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FOOD CRAFT INSTITUTE

Department of Tourism, Government of Kerala

The Food Craft Institute (Kerala) Society was founded jointly by the
Government of India and the Government of Kerala in 1967 at Kalamassery.
This was the first Institute which was started in India. Since the Government of
India identified Tourism and Hospitality as the single industry which can
generate maximum jobs and career prospects, Food Craft Institutes were started
in all major towns and cities all over India. The Food Craft Institute in Kerala
still stands out as the most dynamic of all the Food Craft Institutes 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 who occupy top executive positions in major
Hotels all around the world. The courses are of 12 months duration, with nine
months class and three months industrial Training. The training imparted in this
Institute will fully equip the candidates to work in Five Star Hotels, Cruise Ships
Liners, Airlines & Air Catering, Railways, Hospitals, Industrial and
[nstitutional Catering Companies etc, in India and abroad.

With the ever increasing popularity of Kerala as a Tourism destination
globally and with the demand for more five star hotels, the Food Craft Institutes
are fully geared up to equip young men and women with theoretical knowledge
and practical training in the Hotel trade so that the ever increasing demand for
trained professionals in the industry can be met.

The Food Craft Institute (Kerala) offers the best placement service to
students, and gives an opportunity to candidates to learn with the fees
subsidized by the Government. All examinations and certifications is done by
the Government of Kerala and this Certificate is recognized by the Public
Service Commission for appointments in all the Central and State Government
Service.

All reservation and fee concessions eligible for SC/ST candidates, and
other eligible candidates, including socially and educationally backward
sections are provided as per Government rules from time to time.
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1. Synopsis of the Courses
Food & Beverage Service

The Food Service Industry 1s one of the largest among the service industries
in the world today. This course deals with the formal service of food and beverages in
Star Hotels, Cruise Liners etc at the various outlets like Restaurants, bars, banquet
halls etc. There are two subjects namely Waiting Part One and Waiting Part Two, both
with separate theory and practical examinations. Good communications in English,
personality development and computer knowledge are part of this course. 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.

Front Office Operation

This course deals with the reservation, registration and sale of guest rooms in
a hotel. Receiving of guests at the Lobby, allotment of rooms and collecting payment
from the guests are all part of the work of this section. Hotel Reception, Book
Keeping, Tourism and Computers with special software training, are all part of the
subjects taught in this course. A person who completes this course joins the Hotel
Industry as a Front Office Assistant, goes on to become a Guest Relations Executive,
Front Office Supervisor, Asst. Front Office Manager, Lobby Manager and Front
Office Manager. Special significance is given to personality development
communication skills and etiquettes

Food Production

Scientific Cooking methods and skills are learned hands on. The course

covers the planning and preparation of about 200 Indian and International dishes, the
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various aspects of Hygiene Nutrition etc. A person who completes this course can
join a Five star Hotel as a Cook and can go on to become the chef in the section of a

kitchen, the Assi. Chef and finally the Chef De Cuisine or Manager of Food

Production. Special emphasis is placed on discipline, grooming and hard work.

Hotel Accommodation Operation

The House Keeping Department is one of the most important departments of
a Hotel. This department is responsible for creating the right ambience in a hotel. A
person who completes this course can work as a Room attendant, and get promoted

as Floor supervisor, Linen Keeper, Florist, and finally Executive House Keeper.

Bakery & Confectionary
Baking is an art which is in great demand today and baking is an industry in

itself, both in the Hotel Industry and as a stand alone Industry. The demand for good
Bakers 1s ever on the rise. A candidate who completes this course learns the theory
and practical of Baking, breads, bread rolls, cakes, pastries, cookies and their
garnishes etc. and has a great scope in the career path.

