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——
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FOOD CRAFT INSTITUTE

AGrant - in - aid institution under
Department of Tourism, Government of Kerala

The Food Craft Institute (Kerala) Society was founded jointly by the Government of India

$73 s G O e 196 o Helemact Ty the e e o Bajing

which was started in India. Since the Government of India identified Tourism and Hospitality as

d pects, oo Cratt atuges

re started in all states across India. In Kerala it stands out as the most dynamic of all the Food
Craft Insttutes in the country with 13 centers from Kasargod to Thiruvananthapuram.

This Institute offers value based quality education in all the branches of the Hospitality
industry and its various courses have been a stepping stone to many young aspiring candidates
Wwho occupy top _executiv positons in major Hotel, Cruses and as successfl entrepreneurs
all around the world. Th with training
and three months industrial Training. The training imparted in this Institute wil fully equip the
‘candidates to work in Five Star Hotels, Cruise Ships Ailines & Air Catering, Railways, Hospitals,
Industrial and Institutional Catering Companies etc in India and abroad.

With the Kerala as a Tourism and with the
 hotels, the Food

v g Knowiedge and pactial raming I th Hotl tade 20 that the

incroasing demand for trained professionals in the industry can be met.

The Food Crat Institute (Kerala) offers the best placement service to students, and gives

and certfcatons are done by the Government of Kerala and this Certficate s recognized by the
appointments in i

candidate:
including socially and educationally backward sections are provided as per Government rules
from time to time.

1. SYNOPSIS OF THE COURSES
FOOD & BEVERAGE SERVICE

The Food Service Industy s one of the largest

fevelopment and computer knowledge are part
ofthis course.

www.fcikerala.org
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Anyone who takes up this
course can enter the Hotel Industry as a waiter and can rise up to Sr. Waiter,
Captain, Restaurant Manager, Banquet Manager, Food & Beverage
Manager etc.

——o

Front Office Operation

s course dess with the reservation, registration an sale of guest rooms n a
hotel receiving of guests at the Lobb; llotment of rooms and callocting payment
from the guests ar all part of the work of this secton. Hotel Reception, Book
Keepo, T ard Compers ksl shvre i w ol prt o
the subjects taught n tis course. A person who complets ths course joins the
ettty s o Fort s sbtar,goes o b b o Gt Rltions

Executive, Front Offce Supervisor, Asst. Front Office Manager, Lobby Man

communication kil and etiquettes

Food Production

planning and preparation of about 200 Indian and International dishes, the
1ol spectsof Hygene Nt ot A pasn who comptes th couse
i join  Five star Hotel a¢ a Cook and can go on to become the chef
section of a kitchen, the Asst. Chef and ﬁna\ly the Chef De Cuisine or Manager
of Food Production. Special emphasis is placed on discipiine, grooming

in the

and hard work.

Hotel Accommodallon Operation

course can work a a Housekesping Associstes
d get promoted as Floor supervisor, Linen Keeper and finally Executive
ok ehani

Bakery and Confectionery

Baking is ot which is having a great demand today and it is an industry in
itslf, both in the Hotel Industry and as a stand alone Industry. The demand for
good Bakers is ever on the rise. A candidate who complates this course lears
the theory and practical of Baking, breads, bread rols, cakes, pastres, cookies
and their gamishes otc. and has & great scope i the career path.

Canning & Food Preservation

rvation or Canning has been practiced throughoust the world and

enterprises s a part of business or as a
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Courses Offered

8L Name of the Institute Name of the Course. Ne. Qualification
N seats
od Croft Institute,
1. [ sPodCratinstists Front Offce Operation 30 PlusTwo/ Equivalent
g 40 Plus Two / Equivalent
cppttounadrolee Thycausro. Food Production 30 PlusTwo/ Equivolent
2 Food Production 40 Plus Two / Equivalent
Food & Beverage Servie 40 Pls Two / Equivalent
eaomsgmatcom
3. Food Croft Institute, Front Offce Operation 20 PlusTwo/ Equivolent
Kottmom Food & BeverogeService 40 Plus T/ Equivclent
in- 686 016 Food Producton 30 PlusTwo/ Equivaent
P 0481 231 2504
fellottoyom@gma.com
4. Food Craft nstitute, Food & Beverage Serviee 50 Plus Two / Equivalent
Thodupe - 2
Mongatukovala Faod Production 60 Plus Two / Equivalent
P 685 585
20 PlusTwo/ Equivaent
foodeaftrodupuzho@gmaicom
5. ||[Eold R kEaias, o0d & Beverage Service s Two / Equivlen
Food Food & Beverage S 40 PlusTwo/ Equivaent
Sree Noroyona Govt HSS Compus Food Production 40 PlusTwo/ Equivaent
P 0478 2017234
icherthalo11@gmoi.com
6. Food Craft Institute, Front Offce Operation 40 Plus Two/ Equivolen
Kalomsery Fod & Beveroge Srvce 80 s T/ Exivolens
R 80 PlusTwo/ Equivlent
Zassaes oy &Conlccl\one s Two / Equivaen
et Bokery & Confectionery 40 Pl Two/ Equivolnt
-t Operction 40 Plus Two / Equivolent
fondersty@amacon Canring & Food
e - o karai.org Prosevation 30 PlusTwo/ Equivaent
7. Food Craft Institute, Food & Beverage Service 40 Plus Too / Equivalent
Thelasor Food Production 40 PlusTwo/ Equivolent
P 680 004 Hotel occommodation i e s
Ph- 0487 2384253 Operation 0 e Eqiycient
Kitisert@gmoiicom FiskORRS OIS 30 PlusTwo/ Equivolent
8. .Eﬁf"kf?“ Institute, Food & Beverage Service. 30 Plus Two / Equivalent
STttt 0.t Food Production 40 PlusTwo / Equivelent

