Shinde | B.Sc. H.S. 11 Yr | 12-08-2020 | Different types of flower https://meet.google.com/yzf-rosn-mrw | 41
& foliage |
5. | Mr.B.B. Shinde | B.Sc. H.S.1l Yr | 17-08-2020 | Different types of flower https://meet.google.com/qwz-udzq-cng '; 40
& foliage | ]
6. | Mr. B. B. Shinde | B.Sc.H.S.1I Yr 18— 08 - 2020 Conditioning of flower https://meet.google.com/sta-ezqn-cuk | 42
) Material, equipment used
7. | Mr.B. B. Shinde | B.Sc. H.S. Il Yr Points to be observed https://meet.google.com/kah-uuyv-tyw | 39
24— 08 - 2020 while making a good :
arrangement |
8. | Mr. B.B. Shinde | B. Sc. H.S. Il Yr 2508 - 2020 Arrangements to suit https://meet.google.com/uif-ezgo-bsg | 39
B various sites
9. | Mr. B. B. Shinde | B.Sc. HS. I Yr | 26-08 -2020 Linen Room https://meet.google.com/bwh-ckjc-pdi 10
10. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 01 —09-2020 | Linen Activities- Purchases | https://meet.google.com/mmu-ahzd-rmi | 42
11. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 02-09-2020 | Linen Storage procedure https://meet.google.com/yjt-csvp-hxs 41
12. | Mr. B. B. Shinde | B. Sc. 07 — 09 - 2020 | Linen control procedure https://meet.google.com/xpx-xtkr-sob 40
- . -dhka-k 2
13. | Mr. B. B. Shinde | B. Sc. 08-09-2020 | Par stock hups.//naeez.go%w‘;k dhka-kda 2
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14. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 14 -09 - 2020 *R—ekardi;acmgnmig 7 I httbs://mcet.gnoglc.cnm cur-xszo-qri

15. | Mr. B. B. Shinde | B.Sc. HS. 11 Yr | 15-09-2020 | Layout of linen room https://meet.google.com/are-rmiv-soq

16. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 16-09-2020 | Ideal location of linen room https:/meet.google.com/iin-qxzr-ziz

17. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 21 -09-2020 | Selection & Care | https://meet.google.com/xpx-xtkr-sob

18. | Mr. B. B. Shinde | B.Sc. HS. 1l Yr | 22-09-2020 | Designing of uniforms | https:/meet.google.com/vji-csvp-hxs

19. | Mr. B. B. Shinde | B.Sc. H.S. 1 Yr | 23 -09- 2020 Designing of uniforms | https://meet. google.com/jbi-zjzn-syx

20. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 2809 -2020 | Uniform exchange | https://meet.google.com/qpm-zsoq-ppb |

21. | Mr. B. B. Shinde | B.Sc. HS. 11 Yr | 29-09 - 2020 gre(:c::;:r the Dept https://meet.googleAcomr’cms-OAbaci-ETc'7* '

22. | Mr. B.B. Shinde | B.Sc. H.S. 11 Yr | 02-11-2020 Textile https:/meet.google.com/rmt-huzz-dsg 1

23. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 03—11-2020 | Classification of Fibers https://meet.google.com/mjv-umpv-bmy

24. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 04—11-2020 | Classification of Fibers https://meet.google.com/dvg-aiqw-dpj

25. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 09— 11-2020 | Classification of Fibers https://meet.google.com/nkp-topt-rm\

26. | Mr. B. B. Shinde | B.Sc. H.S. 1l Yr | 10— 11-2020 | Fabric used in hotel https://meet.google.com/bwh-ckjc-pdi

industry -

27. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 11—11-2020 | Care, Protection https://meet.google.com/tpq-zzst- \ou

28. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 23 -11-2020 | Storage of fabrics https://meet.google.com/yjt-csvp-hxs

29. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 24-11-2020 Laundry https://meet.google.com’ xpx-xtkrsob |

30. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 25— 11-2020 | Organization layout https://meet.google.com/qkk-dhka-kda |

31. | Mr. B.B. Shinde | B.Sc. H.S. 11 Yr | 28— 11-2020 | Intro. of Flowers & Flo. https:/meet.google.com jaz-meuj-xtz |
: Arrangement Practical - S 1

32. | Mr. B. B. Shinde | B.Sc. H.S. I Yr | 01-12-2020 | Laundry layout https://meet.google.comveur-xszo-qri |

33. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 21-12-2020 | Laundry equnpments https://nﬂ‘c[éooéIrcr.c'u'm. _\ji-cé\ p-hxs

34. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 22-12-2020 | Laundry agcnts o https://mcct.googlc.co}n.x\p.\-\ﬂ\r-sob i

35. | Mr. B. B. 23-12-2020 | Stain removal i ' hups:"//'méc;.uo%:mcomrql\k-dhka-mu !
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36. | Mr. B.B. Shinde | B.Sc. H.S. 11 Yr | 28—-12-2020 | Steps cycle in laundering https://meet.google.com/cur-xszo-gri
37. [Mr.B.B. Shinde | B.Sc.H.S.11Yr| 04—01-2021 |DryCleaning "1 hutps://meet google.com/are-rmiv-soq |
38. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 05-01-2021 | Guest laundry procedure | https://meet.google.com/yjt-csvp-hxs L
39. | Mr.B.B. Shinde | B.Sc. HS. 11 Yr | 06-01-2021 | Revision for Unit Test | hﬁﬁé;//m]ci.gobgle.&;m/xpx-xfkf—sdb '
40. | Mr. B. B. Shinde | B.Sc. H.S. 1l Yr | 11-01-2021 [ Revision for Unit Test https://meet.google.com/qkk-dhka-kda |
41. | Mr.B. B. Shinde | B.Sc. HS. Il Yr | 22-01-2021 | Revision https://meet.google.com/qqs-uqtd-pps |
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Name of the College : SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Subject : Hotel Law

Academic Year 2020 - 2021

Online Teaching Report

Mr. B. B. Shinde ’ B. Sc.

