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DECLARATION

We, the undersigned, hereby declare that the project report entitled is an authentic work carried
out by us under the Memorandum of Understanding (Mol) signed between School Of Hotel
Management & Catering Technology at K.R. Mangalam University and Posh Domo on 14th of

August 2023. The project was undertaken as a part of our academic curriculum for BHMCT

during the 7th Semester.

We affirm that the work presented in this report is the result of our independent effort and has
not been submitted elsewhere for any other purpose. All sources of information and data used in

this project have been duly acknowledged, and references have been provided in accordance with

the academic guidelines.

Furthermore, we declare that the project work represents our original contribution to the field of

hospitality management. Any contributions from external sources have been appropriately cited

and credited.

We acknowledge the guidance and support extended to us by our faculty guide, Ms. Deepika
Roy, Assistant Professor, School Of Hotel Management & Catering Technology and express our

gratitude to Posh Domo for providing us with the opportunity to work on this project.
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Date:30/11/2023

Place: Gurgaon




CERTIFICATE

This is to confirm that the individuals mentioned above, who are enrolled in the BHMCT
program, have successfully concluded the project titled "Curriculum Design on MoU Signed
with Posh Domo" under the supervision of Ms. Deepika Roy, Assistant Professor at SOHMCT.
The project undertaken reflects their own original contributions, and the references provided in

this report are verifiable and genuine.
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I. Introduction
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Posh Domo is a company specializing in home management services, offering personalized

the management of households. With a focus on the hospitality industry,
from our headquarters in Gurugram. As a

including

solutions to simplify
our team, ranging from 11 to 50 employees, operates

privately held company founded in 2022, we provide reliable and tailored services,

home care, concierge assistance, eco-friendly cleaning, and an emphasis on creating exceptional

living experiences. Our commitment is to offer bespoke home management that caters 1o the

diverse needs of our clients.

Posh Domo distinguishes itself as a leading provider of premier home management services,
offering personalized solutions to assist clients in effortlessly overseeing their households.
Recognizing the inherent complexities associated with home management, Posh Domo is

unwaveringly committed to providing dependable solutions that streamline the maintenance of
residences.
Established by Dhiresh Kumar, Posh Domo takes immense pride in delivering professional-grade

and premium-quality services, acting as a stress-free remedy for all aspects of home

management. The company is devoted to caring for the homes of its clients, allowing them to

concentrate on sustaining their preferred lifestyle.

Noteworthy Aspects of Posh Domo:




e Confident Culinary Experience:

A meticulously maintained gas stove serves as a reliable kitchen companion, ever-ready for each
culinary adventure. Posh Domo eliminates hesitations. fostering a sense of unbridled cooking

confidence.

e [Environmentally Conscious Culinary Practices:

Posh Domo champions gas stoves for their contribution to environmental sustainability, emitting

ewer emissions compared to electric alternatives. Opting for longevity becomes a green and

responsible choice.

e Atentive Home Kitchen Management:

Posh Domo's professionals take charge of the heart of their clients' homes, addressing everything
from appliance maintenance to pantry organization. They pay meticulous attention to details, ‘

ensuring that the kitchen is perpetually ready to serve, making daily life a breeze for clients. |

e Innovative Design of Home Living Spaces: ‘
The adept professionals at Posh Domo serve as the creative minds behind their clients' indoor
living spaces. They craft environments that resonate with the unique lifestyle and personality of
each client. Whether it involves maintaining an ideal indoor climate or creating bespoke and

seamless living environments, Posh Domo focuses on the intricate details that transform clients'
homes into sanctuaries of comfort and style.



The objective of Activity 2, the project objective is to engage in project work pertaining to the
first new MOU with Posh Domo, Specifically, students will be tasked with designing a

curriculum tailored to address the skill requirements and responsibilities associated with jobs in
the domains of Housekeeping and Home Chef within the framework of the MOU. This objective
aims to equip students with the knowledge and skills necessary to meet industry standards and

excel in these professional roles.