Canning & Food Preservation

Food preservation or Canning has been practiced throughout the world and
developed scientifically everywhere. Now a days 1t 1s a common practice of using
preserved foods for later uses. The technology of preservation of food (canning) in
one form or other is used by rich and poor people in everyday life. The food
preservation has grown throughout the world. It opens job opportunities as well as
developed a special branch in the food industry. Now a days the importance of the
food preservation is recognized everywhere. Canning promotes the food industry by
destroying toxins and micro — organisms. The students completing the courses can

enter their own enterprises as a part of business or as an employee in the Industry.
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Courses Offered
Sl Name of the Institute Name of the Course No. of | Qualification
No. seats
1. Food Craft Institute, Front Office Operation 30 SSLC
Thiruvananthapuram. Food & Beverage Service | 40 SSLC
Near Govl Music College, Thycaud
Thiruvanathapuram -695014
Ph. 0471 2728340
feitvm@ gmail.com
2. Food Craft Institute, Kollam. | Food Production 40 SSLC
TKD Memorial Govt. HSS Food & Beverage Service | 40 SSLC
Kadappakada
Pin — 691 008
Ph : 0474 276 7635
feikollam8@gmail.com
3. Food Craft Institute, Front Office Operation 20 SSLC
Kottayam
Kumaranalloor Food & Beverage Service | 40 SSLC
Pin - 686 016
Ph: 0481 231 2504 Food Production 30 SSLC
feikottayam(@gmail.com
4. Food Craft Institute, Food & Beverage Service | 50 SSLC
Thodupuzha
Mangattukavala Food Production 60 SSLC
Pin — 685 585 SSLC
Ph : 0486 2224601 Front Office Operation 20
foodcraftthodupuzha@ gmail.c
om
3. Food Craft Institute, Food & Beverage Service | 40 SSLC
Cherthala
Sree Narayana Govt. HSS Campus| Food Production 40 SSLC
Pin — 688 524
Ph: 0478 2817234
Fcicherthalal | @@gmail.com
6 ‘'pod Craft Institute, Front Office Operation 40 SSLC
) Kalamassery Food & Beverage Service | 80 SSLC
Aluva — 683 104 Food Production 80 SSLC
Ph : 0484 — 2558385 Bakery & Confectionery 40 SSLC
2292186 Hotel Accommodation
Fax : 91-484 — 2558385 Operation 40 SSLC
E-Mail : Canning & Food
foodceraftkly(@ gmail.com Preservation 30 SSLC
Web Site : www.fcikerala.org
7. Food Craft Institute, Food & Beverage Service | 40 SSLC
Thrissur Food Production 40 SSLC
Poothole Hotel accommodation 30 SSLC
Pin — 680 004 Operation
Ph : 0487 2384253 Front Office Operation 30 SSLC
E mail:
feithnssurl @ gmail.com
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8. Food Craft Institute, Food & Beverage Service | 40 SSLC
Perinthalmanna Food Production 40 SSLC
[1* Floor, CT Arcade Front Office Operation 30 SSLC
Majeri Road, Mankada Town Hotel Accommodation 30 SSLC
Malappuram Dist - 679324 Operation
Ph : 04933295733
E mail :
foodcraftpmnal@ gmail.com
9. Food Craft Institute, Tirur Front Office Operation 20 SSLC
City Park Centre Food & Beverage Service | 40 SSLC
Near EMS Park Food Production 40 SSLC
Ezhur Road
Pin—676 101
Ph : 0494 2430802
E mail : feitirur@gmail.com
10. | Food Craft Institute, Front Office Operation 20 SSLC
Kozhikode Food & Beverage Service | 30 SSLC
Near Gandhi Asram, Food Production 30 SSLC
Civil Station P.O
Pin— 673 020
Ph : 0495 2372131
E mail : feikkd@gmail.com
11. | Food Craft Institute, Kannur | Food & Beverage Service | 40 SSLC
Onden Road Food production 30 SSLC
Kannur -1 Hotel Accommodation 20 SSLC
Ph : 0497 2706904 tion _
E mail: Front Office Operation 20 SSLC
feikannuri@rediffmail.com Bakery & Confoctionery 25 SSLC
12, | Food Craft Institute, Front Office Operation 30 SSLC
Uduma Food & Beverage Service | 40 SSLC
Mukkunnothe, Food Production 40 SSLC
Near G.H.S.S. Uduma Hotel Accommodation 30 SSLC
P.O Bara, Uduma Operation
Kasargode
Pin—671 319
Ph : 0467 2236347
feibekal@rediffmail.com
13. | . Food Craft Institute, Food & Beverage Service | 40 SSLLC
Palakkad Food Production 40 SSLC
Sha Tower, *75% seats reserved for SC/ST
Vadakkencherry P.O
Ph: 914922256677
teipalakkad(@gmail.com
Note : Itmay be noted that in certain cases where the demand is more and facilities

are available the seats for any course at any center may be increased
temporarily by the Princi

| in consultation with the Director.
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2. Duration of the Course

All courses are of twelve months duration with nine months class and three
months Industrial Exposure Training.