W/

Penalty offences

Sr. Name of the Class Day / Date Teaching Topics Mediums of Online Teaching / Students
| No. Teacher Link ) Response
1. | Mr. B. B. Shinde .Sc. HS. 11 Yr | 06-08-2020 Subject Introduction https:/meet.google.com/gge-ugex- 40
saw
2. | Mr. B. B. Shinde -Sc.H.S. 1T Yr | 07-08-2020 | Necessary to start and https://meet.google.com/anw-ndeg- 42
operate business of hotel
catering sne ! -
3. | Mr. B. B. Shinde .Sc.HS. 11 Yr | 08-08-2020 | Necessary to start and https://meet.google.com/tnm-psju-chb 39
operate business of hotel
catering -
L 4. | Mr. B. B. Shinde -Sc. H.S. 11 Yr | 13-08-2020 | Introduction & objectives https://meet.google.com/vjt-csvp-hxs | 39
of Act
S. | Mr. B. B. Shinde .Sc. HS. Il Yr | 14-08-2020 | Registration of https://meet.google.com/dpe-sgqq-qpu | 40
establishment i
6. | Mr. B. B. Shinde -Sc.H.S. 1 Yr | 20-08-2020 | Opening & closing hours https://meet.google.com/ndx-cfis-chc | 42
of eating houses R
7 Mr. B. B. Shinde .Sc.H.S. I Yr | 21-08-2020 | Opening & closing hours https://meet.google.com/tgw-saoa-fxk 41
. of restaurants A
l 8. l Mr. B. B. Shinde .Sc.HS. I 'Yr | 27-08-2020 | Residential hotels https://meet.google.com/uit-ezgo-bsg 40
Mr. B. B. Shinde .Sc.HS. 1l Yr| 28-08-2020 | Shops & commercial hitps:/meet.google.com/xyr-zhtw-vbh | 42
establishments, theatres & ‘
other places of public |
HS. 11 Yr| 29-08-2020 | Amusement or entertain https:/meet.google.com b\\h -ckjespdi f 39
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11. | Mr. B. B. Shinde | B.Sc. H.S. 1l Yr | 03-09-2020 | PFA Act https://meet.google.com/fjv-wanc-wib 39
12. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 04-09-2020 | Introduction of Act | https://imeet.google.com/xpx-xfkr-sob 40
13. [ Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 05-09-2020 | Objectives of Act | hups://meet.google.com/qkk-dhka- 35
kda
14. | Mr. B. B. Shinde | B.Sc. HS. 11 Yr | 10-09-2020 | Sale of certain admixture | https:/mect.google.com/moa-izce-cyb | 36
prohibited -
15. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 11-09-2020 | Duties &responsibilities of https://meet.google.com/tcs-bjwq- 34
Food Inspector
wmd
16. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 12-09-2020 | Sampling & analysis https://meet.google.com/moa-izee-eyb 33
17. | Mr. B. B. Shinde | B. Sc. H.S. Il Yr | 18-09-2020 [ Duties of innkeeper https://meet.google.com/tcs-bjwg- 40
wmd
18. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 19-09-2020 | Hoteliers liability for https://meet.google.com/moa-izee-eyb 42
contractors work
19. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 24-09 -2020 | Hotelier liabilities for https://meet.google.com/tpq-zzsf-you 39
loss of guest property
20. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 25-09-2020 | Innkeeper liabilities for https://meet.google.com/anw-ndeg- 43
loss of guest property
sne
21. | Mr. B. B. Shinde | B.Sc. H.S. I Yr | 26-09-2020 | Nuisance & negligence https://meet.google.com/xpx-xfkr-sob 42
22. | Mr. B. B. Shinde | B.Sc. H.S. I Yr | 05 - 11 -2020 Inbound, outbound travel | https://meet.google.com/xyr-zhfw-vbh 40
regulations
23. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 06 - 11 - 2020 Economic regulations https://meet.google.com/bwh-ckjc-pdi 41
24. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 07 - 11 -2020 Health Regulation https://meet.google.com/fjv-wanc-wtb 40
25. | Mr. B. B. Shinde | B.Sc. H.S. I Yr | 12- 11 -2020 Law & order regulation https://meet.google.com/xyr-zhfw-vbh 42
26. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 19-11 -2020 Accommodation & https://meet.google.com/qqs-uqtd-pps 39
catering regulation
27. ( Mr. B. B. Shinde | B.Sc. H.S. 1l Yr | 20-11-2020 National Tourism Po icitis https://meet.google.com/moa-izee-eyb 43
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28. | Mr. B. B. Shinde | B.Sc. H.S. 1 Yr | 21-11-2020 “The payment of wages https://meet.google.com/gmn-xvsk- 42 ‘
Act, 1936 ibh .
29. | Mr. B. B. Shinde | B. Sc. H.S. 11 Yr | 26- 11-2020 | Introduction of Act https://meet.google.com/tes-bjwy- 34
wmd |
30. | Mr. B. B. Shinde | B.Sc. HS. 1 Yr [27-11-2020 | Objective of Act https:/meet.google.com/szw-sktv-zd 33 ?
31. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr [ 17-12-2020 | Responsibilities of htps:/meet.google.com/qpm-zsoq- 40
payment of wages ppb
32. | Mr. B. B. Shinde | B.Sc. HS. Il Yr | 24 - 12 - 2020 Fixation of wage period https://meet.google.com/tnm-psju-ehb 42
33. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 26 - 12 - 2020 Deduction from wages hltps://meel.googlc.c;m/mjvjnrn{;_)»-W | 37
bmy ;
34. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 01 - 01 - 2021 Penalty for offence https://meet.google.com/jaz-meuj-xtz T‘“ﬁ 29
35. | Mr. B. B. Shinde | B. Sc. H.S. Il Yr | 07 - 01 - 2021 Food Standards in India https://meet.google.com/moa-izee-eyb 3
36. | Mr. B. B. Shinde | B.Sc. H.S. 11 Yr | 09-01 - 2021 Revision https://meet.google.com/tpq-zzst-vou ‘ 30
37. | Mr. B. B. Shinde | B. Sc. H.S. 1l Yr | 21 - 01 - 2021 Revision https://meet.google.com/bei-ckzi-kst ‘ 26
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Name of the College : SSBES’ I'TM Nanded
Name of the Department : B. Sc. Hospitality Studics
Subject : Accommodation Management Academic Year 2020 - 2021

Online Teaching Report

Rr. Name of the Class Day / Date Teaching Topics Mediums of Online Teaching / Students
No. Teacher __Link Response
1. | Mr. B. B. Shinde B.Sc. H.S. L Yr | 06 -08 - 2020 Subject Intro. https://meet.google.com/wez-rygf-qqm 25
2. |Mr.B.B.Shinde | B.Sc.HS.II'Yr | 07-08-2020 | Interior design & lighting | hutps:/meet.google.com/fem-pric-rxe | 25
3. |Mr.B.B. Shinde | B.Sc.H.S.IIYr | 08-08-2020 | Principle Interior design https:/meet.google.com/ath-oqef-whf | 22
4. | Mr. B. B. Shinde B. Sc. H.S. Il Yr 13- 08 -2020 | Elements of art https://meet.google.com/uei-qwfc-hcb 22
5. | Mr. B. B. Shinde B. Sc. H.S. Il Yr 14 - 08 - 2020 | Colour & colour scheme https://meet.google.com/hca-mkho-rcq 20 |
6. | Mr. B. B. Shinde B.Sc. HS. I Yr | 20-08-2020 | Colour & colour scheme https://meet.google.com/hwz-ieqa-dxo 23
7. | Mr. B. B. Shinde B.Sc. H.S. I Yr 21 -08-2020 | Applications in hotel https://meet.google.com/afn-pcob-peu 24
industry o
8. | Mr. B. B. Shinde B.Sc. HS. I'Yr | 27-08-2020 | Types of wall finishes & https://meet.google.com/ioa-ttht-srm 22
its effects
9. | Mr. B. B. Shinde B.Sc. HS. LI Yr | 28-08-2020 | Types of wall finishes & https://meet.google.com/iog-xbwj-grj 20
its effects
10. | Mr. B. B. Shinde B.Sc. HS. Il Yr | 29 -08-2020 | Types of wall finishes & https://meet.google.com/bwh-ckjc-pdi 21
its effects
11. | Mr. B. B. Shinde B.Sc. H.S. T Yr | 03-09-2020 | Lighting fixture https://meet.google.com/vwv-bjyb-brm 22
- 12.| Mr. B. B. Shinde B.Sc. HS. Il Yr | 04-09-2020 | Typesoflighting . https://meet.google.com/csz-aazs-cag | 22
13.| Mr. B. B. Shinde | B.Sc. HS. Il Yr | 05-09-2020 | Effects in room and public https://meet.google.com/jgw-azrx-gyh | 23
area in hotel
14. | Mr. B. B. Shinde | B.Sc. HS. Il Yr | 10-09-2020 | Types of curtain https:/meet.google.com/kdw-pjbm-ygn | 24
15.| Mr. B. B. Shinde | B.Sc. HS. Il Yr | 11-09-2020 | Fabricsusedinhotel | htps:/meet.google.com/fem-pric-rxe 20
l@? D. stuiver
% ecitic
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16. | Mr. B. B. Shinde |
17.| Mr. B. B. Shinde | |

18.| Mr. B. B Shinde |
19. [ Mr. B. B. Shinde |
20. | Mr. B. B. Shinde

]

21.| Mr. B. B. Shinde
22.|Mr.B.B B. Shmde

23.| Mr. B. B. Shinde |

B. Scw

—_— |
B.Sc. HS. M yr |

B. Sc. H.

B. Sc. H.S. 1M1 Yr
| B.ScHS Ve |
B. Sc. H.S. T Yr

S UTYr |
L—\*_“
B. Sc. H.S. 11 Yr

19-09-2020 |

12-09-2020 | Sel
18-09-2020 | C

24 -09-2020
25-09 - 2020
26 - 09 - 2020
1 05-11-2020
06- 11 - 2020

| FERA
FEMA i

Selection of fabric

Care & maintenance of
| furnishing

Types of HoonnE
Typcs of 1 l-looring N

Prcsentallon of Guest Bill
————— o1 0t Lruest Bill |
Credits in Hotels

hllps://mccl.gnoglcidmw’;uh -oqef-wht

hllps://mccl.g(mgIc.com/nci-qw fc-heb

htlps://mccl.googlc.cnm/cnm-qvpu-rhiu

hilps://triéct.googlc.cnm/nmm-j.\'\m-inx

7hrl'tbis:7/'mcc>l. google.com/ fgg-aiap-nwd

ﬁtT[)Eﬁ rn‘(:aéé()gié.énm/kd{\;-p_i bm-ygn

' i)llpS:ﬁtﬁEéf. gokaﬁgic.cbm]v'{vs}-bj yb-brm
hllps://mcel‘googIeicdrh}bé}iﬁﬁhis-cag

https://meet. goﬁé le. cah'/'jé\;-gzr;{- ayh

hltps://meel.googlc.com/biw-xit:p;qif

https://meet.google.cﬁ?ﬁ&?ﬂlho-mq '

https://meet.google.com/hwz- il‘&\—lj\o

htlps://mcet.googIc.&)?n?ai‘r?—pédlﬁpcu i

https://meet. gohoi_:le.cdh—\/_i:);tthiti-sm

https://mccl.googlc.'é'dli{ﬁ(;ﬁ:\g\'\_i -gr)

