BUDDHA

PUBLICATIONS

HOTEL
= MANAGEMENT

Principles and Practices
GRADE XII

HOT
MANAGEMENT

Principles and Practices GRADE XII

Gopal Singh Oli
B. B. Chhetri

Kiran Pokharel

Approved by Government of Nepal, Ministry of Education, Science & Technology,
Curriculum Development Centre, Bhaktapur, as an Additional Material from 2078 to 2080



B e |

HOTEL.
MANAGEMENT

HOTEL MANAGEMENT

Principles and Practices

Edition 2021

Text © reserved by authors, press processing, layout, design and formatting ©
reserved by publishers.

Authors:

Gopal Singh Oli 9849913113  gsoli.2009@gmail.com
B.B. Chhetri 9841232524  bbchhetri68@gmail.com
Kiran Pokharel

Publishers: Buddha Publications Pvt. Ltd.
Anamnagar, Kathmandu - 29, Nepal
Tel. 00977-1- 5705165, 5705210, 5705177
e-mail: info@buddhapublication.com
www.buddhapublication.com

Design by: Dipendra Shrestha

Jagadish Baskota
Price: Rs.348.00
ISBN: 978-9937-30-392-7

Printed in Nepal



W A fileYcc

LRI

t%3o00cc

TR : 530999

Aifew &TE: 1eiceiitionss

arAtfEHI, e
www.moecdc.gov.np

TH HERGSS /0%,
AT A 2~ E.’l-‘?

3065 /0% /3%

ffar:

wept P wE ST WEESA T e A dferen sl o
AT wTErE fd Qe s A9 e A E fE from e afew
TN WY o, sl B ouEs e g9 7 5%, TETand el frewm s, m #ee,
fa¥frm, wmfaty, s @R wrewr, TEaen e deed fEteer mwmmwoarh weer v aramemd
aqure s afrard e i Frewn AT 7 fadwae ofereen of Sl B el aoaEr
wratert Fafy soscions TAR Pt aefram Ittt g i of dfee ol soee,

n-:hﬁmqm TEEEN qfrrA W @ T deare o Faekr o o St EE g e

1=sm'@m AT
| 1 | Hotel Management _ l At wE, w6 R

() Prdamr 2

. gEEn wiaer (Front armn aref (Versos =1 frae sifrgafid e @ s g wigen (Back)
arra wrt (Rector g #ifag 9% we@ww paTREEEAl I wE FE dRAmeae greaE i wEie e
frerareedt g 7 srrvEEOrE wnare sl R e e i e it T amnfns gyt
el o1 ww ol o i e ofg st (Recto) g AR T 0 ramemdnel weEE qee
v (Footer) w1 wggws o Sz wmm w9 sl 3o T gEve T smanE @6 oof aw dee
i g Pt o P, Broesr o offi sesroe Brdmsepareal gen amre w7 qen AT gEe
A | witay sfewe (Copy right) = wmmmm #as 7 wevrs way P g

s orgmar frarmeeall Broe sToe wn argmeredl que @ oftarsia @i gw afe T e 7 b
wirmrEen T ) vt B SrETEE R Y1 7 1% G09S 3 AER WATEA, FAT fETe wwie wifae v e
qrr Premeege & 7 ww, gUmEs wa afrgeen srdieriee wears RROEETTE IO, S a1 TEea
wrdu, ey wedrar fafu ¢ siwm, Frendi grme Pafs s e afy wireremd warrn Tl e qoied

gl
o Traredtand ww s o i e wwre At Py, s o B fearears sramannden s ol

wWT W qUTEA, WEW AT, frerad 7 Tridmw n REfree Proweey, e, Pew, s, Peer P
e AT

& EE T e W Wi s warde e seeele i g smre o o e o AT
YT ErETT MO SYRTE T WA A Seteeg Sefrer wEE niiT e weraA

HEET A
EEEH A

e oA et ffae T jous, 08 T Joso F ot v uRuwe A
geprer, Farebt Pareren ¥ w7 e st sdmETen g4 S0 8




e ey S a? Wi wTee sy i ey B svwes oo Cwtiey w0 ot e e
B r ywey e s eon e st o

wifis wpen seEEoE e of 69 # ) 6 st sen o e o o e g e e
ey e ety et fm nn |

LN T TLREL A RIS

A= @=

i cuo o ulen aflesel i o s o ad o
2 e o b e oy e TR sl




Hotel Management definitely has the intrinsic potential to grasp the student’s
interest because of its relevance to hospitality. A dire need of trained hotel
professionals has always been felt in the context of Nepal. Lately, hotel
management has become an admirable profession which young boys and girls
are proud to join and get trained for various levels and positions. This book is,
therefore, a humble attempt to give a general idea to the students, teachers and
professionals involved in the sphere of hotel trade and business.

