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|

W A{IME TABLE (MORNING SHIFT
NAME OF THE COURSE: Diploma in Hotel Management. WEEK NO.: 11"
COURSE CODE: DHM-31/2022. (Semester-II) DATE: 25-09-2022 to 29-09-2022,
HOUR SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY
25-09-2022 26-09-2022 27-09-2022 28-09-2022 29-09-2022.
08:30 Meal Experience Theory Prepare Vanilla English (FBS) Review
To Fish & Shell Fish Sponge Cake
09:15
FK SA SMM FK ZK
09:15 Breakfast Practical Demonstration Prepare Jelly Roll Theory English (FBP)
To Fish Demonstration Cold Buffet
10:00
FK JB SMM | SA + MB
10:00TO 10: 15 BREAK BREAK BREAK
10:15 English (FBS) Fish Meuniere Do Practical Demonstration | Prepare Yeast Dough
to Thai Soup
11:00
: FK JB SMM SA KP
11:00 Three Course Setup Fish orly / Pane Film Show Sweet & Sour Prawn Chicken Filling
to
e SPC JB SMM SA KP
[ 11:45T0O12:00 BREAK BREAK BREAK
12:00 Do Fish Provencal English (FBP) Chowmein Prepare Chicken
to Chopsuey Meat Roll
12:45 SPC IB MB SA KP
e \JQ‘M
W 2\/3 )'LL_
Manager (Training) Principal
Shaker Hussain
Principal

ZK
JB

=Zhanara khanam
= Jahida Begum
MAH = MD. Anwar Hossain
=Kawsher Pervin

KP

MI =Mohammad Mainul Islam
FK = Faizul Karim

SMM = Shaikh Mohiuddin Mia
SA  =Sheuli Akter

AA =Asad Ahmed

SPC = Supratic Chakma

Course Co-ordinator

Zahanara Khanam®
Course Co-Cretinator
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(Bangladesh Tourism Corporation)

83-88, MOHAKHALI, DHAKA-1213.

AINING INSTITUTE

_ WPEKLY TIME TABLE (AFTERNOON SHIFT)
NANE OT T COURSE: Diptama in Hotel Management.

COURSE CODL: DHM-32/2022 (Semester- 11).

WEEK NO.: 11"

DATE: 25-09-2022 to 29-09-2022.

| HOUR ‘ SUNDAY MONDAY ~ TUESDAY WEDNESDAY THURSDAY
' | 25-09-2022 ~ 26-09-2022 27-09-2022 28-09-2022 29-09-.2022.
13:30 Meal Experience Theory Prepare Vanilla English (FBS) Review
to Fish & Shell Fish Sponge Cake
14:15
FK SA SMM FK ' ZK
14:15 Breakfast Practical Demonstration Prepare Jelly Roll Theory English (FBP)
to Fish Demonstration Cold Buffet
15:00
FK JB SMM SA MB
15:00TO15: 15 BREAK BREAK BREAK
15:15 English (FBS) Fish Meuniere Do Practical Demonstration Prepare Yeast Dough
to Thai Soup
16 : 00
FK JB SMM SA KP
16:00 Three Course Setup Fish orly / Pane Film Show Sweet & Sour Prawn Chicken Filling
to
16 : 45
SPC JB SMM SA KP
16:45TO 17 : 00 BREAK BREAK BREAK
17:00 Do Fish Provencal English (FBP) Chowmein Prepare Chicken Meat
to Chopsuey Roll
17:45
SPC JB MB SA KP
ST o7
Course Co-ordinator Manager Training Principal
ZK  =Zhanara khanam o :
JB =Jahid.; Begum mamaggp Sha\gatir“kgi\sds\sam
MAH = MD. Anwar Hossain : o Management Nalonal Hote! & Toursm Tramng Inshiate
Kp =Ka 2 opomanmt Al Bangladesh Pagatan Corporation
=Kawsher Pervin Nabond Hotel 8 Tounsi Taneg . u& angladesh Pary |
MI =Mohammad Mainul Islam Bangadesh Panatan Carporaiion, idra.
FK  =Faizul Karim
SMM = Shaikh Mohiuddin Mia
SA = Sheuli Akter
AA = Asad Ahmed

