HIGHER HOTEL INSTITUTE CYPRUS

SCHEDULE OF
FIRST RE-EXAM Fall SEMESTER
2020-2021



EE3 : | 08/03/2020 EZZ : | A100Y:A NOAAANAHS XPHSEHS
: | 8:30-10:30 : | Navikog MepkoUpng

Class ‘ Name ‘ Subject SIGNATURE

HTMI H202041 Occupational Health and Safety at Work

HTMI H202042 Occupational Health and Safety at Work

HTMI H202046 Occupational Health and Safety at Work

HTMI H202079 Occupational Health and Safety at Work

HTMI H202053 Occupational Health and Safety at Work

HTMI H202080 Occupational Health and Safety at Work

CAl H202077 Meat and Sea Food Fabrication Garde Manger

MTAI H2020001 MNapaywyn Kpeatikwy, Oalacovwy Mapaokevwyv Kat Kpva
Kouliva (Oswplia)

MTAI H2020002 MNapaywyn Kpeatikwy, Oalacovwy Mapaockevwyv Kat Kpva
Kouliva (Gswpia)

MTAI H202062 MNapaywyn Kpeatikwy, Oalacovwy Mapaockevwy Kat Kpva
Kouliva (Gswpia)

HTMII H202019099 Menu Planning

HTMII H2019022 Menu Planning

HTMII H2019020 Entertainment and Animation

HTMII H2019026 Entertainment and Animation

HTMII H2019028 Entertainment and Animation

CAll H2019010 Menu planning

CAll H2019012 Menu planning




CAll H2019015 Menu planning

MTAII H2019051 IXeSLAOUOG pHevoU
MTAII H2019074 IxedLAOUOG pHevoU
MTAII H2019093 IxedLAOUOG pHevoU
MTAII H2019052 IXeS6L0OUOG LEVOU
MTAII H2019057 IxedLAOUOG pHevoU
MTAII H2019058 IXeS6L0OUOG LEVOU
MTBII H2019070 IxedLAOUOG HevoU
MTBII H2019091 IXeS6LOOUOG LEVOU
MTBII H2019088 IXeSLAOUOG pHeVOU
MTBII H2019090 IXeSL0OUOG LEVOU




:|11:00 - 13:00 T EIGIEN : | ‘EAeva lwond

Class Name ‘ Subject SIGNATURE
MTAI H2020002 Elcaywyn otn Footpovopuia

CAll H2019015 Advanced Pastry and Baking

MTIIA H2019050 EmayyeApatika AyyAka lll

MTBII H2019071 EnmayyeApatika AyyAka lll

MTBII H2019088 EmayyeApatika AyyAka lll

MTBII H2019090 EnayyeApatika AyyAwka lll




Date | 09/03/2021 LI : | A100Y:A NOAAANAHS XPHSHS
08:30-10:30 : | Tatdva Zlappd
Class ‘ Name Subject SIGNATURE
HTMI H2020042 Introduction to the hospitality and tourism industry
HTMI H2020046 Introduction to the hospitality and tourism industry
CAl H2020029 Introduction to the hospitality and tourism industry
CAl H2020031 Introduction to the hospitality and tourism industry
CAl H2020026 Introduction to the hospitality and tourism industry
MTAI H2020001 Elcaywyn otn Zevodoxelakn kot TouploTikn Blopnyavia
MTAI H2020002 Eloaywyn otn Zevodoyxelakn kot Touplotikn Blopnyavia
MTAI H202062 Elcaywyn otn Zevodoxelakn kat Touplotiki Blopnyavia
HTMII H2019026 Facilities Planning and Maintenance
HTMII H2019028 MICE Planning and Organization
HTMII H2019027 Tour Organisation and Ground Hosting
CAll H2019009 Food and Beverage Controls & Systems
CAll H2019015 Food and Beverage Controls & Systems
MTAII H2019074 ZaxopomAaotikr kat Aptorotia (A. E.) (Bewpla)
MTIA H2019052 ZaxopomAaotikr kat Aptorotia (A. E.) (Bewpla)
MTBII H2019071 ZaxopomAaotikr kot Aptomotia (AvaBaduiopévo Eninedo)
(Bewpia)
CAlll 282018 Advanced Plated Dessert
CAlll 302018 Advanced Plated Dessert
CAlll 362018 Advanced Plated Dessert
CAlll 352018 Advanced Plated Dessert




MTAIII

572018

Aebvig Kouliva: ano Khaoowkn pexpt Oroulov (Bewpia)

MTAIII

582018

IXeSLOOUOC KAl CUVTHPNON EYKATAOTACEWV




09/03/2021 Lounge

: 11:00-13:00 T EIGIE : | Navikog MepkoUpng

Class Name Subject SIGNATURE
HTMI H2020066 Food and Beverage Operations

HTMI H2020053 Food and Beverage Operations

HTMI H2020080 Food and Beverage Operations

MTAI H2020002 Aodadalela kat Yyeia otnv Epyacia

CAll H2019015 Buffet Preparation & Contemporary Plating Techniques (Theory)
CAll H2019098 Professional Russian Il

MTAII H2019055 Mrmoudé kal Z0yxpovec Texvikeg Mpoetolpaciog Matwv

MTBII H2019071 Mrmioudé kat ZUyxpoveg Texvikég Mpoetoaaoiag Matwy
CAlll 362018 Professional Russian IV

CAlll 352018 Professional Russian IV




EES | 10/03/2021 LI : | A100Y:A NOAAANAHS XPHEHS
: [ 08:30-10:30 : | Dpavicéoka Autevtiou