’_M'_\*__‘
24.| Mr. B. B. Shinde B.Sc. HS. IYr [07-11- 2020 | Calculating occupancy
_— ] statistic with formula
2S. | Mr. B. B. Shinde B.Sc. HS.1Yr [12-771- 2020 | Calculating occupancy
p
statistic with formula
26. | Mr. B. B. Shinde B.Sc. HS. Ml Yr [19-171-2020 Computerized Mgmt.
System of Front Office
27. | Mr. B. B. Shinde B.Sc. HS. L Yr [ 20-11-2020 Computerized Mgmt.
System of Front Office
28. | Mr. B. B. Shinde B.Sc. HS. UL Yr [21-11-2020 | Room Status Report
29. | Mr. B. B. Shinde B.Sc. HS. LI Yr [26-11-2020 | Room Revenue Report
30. | Mr. B. B. Shinde B.Sc. HS. Yr [27-11-2020 Night Audit Report
31. | Mr. B. B. Shinde B.Sc. HS. Il Yr |28-11-2020 Night Audit Report
32. | Mr. B. B. Shinde B.Sc. HS.ILYr [ 17-12-2020 | Customer Profile Report | |
'33.| Mr.B.B. Shinde | B.Sc.HS. IIYr |24-12-2020 | Forccasted Reventic
34.| Mr. B. B. Shinde | B.Sc. HS.III'Yr [26-12-2020 | Room History | mpon
35.|Mr.B.B. Shinde | B.Sc.HS. 1 Yr |07-01-2021 |Revision

36. | Mr. B. B. Shinde I‘E.‘S‘c’.'n.s. myr

" | Revision

Wy 1
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Name of the College : SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Subject : Entrepreneurship Development Academic Year 2020 - 2021
Online Teaching Report
Sr. Name of the Class Day / Date Teaching Topics Mediums of On]ﬁe?eaching / j Students |
No. Teacher Link | Reslonse |
1. | Mr. B.B. Shinde | B.Sc.H.S. 1l Yr | 05- 08 - 2020 Subject Intro ! 24
2. | Mr.B.B. Shinde | B.Sc. H.S. Il Yr 10 - 08 - 2020 | Foundation of ED https://meet.googIe.com/ppg-yfcy-jrs [ 25
|
3. | Mr.B.B. Shinde | B.Sc.HS. Il Yr | 11-08- 2020 | Introduction to ED https://meet.google.conﬂcry-tyjh-qpc I 26
1
4. | Mr.B.B. Shinde | B.Sc. HS. I Yr | 12-08- 2020 | Concept of Entrepreneur https://meet.google.com/nmm-jxwo-jns | 25
S. | Mr.B.B. Shinde | B.Sc. HS. Tl Yr | 17-08-2020 Types of Entrepreneur https://meet.google.com/fqq-aiap-nwd i 22
!
6. | Mr.B.B. Shinde | B.Sc. HS. Il Yr | 18— 08 - 2020 Types of Entrepreneur https://meet.google.com/xtf-tamb-nfr 22
7. | Mr.B. B. Shinde | B.Sc. HS.IIl Yr | 24— 08 - 2020 | The role of Entrepreneur https:/meet.google.com/moa-izee-eyb 21
8. | Mr.B.B. Shinde | B.Sc. HS. Il Yr | 25— 08 -2020 | Function Entrepreneur. https://meet.google.com/pdt-gxaf-csi 23
9. | Mr.B.B. Shinde | B.Sc. HS. 1l Yr | 26 — 08 - 2020 Quality of Entrepreneur https://meet.google.com/nmm-jxwo-jns : 24
10. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 01 — 09 - 2020 | Attributes of https://meet.google.com/ath-ogef-whf ‘ 20
Entrepreneurship | 1
11. | Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 02— 09 - 2020 | Attributes of https://meet.google.com/uei-qwfc-hcb 23 ‘
Entrepreneurship
12. | Mr. B. B. Shinde B.Sc. HS. I Yr | 07 - 09 -2020 | Growth of Entrepreneurship https://meet.google.com/ppg-ytb_\'-jrs 21
-in India .
13. | Mr. B. B. Shinde | B.Sc. H.S. Tl Yr | 08 — 09 - 2020 | Growth of Entrepreneurship https://meet.google.com/cry-tyjh-qpc j 22
in India | |
14.| Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 14 -09 - 2020 | Concept and function of https://meet.google.com/viwv-bjyb-brm | 22 ‘
: women Entrepreneurship I
15.| Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 15-09-2020 | Concept and function of https://meet.g google. LOI'II/LbZ-JJ.ZS-LJ'J j 21
: ’ women Entrepreneurship o T a N —
C VZD 7
HAO. M ot Lec
W.s., Dept 5.8.8.E.
Scé gBES'S t xtute of Techn® DED.
S5 Tech &Mg ISP Road. NAN
Institute | "Nande




Tmmmm@aﬁ&hb&% ) h{lpﬁ://meicrl.g(');)glejcrom/jg\;-<z;77_rx-g_\fh' T2
| 17.]Mr.B.B: Shinde | B.Sc. HS. T Vr | 21-09-2020 | Intro. to Motivation | hitps://meet.google.com/fem-prfc-ree 22
18.| Mr. B. B. Shinde | B.Sc. HS. T Yr | 22092020 mﬁ’”hﬁu&%{é&g@é.cbﬁ%th'«»ﬁe?x{ﬁf‘d' 23
19.| Mr. B. B. Shinde | B.Sc. LS. Il Vr | 2309 - 2020 | Motivation Thearics | htpsi//meet google.comuei-quicheh 31
\mmmmmm;m&@amﬁma I
| 21| Mr.B.B.Shinde | B. Sc HS. T ¥r 29-09-2020 | 4 C’sof Entrepreneurship | 53—
| 22.|Mr.B.B. Shinde | B.Sc. HS.lYr | 03— I1-2020 | Assessing the Market | https://meet.google com/tpq-zzsf-vou | 37
23.| Mr.B.B. Shinde | B.Sc.HS. I Yr | 03— 11- 2020 | Information Gathering https://meet.google.com/anw-ndeg-sne 21
Techniques o
24.| Mr.B. B. Shinde | B.Sc.HS. T Yr | 04—11- 2020 | Information Gathering https://meet.google.com/xpx-xfkr-sob 23
Techniques B
25.| Mr.B. B. Shinde | B.Sc. HS. I Yr | 09— 11 -2020 Principle of Market Survey https://meet.google.com/enm-qvpa-miu 24
26.| Mr. B. B. Shinde | B.Sc. HS. T Yr | 10— 11 -2020 Principle of Market Survey https://meet.google.com/nmm-jxwo-jns 20
27.| Mr. B. B. Shinde | B.Sc. HS. T Yr | 11— 11-2020 Analysis of Survey data https://meet.google.com fqg-aiap-nwd 21
28.| Mr. B. B. Shinde | B.Sc. HS. I Yr | 23— 11 - 2020 Analysis of Survey data https:/meet.google.com’kdw-pjbm-y en 22 |
29.| Mr. B. B. Shinde | B.Sc. HS. Il Yr | 24— |1 - 2020 Resource Mobilization https://meet.google.com fem-pric-me 22
30. | Mr. B. B. Shinde | B.Sc. HS. M Yr | 25— [1-2020 | Resource Mobilization https://meet.google.com ath-ogef-whf 24|
31.| Mr. B. B. Shinde | B.Sc. HS. Il Yr | 01— 12-2020 Entrepreneurship https://meet.google.com uei-qw fe-heb 20
Program I
32.| Mr. B. B. Shinde | B.Sc. HS. Il Yr | 21 -12-2020 | SWOT Analysis https://meet.google.com ppg-y fey -jrs 2
33.| Mr, B.B. Shinde | B.Sc. HS. Il Yr | 22 -12-2020 | SWOT Analysis https://meet.google.com/cry -ty jh~gpe 21 |
34.| Mr. B. B. Shinde | B.Sc. H.S.IITYr | 23 -12-2020 | Objective of ED Program | https:/meet.google.com jaz- meujaz 23
35.| Mr. B. B. Shinde | B.Sc. H.S. Il Yr | 28 — 12 -2020 Objective of ED Program https://meet.google.com es-bjwg- wmd AT
36.| Mr. B. B. Shinde | B.Sc. HS. Il Yr | 04-01-2021 | Types of budget https:/mect.google.com v ke-ghks-hz€ 20
3 _\r B. B. Shinde | B. Sc. HS. Il Yr | 05-01 -2021 | Types of budgct Yo https://mect mwk com u::q“ fe-heh 23
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39. | Mr. B. B. Shinde . Sc. H.S. r - 202 A R
9 B. Sc S.my t B E gle. - .
18-0I - 021 Revision h tps‘//meet g00o sle com/ukq nvh jmy | 18 \

