HHIC — Fall Semester 2017 — FINAL EXAM SCHEDULE
Exam Period 11.01.18-24.01.18

Wednesday, January 10" = LAST DAY OF CLASSES

Class Thursday Friday Monday Tuesday Wednesday Thursday Friday Monday Tuesday Wednesday
11/01 12/01 15/01 16/01 17/01 18/01 19/01 22/01 23/01 24/01
HTMI 08.30-10.30 08.30-10.30 08.30-10.30 | 08.30-10.30 | 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30
Food & Computer Gastronomy | Professional | Occupational Food and Tourism Professionalism | Introduction to | Computer Studies
Beverage Studies & Nutrition | English | Health and Beverage Principles & and Hospitality | the Hospitality | (ADV)
Service Safety at work Operations Practices and Tourism
Industry
CAl 08.30-10.30 08.30-10.30 08.30-10.30 | 08.30-10.30 | 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30
Food Safety Culinary Introduction | Prof. English | Occupational Meat & Seafood Product Introduction to | Computer Studies
(Food Fundamentals to | Health and Fabrication and Identification, the Hospitality | (ADV)
Hygiene and Gastronomy Safety at Work Garde Manger Purchasing and | and Tourism
HACCP) Storage Industry
11:00 - 13:00
Computer
Studies
MTI A+B | 08.30-10.30 08.30-10.30 08.30-10.30 | 08.30-10.30 | 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30
Acpdieln Baowég Apyéc  [Eoaymyn otn | Erayyeipatt | Acepdieio kot MTIA MMopaymyn Avayvopion, Ewoaywyn
Tpopinwv, Maoyelptkig Cactpovopio | ké Yyeio otnv HAextpovikol Kpeatikov/ Ayopd kot oV
(Yywewn Ayyha | Epyacia Yroloylotég OaAacovdv Amobnkevon Eevodoyelakn
Tpopipnmv ko Iopackevov kot | IIpoidvrov Kol
HACCP) Kpoa Kovliva Tovpiotikn
Bopunyavia
MTIB 11:00 - 13:00
11:00 - 13:00 H\ektpovikoi
HAextpovikol Ymoloylotég
Yroloylotég (AE)
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Wednesday, January 10" = LAST DAY OF CLASSES

Class Thursday Friday Monday Tuesday Wednesday Thursday Friday Monday Tuesday Wednesday
11/01 12/01 15/01 16/01 17/01 18/01 19/01 22/01 23/01 24/01
CAll 08.30-10.30 08.30-10.30 08.30-10.30 | 08.30-10.30 | 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30
Advanced Buffet Advanced Professional | Accounting & Professional Menu Planning Food & Statistical
Pastry Preparation and | Garde English 111 Budget MGT French 11/ Beverage Analysis and
&Baking Contemporary Manger Russian 11 Controls & Research Methods
Plating Systems
08.30-10.30
MTII 08.30-10.30 08.30-10.30 08.30-10.30 | 08.30-10.30 | 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30
A+B
Zayoapomiaott | [Ipogtopacio Kpoa Emoyyehpa- AOYK"“KT'I Ko Erayyshpotkd | Xyediaopog Yvotpoto 2TaTIoTIKn
K1 Kot Mmoveé Kot Kou(iva Tcd Ayyhaxa | Awieipion | ToAMxka 1T/ Mevov E\éyyov Avélvon kat
Aptomotia 20yypoveg (AID) a Tpodnoroyionod | e 11 Tpoopipwv kot Mé6odot Epevvag
(AE) Teyvucég IMotmv
IIpoctoaciog
[Mérov
HTM 11 08.30-10.30 08.30-10.30 08.30-10.30 | 08.30-10.30 | 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 8.30-10.30 08.30-10.30
Managing Entertainment Geography | Professional | MICE Professional Food & Travel & Facilities Food & Beverage
Teams & and Animation | of Travel English 111 Planning and French 11/ Beverage Group | Tourism Planning Group
Leading and Tourism Organization Russian I Menu Planning Group Design and Food & Beverage
People Ticketing and Maintenance | Service Il (Theory)

Travel

Tourism

Group

Tour Organization
and Ground
Hosting

Computerised
Reservation/
Systems

Travel &
Tourism
Group

Theme Parks &
Attractions
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Exam Period 11.01.18-24.01.18 Wednesday, January 10" = LAST DAY OF CLASSES

Class Thursday Friday Monday Tuesday Wednesday Thursday Friday Monday Tuesday Wednesday
11/01 12/01 15/01 16/01 17/01 18/01 19/01 22/01 23/01 24/01
CAIlII 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30
International Advanced Professional Kitchen Facilities Professional
Cuisines: Plated English Management Planning, French IV /
From Desserts Design and Russian IV
Classical to Maintenance
Fusion
(Theory)
MTII 08.30-10.30 08.30-10.30 | 08.30-10.30 | 08.30-10.30 08.30-10.30 08.30-10.30 08.30-10.30
A&B
Aebvnig Emdopma EmayysApotikd | Aoiknon Yyedwaopog kot | Emayyeipart.
Kov{iva: mérov (AE) Ayyhké V KouCivag Tovtipnon Toducé 1V /
And Eyxotootdcewv | Poowd IV
KAiacowmn
HExpL
Drovliov
(Oeopia)
HTMIII 8.30-10.30 8.30-10.30 8.30-10.30 8.30-10.30 8.30-10.30 8.30-10.30 8.30-10.30 8.30-10.30 8.30-10.30
F&B Group F&B Group
Food & Crossing Environment | Hospitality & Managerial Professional Hospitality and | Negotiation Statistical
Beverage Cultures in al and Sust. | Tourism E- Economics French 1V/ Tourism Law Skills/ Analysis and
Management Food & Management | Marketing Professional Pr.Germanl Research Methods
Beverage Russian 1V
T&T Group
Travel T&T Group
&Tourism Cruise&Airline
Management | Srvice
Management
Substitute
Invigilators