Class Name Subject SIGNATURE

HTMI H2020043 Tourism Principles and Practices

HTMI H2020046 Tourism Principles and Practices

HTMI H2020079 Tourism Principles and Practices

HTMI H2020053 Tourism Principles and Practices

HTMI H2020080 Tourism Principles and Practices

CAl H2020029 Introduction to Gastronomy

CAl H2020031 Food Safety (Food Hygiene and HACCP)

CAl H2020026 Culinary Fundamentals

MTIA H2020002 Yytewn, Awaxeipion Tpodipwv kat AcddaAela

CAll H2019009 Accounting and Budget Management

CAll H2019015 Accounting and Budget Management

CAll H2019102 Accounting and Budget Management

MTAII H2019074 Noylotikn kot Alaxeipion NpoiUmoAoyLopou

MTAII H2019093 NoyloTikn kot Alaxeipion MpoimoAoylopou

MTAII H2019052 Noylotikn kot Ataxeipion MpoimoAoylopou

MTBII H2019071 NoyloTikn kot Alaxeipion Mpoumoloylopou

MTBII H2019090 NoyloTikn kot Alaxeipion MpolmoAoylopou

CAlll 362018 International Cuisines

CAlll 352018 International Cuisines
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:|11:00-13:00 NT{EIGIE : | Navikog MepkoUpng
Class Name ‘ Subject SIGNATURE
MTAI H2020002 Baowkég ApxEc Mayelplkig ( Bewpia)
CAll H2019015 Garde Manger
MTIIB H2019070 JTatlotikn avaAuon kot MéBobdol Epguvag
MTIIB H2019071 Jtatiotikn avaiuon kot MEBodot Epeuvag
MTIIB H2010096 JTatlotikn avaAuon kot MéBodol Epguvag
MTIIB H2019090 JtatioTtikn avaiuon kot MéBodot Epeuvag




m 11/03/2021 m : | AIOOYZA NOAAANAHE XPHIHZ
08:30-10:30 : | ‘EAeva lwoid

Class Name Subject SIGNATURE

HTMI H2020046 Professional English |

CAl H2020025 Professional English |

CAl H2020026 Professional English |

MTAI H2020002 EmayyeApatika AyyAka |

CAll H2019010 Professional English IlI

CAll H2019015 Professional English 1lI

CAll H2019007 Professional English IlI

CAll H2019016 Professional English IlI

CAll H2019018 Professional English IlI

CAll H2019102 Professional English 11|

CAll H2019037 Professional English 11|

CAll H2019006 Professional English IlI

CAll H2019098 Professional English 1l

MTAII H2019050 EnayyeApatika FoAAka Il

MTAII H2019055 ErmayyeApatikd FaAAwka i

MTAII H2019070 EnayyeApatika FoAAka

MTBII H2019071 ErmayyeApatikd FaAAwka i

MTBII H2019096 ErayyeApatikd FaAAka |l

MTBII H2019088 EmayyeApatikd FaAAka |l

MTBII H2019090 ErmayyeApatikd FaAAwka i

CAlll 362018 Kitchen Management
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CAlll 292018 Professional French IV

MTAIII 582018 ErmayyeApatika FaAAwka IV

MTBIII 982018 EnayyeApatikd AyyAka IV
762017 EnayyeApatikd MaAAwa V
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m :111/03/2021 m : | Epyaotiplo

: | 11:00 - 14:00 MT{EIGTN : | ZTdAw BatuAwwtou
Class Name ‘ Subject SIGNATURE
CAlll 352018 International Cuisines (Practice)
CAlll 362018 International Cuisines (Practice)
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m :111/03/2021 m : | Computer Lab
:|11:00 - 13:00 : | Navikog MepkoUpng

Class Name ‘ Subject SIGNATURE

HTMI H2020041 Computer Studies

HTMI H2020046 Computer Studies

HTMI H2020049 Computer Studies

CAl H2020029 Computer Studies

CAl H2020078 Computer Studies

CAl H2020026 Computer Studies

MTAI H2020001 HAektpovikol YITOAOYLOTEG

MTAI H2020056 HAektpovikol YITOAOYLOTEG

MTAI H2020002 HAektpovikol YITOAOYLOTEG

MTAI H2020011 HAektpovikol YITOAOYLOTEG

MTAI H2020061 HAektpovikol YITOAOYLOTEC

MTAI H2020013 HAektpovikol YITIOAOYLOTEG
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EE3 : | 12/03/2021 EZZ : | Lounge

: |1 08:30 — 10:30 : | Navikog MepkoUpng
Class ‘ Name ‘ Subject SIGNATURE
HTMI H2020046 Professionalism and Hospitality
HTMI H2020079 Professionalism and Hospitality
HTMI H2020053 Professionalism and Hospitality
HTMI H2020080 Nutrition and Gastronomy
CAl H2020977 Product Identification, Purchasing and Storing
CAl H2020035 Product Identification, Purchasing and Storing
CAl H2020026 Product Identification, Purchasing and Storing
MTAI H2020002 Avayvapion Ayopd kot AmoBrkevon Ipoidvtwv
MTBI H2020071 Avayvapion Ayopd kot AmoBrjkevon Ipoidvrwv
CAllI H2019009 Statistical Analysis and Research Methods
CAll H2019012 Statistical Analysis and Research Methods
CAllI H2019015 Statistical Analysis and Research Methods
MTAII H2019074 Yvommua Exéyyov Tpoeipwv kot Iotdv
MTAII H2019093 Xvomua EAEyyov Tpoeipwv kot [otmv
MTBII H2019070 Yvomua Exéyyov Tpoeipwv kot Iotdv
MTBII H2019096 Yvomua Exéyyov Tpoeipwv kot Iotdv
MTBII H2019090 Xvomua EAEyyov Tpoeipwv kot [otmv
CAllI 362018 Facilities planning design and maintenance
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