TIME TABLE FOR CCK WEF 13/01/2025 to 31/03/2025

DAY/TIME 09:10- 10:00- 10:5 | 11:20 am- | 12:00- 1:00 1:55- 2:50 pm 2:50-3:35 pm 3:35- 4:00 -5:00 pm
10:00 am 10:50 am 0- 12:00 pm 12:50 pm pm- 3:55 pm
11:2 1:55
Oam pm
MONDAY COOKERY & LARDER COOKERY & LARDER BAKERY PRACTICAL BAKERY PRACTICAL
PRACTICAL PRACTICAL
( MR.PRASHANT) (MR.PRASHANT)
TUESDAY FOOD Library Soft Skills BAKERY PRACTICAL BAKERY PRACTICAL
COSTING
WEDNESDAY | BAKERY (Th) % | computer Al COOKERY &LARDER PRACTICAL( MR. = COOKERY &LARDER
5 O | PRASHANT) 5 PRACTICAL(MR. PRASHANT)
: © = © 3
THURSDAY | FOOD Library = | Computer g COOKERY & LARDER PRACTICAL ' COOKERY & LARDER
COSTING (Mr. Ravindra) PRACTICAL
(Mr. Ravindra)
FRIDAY COOKERY & LARDER COOKERY &LARDER COOKERY & LARDER (Th)
PRACTICAL PRACTICAL
(MR.PRASHANT) (MR. PRASHANT)
SUBJECT FACULTY

SOFT SKILLS: BY MR. GAURAV JUNEJA

VENUE FOR THEORY CLASSES: CCK Classroom 203

COOKERY and LARDER THEORY: BY MR. PRASHANT SHARMA(
BAKERY PRACTICAL : BY MR. RAVINDRA JAYSWAL Venue- CCK Lab
BAKERY THEORY: BY MR. RAVINDRA JAYSWAL

FOOD COSTING THEORY: BY MR. BIPIN VINAYAK

Computer: BY MR. VAIBHAV VISHWAKARMA

2" Floor

COOKERY and LARDER PRACTICAL: Monday, Wednesday, Friday BY MR. PRASHANT SHARMA, Thursday- Practical by RAVINDRA JAYSWAL

RINCIPAL