Within the scope of the second activity, our responsibility involves the meticulous design of the
curriculum for Eatmom: Domo Training Program, intended to enhance the skills and proficiency
of their employees in the realm of home management. This comprehensive program
encompasses the training of both home chefs and housekeeping staff.

The task of curriculum design is undertaken collectively by us, the final-year students, under the
guidance of Ms. Deepika Roy, Assistant Professor, Jyoti Schrawat, School Coordinator &
Assistant Professor & Dr. Anjana Singh, Dean at SOHMCT. Our approach involves a systematic
breakdown of all activities typically associated with home management. These activities are
categorized into three main domains; Food and Beverage Service, Housekeeping Services, and
Food Production, which also encompasses kitchen stewarding,

1.Food Production:

Food Production Department is a well-designed closed area with skillful chefs and all necessary
cquipment, tools and utensils liable for preparing food items as per guest orders followed by
standard recipes. It is a skilled food production team that prepares food items as per the guests




orders, It prepares food according to the menu.

2 Food and Beverage Service:
Food and Beverage Department renders the services of prepared food items, beverages and
A, The services that food and

tobacco in a hospitable way to the customer as per their deman

beverages provide may be a coffee shop, bars, lounges, gpecialty restaurants, bangueting, room

service, ete.

3.Housekeeping:
The Housckeeping Department is responsible for the management of guest rooms and the

cleanliness of all public areas of the hotel. Housekeeping means up-keeping the house.

Activities are divided into theory and practical parts which will be taught during their employees
training programime.

The activity is as follows:
FOOD PRODUCTION

The activities that will involve in Food Production (kitchen) are:

1.Personal Hygiene: Basically, it covers topics like body hygiene, cloth hygiene, face hygiene,
and hand hygiene. The theory part includes the importance of personal hygiene and procedures
to maintain different types of hygiene. The practical part includes cleaning of hands.

2 Identification, care and cleaning of various surfaces, equipments and tools in the Kitchen: It
covers topics like window cleaning, basin cleaning, almirah cleaning, and fridge cleaning. The
theory part includes the introduction of various equipments, use and maintenance of equipments
and types of spillage. The practical part includes how to clean spillage of water, oil, garbage, dal,
etc.

_m...msamo of oaawnw. Cutlery, Cooking tools and Cutlery tools: It covers topics like glassware,
flatware, cutting tools. The theory part includes the introduction to classification of Crockery,

Cutlery, Cooking and Cutting tools. The practical part includes identification of the storage area
in kitchen, .







| proosdures for mainnain iffrent types of hygiene. The practical pat ncludes claning of

Basic Table St Up: I covers topca like Inying of tble cover and placing of crockery and
and glasses. The practical part includos placing of table cloth, runner and placermats on the diner
Basic Service Style: It covers fopics Iike pouring of water, service of tea / coffee and service of
 Th thery part includos tpesof oo sevie sequenc of sevice nd types of scobol.
et » service of tea / coffee and service of
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overs topics like regular cleaning, periodic cleaning and scheduled

2.Frequency of Cleaning: It ¢
importance of cleaning, defining the term regular, periodic

cleaning. The theory part includes the
and  se y i By | . _
d seasonal cleaning, The practical part includes the trainer explaining the frequency of

_.._ﬁ-:_:m for all the specified areas in the inventory list

ing Eguipment: It covers topica like cleaning agents and equipment

3.Cleaning Agents and Cles
used for large surface areas. The theory part includes basic classification of cleaning equipment

and cleaning agents and cleaning agents and equipment. The practical part includes identification

of cleaning equipment and how 1o use them.
; R PO . |
ation and identification of various surfaces and

4.Surface Cleaning: It covers topics like class
their cleaning procedure. The theory part includes different surfaces like floors, walls, furniture

and fixtures and how to clean those surfaces with the help of ¢leaning agents. The practical part
|

includes cleaning of different types of floor, wooden surfaces and carpets.
|

5.Cleaning Procedures: It covers topies like cleaning procedure for room, bathroom, living room
and other areas. The theory part includes cleaning of the room, bathroom and other areas in a
stepwise manner. The practical part includes cleaning of the room, bathroom and various other !
surfaces with the help of cleaning agents and equipment and checking with the daily area _

cleaning inventory list.