3. Details of fees

Sl. | Name of Certificate Course Admn. | Tution | Labfee | Exam | Total Rs.
No. Fee Rs. | fee Rs. Rs. fee

Rs.
1 Front Office Operation 100 6850 6750 315 14015
P Food & Beverage Service 100 6850 6750 315 14015
3. Hotel Accommodation 100 6850 6750 315 14015

Operation

4. Food Production 100 6850 12750 315 20015
5. | Bakery & Confectionery 100 6850 | 12750 315 20015
6 Canning & Food Preservation 100 6850 12750 313 20015

Caution Deposit Rs. 250/-
Students activities Rs. 150/-

4. Selection

Selection will be made on the basis of the merit obtained in the qualifying
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 eligible 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 will be rerated for determining their rank for effecting admission. In
case of tie marks, candidate who have taken less chance will be ranked first and in
case of further tie those who have higher marks in English can get prionity. In
case of tie again the candidate with higher age will be given priority

5. Application Forms

Application can be submitted online through www.fcikerala.org
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6. Allocation of Seats
(As per state government rules)
7. Late Receipt of Application Forms
The authorities cannot be held responsible for non — receipt or late receipt of

application forms, selection memos etc., and other correspondence regarding
admission. No consideration can be shown for such cases. All documents pertaining

to admission or selection will be sent by ordinary post.
8. Mode of Admission
Admission to all the courses will be considered on merit basis. If in a particular

course the application received and the number of applicants appearing for the
interview is less than 50% of the intake of students in the course, the course may not
be conducted during the academic year. This decision will be taken by the Director

FCL
9. Payment of Fee

The fee is payable in two installments. 1" installment at the time of admission
which will include admission fee, students activities, caution deposit examination
fees and 50% each of tuition fee and lab fee. The Second installment is falls due on 1”

November and payable before 30" November, which will include balance of tuition

fee, and lab fee.
10. Protective Clothing / Uniforms
Students are required to provide themselves with the following uniforms/

protective cloth while in the dining rooms and class rooms as per the direction of the
concerned principals.

Front Office Operation
Boys
Black Pant, Black belt, black shoes, black socks, White full sleeve shirt, Black

Blazer, Navy blue Tie.
Girls
Black Pant, Black belt, black shoes, black socks, White full sleeve shirt, Black

Blazer, & Blue scarf.
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Food & Beverage Service
Boys & Girls
Black Pant, Black belt, black shoes, black socks. white full sleeve shirt, black

Bow Tie & Black vest.

Food Production
Boys & Girls
White Chef Coat, White Chef Cap, White scarf, White apron, Black Pant, Black

Shoes & Black Socks, Black Pant & Whaite full sleeve Shirt.

Hotel Accommodation Operation
Boys
Black Pant, White full sleeve Shirt, Black Shoe, Black Belt, Black Socks, Black

Tie, White Apron.

Girls

Black Pant, White half sleeve Shirt, Black Shoe, Black Belt, Black Socks,
Black vest, White apron.

Bakery & Confectionery
Boys & Girls
White Chef Coat, White Chef Cap, White Scarf, White apron, Black Pant, Black

Shoes & Black Socks, Black Pants & White full sleeve Shirt.

Canning & Food Preservation
Boys & Girls
White Chef Coat, White Chef Cap, White Scarf, White apron, Black Pant, Black

Shoes & Black Socks, Black Pants & White full sleeve Shirt.
11. The authorities of the Institute reserve the right to change or modify the syllabus,

prospectus and rules whenever necessary and the same shall be binding on all

students.
12. Theauthorities reserve the right to postpone/cancel any of the courses.