. - D. n Sc. H.S. Il Yr 22 — 01 -2021 . H
40 Mr. B. B. Shinde B. S. I - Revision h[tps meet.google.com/gnt-vtkz-ca 16

_,@g:s!r H.O. D @@—
g.sc.H.S- pept- Lecturer
gSBES'S S.’S. B. E. Society’s

s -M Socisty's titute of Tech &Mgt- institute of Technolegy & Mgt
1201 Y ‘ )
1 '€cAn0I0gy and Management, ‘“\Sj\‘P Road, Nanded- VIP Road, NANDED.
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Subject : Basic Room Division

Name of the College : SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Academic Year 2020 - 2021

Online Teaching Report
Sr. Name of the Class Day / Date Teaching Topics Mediums of Online Teaching / 7 Students
No. Teacher Link - ~_ Response
1. | Mr. B.B. Shinde | B.Sc. H.S.1Yr | 02— 11-2020 | Subject Introduction 29
2. | Mr. B. B. Shinde | B.Sc. H.S. 1 Yr | 03 = 11 - 2020 | Introduction to H K Prasad Shinde is inviting you to a scheduled 28
3. | Mr. B.B. Shinde | B. Sc. H.S.1Yr | 04— I1-2020 | Important of HK Zaom, meeting, R
4. [ Mr. B. B. Shinde | B.Sc. H.S. T Yr | 09— 11 - 2020 | Function of HK Topic: Prasad Shinde’s Personal Meeting L
5. | Mr. B. B. Shinde | B.Sc. H.S.1 Yr | 10— 11 -2020 | Guest Satisfaction & Room 27
repeat business -
6. r. B. B. Shinde | B. Sc. H.S. 1 Yr | 11 - 11 -2020 | House Keeping Areas Join Zoom Meeting 29
7. | Mr. B. B. Shinde | B. Sc. H.S. 1 Yr | 23 — 11 - 2020 | House Keeping Areas https://us04web.zoom.us/j/2404848295? %
8. | Mr. B. B. Shinde | B. Sc. HS.1 Yr | 24— 11 - 2020 | Co-Ordination with pwd=REImSnRSdVZK WmRyMnhFdXJPNz 25|
Other Departments . ]
9. | Mr. B. B. Shinde | B. Sc. H.S.1 Yr | 25— 11 - 2020 | Co-Ordination with V0Zz09 27
Other Departments
10. | Mr. B. B. Shinde | B. Sc. H.S. 1 Yr | 26 — 11 - 2020 | Intro. of Housekeeping Meeting ID: 240 484 8295 300
& Bed Making Practical ) ) i
11. | Mr. B. B. Shinde | B. Sc. H.S. I Yr | 01 - 12- 2020 | Hierarchy in Hotel Rassoode; AWSKAV )
12.| Mr. B. B. Shinde | B. Sc. H.S. 1 Yr | 21 — 12 - 2020 | Attributes of staff | 7
13. | Mr. B. B. Shinde | B. Sc. H.S. 1 Yr | 22— 12 -2020 | Job description & R
Job specifications !
14. | Mr. B. B. Shinde | B. Sc. H.S. 1 Yr | 23 — 12 - 2020 | Layout off HK Dept i 23
N -

Institute of Tec

e

Lecturer
.S.B. E. Sociely s
5 fnology & Mgt

VIP Road, NANDED.
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Sub : Accommodation Management Class : [Il Year 5™ Sem
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Date = 04 - 09 - 2020

Sub : Accommodation Service Class :1l Year 3" Sem
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Date - 03

Sub : Entrepreneurship Development

-09 - 2020

Class :Ill Year 5" Sem
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Sub : Entrepreneurship Development Class : Il Year 5" Sem
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Date — 19 - 08 - 2020

Sub : Accommodation Service Class :II Year IIl Sem
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Date 13 08 2020

Sub : Hotel Law Class : Il Year 3" Sem
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Date 13 08 2020

Sub : Accommodation Management Class : Il Year 5™ Sem
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Date - 12 08 - 2020

Sub : Accommodation Service Class :II Year Il Sem
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Online Teaching
Report
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Shri Sharada Bhavan Education Society’s

INSTITUTE OF TECHNOLOGY & MANAGEMENT,
VIP Road, NANDED - 431602, MS.

Academic Year: 2020 - 2021

Contact No.: 02462 - 254850, Email ID: ssbesitm@yahoo.com

B

@V Mr. P. U. Shegaonkar

H.0.D.
0 .5c. H.S. Dept.
) < . q S's - - -
i 4:A.J;Z?TEech & Mgt Dept. of B. Sc. Hospitality Studies
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VIP Road, NANDED.
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SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Subject : Quantity food production

Online Teaching Report
Sr. Name of the Class Day / Teaching Topics Mediums of Online Teaching / Link Student
No Teacher Date Respons
e
1. | P.U.Shegaonkar | B.Sc.HS-1I Yr | 6/8/20 Industrial catering : https://meet.google.com/hcz-dahw-efr | 20
2. | P.U.Shegaonkar | B. Sc. H.S. Il Yr | 7/8/20 Institutional catering : https:/meet.google.com/cns-ngbb-cuf | 24
3. | P.U.Shegaonkar B.Sc. HS. Il Yr 13/8/20 Hospital catering : https://meet.google.com/rui-annf-xcf J 23
4. | P.U.Shegaonkar B.Sc. HS. Il Yr 14/8/20 | Volume catering : https://meet.google.com/vrg-igdu-yoo | 28
S. | P.U.Shegaonkar B.Sc. HS. Il Yr | 22/8/20 Parameters of quantity cooking : https://meet.google.com/eyy-spyv-omf 30
6. | P.U.Shegaonkar B.Sc. HS. Il Yr | 27/8/20 Quantity food Menus & planing - https://meet.google.com/cdb-nhas-zfa 33
7. | P.U.Shegaonkar B.Sc. HS. Il Yr | 28/8/20 Menu planning : https://meet.google.com/fxo-nfnw-akb 31
8. | P.U.Shegaonkar B.Sc. HS. Il Yr | 29/8/20 Purchasing : https://meet.google.com/jia-bfsq-nfr 24
9. | P.U.Shegaonkar B.Sc. HS. 11 Yr | 3/09/20 Purchase specification : https://meet.google.com/rfp-thhj-gjp 18
10.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 4/09/20 Standerised recipe - hitps://meet.google.com/icu-brex-jju | 22
11.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 5/09/20 Convenience food : hitps://meet.google.com/ysb-jicx-shb | 26
12.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 10/09/20 Storage of food : https://meet.google.com/qrg-gcsx-ere | 27
13.| P.U.Shegaonkar | B. Sc. H.S. I Yr | 11/09/20 Food storage principals : https://meet.google.com/mdg-abio-aum 19
14.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 12/09/20 Dry storage Join Zoom Meeting } 32
https://us04web.zoom.us/j/32138549432pwd 4
=YUpCMOxvSIFYTGNVSHd4dVdZZXQz |
QT09 ;
Meeting ID: 321 385 4943 [
Passcode: 9g4dBn |
15.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 17/09/20 Wet storage https://usO4web.zoom.us/j/74291864947%pw | 31
. : d=LOF2VGdUQnpWaFhkNHexeGJjdTJ2UT i
09 ‘:
16.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 18/09/20 Layout of storage https://us04web.zoom.us/j/744059018592pw 29
d=Z2xYYi9takRDdEx3Sjh5c¢0ZTZEpFQT0
9
17.] P.U.Shegaonkar | B. Sc. H.S. I Yr | 19/09/20 Danger zone of food https://us04web.zoom.us/j/784017478747pw 34
A d=SWNBTmtFUGFEL3RPOFJIMVBIdzZ0

w80,

B.Sc. H.S., Dept.
SSBES'S

m\nD n~ad Nanded.

otitute of Tech & Mgt.