SPC = Supratic Chakma
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NAME OF THE COURSE: "Diploma in Tourism & Hospitality Management”

NATIONAL HOTEL & TOURISM TRAINING INSTITUTE

BANGLADESH PARJIATAN CORPORATION
K388, MOHAKHALL DHAKA-1212
WEEKLY TIME TABLE (AFTERNOON SHIFT)

COURSE CODE: DTHM-0472022 (2nd semester)

WEEK NO= 11"

DATE: 25-09-2022 to 29-09-2022

Hoes Sunday Monday Tuesday Wednesday Thursday
25092022 26-09-2022 27-09-2022 28-09-2022 29-09-2022
13:30
English English CBT.
o
14:18 SN SN MA
14:1%8 -
Hu_t.l:ﬂt Keeping Food and Beverage Do
to (Onerexmon of equiprment end Services
15:00 . ) (Orientation of equipment MA
e o and practical session)
KK SP
15:00 TO 15:15 BREAK
15:15 ) o
Do Do Tourism and Hospitality
to Accounting.
16: 00 KK SP zs
16 : 00
Tourism Plane and Policy. Front ofTice Management Do
- )
16:45 SB ZK 75
16:45TO 17:00 BREAK
17:00
' Do Do Do
to ;
17:45 SB ZK ZS

IS = Takir INesmaia Shiller (CM FTS)
Shl= Shaisr 1amais, Priscipsl

Th= Fahanars Lhansm
e Samams “askin

Al = Wi b Bhwre
ko =haten homar Dim
WF = e Prote Chalas

21.9
S M Mujahidul Alam
Head ol 1he Degarime=t
Trawel b Tourism
et ot K Tarm fo s g ingiig by
r

ST Bl Dl rtmen

o hag{‘\lmﬁl:ﬁ}ﬂ-—'

sl rincipal (NUTYD:
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NATIONAL HOTEL & TOURISM TRAINING INSTITUTE

BANGLADESH PARJATAN CORPORATION
(Bangladesh Tourism Corporation)
83-88, BIRUTTAM A K KHANDKAR ROAD
MOHAKHALL DHAKA-1213,

WEEKLY TIME TABLE (MORNING SHIFET)

NAME OF THE COURSE: Professional Chef Course.
COURSE CODE: PCC-29/2022.

WEEK NO.: 36th.
DATE: 25-09-2022 to 29-09-2022.

HOUR

SUNDAY

MONDAY TUESDAY WEDNESDAY THURSDAY |
25-09-2022 26-09-2022 27-09-2022 28-09-2022 29-09-2022 ‘
08:30 Theory Test-3. Practical Assessment Practical Assessment |
To Recipe Test. Recipe Test. '
09:15 MMH MKZ IB |
09:15 Practical Assessment | Group- A, B,C, D, E, F. Group- A, B,C,D.E. Fnﬁ
To Recipe Test. !
Group- A, B,C,D, E, F. 7,
10: 00 MMH MKZ JB |
et e
10:00 | Cream of Chicken Soup. Sweet Corn Chicken Chicken & Cash-nut |
Soup. Salad. !
To |
10:45 MMH MKZ JB |
—
10:45TO 11:15 BREAK BREAK BREAK 1
11:15 Grilled Chicken. Fried Chicken. Poach & Torn Salad.
Chicken with Vegetable.
To
12:00 MMH MKZ B
12: 00 Buttered Vegetable. Fried Rice. Russian Salad.
To
12 : 45 MMII MKZ IB
2. 2—
G 2 24192
Head of the I)Lpa tment Q\ﬁlin% Principal
MB - Mubasshera Begum B - Jaheda Begum MAH - Md. Anwar Hossain ~ Prineipal A
SA - SheuliA aer,,,?.,,‘f'n’i MMH - Md. Moinul Hossain MKZ - Md. Kamruzzaman National Hotel & Tourism Training Insiilule

|H Mic
Mgl § fau e I RS stituge

Bangladesh Parjatan Corporation
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NATIONAL HOTEL & TOURISM TRAINING INSTITUTE
BANGLADESH PARIATAN CORPOR A’ IMON