13. Any other details not specifically covered by these clauses will be decided by the
authorities and their decision will be final.

14, Class hours of Institute 9.30 am to 4.30 pm
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Institute working hours 9.00 am to 4.45 pm (Monday to Friday)
15. Placement Cell

Industrial Exposure Training will be arranged by the Placement cell. The
students who have Industrial Exposure training as a part of their course have to
complete satisfactorily the training from the establishment in which the students are
deputed from the Institute. The training marks will be the part of the mark list. The
candidates who have not satisfactorily completed the Industrial Exposure training
will be failed. All the expenses related to the training shall be borne by the students.

16. Regulation of the Food Craft Institute
1) Every student must obtain an identity card which will be supplied on

paymentofcost decided by the authority of the respective Food Craft
Institutes. The students must always carry the card with his/her photograph
affixed on the same and present it for inspection when demanded. No student
will be allowed to attend classes, practicals etc., unless he or she has his/her
identity card with him/her.

2) Students must attend theory classes, practical and tutorials of the Institute and
must visit catering establishments and take in-door and out-door catering parties
arranged by the Institute. Students must not absent themselves from any
Institutional, curricular and extra-curricular activities with — out the previous
permission of the Principal, such absence may lead to loss of term. Each student
is required to complete 80% attendance, failing which, he or she will be
disqualified from appearing the examination. If a student fails to obtain the
required percentage of attendance, for medical or other valid reason, he/she has
to submit an application along with relevant records, to the principal, and the
Principal shall in consultation with the concerned teacher examine each case

and the decision of the concerned Principal, on the matter shall be final.

3) Students must not attend classes other than their own without the special

permission of the Principal.
4) Conduct of the students in their classes as well as in the premises of the Institute

shall be such as will cause the least disturbance to the fellow student or to other
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classes. The Principal may expel a student whose work or conduct is not
satisfactory and the fee paid will be forfeited.
5) The students must not loiter about the Institute premises while the classes are on.
6) Smoking is strictly prohibited inside the Food Craft Institute buildings and

premises.
7) Students shall do nothing either inside or outside the Institute that will in any

way interfere with its orderly administration and discipline.
8) No society shall be formed in the Institute and no person invited to address a

meeting without prior permission of the Principal.
9) 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 ofthe Principal.
10) No student will be allowed to take active part in current politics.
11) No student should communicate any information or write about any matter

dealing with the Institute administration to the press.
12) Students are expected to take proper care of the Food Craft Institute property and

to help in keeping the premises neat and tidy. Any damage done to property of the
Institute by disfiguring walls, door fittings or breaking furniture etc. is breach of

discipline and will be duly punished.
13) If for any reason, the continuance of a student in the Institute is in the opinion of

the Principal, which shall be final, detrimental to the best interest of the Institute,
the Principal may ask such students to leave the Institute without giving reasons

forhis decisions.

14) Students receiving Government or Institute Scholarships or free students are
granted the same on following conditions;

a) Thatthe students are regular in attendance

b) Thattheir conduct and progress are satisfactory

15) Absence without leave is considered a breach of discipline. Leave without
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permission is liable to fines. No leave will be granted without previous written
application except the case of illness or emergency. Prior permission must be
obtained for all other leave from the principal who will consider the application

on individual merits.
16) Students, when free, should make use of the Institute Library and must not loiter

around the Institute.
17) Students are prohibited from bringing/ using Mobile phones inside the Campus,

any mobile phone found with any students is liable to be fined. or the phone

confiscated by the authorities..
18) Feesonce paid will not be refunded under any circumstance.
19) Any student who has discontinued after the second installment of the fees falls

due, will have to pay the second installment also before getting his/her

Certificates.
20) Any property of the Institutes damaged due to negligence by astudent o r

students will have to be replaced or paid for by them.
21) Matters not covered by the existing rules will rest at the absolute discretion of the

Principal.
22) Non — compliance of the rules of the Institute will lead 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
Need based short term courses are conducted from time to time in connection

with Government agencies like Kudumbasree, SC/ST development department,
Lakshadweep Administration etc. Courses are also conducted for quasi government
and 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,
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Social distancing should be
followed. maintain a safe

distance with each other,
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