
I STTTUTE OF HOTEL MANAGE]IIENT, CATERING TECHNOLOGY & APPLIED NUTRITION, GOA
TIME TABLE

Pr€paredon:10.06.2024 _

FOR THE CRAFTSMANSHIP CERTIFICATE COURSE IN FOOD PRODUCTIONERTIFIGATE GOURSE IN FOOD & PATISSERIE FOR THE ACADEMIG YEAR 2024.2025 (ODD SEM) W.E.F :05.08.2024
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