
DAY Gr. 09:00am-09:55am 09:55am-10:50am 11:05am-12:00 noon 12:00 noon-12:55pm Group 02:00pm - 2.50pm 02:50-03:40pm 03:50pm-04:40pm 04:40pm-5:30pm

Period 1 Period 2 Period 3 Period 4 Period 5 Period 6 Period 7 Period 8
A 1
B 2
C 3
D 4
E LIBRARY

B 1
C 2
D 3 Acc. Oper. F&B Service
E 4 F&B Service Acc. Oper.
A LIBRARY

C 1 Acc. Oper. Food Prod
D 2 Food Prod Acc. Oper.
E 3 F&B Service Front Office Acc. Oper. Food Prod
A 4 Front Office F&B Service Food Prod Acc. Oper.
B LIBRARY

D 1 Front Office Food Prod F&B Service Acc. Oper.
E 2 Food Prod Front Office Acc. Oper. F&B Service
A 3 Front Office Food Prod
B 4 Food Prod Front Office
C LIBRARY

E 1 F&B Service Front Office
A 2 Front Office F&B Service
B 3
C 4
D LIBRARY

TH / PR
PR Auditorium
TH Auditorium
PR Grp - 1
PR Grp - 2
TH Grp - 3

TH & PR Grp - 4

Acc Operation PR Ms. Shweta Mishra / Mr. Pratyush
Acc Operation TH Ms. Shweta Mishra Research Practical 1305
Facility Planning TH Mr. Alok Dubey  / Mr. Ashish Sharma Front Office Prac. Computer Lab
F&B Management TH Chef Rajeev Chopra/ Mr. Darsh F & B PRACTICAL New Restaurant
Research Project PR Dr. Anshu Singh HK PRACTICAL 5th Floor HK Lab
GUEST LECTURE Ms. Arti Ghai Food Prod. Prac. ATK Kamal Kant Pant

Bakery Practical Bakery 3rd Floor Principal

BAKERY PRACTICAL
SELF STUDY

FRONT OFFICE (Pr.)

Acc. Operation Practical

THU

FRI

Acc. Operation Practical

FRONT OFFICE (Pr.)

FRONT OFFICE (Pr.)
SELF STUDY

Ms. Tanushri Sharma

FACULTY

FOOD PRODUCTION PRACTICAL

Research Project

FOOD PRODUCTION PRACTICAL
BAKERY PRACTICAL

F&B Service Practical

F&B Service Practical

Adv. Food Production Oper.
Adv. Food Production Oper.
Bakery & Confectionery
Adv. F&B Service Oper

Research Project

INSTITUTE OF HOTEL MANAGEMENT, CATERING NUTRITION, PUSA, NEW DELHI-110012
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REVISED TIME TABLE w.e.f. 13th January 2025

FOOD PRODUCTION PRACTICAL
BAKERY PRACTICAL

L
U
N
C
H

SELF STUDY

MON

TUE

WED

Acc. Operation Practical
Research Project

F&B Service Practical
Acc. Operation Practical

Acc. Operation Practical
Research Project

FRONT OFFICE (Pr.)

FOOD PRODUCTION PRACTICAL
BAKERY PRACTICAL

SELF STUDY

FRONT OFFICE (Pr.)

FOOD PRODUCTION PRACTICAL
BAKERY PRACTICAL

F&B Service Practical

F&B Service PracticalSELF STUDY

Ms. Arti Ghai 

Room No. 2106 (As per Time Table)
Adv. F&B Service Oper
Front Office Mgt

Mr. Vipul & Mr. Rohit Rai

Mr. Sarthak Kumar
Mr. Devendra Singh

SUBJECT THEORY CLASSES

F&B Management

Mr. Anil Goyal/ Ms. Tanushri Sharma

Facility Planning

Room No. 2104 (As per Time Table)

Research Project

Practical classes labs.

Room No. 2104 (As per Time Table)
Room No. 2106 (As per Time Table)

Guest Lecture                                                                                                     
(Auditorium)

Facility Planning

Food & Beverage Management

Food & Beverage Management

Food & Beverage Management

Food & Beverage Management
Facility Planning