(Bangladesh Tourism ¢ otporation)
RIS8BIRUTTAM A K KHANDKAR ROAD
MOHAKHALL DHAKA- 1213,

WEEKLY TIME TABLE (A I"TERNOON SHIEFT)

WEEK NO.: 36th.

NAME OF THE COURSE: Professional C hef Course.
DATE: 25-09-2022 to 29-09- 2022.

COURSE CODE: PCC-30/2022.
HOUR | SUNDAY | ~ MONDAY ] TUESDAY |  WEDNESDAY THURSDAY
j 25-09-2022 __26-092022 @ | 27092022 | 28 -09-2022 29092022 |
13:30 | Theory Test-3, ’ l‘rlulml z\\\c\\mu)l _Practlcal Assessment
Recipe Test.

!’ ’ Recipe Test.

To |
14:15 ,' MMH f MKZ, B
! 14:15 i Practical Assessment Group- A, B, C, D, E, F. Group- A.B,C.D,E.F. | ?
{: To | Recipe Test.
| | Group- A.B.C.D.E. F. ,
LIS 200 ‘l MMH MKZ, B |
| 15:00 | Cream of Chicken Soup. Sweet Corn Chicken Chicken & Cash-nut 7
Soup. Salad. |
To ;
15:45 MMH MKZ JB |
.‘ —
[ 15:45T016:15 BREAK BREAK BREAK |
16:15 Grilled Chicken. Fried Chicken. Poach & Torn Salad. |
Chicken with Vegetable.
To
17:00 MMH , MKZ JB
Buttered Vegetable. Fried Rice. Russian Salad.
MMH MKZ JB

Z#7 07 Jop)2.2 2
Acting Principal

Pkt VS sain

Head of the Depaftment
MB - Mubasshera Begum JB - Jaheda Begum MAH - Md. Anwar Hossain > Principal
SA - Sheuli Akter Beaum MMH - Md. Moinul Hossain MKZ - Md. Kamruzzaman N ,;...u..n'..:,; '-Piz)'.‘ns'm Tf?‘l.':.n:_) l.‘.lllnfuh?
Banctidesh Panatan Lorparation

D e rlrnon
i
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NATIONAL HOTEL & TOU IRISM TRAINING INSTITUTE
BANGLADESH PARJATAN CORPORATION
(Manpladesh Toutism Cotporation)

188 DIRUITAMAK KHANDKAR ROAD
MOHAKHALL DHAKA-1213.

WEEKLY TIME TABLE (MORNING SHIET)

NAME OF THE COURSE: Diploma in Culinary Arts & Catering Management, WEEK NO.: 35th.
COURSE CODE: DCCM-09/2022. DATE: 30-09-2022 to 01-10—2022;
| HOUR FRIDAY SATURDAY REMARKS |
30-09-2022 01-10-2022 |
09:00 Theory Test-3. Practical Assessment
To Recipe Test.
09:50 IB MMH
09:50 Practical Assessment Group- A, B,C, D, E.
To Recipe Test.
Group- A, B,C, D, E.
10 : 40 JB MMH
10:40 to 10:50 BREAK BREAK BREAK
10:50 Steak. Chicken of Asparagus Soup.
Braised Steak.
to
11:40 JB MMH
11:40 Escalope. Chicken Cocotte.
o Escalope Cordon Blue.
12:30 JB _ ' MMH
12:30T0 13:00 BREAK BREAK BREAK
13:00 Baked Jacket Potatoes. Buttered Beans.
To
13:50 . B MMEH
M/ﬂ‘f/ZéZ-L 2?/\)’0“,1/2
Head of-the Departmetit Act';p_g P;ﬁilqcinal
JB - Jaheda Begiffiinarior MMH - Md. Moinul Hossain SR
iy _,_:!..t 3 Vo et NalmnalHaml&Tuuu‘smllmmmglngnm(e