6.Bed Making: It covers topics like morning bed-making and evening bed-making. The theory
part includes basics of types of bed and bed linen and how to make morning bed and evening
bed. The practical part includes how to mattress protector and how to make moming bed and

evening bed.
7.Wardrobe Management: It covers topics like segregation, organisation and placing of different |

|
items in the wardrobe and arranging shoe rack. The theory part includes segregation of cloth and

their placement. The practical part includes how to place cloth in hangers and on racks.

8.Laundry Management: It covers topics like management of laundry. The theory part includes

types of washing machine, cleaning agents for cloth and temperature for different cloth. The
1

practical part includes segregation, washing, ironing and folding of clothes.

11
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9.Stain Removal: |t covers topics like id

. entification and removal tains.
o o oval of stains. The theory part

s of stai 5 ; g
i n and use of different chemicals for differen types of stain. The practical
part includes .

8 removal of curry stains, blood stains and ink atains

The following activities are planned and prepared by following students:

¢ FOOD AND BEVERAGE SERVICES- ABHISHEK
* FOOD PRODUCTION & HOUSEKEEPING- ANKIT KHATANA AND MAHEK
SAXENA

This structured approach ensures that the curriculum is thoughtfully organized, addressing the
specific skill sets and knowledge areas relevant to the respective roles of home chefs and
housekeeping staff within the broader context of home management. The guidance provided by
Ms. Deepika Roy serves as a valuable resource in ensuring the effectiveness and relevance of the

curriculum, aligning it with industry standards and the unique needs of Posh Domo.

IV. Conclusion and Recommendations

In summary. our collaboration with Posh Domo has proven to be insightful and productive.
Throughout the two activities, we not only gained a deep understanding of Posh Domo's
expectations for roles in home management but also actively contributed to tailoring a
curriculum for their Training Program.

The Zoom meeting with Ms. Sapna Singh, Posh Domo's representative, played a crucial role in
clarifying their specific requirements, This open exchange allowed us to grasp the nuances of
their expectations, laying the foundation for a mutually beneficial partnership.

Furthermore, the curriculum design for the Posh Domo Training Program, led by us, final-year
students, under the guidance of Ms. Deepika Roy, meticulously breaks down activities associated
with home management. The structured categorization into Food and Beverage Service,
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DECLARATION

We it : ; p
e, the undersigned, hereby declare that the project report entitled is an authentic work carried
) 2 a1 . [ y

out by us under the Memorandum of Understanding (Moll) signed between School Of Hotel

Management & Catering Technology at K.R. Mangalam University and Posh Domo on 14th of

- 3 # | -+ 3 . P
August 2023, The project was undertaken as a part of our academic curriculum for BHMCT

during the 7th Semester,

We affirm that the work presented in this report is the result of our independent effort and has
not been submitted elsewhere for any other purpose. All sources of information and data used n

this project have been duly acknowledged, and references have been provided in accordance with

the academic guidelines.
Furthermore. we declare that the project work represents our original contribution to the field of

hospitality management. Any contributions from external sources have been appropriately cited

and credited.

|
We acknowledge the guidance and support extended to us by our faculty guide, Ms. Deepika |
Roy. Assistant Professor, School Of Hotel Management & Catering Technology and express our |
gratitude to Posh Domo for providing us with the opportunity to work on this project.
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No. Number Name 1|
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This is to confirm that the individuals mentioned above, who are enrolled in the BHMCT
program, have successfully concluded the project titled "Understanding employer’s expectation
concerning job descriptions for Room Attendants and Home Chefs on MoU Signed with Posh
Domo" under the supervision of Ms. Deepika Roy, Assistant Professor at SOHMCT and Ms.
Sapna Singh, Manager at Posh Domo. The project undertaken reflects their own original

contributions, and the references provided in this report are verifiable and genuine.
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Introduction

