
DAY 9.00-9.55 9.55-10.50 11.05-12.00 12.00-12.55 2.00-2.50 2.50-3.40 3.50-4.40 4.40-5.30

A Bakery Th Ms Arti LIBRARY 1

B 2

A 1

B 2

1 1

2 2

1 1

2 Bakery Th Ms Arti Library 2

1 1

2 2

Subject Faculty Theory Group Subject Faculty

Cookery Prac Mr Raunak A , B Cookery Th Ms Meenakshi

Cookery Prac Mr Balram A , B Equipment Maint Mr Prashant Sharma

A , B Bakery Theory Ms Arti

Larder Prac Mr Vipul A, B Hygiene Ms Shweta

Larder Prac Ms Arti

Theory Grp A

Bakery Prac Mr Rahul Theory Grp B

Practical Grp 1 ATK

Practical Grp 2 BTK

Kamal Kant Pant

Principal

INSTITUTE OF HOTEL MANAGEMENT, CATERING NUTRITION, PUSA, NEW DELHI-110012
Time Table of Diploma in Craftmanship Course in Food Production & Patisserie  (1st Semester) w.e.f. July 2018

Monday
Hygiene Ms Shweta

Equip Maint Mr Prashant

Cookery Grp 1 Mr Raunak -ATK

CCFP Bakery  Grp 2 Mr Rahul (area Bakery 3) LIBRARY Larder Grp 2 Ms Arti  - BTK

Tuesday
Cookery Theory Ms Meenakshi Cookery Grp 1 Mr Raunak -ATK

CCFP Bakery  Grp 2 Mr Rahul (area Bakery 3) Cookery Grp 2 Mr Balram - BTK

2

1 , 2 

Practical Group

1

2

1

Wednesday
CCFP Bakery  Grp 1 Mr Rahul (area Bakery 2)

Cookery Grp 1 Mr Raunak -QFK

Equip Maint Mr Prashant Cookery Grp 2 Mr Balram - BTK

Friday

Grp 1 bakery prac (area Bakery 3)

Larder Prac Gr 1 Mr Vipul - ATK

Gr 2 bakery prac (area Bakery 3)

Larder Grp 2 Ms Arti  - BTK

LIBRARY

LIBRARY

Thursday
CCFP Bakery  Grp 1 Mr Rahul (area Bakery 3) Larder PracGr 1 Mr Vipul - ATK LIBRARY

Hygiene Ms Shweta

Cookery Theory Ms Meenakshi

Cookery Grp 2 Mr Balram - BTK