Lt er N

S. S. B. E. Society's
institute of Technology & Mgt

VIP Road, NANDED.
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[ hups:/imeet.google.com/vhb-ufpu-via |

42.| P.U.Shegaonkar | B. Sc. H.S. Il Yr 08/01/21 Cake faults
43.| P.U.Shegaonkar | B. Sc. H.S. Il Yr 09/01/21 Bread faults
44.| P.U.Shegaonkar | B. Sc. H.S. 1l Yr 22/01/21 Cake faults ,

H.O.D.

B.Sc. H.S., Dept.
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SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Subject : Advance food production
Online Teaching Report

Sr. Name of the Class Date Teaching Topics Mediums of Online Teaching / "~ Resp
No. Teacher Link - | omse |
1.| P.U.Shegaonkar | B.sc H.S III Yr | 06/08/20 Kitchen design https://meet.google.com/kfth-evty-ddo | 18 |
2.| P.U.Shegaonkar | B.sc H.S Il Yr | 07/08/20 Kitchen layout https://meet.google.com/sca-swtm-mdb 21
3.| P.U.Shegaonkar | B.sc H.S III Yr | 13/08/20 Factors affecting kitchen design https://meet.google.com/xkw-hwef-gg 23
4.| P.U.Shegaonkar | B.sc H.SIII Yr | 14/08/20 Principles of kitchen design https://meet.google.ébm:'&h’-kvc'ﬁ-ﬁi\ m 26
5.| P.U.Shegaonkar | B.sc H.S III Yr | 22/08/20 | computerized maintaining of various https://meet.google.com/fyi-pvpm-thu 30
records
6. | P.U.Shegaonkar | B.sc H.S III Yr | 27/08/20 Registers, inventory, indents https:/meet.google.com/vyc-sths-jyn = 28
7.| P.U.Shegaonkar | B.sc H.S III Yr | 28/08/20 Forecast budgeting https://meet.google.com/kde-bgbo-xgaf 26
8. | P.U.Shegaonkar | B.sc H.S III Yr | 29/08/20 quality control https://meet.google.com/rxp-jaxn-ggr |23
9.| P.U.Shegaonkar | B.sc H.S III Yr | 03/09/20 Wine & cooking https://meet.google.com/zxa-dkrw-dze = 22
10| P.U.Shegaonkar | B.sc H.S III Yr | 04/09/20 Compatiblity of wine & food https://meet.google.com/unk-rxno-ska 30
11| P.U.Shegaonkar | B.sc H.S III Yr | 05/09/20 Use of spirits in flambé https://meet.google.com/kxx-fvxy-non B 72‘3 i
12| P.U.Shegaonkar | B.sc H.S Il Yr | 10/09/20 Combination of food and alcohol https://meet.google.com/tps-bxjs-agj 31
13| P.U.Shegaonkar | B.sc H.S Il Yr | 11/09/20 | Points to be consider while use https://meet.google.com/ugj-xdhv-vvd R
alcohol in cooking R
14| P.U.Shegaonkar | B.sc H.S 11l Yr | 12/09/20 | Use of alcohol in cooking &its effect | https://meet.google.com/nef-yukg-ink = 23 '
15 P.U.Shegaonkar | B.sc H.SIII Yr | 17/09/20 frozen dessert https://meet.google.conv tho-vvtd-vem 1 20
16| P.U.Shegaonkar | B.sc H.S Il Yr | 18/09/20 | Classification of frozen dessert https://meet‘qoi-{ onl lb)-d;;b}-lk( ' T e
17| P.U.Shegaonkar | B.sc H.S Il Yr | 19/09/20 | Ice ceam- Types https:/meet.google.com/tpg-igtg-eqm T 22
18| P.U.Shegaonkar | B.sc H.S Il Yr | 24/09/20 | classification ice-cream hutps://meet.google.conv/ibm-uhwp-reb T 17 |
19| P.U.Shegaonkar | B.sc H.S Il Yr | 25/09/20 | sorbets | hups//usOdweb.zoomousj 718973345367 | o
== definition- bombe, § | wd=ZXIGSHpKL3dUbUmeEWQY thEdGhp |
HeOD. Y
B.Sc. H.S., Dept. i
SSBES's Leclurer
Institute of Tech & Mgt. S. S. 8. E. Society’s
VIP Road, Nanded. Institute of Technology & Mat

vio
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20| P.U.Shegaonkar | B.sc H.S Il Yr | 26/09/20 | Bombe & parfait, https://meet.google.com/wuh-yibu-sbd 11
21| P.U.Shegaonkar | B.sc H.S 11l Yr | 16/10/20 | AFP practical https:/usO4web.zoom.us/j/ 712380307057 18
wd=d3phcFNqdEFvSS9zdFdtUTUSVnhPU
T09
22| P.U.Shegaonkar | B.sc H.S I1I Yr | 23/10/20 | AFP practical https://usOdweb.zoom.us/j/ 724174849107p
wd=SnNjbmUyL05xa0VUVXJTdVBUZFN
uUT09 ~
23| P.U.Shegaonkar | B.sc H.S Il Yr | 27/10/20 | AFP practical https://us04web.zoom.us/j/ 773905122707p 16
wd=cnIRY UtydGh4MmpQVDhNTVZQdip
QQT09 o
24| P.U.Shegaonkar | B.sc H.S IIl Yr | 05/11/20 | lightened ice-cream frozen, https://meet.google.com/bem-jpwv-oon 16
25| P.U.Shegaonkar | B.sc H.S III Yr | 06/11/20 | souffle, mousse https://meet.google.com/jyk-zrbp-sdk
26| P.U.Shegaonkar | B.sc H.S Il Yr | 07/11/20 | methods of preparation and service https://meet.google.com/ovp-gmyf-stc 19
27| P.U.Shegaonkar | B.sc H.S IIl Yr | 12/11/20 additives and preservative https://meet.google.com/mtm-uaxu-bsa 13
Confectionary
28| P.U.Shegaonkar | B.sc H.S Il Yr | 19/11/20 Introduction and types of https://meet.google.com/grd-mngr-jus 23
confectionary -
29| P.U.Shegaonkar | B.sc H.S IIl Yr | 20/11/20 | definition, classification of Icing & | https://meet.google.com/oze-igpg-cai 27
toppings
30| P.U.Shegaonkar | B.sc H.S Il Yr | 21/11/20 Icing - uses and recipe https://meet.google.com/zgk-obte-xnn 2
31| P.U.Shegaonkar | B.sc H.S IIl Yr | 26/11/20 Toppings https://meet.google.com/zgk-obte-xnn 17
32| P.U.Shegaonkar | B.sc H.S IIl Yr | 27/11/20 | Chocolate introduction, Types https://meet.google.com/stp-imym-fmr 16
33| P.U.Shegaonkar | B.sc H.S Il Yr | 28/11/20 | Tempering of chocolate uses, white | htps://meet.google.com/xe -adyp-vxi - 10
chocolate .
34 01/12/20 to 15/12/20 SRTMU exam
35| P.U.Shegaonkar | B.sc H.S Il Yr 01/0121 | Bakery, section ,equipment, method hltps:/lmeet.g&oglc.com’tjk-\\hd?«iﬁ;rw D)
36| P.U.Shegaonkar | B.sc H.S Il Yr 07/01/21 | Confectionary- introduction hltps://mect.g&\[\!l&ié(\ﬂ\?lﬁi&:E)iit{-liilrQ7 o
37| P.U.Shegaonkar | B.sc H.S I1l Yr | 08/01/21 | Confectionary- section, desser\l_s,. hltps://mccl.gmglc‘com’idm-ist:u-r\ m 07
HO.D. A
B.Sc. H.S., Dept. R
SSBES's <

Institute of Tech & Mat.
VIIP Road, Nanded.



38 P.U.
P.U.Shegaonkar | B.sc H.S 1l Yr [ 09/01/21 | Methods used [ https://mect.google.com/idm-xsfu-rvm C 04
iz E.ﬁ.Shegaonkar B.sc HS T Yr | 16/01/21 | storages https://meet.google.com/hhu-wimw-bwm 05
USh - il S i
egaonkar | B.sc H.S IIl Yr | 22/01/21 | Confectionary- introduction https://meet.google.com/sct-jntr-wud o7

41

) s
42 —

H.O.D.
B.Sc. H.S., Dept.
SSBES's

Institute of Tech & Mgt.