POSII DOMO

A | A

} Posh” embodies a sense of elegance, refinement, and bespoke luxury. It goes beyond mere
| opulence, suggesting a level of sophistication that is tailored to individual tastes and preferences.
| When something is described as "posh," it implies a high standard of quality and exclusivity,

| often associated with luxurious and upscale experiences.
|
!

| ’ On the other hand. "Domo" finds its roots in the Latin word "domus,
i

" which directly translates to
} "home." This term extend

s beyond a physical structure and carries a deeper meaning,

encompassing the essence of what makes a house a home. It denotes a commitment to creating

living spaces that go beyond mere functionality, emphasizing comfort, style, and an unmatched

experience.

Together, "Posh Domo" forms a fusion of these ideals, suggesting a service or entity that is "

dedicated to providing not just a place of residence but a meticulously crafted and huxurious "

living environment. The combination of "posh" and "domo" implies a commitment to elegance,

refinement, and the creation of bespoke living spaces that offer unparalleled comfort and style

tailored to the unique preferences of its inhabitants.

Posh Domo distinguishes itself as a Jeading provider of premier home management Services, \
offering personalized solutions to assist clients in effortlessly overseeing their households. \

Recognizing the inherent complexities associated with home management, Posh Domo is \'
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concentrate on sustaining their preferred lifestyle

Noteworthy Aspects of Posh Domo:
\

e Confident Culinary Experience:
A meticulously maintained gas stove serves as a reliable kitchen companion, ever-ready for each | |

culinary adventure. Posh Domo eliminates hesitations, fostering a sense of unbridled cooking

confidence.

e Environmentally Conscious Culinary Practices:

Posh Domo champions gas stoves for their contribution to environmental sustainability, emitting

fewer emissions compared to electric alternatives. Opting for longevity becomes a green and

responsible choice.

e Attentive Home Kitchen Management:

Posh Domo's professionals take charge of the heart of their clients' homes, addressing everything
ance to pantry organization. They pay meticulous attention to details,

from appliance mainten
ensuring that the kitchen is perpetually ready to serve, making daily life a breeze for clients.




e I rative : §
Movative Design of Home Living Spaces:

The ade ot

“Ving ;:C::(‘_T:MT‘"(TIR at Pu.lﬁh Domo serve as the creative minds behind their clients’ indoor
e _ S. they craft environments that resonate with the unigue lifestyle and personality of
cach client. Whether it involves maintaining an ideal indoor ¢limate or creating bespoke and
seamless li\’ing environments, Posh Domo focuses on the intricate details that transform clients’

homes into sanctuaries of comfort and style.

II.  Objective of the Project (Activity-1)

The objective of Activity 1 is to conduct project work focused on the first new Memorandum of
Understanding (MOU) with Posh Domo. This involves gaining a comprehensive understanding

of employers' expectations concerning job descriptions for Room Attendants and Home Chefs.

ITI. Description of Activity-1

In pursuit of the goals outlined in Activity 1, which aimed to gain a comprehensive

understanding of the employer's expectations regarding the job roles of Room Attendants and
Home Chefs, SOHMCT took proactive measures. To facilitate this understanding, a Zoom
meeting was arranged on September 18, 2023, featuring Ms. Sapna Singh, the representative

from Posh Domo.

Within the virtual meeting, an extensive discussion unfolded, delving into all aspects of
expectations from both SOHMCT and Posh Domo. This involved a thorough exploration of the
specific requirements and preferences that Posh Domo has for individuals occupying the

positions of Room Attendants and Home Chefs.
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