ek g

www.fcikerala.or
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Name of the Institute

Food Craft Institute,
Perinthalmanna
20 Floor, e Tee Arcade,

Ph 0493 - 3295733
Emoil

fooderoftpmna@gmalcom

Food Craft Institute, Tirur
City Pork Centre

Near EMS Park

Ezhur Road

Pin - 676 101

Ph 0494 2944802, 0494 2430802
€ mail fctrur@gmailcom

Food Craft Institute,

Food Craft Institute, Kannur

‘ondsn Road, Kannur-1
Ph:0497- 2708904,

97- 2933904
Eml: ckannuri@gmallcom

Food Craft Institute,
Uduma

Mukkunnothe,

Near GH:.5. Uduma.
P.0 Bora, Ud:

Pin - 671 319
Ph:0467 2236347
febekol@rediffmoil.com

Name of the Course

Food & Beverage Service 40
Food Production 40
Front Office Operation 30
fotel Accommodation 30
Operation
Front Office Operation 20
Food & Beverage Service 40
Food Production 40
Front Office Operation 20
Food & Beverage Service 30
Food Production 60
Food & Beverage Service 40
Food production 30
Bakery & Confectionery 25
Front Office Operation 20
Hotel Accommodation 20
Operation
Front Office Operation 30
Food & Beverage Service 40
Food Production 40
Hotel Accommodation 30
Operation

No. of seats likely to be changed

Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent

Plus Two / Equivalent

Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent

Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent

Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent

Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent
Plus Two / Equivalent

Note : It may be noted that in certain cases where the demand is more and faclities
are available the seats for any course at any center may be increased
temporarily by the Principal in consultation with the Director.

www.fcikerala.org



2. DURATION OF THE COURSE
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All courses are of twelve months duration with nine months class room training and
three months Industrial Exposure Training,

DETAILS OF FEES

1. Front Office Operation

2. Food & Beverage Service

3. Hotel Accommodation
Operation

4. Food Production

5. Bakery & Confectionery

6. Canning & Food Preservation

4. SELECTION

200 11,300
200 11,300
200 11,300
200 11,300
200 11,300

200 11,300

Labfee | Eam
i 0
2150 330
2150 330
12150 330
23,000 330
23000 330
23000 330

Total s
23980
23980
23980
34830

34830
34830

9 Students Activties Rs. 250

*Fees likely to be changed

Selection will be made on the basis of the merit obtained in the Plus Two/Pre Degree/

Equivalent examination. Candidates should produce all the

mark sheets of qualifying

examination to prove the chances taken to pass the examination. Those who have taken more
than 3 chances for the qualifying examination are not ligible for admission. In the case of

candidate who have passed the qualifying examination in the second chance, 5 marks and in

the case of candidates who have passed in the third chance,

10 marks wi

be deducted from

the total marks and ranking will be done accordingly for admission. In case of tie marks,

candidate who hay

e taken less chance will be ranked first and in case of further tie, those who

have higher marks in English can get priority. In case of tie again the candidate with higher

age will be given priority.

5. APPLICATION FORMS

APPLY ONLINE / OFFLINE
% ) online - www.fcikerala.org

“Offline - Directly at the Institute!

www.fcikerala.org

General Category - 100

&%) SC/ST Category - 350



SUBMISSION OF APPLICATION

\pplications can be submitted online through the FCI portal at www.fcikerala.org.
[7 ‘Appiicants should complete the oniine application form, upload cCopies of their SSLC, Plus Two

{or equivlent) cenficate, photograph, signature and poy the prescibed appicaton fee
facilty, following the ided on the website-The last
ote o subislorsof aplccnons il be nounced on the et

(E 7. ALLOCATION OF SEATS As per State Government Ru

@ 8. LATE RECEIPT OF APPLICATION FORMS

date.
selection will post or email.

applicaton receved and the number of appliants appearng for the interviow i les than
50% of the intake of students in the course, the course may not be conducted during the
centers be taken by the Director - FCI,

9. MODE OF ADMISSION

10. PAYMENT OF FEE

17 INSTALLMENT 2 INSTALLMENT

« The feeis payable in two instaliments.
.

. v
acinission fee, students sctivies, caution deposit and payable before 30" November, which will
‘examination fees and 50% each of tiin fee and. include balance of titon fee, and lab fee.