VIP Road, Nanded.
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SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studics

Subject : Basic food production
Online Teaching Report

Sr. | Name of the Class Date Teaching Topics Mediums of Online Teaching/ | Stude |
No. Teacher Link nts
| Respo
nse g
1.| P.U.Shegaonkar | B.sc H.S 1 Yr | 09/11/20 Origin of modern cookery practices https://usO04web.zoom.us/j/ 77586001510 | 23
?2pwd=VFRGL2xPdVJPSIBnZ3NoQTI
2.| P.U.Shegaonkar | B.sc H.S1Yr | 10/11/20 Aim and objective of cooking food https://us04web.zoom.us/j/71033650876 = 26 i
?2pwd=T3NrVi9CeDNyTDVsTmJCWF |
3.| P.U.Shegaonkar | B.sc H.S1Yr | 11/11/20 | Factors influencing eating habits sectors of | https://us04web.zoom.us/j/ 78478666626 | 28
hospitality 2pwd=SORZZUk 1dEIRSESTdURacXph ‘\
4.| P.U.Shegaonkar | B.sc H.S1Yr | 23/11/20 | Catering industry Essential of continental | https://us04web.zoom.us/j/78451559862 21
food preparation, 2pwd=TFJ4V 1JzMTBMaWk2a2s4ejFac
5.| P.U.Shegaonkar | B.sc H.S1 Yr | 24/11/20 Essential of Indian food preparation, https://us04web.zoom.us/j/78127254290 | 19
Hygiene& safe practices in handling food | ?pwd=MmdqM0JaY TFMbVBQMngyN ’ |
Chap 2: Professional Attributes 3ZINWsOUT | ?
6.| P.U.Shegaonkar | B.sc H.S1 Yr Attitude towards your job, Personal https://meet.google.com/gsq-jhgq-jto | 22 |
. 25111720 hygiene &hygiene in catering industry B __;_ - 1
7.| P.U.Shegaonkar | B.sc H.S1 Yr | 30/11/20 | Importance of rest, recreation & exercise https://meet.google.com/yae-bxki-udv L 29 7
8 01/12/20 to 15/12/20 SRTMU Exam { ‘
P.U.Shegaonkar | B.sc HS 1 Yr Uniform,Care for your own health &safety, | https:/meet.google.com/gvb-qsyn-kep ;‘ ’:
o
o D. E
B.Sc. H.S., Dept. & -
SSBES's Lecturer
B

VIP Road, Nanded.

Institute of Tech & Mat.

3. S.B.E. Society's
te of Tecl
\nsm%l} ety NANDED.

hnotogy & Mgt



10| P.U.Shegaonkar | B.sc H.S I Yr | 21/12/20 Safety practices and procedures hvtFPEWm::agéggliéf&)}ni/ggl@fgig_ji
11| P.U.Shegaonkar | B.sc H.S 1 Yr | 22/12/20 | Accident, types, nature, classification, https://meet.chgEéEnTn;B;:paou—nm 23
12| P.U.Shegaonkar | B.sc H.S 1 Yr | 23/12/20 | Preventive measures for each type of https://meet.googie?c»oim’/;\;v?datzc}g 21
accidents, reporting accidents
13| P.U.Shegaonkar | B.sc H.S 1 Yr | 28/12/20 | First Aid Meaning, importance and basic https://meet.google.com/tsx-ptvx-jrx 29
rules, Fire Prevention.
14| P.U.Shegaonkar | B.sc H.S I Yr | 29/12/20 | Commodities- Cereals and Pulses - Wheat, https://meet.google.com/wmd-huua-ddx 28
15| P.U.Shegaonkar | B.sc H.S I Yr | 30/12/20 | Rice and other millets in the region, https://meet.google.com/yvo-kndw-aro 23
16| P.U.Shegaonkar | B.sc H.S 1 Yr | 05/01/21 | Bengal gram,Green gram,red gram http://meet.google.com/wmi-fqus-soq 19
17| P.U.Shegaonkar | B.sc H.S1 Yr | 06/01/21 | Soya beans, kidney beans, Double beans, https://meet.google.com/yww-euwj-ofx | 26
Local available Cereals and pulses
18| P.U.Shegaonkar | B.sc H.STYr | 1/01/21 Sweeteners - Sugar, Honey, Jiggery and http://meet.google.com/sgm-jpng-nwb 23
artificial sweeteners,
19| P.U.Shegaonkar | B.sc H.S I Yr | 05/01/21 Fats & Oils: Butter, Oil, Lard, Suet, https://meet.google.com/eeo-aggh-hnu 29
Tallow, Hydrogenated fat,
[ 20, P.U.Shegaonkar | B.sc H.S I Yr | 05/01/21 BFP practical link https://meet.google.com/gnp-pvdq-bmi 27
L 12/01/21 to 15/01/21 Unit Test
21| P.U.Shegaonkar | B.sc H.S1 Yr | 19/01/21 | Bread spreads, Dairy Products: - Milk, | https://meet.google.com/gnp-pvdq- 28
/ Cream, Cheese, Curd, bmi
22| P.U.Shegaonkar | B.sc H.S I Yr | 20/01/21 | Vegetables:- Types of vegetables-Root, https://meet.google.com/bds-gpba-uqy 27
stem, Leafy, Flowery, Fruity.
23| P.U.Shegaonkar | B.sc H.S I Yr | 21/01/21 | Fruits:-TypesOf Fruits- Fresh, Dried, Canned | https://meet.google.com/esp-qdtf-rct 25
--- Egg, Spices, Herbs, Condiments and
HAD. F\?
B-Sg'g {BESEGM S.S. [é?cé‘.usrggiety's
Institute of Tech & Mgt. Institute of Technology & Mgt

VIP Road, Nanded. VIP Road, NANDED.



SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Subject : Quantity food production

Online Teaching Report
Sr. Name of the Class Day / Teaching Topics Mediums of Online Teaching / Link | Student |
No Teacher Date ;‘ Respons |
e !
1. | P.U.Shegaonkar | B.Sc.HS-1l Yr | 6/8/20 Industrial catering : https://meet.google.com/hcz-dahw-efr 20
2. | P.U.Shegaonkar | B. Sc. H.S. Il Yr | 7/8/20 Institutional catering : https://meet.google.com/cns-ngbb-cuf 24
3. | P.U.Shegaonkar B.Sc. HS. I Yr 13/8/20 Hospital catering - https://meet.google.com/rui-annf-xcf | 23
4. | P.U.Shegaonkar B.Sc. H.S. Il Yr 14/8/20 | Volume catering : https://meet.google.com/vrg-igdu-yoo l 28
5. | P.U.Shegaonkar B.Sc. H.S. Il Yr | 22/8/20 Parameters of quantity cooking : https://meet.google.com/eyy-spyv-omf | 30
6. | P.U.Shegaonkar B. Sc. H.S. II Yr 27/8/20 Quantity food Menus & planing : https://meet.google.com/cdb-nhas-zfa i5 33
7. | P.U.Shegaonkar B.Sc. HS. 1l Yr 28/8/20 Menu planning . https://meet.google.com/fxo-nfnw-akb 31
8. | P.U.Shegaonkar B.Sc. H.S. Il Yr | 29/8/20 Purchasing : https://meet.google.com/jia-bfsq-nfr 24
9. | P.U.Shegaonkar B.Sc. HS. Il Yr 3/09/20 Purchase specification : https://meet.google.com/rfp-thhj-gjp 18
10.| P.U.Shegaonkar | B. Sc. H.S. I Yr | 4/09/20 Standerised recipe : https://meet.google.com/icu-brex-jju 22
11.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 5/09/20 Convenience food : https://meet.google.com/ysb-jicx-shb 26
12.| P.U.Shegaonkar | B. Sc. H.S. I1 Yr | 10/09/20 Storage of food : https:/meet.google.com/qrg-gesx-ere 27|
13.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 11/09/20 Food storage principals : https://meet.google.com/mdg-abio-aum 19
14.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 12/09/20 Dry storage Join Zoom Meeting | 32
https://us04web.zoom.us/j/3213854943%pwd | ‘
=YUpCMOxvSIFYTGNVSHd4dVdZZXQz | '1
QT09 | |
Meeting ID: 321 385 4943 |
Passcode: 9¢4dBn ‘
15.| P.U.Shegaonkar | B. Sc. H.S. I Yr | 17/09/20 Wet storage https://us04web.zoom.us/j/ 74291864947 2pw ‘. 31 |
: ' d=LOF2VGdUQnpWaFhkNHgxeGJjdTJ2UT , :
09 \ |
16.| P.U.Shegaonkar | B. Sc. H.S. 11 Yr | 18/09/20 Layout of storage https://usOdweb.zoom.us/i/74405901859pw | 29 |
d=Z2xYYi9takRDAEX3Sjh5¢0ZTZEpEQTO \‘ 'e
9 |
17.| P.U.Shegaonkar 19/09/20 Danger zone of food https://usO4web.zoom.us/i/ 78401747874 7pw IL 34

d=SWNBTmtFUGFEL3RPOFJIMVBIdzZ0

HOD.