angladesh Parjatan Corporation
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NATIONAL HOTEL & TOURISM TRAINING INSTITUTE
BANGELADESH PARIATAN CORPORATION

(Mangtadesh Tonriam Corporation)
KAKRN DIUTTAM A KK HANDEKAR ROAD
MOHAKHALL DHAKA=1213

WEEKLY TIME TABLE (AFTERNOON SHIET)

NAME OF THE COURSE: Diploma in Culinary Arts & Catering Management, WEEK NO.: 35th.

COURSE CODE: DCCM-10/2022.
. HOUR | T FRIDAY B S}_\'r'(n‘{i)}{\?“ T T RE MARKS
30002022 | 01-10-2022 . P —
14:00 1 T hwr\ sy Test-3 Practical Assessment 1
| To ‘ Recipe Test. }
14:50 | B MMH |
| [ |
| 14:50 Practical Assessment Group- A, B, C, D, E. ‘
' To Recipe Test. 1
Group- A, B, C, D, E. ]
15:40 JB MMH 1
___._,——___.__-T'___JJ
15:40 to 15:50 BREAK BREAK BREAK |
15:50 Steak. Chicken of Asparagus Soup. ] !
Braised Steak.
10
16 : 40 JB MMH
16 : 40 Escalope. Chicken Cocotte. .
i Escalope Cordon Blue.
17:30 JB MMH
17:30TO 18: 00 BREAK BREAK BREAK
18:00 Baked Jacket Potatoes. Buttered Beans.
to
18:50 ’ JB MMH
i 29 )y o2 w/ﬂa 20—
Head of-the Depar: mcnt fim Acti ncip;
B - Jaheda Begum”f”' De MMH - Md. Moinul Hossain principal
Vatianal Hotel & Tounsm Traming sttt

AP0, h|
lation, oty e

Bangladesh parjatan Corpor: atiot
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NATIONAL HOTEL & TOURISM TRAINING INSTHUTT
BANGEADESH PARIATAN CORPORATION

(Mangladeth Toampem ( orpeorstion )

SLEK PIUTTAM A K KHANDEAR POAD

MONAKHATL DIAKA-1210

WEFKLY TIME TABLE (MORNING SHIFT)

NAME OF THE COURSE: Diploma in Culinary Arts & Catering Management.
COURSE CODE: DCCM-092022.

WEEK NO.: 36th.
DATE: 07-10-2022 to 0%-10-2022.

HOUR FRIDAY | SATURDAY | KEMARKS
070022 | 08-10-2022 i |- SR
09:00 Practical Assessment Practical Assessment f
To Recipe Test. Recipe Test.
09:50 B SA |
09:50 Group- A. B.C.D. E. Group- A, B,C, D, E.
To
10:40 JB SA |
10:40 10 10:30 BREAK BREAK BREAK
10:50 Thai Soup. Chicken & Vegetable Soup. '
t0 |
11:40 1B SA |
11:40 Sweet & Sour Prawn. Chicken Piccata. g .
10 5 |
‘ 12:30 % IB SA
’ 12:30T0 13:00 BREAK BREAK BREAK
13:00 | Chowmein. Buttered Vegetables.
To :
13:50 : B SA
— "y ) J07)2022 22| 21—
Head of the Departme A rincipal
B - Jaheda Begum e SA - Sheuli Akter P':'.C‘:‘,;i =
S el ko b X203 rigee! 8 Tagese
Bangladesh Parjatan Co
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