A Text Book of Hotel Management, Part - II', newcurriculum of secondary
education 2076, is a new text book for basic course in hotel management
enriched with practical dimensions. Our effort to come up with separate books
for XI and XII is primarily based on the demand of the innumerable students,
teachers and professionals; and partially, also to integrate new approaches in
the subject.

The purpose of this book is to provide a sound foundation on all major
departments in a hotel, especially to the students of Class XII. A rigorous
attempt has been made to incorporate all the required materials in a very lucid,
systematic and brief account for the benefit of those students, who are desirous
to begin or have already begun their studies in hotel management. This book
will also be handy to vocational training institutions and trainers engaged in
acquiring and imparting knowledge in this area. It will be a good reference book
to the students of BHM and DHM as well. In the meantime, it will definitely
prove to be a very useful book to those who are opting to take-up hotel training
as a vocational course for domestic as well as foreign employment.

As in the previous editions, we continue our commitment to provide readers
with a new balanced coverage of the subject in a style to make it both highly
readable and relevant. The immense feedback from users of the previous
editions has greatly encouraged us to review the matters and enhance its grace
in totality.
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SALIENT FEATURES

Teaching and learning is an artful process of academic dimensions that imparts the knowledge,
attitude and skills to the learners in order to enhance the future professions and competencies. For
the empowerment of learners, the book is edited and revised in a new form by the CDC in order
to enable learners/students to understand the course content for writing assignments and making
presentations. So, it is advised to the students see and read overall units and topics of your text
book precisely. Teachers will also find it easy and interesting in the preparation of each module for
classroom teaching, exercise, and evaluation. Hence, it is specified some guidelines for the students
to attain the complete knowledge of the pedagogical advantage of each chapter and topic of hotel
management subject.

Learning Objectives: Each chapter begins with learning objectives, identifying specifically what
the students are expected to learn after completing each given chapters. The learning objectives
are listed with emphasis and appropriate formatting to underscore their importance. This
section highlights the headings of each topic, which creates the interest and need of learners to
accelerate their study.

Things to Remember (TTR): I firmly hope and believe that the addition of TTR refers to
diminutive justification of the same topic in this book will certainly make reading more
worthwhile. The reader will be able to grasp the essential information and knowledge in a very
brief but expressive style at the end of each topic and sub-topic.

Home and Class Assignment: It is a daily or periodical assessment of the students and their
appraisal methods for quality performance in their respective classes. In this lists, the questions
are designed for retention proper concept and meaning of the question topics in order to attempt
the questions in the final examination. So, it is advised to teachers assign the home work and
class work after each class session for the students’ perfection and feedback.

List of Key Terms, Concept and Acronyms: An elaborate list of key terms is given at the end
of each unit for a quick review as a part of knowledge unit. It will also help the students to
answer objective and ‘definition’ type questions and terminology asked in the final examination.
As well as learners will be able to use these terms and acronyms in answers that makes their
enlightenment very expressive and specific.

Review Questions: It is an evaluation method of students after completing the study of each
chapter. According to teaching manual developed by HSEB, the list of exercise questions is
provided at the end of each chapter. The exercise questions are compiling in such a way that
the students will get to revise the unit and question patterns have been asked to the learners for
objective and subjective questions.

Numerous Illustrations, Figures, and Diagrams: Each unit is well illustrated with numerous
illustrations, figures, and diagrams to reinforce learning. These illustrations will help students
conceive a broad idea about the contents. This will also enable the students to make their
assignment and project work more valuable and comprehensive.

Project Works: It is designed to increase students’ involvement in the learning process. At
the meantime, the list of project works of tour/visit programs of the various tourist sites and
hospitality organizations will enlighten the students and enhance their creativity by taking
individual initiative. The preparation of project report will orient the students with outside
world and presentation will develop their effective communication skill.
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