B.Sc. H.S., Dept.

SSBES's

Institute of Tech & Mgqt.
VIP Road, Nanded.

Lectt H

S. S. B, E. Scciety's
Institute of Technology & Mgt
VIP Reoad, NANDED.



2209
18.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 24/09/20 Food spoialage-detection https://meet.google.com/zfs-pwns-tbg 28
19.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 25/09/20 Food spoialage- prevention https://meet.google.com/dzq-dzog-rou 23
20.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 26/09/20 Cross contamination https://meet.google.com/xwo-yebu-xwn 30
21. 01/10/2020 to 31/10/2020 SRTMU Exam & Exam preparation
22.| P.U.Shegaonkar | B. Sc. H.S. I Yr | 22/10/20 QFP practical https://us04web.zoom.us/j/775401 13801 7pw 29
d=dDI4TXZ60E9hQWOwV3VvTnNmemlO
72209
23.| P.U.Shegaonkar | B. Sc. H.S. IT Yr | 05/11/20 Fish mongeary https://meet.google.com/ibk-jmkh-fpo 26
24.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 28/10/20 QFP practical https://us04web.zoom.us/j/711867401767pw 28
d=cWkrRzMxK31aNUU2L 1 pSNzZzWkI5Zz
09
25.| P.U.Shegaonkar | B. Sc. H.S. I Yr | 06/11/20 Fish- introduction https://meet.google.com/qfc-vevs-woj 39
26.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 07/11/20 | Classification of fish, Cuts of fish | https://meet.google.com/cev-gphu-eat 32
27.| P.U.Shegaonkar | B. Sc. H.S. I1 Yr | 12/11/20 | Selection of fish , Storage of fish, | https://meet.google.com/iqg-yeuf-dup 28
Cooking of fish
28.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 19/11/20 | Effect of heat on fish& suitability | https://meet.google.com/bht-upkk-ies 26
29.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 20/11/20 Meat cookery- beef https://meet.google.com/btz-zekf-noj 31
30.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 21/11/20 Selection of beef, cuts of beef | https://meet.google.com/zyd-xuav-gky 28
31.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 26/11/20 Mutton (lamb,goat etc) https://meet.google.com/ovp-gmyf-stc 24
32.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 27/11/20 Chicken-Selection chicken, https://meet.google.com/dor-wmxs-naq P31
Cuts & cooking {
33.| P.U.Shegaonkar | B. Sc. H.S. Il Yr | 28/11/20 Pork -introduction https://meet.google.com/ghd-kxpm-zhv |30
34. 02/12/2020 to 15/12/2020 SRTMU Exam
35.| P.U.Shegaonkar | B. Sc. H.S. I Yr 17/12/20 | pork - factors affecting quality & | https://meet.google.com/dmw-rbzc-pgk 29
tenderness,
36.| P.U.Shegaonkar | B. Sc. H.S. Il Yr 19/12/20 Offals , Uses of offels https://meet.google.com/ayq-ovij-vis 27
37.| P.U.Shegaonkar | B. Sc. H.S. 11 Yr |* 24/12/20 Introduction of bakery, Role of | https://meet.google.com/frc-kizh-jjs 31
ingredients used in bakery
38.| P.U.Shegaonkar | B. Sc. H.S. II Yr 25/12/20 Methods of making https://meet.google.com/ayq-ovij-yis 33
39.| P.U.Shegaonkar | B. Sc. H.S. Il Yr 01/0121 Principles of making https://meet.google.com/frc-kizh-jjs 29
40.| P.U.Shegaonkar | B. Sc. H.S. I Yr 02/01/21 Bakery equipments https://meet.google.com/ocg-bdrf-tvo 27
41.| P.U.Shegaonkar | B. Sc. H.S. Il Yr 07/01/21 Bakery equipments /] https://meet.google.com/zxm-gmff-cny | 22
— B Bt P
.Sc. H.S., Dept. 7
B G ePES's S

institute of Tech & Mat.
VIP Road, Nanded.




42.| P.U.Shegaonkar | B. Sc. 1.S. 11 Yr 08/01/21 Cake faults https://meet. google.com/vhb-ufpu-vqa ! 30
43.| P.U.Shegaonkar | B. Sc. H.S. 11 Yr 09/01/21 Bread faults https://meet.google.com/axn-ffuv-pwe 21
44.| P.U.Shegaonkar | B. Se. H.S. 11 Yr 22/01/21 Cake faults , https:/meet.google.com/ran-seat-ocq 20

170. D. X
B.Sc. H.S., Dept. >
SSBES's et
Institute of Tech & Mat. _S.S.B. E. Society's
VIP Road, Nanded. Institute of Technology & Mgt

VIP Road, NANDED.



SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Subject : Advance food production
Online Teaching Report

Resp

Sr. | Name of the Class Date Teaching Topics Mediums of Online Teaching /

No. Teacher Link onse
1. | P.U.Shegaonkar | B.sc H.S IIl Yr | 06/08/20 Kitchen design https://meet.google.com/kfh-eviy-ddo 18
2.| P.U.Shegaonkar | B.sc H.S Il Yr | 07/08/20 Kitchen layout https://meet.google.com/sca-swim-mdb 21
3.| P.U.Shegaonkar | B.sc H.S Il Yr | 13/08/20 Factors affecting kitchen design https://meet.google.com/xkw-hwef-ggp 25
4.] P.U.Shegaonkar | B.sc H.S III Yr | 14/08/20 Principles of kitchen design https:/meet.google com/cxu-kven-mvm 26
5. | P.U.Shegaonkar | B.sc H.S Il Yr | 22/08/20 | computerized maintaining of various | https://meet.google.com/fyi-pvpm-fhu 20

records
6.| P.U.Shegaonkar | B.sc H.S III Yr | 27/08/20 Registers, inventory, indents https://meet.google.com/vyc-sths-jvn 28
7.| P.U.Shegaonkar | B.sc H.S IIl Yr | 28/08/20 Forecast budgeting https://meet.google.com’kdc-bgbo-xgf 26
8.| P.U.Shegaonkar | B.sc H.S IIl Yr | 29/08/20 quality control https://meet.google.com/rxp-jaxn-gqr 25 |
9.| P.U.Shegaonkar | B.sc H.S IIl Yr | 03/09/20 Wine & cooking https://meet.google.com/zxa-dkrw -dze 22
10| P.U.Shegaonkar | B.sc H.S III Yr | 04/09/20 Compatiblity of wine & food https://meet.google.com/unk-rxno-ska 30
11| P.U.Shegaonkar | B.sc H.S III Yr | 05/09/20 Use of spirits in flambé https://meet.google.com/kxx-fyxy-non 28
12| P.U.Shegaonkar | B.sc H.S Il Yr | 10/09/20 Combination of food and alcohol https://meet.google.com’fps-bxjs-agj 31
13| P.U.Shegaonkar | B.sc H.S Il Yr | 11/09/20 | Points to be consider while use https://meet.google.com/ugj-xdhv-vvd 22
alcohol in cooking
14 P.U.Shegaonkar | B.sc H.S IIl Yr | 12/09/20 | Use of alcohol in cooking &its effect | https://meet.google.com/nef-yukg-jnk 23 |
15| P.U.Shegaonkar | B.sc H.S 11l Yr | 17/09/20 frozen dessert ) https://meet.google.com/tho-vvtd-vem 20
16| P.U.Shegaonkar | B.sc H.S Il Yr | 18/09/20 | Classification of frozen dessert https://meet.google.com/jby-dmby-ikf 19
17| P.U.Shegaonkar | B.sc H.S IIl Yr | 19/09/20 | Ice ceam- Types https://meet.google.convfpg-igtq-eqm 22
18| P.U.Shegaonkar | B.sc H.S Il Yr | 24/09/20 | classification ice-cream https://meet.google.com/ibm-uhwp-rcb 17 |
19| P.U.Shegaonkar | B.sc H.S IIl Yr | 25/09/20 | sorbets https:/usOhweb.zoom.us/j/ 718973343367 | 1o

definition- bombe,

wd=ZXIGSHpKL3dUbLimeEIQY IhEdGhp

X
1%.'1)