Iab fee.

11. PROTECTIVE CLOTHING / UNIFORMS

o

the Principal,
FRONT OFFICE OPERATION
@ BOYS Q [
Black Pant Black Pant
Black Belt Black Belt
Black Shoes Black Shoss
Black Socks Black Socks
White Fll leeve St Wit FllSeeve Sit
Black Blazer Black Blazer
Novy Blue Tie Blue Scarf

www.fcikerala.org
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FOOD & BEVERAGE SERVICE

BOYS & GIRLS

Black Pant White FullSleeve Shirt

Black Belt Black T
Black Shoes Black Waistcoat

Black Socks Bow Tie.

FOOD PRODUCTION

BOYS & GIRLS e Cont (Gt
White Che Coat Black Shoes

White Chef Cap. Slack Socs.

Check Scarf + BlackPant

White Apron « White Full Sleeve Shirt

Back e
BAKERY & CONFECTIONERY
BOYS&GIRLS - waistcomt (o)
WhiteChefCost + Black Shoes &
Whit Chef Cap s
WhitoScart Black Pt
Whits Apron Wt Pl S S
@ CANNING & FOOD PRESERVATION
BOYS&GIRLS  * waistcont (airie)
Black Shoes &
Blck Socks
Biack

White FullSleeve Shirt

onsl students.

The authoritie reserve the right to postpone/cancel any of the courses.

‘authoriies and theirdecision will be final.

Class hours of Institute 9.30 am to 4.30 pm
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16. PLACEMENT CELL

Industrial Exposure Training will be arranged by the Placement cell. The students
who have Industrial Exposure t
satisfactorily the training from the establishment in which the students are deputed
from the Insttute. the mark st

ing as a part of their course have to complete

Allthe expenses related to the training shall be borne by the students.

17. REGULATION OF THE FOOD CRAFT INSTITUTE

Every student must obtain an identity card which wil be supplied on payment of cost decided
by the authority of the respective Food Craft Insttutes. The students must always carry the.

pect
Nostudent wil be allowed to attend classes, practicals etc, unless he or she has his/her identity
card vith him/her.

Students must not attend classes other than their own without the special permission of the
Principal.

Conduct of the students in their classes as well as in the premises of the Insttute shall be such
as will cause the least disturbance to the fellow student or to other classes. The Principal may
expel a student whose work or conduct is ot saisfactory and the fee paid will b forfeited.

Smoking i stictly prohibited i Caaft i d

inside or
its orderly administration and discipline.

www.fikerala.org
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17. REGULATION OF THE FOOD CRAFT INSTITUTE (Continued)

A. CAMPUS DISCIPLINE
No society shall be formed in the Institute and no person invited to address a

meting without prior permission o the Principal

In debates and other meetings, the chair must be taken by a responsible person
approved by the Head of Institution and the subject of debates must have the
previous approval of the Principal

No student will be allowed to take active part in current politics.

No student should communicate any information or write about any matter
dealing with the Institute administration to the press

proper care of the Food Craft

the
Institute by disfiguring walls, door fittings or breaking furniture etc. is breach of
discipiine and will be duly puris!

If for any reason, the continuance of a student i the Institute is in the opinion
the Principal, which shall be final, datrimental to the best interest of the Institute,
ipal may ask such students to leave the Institute without giving reasons.

® 66 00

for his decisions.

B. SCHOLARSHIPS & ATTENDANCE
Students receiving Government or Institute Scholarships or free students are
granted the same on following conditions;
) That the students are regular in attendance
b) That their conduct and progress are satisfactory.

Rbsence without leave is considered a breach of discipline. Leave without
permission is liable to fines. No leave wil be granted without previous written
application except the case of ilness or emergency. Prior permission must be
obtained for all other leave from the principal who will consider the application
on individual merits

Students, when free, should make use of the Institute Library and must not loiter
around the Institute.

STUDENT RESPONSIBILITIES

bringing/ using the Campus,
any mobile phone found with any students s liable to be fined, or the phone
confiscated by the authorites

G
© D oo it etn ity
5 ©

Any student who has discontinued after the second installment of the fees fals

Food Craft Institute (Kerala) Department of Tourism, Government of
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Any property of the Institutes damaged due to negligence by a student or
students will have to be replaced or paid for by them only.

of the Principal.

Non — compliance of the rules of the Insttute willead to severe disciplinary.
proceedings including fine.

The Appellate authority in case of any complaint against the decision of the
Principal, will be the Director - Food Craft Institute.

SHORT TERM COURSES

When need arises short term courses are conducted from time to time in connection
with Govemment agencies like Kudumbasree, SC/ST development ~department,
ration etc. Courses are also conducted for quasi government and

Q Matters not covered by the existing rules will rest at the absolute discretion

» 5

Lakshadweep Admi
private organizations. Tailormade courses are conducted for cooking, baking etc. for
house wives & students. The duration, the fees, the syllabus & certification, will be

decided by the Principal in consultation with the concerned agencies.

Estd. 1967

Food Craft Institute (Kerala) Department of Tourism, Government of Kerala
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