B.Sc. H.S., Dept.
SSBES's
Institute of Tech & !‘.‘.Ig,t
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QT09

20| P.U.Shegaonkar | B.sc H.S I1l Yr | 26/09/20 | Bombe & parfait, hitps://meet.google.com/wuh-yibu-shd T

21| P.U.Shegaonkar | B.sc H.S 1l Yr | 16/10/20 | AFP practical https://us04web.zoom.us/j/71238030705%p | 18
wd=d3phcFNqdEFvSS9zdFdtUTUSVnhPU |
T09

22| P.U.Shegaonkar | B.sc H.S Il Yr | 23/10/20 | AFP practical https://us04web.zoom.us/j/72417484910?p 20
wd=SnNjbmUyL05xa0VUVXITdVBUZFN |
uUTO09 |

23| P.U.Shegaonkar | B.sc H.S Il Yr | 27/10/20 | AFP practical https://us04web.zoom.us/j/77390512270%p 16
wd=cnlRYUtydGh4MmpQVDhNTVZQdlp
QQT09 ‘

24| P.U.Shegaonkar | B.sc H.S IIl Yr | 05/11/20 | lightened ice-cream frozen, https://meet.google.com/bem-jpwv-oon 16

25| P.U.Shegaonkar | B.sc H.S IIl Yr | 06/11/20 | souffle, mousse https://meet.google.com/jyk-zrbp-sdk 21

26| P.U.Shegaonkar | B.sc H.S IIl Yr | 07/11/20 | methods of preparation and service https://meet.google.com/ovp-gmyf-stc 19

27| P.U.Shegaonkar | B.sc H.SIIl Yr | 12/11/20 additives and preservative https://meet.google.com/mtm-uaxu-bsa 13

Confectionary
28| P.U.Shegaonkar | B.sc H.SIII Yr | 19/11/20 Introduction and types of https://meet.google.com/grd-mngr-jus 23
confectionary
29| P.U.Shegaonkar | B.sc H.S Il Yr | 20/11/20 | definition, classification of Icing & | https://meet.google.com/oze-igpg-cai 27
toppings

30| P.U.Shegaonkar | B.sc H.S Il Yr | 21/11/20 Icing - uses and recipe https://meet.google.com/zgk-obte-xnn 22

31| P.U.Shegaonkar | B.sc H.S III Yr | 26/11/20 Toppings https://meet.google.com/zgk-obte-xnn 17

32| P.U.Shegaonkar | B.sc HS Il Yr | 27/11/20 | Chocolate introduction, Types https://meet.google.com/stp-imym-fmr 16

33| P.U.Shegaonkar | B.sc H.SIIl Yr | 28/11/20 | Tempering of chocolate uses, white | https://meet.google.com/xcv-adyp-vxi 10

chocolate .

34 01/12/20 to 15/12/20 SRTMU exam

35| P.U.Shegaonkar | B.sc H.S Il Yr [ 01/0121 | Bakery, section ,equipment, method | https://meet.google.com/fjk-wbui-mha 09 |

36| P.U.Shegaonkar | B.sc H.S Il Yr | 07/01/21 | Confectionary- introduction https://meet.google.com/mkd-ryoo-dzm |1l

37| P.U.Shegaonkar 08/01/21 | Confectionary- section, dcsserlsy https://meet.google.com/idm-xsfu-rvm |07

B.sc H.SIII Yr
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SSBES’ ITM Nanded

Name of the Department : B. Sc. Hospitality Studies

Subject : Basic food production
Online Teaching Report

Sr. Name of the Class Date Teaching Topics Mediums of Online Teaching / Stude
No. Teacher Link nts
Respo

nse

1.| P.U.Shegaonkar | B.sc H.S T Yr | 09/11/20 Origin of modern cookery practices https://us04web.zoom.us/j/77586001510 | 23
?pwd=VFRGL2xPdVJPSIBnZ3NoQTI

2.| P.U.Shegaonkar | B.sc H.STYr | 10/11/20 Aim and objective of cooking food https://us04web.zoom.us/j/71033650876 | 26
?pwd=T3NrVi9CeDNyTDVsTmJCWF

3.| P.U.Shegaonkar | B.sc H.STYr | 11/11/20 | Factors influencing eating habits sectors of https://us04web.zoom.us/j/78478666626 | 28
hospitality ?pwd=SORZZUk IdEIRSE5TdURacXph

4.| P.U.Shegaonkar | B.sc H.SI Yr | 23/11/20 | Catering industry Essential of continental https://us04web.zoom.us/j/78451559862 | 21
food preparation, ?pwd=TFJ4V 1JzMTBMaWk2a2s4ejFac

5.| P.U.Shegaonkar | B.sc H.S I Yr | 24/11/20 Essential of Indian food preparation, https://usO4web.zoom.us/j/78127254290 | 19
Hygiene& safe practices in handling food ?pwd=MmdqM0JaY TFMbVBQMngyN

Chap 2: Professional Attributes 3ZINWsOUT
6. | P.U.Shegaonkar | B.sc HS1 Yr Attitude towards your job, Personal https://meet.google.com/qsq-jhgq-jto 22
25/11720 hygiene &hygiene in catering industry
7.| P.U.Shegaonkar | B.sc H.S I Yr | 30/11/20 | Importance of rest, recreation & exercise https://meet.google.com/yae-bxki-udv 29
8. 01/12/20 to 15/12/20 SRTMU Exam

P.U.Shegaonkar | B.sc H.S I Yr Uniform,Care for your own health &safety, https://meet.google.com/gvb-qsyn-kep

16/12/20 2%

\ 2
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10| P.U.Shegaonkar | B.sc H.S T Yr | 21/12/20 Safety practices and procedures https:/meet.google.com/gen-xpyi-mop 28 |

11| P.U.Shegaonkar | B.sc H.S 1 Yr | 22/12/20 | Accident, types, nature, classification, https://meet.google.com/mbs-paou-nrw 23

12 P.U.Shegaonkar | B.sc H.S I Yr | 23/12/20 | Preventive measures for each type of https://meet.google.com/yaw-ddrt-cct 21
accidents, reporting accidents

13| P.U.Shegaonkar | B.sc H.SI Yr | 28/12/20 | First Aid Meaning, importance and basic https://meet.google.com/tsx-ptvx-jrx 29
rules, Fire Prevention.

14| P.U.Shegaonkar | B.sc H.S I Yr | 29/12/20 | Commodities- Cereals and Pulses - Wheat, | https://meet.google.com/wmd-huua-ddx = 28

15| P.U.Shegaonkar | B.sc H.S I Yr | 30/12/20 | Rice and other millets in the region, https://meet.google.com/yvo-kndw-aro 23

16| P.U.Shegaonkar | B.sc H.S I Yr | 05/01/21 | Bengal gram,Green gram,red gram http://meet.google.com/wmi-fqus-soq 19

17| P.U.Shegaonkar | B.sc H.SI Yr | 06/01/21 | Soya beans, kidney beans, Double beans, | https://meet.google.com/yww-euwj-ofx 26

Local available Cereals and pulses
18| P.U.Shegaonkar | B.sc H.S1Yr | 1/01/21 Sweeteners - Sugar, Honey, Jiggery and http://meet.google.com/sgm-jpng-nwb 23
artificial sweeteners,
19| P.U.Shegaonkar | B.sc H.S I Yr | 05/01/21 Fats & Oils: Butter, Oil, Lard, Suet, https://meet.google.com/eeo-aggh-hnu 29
Tallow, Hydrogenated fat,

20| P.U.Shegaonkar | B.sc H.S 1 Yr | 05/01/21 BFP practical link https://meet.google.com/gnp-pvdg-bmi 27

21| P.U.Shegaonkar | B.sc H.S1Yr | 19/01/21 | Bread spreads, Dairy Products: - Milk, | https://meet.google.com/gnp-pvdg- 28
Cream, Cheese, Curd, bmi

22| P.U.Shegaonkar | B.sc H.SIYr | 20/01/21 | Vegetables:- Types of vegetables-Root, https://meet.google.com/bds-gpba-uqy = 27
stem, Leafy, Flowery, Fruity.

23| P.U.Shegaonkar | B.sc H.S 1 Yr | 21/01/21 | Fruits:-TypesOf Fruits- Fresh, Dried, Canned | https://meet.google.com/esp-qdif-ret | 23

--- Egg, Spices, Herbs, Cond@lents and
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